
Research PaperResearch Paper   Future of Food: Journal on Food, Agriculture and Society
9 (4) November 2021

Food Enhancers Usage in Home Food Preparation among 
the Young Working Women in Malaysia: A Qualitative Study 

Ain Maisarah Samad1, Mohd Salehuddin Mohd Zahari2*, Hairul Nizwan Abdul Majid2 and Mohd Hafiz 
Hanafiah2,3

Data of the article 

First received : 12 November  2020 | Last revision received :20 September 2021
Accepted : 01 November 2021| Published online :29 November 2021
DOI : 10.17170/kobra-202110144890

Keywords

Food enhancers; home 
food; food preparation; 
usage; young working 
women; Malaysia

This paper explores the usage of food enhancers in food preparation among young work-
ing women in Malaysia. The study informants were drafted using the purposive snowball 
strategy to participate in a semi-structured interview in this qualitative study. The inter-
view data were recorded and analysed according to the research aims. The majority of the 
informants claimed that they used food enhancers to enhance the flavour and taste while 
reducing cooking time and minimising preparation processes. In addition, as they under-
stood the adverse effect of food enhancers, the informants avoid using them and will only 
opt for them whenever their cooking time is scarce. The study findings contribute to a 
growing literature on the consumption of food enhancers among young women, a critical 
aspect of the modern Asian family structures. Its findings reinforce the need for public 
awareness to promote controlled consumption of food enhancers and additives, especially 
among modern households. 

1. Introduction

1

In today’s era, family life is complicated and more de-
manding than before. As the cost of living in urban 
and rural areas is drastically increasing (Handbury, 
2019), family expenditure is also affected, whereby 
family expenses have skyrocketed compared to be-
fore (Esposito et al., 2017). These changes indicate 
that a single income or man as a family’s breadwin-
ner is no longer appropriate (Keller et al., 2019). The 
women’s involvement in the workforce is apparent to 
lessen the changes in family structures and the house-
hold composition (Minz & Munda, 2020). Over the 
last half-century, the percentage of working women 
has increased enormously and is currently becoming 

an important support system for household income 
(Halim et al., 2016; Yavorsky et al., 2019). Their spe-
cific involvement in supporting the household’s so-
cio-economic influences their house chores, especially 
in food preparation behaviours (Méjean et al., 2017). 

The working women’s role as the primary provider 
of family food, a critical aspect of the Asian family 
structures, has changed in Malaysia, a newly indus-
trialised nation known for its highly successful eco-
nomic-development policies (Jamil et al., 2019). As a 
consequence, the amount of time spent on home food 
preparation have also been declining. Due to time 

1Food Institute of Malaysia, Selangor, MALAYSIA
2Faculty of Hotel and Tourism Management, Universiti Teknologi MARA, 42300 Puncak Alam, Selangor, MALAYSIA
3Institute for Biodiversity & Sustainable Development, Universiti Teknologi MARA, 40450 Shah Alam, Selangor, MA-
LAYSIA

* Corresponding author: salehuddinm@uitm.edu.my



      ISSN-Internet 2197-411x  OLCL 8628046322 UniKassel & VDW, Germany- November 2021

Future of Food: Journal on Food, Agriculture 
and Society, 9 (4)

constraints and ready prepared or convenient food, 
most opt to use instant foods and food enhancers for 
home food preparations (Lakshmi et al., 2019; Mé-
jean et al., 2017; Taillie, 2018). One supposition is that 
working women are more interested in time-saving 
food products, leading to increased consumption of 
food enhancers.

According to Abdulmumeen et al. (2012), food en-
hancers are categorised under the food additive group. 
Food enhancers include natural sources and synthet-
ic compounds, where the natural food enhancer has 
been commonly used for many years (Deshpande & 
Deshpande, 2017; Mirza et al., 2017). The Interna-
tional Food Information Council (IFIC) stated that 
food enhancers improve the nutritional value of foods 
and make them more appealing to the consumer by 
increasing the texture, taste, colour and consistency 
of the foods (Cody et al., 2012). Food enhancers help 
increase the shelf life of the foods and build flavour 
(Inetianbor et al., 2015; Neelam & Mishra, 2018) due 
to the synergistic effect on food preparation (Carocho 
et al., 2014). The most popular food enhancer used 
worldwide is monosodium glutamate (MSG) which 
introduced the taste of umami to the food industry 
(Meadows, 2003). Another food enhancer typical for 
food preparation is bouillon cube such as chicken, 
beef, or bacon stocks (Swarts, 2012).

