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Abstract 

Vojvodina Province (Northern Serbia) represents a multicultural area inhabited by around thirty nations and national 
or ethnic groups with their authentic tradition and culture. The gastronomy of Vojvodina has been forming as a reflec-
tion of geographic characteristics—natural conditions and social events in this area. The life numerous nations share 
on this fertile soil of Vojvodina has initiated mutual impact of various customs, which contributed to the creation of a 
unique and specific Vojvodina cuisine. In this paper, mixed-method research approach was applied. The application 
of the analytic hierarchy process (AHP) method was preceded by a survey research on the sample of 289 guests in 
the restaurants on the territory of Vojvodina. The aim of the research was to define the key motives when choosing 
a traditional Vojvodina dish. In the second stage, AHP model was used for ranking factors significant for choosing 
traditional food by 29 experts in the field of hospitality and gastronomy. The result shows that Sensory appeal is the 
most important criterion for choosing traditional food in restaurants by the experts, followed by Health concern, and 
Familiarity.
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Introduction
The Autonomous Province of Vojvodina is located in the 
northern part of the Republic of Serbia in the  Pannon-
ian Plain, encompassing 24.3% of the country’s territory 
(i.e., 21,506  km2). The northern province is intersected by 
three big navigable rivers (the Danube, the Tisa, and the 
Sava), which divide its territory into three clearly distinc-
tive wholes: on the far east there is Banat, on the north-
west—Bačka, and on the southwest—Srem [1]. According 
to the last census from 2011, the AP Vojvodina has a pop-
ulation of 1,931,809, or 21.56% of the total population of 
the Republic of Serbia. The Serbs represent the majority 

of its population (67%), followed by the Hungarians 
(13%), Slovaks (3%), Croats (2%), Roma (2%), Romani-
ans (1%), Montenegrins (1%), and other smaller ethnic 
groups, including Bunjevci, Ruthenians, Yugoslavs, Mac-
edonians, Ukrainians, Germans, Albanians, Slovenians, 
Bulgarians, and others [2] (Fig. 1).

All the nations that came to live in Vojvodina brought 
their national features with them, both in culture and in 
the way of life, and in the food as well. That is the reason 
why the cuisine of Vojvodina is characterized by a great 
diversity. In Bačka and Srem, there is a strong impact of 
the Hungarians, Germans, Croats, Slovaks, and Ruthe-
nians. In Banat, besides the influence of the Hungarians, 
Germans, and Slovaks, the forming of Vojvodina cuisine 
was greatly contributed by the Romanians as well. How-
ever, it may be concluded that the greatest impact was of 
the German and Hungarian cuisines [3]. The influence of 
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these national cuisines on the development of a unique 
Vojvodina cuisine can be seen in the names of many 
dishes and other gastronomic terms that were adopted 
from the German language, such as “fruštuk” (Das 
Frühstück) for breakfast, “jauzna” (Die Jause) for snack, 
“foršpajz” (Die Vorspeise) for an appetizer, “rindflajš” (Die 
Rindfleisch) for boiled beef, “cušpajz/varivo” (Die Zus-
peise) for a vegetable dish, as well as strudel, doughnuts 
and dumplings, or from the Hungarian language such as 
“perkelt” (pörkölt) for meat fried in its own juices, “gulaš” 
(gulyás) for goulash, and “paprikaš” (paprikás) for stew 
[4]. Table 1 shows ingredients, cooking type, and prepa-
ration time of the traditional Vojvodina dishes. The tradi-
tional Vojvodina dishes are prepared with the ingredients 

which have high nutritional values. The preparation 
method, which mainly includes boiling and simmering, 
is in accordance with the principles of a healthy diet [5]. 
The highest value of proteins in 100 g of a prepared dish 
can be found in “rindflajš” and then in “riblji paprikaš.” 
These dishes are also the leaders in the content of fats, as 
well as in calories. The highest content of the total carbo-
hydrates is in “ćuretina sa mlincima” (Table 2).

