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Abstract

Food security policies are based on a database collected from different sources including
studies on food commaodities consumption patterns. Due to the lack of data on fish consumption
patterns in Libya. Therefor this study was conducted during the period January 2016 to
February 2017 to evaluate the fish consumption pattern and awareness of its quality and
nutritive value by the consumer in Tripoli-city, Libya.The study targeted randomly 916 individuals
of both genders by questionnaire. The questionnaire’s main parts included: demographic
characteristics, fish consumption, knowledge of fish, and attitudes towards fish and fishery
products. The open stat software package was used to conduct the chi-square test for
independence. Nearly 60% of respondents were females while 40% were males. The age
category (36-45) was the highest age (34%) among the study sample. Results showed that
98% of the respondents consume fish and 66% of them consume fish one to two times per
month. As for fresh and canned fish, data showed that 96.7 and 94.7% of the study sample
consume fresh fish and canned fish, respectively. Tuna fish was the most consumed canned
fish. Results indicated that the number of times of fish consumption by study participants
depends on sex (P=0.000) and type of work (P=0.000). The main types of fish preferred by
respondents were sardine (57.6%), sea bream (47%), and mackerel (37.2%). The results
revealed that the fish species consumed depend on the income of the study participants
(P=0.0001) and the level of education (P=0.007). Per capita consumption of fish reached 21.4
kg/year. The results indicated that there is a need for raising the knowledge level of the
population about fish nutritional value and quality. The results also indicated that television
was the most effective media for obtaining knowledge about the benefits and use of fish by the
respondents (83%). The majority of the respondents (68.9%) proposed reducing the price of
fish to promote fish consumption. The study concluded that effective policies should be adopted
to educate the population to raise their per capita consumption of fish.
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Introduction

Fish is an important food material because of its high protein, vitamins, and minerals, as
well as an important source of omega-3 fatty acids which have an activity against cancer,
prevention of heart disease and atherosclerosis (Abuhlega and Hassan, 2017).

Many studies have been conducted in different regions in the world to evaluate fish
consumption patterns and the parameters affecting it. It was reported that the parameters
determining the fish consumption including income level; education level; social status;
parents influencing in the pattern of fish consumption within the family; religion and awareness
of the nutritional value of fish (McManus et al., 2007; Can et al., 2015; Madhavi and Kusuma,
2015; Kumar et al., 2017).

The State of Libya is located on the southern coast of the Mediterranean with a coastline
of about 2000 km; Tripoli is the most important city overlooking it, which is the most heavily
populated city in Libya (Bureau of Statistics and Census, 2010). It receives an important
quantity of fish caught by local fishermen as well as imported fish, however, there are almost
no previous studies on the consumption trend of fish in Tripoli city, therefore, the study was
conducted to evaluate the fish consumption pattern, estimate current per capita fish
consumption, explore consumer knowledge of fish nutritional value and quality, and discover
the consumer attitudes towards fish and fishery products.

Materials and Methods

Questionnaire design and data collection

The study targeted randomly 916 individuals in different areas in the Tripoli city, Libya.
The study was conducted by a face-to-face questionnaire that was designed by researchers
and carried out in the period between January 2016 to February 2017. The questions of the
questionnaire were explained and clarified to respondents. The consumed time to fill the
questionnaire was approximately 20 minutes. The questionnaire consisted of four parts, part
1: demographic characteristics of respondents (5 questions), part 2: consumption pattern of
fish (14 questions), part 3: Knowledge of fish (4 questions), part 4: consumer attitude of fish
(3 questions). Some questions have multi-choice responses that can be noted from results.

Questionnaire validity and reliability

A preliminary study was conducted by presenting questionnaire forms to 50 individuals
and asked them to fill out it to ensure the validity and reliability of the questionnaire.

Data analysis

The outputs were presented as percentages of frequencies by charts and tables. Per
capita consumption of fish was computed as a mean of the sample. Chi squares test was
used to analyze the data of the questionnaire using open stat software 2008. A significance
level of (P < 0.05) was used to establish significance.
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Results

Demographic characteristics of a study’s sample

The demographic characteristics of a study sample were listed in table 1. A total number
of 916 individuals of the Libyan population in Tripoli city, Libya participated in the study. Sixty
percent of them 60% were females and 40% were males. The highest age category of
respondents was 36- 45 with a percentage of 34.0% and the lowest age category was for
age category (> 55) with a percentage of 7.3%. More than half of the respondents 54.8%
have a university education while 0.5% of the respondents were uneducated. The results
also showed that the majority of the respondents (73.6%) worked in the public sector.
Meanwhile, 2.30% of the respondents were retired. The monthly income of the study sample
ranged from (<450 to >3000) Libyan Dinar (L.D). The income category (>450-1000)
represented the highest percentage of respondents income 46.5% while the income category
(>3000) was the lowest percentage among the study sample 3.50%.

