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Institutional nutrition policies at the state and territorial levels can influence the food environment,
making them important to jurisdictions that want to foster a healthy food environment. Global food
systems, as well as the ways that foods are produced and distributed, can influence nutrition policies.
This study exposed flaws in the monitoring and evaluation methods used in current regulations,
necessitating the development of tactics to increase adoption and compliance. Nufritional hazards,
which include factors including a lack of whole grains, fruits, vegetables, and legumes, are the
second largest cause of mortality in Australia. Institutions that provide access to a substantial
percentage of the population, such schools, workplaces, and medical facilities, have a significant
role in creating healthy surroundings. It is evident that policies that are implemented by governments
can influence the food environment, with minimal research relating to health facilities. According to
this analysis, all eight Australian jurisdictions have policies governing school and workplace nutrition,
seven have policies governing health facilities, and four additional policies were uncovered for other
contexts. Yet, there were noticeable variations in the structure and elements of policies, as well as in
institution types and jurisdictions.

Unhealthy diets are a leading risk factor for death and disease in Australia. One strategy fo improve
dietary intake, and achieve improvements in population health, is setting nutrition standards for the
foods and drinks that publicly funded institutions can procure, prepare, provide, and sell. In publicly-
funded institutions, governments have the ability to define these standards, and encourage or
mandate adopftion in order to set an example for creating healthy eating environments. These
policies are effective in increasing the availability of healthy foods in many environments, which
influences food purchases and thereby dietary intake.

In Australia, state and territory governments have responsibility for setting nutrition standards for
publicly-funded instifutions, as well as monitoring and enforcing compliance. In 2019, the majority of
past research had focused on compliance in schools, and there had not yet been a comparative
analysis on policy design.

To compare the design and components of nutrition standards for publicly-funded institutions
between Australian states and territories and assess the potential for developing stronger policies.

This research is a comparative policy analysis of nutrition standards to create healthy food
environments. To identify nutrition standards, health and education department websites for each
state and territory government were searched, as well as other relevant stakeholder websites e.g.,
Food Policy Index Australia. A framework for monitoring foods and drinks procured, prepared,
provided, and sold in publicly funded institutions was used to guide the data extraction. Three levels
of comparative policy analysis were undertaken:

1. Design (e.g., institution type, year, regulatory approach, included components)
2. Nutrition standards (type i.e. food/nutrient-based, application e.g. choose most/least)
3. Nutrient criteria (energy, sodium, saturated fat, sugar, fibre) and portion size.
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- Overview: 27 state and territory level nutrition policies were identified across all 8 jurisdictions,
24 of which included nutrition standards: 8 for schools, 7 for health facilities, 5 for workplaces
and 3 for other public settings (see figure).

- Design: Health facility and school nutrition standards were mandatory (bar Tasmania), while
workplace standards were voluntary except for the ACT public sector.

- Nuftrition standards: All standards included food-based criteria in line with the Australian
Dietary Guidelines classification of core and discretfionary foods; however, there appears to
be an emphasis on nutrient-based criteria and two different systems were used to apply these:
7 jurisdictions used the Traffic Light System (red, amber, green) and 1 used the Health Star
Rating System (0.5-5 stars). All standards included a combination of at least two application
types: eligible/ineligible, choose most/least and composite score, e.g., percentages of
differently classified foods/drinks permitted, which varied between jurisdictions and institution
types.

- Nutrient criteria: The majority of jurisdictions adapted their nutrient criteria from one
superseded policy — NSW's 2006 School Strategy. Despite up to 45 food categories being
targeted in many jurisdictions, only 5 were consistently targeted across all. Of these commonly
targeted food categories, the majority of energy and fibre criteria were consistent between
jurisdictions, however less than half of the saturated fat and sodium criteria were consistent.

Health facilities M (E) M (E) M M M V/M (E) M (E)
Schools* M M (E) M M (E) M (E) V (E) M M
Workplaces Vv Vv V V V (E)
Other M1 V2

M: Mandatory, V: Voluntary, E: Evaluation. 'Public sector, 2Parks, sport and recreation. *Also has national guidelines

Nutrition standards can be applied across the entire public sector or at least additional publicly-
funded institutions, and utilise existing legislative mechanisms in place for school and heatlh
standards. There is opportunity to strengthen and align: 1) food classification systems, 2) food
categories, 3) application of standards, and 4) nufrient criteria. Alternatively, simplifying existing
standards to focus on food groups (with nutrient-based criteria only where necessary) and applying
an eligible/ineligible approach only would make nutrition standards easier to understand, implement,
monitor and enforce.

Food-based criteria: Criteria are based on food groups/ categories or quality of foods, eg, ban on sugary drinks

Nutrient-based criteria: Criteria are based on nufrient composition of foods, eg, sodium per 100g of savoury snacks.
Eligible/ineligible: Only foods meeting criteria may be permitted eg, savoury snacks banned, bread must contain < 400 mg of
sodium per 100 g.

Choose most/least: A certain proportion of foods must meet the criteria, eg, sale of savoury snacks permitted only 1-2 times per
week, <20% of drinks fridge contains sugary drinks.

Composite score: A summary indicator or score is used to include/exclude foods, eg, Keyhole logo required on packaged
products, or exclude products with a warning label.
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