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Abstract 

This paper is derived from a large-scale task investigating customer attitudes toward natural meals in the 
Tiruchirappalli. Presents focal point crew effects on client perceptions, attitudes, and conduct in relation to 
two key interrelated meals trends: natural meals related to customer perception. The outcomes point out 
that customers regularly confuse natural and free-range merchandise due to the fact they accept as true 
that “organic” is equal to “free-range” food. Focus crew discussions have been performed to perceive the 
fundamental beliefs and attitudes closer to natural meals of each natural and non-organic meals buyers. 
Results point out that, even though fitness and food security issues are the fundamental causes for natural 
meals purchases, moral concerns, especially in relation to requirements that play a considerable influencing 
function in the selection to buy natural food. The effects are regular with parallel lookup into customer 
concerns, which confirmed that buyers are mainly involved in meals protection issues. Furthermore, the 
lookup illustrates the central effect that animal welfare is used by using customers as an indicator of other, 
extra necessary product attributes, such as security and the influence on health. Indeed, moral concerns 
appear to inspire the buy of natural meals and free-range merchandise and, therefore, may additionally be 
seen as interrelated. However, such moral frameworks are intently related, if no longer contingent upon, the 
exceptional of the product, which consists of perceptions of greater requirements of protection and 
healthiness. Based on the qualitative data, suggests that the natural market may want to take benefit of 
lookup on purchaser motivation to purchase free-range products, by using embodying moral worries as an 
indicator of product quality. The demand for natural merchandise has hastily increased internationally in 
current years. However, the natural market stays an area of interest market in most countries, and lookup 
in this location stays limited. Further investigation is essential to higher recognize patron perceptions about 
natural meals and the occasions in which they are inclined to buy natural food. Accordingly, the researchers 
are seeking to apprehend the perceived fee that buyers partner with natural meals and the elements that 
have an impact on their willingness to buy natural food. This finds out about is exploratory in nature and 
makes use of a qualitative strategy via the use of in-depth interviews. Findings from the find out about 
endorse that buyers who become aware of an advantageous fee with regard to natural meals are extra 
inclined to buy natural food, in which fitness was once the foremost perceived benefit. For buyers who identify 
a poor price with regard to natural food, they are much less inclined to buy natural food. Many did now not 
see any distinction between natural meals and non-organic food. Instead, they have seen the expenditures of 
natural meals as being luxurious and argued that greater efforts are wanted on their phase to supply natural 
food. Implications and pointers from lookup findings are additionally presented. 
 
Keywords: Organic food, Farming, Green issues, Consumer behaviour, Consumer, Perceived value, 
Willingness to purchase 
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Introduction 
Agriculture is practiced seeing historical times. 
The intervention of machinery, scientific 
methods, climate predictions have revolutionized 
the subject of agriculture, whilst a range of 
chemical fertilizers and pesticides have elevated 
yield accept any challenge of environmental 
measures for financial reasons. Modern man has 
contaminated soil and the environment leads to 
air pollution that is destroying our planet. The 
cutting-edge fad for natural meals is extra than 
simply hype. Today it is a frequent exercise for 
farmers to liberally make use of pesticide spray or 
fertilizers in order to enhance crop yields. A crew 
of people, who felt strongly about the long-term 
outcomes of this tampered food, began to develop 
and lead to what is known as natural food. The 
time period natural farming used to be coined 
with the aid of Lord Northbourne. He described a 
holistic, ecologically balanced method of farming. 
When plants are grown barring the use of 
traditional pesticides, sewage sludge, or 
unnatural fertilizers and processed barring the 
use of ionizing radiation or the addition of meals 
additives, they are termed ‘organic’. 
 
However, the exercise of natural farming has been 
accepted from the time agriculture used to be first 
conceived. It used to be with the creation of the 
‘green revolution that the herbal way of 
developing plants started out turning into 
unpopular and economically much less feasible. 
More crop yield intended greater income to the 
farmer and higher utilization of the land. Organic 
meals farming persisted in a small family-run. 
Large-scale natural farming was once begun by 
way of farmers and scientists, as a mark of protest 
to agricultural industrialization. Now natural 
meals are broadly reachable and have grown to be 
very famous with hovering sales. Organic meals 
promote no synthetic preservatives and fine 
continue the originality of food. This prevents 
extra use of damaging substances and thereby 
ensures health. . The intent for carrying out this 
learn about is that consideration for the 
surroundings may want to come solely from well-
informed residents who are conscious of and 
completely dedicated to their rights to great 
fitness and environment. 
 