The authentic life of the past centuries in Vojvodina 
can be experienced most on “salaši.” “Salaš” represents 
an agricultural property, i.e., a house with its farm-
stead in the fields, surrounded by vast arable land. 
The building of “salaši” started around the middle of 
the eighteenth century [6]. Even though thousands of 

Fig. 1 Map showing the geographical position of Vojvodina (Serbia) within Europe and ethnic structure of the population of Vojvodina
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“salaši” were demolished after the Second World War, 
today, there are enough “salaši” in Vojvodina to be the 
reminders of the past times [7]. Some of them still work 
as agricultural properties, and 65 “salaši” have been 
transformed into tourist sites and specific restaurants 
of the traditional Vojvodina cuisine [8].

The conducted research had two basic goals. The 
first was the identification of the guests’ key motives 
for choosing the traditional Vojvodina cuisine in ethno 
restaurants on the territory of Vojvodina (“salaši”). The 
second aim of this paper was to research the most sig-
nificant criteria for choosing the traditional dishes, as 
well as to identify the best and most authentic tradi-
tional dish by using the AHP method and by examining 
the experts’ attitude.

Gastro-tourism has been popular in the world for 
several decades, but only recently in Vojvodina, with 
still not enough awareness of the employees in tourism 
industry about its benefits for the local and regional 
development. In the recent development policies and 
concepts that referred to the tourism development, 
gastronomy, i.e., the dishes prepared in the traditional 
way, were not given the adequate development role. 
Moreover, the subjects of the studies that dealt with 

Vojvodina cuisine were mainly only one of the national 
cuisines that the unique.

Vojvodina cuisine consists of. Thus, this study rep-
resents a novelty in the scientific literature in this field 
for two reasons: first, it researches the key motives for 
choosing a traditional Vojvodina dish in restaurants, and 
second, it investigates the attitudes of experts in the field 
of hotel management and gastronomy regarding the fac-
tors that decide on the most authentic dish.

Literature review
The term “traditional food” is defined as “…a product 
frequently consumed or associated with specific cel-
ebrations and/or seasons, usually passed on from one 
generation to another, made accurately in a specific 
way according to the gastronomic heritage, with lit-
tle or no processing/manipulation, distinguished and 
known because of its sensory properties and associated 
with a certain local area, region or country” [11, p. 348]. 
According to [12], a traditional food product belongs to a 
defined space, and it is part of a culture that implies the 
cooperation of the individuals performing in that region.

Many studies have analyzed the concept of traditional 
food [11, 13, 14], traditional food consumer acceptance 

Table 1 Traditional Vojvodina dishes (ingredients, cooking type, and preparation time). Source: [8]

Traditional Vojvodina dishes Ingredients (for 4 servings) Cooking Timing

Riblji paprikaš (Fish stew) 2 kg of carp cut into steaks, 3 l water, 1 kg chopped onions, 20 g 
ground sweet peppers, 200 ml tomato juice, 15 g salt, 2 g fine 
ground black pepper

Boiling 60 min

Rindflajš (Boiled beef with vegetables) 800 g beef, 3 l water, 400 g carrots, 400 g potatoes, 200 g parsnip, 
200 g parsley, 200 g celery, 15 g salt, 3 g peppercorn

Boiling 120 min

Perkelt (Drier variety of goulash) 700 g veal, 700 g chopped onions, 3 g minced garlic, 10 g ground 
sweet peppers, 3 g ground cayenne peppers, 300 ml red wine, 
250 ml tomato juice, 3 g fine ground black pepper, 10 g salt, 3 
bay leaves, 100 ml sunflower oil, 200 ml water

Simmering and boiling 70 min

Ćuretina sa mlincima (Turkey with pasta tatters) 400 g turkey breasts, 200 ml sour cream, 30 ml olive oil, 100 g 
grated hard cheese, 300 g pasta tatters, 1 l broth

Boiling and baking 35 min

Sekelji gulaš (Szekely goulash) 500 g pork, 1 kg sauerkraut, 300 g sausages, 300 g chopped 
onions, 100 ml sunflower oil, 6 g salt, 3 g fine ground black pep-
per, 7 g ground sweet peppers, 2 g ground cayenne peppers, 
400 ml sour cream

Simmering and boiling 70 min

Table 2 Proximate nutritional values of the traditional Vojvodina  dishes*

* Note: Calculated on the basis of [5, 9, 10]:

Traditional Vojvodina dishes Energy 
(kcal/100 g)

Energy 
(kJ/100 g)

Total fat 
(g/100 g)

Total carbohydrate 
(g/100 g)

Protein 
(g/100 g)

Riblji paprikaš (Fish stew) 191 799 12.5 8.2 15

Rindflajš (Boiled beef with boiled vegetables) 260 1088 12 14.5 37

Perkelt (Drier variety of goulash) 178 745 6 4 12

Ćuretina sa mlincima (Turkey with pasta tatters) 159 665 6.7 16.4 8.1

Sekelji gulaš (Szekely goulash) 117 490 7.7 3.05 8.3
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and preference [15–22], its sensory characteristics [23–
26], or the impact of traditional food on health [27–30].

