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Assessing the role of trust and food-related attitudes and consumer traits on 

risk perception towards sustainable innovative food processing technologies

Silva, A. R. A.1,2,3, Rocha, C.2,3, Lima, R. C.2, Aganovic, K.4 , Methven L.1, Cunha, L. M.3∗

Background
Over the past decades, considerable efforts have been made to develop innovative food technologies that provide safe, nutritious food with 

high organoleptic qualities that meet consumer demands a. However, the introduction of new technologies for food processing may generate 

concern among consumers, leading to low acceptance. Therefore, it is important to consider the consumers’ point of view from the early stages 

of innovation. This study aims to evaluate consumers’ acceptance and risk perception towards sustainable innovative food processing 

technologies such as high hydrostatic pressure (HPP), ultrasound (US), non-thermal plasma (NTP) and pulsed electric field (PEF)in Portugal , 

Germany and United Kingdom.

Results

The results of this research show that the development and production of new products with novel technologies should 

take in account the consumers perception in each country that they are going to launch it. No significant differences 

were found between technologies within each country however it can be seen that the factor affecting the perception 

of risk varies markedly between technologies within each country.

CONCLUSIONS
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PT 3.7 ± 1.4 3.7 ± 1.0 3.8 ± 1.1 3.7 ± 1.2 0.966

DE 3.9 ± 1.0 3.9 ± 0.8 3.9 ± 0.8 4.0 ± 0.8 0,625

UK 3.6 ± 1.2 3.8 ± 0.7 3.6 ± 1.0 3.5 ± 1.1 0.138
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Table 1. Mean and standard deviation for Perceived risk

https://doi.org/10.1016/j.spc.2018.09.006

	Slide 1: Assessing the role of trust and food-related attitudes and consumer traits on risk perception towards sustainable innovative food processing technologies