In Malaysia, food enhancers are undoubtedly attrac-
tive and a popular option that aid in food preparation 
and production, specifically for marinating, season-
ing, and flavouring. Many local and international 
food manufacturers successfully penetrated the world 
market, including Malaysia, by producing various 
food enhancers (Akora, 2019). These food enhancers 
are readily available in multiple marketplaces, includ-
ing small grocery shops in rural areas. Although food 
enhancers are proven to enrich the food products’ 
flavour and lessen the cooking time processes, many 
researchers argue the adverse effect on the human 
body system (Niaz et al., 2018). Based on the works of 
literature, many published studies focus on scientific 
approaches such as the effect of food enhancers on the 
human body (Abdul-Hamid et al., 2017; Husarova & 
Ostatnikova, 2013; Mustafa et al., 2017; Obayashi & 
Nagamura, 2016) however, with less attention on the 
user perspectives.

Therefore, qualitative research into the usage of food 

enhancers in food preparation is likely to be insightful 
by exploring the nuances of young working women’s 
perceptions and behaviour. This study’s main objective 
is to understand whether food enhancers are becom-
ing a norm in food preparation among young working 
women in Malaysia. Further, this study aims to under-
stand the phenomena and fill the study gaps by iden-
tifying the underlying reasons for food enhancer use. 
This study also explores the types of food enhancers 
commonly used and how their usage becomes a norm 
among young working women in Malaysia.

1.1 Women, food preparation and food enhancers

Previously, women were the central figure in caring 
for and preparing food for their families (Allen & 
Sachs, 2012; Sharif et al., 2014; Tilly & Scott, 2016). 
However, women’s participation in the job market 
changed how home food preparation was handled. 
Furthermore, the younger generation enjoys a social-
ised environment, easy-going behaviour and is much 
more educated than other generations (Black, 2010; 
Jerome et al., 2014; Miller et al., 2013; Sharif et al., 
2021). Nonetheless, despite women’s active involve-
ment in the workforce, they still play a significant role 
in managing the household (Ishak et al., 2019; Sha-
rif et al., 2014).  Similarly, many researchers argued 
that the increase of women in the workforce had not 
resulted in a considerable shift in household respon-
sibilities (Cerrato & Cifre, 2018; Plickert & Sterling, 
2017; Schaner & Das, 2016). As reported, on average, 
working women still hold primary responsibility for 
their home, family life, and childcare than men, de-
spite some duties, if any, are delegated to the house 
servant. Kuhns and Saksena (2017) noted that a single 
young woman spends less time preparing food than 
married women as they prefer home cooking (Lam & 
Adams, 2017). However, it is challenging to prepare 
food from scratch due to time restrictions; therefore, 
convenience food products and materials are pre-
ferred.

Based on previous research, food enhancers are iden-
tified as the most prominent food additives (Badora et 
al., 2019). They can substitute the need for salt, spices, 
and herbs in-home food preparation and mass food 
production preparations (Muhammad et al., 2011). 
Food enhancers add taste quality to the food, which 
improves palatability with minimal alteration towards 
the food ingredients’ intensity. Eventually, the synthet-
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ic food enhancer, which is low in manufacturing cost, 
was vastly introduced to enhance the modern world’s 
food flavour (Badora et al., 2019). Since then, food 
enhancers have been increasingly accepted as kitchen 
aids to simplify cooking (Abdulmumeen et al., 2012). 

