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Abstract

Animal protein is an essential component of a balanced diet in human nutrition and it can be
obtained from myriad sources. However, the patronage of animal proteins is hinged on
purchasing power, socioeconomic status and relative perception of the consumer's nutritional
needs. The University of Ibadan is one such University community in Nigeria where the
consumers of animal protein-sourced foods are conscious of the importance of a balanced diet
for healthy living. Therefore, a study was carried out at the UishopweL of the University of
Ibadan, to assess consumers' purchasing patterns of animal proteins. Data from the sales of
animal proteins over 8 months (228 days) were collated and used to determine the trend of
purchase of animal protein types based on quantity and frequency (days per week) of
patronage using descriptive statistics. The results revealed that mean animal protein
patronage during the week was highest on Wednesdays (613.24kg) and lowest on Saturdays
(169.44kg). Every week, red meat was the most purchased animal protein type, while fresh fish
was the least. The mean daily patronage of red meat was highest for beef (74.12 kg, 81 days)
and lowest for chevon (7.14kg, 33 days). Iced fish, chicken and table eggs were purchased
daily while dried fish was once a week. In conclusion, higher daily purchases of animal
protein-sourced foods in UishopweL were on Wednesdays, and the weekly purchase of beef
was more than other animal protein types.
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1. Description of problem

The burden of malnutrition orchestrated by
the low level of animal protein consumption
among humans of all age groups in Nigeria is
a challenge. According to (1), the diet of an
average Nigerian is about 20 per cent less
animal protein than the recommended daily

requirements. Due to their high essential
amino-acid profile, animal proteins are
quality food components required for the
healthy functioning of the body cells and
metabolic systems of humans. Though they
are from different sources, the demand for
and acceptability of animal protein foods are
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influenced by the consumer's perception of
the sensory qualities, nutritional contents and
prices (2, 3, 4). Similarly, the patronage and
consumption of animal-sourced foods could
be influenced by an individual's purchasing
power, socioeconomic status, cultural
background and relative perception of their
nutritional needs. Highly recognized animal-
protein foods from livestock are meat, which
could be from cattle, sheep, goat, poultry,
pig, rabbit, etc. Others are of aquatic origin,
especially fish. The demand for meats rises as
disposable income increases (5). However,
preferential consumption holds for meats as a
source of animal protein due to variations in
nutritional contents, sensory qualities and
price (6, 7, 8). There is a paradigm shift from
red meat intake to fish because of the need to
reduce animal fat consumption and saturated
fat intake. This is not farfetched because the
increasing global health awareness of
cardiovascular diseases has been associated
with the intake of red meat (9, 10, 11). As a
result, there has been a significant increase in
the purchasing and consumption patterns of
fish as animal-sourced foods among the
average Nigerians to combat food security
and malnutrition (12, 13). Demand for fish in
Nigeria is higher than the level of production
(14, 15). As a follow-up, (16) reported that
Nigerians spend more of their disposable
income on fish than other animal-sourced
food. Fish is a cheaper and more accessible
animal-sourced food compared to meat when
consumers' disposable income is dwindling.

Chicken eggs have also been identified as a
high-quality animal-sourced food (17), with
rapidly digestible proteins and other essential
nutrients that are required by human beings
ofall age groups. Despite the misconceptions
and negative perceptions that the
consumption of eggs leads to an increase in

plasma cholesterol levels or cardiovascular
diseases (18), consumers' preferences for
eggs continue to increase because they are
cheaper compared with other sources of
animal proteins. The University of Ibadan
Community is one of the several Universities
in Nigeria, where consumers are conscious of
the hygienic environment where the animal-
sourced food they consume is processed and
packaged for sale. Such an awareness over
the years has increased the number of
consumers who patronize the UishopweL,
University of Ibadan, to buy animal-sourced
foods. The purchasing patterns of beef,
consumers' preferences and perception of
chicken meats and demand for white meats
among the Staff and Students of the
University of Ibadan, Nigeria have been
documented (2, 19, 20). However, there is a
paucity of information on purchasing
patterns of different animal protein sources
(fish, red meat chicken and eggs) sold at the
UishopweL and Meat Shop, University of
Ibadan. Therefore, this study aims to provide
empirical information on purchasing patterns
of animal protein types based on days and
purchase frequency.

