CHAPTER 11

LITERATURE REVIEW Y_

An Arab 1s a person who speaks Arabic and shares the vall,%an Zbeliefs In Arabs

2.1 ARAB CULTURE

culture (Patai, 1973). With the development of Islam in the evwentury A.D. and 1ts

L tends to the

anw
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newly subjugated people. Arab culture denotes the Iéf)phy of fhe c J)tl‘le

spread over parts of Asia, Africa, and Europe, Arabic cu

-\

aucrges_&n cadq'ncs usually

,,Rl\n gstartmg from
Egypt to the Arabian Sea. Linguistics, w‘& ).usme graphic aé“archltecture song,

' A'étlltlonal bequest of the

the authorized dialects are Arabic, and the Western

identify them as “Arab countries” of Weste Cd

religiousness, values, and spirituality ar

pan-Arab world. Over time, the Ar
as millions in the Middle Eastv\! A '
assimilated Arab culture w1’% of theingd v.lhql, cultures. Arabic linguistics 1s the
spiritual language of thﬂm

0 olalle
\
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oun.@as are at times categorized based on distinct

N

llﬁe&compnsmg Egypt and Sudan), Al-Maghreb Al-

. Q@ (Gannon, 2004).

On the ot

regions whic B the

Arabiya (

Wr sing Libya, Tunh! Algeria, Morocco, and Mauritania), Luxuriant

Heny iIcal (comprising Iraq, Kuwait, Lebanon, Syria, Palestine, and Jordan) and the

Arab eninsula (comprising Iraq, Jordan, Kuwait, Bahrain, Qatar, Saudi Arabia, AL

Ahwaz Al Arabiya, Oman and the United Arab Emirates) and the Arabian Peninsula's Al-

Janoub Al-Arabi (comprising of Yemen and Oman). Currently, the word Arab 1s
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traditional, morphological, and to some level, a political description (Abraham, 1995). The

Arab world comprises 21 countries that are spread from North Africa to the Persian

Gulf (Abraham, 1995). The Arab nations are Algeria, Bahrain, Djibouti, Egypt, Iraq,

Jordan, Kuwait, Lebanon, Libya, Mauritania, Morocco, Oman, Palestme Qatar,

Saudi Arabia, Somalia, Sudan, Syria, Tunisia, and United Arab Emirates&alger 1993).

Cultural activities in Arab are disjointed into three key fra%: the modern

culture (Al-Mudun), the pastoral culture (Ar-Reef), and the no
Characteristically, many of the Gulf nations and some @ oldan nd Iraq are
known to be Badow (Bedouins). Additionally, other ngtions" are hkkj §tm\?‘8yrla
Lebanon, Algeria and Tunisia are regarded as past%ur? he mQ@ohses are

NV
\m-are @?\Wned for their

2 8ghdad, Alexandria,
L@enon Syria as well as

Egypt are identified to have a lengt\l\%lpa cultT nt y (Gannon, 2004).

Furthermore, social @ SS 1S Jf
e features of the Arab civilization.

4
cherish family and it 1 of the _ nnp
Moreover, self-relianc & ™ Iobli@n are imparted by Arab parents to their

:")

hig @ message imparted in Arab clans. Esherick

lture (Al-Badow).

considered to be modern cultures. However, s vera a

corporate cultures, like Jatfia (pre-Israel), x%rusale '-

Damascus, and so on. The Levant, pre Inantl

in 1h putatlon in Arab culture. Arabs

progenies. Family,

(2006)

Arabwagfiety emphasizes the importance of the group. Arab culture teaches that the needs

of the group are more important than the needs of one person” (Esherick, 2006).
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Also, looking at the Bedouin communities of Saudi Arabia, for instance, there are
increasing feelings of faithfulness and dependency being embellished and conserved in

their culture by the family (Samovar et al., 2010). Hence, Nydell wrote in her book titled

Understanding Arabs: A Guide for Modern Times, that “family loyalty and o wCS take
precedence over loyalty to friends or demands of a job” (Nydell, 20065 Mefte so, she

detailed that “members of a family are expected to support each otTdisputes with

outsiders. Regardless of personal antipathy among relatives, they meend each other’s

honor, counter criticism, and display group cohesion” (Nyde g) '

Conversely, family integrity 1s one of the mos

enificarg fea ris 1 Arab
family. Social interactions among men and wom 0C utgide thRWvorkplace
moreover, men and women are prohibited ﬁ-o@,ﬁcc\

Panie ether (Nydell,

2006). Caution is taken seriously in soxaumstanc or @ reason that those
exchanges may be construed as undes a%‘-d lwd\& 'é\Wthh may blemish the

status of womenfolk. Although wo € per ed tgf min %l’[h other women and male

me family (Nydell, 2006). These

family associates, however, the @ce o’ ho old bers 1s needed when women
who

want to hang out with men

“L
1gn1@

C
(j)

o@spltality about food and mingling with family

&7
t

women. This ruling various among

Also, Arabs can be distinct with their, philanthropic, faithful and good-mannered way of

life (Nydell, 2006). According to Mahfouz in his book Arab Culture,” 1t 1s common for
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Arabs in banquet situations to insist on visitors consuming the last morsel of food or to

compete in the cafeteria over the payment out of their bigheartedness.

Similarly, Arab gastronomy 1s celebrated for the aroma and its us@(erent

ingredients. The collective elements that give the aroma to Arab cookim& erbs and

spices (bitter orange leaf, black pepper, caraway, cardamom, coriandew, cinnamon,

cumin, cloves, fennel, galangal, garlic, ginger, mace, marjoran\ nN, mint, nutmeg,

saffron, sumac berries, and thyme), dried fruits and nuts (dates s, ajmonds, walnuts,

SO r,\s@gan ney,
O

ts, cgpb@€, !nﬁinach),

3

-~

%
ats @r an indispensable

hazelnuts, pine nuts, and pistachios), fresh fruits (both sweet

vegetables (onion, leeks, celery root, fresh coriand%o

rosewater, vinegar, and dairy products (Kritzman, IW \

The indispensable food in every Ar ht 1S brea

S
%olivk\jk a@fava beans, and lentils
0 T >
' oRyed JAs s@ after a meal. Eggplant 1s
N

the preferred vegetable (Kritzgaan, ' Jahy Arab dishes such as stuffed

part in Arab cooking. The most commo

zucchini or green peppers :

(Abraham, 1995). Arab\&e comt
hump even after mi %

[ ] \
the Arab count tomgirdy 4 }5 ofﬁéi at breakfast, after lunch, and dinner. In the
N~

leaves are highly labor-intensive

B

ueggo pref\@ dairy foods, dates, mutton, and camel

O

b:na 1s considered an essential pick-me-up in

Arab WorldA regarded as a we&y e beverage that 1s served to visitors (Kritzman,

1999).%
Qastly, the Arab biosphere 1s precisely prejudiced by Islam and its rulings.

Although not all Arabs are Muslims but Muslims are largely the majority. It is widespread
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in Arab civilization to take account of blessings and adages while speaking to other

individuals to flavor their communication.

2.1.1 LIBYAN CULTURE \z

Libya i1s located in the Maghreb area of North Africa and sugounded in the north
by the Mediterranean Sea, in the east by Egypt, in the southeas@i:n, while 1n the

Wia (Mattawa, 2006).

d

south by Chad and Niger, and in the west by Algeria

Approximately, 97 % of the population of Libya are eroer {Cenygl Intelligence

®
Agency, 2012). Currently, most of the Libyans exhibi domingntly . z,b c&e based
A
4
T \ \T

T

Arabic 1s the most widely used langugges L1 w as éﬁo ficial language of

on Sunni Islam and the Arabic language.

the Libyan Arab Jamahiriya (Encyclop KO.KD There are three major

N

dialects in Libya: Tripolitania Arab] @d Southern Libyan Arabic

(Lewis, 2009). They use Englisiias t
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Map of Libya
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('3 S
Customarily, foods are ggubs nﬁaJ‘B gople's nourishment and a feature of
their cultural exceptio@oo layggf fund

N

particularly in the%\rat' n*o Vt!n(cﬁme occasions (often religious) and in the

observance of %Tar ¥ M WE \ngs and births (Kittler & Sucher, 2001). Love
_. =

and care age eMtwined with food an

ntal part in the lives of Libyan families,

%st of the Libyan food originates mainly from the customs of the Mediterranean,
)

frica (Tunisian food), and the Middle East (Egyptian food). One of the most
common Libyan cuisine 1s a very thick spiced soup, basically branded as Shorba Arabiya,

or “Arabian soup”. Shorba Arabiya consists of various ingredients from several other
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Libyan cuisines, which include onions, chili peppers, tomatoes, saffron, cayenne pepper,

mint, cilantro, chickpeas, meat (chicken or lamb), and parsley (New York Times, 2006).

