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ABSTRACT

Cassava is the most known hunger fighter crop in sub-Saharan African countries during drought and
severe famine, its production has been limited to household’s consumption and not to
commercialization. The aim of this study was to assess consumer acceptability and willingness to
pay for blends of high quality cassava flour (HQCF) and refined maize (sembe) or unrefined maize
(dona) or sorghum in Lake Zone. The HQCF was mixed with either sembe flour (20:80) or dona flour
(80:20) or sorghum flour (80:20) separately. Ugali made at these ratios of the blends were fed to
129 people (Mwanza n = 60 and Bunda n = 69) and descriptively evaluated sensory properties. It
was found that 65.9% of the consumers preferred ugali made from blends of HQCF. About 51.2%
consumer preferred ugali made from blends of HQCF and Sorghum flour and for blends of HQCF
and dona at (80:20). Consumers willing to pay price between TZS 1000/kg and TZS1500/kg for

Original Research Article



Malimi et al.; AFSJ, 2(1): 1-11, 2018; Article no.AFSJ.40764

2

blends of HQCF: sembe was 62%, HQCF: sorghum was 61% and HQCF: dona was 46%. Marketing
expansion opportunities for blends of HQCF and cereal flours are high suggesting the needs for
interventions at production, processing and supply to the market.

Keywords: Sensory; dona; sembe; sorghum; Udaga; Mwanza; Bunda.

1. INTRODUCTION

Cereals and cassava flour are affordable and
popular ingredients for the preparation of ugali,
an important traditional staple diet consumed in
many areas of Tanzania [1,2,3]. Ugali is a stiff
porridge made from cassava flour or cereal flour
or their blends which mixed on boiling water and
served with different stews containing various
relish like fish, sardines, legumes, cooked green
leafy vegetables, soured milk or meat [1,2,3,4].
Four types of cereal flours are most prevalent
raw materials for the preparation of ugali, these
include unrefined maize flour (dona), refined
maize flour (sembe), pearl millet flour, finger
millet flour and sorghum flour [2,3,5,6]. Ugali
prepared from sembe is staple diet in urban
areas among low, moderate and high incomes
population [4,7]. While ugali made from dona is
mostly consumed in village or rural areas
although changes in food consumption and
dietary patterns are also taking place in these
areas [1,2,8,9].

Cassava crop has been undergoing a slow
commercial change from a subsistence crop into
money making crop for much of East African
countries compared to West African countries
such as Nigeria and Ghana [10,11,12]. However,
since the inception of High quality cassava flour
(HQCF) production, the transformation of
cassava from a food insecurity reserve crop to
commercial crop for small and medium scale
farmers has become feasible [13,14,15]. HQCF
is well defined as fine flour produced from
wholesome freshly harvested and promptly
processed cassava roots [13] usually contains
low cyanide and is safe for consumption [11,12].
HQCF is ingredients for biscuits, cakes, baby
foods, chin-chin, doughnut, breads, noodles,
flakes, buns and croquettes [13,16,17,18]. An
estimated 100 metric tons of HQCF produced in
2010 which increased to 319 metric tons in the
year 2011 in Tanzania [16]. Through blends of
HQCF and cereal flours for making ugali at
household level will enhance intensification
cassava production in all major production zones
of Tanzania [16,19]. Evidences by households
suggest that blends of HQCF and sembe or dona
or sorghum to make ugali improves organoleptic
parameters attracting more consumers that