Fish consumption pattern

The results of this study (figure 1) showed that 98% of respondents consume fish and fish
products while the rest 2% do not consume fish and fishery products. As shown in figure 2, do
not like fish and very expensive were the main reasons for non-consumption of fish with a
percentage of 16.7% and 16.7%, respectively. It is noteworthy that 44.4% of the respondents did
not give a reason for not consuming fish.

The results presented in figure 3 show that the largest percentage of respondents 66%
consume fresh fish one to two times per month, 27% consume fish once to twice a week and
5% of respondents consume fresh fish daily. Results from the chi-square test (X?), indicated
a significant association (P<0.05) between gender (P=0.000) and type of employment
(P=0.000) with a number of times of fish consumption. While, insignificant results (P>0.05)
were obtained between age (P=0.226), income (P=0.110) and education level (P= 0.569)
with a number of times of fish consumption.

Figure 4. shows categories of fish consumed by respondents. The categories of fish
consumed are in descending order include fresh, canned, frozen and salted and smoked
with percentages of 96.7, 94.7, 21.8 and 0.98% respectively.

Per capita, fish consumption for the study sample was calculated from the data collected
from the respondents. It was found that the per capita consumption of fish reached 21.4 kg/
year.

Types of fresh or frozen fish consumed by respondents were listed in table 2. More than
one-third of the respondents frequently buy and consume sardine, sea bream and mackerel
with a percentage of 57.6, 47.0 and 37.2%, respectively. Results of statistical analysis
revealed that types of fish consumed are dependent on the income of respondents (P=
0.0001), and their level of education (P=0.007 ). Chi test also showed a significant association
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of level of education and income (P= 0.000 ) squares with fish consumed according to their
prices.

Table 1. Demographic characteristics of the study’s sample (n= 916).

- Characteristics Number Percentage

Do not ke fish | — 16.7

Too many bones and do not like its smell - 5.6

Gender Male 371 40.50
Female 545 59.50
18- 25 123 13.4
26- 35 288 314
Age 36- 45 311 34.0
46- 55 127 13.9
> 55 67 7.30
Uneducated 5 0.50
. Basic education 52 5.70
Educat
Iuca Ilon Secondary education 187 20.4
eve University education 502 54.8
High education 170 18.6
Public employee 674 73.6
Type of Private employee 93 10.2
employment Retired 21 2.30
Does not work 128 13.9
<450 45 490
>450-1000 426 46.5
I . >1000-2000 213 23.3
ncome >2000-3000 45 4.90
>3000 32 3.50
No answer 155 16.9
5 Noanswer | ¢
% Nom consumed l g' Very expensive _ 16.7
5 g Too many bones - 5.6
g coneumed E Do not like its smell _ 11

0 20 40 60 80 100 120
Percentage of respondents 0 5 10 15 20 25 30 35 40 45 50

Figure 1. Consumption pattern of fish and Figure 2. Reasons for not consuming fish
fish products of respondents by respondents (n= 18).
(n=916).

* Libyan Dinar
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Types of fish which are bought and consumed with percentage less than 5% and not
listed inthe table 2. are bogue (boga), mullet (bouri), horse mackerel (saorow), saddledbream
(khala), salema (shelba), greater amberjack (shola), Common dentex (dendshi), Pink dentex
(shaghali), Golden grouper (douth),Common sea bream (bakrow), Parrotfish (khazla), tuna
(tuna), Grey Trigger fish (halofa), Grape fish (barima), sea bass (karos), octopus (karnit),
Sebia (sebia).

The reasons behind respondents,s choice toward a certain fish are illustrated in figure 5.
The results showed that 61% of the respondents buy certain type of fish because of their
taste while 38 % of them their choice is based on their belief that this type of fish is good for
health, meanwhile, 22, 21 and 8% of the respondents buy certain kind of fish because their
prices are affordable and fit to budget, high quality and easy to prepare respectively.