In addition, Couscous (cracked wheat), the countrywide dish an{zen, are

conceivably the main distinguishable Libyan dishes. Bazeen is &p%d from a

combination of barley flour, with slight pure flour. The flour is heatgemagsalted water to

create a tough dough after the flour 1s molded into a round flat donwtioned In the mner
part of the food bowl. The sauce round the dough is prepdind
with lamb meat, turmeric, salt, cayenne pepper, black pe®ager, fepu
ooked a
fre{
ishgf '

fiying sliced onions

eet paprika,
Y
ld:ef}ound the
aked\ggili peppers,

T
Lib@cuisine 1S batata
&

ISts OQir fried potato pieces

A

th egg and breadcrumbs

and tomato paste and potatoes at times. Lastly, eggs

dome. The food will then be served with lem

recognized as Amasyar. Also, one of the bestgo

mubattana (which is jam-packed with potat
that are parked with spiced mashe

(www.countryreport.org).

Moreover, Libyans %

from Fridays, when t htly

e

| r%ng at home with their family, apart

O

bpreciate fym{]y beachside eating outside or picnics.

AN
Mostly, restaurants | I,!Jyl_g‘é patronized by foreigners because of the

Libyans eating %TE lif;s le .dsdmtryreport.org). However, any form of alcohol
q g e 4

1S forbiddeml a as a result of @lings of Sharia (Islam religious laws). Generally,
\

bottled Mgl water and different other soft drinks, such as Coca-Cola, Pepsi-Cola are

Tea is mostly consumed as well but Libyan tea is slightly different because 1t 1s a
kind of thick drink served in a small glass cup which is usually taken along with peanuts.

Although normal American or British coffee can as well be accessible 1n
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Libya, 1t 1s mostly 1dentified as “Nescafé” (Culture Grams World Edition, 2012). In terms

of hospitality Libyans treat their visitors like Kings, Coffee or Tea is served to the guest as

a sign of welcome and friendliness. However, many Libyan homes have a fea@le,

still, meals are served 1n a discrete room where the family sit down on the@

Grams World Edition, 2012).

wlture

Spices and herbs are essential to Libyan cuisine. Dried g'nuts, fresh fruits,

sugar, honey, and vegetables constitute Libyan cuisine. Libya dairly food products,

dates, and mutton. They resist or stay clear of any food or drink

(Islam).

o )
' wasé custom and

tabé@r newly-married

act lifestyle in Tripoli.

Furthermore, up until lately, in Libya the
norm. At the moment, it 1s gradually becoJ\ _
couples to establish home their own homegSpecifica

Basically, it is imperative for Libyans %rve th

&
of their families with their person% io] 1S 19a cc@n culture throughout Libya.
m

Conversely, to be able to upl% %.(jélllgz&e, individuals normally behave

hat thgy¥Tefrain from all kinds of things that

N2

pegsQpal, slggrity and good character

¢

desires are regulariy Jukducd

\ . oY |
Con@ly, in terms of eh&i?ette, Libyan are more polite and offer maximum

respect Mer people in their greetings, handshakes can be prolonged as long as the

c@n prevails. Laughing and eye-to-eye interaction is significant even though the

eye-to-eye connection has to be alternating rather than continuous.
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2.2 TRADITIONAL FOOD HABITS OF ARABS

Customary foods are an essential part” of people's diet and a representatlon of their

ilies,

cultural 1dentity. Food takes on a significant percentage in the survival of é

particularly 1n the celebration of special events (mostly religious) and % onduct o

particular occasions such as marriages and child naming ceremonyver & Sucher,

2001). Also, famuly affection and bondage are tied to get-togetheNugh planned and

Y'n

arranged elaborate meals; dialogues and discussions (Meleis,

Wheat, mostly used 1n dough, is the staple food {(Merr

rice 1s an essential food element as well (Packard

plant, like chickpeas, fava beans, and lentil are adRonal

preparation (Mermelstein, 1999). Much \%NM‘

mashed garbanzos), lentil soup, foul ( cook

(seasoned ground bean paste, mold%
Usually, vegetables are offered, @Usto arll
extensive stretch and they ?l.y W Ico
countries are eggplant, KNee@
Nse l\{l
tr}

1S spinach becaudg @&dS 1magin
and u tWized constantly like onions (Kritzman, 1999).

’
\r..,

ingredients, S%IS famo

Garden- its are consumed for dessert and as snacks (Mermelstein, 1999). Fruit and

E@k beans), and falafel

N
Pa & McWilliams, 1993).

uo&%rrangements that necessitate

?'I\&;Q's binds. Preferred plants in Arab

ucu ., and tomatoes. Beetroots were also

((J

of the popular vegetables in Arabs food

r S

much preferred and

al significance. Onions and leeks are basic

su% o popular because they utilized to prepare jam and sweet liquids (Kritzman,

Olive i1s consumed with many meals (Packard & McWilliams, 1993) and 1t 1s

regularly used in cooking particularly in foods that are to be consumed chilled and for
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frying fish. For much deep-frying cooking Arabs use nut or corn oil, abridged butter, palm
oil, or fat from lamb (Kittler & Sucher, 2001 and Weeb, 2000). Sesame oil and tahini, (a

sauce prepared by taking out sesame seeds) are widely used; tahini is specificall ed
on fried fish (Packard & McWilliams, 1993). Fresh butter is mostly used %\se their

bread (Kritzman, 1999). Raw milk 1s usually not taken but cheese, and from sheep
or goat milk, add essential nutrition to their food (Mermelstein, 199R. Pure yogurt 1s

s. Lebneh, a soft

' icLl nourishment at
YV'I T

N
| O
the {Xception of

Y
\utto@;avored above

€in 699; Weeb, 2000).

beef (Kittler & Sucher, 2001; Kritzma 99 : Merm
‘\’at. Meat 1s frequently

Moreover, Arabs love their meat to be ed and w\ﬂ-* -

0 v,
immersed at least overnight so as t\ eqlﬁpyﬂéa& NOy the rich aroma of herbs
and spices. Even though prescrip?'[or r,aste > eats.aés\omewhat occasional, there 1s
I

#A999). Numerous vegetables and meat

@ille@tewed. Occasionally, ground beef or
' )

' p' nL@gets or slices and then roasted or barbecued

consumed plentifully as a flank bowl and in soups, dips, and chi

type of cheese produced by exhausting the whey from yogu

breakfast and supper (Packard & McWilliams, 1993).
Virtually, every meat and seafood 1s cons gAr@

w1l

pork, Red meat i1s commonly eaten more than ﬁw l

a prevalent preference for roast

pieces are positioned o

lamb 1s mixed with

(Packard & Mc %, ' _
W

and spices. Qie assortment of o\@r components are regularly included alongside the

vegetableé\

éwitually, stews are solidified by placing saturated or skinned chickpeas, lentils,

or fava beans. At times, meat is frizzled prior to cooking it (Kritzman, 1999). Also, candy,

baklava, halwa (sweet sesame paste, typically prepared in a portion and covered with fruits

and nuts), and hakoum (condensed starch, honeyed with sugar) are the common
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confectionaries (Mermelstein, 1999). Nuts and seeds are used commonly as snacks and in
main dishes, pilafs, and sweets. Pistachios, almonds, hazelnuts, walnuts, sesame seeds, and
seeds of squash and melon are also prevalent among Arabs (Packard & MTﬁams,

1993). Tea and cottee are the most common beverages and tea is taken hon% th sugar

and milk or without milk (Mermelstein, 1999). On occasion, for healing pMwposes herbal

tea 1s consumed (Packard & McWilliams, 1993). Nz

nWes are used. Among
inna Mﬂ

cogiinder, cumin,
=
par id. arqﬁ,- poppy
P$
erm\e‘j's'fem, 1999).

ynilar ,é;i'c cuisine like

erh@er a cooking stew).
A

wed. Shawarma 1s a fast

To enhance the dynamic taste of foods, various herb

the frequently consumed spices are, black pepper, carda
curry, fresh cilantro, garlic, lemon, mace, mint, nutmeg,

seeds, red pepper, saffron, salt, sumac berries, thv?a'
0

These traditional foods and ingredients are ufijzed 0!‘0

couscous (a well as semolina ounce, comm aten

Also, homous, foul, falafel and shaw 1%6 pm
?w % S

food that contains meat pieces enCK ith ¢4

and a cream prepared from potat an%' cfledin vegetable oil. Additionally, tabouli

1S another source, whi@onﬁ@ of s_\ bly milled parsley, mint, green onion,

i
soaked bulgur, chophs cui & o

? maf& olive oil, lemon juice, and a pinch of salt.
ﬁe

apparent surface roasts, slig

g

Koshnrw;t 1S C it n@ consists of a blend of lentils with rice. Mansaf
A\ >

1S a lamb\ rilled with yogui{?auce and offered on a layert of rice. Kibbeh 1s a

combipgkiesof ground lamb, bulgur, and spices. Kofte is a ground lamb or beet that has

b@red and trundled 1nto the shape of nuggets or limbs. Fattoush 1s an assorted salad

of cucumber, tomato, onion, lettuce, parsley, mint flakes, and toasted pita bread

(Mermelstein, 1999; Weeb, 2000).
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Availability of foods to a specific populace is subject to the location, conditions, and

storage and shipping organizations of the country. Meal durations in the Arab countries

have a tendency to be prolonged compared to other parts of the world: Breakfmvaken

at ten 1n the morning and lunch is usually around two in the afternoon Whll§ 1s taken

at around nine at night. The twilight meal can be offered as late as mld the night 1n

the summertime (Packard & Williams, 1993). Typically, breakfast % es tea or coffee,

followed by bread with jams, cheese or yogurt, chopped tom

toTumbers and olives.

