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ABSTRACT 

 
A cross-sectional survey was conducted in Ada’a and Lume districts of East Showa zone, Oromia 
National Regional State of Ethiopia to assess knowledge gap and factors influencing consumption of 
dairy products. Stratified random sampling technique was used to select 94 households and administer 
a pre-tested and structured questionnaire. Raw milk, pasteurized milk, fermented milk, skim milk, 
cottage type cheese and butter were the six most regularly consumed dairy products. Raw milk and 
skim milk were consumed in higher volume with nearly 18 liters each per month per household and 
purchasing these products at least 4 times per week. The major sources of milk and milk products for 
the consumer in the districts were farm gates (32.2%), open markets (24.4), milk shops (18.9%), kiosks 
(17.8%) and supermarkets (6.7%). Nearly 68 % of the household indicated that they had increased their 
consumption in the last five years, and 60 % of those households were in Ada’a district, representing 75 
% of the Ada’a sample. Price, appearance, hygiene of premises and utensils, adulteration and labeling 
were the most important parameters that received much of consumers’ attention when they purchase 
dairy products in a market. Though about 51 % of the household had access for standardized dairy 
products, only one-third of them had experienced in purchasing one or more of these product types. 
Almost all interviewed household agreed that milk must be produced in hygienic manner and nearly 
one-third and one-fourth of the respondents’ believed that milk and milk products can have microbial 
and chemical hazards, respectively. Interestingly, use of hot water to wash milk equipments was a 
common activity for 88 % of the household. More than 90 % of the interviewed household had 
willingness to pay for extra cost for improved quality and safety of dairy products. According to the 
respondents, a post harvest loss at consumption or consumer level was low. Though knowledge of 
consumers in the study area cannot be underestimated, awareness on dairy product handling, public 
health hazards of raw milk and contaminated post-pasteurized, necessary labeling information on 
packed products, and quality standards of dairy products need to be enhanced.  
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INTRODUCTION 
 
The cattle population in Ethiopia is estimated to be about 
53.9 million, out of which female cattle constitute about 
55.4 percent. About 98.95% of the total cattle are local 
breeds and the remaining are hybrid and exotic breeds 
(CSA, 2013). Dairy production is a critical issue in 
Ethiopia-a livestock-based society-where livestock and its 
products are important sources of food and income, and 
dairying has not been fully exploited and promoted. The 
annual milk production is estimated about 3.8 billion liters 
from cattle and 165 million liters from camel (CSA, 2013).  

Food security can be achieved with a strategic 
development plan which is people centered, 
environmentally sound, participatory, capable of building 
local and national capacity for self-reliance. These are 
the basic characteristics of sustainable human and 
environmental development. In this regard, there was an 
increase of food availability globally with the growth of 
human population for the last three to four decades 
(FAO, 2010). However, there are still millions of 
malnourished people in the world which can be explained  
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in terms of food shortage, improper distribution, low 
purchasing ability or the poor and low nutritional content 
of the available food that is affordable by poor people 
(Bilatu et al., 2012). Alongside crops, livestock play an 
important role in food security as a source of food, skin, 
fiber, manure, dispensable capital and providing socio-
cultural stability to farmers of developing or under 
developed nations. In the interest of building strong and 
healthy nation in the future, among the livestock sub-
sector dairy development undertaking is the one that give 
sustainable results within a relatively short period of time.  

On the view of public health hazards, provision of milk 
and milk products of good hygienic quality is desirable to 
safeguard the consumers where consumption of raw milk 
and milk products is common in the country (Zelalem, 
2003), which may lead to the transmission of various 
diseases. Consumption of unpasteurized or 
contamination of milk after pasteurization has been 
reported to cause illnesses (Cody et al., 1999). Earlier 
report by Zelalem and Faye (2006) indicated that 
hygienic practices during production, processing and 
handling of milk and milk products in the central Ethiopia 
were substandard and the quality and safety of milk 
products is questionable. A range of factors can lead to 
food being unsafe, such as poor handling and storage 
conditions, naturally occurring toxins in food itself, 
contaminated water, pesticides and drug residues, and 
lack of adequate temperature control. Such safety 
problems, in extreme cases, can have negative impact on 
the food security status of a country (FAO, 2011).  

Apart from the quality and safety concern, poor 
handling practices in the country causes postharvest 
losses. FAO (2011) defines food loss as the decrease in 
edible food mass throughout the supply chain which 
could have a significant impact on the livelihoods of many 
smallholders given that most of them live on the margins 
of food insecurity. These losses can occur at production, 
postharvest and processing stages in the chain (Parfitt et 
al., 2010). For milk, losses at agricultural production level 
refer to decreased milk production due to dairy cow 
sickness. At postharvest handling and storage, milk loss 
is spillage and degradation during transportation between 
farm and distribution. Spillage during industrial milk 
treatment such as pasteurization and processing of milk 
to milk products are an example of milk loss in 
processing. Losses of milk at distribution and 
consumption stages include losses and waste in the 
market system and at the household level. Previous 
report in the country estimated a post harvest losses of 
up to 40% from milking to consumption (Felleke, 2003).  