Over the previous decade consumption patterns 
of buyers will be modified specifically in meals 
consumption due to the fact most of the shoppers 

devour natural meals due to the fact he/she grasp 
is to consuming natural meals is correct for 
fitness and it grows with the use of a natural guide 
and makes use of the herbal resource, so 
purchaser conduct will be a shift to a natural 
meals item, and high-quality and protection in 
meals entice patron hobby in natural meals that is 
free from pesticides and chemical residues. India 
is quickly rising as one of the biggest attainable 
markets for natural meals products, owing to the 
truth that natural ingredients are definitely 
natural, comprise no chemical substances or 
preservatives, and are a wholesome alternative to 
traditional foods. With developing attention in 
the direction of wholesome foods, surging 
earnings levels, and shifts in client behavior, 
India’s nascent natural meals market is quickly 
reworking into the world’s fastest-growing 
natural meals market. According to Indian 
Organic Food Market Forecast & Opportunities 
2020, the market for natural meals in India is 
predicted to develop at a CAGR of over 25% at 
some stage in 2015-20. A noteworthy vogue that 
is being discovered is the gradual emergence of 
natural meals as a crucial phase of the day-by-day 
eating regimen among the top and middle-upper 
category populace in India. 
 
The time period ―organic is rooted in ―bio from 
Greek ―bios that mean lifestyles or way of living. 
―Organic meals merchandise had been first 
coined in the Nineteen Forties and refer to meals 
raised, grown and stored, and/or processed 
accept the use of synthetically produced chemical 
compounds or fertilizers, herbicides, pesticides, 
fungicides, increase hormones, and regulators or 
prevalent modification. (Essoussi & Zahaf, 2008). 
Roddy, Cowan, and Hutchinson (1994) view 
natural meals merchandise as a product of 
natural farming. 
 
Organic Farming, in easy terms, capability 
cultivation accepts the use of chemical-based 
pesticides and fertilizers. Age-old and time-tested 
farming methods like mulching, crop rotation, etc. 
are implemented. Moreover, solely herbal 
manures and pesticides, namely, cow dung and 
cow’s urine, goat manure, poultry manure, sorts 
of composts, leaf extracts, neem-based products, 
etc., to cite a few, are used. 
 
“Organic” refers no longer solely to the meals 
themselves but additionally to how it was once 
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produced. It can be concluded that “Organic meals 
are meals which are grown, saved and processed 
accept the use of most traditional pesticides, 
fertilizers made with an artificial ingredient or 
sewage sludge, bioengineering or ionizing 
radiation”. Organic meals are sustainable 
manufacturing food, wholesome and protected 
food. 
 
Customer focus is a phase of a company’s an 
advertising and conversation plan. It is a manner 
that helps an entrepreneur instruct clients about 
his / her organization its overall performance and 
the merchandise or offerings his/ her employer 
gives you goals of the purchaser consciousness is 
to put together tremendous advertising and 
advertising and marketing graph to attain the 
goal client section and assist clients to discover 
merchandise and offerings to bring a clear 
message explaining the strengths and advantages 
of the products. The phrase natural refers to the 
way farmers develop and system all agricultural 
merchandise like fruits, vegetables, grains, dairy 
products, and meat objects Organic meals is 
mealed merchandise by using strategies that 
comply with the requirements of natural farming. 
Organic meals merchandise is commonly grown 
naturally except for any use of chemical fertilizer. 
Since the natural product does now not comprise 
any dangerous pesticides it is wealthy in protein, 
vitamins, and different nutrients. Organizations 
regulating natural merchandise might also avoid 
the use of positive pesticides and fertilizers in 
farming Organic meals manufacturing is a self-
regulated enterprise with authorities oversight in 
some countries, awesome from non-public 
gardening .organic meals are grown beside the 
use of artificial pesticides, insecticides, and 
herbicides and no genetically modified 
merchandise are used. 
 
LITERATURE REVIEW  

Venkatakrishnan The creator exhibited that a 
wholesome way of life is a fundamental want for 
human beings. The goal of the writer is to 
discover the cognizance of natural merchandise 
amongst the people. A survey was once 
performed in Tirupur district and there had been 
a hundred respondents it used to be taken 
through chi-square. Its consequences confirmed 
that gender, age, instructional skills performed a 
fundamental function for the respondent’s 
recognition involving natural products. 

 

Baisakhi Mukherjee (2017) The goal of the writer 
was once to showcase the purchaser's perception 
of natural merchandise which rises the style of 
consumerism. The researcher surveyed one 
hundred customers online through the use of 
social media and foremost facts have been 
gathered via research tools. The writer has 
concluded that it will be beneficial for natural 
entrepreneurs to consider their advertising 
strategy. 

