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				Abstract

				Introduction. The remarkable growth of poultry production and demand in recent years has increased consumers’ attention to product quality and safety. Thus, understanding their perceptions is crucial for promoting the sector’s sustainable growth. Objective. To evaluate chicken meat and offal intake among Algerian consumers and determine their quality perceptions, with particular attention to concerns about chemical contaminants. Materials and methods. This study was conducted in Algeria between July and September 2023. Data were collected through a non-probability online survey of 1,064 participants. Information was gathered on chicken meat and offal intake, factors influencing purchasing and dietary choices, and knowledge of chemical contaminants. Differences in intake frequencies were analyzed using a chi-square test. For numerical variables, the Shapiro-Wilk test was used to examine data normality. Results. Almost all participants ate chicken meat (>92 %), while approximately 40 % included chicken offal in their diet. Children showed the lowest proportion of chicken offal consumers (28.62 %). Price and quality were the factors most frequently reported as influencing the choice of poultry products. In addition, 55.92 % of participants reported being aware of contaminants, with antibiotics being the most frequently mentioned substances. However, 41.34 % of those aware of contaminants reported that they had not reduced their intake; limited availability of alternatives was the most frequently reported reason. Approximately 80 % of respondents were willing to purchase antibiotic-free poultry products. Conclusions. The findings highlight the widespread presence of chicken in the diet. Although participants were aware of chemical contaminants, chicken remained an important source of animal protein due to limited alternatives, highlighting the need for strategies to strengthen food safety practices and maintain consumer trust.
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				Introduction

				Poultry production plays a vital role in the global food system by providing high-quality, affordable animal protein, creating employment, supporting livelihoods among smallholders worldwide (Attia et al., 2022). According to the farming outlook published by the Organisation for Economic Co-operation and Development and the Food and Agriculture Organization of the United Nations (OECD & FAO, 2023), poultry meat will be the fastest growing segment of animal protein production (14 %) and is projected to account for 48 % of the increase in total meat production by 2032. Poultry production is considered more efficient and less resource-intensive, making it a more sustainable meat-production option (OECD & FAO, 2023). 

				In Algeria, poultry farming is one of the main industries within the agricultural sector. According to the National Statistics Office (2019), white meat and eggs production during the ten-year period from 2010 to 2019 was estimated at more than 5.6 million quintals, compared with 2.8 million quintals in the previous decade, and at more than 5.8 billion units, compared with 3.2 billion units, respectively (National Statistics Office, 2019). 

				In terms of nutritional value, poultry products are a high-quality source of protein. They are low in calories and fat, and rich in micronutrients, including minerals such as magnesium, phosphorus, potassium, selenium, and iron, as well as B-group vitamins, particularly niacin, vitamin B6, and pantothenic acid (Connolly & Campbell, 2023). 

				Nowadays, consumers are increasingly concerned about the safety of foods of animal origin, particularly poultry products, due to the presence of chemical contaminants and residues. These may result from unintentional exposure to elements or compounds present in the environment or from intentional exposure to compounds applied during animal-feed production, on farms, or directly to animals to improve production or promote health, such as pesticides or antibiotics (Arsi & Donoghue, 2017). 

			

		

		
			