A well developed animal agriculture in general and the 
dairy industry in particular has to be in focus in order to 
respond the growing demand of dairy products in the 
country owing to the rapidly increasing population size 
with a growing urban population. To this effect, all parts 
of possible entry points for intervention across the milk  

 
 
 
 
value chain need to be identified; from cow to consumer. 
Knowledge gap of dairy product consumers’ and their 
perception are important bottlenecks affecting production 
and consumption of standardized dairy products. 
Therefore, the objective of the study was to assess 
knowledge gap and factors influencing consumption of 
dairy products in Ada’a and Lume districts of East 
Showa, Ethiopia. 
 
METHODOLOGY 
 
Description of study areas 
 
The study was conducted in two purposefully selected 
dairy potential districts, Ada’a and Lume, located in East 
Showa Zone, Oromia National Regional State of Ethiopia.  
1.1.1 Ada’a 
Ada’a district is found 47 kms southeast of Addis Ababa, 
the capital of Ethiopia. About 90% of the district belongs 
to the sub tropical agro-climatic zone having an altitude 
ranging from 1500 to over 2000 masl. Meteorological 
data of Debre Zeit Agricultural Research Center indicate 
that the district receives an annual rainfall of 851 mm with 
annual minimum and maximum temperature of 11 and 
29°C respectively. Though the district is most known for 
cereal crops (mainly teff and wheat) and legumes, 
livestock production is an integral part of the system. 
Cattle, small ruminant, poultry and equines are the major 
livestock species kept with fast growing smallholder dairy 
production (IPMS, 2005). About 51% of the land in the 
district is cultivable, 6.4% covered with natural pasture, 
7.4% forests and living area, and the remaining 34.8% is 
degraded or currently unusable. The district has an 
estimated total population of 355,343 of which 40.2% of 
them are urban dwellers (CSA, 2005). 
 
Lume 
 
Lume is the other selected district located about 70 km 
away from the capital city to South East of the country. 
Similar to Ada’a, major (80%) portion of the district 
belong to sub-tropical agro-climatic zone with a wide 
range of altitudes from 1500 to 2300 masl. According to 
the meteorological data of the research center the district 
receives an annual rainfall between 822 to 867 mm. 
Vegetables, cereals and pulses are an important crop 
integrated with livestock production. About 54.3 % of the 
land is arable and 20 % of the land is still unusable. The 
remain area is covered with pasture, natural forest and 
living areas (Kassahun, 2008). The district has an 
estimated total population of 140,030 of which 37.9% of 
them are urban dwellers (CSA, 2005). 
 
Sampling procedure 
 
A  multi   stage simple  random  sampling procedure was 
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                   Figure 1. Monthly income category of the household in Ada’a and Lume districts of East Showa zone, Ethiopia 

 
 
 
employed to select sample village and households in the 
selected districts. Based on altitude, land use system, 
village’s situation in representing the district, ethnic group 
and socio-cultural settings, four villages were chosen 
from each district in which 10 to 15 household per village 
were selected randomly. A total of 49 households from 
Ada’a and 45 from Lume district were used for the study. 
Both qualitative and quantitative data were collected 
using multiple subject formal survey by pre-tested, 
structured questionnaire. Key informant interviews of 
zonal and districts’ administrative bureaus and secondary 
information were also used to assess consumers’ habit of 
dairy product consumption, their knowledge, preference 
and associated constraints in purchasing and 
consumption of the products. 
 
Data analysis 
 
Descriptive statistics was employed for qualitative and 
quantitative data sets using Statistical Package for Social 
Sciences (SPSS) software, version 20 (SPSS, 2011). 
 
