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Abstract 
This study explores rabbit meat consumption among Malaysians as an alternative protein source. Rabbit meat is rich in nutritional value and is easy to 
breed, making it a potential substitute. Concerns related to empathy for animals and association of rabbits with pet’s influence resistance to its 
consumption. This study aims to contribute to understanding Malaysian consumer behaviour related to consuming rabbit meat. Questionnaires were 
distributed to 241 respondents from different states in Malaysia. A non-probability sampling technique selects participants based on accessibility and 
willingness to participate. It is found that respondents' frequency of eating rabbits differs according to socioeconomic background. 
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1.0 Introduction 
The rabbit industry in Malaysia is still relatively new compared to other livestock industries. Even though rabbits have been considered 
pets in Malaysia for many years, the large-scale production of rabbit meat is still in their infancy. Looking at its gap and its possibility to 
ensure food security in Malaysia, the Ministry of Agriculture and Food Industries encourages young entrepreneurs to venture into rabbit 
meat production due to its high and increasing demand. It also can be used as an alternative to beef and mutton as protein sources 
(BERNAMA, 2020). Although there is a growing demand for rabbit meat in Malaysia, a study by Muhammad et al., (2023) found that 
there is still a misconception among Malaysians about rabbit meat, especially when they believe that the meat does not affect the health 
and well-being of consumers. Various nutrients are available in the meat, far more significant than in other poultry such as chicken and 
beef. 

Rabbit meat has tremendous benefits. It is considered a nutritious meat with lower fat content, lower cholesterol, and less saturated 
fatty acids than other meats. Besides, it has excellent nutritive and dietetic properties (Dalle Zotte & Szendro,2011; Hermida et al., 2006; 
Williams, 2007), which make them highly recommended by nutritionists over other meats because of its richness with proteins of high 
biological value, minerals, and vitamins (Gabriela et al., 2014). Therefore, it can prevent consumers from vascular diseases with positive 
influences on human health conditions (Abd-Allah & Abdelaziz, 2018). Additionally, they support adult brain maintenance and kid brain 
and visual development (Honrado et al., 2022) contain high biological value proteins as well, giving the body all the necessary amino 
acids, particularly lysine and threonine, also contains high biological value proteins as well, giving the body all the necessary amino 
acids, particularly lysine and threonine (Dalle Zotte & Szendro, 2011). In addition, meat is a good source of potassium, phosphorus, and 
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selenium, minerals involved in the regulation of several physiological activities, and is low in sodium, preventing excessive blood 
pressure (Dalle Zotte & Szendro, 2011). 

Thus, this study aims to understand the consumer preferences for rabbit meat to assist local producers and government agencies. 
It focuses on respondents who have consumed rabbit meat before and examines their socioeconomic background. The study also 
explores their perceptions of rabbit meat, particularly regarding tastiness and price.  
 
 

2.0 Literature Review 
The poultry industry in Malaysia, which has long played a vital role in providing meat sources for Malaysians, has encountered various 
challenges that have impacted the accessibility and affordability of poultry products. One of the critical challenges is the surge in prices 
of essential raw materials, mainly animal feed, resulting in escalated production costs. Consequently, these increased costs have 
transformed into higher retail prices for conventional meat, which is chicken, a widely consumed protein source deeply ingrained in the 
Malaysian diet (Para et al., 2015). In 2022 the impact of global food price increases on Malaysia’s poultry industry which had increased 
11.9% in supply-chain cost, gave a significant concern by the government as it affected both producers and consumer (Krinstitute, 
2022). The significant increase in poultry-related expenses has prompted researchers and policymakers to actively explore alternative 
protein sources to address the country's nutritional requirements and alleviate the strain on traditional poultry production systems (Li et 
al., 2018).  

This imperative drive to seek alternative solutions aims to ensure a sustainable and secure food supply while mitigating the adverse 
effects of rising costs on consumers and the poultry industry. Ministry of Agriculture and Food Industries had supported young 
entrepreneurs in rabbit meat production as it had showed the shorter production cycle, lower operating costs and fast return as one of 
the strategies to curb increases in cost in poultry industry in Malaysia (The Star, 2020). Rabbit meat has emerged as a promising 
alternative due to its distinctive nutritional profile, making it a relevant addition to promoting alongside current healthy lifestyle practices 
(Bodnar & Skobrak, 2014). Its chemical composition distinguished it from other meats, offering a range of advantages. Rabbit meat is 
renowned for its high protein content while being low in cholesterol, fat, and sodium (Priyanti & Raharjo, 2012). In particular, rabbit fat 
boasts a notably low proportion of cholesterol and a high proportion of unsaturated fatty acids, further contributing to its nutritional appeal 
(Hermida et al., 2006). In addition, rabbit meat is easy to digest and is known for its rich flavour. 