The fuller breakfast meal may be complemented with e ._, sugh as falafel,
fl!lu[g' n food

foul, and hummus. Lunch naturally contains meats, gr ege j
like stuffed grape leaves, stufied eggplant, or cabba;& L‘d( bre@-and yogurt
réwprlses a light food

| Ah and fattoush are the

occasmnally

are added. Periodic fresh fruits most often w1% v

milk dessert seasoned with rosewater or o gw’ter D1

such as bread, cheese or yogurt, eggs

preferred salads (Packard & McWﬂ\% 9

It 1s a responsibility og toc
and not live to eat but eat to live.48la m t1 %‘jﬂ form of worship of God similar to

prayers, fasting, and ot y1rit A@on @ally, a Muslim consumes to ensure a

healthy and good ph co itiong® Pt bﬁ@to increase knowledge and strength for the

wellbeing of ity :AD_J an *{etlc Association and American Diabetes
g

Associatio ) (.-,

%} regulations for Muslim are grounded on the limitation or proscription of

Ods and the preference of others, which originated from Islamic lessons in the
Qur’an. Pork and pork products, such as gelatin, and alcoholic drinks or everything that
leads to drowsiness or dispossession of minds is forbidden (Chaudry, 1992; Hussaini,

1993; Twaigery & Spillman, 1992). The skin of animals slaughtered in a compassionate
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manner as defined by Islamic regulation is halal, which means legal or acceptable. All

meat offered for food must be slaughtered 1n accordance with the ritual permitting to blood

but mentioning the name of Allah (God). In a case when the animal 1s not slawed

z@audry,

appropriately, the meat will turn out to be haram (prohibited or forbidtjI

1992). Muslims consume kosher meat products for the reason that they are acq®ainted with

the products that have been slaughtered in an appropriate way (Mghan Z Escott-Stump,

X
l
wln Qur’an,

da ,&S? olives,

2000).

However, selected foods have been particularly sug™

some foods are mentioned because of their excepno@

dates, honey, milk, seafood, and vegetable o1l, speci oliw

11 2001). The

s of @idual hygiene.

d ggle right hand to eat

A
h} rdt@ﬁthelr stomach’s average

influence of faith is well established on food GMS nd|h

Before eating it 1s recommended to mentlon th m&@ .

re tw
¥ d
.8 t slm and share food, also food
N
@reSpect as 1t 1s an endowment

should not be thrown away, gu ged, or freat

and drink. Muslims are instructed to eat

capability. It is recommended that

hand{ before and after every meal, and the

from God. Muslims are '@ to b _
mouth needs to be cleamed. More ¥ cust

t‘f)ﬁfy to give a bowl of food to a neighbor

(—)

' c (gd On the other hand, when we have visitors,

each and every ti h ml g
the receiver o wests '

recomme ™ Muslims to careT:the wants of their visitors before their own needs.

Putt @ants In drinks, like coffee and tea, i1s outlawed, and smoking is intensely not

e raged (Mermelstein, 1999).

it t@late eating and the second to finish, and it is
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2.2.1 FASTING IN ISLAM

Fasting 1s an important pillar of Islamic faith, and it has also been considered as an

obligatory culture of all Muslims. It is experienced during the month of Rﬂ n each
year, which happens during the ninth month of the Islamic lunar ca]endar.j ghout this

aytime hours.

month fasting i1s compulsory for all mature and healthy Muslims durinv

Muslims fast entirely (do not eat or drink) before daybreak to twwor dusk. Muslims

only consume food or drink twice a day, before daybreak any st@er lwilight.

- g the s

Muslims may eat and drink throughout the nig: up tiN th ﬁrM‘b@wn are
Cy

C

shown. Then, a large meal i1s eaten after sunset an ough()}t

bright of dawn 1s shown. Children who are below R e ag turity@excused from

W t fa&-’owever, the sick,
?n @nstruating women are

N
t] ey are strong and healthy;

RN\

s$g days when they are strong.

fasting, on the other hand, the matured K% ealt

persons traveling, pregnant women, Ig€tating mWt{ioss,

though, they are required to

Similarly, persons with chro%
2.3 FOOD CHOI@

cls a pingple ghysiological requirement with an energetic and

d to fast (Sabini, 1990).

Y foo
' * _ .
: é99 t may look so easy, but food selections are

unpretentiou &ive (M
A &

multidimwa and are not automaYically direct actions. It may be deliberated as mutual

The necess

und ading that individuals have diverse food preferences (Vabe 7 Hansen, 2014). At

t1 ain individuals may prefer capsicum whereas others may not have a liking for it.
Certain individuals prefer a variation of foods whereas others might be selective

consumers. However, preference from the perspective of food can designate peoples’
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choice of one unique food item above another. Thus, desire replicates the evaluation of the

superiority of a product (Franchi, 2012).

Conversely. The most fascinating factor is what causes these dis tmzles and

principally why they take place. According to Tuorila (2007) the particular

biological inconsistencies in the manner we observe the simple senseWte, and that the

foods we fancy are, to a certain extent, instigated by cultural undi iMngs; also this form
fe

habit 1s what we began developing from toddlers and rema . 'N estle et al.1998).

si€agls tQ diverse
“

and could

responses are connected to the aware

gastric things. The way we observ@
for sweet or rejection of bltterv m*ht

I
people’s chemosensory obs ; ’

d (Drewnowski, 1997). Also,

ervatyn 1s and the psychophysical reaction

>

to sensual abilities ma lar 1n diverse cultures (Prescott & Bell,

1995). However, d@le eftsy ﬁo

&
(King et al., 2097\ v/ é\

S At al. (1995) discb@red through the Food Choice Questionnaire (FCQ)

environments influence their preferences

that s factors like “health, price, convenience, mood, sensory appeal, natural

Qelght control, familiarity and ethical concermns” influence our food choices.

Sometimes, food choices border on relations to people’s quality anticipations earlier and

after procurement of a food product (Grunert, 2002). Recently, investigation has revealed

that different from price; sensory appeal is one of the greatest imperative elements
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manipulating food choice (Costell et al., 2010; Drewnowski, 1997; Scheibehenne et al.,

2007; Steptoe et al., 1995). FCQ visual appeals examine if the food aromas 1s nice, has an

excellent appearance, and has a pleasing quality and tastes good (Steptoe et al., l?.-

Furthermore, peoples’ reaction to food products i1s influenced by Qments.
Firstly, buyers observe the sensory features of a product. Secondly, the buyer has a broad
reaction to a product that 1s an emotional element. Thirdly, the buyeJ;s a cognitive
twl‘oduct, and to the
nced anl element
which encompasses the individuals’ aims or conduct @endin beh¥ i')r.;&;ell et
al., 2010). The crucial consideration is that buyer’greacWons odProduiys are more

only be completely assumed in a social emfw t (Rozin,

N

, issirﬁ;hrities in food traditions

&
%“1{ cultures all over the world

element which i1s associated with the facts the buyer has abgu

buyers’ assertiveness and views. Fourthly, the reaction 1s4

influenced by the social environment or culture.

On the other hand, we can comp ad ¢iile

o
daffy

>

and dishes despite the fact that indivi
giap.@, soci0-cultural and economic

(Montanari, 2006). Neverthgles z
§ &

elements moderate the @ion @ g t%#eceptiveness to food and people’s
choices of food (Drewgwsii, 19 1S In Q/es the supposition that persons from a
‘4\ % i ®v

C—J .
similar society o@a_ f th ye cou@ave been mfluenced in a similar manner
Wavet

traditionally a y he $e food preferences as individuals from different
N
S

parts of th% :
§:tionally, in the modern world, it is mutual for different societies to consume

similar Toods or ingredients. Owing to variations in weather and soil conditions, it does not

ntl

w0
-
@

automatically occur that foods are cooked in a similar manner or that they are perceived

alike everywhere in the world (Risvik et al., 2006). Following the preceding argument,
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sensory preferences only do not decide people’s food choice. As understood from the FCQ),

numerous other elements control what we select to consume. A more fascinating aspect 1s
the way personal factors (biological and psychological) and the cultural or sociq.cultural

factors interrelate to make societies’ exclusive sensual food preferences. Tﬁw wing

sections provide a detailled discussion on the personal factors Rlogical and

psychological) that influence food preferences. Y'

Yv

FQ?ES

®

m fre&nsory

_ -\

igemial Ts ex{)@hce is then
\resco@oﬁl; Small &

.