RESULTS AND DISCUSSIONS 
 
Socio-economic characteristics 
 
The overall mean family size in Ada’a and Lume districts 
of East Shewa Zone was 4.66�1.86 persons/household 
(HH) of which 59.6 % of them were female headed 
household. The average household size obtained in the 
current study was comparable with the national average 
which was reported to be 4.8 persons/HH (CSA, 2006). 
However, higher value of average family size (6.2 
persons/HH) was reported by Kassahun (2008) in the 
same study area. Overall, 72.3% of the households were 
followers of the Orthodox Christian church and the rest 
16.0, 9.6 and 2.1% were Protestant, Muslims and 
Catholic religion, respectively. Ethnically, the interviewed 
households were from Oromo (46.1%), Amhara (39.8%), 

Tigre (2.2%) and Southern Nations (11.9%) of Ethiopia. 
The study also showed that 90.3% of the household head 
were married while 4.3, 4.3, 1.1% were single, widowed 
and divorced, respectively. Educational status of the 94 
household members with secondary school, elementary 
schools, diploma, degree and above, and certificate 
levels were 33.0%, 18.1%, 17.0%, 14.9%, and 9.6%, 
respectively. The rest 7.4% of the household had no 
formal education. The interviewed households lived for 

21.2±14.4 (ranged 1 to 50) years in the area having an 
experience of consuming milk and/or milk products. The 
average amount of expenditure for food and non-food 
items per month per household was 1604 and 727 ETB, 
respectively.  Monthly household income of the 
interviewee is shown on figure 1. Wife was the main 
decision maker on which dairy product to be purchased.  
 
Availability and Consumption trend 
 
Diversified dairy products are available in Ada’a and 
Lume districts of East Showa Zone. These are 
unprocessed and various milk products locally processed 
and/or imported, including raw milk, pasteurized milk, 
fermented milk, skim milk, powdered milk, butter, cheese 
and ice-cream. In most cases standardized either 
imported or locally processed milk products were 
prevalent in urban areas while locally processed milk 
products using traditional processing technologies 
dominated in peri-urban and rural areas of the studied 
districts. Some of the products such as fermented milk, 
butter and cheese were mainly processed locally. As in 
many parts of Ethiopia, the butter available in the market 
was traditionally made from sour milk by churning in a 
clay pot. Previous studies in the country estimated that 
about 20 liters of milk is required to make 1kg of butter 
(Tesfaye, 2007) and it may contain 16.5 % water, 81.7 % 
fat, 1.1 % protein and 0.23 % ash (Zelalem, 1999). A 
cottage type cheese called “Ayib” is produced by heating  
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            Figure 2. Dairy products commonly consumed by consumers in Ada’a and Lume districts of East Showa Zone, Ethiopia 

 
 
 

Table 1. Monthly consumption level and purchasing frequency of dairy products in Ada’a and Lume districts of East  
Showa Zone, Ethiopia  

 

 Quantity (lit/kg) Frequency per month 

 Ada Lume Average Ada Lume Average 
Raw milk  21.3±16.4 15.3±11.7 18.3±14.1 22.1±13.4 16.7±12.6 19.4±13 
Pasteurized milk  3.7±3.4 1.2±0.1 2.5±1.75 3.8±2.5 1.2±0.1 2.5±1.3 
Fermented milk  5.2±3.9 25.2±19.2 15.2±11.6 2.9±0.9 21.3±17.3 12.1±9.1 
Skim milk  10.4±0.1 25.5±7.2 18.0±3.7 10.4±0.1 25.5±7.2 18.0±3.7 
Butter 0.9±0.7 1.3±1.1 1.1±0.4 0.7±0.5 1.4±1.2 1.1±0.8 
Cottage cheese 0.9±0.6 2.1±1.2 1.5±0.9 0.9±0.7 2.1±1.2 1.5±0.9 

 
 
the buttermilk remaining after the butter grains has been 
separated from the whole milk. Raw milk and cottage 
type cheese were the most consumed milk products by 
most households while powdered milk and ice cream 
rarely consumed by less than 10 % of the interviewed 
households (Figure 2).  
     We also examined consumers’ purchasing behavior 
and table 1 show respondents purchasing quantity and 
frequency for the first six regularly consumed dairy 
products. Raw milk and skim milk were consumed in 
higher volume with nearly 18 liters each per month per 
HH and purchasing these products was made at least 4 
times per week. Though 94 % and 63 % of the household 
were responded as they consume butter and cottage 
cheese respectively, the monthly quantity recorded for 
these products was less than 2 kg in both districts. 
Households in Ada’a purchased raw and pasteurized milk 
more frequently than households in Lume with higher 
volume per purchase. Whereas, the consumption level 
and frequency of purchase was higher in Lume district for 
fermented milk, skim milk, butter and cottage cheese. 