With advances in food technology, food enhancers 
are gaining wide use around the world. However, 
there were only a few studies done on the usage of 
food enhancers in food preparation. Chen and Old-
ewage‐Theron (2004) revealed that most residents in 
Vaal Triangle, South Africa, used food enhancers in 
their food preparation. Similarly, Kim et al. (2017) 
did a study among South Koreans. They found that 
the demand for liquid seasoning of food enhancers 
grew more than 50 per cent every year, leading to 
an increased supply of condiments in the food mar-
ket. One of the popular food enhancers used world-
wide in food preparation is Monosodium Glutamate 
(MSG) (Meadows, 2003). MSG had been cited as one 
of the most used food enhancers globally, and in the 
early twenty-first century, the acceptance of this new 
flavour enhancer increased and continued to do so 
(Sand, 2005; Tracy, 2016; Regnier-Davies, 2014; Zhu 
et al., 2020). 

Even though food enhancers are becoming a com-
mon choice in food preparation, specific guidelines 
on the amount of food enhancers used by consumers 
are lacking (Wang & Adhikari, 2018). A recent study 
even claimed that most consumers were unaware of 
food enhancers’ functions and advantages (Al-Azawi 
et al., 2020; Bawaskar et al., 2017). Besides, the vast 
majority of the younger generation claims they eat 
or intend to eat healthy foods. However, their food 
choices would suggest otherwise, since they generally 
go for sausages, bacon, burgers and chips, rather than 
salads, sandwiches and fruit – the type of foods that 
use many food enhancers and additivities (Bawaskar 
et al., 2017). 

2. Methods

2.1. Sample and population 

A qualitative interview approach was deemed more 
suited to the study aim and thus was applied for in-
formation gathering. Based on the grounded theory, 
the study population are the young working women 
in Malaysia who used food enhancers in their food 

preparation. Eligibility for the interview study re-
quired that the respondents were full-time Malaysian 
working women, aged between 26 to 40 years old, 
with at least one child living in the household and 
residing in the Klang Valley. The age range used was 
based on the definition of Malaysian young women 
employees as reported by Jamil et al. (2019). The pur-
posive sampling strategy was used during the inter-
view stage, and theoretical saturation was used as a 
procedure to ensure data collected from the sample 
were sufficient. The potential informants were iden-
tified through personal contact and with the help of 
friends. To reflect the characteristics of a Klang valley 
population, a sample of five respondents from Kua-
la Lumpur, Shah Alam, Petaling Jaya, Subang Jaya, 
Cheras, Kajang, Selayang Baru area was identified. As 
there are seven locations in Klang Valley, a sample of 
35 informants were predetermined and subsequently 
contacted via telephone, obtaining permission to be 
interviewed. The interview dates and times were then 
arranged based on the working women’s convenience 
and wishes, which required unlimited flexibility on 
the researcher’s part.

2.2. Interview questions 

Semi-structured interview questions were utilised to 
obtain in-depth data and to understand the research 
phenomenon. These open-ended questions were used 
to avoid any potentially biased responses and to dis-
cover rather than prescribed. The development of the 
research guide was based on the study specification 
and relevant literature search. Table I shows a list of 
primary questions from the research guide. 

The interview questions range from informants’ de-
mographic profiles, reasons for using the food en-
hancer, types of food enhancer commonly used, and 
the frequency of food enhancers in home food prepa-
ration. Owing to different educational levels among 
the informants, the Malay language version of the 
semi-structured questions was used after translating 
from the language expert’s English version. 

2.3. Procedure for information gathering 

At the initial stage, face-to-face interviews were 
planned to be undertaken. However, due to the Move-
ment Control Order (MCO) in line with the pandem-
ic of Covid-19 in February 2020, only 15 informants 
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agreed to be interviewed. The rest of the informants 
were unable to join as most of them were overwhelmed 
with home office working conditions and managing 
their families during the Covid-19 movement control 
order. The interview sessions were done via video calls 
using the Google Meet platform. Despite some issues 
on the willingness to participate due to Covid-19, the 
video call interview sessions were successfully under-
taken, and the responses met the saturation point. It 
is worth mentioning that, before the interview ses-
sions, informants were explained that their participa-
tion was voluntary, and all the information provided 
is strictly confidential and that their names will not 
be revealed. Written consent was acquired from the 
informants. All of the interviews were tape-recorded, 
and on average, each interview lasted between thirty 
minutes and one hour. As each interview ended, tran-
scription was done instantly.