usually depend mostly on maize only
[5,14,16,19,20]. Despite of these facts, the
potential for commercialization of HQCF and
cereal flour blends to make ugali has not been
fully tapped due to lack of appropriate ratios. Our
conviction is that the established ratio on blends
of HQCF and cereal flours will maintain
consistency of made ugali and continue
attracting more consumers. In addressing of
challenges, sensory evaluation study was carried
out by our team members at Lake Zone
Agricultural Research and Development Institute
(LZARDI) to determine appropriate ratios of
blends of HQCF and cereal flours for the
preparation of ugali. It was observed that the
blends of HQCF and sembe at the ratio of 20:80,
blends HQCF and dona at the ratio of 80:20 and
blends of HQCF and sorghum flour at the ratio of
80:20 were the most preferred by panelists of
different cultural backgrounds (Tanzania Food
and Nutrition Centre, Tanzania, Unpublished
results). Besides, the blends of HQCF and cereal
flours have added nutritional and sensory
advantages by providing micronutrients that
cannot be easily supplied by HQCF standalone.
Therefore, based on the above findings, it was
the objective of this study to carry out the
assessment of consumer acceptance of ugali
prepared from HQCF blended with cereal flours
to evaluate their market potential and achieve
optimal market penetration of HQCF in the lake
zone.

2. MATERIALS AND METHODS

2.1 Materials

High-quality cassava flour (HQCF) prepared from
Mkombozi cassava variety was purchased from
cassava processing centers in Sengerema
district. The maize flour (dona and sembe),
traditionally processed cassava flour (udaga) and
sorghum flour were purchased from the local
markets in the study areas.

2.2 Formulation of Composite Flour

The ratios of HQCF blended with cereal flours
used for the preparation of ugali preferred by
panelists in the previous sensory evaluation
study were used in this study (Tanzania Food
and Nutrition Centre, Tanzania, Unpublished
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results). The HQCF was mixed with either sembe
flour (20:80) or dona flour (80:20) or sorghum
flour (80:20) separately. The control sample was
prepared in the same manner as explained
above except that the traditionally processed
cassava flour (udaga) was used instead of
HQCF.

2.3 Preparation of Ugali

The preparation of ugali was carried out in the
same manner as street food vendors do. The
flour was gradually added to 1 liter of boiling
water and continuously stirring to form uniform
moderately hard dough or until the desired
consistency of ugali was achieved as presented
in Fig. 1.

2.4 The Study Areas

The study was conducted in different restaurants
available in Mwanza city (n = 60) and Bunda
district (n = 69) in the lake zone. Mwanza is a city
with population of different backgrounds that
consume ugali every day (no ugali no meal).
Bunda grows and consume mostly cassava
based ugali.

2.5 Sensory Data Collection

The sensory panel consisted of 129 consumers
(111 males and 18 females, ages between 17

and 60 years). Panelists selected on basis of
their experience with eating ugali and willingness
to participate in the study to evaluate the taste,
texture, color and aroma of blended ugali. Prior
to the actual sample evaluation, panelists were
told to rinse their mouths with distilled water
between samples to create the neutral
environment. The samples of ugali were coded
and saved to individual consumer at random.
Using paired comparison test, the panelists were
asked to select the sample of ugali most
preferable between the two samples. They were
also asked to state the reasons for preferring that
sample of ugali, willingness to buy blended flours
used to prepare sample of ugali preferred and
the maximum price they are willing to pay (WTP)
for the blended flour used to prepare
ugali preferred.  Also the consumers were asked
to state the frequency on consumption of
ugali and type of ugali usually consumed in their
area.

2.6 Statistical Analysis

Data on socio-economic characteristics of
consumers, consumer evaluation of ugali and
prices willing to pay (WTP) for blended flours and
other parameters were summarized and
descriptive statistics (percentages) were
generated using Excel pivot table.