Plus, Petrescu and Petrescu-Mag (2018) state that rabbit meat reveals opportunities for marketers to adjust their interest to 
consumers' needs and, at the same time, to respond to economic efficiency and environmental protection needs. Accordingly, previous 
studies show that Malaysians accept rabbit meat because most respondents recognize and appreciate the potential health benefits and 
advantages. They acknowledge its low-fat content, high protein value, and overall nutritional value, signifying an increasing awareness 
and acceptance of rabbit meat as a viable protein source among Malaysians; however, there are challenges with socio-cultural factors, 
such as empathy towards animals and the association of rabbits with pets. Ethical considerations about empathy for animals and the 
perception of rabbits as beloved pets have emerged as significant factors that influence resistance towards rabbit meat consumption 
(Idris et al., 2023). In conclusion, Malaysians are aware but not fully ready to accept rabbit meat as an alternative protein source. 

The government also should play their roles as stated by Muhammad et al (2023), to give more incentives and subsidies for rabbit 
meat producers, especially in rural areas, to produce and supply more rabbit meat in the market. If the supply is increasing tremendously, 
the price of rabbit meat can be reduced as the market is not controlled by a few suppliers. Subsidies are highly needed for rural producers 
to expand their business, not only by producing meats but also by producing end products that can be exposed to local and international 
markets. The demand is promising, if with the help from various sectors in the economy. The ASEAN Halal Meat Cluster Development 
Plan by the Malaysian Government is the best platform for government agencies such as Federal Land Development (FELDA) to take 
off this plan for the rabbit meat industry. Providing significant financial and research support as part of marketing awareness promotion 
and educational programs can significantly promote rabbit meat among Malaysians. FELDA launched the Settler Development Program 
(PPP) to improve its third-generation settlers for other economic activities and the plan should consider farming rabbit meat as part of 
settlers’ backyard farming activities. In addition, active and strong promotional and educational programs between the Department of 
Veterinary Services (DVS) Malaysia and with Ministry of Agriculture and Food Security (MAFS) Malaysia that focus on the benefits of 
farming rabbit meat among small-scale enterprises could lead to an increment of rabbit meat producers, while Ministry of Domestic 
Trade and Cost Living (KPDN) Malaysia should highlight aggressively in their all-year. 

Siddiqui et al (2023) suggest that the education of consumers using social media could improve their knowledge of the nutrients of 
rabbit meat. Further communications and marketing techniques such as education on the cooking knowledge required to cook and 
prepare rabbit meat both for daily usage and complex recipes for important events could be developed to assist the resumption of the 
meat of rabbits both in typical and starred hotels. To increase the availability of rabbit meat on the market, the innovation of ready-to-
cook and ready-to-eat products makes rabbit meat products with convenience features. The product characteristics should be improved 
to increase the market for rabbit meat. The excellent nutritional properties of rabbit meat can be further improved by the enrichment of 
the animals’ diets with natural feed. 
 
 

3.0 Methodology 
The survey consists of a set of structured questions that were designed to collect data on the perception of Malaysian consumers about 
rabbit meat. All survey questions were adopted and adapted from Petrescu & Petrescu-Mag (2018). The data of this study are generated 
from responses to questionnaires completed in an actual survey with 241 respondents from different states in Malaysia. The participants 



BizFame 2024: 3rd International Conference on Business Finance Management & Economics, Suan Sunandha Rajabath University, Bangkok, Thailand, 24 & 25 Oct 2024, E-BPJ 9(SI n), pp 

 

231 

were selected using the convenience sampling technique. It is a non-probability sampling technique that selects participants based on 
their accessibility and willingness to participate. The purpose of collecting feedback from various geographical stated and different 
socioeconomic backgrounds, it is believed that this study can provide a variety of answers to why Malaysians are reluctant to buy and 
consume rabbit meat products. The questionnaires were distributed from Jun 2022 to December 2022, and they were administered to 
participants via email and social media platforms. All participants were given a specific time frame to complete the survey. In ensuring 
ethical considerations are met, all participants were informed of the purpose of the study, their rights, and the procedures involved. The 
participants were also informed that their participation was voluntary and that they could withdraw from the study at any time without 
penalty. The participants’ confidentiality and anonymity were maintained throughout the study. 

