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Introduction (1/2)

• Bioeconomy has become an important area of interest in the European Union

• …“the production of renewable biological resources and the conversion of these

resources and waste streams into value added products, such as food, feed, bio-based

products and bioenergy”

• The use of industrial wastes and residues is foreseen as a promising strategy to contribute

to the achievement of required targets and, simultaneously, to reduce the use of both

fossil and bio-based resources, supporting the transition to a circular bioeconomy

• Α transition towards such a bio-based economy must not only be economically viable

and technologically feasible, but also socially desirable

• However, little is known about consumers’ perceptions towards food products developed

from agro-industrial wastes and residues



• Food industry suffers a high market failure rate, partly due to a phenomenon known as

“neophobia”, which is the rejection some consumers express towards novel or

unfamiliar food products

• Research on food neophobia was greatly aided by the development of the food

neophobia scale (FNS) developed by Pliner & Hobden (1992)

• New food technologies promote innovations in the food sector, but not all are

understood, easily and equally accepted by consumers because they cause resistance

• According to Cox and Evans, (2008) the FNS is less suitable for assessing acceptance

of foods produced by new technologies

• Food Technology Neophobia Scale (FTNS) was developed and validated by Cox and

Evans (2008) to identify neophobia in relation to food technology
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Aims

• ..to examine the current attitude of consumers
towards the adoption or not of a novel yogurt
derived from agro-industrial wastes and
residues and the factors responsible for each
behavior

• ..to classify the samples according to the “food
neophobia tendency” and

• ..to present the findings in a comparative form
for the study areas

Contribution

This study sheds light to a topic that have not be
studied widely in Greece and Cyprus.
Classification of consumers according to “food
neophobia tendency” constitutes the first
research attempt on this subject in combination
with the willingness to adopt a novel food
product in study areas. Given the limited number
of studies, it could be said that this is also its
contribution to the literature providing also a
theoretical and methodological platform for
further research

Aims & Contribution



Methodological framework (1/2)

Study areas

• Limassol (222 sample 

size)

• Thessaloniki (323 

sample size)

• A small scale preliminary field 

qualitative research took place

• Two focus group interviews 

were conducted in Limassol  

(June 2017) 

Measures

• Food Neophobia Scale (FNS) consists of 10 statements 

• Food Technology Neophobia Scale (FTNS) consists of 13 statements

1.I am constantly sampling new and different foods (R) 

2.I don’t trust new foods 

3.If I don’t know what is in a food, I won’t try it 

4.I am afraid to eat things I have never had before (R) 

5. I will eat almost anything (R) 

6.There are plenty of tasty foods around, so we don’t need to use new food 

technologies to produce more 

7.The benefits of new food technologies are often grossly overstated 

8.New food technologies decrease the natural quality of food 

9.There is no sense in trying out high-tech food products because the ones I eat are 

already good enough 

 

Table 1: FNS and FTNS Survey Questions 



Methodological framework (2/2)

Statistical analysis

• Classification of the samples regarding the «food

neophobia tendency" is obtained by using Two-

Step Clustering methodology (TSCA)

• Categorical Regression (CatReg) analysis was

used to the results of TSCA, in order to explore in

depth, the possible associations between the

variables of the study and to explain the clustering

results

• Prior to the Categorical Regression model, a

Reliability Analysis was used to determine the

extent to which these nine items (chosen as

predictors of the type of tendency to food

neophobia) are related to each other

Table 2: Reliability analysis of Greek sample

Table 3: Reliability analysis of Cypriot sample
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Figure 1: Classification of each sample according to “food neophobia tendency”
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Figure 2: Greek and Cypriot profiles of “food neophobia tendency” 
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Table 4: Relative importance measures of Greek sample 
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Table 5: Relative importance measures of Cypriot sample 



Research findings (5/7)

HYPOTHETICAL SCENARIO

Supposing that a novel "functional"

yogurt, that contains dietary fibers,

natural flavorings with fruity aromas

(banana flavor) and beneficial microbial

cultures (probiotics) appears on the

market. This "functional" yogurt is

derived from hallumi whey, which has

been enriched with by-products (e.g.

peel) of banana processing. Supposing

also that a typical yogurt (200 gr) costs

an average of €0.90.

Whey: By-product from the dairy

industry

Willingness to 
adopt

Yes

57.9% 
(Gr)

63.9% 
(Cy)

No

15.8% 
(Gr)

11.5% 
(Cy)

I am not 
sure

26.3% 
(Gr)

22% 
(Cy)

Figure 3: Willingness to adopt the novel yogurt
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• From curiosity, to it taste

• I take care my diet 

• Preventive, to protect my organism

• I consider it will have beneficial effects 

on my health, in long terms 

• For ecology and environmental 

protection reasons

• To face a health issue 

• From curiosity, to it taste

• I consider it will have beneficial effects 

on my health, in long terms 

• I take care my diet 

• Preventive, to protect my organism

• For ecology and environmental 

protection reasons

• To face a health issue 

Greek sample Cypriot sample

Figure 4: Acceptance factors of the novel yogurt 
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Figure 5: Rejection factors of the novel yogurt 

• I have no health issues 

• I'm not experimenting with my diet

• I don’t think it will provide benefits to my 

health

• It will be more expensive than the typical 

yogurt

• I follow the shopping food list 

• I do not have any environmental sensitivities

• I have no health issues 

• I don’t think it will provide benefits to my 

health

• I follow the shopping food list 

• I'm not experimenting with my diet

• It will be more expensive than the typical 

yogurt

• I do not have any environmental 

sensitivities

Greek sample Cypriot sample 



Limitations

• …is limited to rather small samples in urban centers

• Specific characteristics of the consumers living in study areas might also confine the

generalisability of the results

• By focusing on a novel food product, as a hypothetical scenario, we are unable to

generalize the findings to other novel foods or the food market in general



Conclusions

• Both Greek and Cypriot samples, show mostly a “low” food neophobia tendency

• Demographic characteristics of “age”, “educational level”, “annual family income” and “number of children”

dominate in the Greek sample while, “annual family income”, “age”, and “educational level” in the Cypriot

sample

• The profiling of each cluster of “food neophobia tendency” (socio-demographic characteristics) lead to the

conclusion that market stakeholders have to adapt the entry of the novel yogurt according to the special feature

of each cluster

• This study evinced that curiosity was the key driver in acceptance of a novel yogurt, rather than the received

health benefits

• The combined application of the Two-Step Cluster Analysis and of the Categorical Regression allows for the

segmentation of consumers, as well as, the discovery of the factors that shape the forenamed segmentation
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