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> Knowledge, Attitudes, and Practices (KAPs) of nutrition and dietetics professionals regarding the role of yogurt
in healthy and sustainable dietary patterns: a cross-sectional study

Introduction: Perceptions and practices of healthcare professionals regarding the nutritional and dietary
value of yogurt can play a crucial role in developing effective strategies to promote healthier and more
sustainable dietary patterns. The aim of this study was to investigate the perceptions, attitudes, and

Yogurt; practices of nutrition professionals regarding yogurt and its role in a healthy diet.
Cultured Milk Methodology: A descriptive cross-sectional study involving 355 nutrition professionals in Spain was
Products; conducted. The survey was administered online and explored professionals’ knowledge, attitudes, and

practices regarding yogurt. Statistical analysis included descriptive and correlational techniques, with a
significance level set at p<0,05 to validate observations.

Nutritionists; Results: The study revealed that 62.8% of participants recognized yogurt as a key food in a healthy diet,

while 31.8% adopted a neutral position. In addition to its nutritional contribution, over 80% associated

yogurt consumption with the prevention or treatment of some health outcomes. The most important

factors for recommending yogurt consumption were its nutritional value and demonstrated health

Diet, Healthy. benefits (96.1% and 70.1%, respectively). Knowledge about yogurt was significantly associated (p<0.05)
with a greater willingness to include it in the diet, and a positive attitude correlated with more intensive
recommendation practices.

Dietitians;

Health Knowledge,
Attitudes, Practice;

Conclusions: The study unveils a predominantly positive attitude towards yogurt among nutrition
professionals, supported by knowledge of its nutritional value and health benefits. The need for specific
national guidelines and greater ongoing education to guide professionals and the population towards
healthier and more sustainable practices was highlighted. Additionally, there is a future interest in
considering the environmental sustainability of yogurt as an important factor for decision-making.

Funding: This research has been funded by DANONE.

PROTOCOL REGISTRATION: The research protocol was registered on the platform Open Science Framework
(OSF): https://osfio/ef97b

Obra bajo Licencia Creative Commons Reconocimiento-NoComercial-Compartirlgual 4.0 Internacional.
Mas informacién: http://creativecommons.org/licenses/by-nc-sa/4.0/

doi: https://doi.org/10.14306/renhyd.29.1.2332



www.renhyd.org

Rev Esp Nutr Hum Diet. 2025; 29(1): 34 - 44

Knowledge, Attitudes, and Practices (KAPs) of nutrition and dietetics professionals regarding the role of yogurt in healthy and sustainable dietary
patterns: a cross-sectional study

PALABRAS CLAVE

Yogur;

Productos lacteos
fermentados;

Dietistas;
Nutricionistas;

Conocimientos,
Actitudes y Practicas
en Salud;

Dieta, Saludable.

KEY
MESSAGES

CITATION

) Conocimientos, actitudes y practicas de profesionales de la nutricion y dietética sobre el papel del yogur en la

alimentacidn saludable y sostenible: un estudio transversal

RESUMEN

Introduccién: Las percepciones y prdcticas de profesionales sanitarios respecto al valor nutricional y ali-
mentario del yogur pueden desempenar un papel fundamental en el desarrollo de estrategias efectivas
para promover patrones alimentarios mas saludables y sostenibles. El objetivo del presente estudio fue
investigar las percepciones, actitudes y practicas de los profesionales de la nutricién en relacién con el
yogur y su papel en una alimentacién saludable.

Metodologia: Se realizé un estudio descriptivo de corte transversal con una muestra de 355 profesionales
de la nutricion en Espana. La encuesta, administrada en linea, explord conocimientos, actitudes y prdcticas
de los profesionales sobre el yogur. El andlisis estadistico incluyé técnicas descriptivas y correlativas, y se
considero significativo un valor de p<0,05 para validar observaciones.

Resultados: El estudio revelé que el 62,8% valora el yogur como alimento clave en una alimentacién salu-
dable, mientras que el 31,8% adoptd una posicién neutral. Ademds de su aporte nutricional, mds del 80%
vinculd el consumo de yogur con la prevencién o tratamiento de alguna condicién de salud. Los factores
mds importantes para recomendar el consumo de yogur fueron su valor nutricional y sus beneficios de-
mostrados para la salud (96,1% y 70,1%, respectivamente). Los conocimientos sobre el yogur se asociaron
significativamente (p<0,05) con una mayor disposicién hacia su inclusién en la dieta, y la actitud positiva se
correlacioné con prdcticas de recomendacién mds intensas.