We employ SPSS 22 to conduct frequency analysis and descriptive analysis. Frequency analysis is used to extract the percentile of 
the profiles of respondents in terms of their age, gender, occupation, marital status, resident state, household dependent, religion, 
education level, race, and household income. Mean and standard deviation are computed for descriptive analysis.  
 
 

4.0 Research Findings 
Table 1 represents the profile of respondents in age, gender, current occupation, marital status, resident state, number of household 
dependents, religion, education level, race, and household income per month.  

There are 241 respondents in total, with seven groups of ages between 21 and 50. Most respondents are from age 21 to 25 with 
23%, following age 46 to 50 with 17% and age between 36 to 40 with 16%. Ten percent come from the age group between 26 to 30, 31 
to 35, and 51 and above. The least respondents are from ages between 41 to 45, with 7 percent. Based on gender, the female 
respondents are 55%, and males are 45 percent. For occupation, the study is divided into seven groups: homemaker (5.13%), student 
(20.09%), employed full-time (49.56%), employed part-time (2.14%), retired (4.27%), self-employed (18.38%) and unable to work 
(0.43%). In marital status, married status contributes to 60%, followed by single (36%), and 2% in divorced and widowed.  

Different states are spotted among respondents. With 15 states including two from Wilayah Persekutuan, the majority respondents 
are from Selangor with 28%, Pahang (16%), Melaka (13%), Johor (12%), Negeri Sembilan (10%), Wilayah Persekutuan Kuala Lumpur 
(7%), 3% from Perak and Wilayah Persekutuan Putrajaya, Kedah and Kelantan is 2%, Terengganu and Sarawak is 1% and 0 from 
Pulau Pinang and Sabah.  

For household dependents, the majority of respondents are from 3 to 5 dependents (46%), 1 to 2 dependents 27%, 6 to 8 dependents 
26% and 1% more than 8 dependents. From the religious background, most respondents are Muslims (98.76%), and Buddhism, 
Christianity, and Hinduism are 0.41%, respectively. Regarding education level, most respondents have a bachelor’s degree (44%), 
followed by STPM/Diploma or matriculation holders with 27%, SPM and below certificate with 14%, postgraduate holders with 12%, and 
professional certificates with 4%. As for the race, 98% of respondents are Malay, 1% are Bumiputera (other than Malays), and 0% is 
from Chinese and Indian. 

Refer to the household income per month, most respondents represent from RM2,500 to RM 4,500 income per month 26%, followed 
by 23% in RM2,500 and below income, 13% in RM4,501 to RM6,500, 12% in RM8501 to RM10,000, 9% in RM14,000 and above, 7% 
in RM8501 to RM10,000, 6% in RM10,001 to RM12,000 and 3% in RM12,000 to RM14,000. 
 

Table 1:  Profile of respondents. 

Demographic variables Percentage of respondents (%) 

Age 21-25 23 
26-30 10 
31-35 10 
36-40 16 
41-45 7 
46-50 17 

51 and above 10 
Below 21 7 

Gender Female 55 
Male 45 

Occupation Homemaker 5.13 
Student 20.09 

Employed full-time 49.56 
Employed part-time 2.14 

Retired 4.27 
Self-employed 18.38 
Unable to work 0.43 

Marital 
status 

Divorced 2 
Married 60 
Single 36 

Widowed 2 

Resident 
state 

Johor 12 
Kedah 2 

Kelantan 2 
Melaka 13 

Negeri Sembilan 10 
Pahang 16 
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Perak 3 
Perlis 1 

Pulau Pinang 0 
Sabah 0 

Sarawak 1 
Selangor 28 

Terengganu 1 
Wilayah Persekutuan Kuala Lumpur 7 

Wilayah Persekutuan Putrajaya 3 

Household 
dependent 

1-2 27 
3-5 46 
6-8 26 

More than 8 1 

Religion Buddhism 0.41 
Christianity 0.41 
Hinduism 0.41 

Islam 98.76 

Education 
level 

Bachelor’s degree 44 
Postgraduate degree 12 

Professional certificate 4 
SPM and below 14 

STPM/Diploma/Matriculation 27 

Race Bumiputera (other than Malays) 1 
Chinese 0 
Indian 0 
Malay 98 

Household 
income (per 

month) 

