
INTRODUCTION

Globalization and urbanization have dramatically
influenced food habits among youths. People are moving
away from conventional fast foods and moving towards
fast foods. This has also increased the habit of eating
high fat and high calorie food, which in turn also affects
health. In addition, nutrient supply is also reducing day by
day [1-5]. Healthy eating habits have decreased over the
period. Overweight is a common problem among people,
due to poor food eating habits. Studies show that
overweight in childhood or adolescent age can also affects
body in such a ways that overweight continues till
adulthood, if not taken care properly. This is the reason
why proper eating habits with healthy diet are important
at early ages [6-11]. India has also seem emphatic growth
in urbanization and also the effect of globalization. People
have shifted to bigger cities for their studies and jobs.
Time has become less for cooking and eating at home.
This has significantly affected the eating habits and in
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turn, inclined the youth towards fast foods. Fast food
may contain high calorie, but it provides low nutrients,
which are essential for human body. Nutritional deficiency
is already a big problem across the globe and increase in
low nutrient diets, have increased it. Fast food consumption
is also associated with health problems like obesity, heart
problems and diabetes[5, 13, 14]. Consumption of fast food
can also contribute to the skin allergies, stress, and
concentration problem with less sleep and/or
hypertension. Multiple studies are done in different cities
of India to show growth of Fast food habits[15-21]. Majorly
studies focus on lifestyle trends and changing food habits.
There is lack of studies done to find out preferences of
Fast Food. Such a study is done in previous work[12-14],
which is highlighted briefly. Major focus in this paper is
on analysis of Fast foods, which are prepared in home
and compare them with that of commercially available.
Preferences study has given opportunity to choose the
highly preferred Fast foods for this analysis.
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METHODOLOGY
First of all, Fast Food preferences are derived from

a survey. Survey was done based on a detailed
questionnaire. Questions on frequency of eating fast food,
health problems and their BMI, along with their Fast food
preferences, provided a clear observation. Finally chosen
top 3 fast foods from highly preferred commercially
available Fast Food outlets, were utilized for nutrient
analysis. In parallel, homemade Fast foods of same type,
were also prepared for comparative nutrient analysis.
Finally, all fast food items went through detailed
measurements for nutrient calculations[13-14, 22-25].

There are multiple studies done for specific cities to
observe specific focus group and eating habits among
them [26, 28, 30]. The present study was carried out in urban
area of Ajmer city. For study, 4 different colleges were
selected. All colleges were selected from different areas
of Ajmer city, to cover most of the area & in turn, most
of youth in the city. So as, colleges were selected on the
basis of their geographical situation, number of students
and popularity.

College 1 – This College was situated in Mir Shah
Ali colony, Jaipur Road, Ajmer.

College 2 – This College was situated in Lohagal
Road, Near JAJU Institute, Ajmer.

College 3- This College was situated in Beawar
Road, Ajmer.

University – This was a University Campus situated
in Pushkar Bye Pass Road, Ajmer.

All above mentioned, areas are dense and populated
places, where large number of fast food outlets can be
found.

Sample Size :
For the present study, 200 samples (50 from each

colleges) were taken, from the age of 18-25. Colleges
and samples were included through “convenience
sampling method”. The survey was done in the duration
of September – October. Inclusion criteria for samples:

– People, who belonged to the age group of 18-25,
were included.

– People, who were willing to be a part of survey,
were included.

– People, who are available in the campus at the
time of survey, were included.

A questionnaire was formed, to know the most
preferred fast food products and their buying places.
Young adults, chosen based on criteria, given in previous

section, filled the Questionnaire. The questionnaire
(Annexure- A) was designed to obtain the following
information.

General information:
In this part of questionnaire, data about subjects

(Name, Age, Gender, Educational Status etc.’), was
collected.

Specific information about fastfood preferences:
Information, about preferred fast foods and

respectively preferred popular outlets, were collected, in
this part of questionnaire.