Material and Methods

Location of the study, data collection and
statistical analysis

The study was conducted at the UishopweL
of the University of Ibadan, Ibadan. The
University is the oldest degree awarding
Institution in Nigeria, has a student
population of about 41,743,000, a total staff
strength of 5,339 and is made up of 92
Academic Departments which are organized
into 17 Faculties. The UishopweL provides
for the essential needs (food) of the members
of staff, students and the general populace.
The retail outlets operate from 8 am to 6 pm
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on Mondays to Saturdays. Data from the
sales of different Animal protein types in
UishopweL over 8 months (228 days) were
collated and used to assess the trends of
purchases based on quantity and
days/frequency (weeks) by consumers. Data
collected were analyzed and interpreted
using descriptive statistics (Statistical
Package for Social Science, SPSS- Version
25).

Results and Discussion

The mean daily purchase pattern of animal
protein types at the UishopweL (Figure 1) is
significantly different (p<0.05). The pattern
of purchases every day revealed that the
patronage for animal proteins on Wednesday
and Friday was similar, likewise for Monday,
Tuesday and Thursday. However, the
quantity of animal protein types purchased
was highest on Wednesdays (613.24kg),

closely followed on Fridays (513.82kg) and
lowest on Saturdays (169.44kg). The non-
significant difference and higher daily
purchase of animal protein on Wednesday
and Friday than other days of the week was
because they are the main slaughtering days
of animals at UishopwelL. The customers
have pre-knowledge of these days via
advertisements aired on the radio, as well as
short messages (SMS) sent to mobile phones
of those who have patronized UishopweL at
one time. As a result, customers seize the
opportunity to buy other goods of choice
which other protein sources are included
when they come in to pick the red meat they
booked for. This agrees with (21) who opined
that advertisements create awareness and
needs in consumers which propel them to
demand commodities and influence their
purchasing patterns.
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Figure 1: Daily purchase pattern of animal protein types at UishopweL by consumers

Regarding the quantity of animal protein
types sold daily during the week at the
UishopweL, meat was the most purchased
while fresh fish was the least (Figure 2).

Higher quantities of iced fish, dried fish,
fresh fish and meat were purchased on
Wednesdays and Fridays than on other days
of the week. This could also be due to
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customers' awareness of the days of
slaughtering and desire to collect their meat
fresh because they are largely in the working
class group who prefer to buy fresh foods to
cook or preserve for later consumption. This

agrees with (22) who affirmed that how fresh
a food product is, is a strong determinant of
consumers' preferences before price, quality,
variety, packaging and non-seasonality in
availability.
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Figure 2: Animal protein types (kg) purchased daily at UishopweL

The mean daily and number of days in a week
that customers purchased different animal
protein types at UishopweL is presented in
Table 1. The trend of daily purchases showed
a pattern in which red meat was higher than
other animal protein types. The purchase of
chicken, egg and iced fish was virtually every
day (6) of the week while red meat (59.76kg)
which was the highest quantity of animal
protein types purchased in 3 days per week
accounted for over 41% of the animal
proteins patronized at the UishopweL. The
highest patronage for red meat among other
animal protein types as revealed from this
study could be attributed to consumer's
higher preferences for red meat based on
perceived assumptions that it is richer in
protein, more nutritious and appetizing (in
terms of taste and juiciness) than other

animal proteins (23, 6). Eggs and chicken
were the next patronized after red meat
probably because of the consumer's
perception that chicken is palatable (2),
lower in fat content than pork and rich in
proteins with other essential vitamins (24,
25). In addition, chicken eggs are cheaper,
and have a high biological value (17). The
lower mean daily purchase of fresh fish
compared to red meat, chicken and egg in this
study is contrary to several reports that most
households' expenditure in Nigeria was more
on fish than other animal-sourced proteins
(26,27, 16).

Table 2 shows the frequency of patronage
(days) and mean daily purchase of red meat
types by customers at UishopweL. There
were significant differences in the types of
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Table 1: Mean daily purchase (£sem) of animal protein types at UishopweL

Daily patronage
Animal Protein type Mean daily Number of
purchase (kg/day) days per week
Iced fish 12.60+0.49° 6
Dried fish 2.814+0.30° 1
Fresh fish (captured fish in ponds/rivers)  0.78+0.06° 4
Chicken (white meat) 14.16+0.60° 6
Egg 14.51+0.65° 6
Meat (red meat) 59.76+4.17" 3

abc_

red meat purchased daily by customers. Beef
had the highest (74.12 Kg) mean daily
purchase and frequency of occurrence of
daily patronage (81 out of the 228 days)
while chevon had the lowest (7.14 Kg)
quantity of patronage in (6) who reported that
beef was the most patronized red meat
because it is the most affordable, preferred at
ceremonies and convenient to cook. Higher
patronage for beef in this study also aligns

Means with different superscripts along the column differ significantly (p<0.05)

with the findings of (19) who reported that
larger quantities of beef were purchased by
customers. Lower patronage days and a
kilogram of chevon purchased might be due
to the high price being leaner meat than other
red meats, lesser edible tissue/ muscle
compared to beef, and largely, the “goaty
odour” or off flavour which limits its
consumption by some individuals (28).