2,500 and below 23% 
2,500 – 4,500 26 
4,501 – 6,500 13 
6,501 – 8,500 7 

8,501 – 10,000 12 
10,001 – 12,000 6 
12,001 – 14,000 3 

14,001 and above 9 

 
4.1 Rabbit Meat Consumption Habits 
Based on the rabbit meat consumption in Table 2, the study showed that all 241 samples ate poultry in the past six months and ate 
rabbits before. Among the surveyed, 70% responded that they had eaten rabbit meat before but didn’t remember the frequency of 
consumed rabbit meat; 10% responded they had eaten it last month, and others had eaten it last week, four months ago, six months 
ago, and 12 months ago, with 5% respectively. When the samples were divided into states, samples from Selangor (28%) consumed 
more rabbit meat than other states. While referring to economic background, in terms of age, samples that consume more rabbit meat 
are aged between 21 and 25, with 23% and 55% of females consuming rabbit meat. In terms of occupation, employed full-time consumed 
more rabbit meat with 49.56%, followed by students (20.09%), self-employed (18.38%), homemakers (5.13%), retired (4.27%), 
employed part-time (2.14%) and least consume rabbit meat is from unable to work with 0.43%. For marital status, married samples 
consumed 60% higher than other states. Based on education level, a bachelor’s degree (44%) is higher than another education level, 
with the least being a professional certificate, with 4%. In the household income, it is found that samples from RM2,500 to RM 4,500 
income per month with 26% is higher compared to other income samples. 
 

Table 2: Past Consumption of Rabbit Meat 
Do you eat any poultry in the past 6 months? 

Yes Grand Total 
241 241 

Have you eat rabbit meat before? 

Yes Grand Total 
241 241 

When was the last time you ate rabbit me? 

Last week Last month 
Last 4 months 

ago 
Last 6 months 

ago 
Last 12 

months ago 

Cannot 
remember 

(but I have ate 
rabbit meat 

before) 
5% 10% 5% 5% 5% 70% 

 
Compared with the different meat types, Table 3 showed that chicken is the most consumed by the samples who ate chicken 

(mean=4.27) between 1 and 4 days per week, followed by beef with mean=3.19, which indicates between 1 and 3 days per month. With 
mean = 2.53, sheep, goat, and rabbit meat are consumed rarely more than one day per month. Thus, chicken is the favourite of many 
Malaysians. 
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Table 3: Consumption Frequency of Different Meat Types (Average Scores For The Sample) 
  Chicken Beef Sheep/Goat Rabbit 

MEAN* 4.27 3.19 2.53 2.02 

*Average sample score, calculated using the individual estimations provided by consumers, 
coded on the scale: 1=never (minimum level), 2=More rarely than one day per month, 
3=Between 1 and 3 days per month, 4=Between 1 and 4 days per week, 5=Between 5 and 7 
days per week (maximum level). 

As in Table 4, samples simplify the perceptions of rabbit meat based on taste and price compared with the other meat types. 
Regarding the tastiness of rabbit meat, chicken is the most samples voted for equal taste with 61%, followed by beef (56%) and 
sheep/goat (51%). This is supported in Figure 1, as the finding shows that 40% voted as a moderate reason for the taste. Regarding 
prices, 44% of the samples stated that rabbit meat is more expensive than chicken, 40% stated rabbit meat is more expensive than 
sheep/goats, and 35% indicated rabbit meat is more expensive than beef. 
 

Table 4: Perceptions of rabbit meat’s main characteristics (taste, and price) compared to other types of meat. 
Tastiness of rabbit meat compared to: Less tasty Equally tasty Tastier Grand Total 

Chicken meat 9% 61% 30% 100% 
Beef meat 13% 56% 30% 100% 
Sheep/Goat meat 16% 51% 33% 100% 

How cheap is rabbit meat compared to: Cheaper Equally priced More expensive Grand Total 

Chicken meat 33% 23% 44% 100% 
Beef meat 14% 51% 35% 100% 
Sheep/Goat meat 19% 41% 40% 100% 

 
As mentioned in Table 4, the perceptions of rabbit meat based on taste and prices, in Figure 1, the samples testify the reason for 

consuming rabbit meat based on taste, texture, smell, difficulties to cook, availability on the market, versatility in cooking, price to ratio 
effect disgusting feeling to eat and halal certification. Most of the samples showed moderate reasons for not eating rabbit meat, between 
38% to nearly 45% in terms of taste, texture, smell, difficulties in cooking, versatility in cooking, price-to-ratio effect, disgusting feeling to 
eat, and halal certification. Only availability on the market showed about 35% moderate reason and agree with a strong reason for not 
eating rabbit meat because of availability on the market. 