 

Rock. B, Puhalenthi. K., Vishnupriya.S.,Pavithra .R, 
Supriya.As, Gayathri. K (2017), The researcher’s 
goal is to get the right of entry to the purchaser's 
attention on natural meals products. The creator 
surveyed 300 respondents thru a move sectional 
questionnaire. The effects had been 76%, 73%, 
62% have bought natural meals and 38% eat the 
natural merchandise regularly. The writer 
concluded that attention degree encourages 
human beings to improve their very own 
backyard which is imperative for the 
consumption of natural products. 

 

Anish .k, DR. KK Ramachandran (2016) The 
writer printed the significance of ingesting 
natural merchandise in this study. The goal of the 
researcher has been regarded as the degree of 
awareness, consciousness, mindset, and 
preferences of the purchaser concerning natural 
products. The creator surveyed sixteen nicely 
prepared product shops in the metropolis and it 
resulted in 214 respondents. The creator 
surveyed via proportion analysis, weighted and 
Chi- rectangular test. 

 

Uma. R, DR.V Selvam (2016) The writer has 
printed the significance of the protection of meals 
amongst the current populace in this find out 
about. The goal of the researcher is to analyze the 
focus on the natural meals of the populace in 
Vellore city. The researcher carried out a 
qualitative questionnaire from the humans in the 
city. The creator has concluded that the strive to 
discover the stage of focus on natural meals 
merchandise amongst the shoppers used to be of 
consideration with the Indian natural industry. 

 

NilimaVarma (2016) The writer has determined 



Neuro Quantology | October 2022 | Volume 20 | Issue 13 | Page 1906-1917 | doi: 10.14704/nq.2022.20.13.NQ88236 
S. SriDevi, Dr. V. Jayanthi/ An experimental analysis on a large-scale task investigating customer attitudes toward natural meals in the 
Tiruchirappalli. 

 

1909 

that there is a growing demand in the market for 
natural products. The goal of the researcher in 
this find out about is to discover the appreciation 
of the customer closer to natural meals products. 
The researcher carried out a survey on one 
hundred respondents thru which 
environmentally pleasant and wholesome used to 
be the critical cause for the buy of natural 
products. The creator concluded that purchaser 
data is fundamental to enlarge natural meals 
merchandise 

 

SafdarMuhammad, EihabFatheIrahaman, Rafi 
Ullah, TasbihUllah (2016) The creator has 
observed that an essential factor for advertising 
companies is patron awareness. The goal of the 
researcher is to discover the advantages of 
natural meals in UAE. The writer surveyed the use 
of pattern records and everyday least rectangular 
methods which resulted as the essentiality of 
socioeconomic which determines the cognizance 
on natural merchandise in UAE. The creator 
additionally exhibited have an effect on the focus 
of natural meals performs a critical position in 
gender, income, occupation, etc. 

 

M. Jayanthi (2015) The writer has recognized the 
necessities of natural meals merchandise for the 
dietary security in the surroundings in this study. 
The goal of the researcher is to locate the quantity 
of recognition about the natural meals products 
amongst the humans in Coimbatore District. The 
creator surveyed 550 respondents via the 
random sampling method. The outcomes had 
been 40.5%&38.4% humans are conscious and 
14% of humans have been quite aware of the 
natural products. The writer has concluded that 
changing the mindset of patrons toward natural 
merchandise is essential to create awareness. 

Satyendra Kumar AD, H.M Chandrasekar (2015) 
The researcher’s goal is to recognize the customer 
understanding of natural advertising in Mysore 
city. The writer has additionally printed the 
motive for much less grant of natural product 
such as lack of awareness, much less retail outlets, 
etc. The researcher concluded the human beings 
in city areas pick natural products. The creator 
has additionally stated that there will be 
appropriate advertising and marketing structures 
in Karnataka via rising the activity closer to 
natural farming. 

 

SV Ramesh, M Diviy (2015) The goal of the 
researcher is to showcase the delight of the 
customer in the direction of natural meals 
products. The creator surveyed one hundred 
twenty respondents and the end result confirmed 
that a vital cause for shopping for natural 
merchandise is for healthful and environmentally 
pleasant production. The writer concluded that 
consumers’ facts are fundamental to occur the 
market share of natural products. 

PREDICTION: 

Organic meals merchandise has been grown in an 
herbal manner except including pesticides, 
pesticides, and different chemical compounds by 
way of the usage of chi-square, Independent t-
Test and Anova it is discovered that there is an 
affiliation between age and supply of facts about 
natural meals and there is a considerable 
distinction between opinion about natural meals 
merchandise and gender. But there is no sizable 
distinction between the suggested rankings of 
data about natural merchandise and the academic 
qualifications. It is concluded that there has been 
no cognizance about the natural meals 
merchandise amongst the respondents. The 
conclusion is that there is no recognition about 
the natural meals merchandise amongst the 
respondents and it can be recommended that 
there have to be greater consciousness packages 
created amongst the humans related to the 
consumption of natural products. As many fitness 
troubles are created due to the standard farming 
it is essential to create consciousness amongst the 
time-honored public about natural farming which 
is beneficial to forestall many ailments and 
additionally for the fitness advantages. 