2.3.1 BIOLOGICAL FACTORS INFLUENCING F

The moment we eat food the cerebrum colle hints

participants, such as optical, odorous, gustatory, tactile o

of

assimilated into the ultimate sensory awarene

Prescott, 2005). The common definition 0& 0 1s’ “taste” which

comprises the biological senses of t i%d olfact\$

A

wski1, 1997). Sensory

#
abilities and taste in particular are g\ emewd"c
Bailo et al., 2009).

§
&

\yisE)ng eat (Lawless & Heymann, 2010). The
4

and preferences (Garcia-

te and odorous 1s hence valuable in

relationship conc e ha ;Rs!ally creates the liking, and this for a second
time replicatém cﬁr%‘iﬁt 1s grounded on relationship between taste and
f..-,

odor (Co N al., 2010). Furthehore, the oral sensitivity of the food’s touch is also

nﬁ anything individuals observe as the “taste” of a food product (Drewnowski,

ential préce

i
19 the sensory concerns influencing the way we form our food preferences are
mostly the manner in which people distinguish the simple tastes such as: sweet, sour, bitter,

salty and umamu (pleasant savory taste) which, collectively with aroma and feel, creates
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the enormous collection of tastes seen in foods (Drewnowski, 1997: Garcia-Bailo et al.,

2009).

Perception about tastes 1s determined and considered as biological. Foﬁ'{ ce, it

has been revealed that inherited disparities in a smell sense organ could char e:maviduals’

food preferences (Lunde et al., 2012). Likewise, inherited palate indic e the reason

for a number of individuals to reject unpleasant (bitter) palates (™ Fisher, 1996;

. is haslbeen extensively
e W rer to reject

@
m the jntake oﬂp@oisons

nhegt[ﬁe aptitude

Drewnowski, 1997). Hence, unpleasant is the taste indicative

investigated (Garcia-Bailo et al.,, 2009). In our childhd

unpleasant inducements, a reaction grown to protect peop!

(Garcia-Bailo et al., 2009). Particularly, certain indiwg

Opyl'$utacil (PROP),
| | t? )
while others reject them (Prescott & Bell, 19 rila, 200 conﬁ@d by studies which

show that among the latter are one-thir 1‘t1 eS$s étymann, 2010).
Yy Q-
é &
Also, persons may be catcyes
Some 1nvestigators have an% thatg

AN
centered on what kind g %r” lople

to taste the unpleasant composites phenylthiou

rs, salplers or supertasters of PROP.

'
&)/ intake behaviors vary and are

e (C@‘«a-Bailo et al., 2009; Turolia, 2007),

N,
) ,&(aoglé, the flavor of caffeine, and similar to
e

ard unpleasant palates (Booth et al., 2011).

ae;,iF'ROP differs in many cultures (Prescott & Bell.

\
1995). A:N PTC and PROP do not happen as expected in foods, the reaction to their
R0

flavd

C o1,

thus, this might be fg fo
hereditary differ Qﬂl re}o nsiy
45(;,. ' 4
e

Also, the apti perceive PTC

. a relationship with unpleasant elements that exist in foods (Garcia-Bailo et

al., 2

Another taste indicative has displayed ample evidence of being hereditarily

established, and as proof that people have a natural penchant for sugary tastes, and children
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in particular demonstrate an affirmative hedonistic reaction to sugary mixtures

(Drewnowski, 1997). The perceptual experience of sugary tastes as satisfying leads to a
natural tendency to consume food that is heavy in calories (Garcia-Bailo @09).

Sweetened taste preferences and saccharine intake degenerate with age. TS%?I‘ reason
t

for this 1s the fact that babies’ food preferences are mostly driven ast€ only while

grownups are frequently influenced by different elements, lik@nut®tional concerns

Yv

According to a survey by Breen et al. (2006), geneti thene al

among newborn children. In contrast other compara@&)/s hgve

food relatively to people foods. They examined ti . fe*

(Drewnowski, 1997).

preferences
Y

n’m& 1inds of

es, % desserts,

T

ation from 214

d in

&

meat and fish instead of specific food product Nud

same-sex twin duos (103 monozygotic duos 11] diz IC ?k $J and their findings

revealed that a slight genealogical pref na foa % '@vhile there 1s a modest
;s | “« &

genealogical preference for veget% nd fru welﬁﬁlconsiderable genealogical

N
preference for meat and fish. ﬁe sivey su*est a@%rences in food preferences are
d .

genetic once combined b% [Whimitagvy combinations of food. However,

éa; e

these conclusions are\ ecag/they specify that we have to take

ic)tc(? consideration when deliberating food
NN

no%_ mosensory perception of tastes alone.

&

r, other biological factors affecting food preferences and food choice are
the inOgd®1’s hunger device mechanism that has been developed to guarantee that people

are shellered together with nutrient deficiency and are capable of realizing limited food

provisions (Yeomans, 2007).
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There are diverse beliefs about what ought to be incorporated in the biological
mechanism of ingestion, yet two crucial thoughts are fundamental. Firstly, does the

perception of desired tastes, mean a condition where the body desires a UW for

example, sugar, a certain level of which is required for biological stability wn as the

body detects a shortfall in sugar level, hunger is experienced which els the need to

reinstate the degree of biological stability (Yeomans, 2007). Sew, perception can

motivate ingestion which centers itself on the intake of prefe;d Rd (Yeomans, 2007).

Biologically, numerous issues are related to fogd pref€renge,
responsiveness and the sensory knowledge are theéal }1 ¥
imperative to state that the choice of food cannot mxbe
responsiveness of people’s intrinsic tastes K%No

aromas which exist all over the wccd (Prescos
i®ntic

chemosensory responsiveness 1S mo%es 1

preferences differ (Jaeger et al.,

mr
-

ro ltures whereas our food

&
1, @). Comparatively, this could
Pl QOn the other hand, there 1s little
&

be due to the countless diffe

proof of biological cha Mthe behon 0 Q}tes, and consequently, the changes

&L

lm'tl)&.be influenced by different factors. These

leS
’ 4

tapsiHke people's perception of preferences for fat

experienced among

@)

may perhaps be vi

eits brolbgic
% d g
in foods, and 3 c1aNBsues like conocrxgg' (Drewnowski, 1997).
O ™~

CHOLOGICAL FACTORS INFLUENCING FOOD PREFERENCES

Another explanation for different food preferences is as a result of people’s diverse
experiences about food as they developed. Separately, beyond the biological factors stated

above, many of people’s food preferences are cultivated from proficiencies, and there are
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numerous traditions of learning around food (Nestle et al., 1998). Learned behavior could

be sensible or insensible. Food preferences are a distinctive instance of learned behavior

that happens automatically. Contrary to premeditated knowledge, this form o{? ledge

remains intach even as people age (Koster, 2009). People’s acquisition of§ wedge 1S a

lifelong process. However, it is believed that most food connected kn ge 1s acquired

in the first five years of life (Koster, 2009; Nestle et al., 1998). S ofthe fundamental

ti neglative Or positive
r-con eWnowledgeﬁ

@
hints tifroug a'pg{ﬁve poOst-

(Bigglf 1999), but

1f the reactions are negative, like nausea, the co/fSegugnices TYe a l@d hatred of the

mod«ely after a single

A
£

traditions of knowledge around food are from encounteri

(Y4

reactions of eating a specific food, referred to as

(Yeomans, 2007). For instance, connecting a food’s sensg

consumption indication could create a learned pref§ i fot\hft

food (Yeomans, 2007). Learned food hatre®ygc€ur hurrie

: é ,
Y Q—
On the other hand, learnedw pafarc @rfoned gradually. Separately
N
beyond the ﬂavor-consequer%z ing
learning circumstances (w 99 AL
e eghe of Aparticular food escalates a liking for the

I
. f!‘ntégge and is believed to take part in biological

o

experience

"l

condition 1s simple coglact;Ngreq

nt &g'

N
food; frequent cmct with different foods could escalate taste for that

food. This develo

development : _
primarily t\

specifi

NN
;é\al., 2004). Also, this has been revealed with

ausner et al., 2012). Though, it is significant to indicate that contact with

om “ordinary” as 1t 1s regularly related to perceptive food-choice resolutions or

fo@gis s

related to the situation, post-digestive implications or other hints that can induce likes or

dislikes. Similar things may be resilient and can motivate or enhance the simple exposure-

outcome (Mela, 1999).
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In addition, the second factor 1s the medicine effect, which happens as a result of

food related to recuperating from sickness, which turns out to be preferred. (Capaldi, 1996).

