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Healthy Kids Association is a non-­‐profit, non-­‐government health promotion
charity based in Sydney, Australia. Our mission is to promote and influence
healthy food choices for children.

Healthy Kids’ membership base consists of more than 1,100 NSW school
canteens and has been working with school canteens since 1991. The Healthy
Kids Product Registration Scheme (PRS) is the leading food and drink
registration program for school canteens.

Healthy Kids appreciate the opportunity to provide feedback on the Labelling
Review Recommendation 17 by Food Standards Australia and New Zealand.
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Healthy Kids Association interest in this consultation

Healthy Kids’ mission is to promote and influence healthy food choices for children. We assist our
members to deliver healthy food menus that meet government guidelines and strategies.

Our staff include Accredited Practicing Dietitians (APDs) who provide nutritional expertise to state
and federal government, the school community and general public on a variety of childhood nutrition
issues. We also provide advice to the food industry on the development and provision of healthier
food options for children and compliance with current food and drink legislation.

Recommendations

Healthy Kid does not support Recommendation 17 that the amount of nutrients per serve in the
Nutrient Information Panel (NIP) be no longer mandatory unless a daily intake claim is made.

Healthy Kids recommends that the per serving information should remain as a mandatory inclusion in
the NIP for all foods.

Discussion

Healthy Kids has prepared the following responses to questions set out in the consultation paper.

Q1. How do you or your organisation use per serving information in the nutrition information panel
on food labels?

1. Product assessments against State Healthy School Canteen Guideline nutrient criteria that
include per serve values

2. Product assessments against Healthy Kids Product Registration nutrient criteria that include
per serve values

3. For education purposes to teach children, parents and teachers how to include different
foods in different quantities in their diets to achieve balance

State Healthy School Canteen Guidelines:
Each state in Australia has a government mandated Healthy School Canteen Strategy that provides
guidance on appropriate food and drink to be sold in their school canteens.

State Name of Healthy School Canteen Strategy
NSW Fresh Tastes @ School NSW Healthy School Canteen Strategy
ACT National Healthy School Canteens: Guidelines for healthy food and drink

supplied in school canteens
QLD Smart Choices
Victoria School Canteens and Other School Food Services Policy
Western
Australia

WA Healthy Food and Drink Choices in Schools

Tasmania National Healthy School Canteens: Guidelines for healthy food and drink
supplied in school canteens

South Australia Right Bite for schools and preschools
Northern
Territory

National Healthy School Canteens: Guidelines for healthy food and drink
supplied in school canteens

Table 1: Healthy school canteen strategies in Australia
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Under these strategies, food and drink is classified as Green, Amber or Red. Red foods are not
permitted on the menu of school canteens. Each strategy contains a set of nutrient criteria for 5–7
categories of food/drink to identify ‘Red’ foods from ‘Amber’.

Depending on the category of food, the relevant criteria may be based on per serve or per 100g
values.

Per serve nutrient criteria exist for 4–5 broad categories of snack food and drink across all state
strategies. The criteria are designed to limit the energy, saturated fat, total fat and sodium content of
the food in a given serve size.1 2

The per serve information in the Nutrition Information Panel (NIP) of a product is essential to allow
schools to implement and comply with the Healthy School Canteen strategy in their state.

Healthy Kids Association is funded by the NSW government to support all NSW schools to implement
and comply with the Fresh Tastes strategy. Our goal is to increase the number of schools who comply
with the strategy. To do this, Healthy Kids staff advises canteen managers to refer to per serve
information in the NIP to assess a product against the Occasional Food Criteria [appendix 1, appendix
2]. These values determine whether a product is classified as Amber or Red.

Products without per serve information in the NIP could not be assessed without manual calculation.
Canteen managers would be required to calculate the nutrient values relevant to the food category
for the reported serve size on pack, from the 100g information.

Based on our experience working with canteen managers, Healthy Kids believe they would have
difficulty with this task, with many not having sufficient time or skills available. Healthy Kids believe
this increases the risk of canteens selling more foods and drinks that do not comply with the strategy,
or selecting products that may not be the better choice simply due to the lack of information at hand.

Product assessments against Healthy Kids Product Registration nutrient criteria that include per
serve values:

Healthy Kids has developed nutrient criteria for 54 categories of food that aim to identify healthier
choices within the Green and Amber foods of the NSW Fresh Tastes strategy. These criteria are used
to register products for the annual Healthy Kids School Canteen Buyers’ Guide – a tool for canteen
managers to purchase healthier product choices for their canteen. The Healthy Kids Nutrient Criteria
uses a mix of per serve and per 100g information – sometimes both – as a way to limit certain
nutrients such as total fat and control for energy density and serve size.