Conclusiones: El estudio revelé una actitud mayoritariamente positiva hacia el yogur entre los profesio-
nales de la nutricion, respaldada por conocimientos sobre su valor nutricional y beneficios para la salud.
Se destacd la necesidad de pautas nacionales especificas y una mayor formacién continua para orientar a
profesionales y poblacién hacia prdcticas mas saludables y sostenibles. Asimismo, se vislumbra el interés
futuro en considerar la sostenibilidad ambiental del yogur como factor decisor de importancia.

Financiacion: Esta investigacion ha sido financiada por DANONE.

REGISTRO DEL PROTOCOLO: El protocolo de investigacién fue registrado en la plataforma Open Science
Framework (OSF): https://osf.io/ef97b

1. A survey targeting 355 nutrition professionals was conducted to assess their perceptions,
attitudes, and practices regarding yogurt and its relevance in a healthy diet.

2. 62% considered yogurt consumption as important in a healthy eating pattern. Factors
such as its nutritional value and potential health benefits were highlighted, influencing
recommendation practices.

3. More than 80% associated yogurt consumption with the prevention or treatment of
certain health outcomes, such as osteoporosis prevention, diarrhoea management, and
improvement of gut health.

ll-. Positive attitudes towards yogurt correlated with higher consumption and more frequent
recommendations to patients, emphasizing its role in promoting healthy eating habits.

Baladia E, Moiino M, Miserachs M, Russolillo G. Knowledge, Attitudes, and Practices (KAPs) of nutrition and dietetics
professionals regarding the role of yogurt in healthy and sustainable dietary patterns: a cross-sectional study. Rev Esp
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‘ INTRODUCTION

The adoption of healthier and more sustainable dietary
patterns has become a critical focus for nutrition and dietetics
professionals, who shape food choices that directly impact
individual and collective well-being. Among various dietary
components, yogurt holds a unique position due to its nutritional
value and probiotic properties. Developing effective strategies for
promoting healthier and more sustainable food systems, requires
understanding the perceptions and practices of both consumers
and healthcare professionals™.

Theories linking knowledge, attitudes, and behaviours highlight
the importance of how these factors influence consumer choices.
Identifying knowledge gaps about the effects of yogurt, whether
positive or negative, can guide targeted educational interventions
or continuing professional development. This approach is crucial
to overcoming challenges such as promoting healthier eating
practices. Perceptions and knowledge about yogurt vary among
consumers and nutrition professionals, influencing both personal
choices and professional dietary advice’. Lack of awareness
regarding dairy’s nutritional value, underscores the need to
improve food literacy?=.

Understanding yogurt’s nutritional value and health benefits,
particularlyits probiotic effects, influences consumption behaviour
and promotes its dietary recommendation. Literature supports
that informed individuals and healthcare professionals are more
likely to make confident and healthier dietary choices®”. Exploring
attitudes, beliefs, and practices related to yogurt among nutrition
professionals helps identify knowledge gaps and evaluate how
these discrepancies affect dietary recommendations.

This study addresses the lack of information on the knowledge,
attitudes, and practices of nutrition and dietetics professionals
regarding yogurt and its role in healthy and sustainable diets.
Understanding these perspectives enables development of
effective strategies to promote yogurt as part of a healthy diet.
This research offers valuable insights into issues related to
nutrition, health, and sustainability in today’s society.

‘ METHODOLOGY

Study design

A descriptive, cross-sectional study using ad hoc self-administered
online survey targeted professionals of the Academia Espafiola
de Nutricién y Dietética. Designed between June and July 2023,
the survey was open from July to September, with data analyzed

between October and November 2023. This study adhered to the
STROBE-nut guidelines?, and was registered on the Open Science
Framework (OSF): https://osf.io/ef97b.

Participants and sampling

The required sample size was estimated at 335 nutrition
professionals (N: 1544; margin of error +/- 5%, 95% confidence
interval). Eligible participants included all nutrition professionals
from the Academia who agreed to active communication.
Personalized invitations were sent to 1877 professionals.
Participation was voluntary and required informed consent.

Data sources and study variables

Data collection employed a Knowledge, Attitudes, and Practices
(KAP) survey recommended by the FAQ®. The 31 closed-ended
questions were distributed across three domains: knowledge (7
items), attitudes (14 items), and practices (10 items).