 

A study on consumer attitude 
 
As per the record on ‘Global Organic Foods and 
Beverages Market Analysis’ by using Products, 
Geography, Regulations, Pricing Trends and 
Forecasts (2010–2015), the international market 
for organically produced ingredients and drinks 
used to be USD51 billion in 2008 and was once 
anticipated to have a CAGR of 12.8% from 2010 to 
2015, achieving USD104.5 billion via 2015. By the 
equal duration the market for natural meals was 
once anticipated to develop in the Asia-Pacific and 
Latin American region, due to developing client 
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consciousness and increasing vary of products. 
Europe is the biggest patron of natural food, 
beverages, and supplements, whilst Asia and 
relaxation of the world are anticipated to have the 
easiest increase quotes of 20.6% and 16.2% 
production, respectively. The boom is attributed 
to the excessive home production, growing per 
capita income, and regulatory reform initiatives 
in China, India, Singapore, Australia, and a few 
Latin American international locations (Brazil 
and Argentina). Thus, globally, the markets are 
developing at unique charges (Sadek and 
Oktarani, 2009). 
The boom in demand is predicted to proceed in 
the years to come, though, the scenario might also 
vary between international locations and in 
phrases of the kind and portions of manufacturing 
(Vindigini et al., 2002). At existing the natural 
meals product portfolio in India consists of fruits 
and vegetables, spices, pulses, honey, tea, coffee, 
herbs and so on. Currently, the market 
penetration for natural meals is low and 
subsequently a essential component of the 
produce is being exported from India. A 
document on the Organic Food Sector through the 
Agriculture and Food Industry in India in 2011, 
states that the developing situation for fitness 
consciousness, growing disposable incomes, 
modifications in the spending patterns, 
authorities support, have led to an expand in the 
market workable for natural meals in the country. 
According to the lookup report, Indian Organic 
Food Market Analysis, 1 natural meals is forever 
catching up tempo amongst the Indian retailers, 
particularly with the area of interest outlets due 
to the growing recognition amongst Indian 
shoppers closer to main a wholesome life. 
 
It used to be expected that the natural meals area 
will put up considerable increase at some stage in 
2011–2013, continually developing at a CAGR of 
15% (RNCOS, 2012). Presently, surmounted 
boom is being witnessed from new demand 
pockets, springing up from the tier 1 and tier two 
cities, thus, signalling massive acceptance 
amongst the hundreds (RNCOS, 2012). This learn 
about pertains to the tier two metropolis of Nasik, 
Maharashtra, India. Nasik is referred to as the 
wine capital of India. It is the 0.33 most 
industrialised town in the country of 
Maharashtra, having a populace of 1,620,000 (in 
the 12 months 2009). The town is comparable to 
different tier two cities in India (McKinsey, 2008). 

The annual per capita district earnings was once 
INR 38,751 for the 12 months 2005–2006. An 
appreciation of the shoppers for natural meals in 
a developing metropolis like Nasik will allow 
entrepreneurs to amplify in these markets. The 
paper is organised in three sections, the place the 
first discusses the literature surrounding 
attitudes closer to natural meals and its 
consumption. The 2d offers with methodology 
adopted in the study, the pattern standards and 
its description. The evaluation and discovering 
are mentioned in the remaining part of this paper. 
 
Consumer choice in Trichy Corporation: 
 
The rising activity in meals that are grown 
organically is gaining interest in each developed 
and creating international locations (Chander et 
al., 2011; Mie et al., 2017; Nguyen et al., 2019; 
Wang et al., 2019). This interest is in response to 
a number of elements such as situation about the 
environment, meals safety, animal welfare, as 
properly as human fitness (Barański et al., 2017; 
Harper &amp; Makatouni, 2002; Magnusson et al., 
2003; Rizzo et al., 2020). These aforementioned 
trepidations, collectively with perceived natural 
purchaser conduct, led to pick out a range of sorts 
of natural shoppers, such as meals phobics, 
humanists and welfare enthusiasts, 
environmentalists, hedonists, and healthful 
eaters (Davies et al., 1995). 
 