Table 2. Types of fresh or frozen fish consumed by respondents.

Common name Local name Percentage
Sardine Sardine 57.6
Sea bream Warata 47.0
Mackerel Kawali 37.2
Red porgy Morgan 20.2
Red mullet Trilia 18.8
Grouper Faroug 16.0
Dog fish Kalb albahr 13.4
Little tuna Razam 7.00
Shrimp Gambri 5.70
Moullscs Rakaweat 5.70
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Figure 5. Reasons behind respondents,s Figure 6. Fish purchasing places of
choice of buying and consuming certain respondents (n= 898).

kinds of fish (n= 898).

The results of the this study (figure 6) showed that fish market at seaport is the most
popular market for respondents (75%) to buy fish from, followed by the fish store (13.3%),
directly from of fishermen (11%), fish and meat market (6%), supermarket (5%) and vehicles
for selling fish (3%). Chi-square test did not show a significant association of either gender
or education level of respondents with fish purchasing places where P values obtained were
0.485 and 0.616 respectively.

The reasons behind the chosen of certain place for buying fish by respondents are
presented in figure 7. The majority of the respondents (82.2%) choose a place of buying fish
because of the availability of fresh fish in the chosen place followed by reasons of near my
house and cheap with the percentage of 23.6% and 14.3%, respectively.

82.8

©
=]

o 80 ~ . » 80 72.1
[ -
2 % 53.4 ¢
g« N g :
2 =9
g 0 g 50 39.5
£ I Ew
“ 40
8 - |
a 30 143 o
2w I = b
& 0 e = A [0}
Cheap Fresh fish is available Near of my house Fried Rousted With soup Tagen* Cosksi
Reasons Cooking methods

Figure 7. Reasons for purchasing fish from Figure 8. Frequently Fish cooking methods

certain markets by respondents by respondents (n= 898). * Tagine: baking
(n=898). fish with vegetables and tomato sauce in
the oven.

Fish cooking methods vary in Tripoli. The most popular methods of fish cooking include
frying, grilling, with soup, tagine, and couscous (figure 8). The results from the questionnaires
revealed that Frying is the most frequent method of cooking fish (71.1%) by the respondents
in this study followed by grilling (61.7).
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Canned fish consumption pattern

More than half of the respondents (51.0%) consume canned fish daily followed by one to
two times weekly and one to two times monthly with percentages of 31.30% and 14.0%,
respectively (figure 9). Canned tuna was the most consumed canned fish by respondents
with a percentage of 94.4% followed by canned sardine and canned mackerel with a
percentage of 20.1% and 0.98%, respectively (figure10). The results in figure 11 show that
88.4% of respondents consumed canned tuna in sandwiches followed by salad and on pizza
with a percentage of 31.3% and 51.5%, respectively. The majority of the respondents (69.2%)
consumed canned tuna in breakfast meal in form of sandwiches while 44.4% and 37.9% of
the respondents consume canned tuna in dinner and snacks, respectively as shown in figure

12.
- =
= o
| g %
= Daily E e
= 1-2/ weekly .\‘-7 &0
= 1-2/ monthly § jﬂ 0.1
No eating E iE . .98
Eanitri] sndine “mr::’;:::d IISI:‘”IH! mackee|
Figure 9. Frequency of canned fish Figure 10. Types of canned fish consumed
consumption by respondents (n= 916). by respondents n= 916).
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Figure 11. Canned fish recipes consumed Figure 12. Times of eating canned tuna by
by respondents (n=912). respondents (n= 912).

Consumer knowledge of fish

Figure 13 shows fish quality indices identified by respondents which include skin color,
gill color, smell, eye condition, and meat firmness. Results indicated that 44% of the
respondents know that gill color is one of the quality indices whilst 17.6% of the respondents
don’t know the quality attributes of fish. Only 32% of the participants in the study were able
to identify omega 3 fatty acids as essential fat while the rest ( 68%) did not know about
Omega 3 fatty acids (figure 14).
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Figure15. Respondents’ awareness of the Figure16. Awareness of factors of spoiling
advantages of eating fish by children (916). fish among respondents (916).

Figure 15 shows the awareness of respondents of the advantages of eating fish by
children. Forty-four and 41 percent of respondents know the positive impact of fish on body
growth and brain growth of children, respectively. whilst 13.1% of respondents were not
aware of the advantages of eating fish by children.