Knowledge questions: Multiple-choice questions assessed
yogurt’s nutritional value and role in health. Correct responses
were assigned one point, generating a cumulative knowledge
score ranging from O to 7.

Attitudes section: Explored perceptions about yogurt’s role
in health contexts and sustainable eating, use in lactose
intolerance diets, and potential for disease prevention or
treatment. Perceptions were assessed using a 5-point Likert
scale (1=Strongly Disagree, 5=Strongly Agree) or multiple-choice
questions with closed-ended responses tailored to each item.

Practices questions: Analysed professional recommendations on
yogurt consumption, including types and situations where its use
was discouraged.

Sociodemographic variables such as age, gender, region,
profession, and education level were included.

Pilot Test

The survey was digitized using SurveyMonkey, piloted with
10 participants, and revised for clarity and feasibility. Minor
adjustments improved question phrasing. The pilot data were
excluded from final analysis. Estimated completion time was
under 15 minutes.

Statistical analysis

Descriptive and inferential analyses were conducted. Categorical
variables were reported as frequencies and percentages, while for
continuous variables were analyzed using means and standard
deviations. Associations between knowledge levels, attitudes,
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and practices were explored using Chi-square test for categorical
variables and Pearson’s correlation or non-parametric tests for
continuous variables (normality was tested using the Kolmogorov-
Smirnov). Statistical significance was set at p<0.05.

Analyses were conducted using IBM SPSS Statistics version 20.

Ethical considerations

This study adheres to ethical principles guiding scientific research.
Participants received informed consent detailing objectives,
procedures, potential risks and benefits of participation.
Confidentiality, anonymity, and voluntary participation were
emphasized. Researchers certify scientific integrity, with no
fabrication or manipulation, and disclosed conflicts of interest.
Ethical recruitment encouraged informed participation.

‘ RESULTS

Participants and sample characteristics

Of 644 professionals who consented, 355 completed the
survey response rate: 741%), which is considered sufficient
and representative. Most participants were women (85.9%)
and dietitian-nutritionists (86.2%), with high educational levels:
52.1% held master’s degrees and 12.1% held PhDs. The majority
practiced in clinical nutrition (58.3%), while smaller proportions
in teaching (17.7%) and research (16.9%). Omnivorous dietary
patterns dominated (81.4%), with limited vegetarians (3.7%)
and vegans (0.6%) representation. Sample characteristics are
detailed in Table 1.

Knowledge and general perceptions about yogurt

The average correct response rate was 62% (SD=16%), with
a mean score of 5,6 points, indicating a moderate level of
understanding.

Regarding the importance of dairy for bone health, 62% of
participants considered this aspect important or very important
(37.2%; n=132 and 24.8%; n=88 respectively). Additionally,
11,8% (n=42) identified dairy as essential, 6,5% (n=23) as non-
essential, and 16,9% (n=60) were neutral. Almost 62,8% of
participants considered yogurt consumption as important or
very important (44,8%; n=159 and 18,0%,; n=64 respectively),
in a healthy diet. Professionals who excluded lactose tended to
rate yogurt as less important (16,1% vs. 4,3%; p=0.006). The
knowledge score was significantly associated with considering
yogurt as important in a healthy diet (p=0.002).

/Table 1. Participant sample characteristics. \
Characteristics : n (%)
Women 305859
Men 50@41)
e

e = 306(86,2)
Other healthcare professiourf;i;mHWWWWN ....... 27(7,6) .......
Other professions 22(6,2) .......
Highest level of education completed .........................
Bachelor's degree or equwalent ..... 355(100) N
Master's degree 185(52,1)
PhD N P
s e
Nutrition and Dietetics practlcmg """""""""""""" 207(58,3)
Teaching . ewn
Research 60(169)
Clinical and Hospital Nutriton ~~ 56(158)
Food services. - 41(11,5) """"
Food Industry 2809
Community Nutriton ~~ 19(53)
e
Omnivorous 289(814)
Flexitarian s
Vegetarian 13(3,7) ......
Vegan 208
Diet modification: Lactose exclusmn """""""""""""""""""" 31(8,7) .......

k N S J

*Participants could select more than one option; percentages do not
sum to 100%.