The hobby in natural meals manufacturing has 
pushed many research (Gomiero, 2018; Hurtado-
Barroso et al., 2019; Niggli et al., 2008; Röös et al., 
2018; Shafie &amp; Rennie, 2012) evaluating 
components of natural and conventionally grown 
foods. This has additionally led to the developing 
pastime amongst quite a number stakeholders 
such as coverage makers and buyers no longer 
solely to decide the stage to which there is a 
scientific root for assertions in backing of natural 
produces, however additionally to mix and 
examine the more than a few experientialstudies 
and discoveries. For instance, Bourn and Prescott 
(2002) supplied an terrific appraisal of severa 
research (Table 1) evaluating chosen biophysical 
and related best components of natural and 
conventionally grown foods. Similarly, Woese et 
al. (1997) and Bartosz (2013) evaluated a range 
of research by way of skill of physico-chemical 
exceptional attributes for countless meals 
categories, comprising dairy products, nuts and 
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oil seeds, meat and eggs, cereals and cereal 
products, wines, bread, potatoes, beer, greens and 
veggies merchandise and fruits. The coming near 
near prospect of natural manufacturing will 
depend, to a incredible magnitude, on client 
demand (Greene et al., 2017). 
 
Therefore, there is a want for a 
consumerenlighten method in appreciation the 
significance of natural meals manufacturing that 
will gain the customers and additionally expand 
the market dynamics for natural products. 
Although this varies throughout continents and 
areas of the world, a clear grasp of client 
willingness as properly as the drives stimulating 
moves in responding to naturally produced meals 
is vital. This assessment is vital so as to justify the 
a variety of attributes of organically grown 
ingredients in relation to patron willingness for 
natural foods. two Comparison of natural and 
non-organic product Identifying the attributes 
related with natural ingredients by using visible 
inspection on my own can also be hard to confirm 
(Yiridoe et al., 2005). 
 
Majority of the natural meals buyers purchase 
natural produces due to the fact of a faith related 
with the forte of the productscompared to 
conventionally grown ones (Denver & 
Christensen, 2015; Hughner et al., 2007; James, 
2006; Nguyen et al., 2019; Onyango et al., 2007; 
Quah & Tan, 2009; Yiridoe et al., 2005). Viewing it 
in every other way round, why some customers 
do now not purchase natural produces is related 
with a faith that such produces are no longer 
more healthy than their traditional counterparts 
(Jolly et al., 1989; Watson, 2012). 
 
As a end result of these beliefs opposite to 
consumers’ line of argument, there is, therefore, 
persevering with pastime and argument about 
whether or not meals that are produced 
organically are higher than and or the equal from 
conventionally grown counterparts and, if so in 
phrases of what attributes (Yiridoe et al., 2005). 
Studies, such as (Seufert & Ramankutty, 2017; 
Yiridoe et al., 2005; Zahaf, 2015), have assessed 
whether or not there are discrepancies between 
traditional and organically grown meals from the 
view of each the “producer” (supply side) and the 
“consumer” (demand side). (Yiridoe et al., 2005) 
argued that on the manufacturing side, emphases 
are typically laid on profitability, yield, and 

producer rate comparison. In contrast, research 
on the demand-side (for instance, Bartosz, 2013; 
Bourn & Prescott, 2002; Woese et al., 1997) have 
examined the variations in phrases of 
“biophysical, and chemical features,” and patron 
preferences. 
 
However, the significance of this overview is on 
customer demand (that is the willingness to 
devour natural food). Therefore, it is essential to 
have a clear appreciation on why buyers are 
inclined to eat natural foods. 
 
What non-monetary facets are the key to 
natural consumers 
There are a number of non-monetary aspects that 
natural meals shoppers reflect on consideration 
on when evaluating natural produces with 
conventionally produced alternatives. These 
nonmonetary aspects that have an effect on 
consumer preferences between natural and 
conventionally grown produces are meals safety, 
nutritive, and sensory attributes (Aigner et al., 
2019; Bourn & Prescott, 2002; Zepeda & Li, 2007). 
A wide variety of research (Bordeleau et al., 2002; 
Dangour et al., 2009; Palupi et al., 2012; Smith-
Spangler et al., 2012) have used these attributes 
in evaluating natural meals with conventionally 
produced alternatives. Notwithstanding, 
customers typically related the excellent 
attributes of produce with its look (Petrescu et al., 
2020). The discovering of Goldman and Clancy 
(1991) shows that there is an affiliation between 
purchaser eagerness to be given blemishes and 
natural meals buy behaviour. 
Lin et al. (1996) argued that look has a much less 
impact amongst shoppers with a excessive 
preference for natural and pesticide-free 
produces. Product style that is (flavour), storage 
lifestyles as nicely as freshness are different 
attributes that make contributions to buying 
selections of natural buyers (Bonti-Ankomah & 
Yiridoe, 2006; Grzybowska-Brzezinska et al., 
2017; Nagy-Pércsi & Fogarassy, 2019). However, 
there is contrasting experimental proof 
pertaining to to the position that shelf-life, taste, 
and freshness play in client decision-making. For 
instance, the research of (Jolly & Norris, 1991; 
Sparling et al., 1992; Watson, 2012) pronounced 
that shoppers have a look at no variant in the style 
of natural meals as in opposition to 
conventionally produced ones, whilst research 
such as (Denver & Christensen, 2015; Stoleru et 
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al., 2019; Zhao et al., 2007) stated a higher style 
for natural products. Sparling et al. (1992) in 
addition argued that the disparities and 
deductions on storage life, taste, and freshness, 
the place they exist, have a tendency to be related 
to the present “organic versus nonorganic” meals 
shopping for behaviours of the survey 
respondents. 
 