Awareness of factors of spoiling fish among respondents is shown in figure 16. Forty-
seven percent and 38 percent of the respondents know that bacteria/germs and heat
respectively affect the quality of fish whilst 5.9% of the respondents were not aware of the
factors that spoil fish.

Consumer attitude of fish

Table 3 shows the attitudes of the respondents toward some statements about fish. The
majority of the respondents (85.6%) agreed that eating fish is good for health. Chi-square test
(X?) revealed an insignificant association between the statement that fish is good for health
with gender (P=0.231) and education (P=0.056). More than half of the respondents (50.8%)
had a neutral attitude of that fish is always available in the market and 46.3% were of the
opinion that cooling fresh fish preserve its quality. Statistical analysis showed a significant
association between the statement that fish is always available in the market with gender
(P=0.000) and education (P= 0.015). Meanwhile, there was a significant association (P<0.05)
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between the statement that cooling fresh fish preserve its quality with gender (P=0.000) and
an insignificant relation with education (P=0.145). The percentage of the respondents who had
a neutral attitude of that place where | buy fish is clean and encouraged me to buy fish was
46.6%. The results of statistical analysis indicated a significant association between the
statement that the place, where | buy fish, is clean and encouraged me to buy fish with gender
(P=0.000) and an insignificant effect with education (P=0.616). It should be noted that 66.2%
of the respondents disagreed with the attitude statement that fish is cheaper than meat and
chicken. There was an insignificant association between the statement that fish is cheaper
than meat and chicken with gender (P=0.117) while a significant effect with education was

obtained (P=0.035).

Table 3. Respondents’ attitude on some statements about fish.

Agree Neutral Disagree
Statements (9"’ %) (%) ( o/?)
Eating fish good for health. 85.6 14.3 0.10
Fish is always available in the market. 27.2 50.8 22
Cooling of fresh fish presrving its quality. 46.3 43.3 10.4
'rl;]r;etglsjj 1:i/\;r;]e.:re | buy fish is clean and encouraged 414 46.6 12.0
Fish is cheaper than meat and chicken. 8.8 25 66.2

The majority of the respondents (83%) chosen television as the most effective medium
for getting information about the benefits and use of fish. Whilst 12%, 4% and 1% of the
respondents chosen radio, internet, and newspapers as an effective medium for obtaining

information about the benefits and use of fish.

ERadic  @Mews paper  uTelevision @itemat

Figure 17.Most effective medium for obtaining information about the benefits and use of

fish.

Table 4 shows the various suggestions of respondents as to how to promote fish
consumption in Tripoli city. The majority of the respondents (68.9%) proposed reducing the
price of fish while 38.5%, 21.30% and 10% of the respondents suggested that the awareness
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and guidance about fish benefits, providing fish markets near my house, good health
conditions in markets, respectively, promote the consumption of Fish. Small percentages of
the respondents suggested that using refrigerated vehicles for selling fish, providing more
fish restaurants, supporting fishermen and providing workers, as well as controlling illegal
migrants as means for promoting fish consumption in Tripoli city.

Table 4. Respondents’ suggestions on the means of promoting fish consumption
in Tripoli city.

Means Percentage
Awareness and guidance about fish benefits. 38.50
Reducing the price of fish. 68.90
Providing fish markets near my house. 21.30
Good health conditions in markets. 10.07
Use refrigerated vehicles forselling fish. 1.09
Providing more fish restaurants. 0.77
Supporting fishermen and providing workers. 0.66
Controlling illegal migrants. 0.77