Most participants identified its beneficial microorganisms/
probiotics (91,0%; n=323), its role in improving of gut
microbiota (79,4%; n=282), and its higher lactose digestibility
(73,5%; n=261) as main as nutritional characteristics of yogurt
that distinguish it from other dairy products. The knowledge
score was associated with rating improvement of lactose
digestibility (p<0,001), its probiotic effect (p=0,043), microbiota
improvement (p=0,020), bowel movement improvement
(p=0,007), and as a source of vitamin D (p=0,017), B vitamins
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(p=0,035), and proteins (p=0,026) as beneficial effects (Figure
1.A). Regarding the most important factors for recommending
yogurt consumption, the majority pointed to its nutritional
value (96,1%; n=341) and its proven health benefits (70,1%;
n=249) (Figure 1.B).

A large majority supported that the most recommended
options are yogurt (80,6%; n=286) and other fermented milks
(82,0%, n=291) without added sugars, while yogurts with added
sugars, jams, and sweeteners (non or low caloric) were the least
recommended. Figure 2 details the preferences of nutrition
professionals when recommending different types of yogurts.
The knowledge score appeared to be associated with a greater
willingness to recommend drinkable yogurts (p=0,001) and
other fermented milks (p=0,015).

Perceptions on yogurt’s role in disease prevention and treatment

Over 80% (n=316) of participants associated yogurt consumption
with osteoporosis and bone fracture prevention. Between 60%
and 65% linked it to benefits for the prevention of sarcopenia
and in the management or treatment of diarrhoea and gut
dysbiosis (Figure 3).

Dietitian-nutritionists tended to recommend yogurt more
frequently for the prevention of dysbiosis (67,6% vs. 49,0%,
p=0,011), sarcopenia (61,4% vs. 44,9%, p=0,029), and
depression (32,4% vs. 18,4%, p=0,048). Higher education
levels correlated with recognizing yogurt’s role in disease
prevention (p<0,02). In terms of treatment, there were no
significant differences among professionals, educational level,
or dietary patterns, including lactose exclusion. Knowledge
score was associated with greater confidence in stating that
yogurt consumption could play a preventive or therapeutic
role in certain diseases. Between 60% and 73% indicated that
yogurt consumption would not play a significant preventive or
therapeutic role in various health conditions.

Preferences for probiotic sources to prevent or treat diseases
included yogurt or other fermented milks (49,3%; n=175) and
pharmaceutical probiotics/dietary supplements in powder or
capsule form (12,7%; n=45). Another 33,8% (n=120) stated they
were open to recommend either option.

Sustainability perceptions

Regarding the perception of yogurt and sustainability, 69,9%
(n=248) considered yogurt a less sustainable source of protein
compared to legumes, nuts, seeds, or cereals. Milk (71,3%,
n=253) and cheese (69,3%, n=246) were widely perceived
as equally sustainable sources of protein as yogurt, while
opinions were divided in the case of eggs (47,9%, n=170). There
was consensus among nutrition professionals that yogurt

represents a more sustainable source of protein compared to
meat (62,8%, n=223), with divided opinions regarding fish and
seafood (44,8%, n=159).

Professional practices and recommendation

74,9% of respondents (n=266) consumed whole-fat yogurt,
54,6% (n=194) sugar-free yogurt, 43,9% (n=156) other
fermented milks, and 34,4% (n=122) high-protein yogurt. Only
2,8% reported not consuming any type of yogurt. A significant
positive attitude towards yogqurt correlated with higher
consumption and recommendations (p=0,004).

Most professionals encouraged daily yogurt intake. For these
professionals, yogurt consumption was slightly more important
for their patients compared to other dairy products (63,1% vs.
50,1%, respectively). The ability of patients to choose the type
of yogurt was considered important (36,6%) or very important
(58,9%). A positive attitude towards yogurt among professionals
was significantly associated with giving more importance
to patients consuming yogurt (p<0,001) and being able to
differentiate between yogurt types (p=0,015).

In total, 68,1% of professionals recommended daily yogurt
consumption, with 44,2% suggesting one yogurt per day and
23,9% recommending more than one. Another 26,8% advised a
weekly intake of 2 to 6 yogurts, while 5,1% did not recommend
regular yogurt consumption. A positive attitude towards
yogurt was also linked to recommending higher consumption
frequencies (p<0,001). Regarding portion sizes, 50,1% believed
the ideal portion size is 2 standard yogurts (240-250 g), while
47,6% suggested 1 standard yogurt (120-125 g).

In relation to the recommendation for dairy and yogurt
alternatives, as well as for lactose intolerance, 78,0% (n=277)
identified yogurt or other fermented milks as the main
alternatives due to their probiotic effects. For alternative calcium
sources , 83,4% (n=296) mentioned green leafy vegetables,
seeds or nuts, while 60% also considered calcium and vitamin D
enriched plant-based beverages or plant-based “yogurt”.

