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Background
Plant-based

Adherence to MD is measured...
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Y

Successfully through several individual indicators. (MEDAS, MDI, Med-DQl,
KIDMED, MDS)

Mediterranean
diet (MD)

,i There are no indexes to assess MENU compliance with the MD

Sustainable Healthy

People eat out more and the food offer impacts on individual choices and food habits.

Aim Methods

Develop an indicator to assess the degree of compliance Literature review

of canteen menus with the principles of the MD and adapt Compiling items of individual indexes
it to other catering contexts. Compiling items of other menu indexes

dentifying MD principles

QAT Availability of traditional Mediterranean Stewed dishes with olive oil, tomato, garlic and/or

R e S u I t S dishes onion at least 3 times aweek
Traditional soups of the MD
QA2  Availability of vegetable soup 0B2  (vegetables soup, use of pulses in some soups) at
least 3 or 4 times aweek

The index is organised in 4 dimensions:
| - availability and variety of foods/food groups
Il - nutritional quality of the menus based on their nutritional declaration

QA4 Availability of seafood dishes QB4 Higher number of fish than meat dishes

QA5 Availability of dishes with eggs as the main

protein source

Il - quality of the menus based on the information provided by the technical specifications o
: Currently under pilot o e R v
of the dishes S . S testing el P
V - evaluation of the menu by checRing its applicability on-site and consulting additional for reliability and
documentation internal consistency S—
Each item is given a score between -2 and 3. The final score can vary between -33.5 and 41.5
points depending on compliance with MD principles. . A L M S e

QAT Avallab.lllty of olive oil (cooking and

QA12  Use of seasonal products

Conclusion

The index for evaluating menu compliance with the MD is intended to be a simple, practical and easy-to-apply tool for evaluating food service menus and promoting
menus that are closer to the MD and promote healthier and more sustainable eating habits.

The PRIMA programme is supported
under Horizon 2020 the European

Marketing
Leads
Business

Union’s Framework Programme for
Research and Innovation.

o
f 5 IBMPORTO m—pm—y ESCOLA SUPERIOR DE b
c t Fundacao A FACULDADE DE CIENCIAS DA E TECNOLOGIA DA SAUDE ISC e I p
para a Ciéncia Q@ DE LISBOA

NUTRICAO E ALIMENTACAO BN BN - =i2o0m - UNIVERSITARI
e a Tecnologia

UNIVERSIDADE DO PORTO INSTITUTO POLITECNICO DE LISBOA oF L1SBOA

PRIMA