In the research related to the motives for choosing 
food, the work of Steptoe, Pollard, and Wardle is one of 
the essential starting points [31]. They classified food 
choice motives into nine dimensions: Health, Mood, 
Convenience, Sensory appeal, Natural content, Price, 
Weight control, Familiarity, and Ethical concern. The 
Food Choice Questionnaire was widely used by scholars 
to explore choice motives of consumers with different 
cultures and food products [32–39]. Several studies, like 
this one, focused on traditional food [40–43].

Traditional food, in relation with the development of 
tourism and local economy, was the subject of interest 
in several research papers [44–46]. As part of the tour-
ist experience, eating traditional local food is a way of 
breaking with everyday routine [44]. Moreover, food 
diversity is a core theme in destination marketing [46]. 
Multiculturalism has the influence on the variety of 
the gastronomic offer in Vojvodina and made it attrac-
tive and interesting for the majority of consumers who 
try traditional specialties. The Autonomous Province of 
Vojvodina, which represents one multiethnic area and 
fertile plain, has numerous potentials for the develop-
ment of rural, cultural, and gastro-tourism [47].

Methodology
The research itself consists of several phases (Fig.  2). 
The pre-study phase included literature and restau-
rants’ menus review in order to a) select an adequate 

questionnaire to measure food choice and b) choose 
the five traditional dishes that are most present in res-
taurants. Potential motives for choosing traditional 
food were almost entirely based on the Food Choice 
Questionnaire [31]. Only the most appropriate and 
relevant items for the case of traditional food were 
included. In the first phase, the authors interviewed a 
focus group of eight experts constituted by academic 
researchers and managers of traditional restaurants in 
Vojvodina to refine the selected items. As a result, the 
ethical concern FCQ dimension was not included in 
the questionnaire. The results of the performed inter-
view pointed that the items which contain ethnical con-
cern factor were not adequate for interviewing guests 
in restaurants. Eight FCQ dimensions were included in 
the research: weight control, price, mood, convenience, 
natural content, health, sensory appeal, and familiarity. 
The total number of items was 33. The second phase 
was conducted for evaluating the motives that deter-
mine guests’ perception of traditional Vojvodina food. 
In that context, paper and pen survey was used in order 
to collect data from the guests in the selected restau-
rants which offer dishes of the traditional Vojvodina 
cuisine. The questionnaire was distributed in 50 tradi-
tional restaurants in all parts of Vojvodina, while the 
data were obtained from the total of 42 restaurants. The 
survey was conducted from January till August 2019, 
and guests’ participation was anonymous and volun-
tary. A five-point Likert scale (strongly disagree = 1 to 
strongly agree = 5) was used to assess all the items.

Pre-study phase Literature and restaurants' 
menu review

First phase

Second phase

Third phase

Interview with a focus group of 
eight experts

Quantitative approach – survey

Qualitative approach; Application 
of AHP method; Interview with 29 

experts

a) Selecting an adequate questionnaire to 
measure food choice; b) Selection of the five 
most present traditional dishes in restaurants

Refining the selected questionnaire

Model reliability checking; Quantitative or 
numerical description of opinions of 289 

participants on extracted food choice factors

Qualitative data from viewpoint of the 
sample; Numerical codes extracted from data;
Final factors affecting traditional food choice; 

Selection of the most preferred traditional 
food among the experts

Phase Process Inputs/Outputs

Fig. 2 A graphical scheme of study design
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In the third phase, the AHP model was used for 
ranking the obtained motives significant for choosing 
traditional food. A total of 29 experts evaluated the 
importance of each factor in relation to other factors 
considered. Data analysis was conducted through the 
use of Statistical Package for Social Sciences (SPSS.23) 
and Expert Choice 2000 software packages.