				Resumen

				Introducción. El crecimiento de la producción y la demanda de productos avícolas ha incrementado el interés por su calidad y seguridad. Comprender estas percepciones es importante para el desarrollo sostenible del sector. Objetivo. Evaluar la ingesta de carne y vísceras de pollo entre consumidores argelinos y determinar sus percepciones sobre la calidad, con especial atención a los contaminantes químicos. Materiales y métodos. El estudio se realizó en Argelia entre julio y septiembre de 2023. Los datos se recopilaron mediante una encuesta en línea no probabilística aplicada a 1064 participantes. Se obtuvo información sobre ingesta de carne y vísceras de pollo, factores que influyen en las decisiones de compra y alimentación, y conocimiento sobre contaminantes químicos. Las diferencias en las frecuencias de ingesta se analizaron mediante chi-cuadrado y la normalidad de las variables numéricas con la prueba de Shapiro-Wilk. Resultados. Más del 92 % ingería carne de pollo y aproximadamente el 40 % incluía vísceras en su dieta. Los niños presentaron la menor proporción de consumo de vísceras (28,62 %). El precio y la calidad fueron los factores más mencionados en la elección de productos avícolas. El 55,92 % indicó conocer la presencia de contaminantes y los antibióticos fueron los más mencionados. Sin embargo, el 41,34 % de este grupo no había reducido su ingesta; la limitada disponibilidad de alternativas fue la principal razón señalada. Aproximadamente el 80 % manifestó disposición a comprar productos avícolas libres de antibióticos. Conclusiones. El pollo tuvo una amplia presencia en la dieta y continuó siendo una importante fuente de proteína animal pese al conocimiento sobre contaminantes químicos y a la limitada disponibilidad de alternativas. Los resultados evidencian la necesidad de fortalecer las prácticas de seguridad alimentaria y mantener la confianza de los consumidores.

				Palabras clave: consumo avícola, seguridad alimentaria, conciencia del consumidor, percepción de riesgo, contaminantes químicos, comportamiento alimentario. 
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				The potential health impacts of antibiotics and other contaminants in poultry products have become a significant global concern. Residues of these substances can cause serious health issues, including allergic reactions, disruptions to gut microbiota, carcinogenicity, neurotoxic effects, reproductive disruption, and immunological toxicity (Ghimpeţeanu et al., 2014; Izah et al., 2025; Mitra et al., 2022). 

				Consumer perception of food contaminants has become an important component of food safety assessment, as concerns regarding chemical and microbiological hazards may affect consumer confidence in food safety (Kher et al., 2013) and consequently influence food choices and purchasing behavior. Nevertheless, consumer perceptions do not always reflect scientifically established risks; consumers often perceive contaminant-related risks differently from scientific experts (Van der Vossen-Wijmenga et al., 2022). Therefore, understanding consumers’ perceptions of food-related risks is important for effective risk communication and public health.

				In Algeria, increasing awareness of food safety has been accompanied by a growing preference for natural and chemical-free foods, with health concerns identified as the main factor influencing consumers’ purchase of organic food products (Daddiouaissa et al., 2022). Despite the importance of poultry products in the Algerian diet, limited information is available on poultry consumption patterns and consumers’ perceptions of the quality of poultry products. Therefore, this study was conducted to evaluate chicken meat and offal intake among Algerian consumers and determine their quality perceptions, with particular attention to concerns about chemical contaminants.

				Materials and methods

				Data collection

				A cross-sectional survey was conducted among Algerian consumers between July and September 2023 using a non-probability online sampling method and a questionnaire (Table 1). In recent years, online surveys have become one of the most popular data collection methods in consumer research (Jones et al., 2016; Lamri et al., 2022). The questionnaire was developed in Arabic and French using Google Forms and was shared online through social media platforms (Facebook, LinkedIn, and WhatsApp) and sent by email.

				Respondents were older than 18 years. To estimate the average consumption of poultry products among adolescents and children, a parent completed the questionnaire on their behalf. Perception-related questions were addressed exclusively to adults. All participants were volunteers, their responses were collected anonymously, and their personal data were kept strictly confidential.

				A draft questionnaire was pre-tested with ten participants to ensure the clarity of the questions, gather participants’ opinions, and determine the time required for completion. The revised questionnaire consisted of three sections, including multiple-choice and open-ended questions. The first section contained questions about age and gender. The second section included questions about the frequency and average consumption of chicken meat, the most consumed poultry product in Algeria, as well as chicken offal (liver, gizzard, and heart). Participants indicated whether they consumed each of these products and, if so, reported the approximate weekly quantity. For the entire population, the average daily consumption of each product category was then calculated by group.