In general, the a variety of comparative 
evaluations point out contrasting deductions with 
regard to the dietary utility of natural produces. 
Several research (for example, 
DomagałaŚwiątkiewicz & Gąstoł, 2012; Gastoł & 
Domagała-Świątkiewicz, 2012; Lairon, 2011; 
Lombardi-Boccia et al., 2004; Palupi et al., 2012; 
Srivastava & Hu, 2019; Worthington, 2001) 
published that organically grown meals have a 
smaller quantity of nitrate content material and 
greater mineral and dry depend contents as in 
contrast to non-organically grown foods. 
Additionally, Clark (2002), Crinnion (2010), 
Johansson et al. (2014), Mie et al. (2017) 
published that organically grown merchandise 
comprise a greater diet C content, whilst the 
findings of Esch et al. (2010) stated a greater 
degree of nutrition C content material 
additionally in non-organically grown produces. 
The variations in findings attributed/associated 
with elements like storage stipulations and 
maturity at harvest (Dangour et al., 2009; 
Wunderlich et al., 2008). Similarly, the 
contrasting findings might also additionally be 
related with variations in lookup tactics and 
lookup prerequisites (Lester & Saftner, 2011). For 
instance, (Ahmed & Stepp, 2016; Bourn & 
Prescott, 2002; Lester & Saftner, 2011) 
highlighted that soil type, period of the 
experiment, crop variety, post-harvest practices, 
climate, and statistical plan can all have an impact 
in the dietary and sensory points of a unique 
product. 
Therefore, it is vital for future efforts at evaluating 
natural and traditional manufacturing methods 
and merchandise to manipulate for, or address, 
such methodological and lookup diagram issues. 
However, there is no correct or comprehensible 
affiliation between the range of findings and the 
area the place the research had been carried out. 
As a end result of the inconsistency in findings, 
some researchers advocate that local weather and 
soil kind may additionally have an effect on 
dietary and sensory elements of foods, beneath a 

cross-examination of sure plants inside 
associated areas and/or occasions they signify 
variations in some of the effects (Benbrook et al., 
2008; Hornick, 2010; Tuomisto et al., 2017). 
Other research (Maffei et al., 2016; Merlini et al., 
2018; Worthington, 2001), which examined a 
appreciation that natural meals have a tendency 
to have decrease chemical and micro-organism 
air pollution than ingredients that are produced 
conventionally, additionally record variations in 
deductions. As a end result of the variations in 
conclusions, it is now not clear that, in a universal 
sense, whether or not organically produced 
ingredients are safer than meals that are grown 
conventionally. 
 
Perceptions bearing on to the truth that 
organically produced ingredients are related with 
decrease or free from chemical substances are 
additionally now and again queried (Hamzaoui-
Essoussi & Zahaf, 2012; Hughner et al., 2007; 
Yiridoe et al., 2005), as an end result of the 
possible for air pollution at some stage in 
processing, and the chance of placing collectively 
natural and traditional produces in the meals 
provide chain. Some research (for instance, 
Ingham et al., 2004; Johannessen et al., 2005; 
Machado et al., 2006; Sheng et al., 2019) allude 
that there is a likelihood of organically grown 
meals carrying a greater danger of micro-
organism infection than traditional produce due 
to the accelerated use of manure in natural 
agriculture which can enlarge the fee of the 
prevalence of illness from pathogens like 
Escherichia coli and Salmonella species. 
Nevertheless, (Davis & Kendal, 2005; Park et al., 
2013) argued that such dangers can be limited 
with fabulous administration practices. 
 
These tactics center on decreasing and casting off 
the micro-organism, beginning from the subject 
of cultivation and in the kitchen (Davis & Kendal, 
2005). Davis and Kendal (2005) similarly 
delivered that the following strategies can 
extensively limit an individual’s hazard for E. coli 
contamination. 
 
(1) Location of the backyard – backyard needs to 
be placed a distance from animal hutches 
(livestock or pet) and from manure or compost 
piles. 
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(2) Water utilization at some stage in farming 
operation – the use of water is now not solely for 
irrigation functions however additionally to 
furnish liquefied pesticides and manures. 
However, to reduce the impact of E. coli pollution, 
smooth water has to be used to lift out these 
operations. In the absence of easy water, well-
water can be used due to the fact of the lesser 
opportunity for E. coli air pollution than floor 
water from ponds, canal channels, or streams. It is 
vital to keep away from direct contact of perhaps 
polluted water with veggies or fruits you intend 
to harvest. 
 
