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Table 1. Sample characteristics (N=43)

Characteristic n (%)
Gender

Female 25 (58.1)
Male 18 (43.1)
Age (vear)

18-24 7 (16.3)
25-34 10 (23.3)
35-44 14 (32.6)
45-54 9 (20.8)
55-60 3(7.0)
Marital status

Married 28 (65.1)
Unmarried//Divorced/Widow 15 (34.9)
Household size

<3 7 (16.3)
3-4 33 (76.7)
5° 3(7.0)
Education

Under diploma 3(7.0)
Diploma 12 (27.9)
University 28 (65.1)
Employment status

Unemployed/ Housewife 10 (23.3)
Worker 1(2.3)
Employee 19 (44.2)
Self-employed 12 (27.9)
Retired 1(2.3)
Children < 18 years

Yes 18 (41.9)
No 25 (58.1)
Responsible for household food shopping

Yes, always 19 (44.2)
No 24 (55.8)
Frequency of sausage consumption

Never 5(11.6)
Rarely 22 (51.2)
1-3 times/ month 14 (32.6)
1-3 times/ week 2 (4.6)
More than 3 times/ week 0 (0)
Residential area

North 8 (18.6)
South 9(20.9)
Center 9 (20.9)
West 8 (18.6)
East 9 (20.9)
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Table 2. Participants' perception and attitude towards sausages

Categories

Sub-categories

Codes

Distrust in
the
manufactures

Low- quality raw
materials

- The use of poor-quality raw materials
- The procurement of meat from unsanitary centres

Fraud in manufacturing the
product

- The utilization of meat and chicken waste

- The use of unconventional meat such as cat and
donkey meat

- The substitution of beans for pistachios in the
production of sausages

Distrust in the information
provided on the label

- The inaccuracy of the information on the label

Distrust in the safety and
health of the product

- Negative experiences regarding manufaturing the
product

- Failure to comply with standards in manufaturing the
product

- lack of hygiene in the manufacturing process

The
harmfulness
of the
product to
human

health

Having harmful additives

- Containing a substantial quantity of preservatives

- The presence of artificial colors

- The presence of a considerable quantity of spices
and salt

- Containing unauthorized additives

- The use of chemicals to create dependence in
consumers

Causing a wide range of health
problems

- A risk factor for obesity

- The occurrence of digestive problems
- A risk factor for fatty liver disease

- A significant factor in the aetiology of cancer
- The occurrence of high blood pressure

- A risk factor for diabetes

- A risk factor for heart disease

- The exacerbation of migraine headaches

- The Exacerbation of allergies

- Increased thirst

- Early menopause/infertility

Lack of trust
in
surveillance
systems

- Belief in the lack of control over the production
process

- Belief in the non-implementation of the principles
of proper supervision and control

- Lack of confidence in the standard mark on product
packaging
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In recent years, there has been a notable increase in the consumption of
sausages, particularly among younger individuals. However, the perception and
attitude of consumers towards these products in the country remain poorly
documented. This study was designed to investigate this issue among consumers
in Tehran.The research was carried out using a qualitative approach. The study
examined adults aged 18 to 60 years who lived in Tehran. Semi-structured face-
to-face interviews were used to collect qualitative data. A total of 43 individuals
(25 women and 18 men) participated in the study. Participants were selected
using a purposeful sampling technique to ensure maximum diversity.
Qualitative content analysis of the data was conducted using MAXQDA2020
software. The participants, including those who consumed sausages, perceived
sausages as unhealthy and unsafe due to several factors. These factors include
poor quality raw materials, fraudulent production, harmful additives such as
nitrates, and high levels of fat and salt. Furthermore, sausages are believed to
have the potential to cause a range of diseases, including heart disease, high
blood pressure, and cancer. This contributes to a negative attitude towards these
products. Participants' lack of trust in the information provided on food labels,
particularly regarding product ingredients, caused them to disregard it. In this
study, participants expressed distrust not only towards manufacturers but also
towards regulatory institutions and their performance. This research plays a
pivotal role in enhancing the quality of these products at the national level by in-
depth examination of the understanding and attitude of consumers towards
sausages. The findings of this study demonstrate the necessity for meat product
producers to enhance the quality of their raw materials, adopt healthier
production methods, provide transparent labelling and reinforce consumer
trust in order to address concerns and meet consumer expectations.
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