The third factor 1s the “flavor-flavor learning” that happens as a result of the omion

of a fresh flavor with a previously liked flavor (e.g. sweetness) (Birch, 1999: jd1, 1996;

Yeomans, 2007). This kind of learning 1s extensively lifelong, and the

ﬁood remains to be
preferred except that alternative learning experience can neutraliwt}r Irst experience

(Capaldi, 1996). Sweetness, for instance, 1s naturally desired dvesult, the inclusion

Yeorr@?). Lastly,
®

there 1s “flavor-nutrient learning” which happens whe#ms oyttob ci) 2d with

he gHod vmn the most
oolg%mard]e 2005;
r l@ng” from “flavor-
@nch 1999; Capaldi,

of sugariness to foods increases their instant satisfactora

consumed nutrients or calories. Individuals are in

calories such as, food high in glucose or are 011

Drewnowski1, 1997). Still, it is provoking tM

nutrient learning™ as extremely ca or:% selmz

1996). Subsequently, due to this e TIOW tﬁat@wrous different learning

mechanisms determine changes Wd p’efer
personal. ,
‘<.r

q' I @ to typical intake, particularly when 1t

t&f food mught reinforce individuals’ taste or

- re. P}
preference forswemﬁc fo®d (Eo%w'et al., 2010). Customs progress over repetitive

Also, learnin am

comes to ordin

behaviors \an be understood as unconscmus acts as people seldom deliberately think

about ranchi, 2012). Customarily, consumed food products might be preferred over

com e products (Mela, 1999). Whereas grownups are influenced by a countless
variation of factors when selecting things to eat, adolescents’ food preferences are
frequently influenced by taste (Cooke & Wardle, 2005). Teenagers do not consume what

they do not like and what they like is hugely prejudiced by the calorie concentration in the
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food (Birch & Fisher, 1996). Researches on teenagers of various nationalities demonstrate

that teenagers have parallel food preferences across nations, and also, this also relates to

food dislikes (Cooke & Wardle, 2005). This shows that individual experience the
xgh

environment we are in continuously influences and shapes our food preferencc

our lifetime. &

Likewise, the consequence of assessing sensual qualities hinwn people’s value

ug esteii that personal
iwe with the

s 9
d repfes is@values

suggggs a value-

T
%ste and smell,
o

* ition@consequence IS an

S
&yse the product in the

&

in product when personal

N
v f@ atorementioned. The item for

, and the possibility of recurring

1 % 2008).
enéa

precedence (Allen et al.,, 2008). Therefore, it has bee

developments 1mpact our perception of how sweet or bilt8ga foo

findings of various researches, the traditional value of th

and personal concermns. Once an individual’s value

future. Alternatively, the individual 9
001§1cm
consumption will then appgar as ¥ foQiNy

sampling will be reduce{&n— %
2.9

Further, Q pe}pltio fa ﬁ item 1s affected by preceding experiences
a4
along with the Ei r the item 1s adt:;;ed and how the societal environments respond

experiences falls short of the

o

&

to the effs egg & Alba, 2007; Jansson-Boyd, 2010; Siegrist & Cousin, 2009; Tuorila

et al., The sensual likes and dislikes that individuals disclose are frequently an

outcont® of experience as we are inclined to link sensual inducements to other food

substances or to eating circumstances (Mela, 1999). On the other hand, the superiority of

a few experiences with food 1s bent on both bottom-up procedures and top-down
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procedures. The bottom-up procedure imitates the features of the taste inducement
Imposing on a persons’ sensory organs, while the top-down procedure is the previous
beliefs, desires and anticipations that arouse a people’s experience with ood
consumption (Lee et al., 2006). Particularly, anticipation in relation to sen%\ecstatic
features could impact food choice and might be created from diverse elemeMs (Costell et

al., 2010). One subject that creates anticipations is the Substantiatbn%z n to items. This

has been established in numerous researches. Y

In addition, the person who disposes the details after Sgapligfg the™s o%ay not

N
give the details) might not be overwhelmed by the 1sdl, but gho ll)dgcained the
4

facts 1n advance prior to the tasting of the item rmm 0

€ ed bg{e facts. This

Facts ngatic assessments

suggests that awareness obtained prior to tastj wmd (s

of awareness obtained following the tasgng o hﬁ? ' S_isggt & Cousin, 2009).
% N

However, people are inclined to see tagte ex ienc@ley previously obtained

| 9

"~

awareness about (Siegrist & Cousim

Product acquaintance ';ferens.i

N

anticipations or familiagftieSNgbout lfoo tems. &

a factor that influences peoples’

ividuals could have anticipations or

N
experiences connect Floc@gt/ which could later influence therr food

preferences (Law 1 @‘ﬁoreover, individuals are frequently product

a
Qﬂ/ il e
a pfeferre duct tc;@ey persist in choosing continually. The products

they are W to yield a positive connection to the buyers, and those connections regulate

h& of the buyer to constantly purchase the brand or not purchase it (Jansson-
oyd 3 @010).

t
B

faithful and ta
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2.3.3 FACTORS INFLUENCING FOOD CHOICE

Food choice 1s a complex procedure, and people create numerous food choices on

a daily basis depending on the availability of more extra or less sensible choi\znce, 1t
might appear that all food choices (Koster, 2009). People’s food choics wht not be

understood merely as a consequence of personal preferences but Yinpacted by a

multitude of gactore. . These choices are the result of accumulaw’visdom from life

h. ;12), Food choices are
> are uws)ther related
T

PEa n&t;@ content,

experiences and from the social understanding of food (Fra

determined by various elements of food preferences. Also, t

elements such as “health, price, convenience, mo emory

1ﬁce§ to food choices

weight control, familiarity and ethical concerns (S et . EqublByt traditional

values, perceptions, beliefs, attitudes and soclcwts

(Nestle et al., 1998). Furthermore, people's affigade rpe

of significance (Chrea et al., 2011). ) N,
ﬁ -
-’
Moreover, food choices N oro tlfac;ééd environmental, and can
tpat Franch 2 2] @i Choice Questionnaire (FCQ)
ensu

\ l' is ‘%(1;9 of the great imperative elements
alth

influencing food choigg toMethe

2007; Fotopoulos %2001 w, Scheibehenne et al., 2007; Steptoe et al.,

10 (ontlc items are also

transform an individual’s

survey has revealed tha

fvenience and price (Ares & Gambaro,

1995). Addm y nve:fl e otﬁer data gathering processes have shown that

N
sensual or overture 1s part d@xe significant elements (Wadotowska et al., 2008).

leew al elements, such as taste, smell, sight and quality of food, are an imperative
@f both food preferences and dietary customs, or food choice (Nestle et al., 1998).

Ahough, there exist diverse methods to classify the diverse elements influencing food

choice, so, a diverse field of study might focus on numerous parts.
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Food choice elements can be separated into three key categories: first, is the food
linked elements that depend on the “physical or chemical combinations of the food, sensory

attributes, functional factors, and nutrient content”. The following aspe¥ the

individually-linked elements comprising “personality, societal psychologu%\ns and

biological factors”. The succeeding factor is ecologically connected & comprising

“economic, cultural and social problems™ (Shepherd, 2001; Wa{do}@%sRet al., 2008).

* ;itra‘ed by beliefs and
ue §f \depro%_ce for

instance, may be more significant than the real nutrig orth of t on..\g.g't%r people

4

Furthermore, the countless factors mentioned above

attitudes of different people. The beliefs about the dietary

decide theirr food choice. Also, “promotion, e W

O

cultu@'rehglous or
:‘a fed {

y the individual

demographic factors” could act over ttltu eh

caﬁ

(Shepherd, 2001). However, the classi

e &Qents drawn out by
A

ler@t. In her opinion, people

@als have that causes certain

Also, there ar%klc V] ersa@mc:s concerning the knowledge of nutrition
Y-v

choice. Ob 1lity 1s encompass the rubrics as: “If it 1s not obtainable, 1t will not

be consurfeg. Yf it is obtainable, it can possibly be consumed. If there is no substitute, it

Ul b sumed.”(Mela, 1999).

For most individuals 1n the West, the food anticipated is invariably obtainable.

Obtainability can be a measure of different things to people of different socio-economic
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levels 1t 1s possible to differentiate general obtainability and instant obtainability (Nestle et
al., 1998). General obtamability denotes the array of food choices available that are

established and very affordable to the patrons. Furthermore, instant obtamabﬂlt otes

the willingness and approachability of the food item, for example, w het@ould be

stockpiled for a lengthy time, cooking time and if it could be consume y every place

X

Lastly, another regulation in factors suggested b K QI999) research 1s

interrelated to familiarity, which highlights the fact that indi¥guals bW;ar inclined

to be constant. Also, the guidelines conclude that a@‘mwe e!te&ia learning

and learning could occur 1if 1t 1s conceivable. T

NV

In conclusion, 1t 1s safe to say that { ;ample evglence @xdicate the elements

that affect food choice (Shepherd, 200 ;%ﬂo@T é?» It is therefore important

to point out that what 1s SIgmﬁc A‘i the ciation among the diverse
01ce

l

J‘

(Nestle et al., 1998).

s w S IN LIBYAN LIFE

a l@f a Libyan reveals the relative ease of farming
ife. Libyan cu'{sFes are alike irrespective of people classifications

\C—,

or metropolitan, sedentary or nomadic. At all times, the core preferences

less one-pot foods called “Couscous™ (prepared from wheat), the countrywide

dﬁlt 1s cooked with a peppery sauce using hot peppers, tomatoes, chickpeas, and

vegetables with spices. Every meal 1s consumed from a common vessel. Meal time 1s

significant; in the households or the tents of well-known men, the noticeable fact 1s that
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their foremost meal of the day i1s seldom eaten without invited visitors

Nivmeats

1s on a modest scale. . The Bedouin Libyans seldom eat meat other th%e:ln a month,

(www.everyculture.com).