Discussion

Fish consumption pattern

The problem of the food supply comes the first priority of the five major problems that
face the world which are food (poverty), energy, inflation, population and pollution (Jabara
and Ratul, 2016). This study is almost the only study conducted to explore fish consumption
pattern, knowledge and attitude of fish among a sample of the population in Tripoli city,
Libya. The results reveal that 98% of the participants in the study consume fish compared to
2% that do not consume fish. More than half (66%) of respondents consume fish one to two
times per month. Similarly, Khan et al. (2018) reported that more than half (52%) of
respondents in Sharurah town situated in Najran province, Saudi Arabia consume fish one
to two times per month. Chi-square test showed that the number of times of fish consumption
by the respondents is dependent on gender and type of employment (P<0.05). The sample
of the population in Tripoli city consumes mainly fresh (96.7%) and canned (94.7%) fish. It
can be perceived that changes in food pattern took place in Libyan society especially the
consumption of canned fish in the last decades. The results of this study showed that the
estimated per capita fish consumption reaches to 21.4 Kg/year. The FAO (2018), reported
that the per capita fish consumption in Libya has grown from 9.0 kg in 1961 to 20.0 kg in
2015 and the preliminary estimates indicated that the increase in growth in 2016 was (20.3
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kg) while in 2017 was (20.5 kg). In comparison, the per capita consumption of fish in Antakya
city, Turkey was 2.98 kg/person/year (Can et al., 2015). Sardine, sea bream and mackerel
are the main types of fish by the respondents with a percentage of 57.6, 47.0 and 37.2%,
respectively. According to the respondents, the main reason for choosing these types of fish
was its taste with a percentage of 60.8%. The most popular market for respondents to buy
fish is from the seaport market with a percentage 75.1%. Similarly, (Amusaiger and Al
rumaidh, 2005) found that despite the diversity of fish outlets in Bahrain, 33% of the sample
prefer to buy fish from the central market. That can be attributed according to respondents
to availability of the fresh fish followed by reasons of near to my house and cheap with a
percentage of 82.2%, 23.6%, and 14.3%, respectively. The most popular fish cooking
methods are frying (72.1 %), and this is in line with the fact that most fish species consumed
are sardines. Similarly, Ahmad et al. (2016) found that deep-fried fish was the most preferred
cooking method by the population in Malaysia.

Canned fish consumption pattern

Canned fish was consumed by 94.4% of the respondents, but 51.0 % of the respondents
consume canned tuna daily. Similarly, Abuhlega and Hassan (2017) reported that canned
tuna was consumed by 77.19 % of males and 80.85% of females among a sample of pupils/
students of primary, and secondary school in Tripoli - Libya. Canned tuna sandwiches were
the mostrecipe consumed by 88.4% of respondents. The canned tuna sandwiches consumed
as breakfast by 69.2% of respondents and a similar result was reported by Abuhlega and
Hassan (2017) who found that 57% of pupils/students in a primary and secondary school in
Tripoli city- Libya consumed canned tuna sandwiches in breakfast time.

Consumer knowledge of fish

Dissemination of food awareness is the important thing to address food security and
malnutrition, Studies have shown that the incidence of malnutrition due to lack of knowledge
of proper nutrition occur even within the most developed country. Poor people are
malnourished because of their economic potential is poor while the rich people are
malnourished because of their lack of knowledge of healthy food (Jabara and Ratul, 2016).
Fish quality characteristics knowledge was varied among the study sample, whereas
respondents did not know all the quality characteristics while 17.6% were not familiar to
them. Therefore, there is a need to improve the consumer knowledge in this point. Since
68% of the repondents did not know omega-3 fatty acids, this finding confirms the need of
awareness programe to improve the knowledge of the population in Tripoli city about fish
nutritional value. The knowledge of benefits from eating fish by children among the study
sample was dissimilar. It ranged from not familiar with all the benefits to 13.1% of the
respondents have not known any of them. So, there is a need to improve the knowledge in
this point. Although 73% of the participants in the study have university educational level
however, the results from the study showed that 94% of the respondants were not familiar
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with all factors responsible for fish spoilage. These findings reflect an urgent need for plan
aiming to educate people about the importance of fish for health and the proper methods of
handling fish to keep its quality and safety for consumption.

Consumer attitude of fish

The response of the participants in this study concerning the statements showed in the
table (3) reflects the fact that even though 85.6% of the respondents agreed with the
statement that fish is good for health, however only 66% of the respondents consume fish
1-2 times per month. This reflects their answer concerning the statement that fish is cheaper
than meat and poultry where 66% of them disagree with this statement. These findings
reflect the need to find a way of making fish available in the market in enough quantity at an
affordable price. It is noteworthy to mention that in Libya the fishing industry depends mainly
on foreign manpower (more than 70%). So the availability of fish and stability of prices
depends mainly on the availability of the foreigner fishermen. The stability of the exchange
rate of foreign currency plays an important role in this matter.

The percentage of the respondents (46.3%) that agree with the statement that cooling
fresh fish preserve its quality and 43.3% were neutral toward this statement illustrates the
importance of educating people through mass media about the proper way of handling and
preserving the quality of fish. The action of 46.6% of the respondents was neutral toward the
statement “place where | buy fish clean and encouraged me to buy fish”, this reflects their non-
awareness of this matter. This requires the need also to educate them about the importance
of cleanness and the availability of proper hygiene conditions in such places to assure fish
safety and quality.