The recorded data were transcribed immediately after 
the in-depth interviews were conducted, in line with 
Bryman (2010) findings on the importance of tran-
scribing as soon as discussions are done. On top of 
the informants’ exact words, other significant data 
such as hesitation, noise, language, and others were 
also recorded to avoid data outliers, bias judgment, 
and other factors that might impact the findings. The 
coding process was manually done and followed by 
qualitative data analysis using ATLAS.ti version 8. The 
themes and sub-themes in the research were identi-
fied through inductive and deductive approaches. 
Codes were categorised, and the subthemes, themes 
and main domains were identified. To assure content 

validity, inter-rater reliability tests were assessed and 
found acceptable with a Kappa score of 0.78.

3. Results

Due to the flexibility in understanding how people 
represent themselves, express and share their experi-
ences. The name of the informants are not disclosed to 
preserve confidentiality, thus throughout the analysis, 
they are known as “informant.”

3.1. Informant profiles

During the interview session, information such as 
workplace location, occupation, age, distance to the 
workplace, and the number of children was noted. All 
interviewees were working women age between 26 
and 40 years old. The youngest informants age was 29 
years old with one child, and the eldest informant was 
40 years old with five children. Most informants work 
in the Klang Valley and commute to their workplace 
between 5km and 20km. 

3.2. In-depth interview responses
 
3.2.1. Cooking behaviour

In response to the first question, most informants 
stressed that although they reached home slightly late 
and tired, they still intended to cook dinner for their 
family. Most of them managed to allocate time to cook 
after arriving home. They believed that cooking and 
meal time would help strengthen the bond between 

Topic Primary Questions
Cooking behaviour Do you cook for your family during the weekdays? 
Choice of menus What type of menu do you cook for your family during weekdays?
Knowledge about food 
enhancers

Have you heard about food enhancers? 

Usage of food enhancers in 
food preparation

Do you use food enhancers for cooking for your family?

Types of food enhancers 
commonly used. 

What type/brand of food enhancers do you usually use?

Reasons using food enhancers Any reason for using food enhancers during food preparation?
Food enhancers as a norm in 
food preparation

Do you think that using food enhancers in cooking preparation is 
a norm among Malaysians?

Table 1. Primary questions from the research guide.
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family members. Below are the few responses given 
by the informants. 

“Undeniably, I am a bit tired and exhausted after fin-
ished work, but as my husband preferred to be with the 
children, especially during dinner time thus, I make a 
point to cook although with simpler dishes. My family 
is not fussy with the simple cooking as they understand 
my situation. I could say, we don’t eat out during the 
working days, however, during the weekend, in particu-
lar, we did go out for dinner” INFORMANT 3

“As I am staying close to the working place, I have no 
problem cooking for my families. Not to say I am good 
at it, but I enjoy cooking for my family. I feel happy 
when my husband and kids enjoy my cooking. Simple 
food is sufficient for them. With four children, I have 
to feed them with my own cooking” INFORMANT 12

“Yes, I cook for my family….. Although I have limited 
time but comfortable doing that rather than buying 
at the restaurant. It is my responsibility as a wife and 
mother” INFORMANT 6

3.2.2. Choice of menus 

Most informants cook simple food and choose easy 
or quick dishes as frequent menus for their family 
dinners. The menu selections are also subject to time 
constraints. Fried chicken, fish, beef, anchovy, sar-
dine and vegetables are the main courses frequently 
cooked. Besides that, fried rice and rice vermicelli are 
also alternatives considered by them. Some inform-
ants stressed that western menus such as the french-
fries, frozen breaded chicken, breaded fish, and bo-
lognese spaghetti are also the options. Below are some 
of the verbatim answers.

