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Abstract
This study was carried out to determine the acceptability and preference of edible frog among the University of Ibadan 
community members. The study was carried out at the restaurant of Department of Wildlife and Ecotourism Management of the 
University. The first phase of data collection involves the display of stickers and posters in strategic places within the University 
campus to create awareness for free offer of edible frog meal at the restaurant on designated dates. Well-structured 
questionnaire was administered to the first one hundred (100) visiting customers that accepted a plate of edible frog dish. This 
first set of respondents was offered a plate of frog meat freely, while payment of N50 per piece of Edible Frog was demanded for 
patronage at any other time to determine overall preference. More females (54%) were among the first set of customer that 
accepted to consume a plate of edible frog meal without payment in comparison to males (46%). The majority of the 
respondents (46%) accepted edible Frog meal basically because it is a source of protein compared with other benefits such as 
low fat content (5%), cheap (3%), medicinal value (Pain reliever, 3%), appearance (17%) and Aphrodisiac (8%).Gender (t= -
2.155, p<0.05) and Age (t= 2.031, p<0.05) contribute significantly to acceptability of  edible frog meal in the study area. In 
addition, the overall preference of edible frog meat depends on the economy and price-value judgement of the person involved. 
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Introduction
Edible frog meats are widely considered delicacies and are 
harvested in many countries such as Vietnam, the United 
State of America and Romania (Jennings and Hayes, 1985). 
Findings by McNeely et al (1994) revealed that many rural 
areas of Africa are weighed down with chronic food 
shortages and malnutrition due to inadequacy of high quality 
protein food supply. High cost of conventional sources of 
animal protein has led to the sourcing of alternatives to 
provide a solution to this problem. Edible frog plays an 
important role in the livelihood of people (The free 
encyclopaedia, 2015). Frog meat has good nutritional 
composition and it is used as protein source in the diet of 
many consumers. According to Özogul, et al., (2008); 
Onadekoet al. al, (2011) and Oduntan et al., (2012), 
bushmeat is an important source of animal protein in both 
rural and urban households throughout Africa. Bush meat is 
cheaper than alternative sources of protein in countries 
where its preferences and/or acceptability are low (Walsh et 
al., 2003). Apart from being a source of animal protein, frog 
meat is used to treat impotence in men, it prevents asthma 
and bronchitis. In addition, frog meat contains many 
substances that are used to kill microbes that cause diseases. 
In some regions of Asia (Indonesia) and Africa (Nigeria), 
frogs are referred to as “jumping chickens,” as the taste is 
perceived to be similar to that of chicken (Altherr et al., 
2011).  Frog meat is also appreciated and compared to fish 
and chickens because of their excellent taste, flavor and 
texture (Çaklı et al., 2009; Bahar et al., 2008).  Frogs meat 
provide between 5% and 45% of daily mineral requirement 
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of a human body for a consumption of one hundred grams of 
meat (Cagiltay et al., 2014). Frog legs are rich in protein, 
omega-3 fatty acid, iron, thiamine, riboflavin vitamin A and 
potassium (Oduntan et al., 2012). Their availability, 
palatability and the need to meet physical, health and protein 
demand are some of the major reasons why frogs are 
consumed by many people worldwide. Edible Frog 
however, has a comparative advantage of availability ; as it 
is in great abundance and widely distributed in most West 
African countries especially in the swampy, rainforest, and 
savannah eco-zones (IUCN, 2012). As a result, it can easily 
be harnessed at little or no cost in many rural areas. 
Therefore, this study was carried out to determine the 
acceptability and preference of edible frog among members 
of the University of Ibadan community (including staffs and 
students on campus).

Methodology
Study Area
This study was carried out at the restaurant of the 
Department of Wildlife and Ecotourism Management, 
University of Ibadan, Ibadan, Nigeria. Ibadan city, located in 
south-western part of Nigeria, is the capital of Oyo State. 
The target population were the staff, students and other 
members of the campus community.

Data Collection
The first phase of data collection involved the display of 
stickers and posters in strategic places within the University 
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campus to create awareness for free offer of edible frog meal at 
restaurant on some designated dates. Thereafter, structured 
questionnaire were administered to the first one hundred (100) 
visiting customers that accepted a plate of edible frog dish free 
of charge, while payment (i.e. N50 per piece of Frog) were 
demanded for patronage at any other time to determine overall 
preference. The questionnaire was designed using nine-point 
likert rating (9- dislike extremely, 8- dislike strongly, 7- 

dislike, 6- dislike slightly, 5-neutral, 4- like slightly, 3- 
like,2- like strongly, 1- like extremely) to compare the 
appearance, aroma, flavour, texture and overall assessment 
of the frog meat. Information acquired with the 
questionnaire include, the socio-economic status of the 
respondents, which include: age, gender, tribe and religion 
consumption patterns and frequency of bush meat 
consumption. Data on respondents' willingness to accept 

Data  Analysis
Data collected were presented and analysed using 
descriptive statistics such as frequency table, histogram and 
bar chart. Multiple regression analysis was done to 
determine which of the socio-demographic factors (gender, 
age tribe, religion) contribute to overall acceptability of 
edible frog meat in the study area. It was also used in 
determining the demographic factor that contributed to the 
v i e w s  o f  t h e  r e s p o n d e n t s  o n  t h e  v a r i o u s  
characteristics/aspects of the meat such as appearance, 
aroma, flavour and texture.