Eighty-three of respondents chosen television as the most effective medium for getting
information about the benefits and use of fish. This reflects the trend of the population toward
watching TV more than listening to the radio and reading newspapers. As a result of this
study, education programs about the benefits and use of fish should be displayed on the TV.
The majority of respondents suggested that the best means to promote fish consumption in
Tripoli city was reducing the price of fish. It is worthy to mention that the rise in prices can be
noted in the latest years. As well as an important percentage of respondents (38.5%)
suggested the awareness and guidance about fish benefits. The absence of education and
information about the health importance of fish effects on consumption fish trend. Also, Al
Riyami et al. (2016) concluded that the financial level of people and awareness of the
nutritional advantages of fish and the price and availability of fish in the market play an
important role in fish consumption by Omanis.
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Conclusion

Based on the findings of the study and to enhance food security through the provision of
nutritionally integrated food, the study recommends the following: 1- Preparing consumer
awareness programs, especially through television, to motivate the consumer to increase
the number of times and quantity of fish consumed per week by introducing their nutritional
value and preparation methods. 2- Conduct more comprehensive studies to study the role
of fish in the diet and the amount of actual intake instead of relying on annual fish statistics
that do not give enough indicator. 3- Encouraging the private sector to invest in the canning
industry due to the large trend of canned fish consumption. 4- Similar surveys should be
conducted regularly, at least every five years and used as a reference for monitoring
behavioral changes in fish consumption habits.

Acknowledgments

The authors of this work wish to express their profound gratitude to Eng. Magdi Ahmed
Abugela for his assistance during face-to-face interview of the participants in the study.
Thanks also extended to Eng. Rima Mohammed Al-Bajgni for building the study database.

References

1. Abuhlega, T. and Hassan, T. (2017). Consumption trend of canned fish in a sample of
pupils/ students of basic and secondary education in Tripoli, Libya. Arab Journal of Food
and Nutrition, 17(39): 79-91.

2. Ahmad, N. |.; Mahiyuddin, W. R. W.; Mohamad, T. R. T.; Ling, C. Y.; Daud, S. F.; Hussein,
N. C.; Abdullah, N. A.; Shaharudin, R. and Sulaiman, L. H. (2016). Fish consumption
pattern among adults of different ethnics in Peninsular Malaysia. Food Nutr. Res., 60:
10.3402/fnr.v60.32697 https://doi.org/10.3402/fnr.v60.32697.

3. Al Riyami, Z. K. M. A.; Al-Ismaili, A. A.; Al-Hattali, H. S.; Essa, M. M.; Sathishkumar, J.
and Manickavasagan, A. (2016). Role of cultural and socioeconomic factors in fish
consumption among Omani population: A pilot survey. Int J NutrPharmacolNeurol Dis, 6
(3): 119-124. https://doi.org/10.4103/2231-0738.184584.

4. Amusaiger, A. A. and Al rumaidh, M. J. (2005). The pattern of fish consumption in Bahraini
society. Arab Journal of Food and Nutrition, 6 (12): 31-47.

5. Bureau of Statistics and Census (2010). Statistics Book. Bureau of Statistics and Census
and Yearly Bulletin. The Libyan government transition. Ministry of Planning.

6. Can, M. F.; Gunl{, A. and Can, H. Y. (2015). Fish consumption preferences and factors
influencingit. Food Science and Technology, 35(2): 339-346. https://doi.org/10.1590/1678-
457X.6624.

7. FAO (2018). The state of the world fisheries and aquaculture 2018. Food and Agriculture
Organization of the United Nations. http://www.fao.org/state-of-fisheries-aquacultur.

36



8. Jabara, M. and Ratul, M. (2016). Food security in the Arab World: Accomplishment and
challenges 2000/2012. Academy for Social and Human Studies, 15: 71- 82.

9. Khan, A.; Aldosari, F. and Hussain, S. M. (2018). Fish consumption behavior and fish
farming attitude in Kingdom of Saudi Arabia (KSA). Journal of the Saudi Society of
Agricultural Sciences, 17(2): 195-199.https://doi.org/10.1016/j.jssas.2016.04.003.