“Working as an assistant restaurant manager, my shift 
is not fixed. If my working shift is from 9.00 am to 6.00 
pm, I will cook for my husband and kids. Fried chicken 
and stir-fried vegetables are the dishes.  For the after-
noon shift, I normally prepare food in the morning and 
chill it in the fridge. My husband and kids only preheat 
them” INFORMANT 2

“…. A simple menu, of course, is my option, which re-
quires less time. My favourite family menus are Sambal 
Ikan Bilis (anchovies), stir-fried vegetables, fried eggs, 

or omelette. I sometimes cook fried rice, fried mee or 
mee hoon” INFORMANT 5

“Due to the short distance from my house to the work-
ing place, I have no issue preparing food for my family 
dinner. I do not have a specific menu to cook, but it de-
pends on my mood and my husband and kids. Stir-fried 
vegetables, fried chicken, and fish soup are some exam-
ples. Sometimes, I prepare french fries, frozen breaded 
chicken, breaded fish, spaghetti are the options” IN-
FORMANT 3

3.2.3. Knowledge about food enhancers

Most informants revealed that food enhancers in-
crease and enhance the flavour and taste of the food 
they cook. They also claimed that food enhancers re-
duce cooking time, cut down numbers of ingredients 
and spices used, and facilitate the preparation process-
es and time needed in the kitchen. They claimed that 
food enhancers were also used for marinating food 
items – making them flavourful and tenderised. In-
formants knew that most of the food enhancers come 
as powder, liquid, or spices. Below are the comments 
quoted by the informants.  

“Yeah….. food enhancers increase the flavour and taste 
of the cooked food. Fried vegetables will taste better 
with the food enhancer” INFORMANT 5

“Food enhancers are the kitchen aid that helps to re-
duce the time of preparing food. We don’t need to add 
fresh ingredients, which require more time to peel, chop, 
and cook. Enhancers will give a quick flavour and make 
food tastier” INFORMANT 9

“Hmm…... What I understand about food enhancers is 
that they are used to enhance the flavour of the foods. 
At the same time, it helps to make food tastier. Older 
generation like my mother and grandmother, in par-
ticular, do not like to use food enhancers in their cook-
ing compared to my generation” INFORMANT 13

3.2.4. usage of food enhancers in food preparation

The majority of the informants claimed that food en-
hancers are part of their food preparation process. 
Some of them use them for soup and stir vegetables. 
The most common answer for use was to increase the 
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flavour and taste of the cooked food. Many agreed that 
foods without enhancers would taste different and 
bland or tasteless, even after salt and sugar are used 
as a seasoning. Some said the perfect food taste could 
not be obtained without the usage of food enhancers.
On the other hand, the advertisements on the televi-
sion, media, and friends’ recommendations influence 
them to use the food enhancers. Also, the price most 
of the food enhancers are affordable. Below are the 
verbatim answers by the informants. 

“In my food preparation, I felt much more confident 
about the taste and favour of food enhancer. That’s the 
reason why I like to use food enhancers in soup making. 
It tastes like the real flavour of anchovies. Moreover, the 
price of it is not high and much more convenient for 
using it” INFORMANT 6

“It depends on what menu I need to cook. If I don’t have 
time to prepare from scratch, a food enhancer is my 
additional flavour. Undoubtedly, food enhancers are a 
good choice in food preparation as it helps prepare food 
faster, quicker and tastier. I don’t say that I use food 
enhancers too often. Sometimes advertisement in the 
media influences us” INFORMANT 15

“Honestly…… I am not so much into food enhancers; 
salt, pepper and sugar are enough for my family and 
me. However, sometimes, it is difficult for me to get the 
flavour and taste without using the food enhancers. 
Thus, sometimes I use a little bit of it in cooking” 
INFORMANT 11

3.2.5. Types of food enhancers commonly used 

Powder, liquid, cubes, seasoning and spices are food 
enhancers available in the market. In response to the 
types of food enhancers used in the food preparation, 
most working women admitted that the powder and 
cube form is their preferred choice than the liquid and 
spices form. The powder and cube form of food en-
hancers, according to them, are convenient and easy 
to use. The powder form is easily added to the food 
prepared like stir-fried vegetables, curry, and fried 
noodles. The cubed chicken is usually diluted and 
used to create a stock to enhance chicken soups or 
other soups. The informants’ response is as below.