				The third section examined participants’ perceptions and concerns regarding poultry products. Participants were invited to identify the main factors influencing their consumption, including price, quality, safety, and sensory preference. They were also asked whether they were aware of chemical contaminants and residues that might be present in poultry products and to specify which types they recognized. Additionally, participants were asked whether concerns about chemical contamination had led them to reduce their poultry consumption. Finally, they were asked whether they would be willing to purchase organic poultry products as a potentially safer and higher-quality alternative.
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				Statistical analysis

				The collected data were entered into Microsoft Excel 2010, where responses to open-ended questions were grouped into categories. Descriptive data analysis was performed using IBM SPSS Statistics software (version 25.0). Frequencies and percentages were calculated for categorical variables and presented in tabular form or as bar graphs. Differences in the frequencies of chicken meat and offal consumption among population groups were analyzed using a chi-square test. For numerical variables, the Shapiro-Wilk test was used to examine data normality. Data were also expressed as the mean ± standard deviation (mean ± SD), and differences between means were compared using Tukey’s test. The significance level was set at p < 0.05.

			

		

		
			
				Table 1. Main survey questions related to poultry product consumption and quality perceptions among Algerian consumers. Algeria. 2023.

				Cuadro 1. Principales preguntas de la encuesta relacionadas con el consumo de productos avícolas y las percepciones sobre su calidad entre los consumidores argelinos. Argelia. 2023.

				
					N°

				

				
					Questions

				

				
					1

				

				
					How old are you?

				

				
					2

				

				
					Are you:

				

				
					Male b. Female

				

				
					3

				

				
					Do you eat chicken meat?

				

				
					Yes b. No

				

				
					4

				

				
					If so, how many portions of 120 g do you eat per week?

				

				
					One b. Two c. Three d. Other:.............

				

				
					5

				

				
					Do you eat chicken offal?

				

				
					a. Yes b. No

				

				
					6

				

				
					If so, how many portions of 100 g do you eat per week?

				

				
					One b. Two c. Three d. Other:.............

				

				
					7

				

				
					What factors influence your consumption of poultry products?

				

				
					Cost b. Quality c. Preference d. Other:.............

				

				
					8

				

				
					Are you satisfied with the sanitary quality of the poultry products you buy?

				

				
					Not very satisfied b. Satisfied c. Very satisfied

				

				
					9

				

				
					Have you ever heard of chemical residues and contaminants in poultry products?

				

				
					Yes b. No

				

				
					If yes, which ones?

				

				
					10

				

				
					Have you ever reduced or stopped eating poultry products due to chemical residues and contaminants?

				

				
					Yes b. No

				

				
					If no, why?

				

				
					11

				

				
					Have you ever consumed, or are you willing to buy, poultry products from animals raised without antibiotics (organic) instead of animals raised with antibiotics (conventional farming)?

				

				
					a. Yes b. No
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				Results

				The consumer survey was completed by 692 adult respondents, who provided information on 1,064 individuals, including 321 men (30 %), 371 women (35 %), 82 adolescents (8 %), and 290 children (27 %). The mean ages of men and women were 40.55 ± 12.08 years and 34.78 ± 11.93 years, respectively. The youngest adult was 19 years old in both groups, while the oldest men and women were 74 and 83 years old, respectively. 

				Frequency of chicken meat and offal consumption

				The results showed no statistically significant differences between population groups for both chicken meat consumption and chicken offal consumption (p > 0.05). Almost all individuals in the study population consumed chicken meat (> 92 %), with the highest proportion of reported consumers among men (97.2 %). Regarding chicken offal, approximately 40 % of the population consumed it, and children had the lowest proportion of consumers (28.62 %) (Table 2).

				Average consumption of chicken meat and offal

				For chicken meat, the highest mean intakes were observed among adults, followed by adolescents and children. Similarly, mean offal intake was highest among adults (Table 3). The amount of chicken meat consumed was approximately 5.5 times greater than the amount of offal consumed among men, women, and adolescents, and approximately 7.25 times greater among children. 

			

		

		
			
				Table 2. Number and percentage of individuals who consumed chicken meat and offal, by population group. Algeria. 2023.

				Cuadro 2. Número y porcentaje de personas que consumieron carne y vísceras de pollo, según el grupo poblacional. Argelia. 2023.