One of the most famous methods used in the multi-
criteria decision-making is the analytic hierarchy pro-
cess (AHP). The analytic hierarchy process (AHP) is a 
systematic approach developed by Saaty [48]. It is most 
often applied in solving complex problems that con-
sist of numerous elements which contain aims, crite-
ria, sub-criteria, and alternatives. In this technique, 
the problem is hierarchically broken down into the 
abovementioned elements in the top-to-bottom direc-
tion. Using answers collected from the respondents, the 
AHP gradually compares alternatives and then meas-
ures their impact on the final decision-making goal. 
The goal of the AHP method is to break down even the 
most complex problem into the hierarchy for the aim 
of an easier analysis. Such an organization shows that 
AHP is a multi-criteria technique. All the parts of the 
hierarchy are interconnected, so it is very easy to notice 
how a change of one factor affects others [49]. It gained 
its popularity by proving as a useful tool for the support 
in making decisions in such a way that it enables a deci-
sion maker to prioritize and make the best decisions.

The specific comparative technique which used AHP 
method determines the preferences for the set of ele-
ments at a given level of a decision-making hierarchy 
by employing pairwise comparisons of these elements, 
with respect to the elements at the higher level. Here, 
Saaty’s scale [48] was used, given as 1, 3, 5, 7, 9, where 
1 denotes equal importance and 9 shows the absolute 
importance of one element over another (Table  3). 
If element i is more important than element y, then a 
relevant index value is assigned in the matrix A. But 
if the judgment is that y is more important than i, the 
reciprocal value of the relevant index is assigned to the 
matrix A. The results of all the comparisons are placed 
in positive reciprocal quadratic matrices. The next 
stage in the AHP method is to calculate the eigenvector, 
using the standard AHP method, for each matrix. The 
so-called local priority vector is calculated using the 
principal eigenvector of a comparison matrix, as sug-
gested by Saaty [48]. The section below shows how this 
takes place in more detail.

The result of the comparison of the elements i and y 
is placed in matrix A in the position a:

The reciprocal value of the results of the comparison 
is placed on the position  ayi to preserve the consistency 
of the judgment. The respondent is asked to compare n 
elements and place the results in matrix A. After all the 
pairwise comparison matrices have been formed, the 
vector of weights, w = [w1, w2,…,wn], is then computed on 
the basis of Saaty’s eigenvector procedure. The computa-
tion of the weights involves two steps. First, the pairwise 
comparison matrix, A = [aij]n×n, is normalized by Eq. (1), 
and then the weights are calculated using Eq. (2).

Normalization:

Weights calculation:

for all i = 1, 2,…, n.
Saaty [48] showed that there is a relationship between 

the vector weights, w, and the pairwise comparison 
matrix, A. The final stage of the evaluation of the deci-
sion-making process is to calculate the consistency ratio 
(CR) in order to determine how consistent the judg-
ments are between the respondents, and thus to consider 
whether the results from multiple respondents are gener-
alizable. The closer λmax is to n, the more consistent the 
judgments are between the respondents. The difference 
λmax − n can be used to measure the level of inconsist-
ency in responses, but instead of using this, Saaty defined 

A =











a11 a12 . . a1n
a21 a22 . . a2n
. . . . .
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an1 an2 . . ann











(1)a∗ij =
aij

∑n
i=1

aij

(2)wi =

∑n
j=1

a× ij

n

Table 3 Saaty’s scale for pairwise comparisons in AHP. Source: 
[50]

Intensity of importance on 
an absolute scale

Definition

1 Equal importance

3 Moderate importance of one over another

5 Essential or strong importance

7 Very strong importance

9 Extreme importance

2, 4, 6, 8 Intermediate values between the two 
adjacent judgments
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a consistency index (CI) which is calculated according 
to the formula (λmax − n)/(n − 1). Finally, the CR can be 
calculated from the ratio of the CI and the random index 
(RI) according to formula CR = CI/RI, as defined by Saaty 
[48] and Saaty [50]. RI represents the random index 
derived from numerous randomly generated n x n matri-
ces. If the CR is less than 0.10, the result is sufficiently 
accurate and there is no need for adjustments in compar-
ison or for repeating the calculation. If the CR is much in 
excess of 0.10 the judgments are untrustworthy and the 
results should be reanalyzed to determine the reasons for 
the inconsistencies.