Mostly, Libyan meals are economical and modest and daily consu

and the agriculturists or peasant farmers constantly appear to have su@t provisions of

fruit, vegetables, and grain, while nomadic Libyans always ha

Qﬂe quantity of milk,
dates, and grain virtually throughout the year. Both in the' g and'villages, foods are
founded up by drinking three small cups of green tea, in

parts of a distinctive tradition. Occasionally, foods a

T

eals a@sually offered

| visi{er to be seated 1n a

O

and offered to visitors by the grownup men withi

on long little slabs or a wide spread rug, bqgh

cross-legged manner (Dalton, 1990). \

o=
g

In Libya, sometimes meal& fie

extent from the cities. Impﬁan 1S1tors Fre
sheep for a banquet in tet{d grure N cie:

The goat or sheep slay

component of ste\\%\wzat wi
\ L] L ] L]
uscc;% Usually, the main course is preceded by dried

be cooked as% natige Jo g
T

buttermilk. All liq@are served in a big common bowl. Green tea is taken

uscgz&. At times, different kinds of macaroni can

er every meal and all through the daytime. Large meals are cooked for
very ceremonial event. In the month of Ramadan, extraordinary and sumptuous

meals are cooked regularly after the daily fast is broken with food after sunset (Dalton,

1990).
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2.3.5 RELATIONSHIP BETWEEN FOOD CHOICE AND FOOD

PREFERENCES

As 1t can be inferred from earlier deliberation, numerous factors inﬂ\{ i;;eople’s

food choices. Thus, the procedure of linking food choice and food prefeSncea

As stated by Wadotowska et al.(2008) food preferences interrelate wit rse food choice

elements like “advertising, purpose, health, price, sensory an ultural” and socio-

SOC1

demographic structures of individuals like “age, economic ion,' education, gender,

' Merre%,tes with

| &
3
Also, 1t has been revealed that perso pliffe % cho%nltlatlves vary 1n

X
their preferred choice of certain food proN ' @ 2008). Food choice

aet

| -
continues to be a complex area of sty¥’, ahd p e ccséme influenced by a huge
é
“
range of elements. The real chowy 1S] A:Jlre - ues to be slightly blurred,

relatively as a result of 1ts of the complicated nature of the

choice of food style. Mo consider numerous disciplines adds

to its difficulty.

Hence, (%n '
. . o .
an evaluatloﬁo Mt diverse eature\ﬁ;ls procedure could be lengthy or less sensible and

S
compri:wognitive and emotional proportions; which include previous experiences,

-

nd-picks a certain food product he will review

nts, feelings, and prices (Franchi, 2012). Therefore, food choice cannot be

cu t
inteWp#Cted as a coherent or cognitive test since it contains various affectionate aspects.

Numerous diverse simulations or expectations occur in discussing the food choice
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procedure. The emphasis differs in the diverse subject matters like sensory science,

\Y'

ECT ON

sociology or marketing (Franchi, 2012).

2.4 SOCIO-CULTURAL CHANGES /ACCULTURATION AND L&
PEOPLE’S FOOD CHOICE AND PREFERENCES

Acclimatization to a certain environment is a procedwlat motivates the

alterations 1n the settlers' cultural philosophies and ethics ifhe

host country (Satia et al., 2001). Also, “cultural, psyc ical, sWonomic, and

W T
political” modifications are muddled (Lee et al., 1999@1%1131, 0y c;’lty@"’ elements
J

can be assessed with un-dimensional processes su N1 8. ‘gration level,

' ectl'on of those of the

the length of stay, language competency, mas clin®pns”, or a mixture

of these which 1s known as multidimensio L 20@, Satia et al., 2001).

&

% ected food and nutrition

| “« Q&
aNnt cﬂ%rmation of food.
N

| O

n are reformed in a fresh cultural

Hence, a lot of modern inquiries obsdwyed

LY

{

Nutritional an‘angen%wd foo

context. Nevertheless, Qel |
;isocio-economic St@uc]'

of commodities 10-?1 y
4

and are a fragSn f social expansiqgaba, 2001). Also, societies’ nourishments remain
\

research including food habit, foo

f the§& deviations is reliant on elements like

>

N
Jon, ﬂ%’]ength of time since immigration, the price

9,

Ogs\\Dietary forms advance and transform over time

Food preferences have been meticulously related to accustomed progression since

olden times (Wright et al., 2001; Montanari, 2006). The social assemblage people fit to 1s
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of great significance when the discussion on food preferences arises. The selection of food
can be further extended beyond mere fondness or simply hating a food product. Numerous

conditional elements like “habits, beliefs, attitudes and values” affect people’y

(Mela, 1999; Palojoki & Tuomi-Grohn, 2001).

Theretfore, culture can be viewed as a kind of cooper and collective

remembrance that impacts peoples conducts (Franchi, 2012). N’lse the impact of

culture 1s entrenched iIn a mixture of numerous elem f the element 1s

nc

environment; that 1s geography, climate and accessibility ofgiyersg pla

Additionally, customary and belief structures, 1ncl@1glo

factor is community and family formation as as\the\

systematization, and research in the social C%Wx

is also significant as the exchange b etvs%and p
a@, the historical, economic

purchaser clusters might influence t a phlﬁ
X

SQ nce %ﬁyers choices of food and

ammal types.

th'ﬁ:ﬁil& Another

el odemization,

over t in a social order

lon Q‘L another people or
=
A

and political background mn a
preferences (Mela, 1999; %
status might place great

N::PO ﬂil
are primarily wom@ .
nutritional super) ; a

foofls.

00) Hp@, tose of inferior socio-conomic

&
ut?gﬁy of professed worth, while those who

nut&{w could place greater emphasis on the

9.

f(s}rmght possess knowledge concerning healthy

vié.u

NN
0 % cumé I n@ they could select the delicious and inexpensive,

maller amount ofhift‘ntlon (Simon, 2003).

choice of fi

over foo

e dissimilarity among rural and city zones is perhaps triggered by accessibility,
which 1s a main mediator linked to food preferences and food choice. This once more

connects to acquaintances which are of prominence in terms of how we distinguish food.

Jaeger et al. (1998) advocate that cross-cultural changes in preference might be associated
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with the level of acquaintances per product used in trials. If there is a vast change within

the acquaintances to a food product in diverse cultures, then the change in preference for

that product could be larger than 1f there is a parallel acquaintance for the prod{gfr®hich

foods are acquainted to people 1s carefully connected to which foods @ssible to

individuals, and this could differ all over the world and consequently caee contrasting

preferences (Jaeger et al., 1998). Food accessibility also com[%zoth physical and

economic contact. The food chain differs throughout the w rlw periodical variations

ical lo alion Mela, 1999).

s’ o%&ﬁounced
A

3

T
S

a huge part in food

cause instabilities in the food supply in a range of geq

These factors exemplify that the humanity or cultur@eye are rafse i

significance when examining people food preferences.

Yv

Also, our surrounding social envirofguaai¥nd h

4

N

dp

Il{.lkpresence of others and
N

1sume, the time we eat and

taste (Tuorila, 2007). Much food cons htﬁ
- we

e lbhw

racial powers work as a controller to re

kind of food we consume. Food1s a ™

in various traditions (Askefaas Z Madsgn, 1Lp98;
the other hand, societie&ww tht

e t 1S
¢

or ethnic groupsto C

Thus, understar% ese gul
ipoics”

plgfer

es during the course of people’s existence. The

influence o hoice ar
= 2
adjoinin erence groups like fa}nly and peers offer numerous chances for exhibiting

thening the communal food choices similar to sensory likes and dislikes (Mela,

However, the earlier stated food learning apparatuses repeatedly happen in the

neighboring environment or family situation (Birch & Fisher, 1996). Likewise, to a certain
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extent culture controls what sorts of foods we are visible to as children, thereby winning
over people’s preferences later in life (Ludy & Mattes, 2012). This is connected to the
subject of accessibility earlier mentioned. We can infer from this that a personvthe

identical regions of the globe would have fairly similar food preferences «%&\ed to a

person from another region of the globe. )

%e. rronment behaves
- Jthexl person conduct
influences our fondness for a food product. This can b®yco iM .cunal
S

acceleration eftect (Zajonc, 1965), which merely speoif#®the influgnc tlle-ﬁr.esence of
4 b ¥
another person on people’s behavior. In addition, thmbi N phozoqa h of a diner

art uf et al. (2009).

might change the longing to consume a produ@gg

Nevertheless, this hinges on whether the pgoduct¥s i Edq ] e@nd what kind of facial

&

Similarly, we are influenced by how another individual in

while we are consuming food. The simple observation

f

countenance the eater exhibits. They revéded thét the f@was liked, the longing to
consume the food was less when a Phgto | ?g dislike or disinterest was
revealed. When foods are | displays a diner displaying a

countenance of desire, tl@to (@
ot shown to the perso |
n PN ) o o

digt

preferences&graphic factors li@e, gender, income or level of education also work

Conversfly,

Spl!%% 1s not the single element influencing food

together w r food preferences and choices. This is also marginally connected to the

caglier sSted cultural factors. For mstance, the level of education will influence what type
of social ambiance we reside 1n, and then again influence what kind of food we are likely

to consume (Bourdieu, 1995). And 1if we examine gender as a variable, research has

revealed that females tend to favor more vegetables and less energy concentrated food than
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males (Cooke & Wardle, 2005; Wadotowska et al., 2008). Also, women tend to consume
less animal product than men (Kubberad et al., 2002), a resilient inclination to avoid fats

from meats (Goldberg & Strycker, 2002) or fats in overall foods (Johansen et al"P®#1).