10.Kumar, R. S.; Kumar, P.; Krishnan, M.; Vinay, A. and Kumar, D. K. (2017). Consumption
Pattern of Fish in Uttar Pradesh, India. Int. J. Curr. Microbiol. App. Sci., 6(9): 2854-2861.
https://doi.org/10.20546/ijcmas.2017.609.350.

11. Madhavi , D. and Kusuma, D. L. (2015). Fish Consumption Pattern and its Association
with Household Characteristics in Select Coastal and Non -Coastal Districts of Andhra
Pradesh. International Journal of Science and Research, 4(5): 2319-7064.

12.McManus, A.; Burns, S. K.; Howat, P. A.; Cooper, L. and Fielder, L. (2007). Factors
influencing the consumption of seafood among young children in Perth: a qualitative
study. BMC Public Health, 7: 119. https://doi.org/10.1186/1471-2458-7-119.

37



‘ —
TR EER B sl pylall Al sl -
38-24:2020:(3) suadl :(25) alel )

2019 (3) Gildead! ¢yl B9t cilllaiy ols sue

Leiradls & ol (a9 Ll — (bl jh Aliaay Macdl SMgin) Jaail) ay o8
A3l Lgtad g
Gl (3¢ Bbgi 9 Aida gal 2aa] Ly
Ll -l ¢l sh daalas - o300 A0S (AL00Y) Ay g gle aud
PRICIR

o3l ol slulead! o 3 Lele ity &1 bl al oo Asliadl aludly slgeld Il Taas clalys piad
selnd J12016 53l oo AN IS delyudl s oyl clawdl IVl Jaad (e Aulmn Slalys 1855 puad las . il
A0 Lready Lagmy (udshb Agaay cllauldl (£9 sie e Byanlly cIlawdl) ($aud| laaidl ugas Cduy: 2017
LY eyt A gd dag 95 Bldlael IS (o o] oMMzl @39 « il (po Ll gdes 15,8 916 e Ayl cdizud!
ol Il Laas e Gl e 3ty Ayl @ aSHLAL (e Apasds Slaglan e Jo¥1 ¢ sl Lardl ielial da)]
el e o Lai¥l (e ail aazd anl, ) e sl Lol cflondl Bagag 481l Zasally (£l (suta oo LI ¢ 5l
<ol AMarad| 5LasY o ase sLas ¢l (@ Open stat software package ilas¥! molidl ausiwl @ Lelziiag
oyl Ayl i) (e Bad el e (45-36) & pandl 222119 (%40) sS ) (ye (el (%60) digadl 3 LY 2w
Oty ] Bye Joaay el (398 Liall po %66 Ly « Lo 09 Liuny dwlyd] Lige (40 %98 )1 ¢yl ilis
4)lae B Eul ASYI Wl ciliban Sy Jloall (e Adally Amslall Hladll (39S haug Lpall (0 %95 9 %97 (319 il
il e ey 2oyl § oSHLadl Jd (pe el gl Sl s o0 ) sliad) c)Lal . s, S Wy sl Slidaa
%37 943159 %47 « (a0 58% ol e ilSE Aianall Ilawidl ¢ 1557 s Lagd Lal .(P=0.000) Lol £539 (P=0.000)
Gsiuny (P=0.0001) duclyudl § aSHlidl s e darad aSLaudl Hlawdll ¢ 1551 o - Lyl — gludl e s s,Sle
Aoyl 5l gl 2audl/ 5,010/ 028 21.4 Ayl Aige @ Il (40 3,401 IVl Lassgio glig . (P=0.007) eulal]
sall ol A, el gaall ¢f-Lagi— o LS Lo g g lassdl Asliadl dagally cllaud) (£9 Gt a8y ) duelll 2Ll
Slad (aas 1o A81 dlyull dige (0 %67 (3fg «Ilawedl 29 daill Zagall (e laglall e Jgvazdl § dule lolazel ASYI
it ol Adlad AST luolews g e Jaadl 859540 ) 2wyl cals el e JLEY] pm il AaosS ol
g9l @ gl lyo s 289 el Sl (e JLEW @z i de cibolsll oLyl
ksl A8 pall (Pl Adas e Aamls ol sl iLoISI

oelilylo Anale - Ael 5301 2,08 - 2,081 Aasg agle eud Al gl e Ly Jlasll
2019/03/03: 75,1 Caaliadd +218 91141 2634:asla
2020/12/02:g,lz; o t.abuhlega@uot.edu.ly :is 8031 auudi

38