Q2. Are there any particular food categories or types of food packages (e.g. single serve packages)
for which per serving information is particularly useful? If so, what are they? Explain why the
information is useful.

1. Any food sold as a single serve or intended to be consumed as a single serve
2. Food service bulk packs that require decanting before being on-­‐sold as single serves

1 NSW Department of Health and NSW Department of Education and Training. Fresh Tastes @ School NSW
Healthy School Canteen Strategy Canteen Menu Planning Guide 2004
2 Assoc Association. Healthy Kids Nutrient Criteria. Copyright Healthy Kids Association 2005
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Single serve products:

Healthy Kids Association recommend the per serve information be mandatory in the NIP of products
because it provides consumers with at-­‐hand information about the energy and nutrients of a food or
drink in the quantity they are about to consume.

In the school canteen environment, most healthy canteen strategies, including the Fresh Tastes
Strategy (NSW) and the NHSC Guidelines, require canteen managers to assess products using the per
serve information in the NIP of the following categories:

• Sugar sweetened drinks and ices (Fresh Tastes only)
• Snack food bars and sweet biscuits
• Savoury snack foods and biscuits
• Ice cream, milk-­‐based ice confections and dairy desserts
• Cakes, muffins and sweet pastries etc.

Products in these categories are predominantly sold in school canteens as single serve packages.1 2

Food service bulk packs:

School canteens are food service businesses and cater for large groups of people. Food that caters to
large groups is often supplied in bulk packs or large volume packs to reduce packaging waste by these
establishments. Many food categories supply these types of bulk packs and require decanting into
smaller, single serve packaging for point of purchase. Serve size information in the NIP is useful to
determine an appropriate package to use and appropriate serve size to use based on the intended
purchaser profile and nutrients supplied to them.

The Healthy Kids Nutrient Criteria (Appendix 3) uses per serve information for the following
categories and subcategories that include both single serve and bulk packs:

• Mashed vegetables
• Bread and grain products
• Dairy and dairy alternatives
• Salads
• Soups
• Nut products
• Processed meat, poultry and seafood
• Sweetened waters
• Mayonnaise and salad dressings

In both cases (Healthy Kids Criteria and Fresh Tastes Criteria), basing criteria on per serve information
helps control for portion size. This ensures when product is provided at point of sale that it is
provided in an appropriate quantity and that the nutrient density within that portion size is
appropriate for good health.

1 NSW Department of Health and NSW Department of Education and Training. Fresh Tastes @ School NSW
Healthy School Canteen Strategy Canteen Menu Planning Guide 2004
2 Healthy Kids Association. Healthy Kids Nutrient Criteria. Copyright Healthy Kids Association 2005
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Q3. The Labelling Review recommendation suggests that per serving information be voluntary
unless a daily intake claim is made. Do you support this approach? That is, do you think declaration
of per serving information in the nutrition information panel should be mandatory if a daily intake
claim is made (e.g. %DI or %RDI0)? Give reasons for your answer.

Healthy Kids Association does not support the recommendation that per serve information be
voluntary or limited to products making a daily intake claim. We believe per serve information should
be mandatory as it provides information that empowers the consumer to make better food choices
quickly at the time of purchase in the context of how they will be consuming it.

The latest nutrition survey data collected in Australia revealed that 41% of energy intake in children
aged 2–18 comes from discretionary items.3

Food items significantly contributing to this intake include cakes, biscuits, chips and savoury snack
foods. These foods are commonly purchased as single serve items and the majority does not contain
a daily intake claim.

A significant proportion of the products purchased in school canteens are over-­‐the-­‐counter snack
foods. Removing the per serve information from packaging will remove the ability for school aged
children to quickly make a better choice at the point of purchase. This increases the risk of children
making poor or uninformed food choices. This extends beyond the school canteen when children
purchase items on their way to and from school from retailers who do not need to meet nutrition
policy guidelines.

Grocery sales and category growth reports have revealed that the snacking and single serve food
market is on the rise. Woolworths has introduced a ‘Healthy Bites’ aisle dedicated to single serve
snack foods and a concept store at Sydney’s Central Station selling predominantly single serve foods,
mostly snacks and meals. The trend in ‘purchase to eat’ food sees the need for mandatory per serve
information to be included in NIPs beyond canteens.

The canteen is seen as an education tool for school aged children to learn about healthy food choices
and healthy eating habits. This includes appropriate serve sizes for different types of foods across all
eating occasions during school hours. By removing per serve information from packaging, Healthy
Kids Association believe a valuable education tool that teaches children about selecting appropriate
foods specific to their eating need is also removed. It also runs the risk of canteen managers serving
inappropriate serve sizes because the guidance has been removed.