 
Figure 1: Reason For Less Consuming Rabbit Meat 

 
 
5.0 Conclusions and Recommendations 
 
5.1 Conclusion 
In conclusion, with all the 241 samples, the study shows that Malaysians have eaten rabbit meat before. Based on the demographic 
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analysis, the majority of respondents who consumed rabbit meat were young adults aged between 21 and 25, predominantly female, 
and employed full-time. Most of them held at least a bachelor's degree and had household incomes ranging between RM2,500 and 
RM4,500. These findings suggest that younger, educated, and economically active individuals are more open to trying alternative protein 
sources such as rabbit meat. Additionally, Selangor recorded the highest number of respondents, showing a geographical concentration 
in rabbit meat consumption patterns that may be influenced by better market access or availability. 

The consumption data revealed that although all respondents had tried rabbit meat at some point, regular consumption stays low. 
While chicken and beef remain the dominant meat choices, rabbit meat is perceived as less often consumed due to several factors. 
These include taste, cooking difficulty, availability in the market, and higher perceived pricing. Even though a considerable number of 
respondents stated that rabbit meat was equally tasty as chicken or beef, the unfamiliarity and inconvenience in preparation seem to 
affect their overall willingness to consume it more often. 

Consumer perceptions showed that moderate concerns such as taste, smell, price, and lack of halal certification influenced the 
decision to consume rabbit meat. However, the most significant barrier appears to be market availability. This highlights the need for 
strategic interventions from producers and policymakers to improve distribution channels and pricing structures. Increasing product 
accessibility, especially in urban centres like Selangor where demand appears promising, could help shift rabbit meat from an occasional 
choice to a more regular protein alternative among Malaysian consumers. 
 
5.1 Recommendations 
As for recommendations, awareness and educational programs should be conducted for Malaysians on the benefits of consuming rabbit 
meat products. Among the great promotional tools are television shows and short videos that broadcast ways to cook rabbit meat, 
together with their benefits. Rabbit meat itself has a reputation for being tough and gamey. It might discourage people from experimenting 
with it in the kitchen. Therefore, it is necessary to educate consumers via videos, TV shows, or other means on the proper methods of 
preparing and cooking it, especially in educating the market the significant benefits in terms of health and cost saving in comparative to 
other protein meat. 

Since rabbit meat production in Malaysia is at infant stage, findings from this study able to assist marketers particularly local rabbit 
meat producer to segment their target market and develop short- and long-term marketing strategies to penetrate the markets. Thus, 
understanding the needs of consumers is fundamental to designing the features of the product. In particular, consumers could be 
segmented according to lifestyles or food choice motives to identify aspects that influence the choice of rabbit meat. Moreover, the local 
origin of rabbit meat would represent an important lever to improve the social, environmental, and economic sustainability of the food 
system. Products with organic certification, which guarantees higher standards for animal welfare and environmental safeguards, might 
also be appreciated by consumers. The findings could help the stakeholders, including the customer chain to develop a strategy to 
increase rabbit meat consumption. All these product strategies coupled with information campaigns to improve consumers’ knowledge 
of the positive characteristics of rabbit meat could contribute to market development. 

For future growth in rabbit meat industry, Malaysia agencies and researchers should explore the government strategic interventions 
by looking into financial support mechanism including incentives and subsidies. This effort should be rural based prioritized for rabbit 
meat producers in ensuring larger participation in supply chains. By increasing the capacity in production at the grassroot phase, supply 
chain for rabbit meat could be more stable and affordable, at the same time reduce the dependency on smaller suppliers.  