     When we examine the consumption level of milk and 
milk products in the studied districts, it was observed that 
some households had zero consumption of milk products. 
Though such observations was common for very rarely 
consumed dairy products such as powdered milk, table 
butter, soft cheese, cream and ghee, it was also not 
uncommon for regularly consumed dairy products. Zero 
consumption observations might be the result of higher 
price/lower purchasing ability due to low level of income, 
unavailability or inadequate supplies and/or consumers 
make infrequent purchases of dairy products, and the 
timing of the survey did not capture their consumption. 
      Apart from their own consumption, the major sources 
of milk and milk products for the consumer in the districts 
were farm gates (32.2%), open markets (24.4), milk 
shops (18.9%), kiosks (17.8%) and supermarkets (6.7%). 
About 38 % of the household member visited milk and 
milk products market daily, 18 % once in a week, 8 % 
twice a week and 7 % 3-4 times a week. The rest 29 % of 
the household were visited market as necessary. 
According to the  interviewee,  near  to  settlement areas,  
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Figure 3. Dairy product consumption status of consumers’ in different months in Ada’a and Lume districts of East Showa  
Zone, Ethiopia 

 
availability of fresh and variety products, reputability of 
the market and reasonable price appear to be the four 
most important reasons influencing where consumers 
purchase their dairy products, with a household 
percentage of 42.5, 33.9, 14.5 and 9.1, respectively. On 
average consumers in Ada’a district had to go 1.30 km to 
reach the nearest market while the Lume’s consumer 
were relatively in shorter distance, 0.64 km, to the market 
around their settlement area. A recent study by Kassahun 
(2013) indicated that consumers have to go long distance 
to obtain milk products from open markets and 
supermarkets of Ada’a district. This author asked dairy 
consumers to explain the distance in minutes from their 
home in a simple walk, and estimated about 51 minutes 
for open markets and 20 minutes for supermarkets 
though supermarkets are accessible only for urban high 
income groups in the area.   
      Currently consumption of dairy products is increasing 
globally which driven by the growing evidence and 
awareness that dairy products can provide essential 
nutrients and other health benefits (McGill et al., 2008; 
Warr et al., 2008; Boniface and Umberger, 2012 and 
Bilatu et al., 2012). The current study area can be taken 
as an example of this change, where traditionally, dairy 
products had become a common ingredient in a regular 
meal in addition to the usual drinking of fluid milk with 
bread and alone. To understand how consumption is 
changing in the study areas, consumers in both districts 
were asked if they had increased their consumption of 
dairy products in the past five years. If consumers replied 
as they had increased their consumption then they were 
asked to indicate which dairy products. Nearly 68 % of 
the household responded as their consumption was 
increased in the last five years, and 60 % of those 
households were in Ada’a district, representing 75 % of 
the Ada’a sample. Pasteurized milk, raw milk, powdered 
milk, fermented milk and cheese were among the milk 

products that had increased their consumption, with a 
respondents proportion of 38, 18, 13, 10 and 10 %, 
respectively. Approximately 5 % of the consumer showed 
increased consumption of butter. In contrast, the rest 32 
% of the household was responded as dairy product 
consumption was declined in the past five years 
mentioning the increased milk price was the major reason 
attributed to for the decline of consumption. 
       Variation in consumption of dairy products observed 
with months in a year, and fasting was the major (68%) 
reason for this variation especially for low consumption 
(Figure 3). Annually there are about 200 fasting days in 
Ethiopian Orthodox church during when consumption of 
animal origin food is abstained. Particularly 55 days 
between February and early April, and 15 days in August, 
almost every household member of the Orthodox church 
follower usually fast except children less than 7 years of 
age, where over 72 % of the household in the current 
study were Orthodox Christian. In addition to every 
Wednesdays and Fridays, the other major fasting periods 
are 45 days between late November and early January, 
and about 20 to 40 days usually around June and July. 
Previous studies in different parts of the country showed 
that during fasting period’s demand of dairy product is 
getting lower than non-fasting time (Sintayehu, 2007; 
Tesfaye et al., 2007 and Kassahun, 2008). Availability 
and consumption of these products was high immediately 
after fasting as most of the milk during fasting period is 
processed into other dairy products for later sales and 
consumption. And usually after the major fasting periods 
there is holidy when demand for milk products is 
relatively higher with higher prices. In this regard, butter 
can be mentioned as a good example where traders 
usually store large amount of butter until the end of 
fasting and sell it afterwards. Other influencing factors 
contributing to consumption change among months were 
festival, availability and price variation. 
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  Table 2. Factors influencing dairy product purchasing behavior of Ada’a and Lume districts’ consumers, East Showa Zone, Ethiopia  
 

Dairy product Parameters 1=Lowest 2=Low 3=Medium 4=High 5=Highest Mean Std.Dev. N 

Raw milk 
  
  
  
  

Labeling 71.1 13.2 14.5 1.3 0 1.46 0.79 76 

Hygiene of 
premises and 
utensils 

6.3 16.3 36.3 32.5 8.8 3.21 1.03 80 

Appearance 2.5 13.8 30 38.8 15 3.5 0.99 80 
Adulteration 22.5 36.3 16.3 16.3 8.8 2.53 1.25 80 
Price 1.3 7.5 27.5 36.3 27.5 3.81 0.97 80 