Following fast foods were provided in options of
questionnaire:

Pizza, Burger, Pasta, French fries, Manchurian,
Chowmein, VadaPav, Pav Bhaji, Momos, Sandwich

Specific Health related information:
In this part of questionnaire, questions, related to

sleep hours, weight gain and other health issues like
digestion problems, any allergy, headache etc., were
asked.

RESULTS AND DISCUSSION
For nutritional analysis, Samples were selected with

the help of Survey. After completing the survey, results
were drawn. Most liked fast foods, were listed, based on
results. Top three Fast foods were selected and prepared
at home also. Both types of samples were used for
nutritional analysis. Some analysis was done in
department lab and some analysis was done in outside
lab. According to the results of the survey, a list was
prepared. Top three fast food samples were collected,
from most preferred Food outlets.

Fig. 1 : Sample Selection
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Based on Table 1, it is evident that Pizza, Burger
and Pasta are the primary choices among the chosen
youth of Ajmer. Then based on preferences of Fast Food
outlets, above mentioned top 3 fast food items were
purchased from highly preferred Fast Food outlets (names
are not mentioned to maintain confidentiality). Also, the
same were prepared at home for further analysis.

Pizza:
In general, Pizza (dish with Italian origin), consists

of a round, flattened base of leavened wheat-based dough,
topped with tomatoes, cheese and various other
ingredients. It is baked at a high temperature, traditionally
in a wood-fired oven[52].

Nutrient comparison, after analysis, is shown in Table
2.

Burger:
A hamburger (burger) is a sandwich that consist of

one or more cooked patties (tikki) of ground meat or
vegetables, placed inside a sliced bread roll or bun. The
patty may be pan fried, grilled or flame broiled. Burgers,
often, are served with cheese, lettuce, tomato, onion,
pickles, bacon or chilies. Condiments such as ketchup,

Table 1 : Fast Food Preferences among youth of Ajmer 
Preferences of Fast Food N= 200 

No. of Youth 

Pizza 124 

Burger 111 

Pasta 81 

Samosa 69 

Kachori 69 

Chowmein 56 

Noodles 47 

Manchurian 45 

Sandwich 43 

French Fries 42 

Pav Bhaji 41 

Momos 27 

Vadapav 25 

PaniPuri 6 
 

Fig. 2 : Types of Pizza used for analysis

 

Table 2 : Commercial Pizza Vs Homemade Pizza 
Sr. No. Name of test Units Test results commercial pizza Test results of home-made pizza 

1. Fat g/100g 11.71 12.19 

2. Protein g/100g 15.17 19.53 

3. Dietary Fibre g/100g 1.87 2.21 

4. Beta carotene IU/100g BLQ (LOQ 45.0) BLQ (LOQ 45.0) 

5. Moisture g/100g 38.28 27.29 

6. Potassium Bromate Ppm Absent Absent 

7. Iron (as Fe) mg/100g 1.10 1.28 

8. Calcium (as Ca) mg/100g 158.02 379.83 

9. Vitamin C mg/100g BDL (DL 0.1) BDL (DL 0.1) 

10. Trans fat g/100g 0.00 0.00 
 

 
Homemade Burger 

Fig. 3 : Types of Burgers for analysis

 
Commercial Burger 
BBurgerBurger 

EVALUATION OF COMMERCIAL & HOMEMADE FAST FOODS BASED ON PREFERENCES OF FAST FOOD IN YOUTH OF AJMER



Internat. J. Appl. Soc. Sci. | Mar. & Apr., 2022 | 9 (3 & 4) (100)

mayonnaise, mustard or some special sauce are
frequently placed on sesame seed buns. A burger topped
with cheese is called cheeseburger. It originated in
Hamburg (Germany)[50].

Table 3 shows comparison of nutrient analysis of
commercial and homemade Burger.

Pasta:
It is an Italian dish. It is a type of food typically

made from unleavened dough of durum wheat flour mixed
with water or eggs, and formed into sheets or various
shapes, then cooked by boiling or baking[51].