In case of lactose intolerance, 88,2% (n=313) agreed on testing
tolerance to yogurts and other fermented milks, and 70,1%
(n=149) agreed or strongly agreed to consider tolerance to hard
cheeses. A total of 74,9% (n=266) of participants showed little
or no support for the systematic removal of all dairy products,
and 59,7% (n=212) disagreed with directly recommending
lactose-free yogurt. Professionals with a positive attitude
towards yogurt considered the complete removal of dairy
products (p=0,006) or recommending plant-based “yogurt”
(p=0,014) as inappropriate. Instead, testing tolerance to yogurt
(p=0,016) and lactose-free milk (p=0,032) were seen as suitable
alternatives.
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KFigure 1. A. Distribution of the sample based on the factors that differentiate yogurt from other dairy products.
B. Factors for recommending yogurt.
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Ggure 2. Nutrition professionals’ preferences for recommending different types of yogurts. \
11% | | | | | | | |
Other fermented milks — 16,?% | | | | 82,(1% | | |
Drinkable yogurts/shakes | 32,4% | | | | 49,9%i | | 17,8%
Plant-based yogurts 13,2%| | | 51,6|% | | | |35,2% |
Fortified yogurt 13,0% 42,8% 44,2%
28% | | | | | | | |
Whole yogurt 17,5% | | | | 79,7% | | |
Low-fat yogurt 20,3% 45,9% 33,8%
. | | | | | | | |
High-protein yogurt 12,7% 38,3% 49,0%
. | | | | | | | | | 11%
Yogurts with jams, syrups (...) | | | | 93,5%| | | | | 5,4%
Yogurt with sweeteners | | |67,0% | | | | 27|,3% | 5,7%
Yogurt (no added sugars) |62%  13,2% 80,6%
. | | | | | | | | | 2%

Sugar-sweetened yogurt : : : : 95,9I% : : : : 0,3%
| | | | | | | | |

0,0% 10,0% 20,0% 30,0% 40,0% 500% 60,0% 70,0% 80,0% 90,0% 100,0%

Less recommended Neutral Recommended

/

‘ DISCUSSION

The study reflects the profile of Spanish nutrition professionals,
with a majority being women and dietitians-nutritionists. High
educational levels and omnivorous dietary patterns suggest the
sample is well-suited to address complex issues in nutrition and
is representative in its perceptions and practices toward dairy
and yogurt.

Differences in attitudes towards yogurt were observed.
Although widely recognized as part of a healthy diet, one-third
of professionals adopted a neutral stance. Some studies have
identified yogurt consumption as a marker of healthy eating
patterns and lifestyles!®*2 One in ten professionals’ views dairy
consumption as essential for bone health. However, although
dairy plays a key role in ensuring adequate calcium intake in
Spanish population, labelling it as ‘essential’ conflicts with
evidence showing that plant-based diets, such as flexitarian,
vegetarian, and vegan diets, can also support optimal bone
health despite limiting dairy intake**,

Professionals emphasize yogurt's probiotic effects and health
benefits, aligning with studies linking dairy consumption to
improved bone health and microbiota. Sugar content in yogurt
remains a concern®>. Due to the population’s importance placed
on dairy consumption, choosing sugary dairy products could
become a source of added sugars, especially for children?®. Some
studies report an intake between 3,41 g'%% to 3,63 g of added
sugars/day'® from yogurt and other fermented milks. In any
case, yogurts and fermented milks are not the main source of
free sugars, although it would be desirable for dietary guidelines
for the Spanish population to emphasize the recommendation
to include dairy products without added sugars?®. Studies clearly
indicate that sugary soft drinks (which provide 25% of these
sugars), consciously added sugar (17,8%), pastries and cakes
(15,2%), and chocolate (11,4%) are the primary contributors to
excessive free sugar consumption in children?®,

The association between positive attitudes and higher yogurt
consumption mirrors findings in other populations. A study
conducted in the Australian population revealed that individuals
who previously did not consume probiotics would be willing to
do so if they were recommended by a healthcare professional®.
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Figure 3. Distribution of nutrition professionals who perceive yogurt consumption as beneficial for the prevention or treatment of
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There is unanimity in associating yogurt with osteoporosis
prevention, microbiota improvement, and better [lactose
digestibility, aligning with previous studies®?. Probiotic use,
particularly yogurt, is widely recognized for benefits in treating
conditions like diarrhoea. This practice is aligned with studies
supporting the positive impact of probiotics in yogurt in managing
acute diarrhoea and antibiotic-associated diarrhoea. Specifically,

a 2019 study® found that 90,2% of surveyed professionals
associated probiotic recommendations with antibiotic therapy,
83,5% with diarrhoea, and 63,3% as preventive treatment for
travellers.