Pasteurized 
milk 
  
  
  
  

Labeling 5.3 0 10.5 57.9 26.3 4 0.94 19 
Hygiene of 
premises and 
utensils 

10.5 0 21.1 57.9 10.5 3.58 1.07 19 

Appearance 15.8 15.8 10.5 52.6 5.3 3.16 1.26 19 
Adulteration 35.3 35.3 11.8 5.9 11.8 2.24 1.35 17 
Price 5.6 5.6 33.3 33.3 22.2 3.61 1.09 18 

Fermented 
milk 
  
  
  
  

Labeling 26.7 46.7 26.7 0 0 2 0.76 15 

Hygiene of 
premises and 
utensils 

0 33.3 33.3 22.2 11.1 3.11 1.02 18 

Appearance 5.6 11.1 44.4 16.7 22.2 3.39 1.15 18 

Adulteration 44.4 38.9 11.1 0 5.6 1.83 1.04 18 
Price 5.9 11.8 29.4 52.9 0 3.29 0.92 17 

Cottage 
cheese 
  
  
  
  

Labeling 55.2 14.9 22.4 7.5 0 1.82 1.03 67 
Hygiene of 
premises and 
utensils 

3 19.4 49.3 25.4 3 3.06 0.83 67 

Appearance 4.5 9.1 34.8 36.4 15.2 3.48 1.01 66 

Adulteration 38.5 15.4 27.7 16.9 1.5 2.28 1.19 65 
Price 0 16.4 19.4 37.3 26.9 3.75 1.04 67 

Butter 
  
  
  
  

Labeling 59.1 19.3 15.9 4.5 1.1 1.69 0.98 88 
Hygiene of 
premises and 
utensils 

5.7 26.1 40.9 23.9 3.4 2.93 0.93 88 

Appearance 3.4 13.5 32.6 32.6 18 3.48 1.05 89 
Adulteration 28.7 18.4 19.5 24.1 9.2 2.67 1.36 87 
Price 0 10.1 21.3 41.6 27 3.85 0.94 89 

 
 
     Out of the interviewed dairy consumer 7.4 % were 
producing milk in their home. The daily milk production of 
these producers was 12.3±5.8 liters per household. The 
average volume of daily milk production per household 
recorded for these producers was higher than many 
previous reports in different part of the country, including 
3.0 liters in East Shoa Zone (Lemma et al., 2005), 2.4 
liters in Shashemene-Dilla areas (Sintayehu, 2007) and 
6.3 liters in Metema districts of North West Ethiopia 
(Tesfaye, 2007). The higher milk production in the 
districts might be related to the breeds with relatively 
highr milk production potential. About 94% of the milk 
produced was sold while only 6% was retained for home 
consumption showing the producers provide good service 
to the community in the area by serving as a good source 

of milk supply. Kassahun (2008) also indicated the 
allocation of higher amount of milk for sale in the same 
study area. In consistent with the current result 
Mohammed et al. (2004) indicated that most of the milk 
produced in urban areas of Ethiopia was allocated for 
sale. Similarly, studies conducted around the capital city 
(Azage and Alemu, 1998) and Mekele area of Northern 
region (Nigussie, 2006) revealed that 73 and 79% of the 
milk produced by urban dairy farmers, respectively, was 
marketed. 
 
Consumer perception of quality and safety 
 
Consumers’ perceptions of dairy product quality are 
complex and differ across countries  (Francesconi  et  al.,  



 

 

 
 