Fig. 1. Picture of ugali prepared from HQCF blended with cereal flours
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3. RESULTS AND DISCUSSION

3.1 Socio-economic and Demographic
Characteristics of the Study
Population

The information on Socio-economic and
Demographic Characteristics of the study
population are presented in Table 1. According to
[19,21,22], the characteristics of consumers such
as age, gender, education level and income have
a significantly impact on food product
acceptability in the market because they
influence consumption patterns and willingness
to pay (WTP). The results showed that of the
total 129 consumers (Mwanza = 60 and Bunda =
69), 14% were females and 86% were males.
Based on the employment status about 51.1% of
the consumers were employed in a public sector
(public servants), 20.2% were entrepreneurs,
26.4% were farmers and the remaining 2.3%
were students. The study also showed that the
consumers (11%) had attained a university
education, 45% of the consumers attained
ordinary secondary school education and the
remaining (44%) attained primary school
education. These results suggest that majority of
the consumers in the study area were males, this
may be due to the fact that most females prepare
lunch meal and consume together with their
children at home in contrary to males who take
their meals at restaurants. The results also

showed that consumers participated in this study
are either literate or attained at least primary
school education.

3.2 Assessment of Consumer
Acceptability of Ugali

The results of the assessment of the consumer
acceptability of ugali are presented in Fig. 2. The
results showed that ugali prepared from HQCF
blended with sembe at the ratio of 20:80 was the
most acceptable by 65.9% of the consumers as
compared to 34.1% of the consumers preferred
ugali prepared from udaga blended with sembe
(control) at the same ratio. Meanwhile, ugali
prepared from the HQCF blended with dona at
the ratio of 80:20 scored high acceptability from
51.2% of the consumers as compared to 48.1%
of the consumers preferred ugali prepared from
udaga blended with dona (control) at the same
ratio. Furthermore, the analysis revealed that
51.2% of the consumers preferred ugali prepared
from HQCF blended with sorghum at the ratio of
80:20 compared 48.2% of the consumers
preferred ugali prepared from udaga blended
with sorghum (control) at the same ratio. These
findings are consistent with previous research
carried out by [5] on formulations of Ugali
consumed in Kenya. Suggestively, blending
flours improves sensory characteristics of food
products [23,24].

Table 1. Socio economic and demographic characteristics of the study population

Variable Frequency (n=129) Percentage (%)
Age of consumers
Between 17 and 60 years 129 100
Gender
Female 18 14
Male 111 86
Level of education
University 14 11
Secondary 58 45
Primary 57 44
Occupation (Employment status)
Public servants 66 51.1
Entrepreneurs 26 20.2
Farmers 34 26.4
Students 3 2.3
Ownership
House 47 36
Car 9 7
Motorcycle 34 26
Bicycle 23 18
None 43 33
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Fig. 2. Consumer acceptability of ugali made from HQCF blended with cereal flours

3.3 Food Attributes Influencing
Preference of Ugali

The test consumer result on ugali made from the
blends of HQCF and cereal flours is presented in
Table 2. The taste was the sensory attribute
which showed significant influence on consumer
preference of ugali made from blends of HQCF
and sembe (88%), blends of HQCF and dona
(76%) and blends of HQCF and sorghum (58%).
The study further showed the texture to influence
consumer preference only by 22% blends of
HQCF and sembe, 36% blends of HQCF and
dona and 36% blends of HQCF and sorghum.
Color and aroma were the sensory descriptors
which showed least consumer preference and
the influence of color was 8% blends of HQCF
and sembe, 8% blends of HQCF and dona and
6% blends HQCF and sorghum. While the aroma
was 6% blends of HQCF and sembe, 8% blends
of HQCF and dona and 4% blends of HQCF and

sorghum. The reason for a high score of the
taste of ugali made from the blends of HQCF and
cereal flour probably could be associated with
the presence of compounds which influence
taste in HQCF. The HQCF is usually produced
without undergoing fermentation [13,18] as it is
for udaga which have been produced by
extensive fermentation. Sensory quality
improvement linked to blended flour was
reported for Pogăcele a traditional Transylvanian
product when added with soy and rice [23]. Man
et al. [24] observed that incorporation of
sunflower seed flour (SSF) increased the overall
acceptability of crackers biscuits as significantly
improved texture and aroma [24]. The result
supports documented finding that taste is the
most sensory attribute contributing to the
preference of foods at the restaurant [25].
Besides, taste rated ones of the important quality
descriptor that influence customers’ decisions to
purchase fast food products in Malaysia [26].