AHP model has been widely used in hospitality stud-
ies in a variety of contexts [20, 51–56]. However, AHP 
model is rarely used for multi-criteria decision-making in 
choosing traditional dishes in restaurants.

The aim of this paper is the selection of the best tra-
ditional Vojvodina dish from the experts’ point of view. 
They are university professors in the fields of hotel 
management and gastronomy, managers with master’s 
degrees in gastronomy, as well as the managers of res-
taurants that have traditional Vojvodina dishes in their 
offer. In order to evaluate criteria weight for the selec-
tion of key factors that are important for the quality and 
authenticity of traditional dishes from the experts’ point 
of view, the authors first developed hierarchy-structured 
model (Fig.  3) and then applied AHP method. Figure  3 
shows the hierarchal structure of the problem which is 
the subject of this paper. The overall goal of the study 
was the identification of the most preferred traditional 
food. The criteria (blue outline) are the factors (Sensory 
appeal, Health concern, Mood, Familiarity, Convenience, 
and Price), and sub-criteria (orange outline) are the items 
obtained as a result of the performed explorative factor 
analysis (Table 5). The alternatives (green outline) are the 
following traditional dishes of Vojvodina cuisine: “Riblji 
paprikaš,” “Rindflajš,” “Perkelt,” “Ćuretina sa mlincima,” 
and “Sekelji gulaš” (Figs. 5, 6, 7, 8, 9 in “Appendix”). The 
alternatives were selected by the authors according to 
the analysis of the presence of the traditional Vojvodina 
dishes in the menus of 65 restaurants on the territory of 
Vojvodina. The research includes the five most present 
dishes from the group of main dishes.

The interviews were conducted by the authors dur-
ing January and February 2021. Initially, 40 experts were 
invited to participate in the research: 11 refused to par-
ticipate because they thought filling questionnaires is 
time-consuming. The final sample included 29 experts: 
9 managers of the restaurants of traditional Vojvodina 
cuisine, 15 managers with master’s degrees in hotel man-
agement and gastronomy, and five university professors 

in the field of hotel hospitality and gastronomy from the 
University of Novi Sad, the Department of geography, 
tourism and hotel management.

The sample size selection for AHP survey is fitting for 
an appropriately selected small sample size and lends 
itself to the use of in-depth structured interviews which 
is useful for research focusing on a specific issue [58]. In 
collective decision-making with AHP, groups consisting 
of two to five people are defined as small-sample groups, 
while groups consisting of more than five people are 
defined as large-sample groups [59].

Results
Study sample
The total sample consists of 289 guests. There are a 
higher number of women in the sample (59.17%). The 
main age group was between 41 and 50  years of age, 
thus making 39.79% of the whole sample. Most of the 
respondents have finished faculty or college (48.79%). 
Regarding their occupation, the majority of the respond-
ents are employed (75.78%) (Table 4).

Exploratory factor analysis
The obtained data were factor analyzed using the princi-
pal component method and Promax rotation procedure 
in order to extract the factors of motive attributes. All 
the factors with eigenvalue greater than 1 and with factor 
loadings more than 0.5 were retained.

The results of the factor analysis, which suggested a six-
factor solution, included 21 items from the original FCQ 
and explained 62.99% of the variance. Twelve items were 
deleted due to low factor loadings. The Kaiser–Meyer–
Olkin (KMO) overall measure of sampling adequacy was 
0.78 [60], and Bartlett’s test of sphericity was significant 
(p = 0.001).

The first factor was labeled “Sensory appeal.” This factor 
explained 15.002% of the total variance with a reliability 
coefficient of 0.701. The second factor was “Health con-
cern” explaining 13.236% of the total variance with a reli-
ability coefficient of 0.720. The third factor was labeled 
“Familiarity” and explained 10.125% of the variance with 
a reliability coefficient of 0.852. The fourth factor, labeled 
“Mood,” accounted for 9.102% of the variance with a reli-
ability coefficient of 0.865. The fifth, “Price,” explained 
8.320% of the total variance, indicating a reliability coef-
ficient of 0.798. The sixth factor, labeled “Convenience,” 
accounted for 7.201% of the variance with a reliability 
coefficient of 0.712. Cronbach’s α values for each factor 
were greater than 0.7. This confirms that the scales of the 
obtained questionnaire have considerable reliability [61]. 
Table 5 shows the results of the factor analysis.
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Results of the application of the AHP method
The results show that at the first level of the hierarchy the 
most important criteria influencing the choice of tradi-
tional food is Sensory appeal (0.313), followed by Health 