Ares and Gambaro (2007) revealed that gender and age groups have diver%\ereme

patterns for purposeful food perceptions as well as diverse healthy foo

particular (Carillo et al., 2011; Wadotowska et al., 2008). Nz

estyles in

Therefore, food lifestyles are characteristic of culture z h ir'dividual, social,

iLiZaQ'Qn to
a‘ée-{]:;i meals
T

rou@és and food

nt mited States for

and circumstantial influences interplay. Once people mov t of on

another, alterations in traditions and food making co@ies copld
4

they consume. Several researches have been undertaw _

consumption changes of settlers established in @t C
anm

instance, many settlers like Chinese, Ind1 n Jq@
have altered their food eating patterns ?c)rt ": !

Chavez et al., 1994). ,

»

In a different surveyh et.al.\

@on '

consumption, variety

N

Ny of om@xakers responded that they eat two meals in a
Y-'

day and theirmaglls typically contain @ﬁriched white rice, vegetables, and meat (chicken,

pork, a@ere all consumed), whereas rice was the principal component of the meal

andawas umed at each meal, but bread was eaten to a partial extent. . Cereals were

Vigﬂ%ese, and Hispanic
A

OOL?}ordon et al., 2000 &

RN
N

gh a questionnaire among 205

: al%g} investigated the outlines of food

@paration, and equipment used; and 24hour

volunteers, of low-Inc

d

food recalls. Th

eaten predominantly by kids who were exposed to them also as the WIC program or the
School Nutrition program. Regularly, pork was preferred to meat and chicken which was

well enjoyed and consumed. However, beef was less eaten than pork and chicken. The
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consumption of favorite fresh fruits and vegetables was limited compared to when they

were in their homeland because they were not grown in the United States. Hence, the fruits

costly.

Similarly, there was less drinking of milk and cheese as sta??ast food was

N'as not a common

noticed to be collectively popular between kids, but on the other

.‘agi.c diet.
A so,i't?xe study
T

A 1Or riléo In, calcium,
alleQr portion of these
A

&

)

d
ygd hal¥g of the immigrant groups

N
S O, tl]e@mups but also classified social,

Numerous researchers wh(\_ ed t
described not only the custopaary§ood ha#t
cultural and ecological ele entgna thg@&ation of their nutritional patterns.

@ ah ' Sati@ al., 2000) had found that as immigrant

e
ﬁst&jl of society, traditional foods were eaten
\ .
wers‘.&n their home country, thereby giving less

consideratiAheir culture. Nun@s environmental issues like food availability and

Similar researchers (

clusters became 1nte

less frequentlyftha

convenj uality/freshness, income level, the relative price of foods, media exposure,

angl lendke of time in the new environment can bring about changes in the dietary habits

and these changes can lead to changes in the native socio-cultural habt.
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Reeves and Henry (2000) carried out a study to examine the capability of Malaysian
students to moderate therr food consumption when traveling from a country where the
calorie concentration of food 1s small to a state where the calorie intensity of t?!ﬂ

held foods 1s extraordinarily high. A total of 53 female and 56 healthy male %\mns of

age 22 years were employed from the student body of Oxford Brookes$r31ty. Food
consumption by means of three-day food histories and food incidenge qxtlonnalres were

evaluated on entrance to the UK and subsequently three and, s Vhs of sojourn. The

researcher established that there was a reduction in the eata th e hlte meats

while meat foodstufis like sausages and burgers were @ed mare re irly ?ﬁe UK

T
' aysQE gudents while 1n

E l‘&?} e _gggced. There was an
escalation 1n the eating of bread and a r? 10Mjin the vat1 @rlce and noodles, which

glaéiQ of coffee and tea increased

Ice dlv@il Also, notable was alcohol
‘u-/ X

compared to when they were in Malaysia.

Also, fish was consumed 1n smaller a@ a 1

the UK. Fruits and vegetables intake

are essential foods ot Southeast ASN

per day but then soft dl‘lr%z fruit
'

consumption which did Qange fife

did not consume liquowe ost g

ma] of the students were Muslims and

jant @’nge in their meals was breakfast and the

)

scholars tended to@aaste/ r co.@ﬂakes for breakfast as an alternative to grains
welfedk in 3

or noodles w wereﬁ i 'Qc UK. On the other hand, dinner was the same as
N &
what they \ ting in Malaysia. N

EATING BEHAVIOR IN MALAYSIA

2.

Traditionally, Malaysian customary diet is fashioned from the multi-ethnicity that

has exist harmoniously for a long time in Malaysia. Many Malaysian cuisines originated
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from the three main ethnic groups, who are Malays, Chinese, and Indians. Rice is the staple

diet, in Asian nations as well as Malaysia. Thus, rice is the major component in daily meals

without rice 1s not a complete meal (Franzen & Smith, 2009).

A typical Malaysian meal consists of rice, vegetables and protemch 1s usually

served throughout breakfast, lunch and dinner. Along with the Y local herbs and

sedlherbs and spices

ger@ewer;

N
e léa'v\f? that are

3

10ca geq'es, and water

balﬂced dietary meal,

O

spices as aroma sauce 1n the fish or meat and vegetables. Freq
are lemongrass, Vietnamese mint, cilantro, curry leaveg, t '
kafir lime leaves, tamarind and various types of herb%droots
locally found such as “ulamraja”, ferns, “pegaga”, cm
spinach (Muhammad et al., 2013). Beside |
Malaysian cuisine also provides valuable h

2.

like “nasi lemak”, “roti canai” M

popularity, mostly in Asian r% .
However, SOCiOK 1IC (J W

I
¢
occypatiof a#hd Gta?‘xily income. Individuals from diverse

lessen chronic sicknesses (Salleh, 20

educational backgr

N
epved Wth diverse standards of living. Apparently, the

soclioeconomic se¥may b

manner of Aating forms and &g behavior of an individual may basically be

\

socio-economic status. Persons of higher socio-economic status eat more

regulate
luxgriousWhets than others from modest and lower socio-economic classes (da Veiga &
Sichieri, 2006). Similar to other emerging nations in Asia, Malaysia has witnessed

numerous transformations in industrialization, up-to-date growth, economic development

and globalization. As a result, these transformations allow the Malaysians to enjoy a better
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standard of living that results from better education, job prospects and more purchasing

power. At the same time, consumption behavior and food eating practices of Malaysians

are showing signs of shufting from the traditional to more modern way, partlcul?'n

the younger generation (Ganasegeran, et al., 2012). %\

Soclo-economic advancements have brought a lot of signltTchanges to the

lifestyle of Malaysian communities. This has led to dietary changes ey abandon parts
kla

of their traditional cuisine in favor of new foods (Tee, 19 s1an are Increasing

the rate of fat and oil consumption as well as refined ca

Malaysians has also changed, with more and mor@

skipping meats, the younger generation mlssmg

foods (Tee, 1999).

Globalization and increased 1

and social practices of different ¢ _'
tremendously significant. In Wn ’
other traditions on peoples b
consumption behawor&\mlt' iceted chal

O

. ’fh:’@mnon setting of food 1s also

i se §\\ the impact of interaction with

Wmcatlon styles. On the other hand,

f behaviors, which comprises food

pn(gbvuomnents and after eating situations
N\

nt the teenage years are a susceptible age In

preference, meal

(Yannakoulla 10} or

human de ent where opt nourlshment with balanced nutrients must be

satlsfacto back-up typical growth in the body and circumvent nutrition-associated

% (Ahn, Engelhardt, & Joung, 2006). However, eating behavior among youths 1s

presently shifting to food comprised of high fat, high sodium or high sugar like cookies,
candies, salty chips, and soft beverages and little consumption of fruits and vegetables

(Fitzgerald et al., 2013). Also, numerous factors influence food choice as discussed earlier
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such as, appealing food, nice taste, accessibility, fast, and affordability (Meehan, Yeh, &

Spark, 2008).

Moreover, present movements of urbanization in Malaysia are lin] %c € rising
percentage of city residents through rural-urban drift, immigration, A ion of new

{
s have created

communities and extension of urban borders. Such urban develo

changes 1n the city environment, particularly in big metrOpolises\A new communities.

Then, because of the density and mobility in society a mrrodation of foreign

Mﬁlslﬁgdjusted.
t@; manners of

(Alig »Abdullah, 2012).

O
A

A
l":ri lans which affect hundreds of

national feasts through

More so, 1n the national co ;
celebrations for Muslims, Bud %ind -'
thousands or more and provide ag#g@venue ’or cir
at an open space and the \%var' s ehapwéer
eating out has develo@ a

new changes. Howig e qudsti p}’b

safety wherely %g bepay¥io :i ht@ﬁte over consumption, unbalanced consumption,
T

excessivegntde and eating unhyg@?c or adulterated food (Ali & Abdullah, 2012).