					

				
					Men

				

				
					Women

				

				
					Adolescents

				

				
					Children

				

				
					N

				

				
					%

				

				
					N

				

				
					%

				

				
					N

				

				
					%

				

				
					N

				

				
					%

				

				
					Chicken meat 

				

				
					312 

				

				
					(97.2)

				

				
					351 

				

				
					 (94.61)

				

				
					76 

				

				
					(92.68)

				

				
					270 

				

				
					 (93.10)

				

				
					Chicken offal 

				

				
					135 

				

				
					(42.07)

				

				
					184

				

				
					(49.60)

				

				
					34 

				

				
					(41.46)

				

				
					83 

				

				
					(28.62)

				

				N: Number of individuals. / N: Número de personas.

			

		

		
			
				Table 3. Mean daily consumption (mean ± SD) of chicken meat and offal in the study population. Algeria. 2023.

				Cuadro 3. Consumo diario promedio (media ± DE) de carne y vísceras de pollo en la población estudiada. Argelia. 2023.

					

				
					Men

				

				
					Women 

				

				
					Adolescents

				

				
					Children

				

				
					p value 

				

				
					Chicken meat (g/day)

				

				
					31.43 ± 18.55a 

				

				
					31.41 ± 17.14a 

				

				
					22.58 ± 11.07b

				

				
					20.27 ± 10.25b 

				

				
					<0.001

				

				
					Chicken offal (g/day)

				

				
					5.64 ± 8.55a 

				

				
					5.60 ± 8.44a

				

				
					4.18 ± 6.71ab

				

				
					2.79 ± 5.72b

				

				
					<0.001

				

				a, b Means with different lowercase letters in the same row differ significantly (p < 0.05). / a, b,  Las medias con letras minúsculas diferentes en la misma fila presentan diferencias significativas (p < 0,05).
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				Factors influencing poultry product consumption

				The adult participants (n = 692) were asked to indicate the factors that influenced their consumption of poultry products (Figure 1). According to the results, price was the most frequently reported factor (59.68 %), and almost half of the respondents (42.63 %) indicated that quality and safety played an important role in their consumption. Sensory preference was another relevant factor and was reported by 30.92 % of respondents.

				Knowledge of chemical residues and contaminants

				Adult participants (n = 692) were asked to indicate whether they had ever heard of chemical residues and contaminants in poultry products. The survey results revealed that 55.92 % of participants were aware of these substances. Antibiotics and veterinary drugs were the substances most frequently cited by respondents (37.73 %), followed by hormones (15.50 %) and growth promoters (11.37 %). Participants identified other substances related to poultry product safety, such as pesticides (3.87 %), heavy metals (2.84 %), and dioxins (0.26 %) (Figure 2).
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					Figure 1. Factors influencing poultry product consumption among adult participants. Algeria. 2023.

					Figura 1. Factores que influyeron en el consumo de productos avícolas entre los participantes adultos. Argelia. 2023.

				

			

		

		
			
				
					Figure 2. Adult participants’ knowledge of chemical contaminants. Algeria. 2023.

					Figura 2. Conocimiento de los participantes adultos sobre contaminantes químicos. Argelia, 2023.
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				Reduction in consumption due to contaminants

				The participants (n = 387) who reported being aware of contaminants were also asked whether they had reduced or stopped eating chicken meat and other poultry products due to chemical contaminants and residues. More than half of these respondents (58.66 %) had reduced their consumption, whereas 41.34 % had not done so. They attributed this decision to several reasons (Figure 3), the most important of which was the limited availability of alternatives (31.25 %) in terms of price and availability. 

				The reduction in poultry product consumption was associated with participants’ knowledge of contaminants. Some participants (3.12 %) who had not reduced their consumption indicated that there was no evidence of residues, while approximately 2.5 % expressed confidence in the quality of the products. 

				The reasons for not reducing consumption were also related to the health and dietary habits of Algerian consumers. Among participants, 6.25 % indicated that they had not reduced their consumption because they considered poultry products beneficial to their health, while 7.5 % stated that they consumed only small amounts and therefore did not need to reduce their intake. Dietary habits were another reason (2.5 %), as many Algerian dishes are meat-based, including poultry. In addition, 7.5 % of participants showed no concern about this issue.