Future studies should shift the attention to study the potential of integrating rabbit meat production into broader rural development 
initiatives which include backyard farming and agro-entrepreneurship programs under government-led agencies. This directly supports 
the achievement of SDG in enhancing economic scale among the rural areas. The theme in investigating effectiveness of coordinated 
promotional and educational programs should be the future direction for researchers. These suggestions of research direction could 
enhance the awareness and acceptance of rabbit meat as the alternative protein source in Malaysia. Collaborating with relevant 
government departments and agencies to design community-based training sessions, awareness campaigns and nationwide 
promotional strategies should also be the focus in academician and researchers.  

Exploring product innovation development and consumer educations strategies by researchers may expand the appeal 
and accessibility of rabbit meat process and production. The research and development (R&D) like ready-to-cook and ready-
to-eat may be tailored to modern’s consumer lifestyles that also look for healthier food preparations. Studying the versatility 
in digital and social media in educating the public on the health benefits of rabbit meat and culinary versatilities should also 
be the focus area in rabbit meat research. By integrating several scopes of rabbit meat studies, rich and in-depth information 
in increasing Malaysia consumer’s acceptance of rabbit meat may speed up the product life cycle to better growing stage. 
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Paper Contribution to Related Field of Study  
The findings discovered that understanding consumer behaviour related to rabbit meat can change behaviour patterns toward a more 
sustainable market. The transfer of this knowledge to marketers mainly focuses on increasing consumer satisfaction with rabbit meat. It 
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is the leverage for designing successful businesses regarding market re-orientation, development, or even reduction of health costs. It 
also contributes to the body of knowledge where it explores the perception and acceptance of rabbit meat as a substitute for other meat 
and a protein source among Malaysians. It reveals that while awareness of its nutritional value exists, socio-cultural factors challenge 
widespread consumption. Interventions and education campaigns are recommended to promote its acceptance as an alternative protein 

source in Malaysia.    
 
 

References   
 
Abd-allah, S. M. S., & Abd-elaziz, D. M. (2018). Nutritional Value and Quality Profile of Fresh Rabbit Meat in Assiut. International Journal for Research in Agricultural 
and Food Science, 4(7), 1-15. 
 
BERNAMA. (2020, January 11). Govt will support young entrepreneurs in rabbit meat production. BERNAMA. https://www.bernama.com/en/news.php?id=1895748 
 
Bodnar, K., & Skobrak, E. B. (2014). Main traits of the rabbit meat in its marketing. Lucrări Științifice, Universitatea de Științe Agricole Și Medicină Veterinară a 
Banatului, Timisoara, Seria I, Management Agricol, 16(2), 104–108. https://search.ebscohost.com/login.aspx?direct=true&db=lah&AN=20143285176&site=ehost-live 
Priyanti, A., & Raharjo, Y. C. (2012). Market Driving To Develop Rabbit Meat Products In Malaysia. 
 
Dalle Zotte, A., & Szendro, Z. (2011). The role of rabbit meat as functional food. Meat Science, 88(3), 319-331. https://doi.org/10.1016/j.meatsci.2011.02.017 
 
de Cerqueira Magalhães, L. C., Costa, R. B., & de Camargo, G. M. F. (2022). Consumption of rabbit meat in Brazil: potential and limitations. Meat science, 191, 
108873. 
 
Esmail, R. P., Estrada, M. J. L., Moscosc, L. H. A., & Valdez, Z. E. K. A. (2023). Rabbit In, Rabbit Out: The Consumers’ Acceptability of Rabbit as an Alternative 
Meat. ASEAN Journal of Economic and Economic Education, 2(1), 9-16. 
 
González-Redondo, P., & Lacalle-Ruiz, E. (2024). Comparison of Acceptance and Preference Between Rabbit Burgers and Other Lean Meat Burgers by Young 
Consumers. Journal of Agricultural Sciences, 30(4), 606-616. 
 
Hermida, M., Gonzalez, M., Miranda, M., & Rodríguez-Otero, J. L. (2006). Mineral analysis in rabbit meat from Galicia (NW Spain). Meat Science, 73(4), 635-639. 
https://doi.org/10.1016/j.meatsci.2006.03.004  
 
Honrado, A., Aínsa, A., Marquina, P. L., Beltrán, J. A., & Calanche, J. B. (2022). Low-fat fresh sausage from rabbit meat: An alternative to traditional rabbit 
consumption. Meat Science, 194(September), 1-10. https://doi.org/10.1016/j.meatsci.2022.108973 
 