Table 2. Food attributes influencing the preference of ugali

Food attributes HQCF: sembe (20:80) HQCF: dona (80:20) HQCF: sorghum (80:20)
Score (%) Score (%) Score (%)

Taste 88 76 58
Aroma 6 8 4
Color 8 8 6
Texture 22 36 36

Table 3. The influence of gender and education level on the overall acceptability of ugali

Samples of ugali
preferred

Gender Education level
Female Male University Secondary school Primary school
(%) (%) (%) (%) (%)

HQCF and sembe (20:80) 50 68.5 64.3 67.2 64.9
HQCF and dona (80:20) 38.9 64.9 50 69.0 51.1
HQCF and sorghum (80:20) 61.1 48.6 50 44.8 56.1

34.9%

48.1%

48.1%

65.9%

51.2%

51.2%

0 0.1 0.2 0.3 0.4 0.5 0.6 0.7

HQCF and Sembe
Udaga and Sembe

HQCF and Sorghum
Udaga and Sorghum

HQCF and Dona
Udaga and Dona

Consumer acceptability

Sample Control
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3.4 The Influence of Gender and
Education Level on the Overall
Acceptability of Ugali

Gender: Women and Men have been reported to
influence liking or preference of food because
they have different consumption habits [22]. The
influence of gender on the overall acceptability of
ugali is presented in Table 2. The results showed
that ugali prepared from HQCF blended with
sembe at the ratio of 20:80 was preferred by
50% of female consumers and 68.5% of male
consumers participated in the study. The sample
of ugali prepared from HQCF blended with dona
at the ratio of 80:20 was preferred by 38.9%
of female consumers and 64.9% of male
consumers. On the other hand, the sample of
ugali prepared from HQCF blended with sorghum
flour at the ratio of 80:20 the overall acceptability
was 61.1% of female consumers and 48.6% of
male consumers. A related study by [4] women
were reported to prefer unrefined maize and
sorghum ugali because of the attractive taste.
This concur to the previous study conducted in
South Florida comparing resident’s preference
with visitor’s which observed female residents
preferred taste more than male residents [27].

Education level: The influence of education
level of the consumers on the overall
acceptability of sample of ugali (as indicated in
Table 3) prepared from the blends of HQCF and
sembe at the ratio of 20:80 was 64.3% of
consumers with University education, 64.9% of
consumers with primary school education and
67.2% of secondary school education. The study
also revealed that sample of ugali prepared from
HQCF blended with dona at the ratio of 80:20
was preferred by 50% of consumers with
University education, 51.1% of consumers with
primary school education and 69.0% of
consumers with secondary school education.
The analysis also showed that sample of ugali
prepared from HQCF blended with sorghum at
the ratio of 80:20 was preferred by 50% of the
consumers with a university education, 44.8%  of
the consumers with secondary school education
and 56.1% of consumers with primary school
education. These results suggest that education
levels had no influence in the preference of ugali
made from blends of HQCF and cereal flours.
The preference for ugali could have influenced
by inherited food eating habits in the region
against acquired education that has a positive
influence on skills development and ultimately
food consumption choices on base of quality
[28]. In addition, study conducted in Canadian

market in British Colombia observed consumers
of free-range eggs against consumers of white
regular eggs came from smaller households and
had a higher education level [29]. An educated
consumer is an informed consumer and their
choice is influenced by factors of health and
nutritional value [29].

