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Background
• Food environments influence individuals’ food choices and nutritional status, and 

can have a substantial impact on the natural environment.

• Globally, food environments are largely unhealthy and are characterised by the 
high availability and promotion, and relatively cheap price, of energy-dense, 
nutrient-poor foods.
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Background
Monitoring the characteristics of food environments can help draw attention to the health and environmental 
issues, and identify opportunities for improvement.



University Food Environments (Uni-Food) Tool
• The Uni-Food tool was developed to assess the 

healthiness and environmental sustainability of 
university food environments

• The tool consists of 68 indicators of good 
practice grouped into three components:
• University systems and governance

• Campus facilities and environments

• Food retail outlets

• Performance against each of the indicators is 
assessed and scores calculated to identify areas 
of progress and opportunities for further action
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Process for applying the Uni-Food tool
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University audit team

• Suggest to be made of:
• At least one university team lead

• Staff member who will manage the audit process and assist the assessors, but not 
conduct the audit itself

• Responsibilities include: cross checking the assessor scores, communicating results of 
the audit to university decision makers

• At least two assessors
• Responsibilities include: conducting the audit, compiling the evidence and initial of 

scoring for audit

• In most university audits, these are students studying public health, nutrition or 
environmental sustainability 
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Conducting an audit with two assessors
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• Audits should be completed independently between the two assessors 

• If liaising with university contacts, assessors may be in contact with them 
together (in the same meeting or email), however each assessor must record and 
rate each indicator independently 

• This is important to ensure reliability
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The Audit Tool

• Three audit tools
• Desk policy audit (complete once)

• Campus environment audit (complete for as many campuses to be assessed)

• Retail food outlet audit (complete for as many outlets to be assessed)



• Each indicator has a statement, scoring criteria, recommended 
scoring, and in some cases a tip

• For every indicator 
• Include corresponding evidence 

• Write a comment explaining your evidence

• Select the most appropriate score based on the scoring recommendations



Step 2 - Conduct desk policy audit
• Collection and scoring of policies and other documents that demonstrate the 

university’s commitments and actions towards promoting healthy and sustainable 
campus food

• For each question in the audit form:

1. Conduct a search to identify 
evidence relevant to the 

question

2. Document details of the 
evidence identified

3. Allocate a score based on 
the identified evidence and 

scoring criteria



Desk Audit Example 1
1. Search university website and intranet using key terminology from the question (e.g., food AND (plan OR strategy OR 

policy))

2. Review any pages related to: strategy, strategic direction, vision, values, policies/policy library, procedures (normally 
under the “about us” section).

3. Search university name AND key terminology from the question in a search engine

4. Complete evidence upload field

5. Complete the assessor comments section

6. Assign a score based on evidence identified and scoring criteria



Desk Audit Example 1



Desk Audit Example 1

“7”Link to the Deakin Food Charter, 
upload images if needed



Desk Audit 
Example 2
1. Search university website using key terminology from the question (e.g., “community garden”)

2. Review any pages related to: campus facilities/life, student life/services.

3. Search university name AND key terminology from the question in a search engine (e.g., 
“Deakin University” AND “community garden”)

4. Complete evidence upload field

5. Complete the assessor comments section

6. Assign a score based on evidence identified and scoring criteria



Desk Audit Example 2



Healthy vs. Unhealthy
Healthy Unhealthy

Beverages
- Water (tap, still, sparkling, soda)
- Flavoured water (with no added sugar or sweeteners)
- 99% Fruit juice (≤375ml)
- Artificially sweetened drinks (≤600ml)
- Plain milk inc. dairy and dairy alternatives (≤500ml)
- Reduced-fat flavoured milk inc. dairy and dairy alternatives 
(≤500ml)
- Tea/coffee

Beverages
- Sugary soft drinks
- Sports drinks
- Energy drinks
- Flavoured iced teas and mineral waters (with added sugar)
- Fruit drinks (with added sugar)
- 99% Fruit juice (>375ml)
- Artificially sweetened drinks (>600ml)
- Full-fat flavoured milk
- Flavoured milk (>500ml)
- Coconut water (with added sugar)