Table 2: Frequency of days (n=228) and mean daily purchase (+sd) of red meat at

UishopwelL

Patronage
Red meat type Days Daily purchase (kg)
Beef 81 74.12+35.27%
Mutton 61 8.42+4.30°
Chevon 33 7.14+5.37°

®= Means with different superscripts along the column are significantly different (p<0.05)

Conclusion and Applications

Of all the animal protein types (iced, dried

and fresh fish, chicken, egg and red meat)

available at the UishopweL for sale during
the period of this study,

1. Daily purchases of animal protein types
were higher on Wednesdays and Fridays
than on other days.

2. Redmeat, particularly beef, was the most
patronized by customers.

References

1. Food and Agricultural Organization,
FAO (2009). Fisheries: The State of
World Fisheries and Agriculture
(SOFIA), 2009 PART 1: World review of
fisheries and agriculture; Fish
consumption p. 58-65.

2. Ogunwole, O. A., Omojola, T. O. and
Adedeji, B. S. (2014). Consumers'
preference and perception of the different
types of chicken meat among staff and

112



Babayemi et al

students of the University of Ibadan,
Ibadan, Nigeria. Tropical Animal
Production Investigations, 17(1): 1-8.
Akerele, D., Adetoyi, O. V., Ogunmola,
0. O. and Aminu, F. O. (2018). Factors
influencing meat consumption among
households in Odeda Local Government
Area, Ogun State, Nigeria: does
“cholesterol risk perception” really
matter? Ife Journal of Agriculture, 30(1):
8-19.

Akintayo, O. A., Adelakun, O. and
Makinde, G. O. (2021). Access to animal
source foods and consumers' preferences
in peri-urban and urban areas of Ibadan,
Nigeria. Animal Research International,
18(3):4145-4152.

Milford, A. B., Le Mou¢l C., Bodirsky B.
L. and Rolinski S. (2019). Drivers of meat
consumption. Appetite, 141: 104313. doi:
10.1016/j.appet.2019.06.005.

Akinwumi A. O., Odunsi A. A., Omojola
A.B.,AworemiJ. R. and Aderinola O. A.,
(2011). Consumer perception and
preference for meat types in Ogbomoso
area of Oyo State, Nigeria. Infernational
Journal of Applied Agricultural and
Apicultural Research,7(1): 96-106.
Adeniyi, B., Shobanke, 1. and Omotoso,
A. (2013). Economic analysis of snail
meat consumption in Ibarapa Central
Local Government Area of Oyo State.
Journal of Marketing and Consumer
Research,2:16-21.

Dashdorj, D., Amna, T., Hwang, I.
(2015). Influence of specific taste-active
components on meat flavour as affected
by intrinsic and extrinsic factors: An
overview. European Food Research and
Technology,241(2):157-171.

Ashaye, A., Gaziano, J. and Djousse, L.
(2011). Red meat consumption and risk of
heart failure in male physicians.

10.

I1.

12.

13.

14.

15.

113

Nutrition, Metabolism, and
Cardiovascular Diseases: NMCD,
21(12), 941-946.
https://doi.org/10.1016/j.numecd.2010.0
3.009

Bellavia, A., Stilling, F. and Wolk, A.
(2016). High red meat intake and all-
cause cardiovascular and cancer
mortality: is the risk modified by fruit and
vegetable intake? The American Journal
of Clinical Nutrition, 104(4): 1137-1143.
Al-Shaar L., Satija, A., Wang, D. D,
Rimm, E. B., Smith-Warner, S. A.,
Stampfer, M. J., Hu, F. B. and Willet, W.
C. (2020). Red meat intake and risk of
coronary heart disease among US men:
prospective cohort study. British Medical
Journal, (Clinical research ed.), 371,
m 4 1 4 1
https://doi.org/10.1136/bmj.m4141.
Kuku-Shittu, O., Onabanjo, O., Fadare,
O. and Oyeyemi, M. (2016). Child
malnutrition in Nigeria: evidence from
Kwara State. Working paper, Vol. 33,
International Food Policy Research
Institute, (IFPRI), Washington, D.C.,
2016.