3.5 Willingness to Buy Blended Flours
Used to Prepare Sample of Ugali
Preferred

Willingness to buy one kilogram of the blended
flours used to prepare ugali preferred by
consumers in the study areas are presented in
Fig. 3. The results showed that 64% of the
consumers participated in the acceptability study
of ugali are ready to buy the HQCF blended with
sembe at the ratio of 20:80 if will be available in
the market. The analysis also revealed that 50%
of the consumers are ready to buy the HQCF
blended with sorghum at the ratio of 80:20. The
assessment also indicated that 61% of the
consumers are ready to buy the HQCF blended
with dona at the ratio of 80:20 if will be available
in the market. The results suggest that above
50% of consumers were willing to buy the flour
made from blends of HQCF and cereals if were
available at the market. This could be attributed
to good source of income from the various
sources including employments. A study in
Malaysia, revealed consumers’ purchase
decisions were motivated by income level [30].
An analysis of an Indiana Survey on consumers’
willingness to purchase locally produced
agricultural products, the perception of quality
was found to have the strongest positive effect
on the likelihood to purchase [31].

3.6 Maximum Price the Consumers
Willing to Pay for Flour Used to
Prepare this Type of Ugali

Consumers were asked to mention the maximum
price they are willing to pay (Fig. 4) for one
kilogram of the blended flour used to prepare the
sample of ugali preferred. The results indicated
that those who are willing to pay the price
between TZS 1000/kg and TZS 1500/kg were
61% for HQCF: sembe, 60% for HQCF: sorghum
and 46% for HQCF: dona. A few consumers
were willing to pay for the same blended flours at
the prime price above TZS 1500/kg were 5% for
HQCF: sembe, 3% for HQCF: sorghum and 9%
for HQCF: dona. At price below TZS 1000/kg
was 24% for HQCF: sembe, 35% for HQCF:
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sorghum and 45% for HQCF: dona. When
these results were compared with ugali
prepared according to the traditional method that
is using udaga in the place of HQCF for the price
between TZS 1000/kg and 1500/kg it was less
9% for HQCF: sembe and HQCF: sorghum
but it was only 1% less for HQCF: dona. The
findings suggest that majority of the consumers
are willing to pay the price between TZS
1000/kg and TZS 1500/kg for flours made from

blends of HQCF and cereals, however any
change of income status may affect the
willingness to pay. Other studies have reported a
similar observation on women, high income
groups and educated people willingness to pay
premium price for a product with good quality
attributes [32,33]. In contrary, young consumers
compared to other age groups rated low on
willingness to pay for processed food products
[34].

Fig. 3. Willingness to buy one kilogram of blended flour used to prepare sample of ugali
preferred

Fig. 4. Maximum price would you be willing to pay for one kilogram of flour used to prepare
this type of ugali
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3.7 Frequency on Consumption of Ugali

Based on the frequency of consumption of ugali
(Fig. 5), the majority of the consumers (56%)
reported that they consume ugali twice a day
while 29% reported that they consume ugali once
a day. About 2% of the consumers reported
consuming ugali at least once a week, whereas
only 5% of the consumers reported consuming
ugali for three times a week. These results

indicate that majority of the consumers (more
than 90%) in the study areas consume ugali at
least once a day. These findings are consistent
with previous research carried out by [2,4,35,36].
Ugali is conceived by households as real food
and is ones of hot meals eaten a day and is
widely spread among communities of different
cultures in the region [4]. From these findings it is
convincible that majority of the consumers had
experience with eating ugali.

Fig. 5. Frequency on consumption of ugali

Fig. 6. Type of ugali commonly consumed in the study area
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3.8 Type of Ugali Commonly Consumed
in the Study Areas

Type of ugali prepared from maize flour blended
with cassava flour (Fig. 6) was reported by 55%
of the consumers and is the most commonly
consumed in the study areas. About 22% of the
consumers reported that they consuming ugali
prepared from maize flour alone. Meanwhile,
13% of the consumers said that they usually
consuming ugali prepared from cassava flour
blended with sorghum flour. The findings also
showed that ugali prepared from maize flour
blended with sorghum was consumed by 2%,
and 3% consumed ugali prepared from sorghum
alone while those consumed ugali made from
cassava alone  was 5%. Bangu et al. [37]
observed decrease in consumer acceptability
when less 10% of sorghum incorporated to
maize. Literature shows food style defines the
behaviour of the consumer on food choices [28].
On this regards, variation on type of flour to
make ugali do exist across ethnic groups in the
region which could have influenced the
consumption preferences. Consumers from
agricultural families would prefer maize based
ugali over sorghum based ugali mostly
consumed by pastoralist families [2]. From these
results it is clear that majority of the consumers
above 65 % in the study areas would prefer Ugali
prepared from blends of cassava and cereal
flours.