Foods
- Fruit
- Yoghurt
- Cheese
- Minimally processed snacks (e.g., popcorn, nut mix)
- Cold and hot meals that contain foods predominantly from the 
following groups:  lean meats, fish, eggs, tofu, legumes/beans, 
grains (e.g., rice, pasta, bread) and vegetables (e.g., salads with lean 
meats, eggs, tofu and/or legumes/grains, sushi not containing fried 
foods, sandwiches not containing fried foods, tomato-based pasta, 
rice/noodle hot meals not containing processed/fried or high fat 
meats)

Foods
- Confectionary
- Sweet snack foods such as cakes, biscuits, muffins and slices
- Savoury snack foods such as flavoured biscuits and crisps
- Ice creams and frozen ice blocks, ice crushes and gelato
- Fried foods and deep fried foods (e.g., schnitzel, chips, potato 
cake/scallop)
- Savoury pastries (e.g., pies, sausage rolls and pasties)
- Processed high fat meats (e.g., sausages, frankfurts, saveloys, 
chorizo, processed burger patties)
- Hot or cold meals that contain foods from the following groups: 
fried and deep fried foods, any type of sausage, processed meats, 
cream-based sauces (e.g., salads with predominantly 
cream/mayonnaise-based dressings, cream-based pasta/potato 
dishes, sandwiches containing fried, processed or high-fat meats)



Step 3 - Conduct campus audit
• In-person audit to observe and document the facilities, environments and programs that 

support healthy, equitable and environmentally sustainable food 

• Conducted parallel or shortly after the desk audit

• Two parts of the campus audit: 
• Step 3A - Campus environment audit

• Step 3B - Food retail environment audit

• Before the audit: 
• Contact the university to arrange the audit

• Request written approval for the audit 



Step 3A – Campus environment audit

• For each campus:
• Inspect against the questions in the audit form

• Collect photo evidence

• Document details of the inspection for each indicator question (each campus can be collected 
on the same or separate forms)

• Ensure you carry a copy of the written approval to conduct the audit at all times

• Following the audits, review the audit details for each indicator and assign a score, 
considering data from all campuses



Campus 
Audit 
Example 

1. Visit all campuses and inspect the grounds for advertising and marketing material

2. At each campus, take photo evidence of any relevant advertising/marketing material 
and complete evidence details

3. Complete evidence upload field

4. Complete the assessor comments section

5. Assign a score based on evidence identified and scoring criteria



Campus Audit Example



Step 3B – Food retail outlet audit
• All food outlets across all campuses individually audited (excludes supermarkets, 

convenience stores, coffee shops) 

• For each outlet:
• inspect against the indicators in the audit form

• Collect photo evidence

• Document details of the inspection for each indicator question 

• Assign a score for each questions based on the scoring criteria

• Outlets must be open during the audit

• Avoid auditing during peak times if possible

• Carry a copy of the written approval to conduct the audit at all times during the audit

• If auditing when changes are in place due to COVID-19 please note changes to usual 
practice.



Food Retail Audit Example 
1. Inspect food outlet premise

2. Take photo evidence of whether food prices support healthier choices, such as 
a photo of menu/price boards

3. Complete evidence upload field

4. Complete the assessor comments section

5. Assign a score based on evidence identified and scoring criteria
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Uni-Food audit outcomes

• Each University follows a template that 

produces an individualised 

tailored report that includes:
• Strengths and weaknesses

• Recommendations



For additional queries, please contact Prof Gary Sacks 
gary.sacks@deakin.edu.au

Further resources:
• Uni-Food website, with a report of previous audits of 

Australian universities 

• Paper outlining how the Uni-Food tool was developed

mailto:gary.sacks@deakin.edu.au
https://healthyfoodretail.com/unifood/
https://www.mdpi.com/1660-4601/18/22/11895
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