concern (0.294), Mood (0.170), and Familiarity (0.122), 
while the least important are Convenience (0.051) and 
Price (0.050). Consistency ratio (CR) is 0.01, which indi-
cates that the study is reliable and accurate and there is 

Fig. 3 Hierarchical structure of the problem
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no need for a new evaluation of the weight criteria. The 
combination of all the responses of the experts leads to 
an analysis of all individual items on the second level of 
the hierarchy, and the obtained weight coefficients indi-
cate the most dominant ones to those least dominant 

when it comes to sub-criteria influencing the criteria for 
choosing traditional Vojvodina food (Table 6).

Figure  4 presents the overall weights or priority in 
the selection of traditional food in this study. Based on 
Fig. 4, the results show that “Riblji paprikaš” (0.293) is the 
most preferred traditional food among the experts with 
respect to all decision criteria which are Sensory appeal, 
Health concern, Mood, Familiarity, Convenience, and 
Price. The preference of the traditional food is followed 
by “Rindflajš” (0.291), “Perkelt” (0.166), “Ćuretina sa 
mlincima” (0.151), and “Sekelji gulaš” (0.099).

Discussion and conclusion
This paper aims to determine the priority of decision-
making criteria in the selection of traditional Vojvodina 
food among the experts using the AHP model. Based 
on the results, Sensory appeal plays the major role in 
the decision-making process to choose traditional food, 
followed by the Health concern, Mood, Familiarity, 
Convenience, and Price. The Sensory appeal, Health, 
Convenience, and Price are the most important fac-
tors in the original FCQ [31]. The Price was the most 

Table 4 Sociodemographic characteristics of the respondents 
(N = 289)

Source: Data analyzed in Statistical Package for Social Sciences (SPSS.23)

Gender (%) Age (%)

 Male 40.83 21‒30 2.08

 Female 59.17 31‒40 29.06

41‒50 39.79

51‒60 16.27

61 ≥ 12.80

Education (%) Occupation (%)

 Secondary school 30.45 Student 1.38

 Faculty/College 48.79 Employed 75.78

 M.Sc/ Ph.D. degree 20.76 Retired 13.15

Unemployed 9.69

Table 5 Results of factor analysis

Source: Data analyzed in Statistical Package for Social Sciences (SPSS.23)

It is important to me that the traditional food I eat in a restaurant:

Extracted factors Items Factor loading Eigenvalue Variance 
explained

Cronbach’s α

Sensory appeal Smells nice 0.820 5.325 15.002 0.701

Looks nice 0.801

Has a pleasant texture 0.789

Tastes good 0.756

Health concern Is nutritious 0.780 3.156 13.236 0.720

Is high in protein 0.752

Contains a lot of vitamins and minerals 0.763

Keeps me healthy 0.589

Contains natural ingredients 0.620

Helps me control my weight 0.590

Familiarity Is what I usually eat 0.722 1.982 10.125 0.852

Is familiar 0.714

Is like the food I ate when I was a child 0.691

Mood Cheers me up 0.802 1.874 9.102 0.865

Makes me feel good 0.785

Helps me relax 0.744

Price Is not expensive 0.620 1.432 8.320 0.798

Is good value for money 0.612

Convenience Takes no time to prepare 0.715 1.333 7.201 0.712

Is easily available in restaurants 0.625

Can be cooked very simply 0.538
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important food choice motive in Spain, Greece, Ireland, 
Portugal, and the Netherlands, Sensory appeal was the 
first for Norway, Germany, and the UK, while Natural 
content was the most important food choice motive 