“Honestly…. out of five common types of food enhanc-

ers: powder, cubes, liquid, seasoning and spices, the first 
two are my choices.  I used powder and cubes form in 
enhancing the taste and flavour of my food prepared. 
The cubed chicken, cube anchovy is my option in pre-
paring soup while powder is used in fried rice and fried 
vegetables” INFORMANT 1

“For me, powder and cubes are much convenient. Just 
sprinkle it on fried vegetables and mix them well. I need 
not use salt or pepper because powder enhancers are 
kind of tasty already. When making a soup, the chick-
en cubes are becoming based. Just mix with hot water. 
Easy, you know” INFORMANT 9

“At home, I have different types of food enhancers that 
I use for cooking, either powder, cube, liquid and sea-
soning. I used all of them, but it depends on the types of 
food prepared” INFORMANT 13 
  
3.2.6. Brands preferences of food enhancers 

Although the brand names cannot be mentioned here, 
most informants share the same idea about it, whereby 
they are mostly choosing the most popular brand of 
food enhancers. Some informants stated that the taste 
is slightly different, although the appearance of the 
food enhancers is almost identical in powder, cubes, 
liquid, or seasoning. Some brands with less fat taste 
good, while some contain a lot of fat, and the taste is 
fair. They claimed that the fat does not appear while 
the food is still hot, but it is solidified when cold.  It is 
worth mentioning that the media and friends’ experi-
ence influenced their inclination toward a particular 
brand. Below are the verbatim quotations.  

“For me,….. brands of food enhancers play an impor-
tant element. Some brands contain a lot of fat, some 
brands a lot of MSG. Although some of the best brands 
are slightly expensive due to the flavour and taste..... 
The price does not matter. Honestly, after getting advice 
from friends and advertisements, I only use those from 
a good and acceptable brand,” INFORMANT 14

“I am very picky; thus, I only opt for popular brand food 
enhancers. How do I come to know about a good food 
enhancer? In fact, before sticking to one that I have been 
using now, I tried a few brands. Different brands carry 
different tastes and flavours.  We make a comparison 
when we use it and tasted them….” INFORMANT 13
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3.2.7. Reasons using food enhancers in food prepa-
ration 

Information gathered from the interview revealed 
that most informants did not use food enhancers 
for every cooking preparation, especially during the 
weekend, as they have more time to plan for cooking. 
Many of them manifestly stressed that food enhanc-
er usage depends on the types of food they prepare. 
In other words, food enhancers will only be used if 
time is scarce. Again, it is interesting to note that most 
informants understood that using excessive food en-
hancers in the long term may increase and trigger al-
lergic reactions and possibly lead to unhealthy eating 
habits. The informants’ responses are attached:

“Not in every cooking, you know…. only in certain men-
us. Of course, I will use tom yam paste or tom yam cube 
if I am making tom yam, similarly, for chicken soup.  I 
don’t think food enhancers are suitable to be added in 
Asam Pedas or Masak Lemak”. INFORMANT 10 

“Could say once a week… really depends on the types 
of food cooked. I normally use food enhancers in fried 
products like fried rice, fried noodles and vegetables. 
Mind you..… I used a little bit only, too much of food 
enhancer in the long may cause unhealthy eating hab-
its” INFORMANT 7

“I use food enhancers to cut down any step that requires 
time for cooking processes. But only a small amount of 
food enhancers are used - only during the working day, 
not at the weekend. My cooking is much more elaborate 
on the weekend” INFORMANT 3

3.2.8. Food enhancers as a norm in food prepara-
tion

Almost all the informants believed that food enhancer 
use is still not a norm among young working women 
in Malaysia. Most of them stressed that food enhanc-
er usage depends on the types of food they prepare.  
Despite that, as working women and due to time con-
straints, they admitted their intention to use food 
enhancers is slightly higher than older generations. 
Furthermore, they revealed that many types of food 
enhancers are available in the market and promoted 
in many media-influence channels. Notably, they also 
admitted that food enhancers are increasingly popu-

lar, but it has not reached the extent of becoming the 
norm. Below are some of the informant’s verbatim 
comments.  