 
2010 and Boniface and Umberger, 2012). In Australia, 
consumers perceive whole milk to be of lower quality 
than other types of milk (Bus and Worsley, 2003). Hatirli 
et al. (2004) reported that in Turkey, households’ choice 
of fluid milk sources is influenced by the number of 
children living in the household and education levels of 
the respondent.  A similar study of Taiwanese consumers 
who purchased greater amounts of fluid milk had higher 
levels of household incomes than consumers who 
purchased mostly yoghurt drinks (Hsu and Lin, 2006). A 
study in U.S showed that low fat milk consumption is 
positively related to age, education level and income 
(Robb and Abdel-Ghany, 2007). The current assessment 
study of consumers indicated that price was the most 
important influencing factor to consume dairy products 
than quality and safety parameters. The perception of 
consumer for different attributes of dairy product was 
determined through evaluation of a 5-point scale degree 
of importance, 1 for lowest and 5 for highest (table 2). 
Price, appearance, hygiene of premises and utensils, 
adulteration and labeling were the five most important 
parameters got consumers’ attention when they purchase 
dairy products in a market with an overall average score 
point of 3.7, 3.4, 3.2, 2.3 and 2.2 respectively. Though 
they are not sure for the safety of the products, nearly 
half of the respondents were believed that raw milk (52%) 
and traditionally processed milk products, cheese (53%), 
butter (52%) and fermented milk (47%)  available in local 
markets were of good quality.  
      Though about 51 % of the household had access for 
standardized dairy products such as packed low fat 
pasteurized milk, yoghurt and table butter in their 
localities, only one-third of the household had 
experienced in purchasing one or more of these 
products. Ethiopian Quality and Standards Authority had 
developed milk and dairy products standards in the year 
2001. These standards were then revised in 2005 to be 
harmonized with the Common Market for Eastern and 
Southern Africa accepted Standards. However, only 6 % 
of the household in the current study area knew the 
standards, and one-fifth of respondents had traditional 
dairy product standards in their locality. Nearly 7 % of 
respondents reported purchases of only imported dairy 
products due to lack of domestic product and the safety 
of the imported milk products. Only 27% of respondents 
had information about hazards consequent of using 
substandard dairy products in which one-fourth of them 
had evidenced of public health risks after consumption of 
these products. 
        In developing countries like Ethiopia, where 
production of milk and various milk products takes place 
under poor production and processing practices, the 
safety of dairy products with respect to food-borne 
diseases is a great concern. Milk picks up many bacteria 
from the time it leaves the teat of the cow until it reaches 
to the table for consumption or further processing and as 
a result microbial contamination of the  dairy  product  is 
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the overall effect gained during milk production and 
handling, including cleanliness level of the milking 
utensils, condition of storage, manner of transport as well 
as the cleanliness and healthiness of the udder of the 
individual animal. Almost all interviewed household 
agreed that milk must be produced in hygienic manner 
and nearly one-third and one-fourth of the respondents’ 
believed that milk and milk products can have microbial 
and chemical hazards respectively. Less than 5 % of 
respondents had information about hazard analysis 
critical control point (HACCP) system. To assess the 
perception about danger of milk contamination, 
consumers were requested to state the danger level as 
not dangerous at all, less dangerous, somewhat 
dangerous, dangerous and very dangerous, and the 
respondents percentage obtained was 4.3, 21.5, 12.9, 
33.3 and 28, respectively. The majority of the 
respondents indicated that children less than 3 years of 
age (82%) and pregnant women (17%) were the most 
vulnerable family members to dairy borne food illness. 
The safety concern of consumers were very high 
particularly when they buy milk and milk products from 
producers, open markets and milk shops in that order of 
importance (Figure 4).  
       About 89% of respondents knew cooling is useful to 
keep milk fresh and 37% of them had refrigerator in their 
home and stored raw milk in a temperature range of -2 to 
5 

o
C.  Similar result was reported by Zelalem and 

Bernand (2006) in the central high lands of Ethiopia 
where about 40% of peri-urban households were 
preserved the raw milk using refrigerator. Interestingly, 
use of hot water to wash milk equipments was a common 
activity for 88 % of the household in the current study 
area. 
       To examine consumers’ evaluation criteria of packed 
dairy products, they were asked what labeling information 
was very important and the survey result revealed that 
expiry date and nutritional information were the main 
criteria. However, less than half of the respondents check 
expiry date and 15 % nutritional values like fat and 
protein content, and other compositional labels. About 80 
% of the respondents were agreed on the idea that it is 
necessary to provide the extra safe milk with a special 
label which can easily be distinguished from the regular 
one. More than 90 % of the interviewed household had 
willingness to pay for extra cost for improved quality and 
safety of milk and milk products. Consumers had not 
recorded health problem faced by consuming 
standardized dairy products. There was no problem of 
cultural taboo in the area to utilize milk and standardized 
dairy products. 
 
 
Milk and milk product losses 
 
According to the estimate of FAO (2011) nearly           
one-third of the edible parts of food produced for human  
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Figure 4. Safety concern of consumers when they buy milk and milk products from different sources in Ada’a and Lume 
 Districts of East Show Zone, Ethiopia 

 
 
 

 
 

                    Figure 5. Major factors contributing milk spoilage in Ada and Lume districts of East Shewa Zone, Ethiopia 

 
 
consumption, gets lost or wasted globally every year and 
in developing countries more than 40 % of these losses 
take place at post harvest and processing levels. 
However, losses of dairy product at consumption level in 
the current study were found to be low (less that 1%). 
Similarly, Hodges et al. (2011) argue that in developing 
countries the issue is inefficient postharvest agricultural 
systems that lead to poor quality food in markets whereas 
failure to consume available food is not a big concern. 
FAO (2011) also concluded that a food loss at consumer 
level is minimal in developing countries as the limited 
income makes them to buy smaller amount of food that 
often enough for meals on the day of purchase.  
        Only  5.4 %  of  the  household  indicated  that  there  

was milk product loss due to spillage and these 
respondents thought reduction of this loss could increase 
food availability by reducing physical losses. About 14 % 
of the household showed they encountered problem of 
spoilage occasionally, and poor handling practices and 
inappropriate container found to be the most probable 
cause of dairy product spoilage (Figure 5). Majority of the 
interviewed household (65%) were used refrigerator to 
prevent spoilage. The other spoilage prevention methods 
were storing in cooler place (15%), boiling (13%) and boil 
and store at cooler place (7%). Consumers were also 
asked to explain the fate of spoiled milk products and 55 
% of them responded as they dump the product and 45 
% give to pet animals. 
 