				Willingness to purchase antibiotic-free poultry products

				Participants were asked whether they were willing to buy antibiotic-free poultry products instead of conventional ones. The results revealed a marked preference for poultry raised without antibiotics. Overall, 80 % of participants expressed interest in purchasing such products.

			

		

		
			
				
					Figure 3. Participants’ reasons for not reducing their consumption of poultry products due to chemical contaminants. Algeria. 2023.

					Figura 3. Razones de los participantes para no reducir el consumo de productos avícolas debido a contaminantes químicos. Argelia. 2023.
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				Discussion

				This study provides descriptive data on poultry consumption in Algeria, focusing particularly on chicken meat and offal. The survey results indicate that chicken meat was widely consumed across the studied population. This may be explained by its relatively low price compared with other sources of animal protein, such as red meat and fish. These findings are consistent with those of Lamri et al. (2022) in the Kabylie region, who reported that chicken was the primary meat consumed by all respondents and was highly valued. Similarly, a survey conducted in northwestern Algeria found that 67.3 % of participants consumed chicken at least once a week (Ouhaibi-Djellouli et al., 2020). 

				The results regarding offal consumption revealed a relatively low percentage among respondents. In Algerian households, chicken offal is not considered a staple food but is consumed occasionally, primarily in traditional dishes. However, some consumers include it in their diets for health-related reasons, particularly as a source of iron to prevent or treat anemia, especially given the high price of beef liver. Women showed a higher reported prevalence of chicken offal consumption than men (49.60 % vs. 42.07 %), which may be related to the greater prevalence of anemia among women and the use of offal as a dietary source of iron. Globally, anemia affected 31.2 % of women in 2021, compared with 17.5 % of men (Gardner et al., 2023).

				Based on the average daily consumption observed among adults (31.4 g/day), chicken meat was estimated to provide approximately 6.3–7.2 g of protein per day. This corresponds to about 8–14 % of the recommended daily protein intake (50–75 g/day) (World Health Organization, 2026), indicating a moderate contribution of chicken meat to daily protein intake. This finding may be explained by several socioeconomic factors, such as household income. Overall, these findings highlight the need to diversify dietary protein sources to meet the recommended daily protein requirements. Moreover, the average consumption of chicken meat was lower than that reported in many developed countries (Cocking et al., 2020; Connolly & Campbell, 2023). Generally, the highest per capita poultry consumption has been reported in countries with well-developed poultry production systems. 

				Regarding average offal consumption, Algerians consumed more offal than Europeans, whose average consumption of animal liver was 2.47 g/day. Among Europeans, poultry liver was the most frequently consumed type, with an average intake of 0.75 g/day (Latoch et al., 2024). The comparatively higher consumption observed in Algeria may be related to the traditional appreciation of offal in the country.

				Price was the most important factor influencing participants’ consumption of poultry products. Food prices in Algeria have risen significantly in recent years, particularly amid the disruptions caused by the COVID-19 pandemic, which may have increased consumers’ price sensitivity. For meat, the price index showed an increase from 92.86 to 189.90 between 2007 and 2020 (Halmouche & Madi, 2023), which may have negatively affected consumption. Similarly, price was an important factor in the purchase of goat meat in the Kabyle region of Algeria, where 45 % of respondents rated prices as very high and unaffordable (Lamri et al., 2022). 

				In addition to affordability, Algerian consumers expect the poultry products they consume to be of high quality and safe. In the present study, nearly half of the adult participants indicated that product quality and safety played an important role in their consumption decisions. Poultry products are recognized for their nutritional profile, particularly regarding their fat composition. Chicken meat is characterized by a high nutritional value because of its low cholesterol content and relatively high protein and polyunsaturated fatty acid (PUFA) contents (Milićević et al., 2014).