4. CONCLUSION

In conclusion, the observation made from this
study showed that over 80% of consumers eat
ugali at least once per day confirming that ugali
is staple diet in the study areas. It was also found
that more than 65% of the consumers preferred
ugali made from blends of cassava and cereal
flour over ugali from unblended flours. This can
promote cassava productions, utilization and
commercialization of HQCF in Tanzania. Due to
the high acceptability of ugali prepared from
HQCF blended with cereal flours and the
willingness of the consumers to pay (WTP)
maximum price for the blended flours, therefore
we recommend that efforts to ensure availability
in the market need to be done. The fact that
blends of HQCF and cereal flours promoted taste
of ugali, the flavor analysis can be conducted to
reveal the components.

ACKNOWLEDGEMENTS

We extend our sincere gratitude to the European
Union (EU) for financial support to undertake this

research. We are also indebted to Owner of New
Msimbazi and Mama Kayayi Restaurant in
Mwanza and Bunda respectively for the
permission to use their facilities to carry this
study.

COMPETING INTERESTS

Authors have declared that no competing
interests exist.

REFERENCES

1. Ohma IL. Food, culture and livelihood in
Malinzanga village, Tanzania. MSc,
Thesis, Department of International
Environment and Development Studies,
Norwegian University of Life Science,
Norway; 2007.
Available:http/www.umb.no/statisk/noragric
/ publication/master/2007ingrid ohna.pdf

2. Ohna I, Kaarhus R, Kinabo J. No meal
without ugali? Social significance of food
and consumption in a Tanzanian Village.
Cult. Agric. Food Environ. 2012;34:3–14.

3. FAO. Tanzania nutrition profile-nutrition
and consumer protection. Division; 2008.
Available:ftp://ftp.fao.org/ag/agn/nutrition/n
cp/tza.pdf

4. Muhihi JA, Emanuel S, Marina AN,
Dorothy G, Kissah M, Vasanti SM, et al.
Perceptions, facilitators, and barriers to
consumption of whole grain staple foods
among overweight and obese Tanzanian
adults: A Focus Group study. ISRN Public
Health; 2012.
Available:http://dx.doi.org/10.5402/2012/79
0602

5. Wanjala WG, Onyango A, Makayoto M,
Onyango C. Indigenous technical
knowledge and formulations of thick (Ugali)
and thin (Uji) porridges consumed in
Kenya. African J. Food Sci. 2016;10:385-
396.

6. Kinabo J, Mamiro P, Dawkins N, Bundala
N, Mwanri A, Majili Z, Jumbe T, Kulwa K,
Mamiro D, Amuri N, Ngowi M, Msuya J.
Food intake and dietary diversity of
farming households in Morogoro region,
Tanzania. African J. Food, Agric. Nutr.
Dev. 2016;16(4):11295-309.

7. Mwaseba DJB, Kaarhus R, Mvena ZSK.
Food culture and child feeding practices in
Njombe and Mvomero districts, Tanzania.
J. East. African Stud. 2016;10(2):325-42.

8. Mazengo MC, Simell O, Lukmanji Z,
Shirima R, Karvetti RL. Food consumption



Malimi et al.; AFSJ, 2(1): 1-11, 2018; Article no.AFSJ.40764

10

in rural and urban Tanzania. Acta Trop.
1997;68:313-26.