(3) Management of manure – manure is viewed as 
a superlative enrich and soil restorative. It is 
recommended no longer to put in garden-fresh 
manure without delay to the soil in one’s 
vegetable or fruit garden. Composting manure as 
it should be will kill most E. coli. However, for a 
manure heap to be composted appropriately, the 
following requirements have to be put in place: 
(i) Regular mixing of the manure – this is 
indispensable now not solely for airing however 
additionally for making sure that the total pile has 
attained the everyday temperature. 
(ii) Monitoring the temperature – “long-handled 
thermometers” can be used to elevate out this 
goal. It is required that an optimum temperature 
between one hundred thirty and one hundred 
forty levels Fahrenheit have to be attained for at 
least 2–5 days of heating cycles, and compost 
ought to be blended in-between cycles. (iii) After 
composting, depart the compost to heal for 2–4 
months earlier than mixing it with the soil. This 
permits the effective bacterial to damage the 
disorder accountable for these bacteria. 
(iv) Avoid the software of manure to developing 
meals crop. 
(v) Wait for a hundred and twenty days from the 
time of manure implementation to crop harvest. 
However, this can be safely decreased to ninety 
days if the fit to be eaten phase is blanketed 
through a shell, husk, or pod. E. coli micro 
organism can live at freezing temperature, so this 
time requirement does no longer consist of 
intervals when the soil is frozen. All these tactics 
are stated to assist inhibit E. coli air pollution 
when the usage of composted manures (Davis & 
Kendal, 2005). 
 
(4) After cultivation – make sure to wash your 
arms well as nicely as different polluted 

components of the body, with heat water, and 
soap. Implements that had been used in mixing or 
turning compost piles have to be washed 
properly. Avoid the usage of the identical 
implements used for manure administration for 
crop harvesting. Manure-polluted clothing, such 
as gloves and shoes, need to be eliminated earlier 
than getting into the residence and most 
particularly earlier than making ready food, 
eating, and or drinking. 
 
(5) Finally, meals practice in the kitchen – this is 
the remaining line of safety for stopping the 
contamination from E. coli infection and different 
pathogens related to meals poisoning. The 
following steps are approaches of making sure the 
security of meals earlier than serving. 
(i) Thorough washing of palms earlier than the 

instruction of meals and after making use 
of the restroom is assisting humans who 
have diarrhea, altering diapers, or animal 
handling. 

(ii) Thorough washing of uncooked veggies and 
fruits earlier than eating them. Rinse top 
the leaves of lettuce and spinach. Yams, 
potatoes, carrots, and different root 
tubers ought to be peeled or cleaned with 
an association scrub brush underneath 
strolling water. 

(iii) Clean all utensils, reducing boards, and 
outward components used for making 
ready any raw safe to eat earlier than the 
usage of them to prepare dinner a specific 
object for consumption, specifically if that 
meals will be bump off raw. 

(iv) Cross-contamination between cooked and 
raw meals needs to be avoided. Fresh 
meat has to be shop beneath produce in 
the refrigerator. Avoid setting cooked 
meat on a soiled plate that held raw meat. 

(v) Thoroughly cook dinner meat for about 160°F. 
However, the internal temperature can be 
checked with a thermo-regulator. 

(vi) Avoid consuming uncooked milk as nicely as 
unpasteurized ciders or juice. (vii) Always 
use water that is safe/treated. 

(viii) Refrigerate leftovers promptly. Some 
studies (for instance, Chang & Fang, 2007; 
Custer, 2018; Poimenidou et al., 2016; 
Sirsat & Neal, 2013) have also shown that 
soaking of fresh produce, such as apples 
and lettuce in vinegar, is one of the 
effective ways of reducing E. coli 
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contamination from food. Soak produce in 
distilled white vinegar for about 3–5 min 
and stir occasionally. Aftermath, rinse 
with clean tap water to get rid of vinegar 
flavour and only wash what is essential 
instantly. It is, therefore, imperative to 
note that all these measures from farm 
management practices to kitchen can help 
reduce the contamination of E. coli in 
food. 