Q4. As noted in section 4, there is currently variation in the format of NIPs on food labels because
of voluntary permissions for the use of %DI labelling and the option to include a third column for
foods intended to be prepared or consumed with at least one other food. If per serving information
in the NIP were voluntary, this would result in more variability in the format of NIPs across the food
supply. Do you think this would be a problem? Why/Why not?

Healthy Kids Association believes further variability in NIPs within a single category would be a
problem. Confusion would occur when two like products within a category did not have a similar NIP.
However, if NIPs were identical between like products, this would not pose a problem.

In our experience, nutrition information on food and drink labels can be overwhelming and difficult to
understand. We raise concern that canteen managers would have difficulty understanding NIPs and

3 Rangan AM, Randall D, Hector DJ, Gill TP, Webb KL. Consumption of ‘extra’ foods by Australian children: types,
quantities and contribution to energy and nutrient intake. Eur J Clin Nutr 2008;62(3):356-­‐64
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assessing them against categorised food and drink nutrient criteria if further variability was
introduced and presented itself within a single category.

Q5. If per serving information in the nutrition information panel was voluntary, do you think the
inclusion of per serving information in the nutrition information panel should be mandatory when
a nutrition content claim about vitamins, minerals, protein, omega-­‐3-­‐fatty acids or dietary fibre is
made? Give reasons for your answer.

Yes, Healthy Kids Association believe that, in the case of a nutrition content claim being made on a
food label, per serve information should be included. This would allow consumers to be educated as
to the serve size required to achieve this nutritional benefit.

This is consistent with standard 1.2.7 (schedule 1) which uses per serve criteria for some nutrients in
its ‘requirements for nutrition content claims’ that aim to prevent nutrition content claims from
misleading consumers.4

Q6. If per serving information in the nutrition information panel was voluntary, do you think the
inclusion of per serving information in the NIP should be mandatory in any other specific regulatory
situations? Explain your answer.
School canteen strategies, although not regulation in all states, would risk not being complied with if
per serving information was not available on product labels. The removal of this information would
require manual calculation making it more difficult for canteen managers to assess products against
criteria and ascertain their suitability for canteens. Therefore, we believe that per serving information
is necessary in NIPs of foods to be sold in school canteens for canteens to comply with state strategy
guidelines.

Q7. What additional studies examine consumer use and understanding of per serving information
in the nutrition information panel on food labels?

Healthy Kids Association is not aware of any studies on canteen managers’ understanding of per
serving information in NIPs.

Q8. From your perspective, what are the advantages and disadvantages of per serving information
in the nutrition information panel being voluntary? Please provide evidence where possible.

Advantages of removal of per serving information on NIPs:

• Simplifies NIPs with less information
• May reduce confusion when comparing two products
• Some items in single serve sizes claim to contain more than one serve, e.g. 1.35 serves, which

can potentially mislead consumers. Voluntary per serving information may reduce the
instance of this occurring.

• May allow larger font size on label for other information

Disadvantages of removal of per serving information on NIPs:

4 Commonwealth of Australia, Australia New Zealand Food Standards Code -­‐ Standard 1.2.7 -­‐ Nutrition, Health
and Related Claims 2014. Accessed from http://www.comlaw.gov.au/Details/F2014C01191 on 10 February
2015
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• May increase confusion through potentially increased variability of NIP information cross
category

• Manual calculation required for canteen managers to assess products against Healthy School
Canteen strategies placing compliance and selection of healthier food choices at risk

• May discourage the food industry from standardising serve sizes
• Consumers unable to make quick informed decisions at point of purchase on foods for

immediate consumption
• Variable serve sizes provided to on-­‐sell due to lack of guidance from manufacturer
• If school, sporting and workplace canteens in NSW were subject to mandatory menu KJ

labeling in the future, further calculations would be required by canteen managers to
calculate per serve values. This would influence products purchased with those containing
this information favoured over those that did not. This may not be the healthier choice.

• If school children requested information on products served through the school canteen, this
bylaw needs to be supplied. Canteen managers would need to calculate per serve data and
have on hand adding to work loads and influencing products purchased.

9. Do you think the declaration of the amount of energy and nutrients per serving in the NIP should
be voluntary?

No. School canteen strategies cannot comply with nutrient guidelines without information regarding
the energy, saturated fat, sodium and fibre per serve. The removal of this information would require
manual calculation by canteen managers which Healthy Kids Association believe is an unrealistic
expectation.

Therefore, we believe that per serving information is necessary in the NIPs of foods and drinks, in
particular those commonly sold in school canteens and establishments selling food and drinks to
school aged children.
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Appendix 1
Fresh Tastes @ School Occasional Food Criteria
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Appendix 2
National Healthy School Canteen Guidelines
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Appendix 3
Healthy Kids Nutrient Criteria (selected categories)
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