
The index is organised in 4 dimensions:
      I - availability and variety of foods/food groups
      II - nutritional quality of the menus based on their nutritional declaration
      III - quality of the menus based on the information provided by the technical specifications
             of the dishes
      IV - evaluation of the menu by checking its applicability on-site and consulting additional 
             documentation

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.
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Mediterranean 
diet (MD)

Plant-based

Sustainable Healthy

Adherence to MD is measured… 

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

There are no indexes to assess MENU compliance with the MD

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

Background

Aim

Develop an indicator to assess the degree of compliance 
of canteen menus with the principles of the MD and adapt 
it to other catering contexts.

Methods

Literature review
Compiling items of individual indexes
Compiling items of other menu indexes
Identifying MD principles

Results

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.

Conclusion

Currently under pilot 
testing 

for reliability and 
internal consistency