Plate: Some of the Respondents on “Free of Charge “Edible Frog Meal

Results and Discussion
Table 1 revealed that 54% of the respondents were females 
and 46% were males. This  indicated that edible frog meat 
was accepted by more females compared to male. This 
suggest that some men in the University community were 
either not aware of the aphrodisiac benefit of the meat or do 
not belief it has such benefit as identified by some 
respondents in Figure 2.  The respondents within the age 
group of 18-28 years are the highest consumers of edible frog 
meal. This may be due to the fact that majority of the 
University community members are students. The adherence 
to the general belief that forbids the Muslim sects from eating 
frog meat might explain why only 22% of those that accepted 
the meat were Muslims while 77% were Christians. 
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Variables Frequency        Percentages             Mean       Std.error of mean 
Gender  
Male     46   46.0  1.46  0.58 
Female     54                54.0 
Total    100               100.0 
Age (Years)  
18-28                      76   76.0  1.37  0.073 
29-39                      13   13.0   
40-50 9   9.0 
51-61 2   2.0 
61 above -   - 
Total                 100   100.0 
Tribe 
Yoruba 91   91.0  1.16  0.060 
Hausa 7   7.0 
Igbo 1   1.0 
Other 1   1.0 
Total 100   100.0 
Religion 
Christianity        77   77.0 
Islam 22   22.0 
Tradition 1   1.0 
Total 100   100.0 
 

Table 1: Demography Characteristics of Respondents

The results also (Figure 1) revealed that frog meat was 
preferred in six different patterns. While the majority of the 
respondents preferred smoked from meat (59%), 8% 
preferred it to be gilled, 6% raw, 4% poached, 4% stuffed 
and 2% for steamed frog meat. Smoked edible frogs were the 

most preferred because of the desirable taste and aroma, the 
longer shelf life and the better, qualities of smoked meats. 
The antibacterial and antioxidant effects of smoking were 
also given for their preference for smoked frog meat. 

Figure 1: Preferred Forms of Processed/Prepared Edible Frog Meat
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The majority of the respondents (46%) accepted edible Frog 
meat because it is a source of protein (Figure 2). The 
benefits that were reported by the respondents are low fat 
content (5%), cheap (3%), Pain reliever (3%), appearance 
(17%) and Aphrodisiac (8%). This is in line with the 
findings of Oduntan et al, (2012) which reported that edible 
frog (Rana esculenta) can serve as a competent source of 
animal protein and other vital nutrient in human diet. This 
also corroborate the findings of Akinyemi and Oduntan 

(2004) which noted that wildlife utilisation in developing 
countries is associated in one form or the other with the 
upliftment of living standard of people. However, that only 
5% of the respondents accepted edible frog meal because of 
its low fat content, revealed that not many people are aware 
of the low fat nutritional advantage of the frog meal. Davies 
(2002) and Oduntan et al (2012)  reported that wild animals' 
meat are generally low in fat content; however edible Frog 
recorded the lowest fat content of all the bushmeat sampled. 

Figure 2: Reasons for the Acceptance of Edible Frog by the Respondents
Regression analysis shows Gender (t= -2.155, p<0.05) and Age (t= 2.031, p<0.05) contribute significantly to acceptability of 
overall assessment of the edible frog meal (Table 2). 

Table 2: Contributions of Demographic Factors to Acceptance of Edible Frog Meal Based on Overall Assessment

 Factor   B  Std.Error   T   Sig. 
 
Gender   -1.108  .514   -2.155**  .034 
Age   .837  .412   2.031**  .045 
Tribe   -774  .503   -1.538  0.127 
Religion   .845  .669   1.263  .210 
  

** Significant at p<0.05
Religion is the only demography character that contributes significantly (t=2.315, p<0.05) to the acceptability of edible frog 
meal based on texture of its meat.

Table 3: Contributions of Demographic Factors to Acceptance of Edible Frog Meal Based on Texture

 Factor   B  Std.Error   T   Sig. 
 
Gender   .411  .357   -1.152  .252 
Age   -156  .286   -546  .586 
Tribe   .287  .349   .821  .413  
Religion   -1.014  .464   2.315**  .012 
  
** Significant at p<0.05
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In a test of overall preference of edible frog meal by 
respondents, it was revealed that only 30% of the  
respondents that accepted free of charge frog meal was ready 
to pay N100 for edible frog meat. However, the percentage 
overall preference increased to 33% when the price was 
reduced to N50 per edible frog meat, which was also the cost 
price of the meat, thereby making the sales unprofitable. In-
depth interview of the respondents revealed that the majority 
of the 33% will only opt for frog meat if its price is the same 
or less than that of an egg (which was sold for N50). The 
preference of edible frog meat also depends on the economy 
and price-value judgement of the person involved. This 
further corroborates the findings of Akinyemi and Oduntan 
(2004) and Oduntan et al (2012).

Conclusion and Recommendations
The nutritional and medical potentials of edible frog meals 
are either not known or not embraced by the majority of the 
members of a citadel of learning like the University of 
Ibadan. It was discovered that people of diver tribe, gender, 
age-group and religion are eating  frog meat. The popular 
consumption of the frog meat is mainly because it is a source 
of cheap animal protein and not because of any of the other 
physical or health benefits associated with it. Preference of 
the frog meat largely depends on the financial status and 
price-value judgement of the person concern. Also, of all 
demographic factors, gender and age significantly 
determined the patronage and acceptance of frog meal. 
Furthermore, the amphibian meat is mostly preferred in 
smoked form amid other various forms it comes to market 
for sale. There is need to create awareness and sensitise the 
populace about the medical and nutritional benefits of the 
frog meats. Social media campaign could also be done to 
increase acceptability and probably preference. The 
awareness could also encourage local canteens, restaurants 
and hotels to include edible frog into their menu list. 
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