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Saltiest chips/fries competition

Which one contains the highest amount of salt?

McDonald's Fries Nando’s Chips  The Regal: Bowl pcCain Home
(Medium) (Regular) of Chips Chips (one
0.62 8 0.608 (Wetherspoons) gerving of 1009)
2.2 8 0.54 &



Nutrient composition of restaurant menu items
Why?

Restaurant foods tend to be high in energy, fat,
and salt, yet low in fibre and micronutrients.

a Compare to their supermarket equivalents, the food
Y~~~ and drinks served out-of-home (or takeaway meals)

SL——  contain twice as many calories on average

20-25% of adult daily calorie intake.

r\l /7 The food we eat outside the home makes up

Frequent restaurant food consumption is associated with
higher daily energy intake and BMI

source: Mandating calorie labelling in the out-of-home sector: consultation response on policy enforcement, Department of Health and Social care, 2021; Eating out of home and its association
with dietary intake: a systematic review of the evidence, Lachat et al., 2011



Nutritional composition of restaurant menu items
Why?
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Nutritional composition of restaurant menu items

How?

2 100%GREAT |

BRITISH POTATOES

[olfe Tor HATe T

MARMITE

This pack contains:

693k) | Fat [Saturates| Sugars | Salt
166kcal| 9.5g | 0.8g | 0.4g | 0.45¢g
8% DURRL 4% L%*] 8%

Energy per 100g: 2132kJ 511kcal



Nutritional composition of restaurant menu items

How?

Luckily, some restaurants post this information online and/or in-store!

News story

Calorie labelling on menus to be
introduced in cafes, restaurants and
takeaways

Government renews drive to tackle obesity and improve the
nation’s health
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Nutritional composition of restaurant menu items

Building a database
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Web scraping

The power of web scraping
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Abstract

Objectives Traditional methods for €
rapid pace of change in the food and
marketplace, and presents analyses il

Design foodDB has been used to coll
November 2017. As of June 2018, fool
multiple timepoints.

Methods Weekly extraction of nutriti
websites. This process was automatec

Results Analyses using a single week
and showed that lower price ready m

analyses of 903 pizzas revealed that 11
discontinued or new market entries.

Conclusions foodDB is a powerful n
granularity of collection provides po
branded foods, timely observation of
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A primer on theory-driven web scraping: Automatic extraction of
big data from the Internet for use in psychological research.
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web scraping: Automatic extraction of big data from the Internet for use in psychological research.
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The term big data encompasses a wide range of approaches of collecting and analyzing data in
ways that were not possible before the era of modern personal computing. One approach to big
data of great potential to psychologists is web scraping, which involves the automated collection of
information from webpages. Although web scraping can create massive big datasets with tens of
thousands of variables, it can also be used to create modestly sized, more manageable datasets
with tens of variables but hundreds of thousands of cases, well within the skillset of most
psychologists to analyze, in a matter of hours. In this article, we demystify web scraping methods as
currently used to examine research questions of interest to psychologists. First, we introduce an
approach called th : e ——— — — :
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Web scraping

web crawler in dction

Irish Velvet Hot
Chocolate and
Cream

Customise your drink

Pick a cup size Y

a

Small Medium

Pick a milk
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Menu'Tracker database

Data collected (quarterly)

Collection

Month Year

Number of food
outlets (restaurants)

Number of Menu Items

Primary sampling frame

top 100 based on volume

Pilot Data Collection| April-June 2018 42 10,782 sales
Pilot Data Collection April 2019 A8 13,678 over 20 outlets
Pilot Data Collection| October 2020 40 9,330 top 100 bassael‘ejson volume
Pilot Data Collection | December 2020 40 11,584 top 100 bassaelgson volume
Quarterly. Data March 2021 85 18,005 Over 250 employees
Collection
Quarterly. Data June 2021 83 19,310 Over 250 employees
Collection
Quarterly Data
, September 2021 79 19,323 Over 250 employees
Collection
Quarterly Data
December 2021 81 19,698 Over 250 employees