\

e inclination toward eating out is clearly noticeable as seen at food courts while

nsé\at out. This platform is organized

tﬁ}ﬁes each year. Therefore, the habit of

nd c@ng industries are now earning from the

O

f&ﬂ quantity and quality may be a threat to food

ltur

fe re held either at home or at workplaces. At individual level, eating out can be

classified into working times and in family home on weekends and public holidays. Mant

people either at work, studies and city activities throughout the day patronize food courts
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for tea breaks and lunch. For this reason, food locations are constantly filled up as diners
come and go 1n droves during the peak hours either individually, as couples or in groups.

Several others continue to patronize food courts or restaurants with family

dinner as food is not cooked at home, either willingly or unwillingly, part

with both working parents and who have no house help (Ali & Abdullah, 2812).

In addition, families often use their weekends at shoppinEtNIexes, just window

shopping or 1n serious shopping and while there patroni mally food courts and

Thig ilep nomenon

N
A lsl),-ﬁcaﬂlies treat

b
offe%ﬂvlde range of

tim@s ring the day or at

restaurants that are a standard feature of these shopping mal

that allows working parents to spend quality time @4

relations and friends to meals at food courts or ‘m’ra w
cuisines, both local and foreign. Apart ﬁor%ynd dim
onghenomenon as they

h nt
&
et ;nd oin 1@ on till the break of dawn.

Y,
pra= shiogyr certain Muslims to breakfast

1eb @red are the magnet as numerous

&

estaurants offer between 60 and 80

night, eating out among youngsters 1

frequent 24-hour coffee houses and fo

Also, during the fasting month of

<
assortments of dishes @\re
varieties of foods to & I'S.

',%arri e

at cafeterias, coffee shop

to celebrate Eid

2.6 \LVANT THEORY AND CONCEPTUAL FRAMEWORK

Opod choices and preferences are considered as dynamic, complex and situational,

and evolve over a person’s life time (Franchi, 2012). Research has shown that sensual

request 1s a unique factor that determines food choice and preference together with health,
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convenience and price (Ares & Gambaro, 2007; Fotopoulos et al., 2009; Franchi, 2012:

Scheibehenne et al., 2007; Steptoe et al., 1995).

There are several theories that are related to food choice and preferences a?mng

to past researches, hence, the subsequent relevant theories are discussed in 3 %\ﬁelow;

(Jaeger et al., 1998). Private Body Consciousness (PBC) (Mi

characteristic and prior scholastic work has connecte%to foo

al., 1998; Solheim & Lawless, 1996). PBC 1s a su& ctive }tecg
consciousness and subjects might be ca’ugor@ h hi QLn oW u(E C. The subjects

are categorized on the basis of numerous factors Tik es§ to alterations in body

_ & Q
ss @ mout “anil?)at, and hunger feelings

in iInd™Mduals are more sensitive to

temperature, inner pressures, heart rat

(Jaeger et al., 1998). PBC theory ﬁnMes -
d

this has gher p&ively related to diverse traits of

’ &
nsor@'{aracteristics (Jaeger et al., 1998).

variations in their body than

N,
ho were high in PBC were more likely

aracteristics than persons who were low in

1S 0’ S
ople res mf' to \.f;tts about a food product (for instance cheddar
le
n established to hing%n whether they are high or low in PBC. High PBC

cheese) hg
au% é buying likelihood when sampling is accompanied with accurate facts on fat
cont

d price (Solheim & Lawless, 1996).

Additional behavior characteristics have also been examined. A study conducted

by Goldberg and Strycker (2002) established that personalities who supplement low-fat
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food for high-fat food are people who are dutiful, orderly and meticulous. They also
established that individuals who circumvent foods flavored with fat are fast, attentive and

generally clever. . Furthermore, persons who tend to shun non-meat kinds have a

%Of
morality, are cooperative, dutiful, and tenacious. Individuals who shun I%F S see

themselves resourceful, considerate, talkative and friendly. Lastly, thom% escribed

themselves as high in intake of fiber-rich foods inclined to label the es in terms of

candidness to experience which comprises resourcefulness, consideraf¥n, swiftness and

composure (Goldberg & Strycker, 2002). However, these out , 1In ‘onjunction with

the PBC outcomes stated above, ought not to be takep ou

geographical). It is a fascinating discovery that d trates c

' egdho *

all

characteristics which affect the kinds of food we lik

2.6.2 FOOD CHOICE QUESTION
“

A
3
&
or t@valuation of people’s food

-

act s:lhe@h, mood, convenience, sensory

g

, fami

The FCQ by Steptoe et al. ( ’ il

choices. It has 36 items that - ; nine
4
appeal, natural content, sr'g*eight'
kL1t

evaluates self-reporteg

&
ty, and ethical concerns. The FCQ

udes a beeé'h/own that the food-associated attitudes

)

'ate\@jth their consumption or real food choices

enti?a
ug‘, thé?) not reflect actual eating habits (Steptoe et al..
N

(.—’

or modified typf}of it, has been used in numerous researches and

individuals have e
(Scheibehenn wom
1995). T &?i‘

the direction of diverse connected capacities like food motivation (Fotopoulus

adju

et al 9), attitudes to healthy eating (Carillo et al., 2011), intake of traditional food

(Pienak et al., 2009), and intake of purposeful food (Ares & Gamboro, 2007).
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Furst et al. (1996) established a conceptual model of the food choice procedure

centered on a qualitative study by means of a constructionist method. The model used a
holistic method for the food choice procedure. The factors that are incorpo@' food

choice can be separated into three elements: life course, influences, and § w system.

The life course needs to be clearly reflected when hypothesizinaood choice (Furst

et al., 1996) as it involves the personal character of an indiv nd also the social,

exp‘)sed to. Also, 1t

eriedsyand also
| &
into five jmaipr gr@s: 1deals,

4
-
hes mu(—:-ntlal factors

cultural and physical situation or environment the indivi

comprises previous influences such as personal experienges an® hisgoric

current leanings. These influential factors are divi

personal factors, resources, social framework, and ;gd st

then add to societies’ personal systems whi

e%ice ne

re of) repajif

N
opc@ices, the individual cultivates

' . . -
k@emems: sensible price negotiations

le Sqe negotiations and

insensible operationalized tactics. Th within this model 1s

dynamic, while the tactics are grou

Even as societies g nst% tly fa'#x
: . a ‘

tered®h behaviors. Prices which are exchanged

n@ rations, convenience, health or nutrition,
"

&

gé\een these, sensory perception emerged as the

jon 1n the surveyﬁed by Furst et al. (1996). The tactics individuals

intervene to monitor food choices. While these approaches result 1n

epeent food choices, they can have a comparable pattern that 1s unchanging yet

elastic. Also, food choice i1s an extremely complex procedure that differs between and

among personalities, and choices are usually deliberate or customary and unconscious
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(Furst et al., 1996). Sobal and Bisogni (2009) have indicated that food choices are
2.6.3 FOOD PREFENCES MODEL (FPM) s )

The food preferences model provides an indication of the kin?ﬁtontemplation

repeated, complicated, circumstantial, vigorous and multifaceted.

decided when choosing foods to consume (Grunert et al., 1996). akmg a decision

on what foods to purchase we apply a deliberated preferenc hzefole and after buying
p nc

(Grunert, 2002). The fact that buyers form their 1ons before

consumption 1s known as hints and these may be @ or €

(Grunert, 2002). The hints buyers use, such as col

shce hints

e tendefness, are not

W\
available or not

the Qsmal features of the

extremely investigative but more mvestlgmints

comprehensible to the buyers. Intrinsic }%nce Ints

food product while extrinsic prefe en ﬁ(e price (Grunert, 2002)

aiF

or the design of a wine bottle (C elal. Mﬂlowﬁg consumption the buyer has
a preference experience, d t! assoJatlo he@ preference expectations and
¢ '

ther <ﬁ}6t the buyer will be pleased with the

-

the &XPected and the experienced preferences

preference experience re

"y

C um
’

l
rer lve as\It1s \Q;?m influenced by various factors.
i

during the de\@vpment of preference expectations buyers could use

product purchased

depend on the m

&g

hints toé e preference based on an assumption of the desired superior quality.

following the preference experience, the buyers’ food preparation procedure
could then arbitrate the preference understanding (Grunert, 2002). Thus, Jaeger et al.

(2011) suggest what they call the food choice kaleidoscope, which could be understood
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as “a tool for structured description and observation or variability in food choice events”

(Jaeger et al., 2011).

The focus of consideration in the kaleidoscope is food choice lees or
r

consumption imnstances based on three sets of food choice elements: pl&e, p€rson, and

product. Every one of these can entail numerous sub-elements; for e , fruit being a

sub-factor of product and at home being a sub-element of pwhe kaleidoscope

apparatus permits the assessor to examine either on#c I irstance place, or

concentrate on the interface between numerous factors. alej M not a basis
4

for clarifying food choice, but an imaginative stm@ contrpll e‘imc&l of food

selection that offers both qualitative and quantitaly eature\o sear%unethodology

addiZI< mal understanding

O

| ¢
1€ @r w. Fig 2.2 below shows the framework of

"
3

S
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