 
Organic food development status and 
willingness to consume organic food 

Organic farming is one of the sustainable 
strategies of farming that presents perception 
into a paradigm shift from industrial agriculture 
to diverse agro-ecological structures in relation to 
the meals and dietary well-being of humans 
(Frison, 2016). The reviews of Torres and Rampa 
(2017) on sustainable meals structures in the 
remarkable insights journal argue that 
merchandising natural manufacturing structures 
can assist meet 13 of the seventeen dreams of the 
United Nations Sustainable Development Goals. 
Morshedi et al. (2017) point out that natural 
farming presents creating countries a vast array 
of social, cultural environmental, and financial 
benefits. They have the impact of this ought to be 
viewed in the world markets for licensed natural 
merchandise that have expanded unexpectedly 
over the previous many years (Willer & Lernoud, 
2016. 

In 2014, the world market for licensed natural 
merchandise was once estimated to be eighty 
billion US dollars, as depicted in Figure 1. The 
international market has improved exceedingly 
from 2009 to 2014. This denotes a 55% increase 
from 2009 income evaluated at 54.9 billion US 
bucks and a 72% increase in 2014 income 
estimated at eighty billion US dollars, 
respectively. Willer and Lernoud (2016) 
highlighted that most income of natural 
merchandise is being generated in nations like 
North America and Europe. The document 
introduced that the two areas accounted for about 
a 1/3 of the world's natural agricultural land, but 
they embody over 90% of the income of natural 
products. Willer and Lernoud (2016) in addition 
argued that organically produces, from areas like 
Asia, Latin America, and Africa, are distinct for 
exports. 

 

Willingness to pay 

Willingness to devour natural meals stems from 
an individual’s willingness to pay. However, 
willingness to pay is the quantity of cash that a 
person is inclined to sacrifice to collect a product 
or provider (Gumber & Rana, 2017). The 
willingness to pay characteristic establishes the 
fee that a character is inclined to pay for a given 
stage of excellent at a given price, income, and 
preferences (Lusk & Hudson, 2004). Literature 
suggests that the majority of buyers have an 
advantageous attitude toward natural food, 
however, few buy it on an ordinary groundwork 
due to the fee top rate connected to it (Aertsens et 
al., 2009; Magnusson, 2004; Nguyen et al., 2019; 
Raza et al., 2019). 

Several studies (for instance, Marian et al., 2014; 
Melovic et al., 2020; Paul & Rana, 2012; 
Pawlewicz, 2020; Shafie & Rennie, 2012; Stolz et 
al., 2011) have discovered that fee top rate is one 
of the foremost barriers in the buy of natural food, 
whilst the research of (Aguilar & Vlosky, 2007; 
Dipeolu et al., 2009; Govindasamy et al., 2006; 
Obayelu et al., 2014; Owusu & Owusu Anifori, 
2013; Saphores et al., 2007) argued that buyers 
are inclined to pay greater for natural meals to 
some extent. 

However, Bhavsar et al. (2018) highlighted that a 
few research have suggested willingness to pay 
premiums nearer to zero and in some instances to 
be negative. Krystallis and Chryssohoidis (2005) 
are of the view that consumption of natural meals 
has now not caught on with the everyday public 
due to fantastically “higher prices,” “lack of 
availability,” “lack of consciousness of the natural 
concept,” and uncertainty over the truthfulness of 
natural meals claims. Pacanoski (2009) argued 
that the low per capita profits of some customers 
may additionally be a motive why some 
customers are no longer inclined to pay for 
natural food, however, those with greater stages 
of disposable profits will be greater inclined to 
pay for natural food. 

 

CONCLUSIONS 

Studies on natural meal purchases have been 
carried out in a variety of tier 1 cities in India 
(Chakrabarti, 2010). There is no said lookup on 
the attitudes and shopping for behaviour of 
organic food consumers in tier 2 cities in India. 
This study attempts to gain insights into the 
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buying conduct of natural meals in the stated 
cities. Fifty variables primarily based on 
distinctive research (Oude Ophuis, 1989; Gil et al., 
2000) have been examined in this study. What the 
severable measured was once mentioned in the 
part on methodology. Of the 50 variables, solely 
17 have been regarded for similarly evaluation 
the usage of element analysis. Six elements 
namely–perception closer to natural food, fitness 
consciousness, product information, the price for 
money, accessibility, and have faith have been 
identified. Health focus and understanding closer 
to natural meals had been the most influential 
elements on the mindset of the buyers toward 
natural food. Product facts and cost for cash have 
been additionally influenced by using the 
demographic traits of natural meals consumers. 

Results of the learn about confirmed that ladies 
and youthful shoppers confirmed a high-quality 
mindset closer to natural meals and perceived 
consumption of natural meals to be the option of 
a more healthy meal. They have been eager on 
getting product data and in contrast labels whilst 
deciding on nutritious food. Women perceived 
the consumption of natural meals to be a more 
healthy option. 

Consumers had a choice for meals that tasted 
good, and we're prepared to pay a greater fee for 
such food. Most of the buyers in them idle profits 
corporations hoed an advantageous mindset in 
the direction of natural food. 
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