Idris, N. H., Muhammad, N. S., Abas, A., & Kasmn2, M. N. (2023). Are Malaysians ready for Rabbit Meat? An exploratory to assess readiness of Malaysians to accept 
rabbit meat as an alternative protein source. Environment-Behaviour Proceedings Journal, 8(SI15), 149–154. https://doi.org/10.21834/e-bpj.v8isi15.5099 
 
Krinstitute. (n.d.). https://www.krinstitute.org/assets/contentMS/img/template/editor/Discussion%20Paper_Food%20Price_Anis_Final.pdf  
 
Kumar, P., Sharma, N., Narnoliya, L. K., Verma, A. K., Umaraw, P., Mehta, N., ... & Sazili, A. Q. (2024). Improving quality and consumer acceptance of rabbit meat: 
Prospects and challenges. Meat Science, 109660. 
 
Li, S., Zeng, W., Li, R., Hoffman, L. C., He, Z., Sun, Q., & Li, H. (2018). Rabbit meat production and processing in China. In Meat Science (Vol. 145). Elsevier Ltd. 
https://doi.org/10.1016/j.meatsci.2018.06.037 
 
Muhammad, N. S., Abas, A., Abd Rahman, N. H., Hassian, U. K., Soo, Y. P., & Kasmen, M. N. (2023). Deterring Factors Why Rabbit Meat Is Not Popular Among 
Malaysian Consumers. Journal of Entrepreneurship and Business Innovation, 10(1), 35. https://doi.org/10.5296/jebi.v10i1.20903 
 
Para, P. A., Ganguly, S., Wakchaure, R., Sharma, R., Mahajan, T., & Praveen, P. K. (2015). Rabbit Meat has the Potential of Being a Possible Alternative to Other 
Meats as a Protein Source: A Brief Review. Int. J. Phar. & Biomedi. Rese, 2015(5), 17–19. www.ijpbr.org 
 
Petrescu, D. C., & Petrescu-Mag, R. M. (2018). Consumer behaviour related to rabbit meat as functional food. World Rabbit Science, 26(4), 321–333. 
https://doi.org/10.4995/wrs.2018.10435 
 
Siddiqui, S. A., Gerini, F., Ikram, A., Saeed, F., Feng, X., & Chen, Y. (2023). Rabbit Meat—Production, Consumption and Consumers’ Attitudes and Behavior. Sustainability 
(Switzerland), 15(3), 1–13. https://doi.org/10.3390/su15032008 
 
Szendrő, K., Szabó-Szentgróti, E., & Szigeti, O. (2020). Consumers’ attitude to consumption of rabbit meat in eight countries depending on the production method and 
its purchase form. Foods, 9(5), 654. 
 
The Star. (2020, November 2). Govt Support for rabbit meat production will continue. The Star.Retrieved from https://www.thestar.com.my/news/nation/2020/11/02/govt-
support--for-rabbit-meat-production-will-continue 
 
Williams, P. (2007). Nutritional composition of red meat. Nutrition and Dietetics, 64(SUPPL. 4), 5-7. https://doi.org/10.1111/j.1747-0080.2007.00197. 
 
Gabriela, T. F., Cecilia, P., Roxana, L., & Corneliu, B. P. (2014). Nutritional quality of rabbit meat (Giant Belgian breed). Journal of Biotechnology, 185, S72-S73. 
https://doi.org/10.1016/j.jbiotec.2014.07.247 
 
Zhang, M. Y., & Wu, L. P. (2021, November). Consumer demand for rabbit meat in urban China: 2011–2018. In Proceedings of the 12th World Rabbit Congress, 
Nantes, France (pp. 3-5). 

 

https://www.bernama.com/en/news.php?id=1895748
https://search.ebscohost.com/login.aspx?direct=true&db=lah&AN=20143285176&site=ehost-live
https://doi.org/10.1016/j.meatsci.2011.02.017
https://doi.org/10.1016/j.meatsci.2006.03.004
https://doi.org/10.1016/j.meatsci.2022.108973
https://doi.org/10.21834/e-bpj.v8isi15.5099
https://doi.org/10.1016/j.meatsci.2018.06.037
https://doi.org/10.5296/jebi.v10i1.20903
http://www.ijpbr.org/
https://doi.org/10.4995/wrs.2018.10435
https://doi.org/10.3390/su15032008
https://doi.org/10.1111/j.1747-0080.2007.00197
https://doi.org/10.1016/j.jbiotec.2014.07.247