Bradley, B., Byrd, K., Atkins, M. A., Isa,
S. 1., Akintola, S. L., Fakoya, K. A., Ene-
Obong, H. and S. H. (2020). Fish in food
systems in Nigeria: A review (Penang:
World Fish, 2020). https://digita larchive.
worldfishcenter.org/handle/20.500.1234
8/4210

Liverpool Tasie, L., Sanou, A., Reardon,
T., Belton, B. (2021). Demand for
imported versus domestic fish in Nigeria.
Journal of Agricultural Economics,
72(3):782-804.

Obayelu, O., Adeyeye, A., Adepoju, A.,
Ayanboye, A. (2022). Demand for
Protein Foods among Students of a
Tertiary Institution in Nigeria.



16.

17.

18.

19.

20.

21

22.

Babayemi et al

Agricultura Tropica et Subtropica, 55(1):
83-91.

Byrd, K. A., Ene-Obong, H., Tran, N.,
Diyzee, K., Chan, C., Shikuku, K. M.,
Steensma, J. T. and Nukpezah, J. A.
(2021). Fish consumption patterns and
diets of rural and urban Nigerians.
Working Paper, WorldFish, Penang,
M a 1 a y s i a .
https://hdl.handle.net/20.500.12348/509
2

Andersen, C. J. (2015). Bioactive egg
components and inflammation.
Nutrients,7:7889-7913.

Xia, P. F., Pan, X. F., Chen, C., Wang, Y.,
Ye, Y. and Pan, A. (2020). Dietary intakes
of eggs and cholesterol in relation to all-
cause and heart disease mortality: a
prospective cohort study. Journal of
American Heart Association, 9:¢015743.
Babayemi, O. J., Ajayi, M. O. Akinsola,
S. O. and Dauda, M. O. (2017).
Assessment of meat demand: A case
study in the University of Ibadan.
Nigerian Journal of Animal Production,
44(3):186—193.

Obayelu, O. A. and Odetola, P. D. (2022).
Demand for white meats among working
households of a tertiary institution in
Nigeria. Western Balkan Journal of
Agricultural Economics and Rural
Development, 4(2): 101-118.

. Ezinwa, O. (2016). Impact of advertising

on consumer patronage: A study of
Cadbury Nigeria Plc. A thesis submitted
to the University of Nigeria (NSUKKA)
for the award of a degree in mass
communication. Accessed online on
1 3/ 0 5 / 2 0 2 4
https://oer.unn.edu.ng/read/impact-of-
advertising-on-consumer-patronage-a-
study-of-cadbury-nigeria-plc?rdr=1

Ali, J., Kapoor, S. and Moorthy, J. (2010),

23.

24.

25.

26.

27.

28.

114

"Buying behaviour of consumers for food
products in an emerging economy",
British Food Journal, 112(2): 109-124.
Eyo, E.O.(2007). Consumers' preference
for meat from food animals in the Niger
Delta, Nigeria. Nigerian Journal of
Animal Production, 34(1): 113-120.
Verbeke, W., Perez-Cueto, F. J., de
Barcellos, M. D., Krystallis, A. and
Grunert, K. G. (2010). European citizen
and consumer attitudes and preferences
regarding beef and pork. Meat Science,
84:284-292.

Fonti-Furnols, M. and Guerrero, L.
(2014). Consumer preference, behaviour
and perception about meat and meat
products: An overview. Meat Science, 98:
361-371.

Nigeria National Bureau of Statistics
(2012). Consumption pattern in Nigeria
2009/2010. National Bureau of Statistics.
Preliminary report 2012. 71Pp.

Tsado, J. H., Adeniji, O. B., Ojo, M. A,
Adebayo, C. O. and Abdulazzeez, R.
(2012). Perception of women's
knowledge on the nutritive value of fish
in Kaduna North Local Government Area
of Kaduna State, Nigeria. Journal of
Agriculture and Social Research, 12(1):
162-169.

Intarapichet, K., Pralomkarn, W., and
Chinajariyawong, C, (1995). Influence of
genotypes and feeding on growth and
sensory characteristics of goat meat.
Association of South East Asian Nations
FoodJournal, 9:151-155.