“Looking at the whole scenario, I don’t think the usage 
of food enhancers in the food preparation among our 
generation is becoming a norm or something that is al-
ways used. To me personally, I use them once a while in 
a soup and other products” INFORMANT 4

“Compared to my mother’s generation, the usage of food 
enhancers is more prevalent in my generation. Busy and 
hectic life cause us to use them in certain food prepara-
tion but not excessive or every day. I don’t want it to be-
come a habit of using them in every dish..… I use them 
whenever necessary. I think other women of my gener-
ation might share the same thought” INFORMANT 12

“Although food enhancers are gaining popularity with 
many products in the market…. the usage of it is still 
under control or something that is not considered a 
must-use item in every household food preparation. I 
think women use it based on the suitability of the food 
prepared. However, I must admit that the usage of  it is 
in the increasing trend” INFORMANT 14

4. Discussion 

The study results indicate that young, working wom-
en consumers possessed high awareness of food en-
hancers with relatively little insights into the origins 
and food enhancers’ effect. They mainly took to mass 
media as a primary source of information about food 
enhancer usage. Their risk perception about food en-
hancers played a more important role in their con-
cern about the ingredients, caused by the influence 
of information they obtained from the mass media. 
The present study also addressed food preparation be-
haviours among young working women. Our findings 
seem to reflect two key behaviours: greater attention 
paid in planning and organising healthy food and the 
high value placed on meal purchasing, preparation, 
and eating. It includes the importance of eating to-
gether as a family and preferring homemade foods. 
Quite a fascinating fact is that the results point to-
wards changing attitudes and motives regarding food 
preparation among young working women (Zhong et 
al., 2018). Based on the study findings, these young 
working women are undoubtedly committed to their 
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duties as wives and mothers, a result noted in other 
similar studies(Cerrato & Cifre, 2018; Tilly & Scott, 
2016). 

Over the last decade, consumers have become in-
creasingly concerned about health risks posed by food 
consumption. However, with time limitations, food 
enhancers were utilised as an option to minimise the 
process of food preparation, such as chopping, peel-
ing and sautéing and others (Kuhns & Saksena, 2017).  

This finding corroborated sufficiently with Koyratty et 
al. (2014) that food enhancers enhance and improve 
the flavour and, at the same time, helps to give colour 
to food products. Besides, Zhong et al. (2018) noted 
that affordable price is why women use food enhanc-
ers. The significant sources of information received on 
food enhancers are through radio, television, friends, 
and relations that help influence consumers’ use of 
food enhancers in food preparation. 

Al-Azawi et al. (2020) proposed that food enhanc-
ers act as kitchen aids and enhance their flavour and 
taste. Due to the ability to absorb and quickly dilute, 
powder and cube forms of food enhancers are pre-
ferred. Another promising finding from this study is 
that the informants manifestly realise the long-term 
consequences of excessively using food enhancers in 
food preparation (Mustafa et al., 2017). Besides, the 
informants indicate that food enhancer usage is still 
not becoming a norm or culture despite a much high-
er consumption than the older generation.

5. Conclusion

The social and economic developments have changed 
the human way of life. Likewise, food preparation has 
adjusted accordingly to modern lifestyles. There is in-
creasing usage of food enhancers, a shred of evidence 
why food enhancers products are receiving great de-
mand. Young working women prefer home cooking, 
and food enhancers are just complementary in their 
home food preparation. They will only be used when 
necessary as they are aware of the adverse effect of 
such usage. Thus, a robust awareness and education-
al drive towards proper food enhancer use may help 
encourage quality and safe home food preparation. 
Knowledge of the meal preparation, cooking and 
consumption behaviours may inform practical health 

promotion strategies. Therefore, the increasingly di-
verse community needs to explore other potential 
behavioural differences based on demographic and 
psychographic factors.

Although this research produced interesting findings, 
there are some research limitations; thus, the results 
warrant further exploration. The first limitation is 
related to the data collection method. Owing to the 
Covid-19 pandemic and movement control order 
(MCO), a video call interview was done; hence, the 
number of participants is limited, and the discussion 
depth is distorted. Next, only fifteen informants were 
able to be telephone interviewed as many were reluc-
tant to be involved. Besides, due to time constraints, 
only selected questions were used in the interview 
sessions. As a result, limited findings and information 
were obtained from informants. Moreover, the results 
obtained could not be generalised. Hence, it suggested 
that replication be done using a focus group discus-
sion setting with broader sample size. 
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