				Consumer concerns about meat safety may be related to the risk of microbiological contamination, chemical residues, poor hygiene during manufacturing and marketing, and limited traceability throughout the supply chain. Studies conducted in Algeria have highlighted the presence of pathogens such as Salmonella (Mezali & Hamdi, 2012) and the development of antimicrobial resistance among poultry-associated pathogens (Djeffal et al., 2017). 
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				This study also revealed that more than one-quarter of adult participants consumed poultry products based on their sensory preferences. Preferences for meat and meat products vary among consumers and are influenced by various product characteristics, such as appearance, odor, texture perception in the mouth, and taste (Font-i-Furnols & Guerrero, 2014). Chicken meat was highly preferred by Algerian consumers over other types of meat, including beef, lamb, camel, horse, and goat (Lamri et al., 2022). This is associated with the dietary habits of Algerian consumers, where several dishes are based on chicken.

				More than half of the surveyed population was aware of contaminants, suggesting a reasonable level of awareness, and veterinary drugs and antibiotics were the most cited substances. This finding may reflect growing public concern about poultry product safety, potentially influenced by media coverage and public health information on the risks associated with antibiotic use in animal production, including residues and antimicrobial resistance. The intensification of the Algerian poultry sector since the 1980s has led to the widespread use of veterinary drugs. Although Algeria established maximum residue limits (MRLs) for veterinary drug residues in foods of animal origin in 2016, compliance with withdrawal periods and treatment durations remains limited among some farmers (Mokhtar Rahmani et al., 2021).

				In Algeria, poultry meat is commonly consumed after being prepared using different cooking methods, including stewing, roasting, grilling, and frying. These culinary practices may influence the stability and concentration of chemical contaminants and veterinary drug residues present in poultry products. Therefore, cooking should not be considered a complete barrier against exposure to these contaminants (Wu et al., 2022).

				Consumers may also be exposed to misinformation disseminated through social media, news outlets, and public discourse, as may have occurred with the mention of hormones in the present survey. In fact, the use of hormones in poultry production is prohibited in Algeria. Furthermore, their use is not only illegal but also technically and economically impractical (Esquivel-Hernandez et al., 2016). 

				Beliefs regarding hormone use in poultry production have been reported in several countries. According to a study conducted by Alwis et al. (2023) in Sri Lanka, 85.9 % of respondents believed that hormones were used in broiler chicken production, and a similar percentage (83.7 %) believed that these substances posed health risks to consumers. Similarly, a study conducted by Karasu and Öztürk (2021) in Turkey examined the effect of misinformation regarding hormone use in the poultry meat sector on consumers’ perceptions and found that 88.3 % of consumers believed that hormones were used in broiler chicken feed. However, a recent study conducted in Egypt reported the detection of anabolic hormones such as estradiol, progesterone, and testosterone in chicken meat (Kamaly & Sharkawy, 2023). 

				Growth promoters were considered by participants to be ingredients added to chicken feed to accelerate growth and increase body weight. In poultry farming, certain compounds are used to enhance growth and improve performance. The most common are feed additives such as methionine (Macelline et al., 2022). Other compounds, such as vitamin E and selenium, can be used to improve broiler performance (Calik et al., 2022). Antibiotics are among the compounds that have been used at subtherapeutic doses in poultry production to promote growth (Mehdi et al., 2018). However, the use of antibiotics as growth promoters in poultry has been banned or restricted in many countries (Rahman et al., 2022).

				According to the survey, more than half of the participants reduced their consumption of poultry products due to chemical contaminants and residues. A similar concern was reported by Schmid et al. (2017) in Switzerland, where roughly half of the middle-aged and elderly respondents agreed that they limited their consumption of meat and meat products because of concerns about residues. 

				The main reason for not reducing consumption was the limited availability of alternatives in the market, particularly in terms of affordability and availability. Poultry products were perceived as the most accessible source of animal protein, given the high prices of red meat (beef, lamb, and goat meat) and fish. Red meat cost 
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				approximately four to five times more than poultry meat. However, red meat is not necessarily free from residues (Bendeddouche et al., 2014). In addition, participants reported limited availability of organic and antibiotic-free poultry products and indicated that, when available, these products were expensive. 