However, discrepancies exist between perceptions of nutrition
professionals and other healthcare providers. While only 48,7% of
nutrition professionals consider yogurt beneficial for constipation,
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previous studies reported 70,6%%. Regarding yogurt’s benefits
in managing inflammatory bowel diseases, only 42,3%
recognised yogurt as beneficial, compared to 80,8% of British
gastroenterologists?. Similarly, although evidence suggests
that probiotic?*?® and fermented dairy consumption?-® may be
beneficial in preventing certain infectious diseases, only 56,1% of
respondents in our study associated it with infection prevention.

Regarding lactose intolerance management, most respondents
would explore tolerance to yogurt, other fermented milks, and
hard cheeses as the preferred option for addressing this health
issue, a practice supported by scientific studies®-*.

Sustainability considerations influenced perceptions, with yogurt
seen as more sustainable than meat and fish. As sustainability
becomes central to dietary recommendations, reflecting trends
in Nordic and Baltic dietary guidelines®, national guidelines?’,
and some research333, professionals should integrate these
considerations into practice.

Overall, the analysis shows a positive association between
knowledge score and the perception of yogurt’'s impact on
health. Likewise, confidence in nutritional counseling is positively
related to the level of knowledge, highlighting the importance of
continuous education. The low importance assigned to brands in
recommendations underscores a positive attitude and confidence
in the intrinsic food identity of yogurt and fermented milks,
regardless of the brand.

Strengths and limitations

This study addresses an important yet underexamined topic:
the knowledge, attitudes, and practices (KAP) of nutrition
professionals regarding yogurt’s role in healthy and sustainable
diets. By focusing on professionals who influence dietary choices,
it provides valuable insights. A robust sample size (n=355)
which includes a diverse range of professionals across Spain
enhances internal validity. The use of a KAP questionnaire
ensures data comparability, while rigorous statistical analyses
identify significant associations between knowledge and
professional practices. Additionally, the study underscores also
the increasing importance of environmental sustainability in
dietary recommendations.

However, the study has some limitations. Initially, participants
were randomly selected from the database of the Academia
Espafiola de Nutricién y Dietética. Due to low response rate,
alternative recruitment methods were used to achieve the
required sample size, which may have introduced selection bias,
limiting the representativeness of the final sample.

The ad hoc questionnaire, though aligned with the study’s
objectives and content-reviewed, has not undergone formal
validation. This may affect the reliability and generalizability of

the findings. Future research should prioritize the development
and validation of standardized tools to ensure greater robustness
and comparability.

The study’s cross-sectional design captures perceptions at a
single point in time, which may evolve. Longitudinal studies
would allow for tracking changes over time and exploring
causal relationships. Additionally, qualitative methods, such as
interviews or focus groups, could provide deeper insights into
barriers and facilitators of yogurt recommendation, shedding
light on the factors shaping professional attitudes and practices.

Reliance on self-reported data introduces the potential for
response bias. Incorporating objective measures, such as practice
audits or direct observations, could offer a more comprehensive
understanding of professional behaviors. Finally, cultural and
systemic differences may limit the generalizability of findings to
other countries. Including nutrition professionals from diverse
regions in future studies would improve external validity and
provide a broader perspective.

To enhance future research, strategies such as offering incentives
or simplifying survey participation can help improve response
rates while preserving the integrity of random sampling.

‘ CONCLUSIONS

Participants demonstrated positive attitudes and practices
towards yogurt and dairy products, recognizing their importance
in bone health, gut health and sustainable diets. Yogurt’s probiotic
benefits, nutritional value, and sustainability considerations
influenced recommendations. The interconnection between
knowledge, attitudes, and practices underscores the role of lifelong
learning in shaping positive attitudes and professional practices.
The study highlights the influential role of nutrition professionals
in promoting yogurt consumption and shaping healthy eating
habits. Future research should explore broader populations and
validate tools to ensure robust findings. Strengthening food
literacy strategies and incorporating sustainability into dietary
guidelines will further enhance yogurt’s role in promoting health
and well-being.
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