9. Popkin BM. The nutrition transition and
health implication in lower income
countries. Public Health Nutr. 1998;1(1):5-
21.

10. Minot N. Staple food prices in Tanzania.
Prepared for the COMESA policy seminar
on “variation in staple food prices: Causes,
consequence, and policy options”, Maputo,
Mozambique, 25-26 January 2010 under
the African Agricultural Marketing Project
(AAMP); 2010.
Available:https://core.ac.uk/download/pdf/6
689793.pdf

11. ACP-EU Technical Centre for Agricultural
and Rural Cooperation (CTA). Making high
quality cassava flour CTA practical guide
series, No. 5; 2007.
Available:http://teca.fao.org/sites/default/fil
es/technology_files/Making%20High%20q
uality%20Cassava%20Flour.pdf

12. Nweke FI, Spencer DSC, Lynam JK. The
cassava transformation. Africa’s best kept
secret. Michigan State University, East
Lansing; 2002.
Available:https://www.amazon.com

13. Dziedzoave NT, Abass AB, Amoa-Awua
WKA, Sablah M. Quality management
manual for production of high quality
cassava flour. In Adegoke GO, Brimer L,
editors. International Institute of Tropical
Agriculture. 2006;1-68.

14. Muinga RW, Katama CK, Saha HM, Gethi
JG. Acceptability of Ugali and porridge
made from blends of cassava and maize
flour in coastal Kenya. 12th KARI Biennial
Scientific Conference. Nairobi, Kenya;
2010.
Available:https://www.researchgate.net/pu
blication/271190912

15. Karolin A, Johanna BL, Linley CK. Gender
dynamics in cassava leaves value chains:
The case of Tanzania. J. Gender, Agric.
Food Secur. 2016;1(2):84-109.

16. Bennett B, Naziri D, Mahende G, Towo E.
Driving demand for cassava in Tanzania,
the next steps Draft report; 2012.
Available:https://agriknowledge.org/downlo
ads/2v23vt38m

17. Ukwuru MU, Egbonu SE. Recent
development in cassava-based products
research. Acad. J. Food Res. 2013;1(1):
001-013.

18. Rosemond A, Adelaide S, Samuel A.
Preparation and production of pasta using
composite cassava flour as a substitute of

wheat flour. Int. J. Nov. Res. Mark. Manag.
Econ. 2016;3(1):97-105.

19. Amaza P, Abass AB, Bachwenkizi B, Towo
EE. Adoption of mechanized postharvest
cassava processing technologies and the
determinants of high quality cassava
flour (HQCF) processing in Tanzania.
Tropicultura. 2016;34:411-423.

20. Abong GO, Shibairo S, Wanjekeche E,
Ogendo J, Wambua T, Lamuka P, Arama
P, Okoth M, Mulwa R, Kamidi M, Mcosore
Z, Masha CK. Post-harvest practices,
constraints and opportunities along
cassava value chain in Kenya. Curr. Res.
Nutr. Food Sci. J. 2016;4:114-126.

21. Ho-Shui L, Houston JE. Factors affecting
consumer preferences for major food
markets in Taiwan. J. Food Distrib. Res.
2001;98-108.

22. Nguyen T, Gizaw A. Factors that influence
consumer purchasing decisions of private
label food products: A case study of ICA
Basic. School of Business, Society and
Engineering Bachelor Thesis in Business
Administration FOA; 2014.
Available:http://www.diva-
portal.org/smash/get/diva2:705384/fulltext0
1.pdf

23. Salanţă L, Man S, Tofană M, Păucean A,
Orban M, Pop CR, Nagy M. Use of rice
and soy flour in obtaining assortment
“Pogăcele with Cracklings.” Bulletin
UASVM Food Science and Technology.
2016;73(2).
DOI: 10.15835/buasvmcn-fst:12278

24. Man S, Păucean A, Muste S, Pop A,
Sturza A, Mureșan V, Salanță LC. Effect of
incorporation of sunflower seed flour on
the chemical and sensory characteristics of
cracker biscuits. Bulletin UASVM Food
Science and Technology. 2017;74(2).
DOI: 10.15835/buasvmcn-fst:0018

25. Caroline OM, Elisabete S. A review of food
service selection factors important to the
consumer. Food Public Heal. 2013;3(4):
176-190.