 

 

 
 
 
 
CONCLUSIONS AND RECOMMENDATIONS 
 
Although the current assessment result does not provide 
a clear picture of dairy product consumption, can be used 
as baseline information for further studies in Ada’a and 
Lume districts. Almost all sampled households had the 
experience of consuming milk and milk products 
indicating the presence of no taboo against consumption 
of these products except during Ethiopian Orthodox 
Christianity fasting period. The study clearly showed that 
price was the most important factor than safety and 
quality attributes to determine household consumption 
level and choice of product, and therefore attention has to 
be given to explore use of low-cost production and 
processing alternatives that can be afforded by most 
households. Though knowledge of the consumers in the 
study area cannot be underestimated, awareness on 
dairy product handling, public health hazards of raw milk 
and post-pasteurized contamination, necessary labeling 
information on packed products, and quality standards of 
dairy products, need to be enhanced. 
 
 
ACKNOWLEDGEMENT 
 
The study was made possible through the financial 
support from Eastern Africa Agricultural Productivity 
Project (EAAPP). The authors want to thank Debre Zeit 
Agricultural Research center staffs and the farmers who 
contributed to this study.  
 
 
REFERENCES  

 
Azage T, Alemu Gw (1998). Prospects for peri-urban dairy development 

in Ethiopia. In: Fifth national conference of ESAP (Ethiopian Society 
of Animal Production). ESAP, Addis Ababa, Ethiopia. 

Bilatu AG, Zelealem TG, Anil KA (2012). Effect of metabolic modifiers 
on meat quantity and Quality: Review. African Journal of Food 
Science. 6(11): 294-301.  

Boniface B, Wendy J (2012). Factors influencing Malaysian Consumers’ 
consumption of dairy products. Australian Agricultural and Resource 
Economics Society  56th AARES annual conference, Fremantle, 
Western Australia. 

Bus AE, Worsley A (2003). Consumers' health perceptions of three 
types of milk: a survey in Australia. Appetite. 40(2): 93-100. 

Cody SH, Abbott SL, Marfin AA, Schulz B, Wagner P, Robbins K, 
Mohle-Boetani JC, Vugia DJ (1999). Two outbreaks of multidrug-
resistant Salmonella serotype Typhimurium DT104 infections linked 
to raw-milk cheese in Northern California. JAMA. 281(19):1805-10.  

CSA. 2013. Agricultural Sample Survey 2012/13 [2005 E.C.] Volume II.  
Report On Livestock And Livestock Characteristics (Private Peasant 
Holdings) Federal Democratic Republic of Ethiopia Central 
Statistical Agency (CSA).  

CSA (2006). Consumer Expenditure Survey. Statistical Bulletin 200. 
CSA. (2005). Central Statistical Authority. Addis Ababa, Ethiopia. 
FAO (2011). Global food losses and food waste: Extent causes and 

prevention. Study conducted for the International Congress, SAVE 
FOOD, at Interpack 2011, Düsseldorf, Germany. 

FAO. (2010). Status and prospects for smallholder milk production – A 
global perspective, by T. Hemme and J. Otte. Rome. 

 

Agza et al.  209 
 
 
 
Felleke G (2003). Milk and Dairy Products, Post-harvest Losses and 

Food Safety in Sub-Saharan Africa and the Near East. A Review of 
the Small Scale Dairy Sector – Ethiopia. FAO Prevention of Food 
Losses Programme. FAO, Rome, Italy. 

Francesconi GN, Heerink N, D'Haese M. (2010). Evolution and 
challenges of dairy supply chains: Evidence from supermarkets, 
industries and consumers in Ethiopia. Food Policy. 35: 60-68. 

Hatirli SA, Ozkan B, Aktas AR (2004). Factors affecting fluid milk 
purchasing sources in Turkey. Food Quality and Preference. 15: 
509-515. 

Hodges RJ, Buzby JC, Bennett B (2011). Postharvest losses and waste 
in developed and less developed countries: opportunities to improve 
resource use. Journal of Agricultural Science. 149: 37–45.  