				Most of the surveyed adults were willing to buy antibiotic-free poultry products. However, according to the respondents, the main barriers were the limited availability of these products, concerns about the sustainability of their production, and their high prices when available. A systematic review conducted by Zhou et al. (2025) on consumers’ perspectives on antibiotic use and antibiotic resistance in foods of animal origin also showed that relatively high prices and limited availability hindered consumers from purchasing food products labeled as antibiotic-free or produced with reduced antibiotic use. Higher costs, limited availability, and a lack of perceived value were reported as factors that deterred consumers from purchasing organic foods (Rahman et al., 2024). 

				A meta-analysis study by Rana and Paul (2020) concluded that health was a major factor influencing purchase decisions for organic food consumers. In Bangladesh, almost all surveyed participants (99.67 %) intended to consume safe broiler meat if it were available, and 98.67 % were willing to pay a premium price (Saha et al., 2022). Furthermore, several studies conducted in Algeria have reported promising alternatives for reducing antibiotic use in the poultry sector, including probiotics and plant-based products, which have shown beneficial effects on both chicken health and product quality (Benamirouche et al., 2020). 

				Conclusions

				This study contributes to the understanding of poultry consumption patterns and consumers' perceptions of poultry product quality in Algeria. The results suggest that although chicken meat is widely consumed in Algeria, the average intake remains relatively moderate. Consumers expressed awareness and concern regarding poultry product safety, especially in relation to antibiotic residues, which may be associated with reduced consumption and interest in organic alternatives that are limited or largely unavailable in the market. 

				Findings indicate that consumer perceptions of poultry product quality and safety, particularly their concerns about chemical contamination, are essential for developing effective regulatory policies and improving production strategies, including the implementation of training programs promoting the prudent use of veterinary drugs. Fur-thermore, there is also a need for improved dissemination of scientific information to help consumers distinguish between perceived and real food safety risks. 

				Limitations

				Despite providing valuable insights into consumers’ perceptions of the quality of poultry products, this study has certain limitations. The use of an online survey may have introduced selection bias by restricting participation to individuals with internet access, which could limit the representativeness of the sample and the generalizability of the results to the Algerian population. Future studies should address this bias by expanding population coverage to include individuals living in rural areas, older adults, and those with limited internet access, thereby enhancing the generalizability of the findings.
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Abstract

Introduction. The remarkable growth of pouliry production and demand in recent years has increased consumers’
attention to product quality and safety. Thus, understanding their perceptions is crucial for promoting the sector’s
sustainable growth. Objective. To evaluate chicken meat and offal intake among Algerian consumers and determine
their quality perceptions, with particular attention to concerns about chemical contaminants. Materials and methods.
This study was conducted in Algeria between July and September 2023. Data were collected through a non-probability
online survey of 1,064 participants. Information was gathered on chicken meat and offal intake, factors influencing
purchasing and dietary choices, and knowledge of chemical contaminants. Differences in intake frequencies were
analyzed using a chi-square test. For numerical variables, the Shapiro-Wilk test was used to examine data normality.
Results. Almost all participants ate chicken meat (>92 %), while approximately 40 % included chicken offal in their
diet. Children showed the lowest proportion of chicken offal consumers (28.62 %). Price and quality were the factors
most frequently reported as influencing the choice of poultry products. In addition, 55.92 % of participants reported
being aware of contaminants, with antibiotics being the most frequently mentioned substances. However, 4134 % of
those aware of contaminants reported that they had not reduced their intake; limited availability of alternatives was the
most frequently reported reason. Approximately 80 % of respondents were willing to purchase antibiotic-free poultry
products. Conclusions. The findings highlight the widespread presence of chicken in the diet. Although participants
were aware of chemical contaminants, chicken remained an important source of animal protein due to limited
alternatives, highlighting the need for strategies to strengthen food safety practices and maintain consumer trust.

Keywords: pouliry consumption, food safety, consumer awareness, risk perception, chemical contaminants,
dietary behavior.

@@@@ Agronomia Mesoamericana es desarrollada en la Universidad de Costa Rica bajo una licencia Creative Commons Atribucién-
T NoComercial-SinDerivar 4.0 Internacional. Para més informacién escriba a peemea@ucr.ac.cr 0 peemea@gmail com





OEBPS/image/13.png





OEBPS/image/30.png