in Poland [34]. Sensory appeal, Natural content, and 
Price are the important motivational food choice fac-
tors for Turkish population [36]. Based on the research 
conducted among Chinese consumers [41], Sensory 
appeal was a direct and strong motive not only for buy-
ing traditional Chinese food, but European food as well. 
Sensory pleasure, in terms of the characteristics such as 
good taste, nice smell, appearance, and texture, is con-
sidered to be of great importance for consumer food 
preferences. Similar results were obtained among the 
respondents from European countries by Januszewska 
et al. who examined the differences in food choice fac-
tors among the respondents from four countries (Bel-
gium, Hungary, Romania, and the Philippines) [33]. The 
respondents from European countries defined Sensory 
appeal of food as the most important factor in their 
daily food choice, while the factor related to health was 
the key one for the respondents from the Philippines. 
Similar to this research, Verbeke states that, gener-
ally, Health concern was recognized as one of the most 
important motives in the choice of food [62]. In con-
trast to this study, the research of the key elements for 
choosing food conducted by Fotopoulos et al. was done 
on the sample of 997 Greek households, and it showed 
that Natural content was the most important factors for 
the respondents, followed by [63]. The research results 
conducted in the restaurants in Vojvodina point out 
that taste is the characteristic which most affects the 
perception of the quality of food. Out of the total of 600 
respondents, 83% of them believe that Vojvodina tra-
ditional dishes are very tasty [64]. The significance of 
sensory characteristics for the perception of the qual-
ity of dishes was also confirmed by other authors [65, 
66]. The dominant significance of the criteria Sensory 

Table 6 Total weight values for factors (criteria) and individual 
items (sub-criteria)

Source: Data analyzed in Expert Choice 2000 program

Factors (criteria) Items (sub-criteria)

Sensory appeal (0.313) Tastes good (0.435)

Smells nice (0.298)

Looks nice (0.143)

Has a pleasant texture (0.124)

Health concern (0.294) Keeps me healthy (0.286)

Contains natural ingredients (0.208)

Is high in protein (0.196)

Contains a lot of vitamins and minerals 
(0.168)

Is nutritious (0.082)

Helps me control my weight (0.061)

Mood (0.170) Cheers me up (0.408)

Makes me feel good (0.400)

Helps me relax (0.192)

Familiarity (0.122) Is familiar (0.480)

Is like the food I ate when I was a child 
(0.296)

Is what I usually eat (0.224)

Convenience (0.051) Is easily available in restaurants (0.581)

Takes no time to prepare (0.256)

Can be cooked very simply (0.163)

Price (0.050) Is good value for money (0.673)

Is not expensive (0.327)

Overall inconsistency: 0.01

Fig. 4 Total weight values for the alternatives. Source: data analyzed in Expert Choice 2000 program
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appeal and Health concern was also confirmed by Ting 
et al. who point out that only sensory appeal and health 
concern are found to have positive effect on the inten-
tion to consume Dayak food by the Malaysians [40]. 
Mood factor contains the items that are related to the 
general mood, relaxation, and stress control. Familiar-
ity factor includes the items related to the preference to 
the dishes the respondents are used to and that they are 
familiar to them. Relatively high weight values of these 
criteria suggest that the mood and the choice of famil-
iar food may influence the choice of food.

The least significant impact on choosing a dish was 
found in Convenience, which relates to the preparation 
and availability of traditional food, and Price. The cost of 
food is an important criterion in decision-making when 
buying food in the population with low income [31, 34]. 
Since the criteria were assessed by the experts who do 
not belong to the population with low income (professors 
employed at the University of Novi Sad, managers with 
MA degrees in hotel management and gastronomy, and 
restaurant managers), it is understandable that Price was 
the least important factor when choosing a dish. Other 
studies have confirmed that Familiarity and Ethical con-
cern were the least important in European countries [33, 
34], and Ethical concern and the Weight control were the 
least important food choice motives for Turkish popula-
tion [36].

Riblji paprikaš, which was the best rated by the experts, 
represents a cult dish in Vojvodina, especially in the 
area of the Upper Danube area (in the upper course 
of the Danube). Riblji paprikaš is usually cooked in the 
nature, in a pot, and the skill of cooking riblji paprikaš 

has become a part of a cult ritual. Every chef also has 
their special culinary secret and is sure it is that secret 
that makes their paprikaš the best. A special merit for the 
popularization of the cult of this dish goes to the Danube 
“čardas” (specialized fish restaurants by the river), where 
the best paprikaš is served.