Collection




Energy and nutrient trends

Menu items served by large chain restaurants in the UK, 2018 -2020

Voluntary salt, sugar, and calorie reduction programmes

April 2018

C ltati
soft drinks industry levy o aton
__J_,'_ﬁ\_/__/ﬁ
July 2020
June 2018 | consultation response on
Chapter 2 of the obesity policy introducing mandatory calorie
Compulsory calorie labelling labelling

2018 2019 2020



Energy

Energy and nutrient trends

Menu items served by large chain restaurants in the UK, 2018 -2020

Core Items Newly introduced items

Iltems available in all three years reintroduced items
removed items

Quarter Pounder™ with McPlant Nacho cheese wedges
Cheese
2018 2019 2020
/00
? R
525
350 ? 500 ?

175

O 500 ? ?
2018 2019 2020




Energy and nutrient trends

Menu items served by large chain
restaurants in the UK, 2018 -2020

-Sugar per serving reduced from 15.28
2 in 2018 tO 14.41 g in 2020 (p<0.05).
-‘We also observed a downward trend
for energy, and upward trends for
salt and saturated fat, but these were
not statistically significant
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Figure 2 Predicted mean energy (kcal), salt (g), saturated fat (g), and sugar (g) per serving by
year, among all menu items. Models were adjusted for children’s menu item status, shareable
status, food category, and restaurant type. The 95% confidence intervals (CI) are
represented by vertical bars, and the predicted mean values are represented by red dots.



Energy and nutrient trends

Menu items served by large chain
restaurants in the UK, 2018 -2020

ALL menu ttems, by food category =——p

.Changes were sporadic and
consistent across different food

categories.

-No significant changes were
observed in the nutrient content of
salads, soups, and toppings &

ingredients.
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Energy and nutrient trends

Menu items served by large chain
restaurants in the UK, 2018 -2020

-.Sugar per serving decreased by
0.31g per year (95% Cl=-0.435, -0.17).
‘There were no significant changes in
salt, sugar, and saturated fat content
among core items.

Energy (kcal)

Saturated Fat (g)

o
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Figure 4 Predicted mean energy (kcal), salt (g), saturated fat (g), and sugar (g) per serving by year,
among core items. Models were adjusted for children’s menu item status, shareable status and food

category. The 95% confidence intervals (CI) are represented by vertical bars, and the predicted mean

values are represented by red dots.



Energy and nutrient trends

Menu items served by large chain
restaurants in the UK, 2018 -2020

Core Ltemis, bg food cateQ)ory) m—pp

-Saturated fat content of menu items
decreased in sandwiches, but
increased in pizzas. There was a
downward trend for sugar in
beverages, but no significant trend in
salt in any food category.

‘There were no significant changes in
appetisers & sides, burgers, desserts,
fried potatoes, salads, soups, and
toppings & ingredients, among core
items.
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Energy and nutrient trends

Menu items served by large chain restaurants in the UK, 2018 -2020

i525] ¢

Sugar (g)
o
~J
b

14.50 1 {
25

2018 2019 2020

Our results showed that sugar
content of all menu items and
core items declined from 2018 to
2020.

Among core items, sugar per
serving reduced significantly from

2018 to 2020, especially in

beverages.

@

\

Energy, salt, and saturated fat
content in menu items remained
constant overall

EFAS))



Energy and nutrient trends

Menu items served by large chain restaurants in the UK, 2018 -2020

-Policies focusing on single nutrient do not necessarily improve the
nutrient quality of restaurant food items.

-Our results signal that little progress has been made towards a healthier
restaurant environment by industry self-regulation between 2018 and 2020, when
no mandatory policy for the out-of-home sector has been implemented. More
robust policy approaches may be needed to improve the overall nutritional
quality of restaurant foods.
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