Hsu JL, Lin YT (2006). Consumption and attribute perception of fluid 
milk in Taiwan. Nutrition and Food Science. 36(3): 177-182. 

IPMS Improving Productivity and Market Sccess of Ethiopian Farmers 
(2005). Ada’a – Liben woreda pilot learning site diagnosis and 
program design. IPMS (Improving Productivity and Market 
Success), A.A. Ethiopia. 

 Kassahun M (2013). Sources of milk products, milk and milk products 
handling preservation and spices added to the milk products in 
Ada’a Woreda, Ethiopia. International Journal of Agriculture: 
Research and Review. 3 (1): 6-12. 

Kassahun M (2008). Characterization of milk products consumption 
pattern, preference and compositional quality of milk in Ada’a and 
Lume Woredas of East Shoa Zone, Central Ethiopia. M.Sc. Thesis, 
Hawassa University, Hawassa. 

Lemma F, Fikadu B, Hegede PB (2005). Rural smallholders Milk and 
dairy products production, utilization and Marketing systems in East 
Shoa Zone of Oromia. In: Proceedings of the 12th Annual 
conference of the Ethiopian Society of Animal Production (ESAP) 
held in Addis Ababa, Ethiopia, August 12-14, 2004. ESAP, Addis 
Ababa, Ethiopia. pp 29-37. 

McGill CR, Fulgoni VL, DiRienzo D, Huth PJ, Kurilich AC, Miller GD 
(2008). Contribution of Dairy Products to Dietary Potassium Intake 
in the United States Population.J. the Ame. College of Nutri. 27(1): 

44-50. 
Mohamed AM, Simeon E, Yemesrach A (2004). Dairy Development In 

Ethiopia. EPTD Discussion Paper No. 123. International Food Policy 
Research Institute, Washington, DC 20006 U.S.A. 

Nigussie G (2006). Characterization and evaluation of urban dairy 
production system in Mekelle city, Tigray region, Ethiopia. MSc 
thesis, Hawassa University, Awassa, Ethiopia. 54 pp. 

Parfitt J, Barthel M and Macnaughton S (2010). Food waste within food 
supply chains: quantification and potential for change to 2050, Phil. 
Trans. R. Soc., vol. 365, pp. 3065-3081 

Robb CA, Reynolds LM,A bdel-Ghany M (2007). Consumer preference 
among fluid milks: low-fat vs. high-fat milk consumption in the 
United States. International Journal of consumer Studies. 31(1): 90-
94. 

SPSS, 2011: SPSS BI Survey tips. SPSS 20.0. Statistical Procedures 
for Social Sciences (SPSS) Inc. Chicago, USA. 

Tesfaye M (2007). Characterization of cattle milk and meat production, 
processing and marketing system in Metema district, Ethiopia. 
M.Sc. Thesis, Hawassa University, Hawassa. 

Warr S, Rodriguez G,Penm J (2008). Changing food consumption and 
imports in Malaysia : opportunities for Australian agricultural 
exports. In, ABARE research report o.86. Canberra: Department of 
Agriculture, Fisheries and Forestry, Australia. 

Sintayehu Y, Beyene F, Tegegne A, ebremedhin B (2008). Dairy 
production, processing and marketing systems of Shashemene–
Dilla area, South Ethiopia. Improving Productivity and Market 
Success (IPMS), International Livestock Research Institute (ILRI), 
Addis Ababa, Ethiopia.  

Zelalem Y, Bernard F (2006). Handling and Microbial Load of Cow Milk 
and Irgo-Fermented Milk Collected from Different Shops and 
Producers in Central Highlands of Ethiopia. Ethiopian Journal of 
Animal Production. 6(2):67-82. 

Zelalem Y (2003). Sanitary conditions and microbial qualities of dairy 
products in urban and peri-urban dairy shed of the central Ethiopia. 
DEA. Lyon, France. 



 

 

210  Afr. J. Food Sci. Technol. 
 
 
 
Zelalem Y (1999). Smallholder Milk Production Systems and Processing 

Techniques in the central high lands of Ethiopia. MSc Thesis, 
Swedish University of Agricultural Sciences Uppsala, Sweden 132p. 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
Zelalem Y, Faye B (2006). Handling and Microbial Load of Cow's Milk 

and Irgo -Fermented Milk Collected from Different Shops and 
Producers in Central Highlands of Ethiopia. Eth. J. Anim. Prod. 6(2): 
67-82 

 
 
 
 
 

How to cite this article: Agza B, Melesse K, Funga A and Melesse K 
(2013). Assessment of knowledge gap and factors affecting 
consumption of dairy products in Ada’a and Lume districts of East 
Showa Zone, Ethiopia.  Afr. J. Food Sci. Technol. 3(9):201-210

 