26. Mohd RS, Suhardi WM, Shamsul JE. Food
quality attributes among Malaysia’s fast
food customer. Int. Bus. Manag. 2011;2(1):
198-208.

27. Jin-Kyung Choi, Ji-Eun Lee, Jinlin Zhao. A
comparison of the restaurant selection
preferences between residents and visitors
of south Florida. International CHRIE
Conference; 2009.

28. Cornelia P, Ionela CB, Ioan P, Moisina S,
Diana M, Bogdan T, Iuliana M, Elena CC.



Malimi et al.; AFSJ, 2(1): 1-11, 2018; Article no.AFSJ.40764

11

The impact of education on the behaviour
of the consumer of animal origin food
products. Procedia - Soc. Behav. Sci.
2015;190:429–433.

29. Bejaei M, Wiseman K, Cheng KM.
Influences of demographic characteristics,
attitudes, and preferences of consumers
on table egg consumption in British
Columbia. Canada. Poult. Sci. 2011;90:
1088–1095.

30. Su-Huey Q, Andrew KG. Tan. Consumer
purchase decisions of organic food
products: An ethnic analysis. J. Int.
Consum. Mark. 2009;22:1.

31. Jekanowski MD, Williams DR, Schick WA.
Consumers’ willingness to purchase locally
produced agricultural products: An analysis
of an Indiana survey. Agric. Resour. Econ.
Rev. 2000;29(8):43-53.

32. Romiel JPB. Consumer preference of table
banana quality by income groups in the
Philippines: Hedonic price analysis. Asian
J. Agric. Devel. 2014;13:2.

33. Zhang HR, Gallardo K, McCluskey JJ,
Kupferman EM. Consumers‟ willingness to
pay for treatment-induced quality attributes
in Anjou pear. J. Agric. Resour Econ.
2010;35(1):105–117.

34. Innocensia DP. Assessment of consumer
acceptance and willingness to pay for

induced quality attributes in processed
cassava leaves products in Morogoro
municipality. A Dissertation Submitted in
Partial Fulfilment of the Requirements for
the Degree of Master of Science in
Agricultural Economics of Sokoine
University of Agriculture. Morogoro,
Tanzania; 2013.

35. Muhihi JA, Emanuel S, Marina AN,
Dorothy G, Kissah M, Vasanti SM, Nicole
MW, Donna S, Frank BH, Walter CW.
Consumption and acceptability of whole
grain staples for lowering markers of
diabetes risk among overweight and
obese Tanzanian adults. Global. Health.
2013;9(1):26.

36. Kailembo JP. Assessment of nutrient
contents of foods widely grown and
consumed in Morogoro municipality; 2011.
Available:suaire.suanet.ac.tz:8080/xmlui/...
/JANE%20PAUL%20KAILEMBO%202011.
pdf

37. Bangu NTA, Mtebe K, Nzallawahe TS.
Consumer acceptability of stiff porridge
based on various composite flour
proportions of sorghum, maize and
cassava’. Plant Foods Hum. Nutr.
1994;46:299–303.
Available:https://doi.org/10.1007/BF01088
428

_________________________________________________________________________________
© 2018 Malimi et al.; This is an Open Access article distributed under the terms of the Creative Commons Attribution License
(http://creativecommons.org/licenses/by/4.0), which permits unrestricted use, distribution, and reproduction in any medium,
provided the original work is properly cited.

Peer-review history:
The peer review history for this paper can be accessed here:

http://prh.sdiarticle3.com/review-history/24407