Comparison of nutrient analysis of commercial and
homemade pasta is presented in Table 4.

Overall lab results showcase that homemade or
commercial fast foods can have better nutrient quantity,
if appropriate ingredients are considered. Quite similar
to pizza and burger, commercial and homemade pastas
also do not contain potassium bromate and trans fat.
Homemade pasta has lower fat, higher protein and
calcium, in comparison to commercial pasta. Overall lab
results showcase that homemade or commercial fast
foods can have better nutrient quantity, if appropriate
ingredients are considered.

Conclusion:
After taking observations from survey, three of the

most preferred fast foods were chosen for nutritional
assessment. To cover homemade and commercial, both
aspects for fast food preferences, both are prepared and
purchased, respectively. Lab tests are conducted to

Table 3 : Commercial Burger Vs Homemade Burger 
Sr. No. Name of test Units Test results commercial burger Test results of home-made burger 

1. Fat g/100g 17.17 6.66 

2. Protein g/100g 6.84 8.09 

3. Dietary Fibre g/100g 0.88 0.87 

4. Beta carotene IU/100g BLQ (LOQ 45.0) BLQ (LOQ 45.0) 

5. Moisture g/100g 41.15 46.47 

6. Potassium Bromate Ppm Absent Absent 

7. Iron (as Fe) mg/100g ND (DL 0.1) ND (DL 1.0) 

8. Calcium (as Ca) mg/100g 257.78 110.12 

9. Vitamin C mg/100g BDL (DL 0.1) BDL (DL 0.1) 

10. Trans fat g/100g 0.00 0.00 
 

 

Fig. 4 : Types of Pasta for analysis

 

Table 4 : Commercial Pasta Vs Homemade Pasta 
Sr. No. Name of test Units Test results commercial Pasta Test results of home-made Pasta 

1. Fat g/100g 9.26 8.89 

2. Protein g/100g 3.69 5.26 

3. Dietary Fibre g/100g 1.78 1.72 

4. Beta carotene IU/100g BLQ (LOQ 45.0) BLQ (LOQ 45.0) 

5. Moisture g/100g 61.57 57.71 

6. Potassium Bromate Ppm Absent Absent 

7. Iron (as Fe) mg/100g 1.35 ND (DL 1.0) 

8. Calcium (as Ca) mg/100g 30.21 70.68 

9. Vitamin C mg/100g BDL (DL 0.1) BDL (DL 0.1) 

10. Trans fat g/100g 0.00 0.00 
 

GARIMA LAKHOTIA AND GULRAJ KALSI KOHLI



(101) Internat. J. Appl. Soc. Sci. | Mar. & Apr., 2022 | 9 (3 & 4)

observe proximate principles, iron, calcium, vitamin c
(ascorbic acid), Vitamin A ( carotene), Trans-fat and
Potassium bromate in both type of fast food items. After
extensive lab tests and nutritional analysis, a few
observations are derived.

Pizza – Primary analysis shows that both
(commercial and home – made) fast food products do
not contain trans fat and potassium bromate but slight
amount of fat is available. Results show that they are
absent in both commercial and homemade pizza as well.
Another major observation is that homemade pizza
contains various nutrients in good amount in comparison
to commercial pizza. Calcium is twice more in homemade
pizza in comparison to commercial pizza.

Burger – Same as pizza, burgers also have no trans
fat and potassium bromate in both (commercial and home
– made). Results shows that commercial burger has thrice
more fat than home – made burgers. Protein is also higher
in homemade burger. Calcium is the only nutrient which
is more in commercial burger due to high quantity of
cheese.

Pasta – Pastas also do not contain potassium
bromate and trans fat. Home - made pasta has high
protein and calcium and low fat in comparison to
commercial ones.

 Results also showcase that home-made or
commercial fast foods can have better nutrient quantity,
if appropriate ingredients are added.
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