The hierarchy of factors for choosing traditional food 
provides useful insight for restaurant management and 
marketing (e.g., branding strategy, improvement of pro-
motion, and sale of gastronomic products). Moreover, 
the insight into the combination of the criteria that affect 
the choice of Vojvodina dishes, as well as the overview of 
the selected alternatives, will help the enhancement and 
preservation of the unique national cuisine which is the 
result of a long-lasting synergy of culture and customs of 
a large number of ethnic groups on this territory.

Further research will be focused on the survey of dif-
ferent samples (foreign tourists, domestic tourists, local 
population) in order to examine the key motives for 
choosing a traditional dish based on different socio-
demographic characteristics of the respondents. Also, 
the analytic hierarchy process (AHP) will be applied in 
the multi-criteria decision-making for choosing tradi-
tional Vojvodina dishes from the groups of appetizers 
and desserts.

Appendix
See Figs. 5, 6, 7, 8, and 9.

Fig. 5 Riblji paprikaš, Fish stew has its gastronomic roots from the Hungarian cuisine. It is made of various kinds of fish, but carp is the most frequent 
and irreplaceable ingredient. Besides carp, pieces of pike, catfish, or starlet, can be added, to taste. Besides fish, the stew also contains chopped 
onions, hot and sweet peppers, salt, and cooked tomato. All the ingredients are put in the pot which is hanged on a tripod (in the past, the pots 
were made of copper) and the ingredients are poured over with cold water, and then the pot is put above an open fire. The fire itself is also very 
important, because the success of the whole job depends on its intensity. The best fire for fish stew is made of dry and soft Danube wood, such as 
purple willow or poplar. The dish is never stirred in the pot, but the pot is occasionally swung so that its content is evenly cooked. As for serving, the 
pot is placed on the table and the dish is served with home-made “yellow” noodles, made of white wheat flower and eggs [67]
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Fig. 6 Rindflajš, a real Vojvodina dish which originates from the 
German cuisine. In the literal translation from German, rindflajš (Die 
Rindfleisch) means beef. Rindflajš is made of beef or chicken meat 
cooked in a soup, and it is most often eaten with horseradish, but 
in some parts, it is also served with special sauces made of tomato, 
dill, or sour cherries. Besides the cooked meat, this dish also contains 
vegetables: potatoes, carrots, and celery [68]

Fig. 7 Perkelt is a traditional Hungarian goulash which has been 
made for generations in Vojvodina as well (mainly in Bačka), and it 
is characterized by the richness of taste and smell. Perkelt is a drier 
variety of goulash that is prepared of meat stewed in thick sauce and 
with lots of onions. Perkelt is made of veal and pork meat without 
bones, and the meat is not mashed or strained [69]

Fig. 8 Ćuretina sa mlincima (Turkey with pasta tatters). Mlinci (pasta 
tatters) are traditional Vojvodina type of dough which is made of 
wheat flour, eggs, water, and salt. It is spread rolled to the thickness of 
about 1 mm and then baked in the furnace or on a hot stove top. The 
turkey meat is cut into chunks, seasoned, and fried. Then it is poured 
over with the mixture of neutral and sour cream. Along with that, 
mlinci are broken into pieces and poured over with the hot soup, left 
for a couple of minutes to absorb the liquid and get softer. Then they 
are drained and added to the meat and cream. Finally, they are baked 
in the oven [70]

Fig. 9 Sekelji gulaš, Szekely goulash is one of the most famous dishes 
made of pickled cabbage. It used to represent a traditional winter 
dish eaten primarily by the poor. There are two stories connected 
with the origin of this dish. The first one says that the dish was named 
after Szekely Hungarians who live in today’s Romania, while the other 
story says that the dish was named after Imre Szekely, a city public 
notary in Budapest. According to the story, Mr Szekely used to have 
lunch every day in a small restaurant called “Music Clock.” One day 
he came later than usual and, not knowing what to do, the staff 
collected all the remained cabbage and a few spoons of pork stew. 
They mixed it, spread it with sour cream, and served it to Mr Szekely. 
He liked it so much that he asked for the same meal to be prepared 
again. After the chef and the owner of the restaurant tried the meal, 
they were convinced that a true specialty was born. This means that 
this unique Hungarian dish was made purely by accident [4]
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