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ABsTRACT: Eating out has become commonplace worldwide, affecting
the eating habits of families. Studies have shown that eating away from
home has been linked to a higher caloric intake, and greater
consumption of fat, salt, and sugar. Within this context, nutritional
information on menus has emerged as a promising tool for promoting
healthier and more conscious food choices. Objective: To evaluate the
effectiveness of nutritional information on restaurant menus (menu
labeling). Methods: This is an integrated review of the literature. The
keywords used were “menu labeling”, “restaurant menu labeling”, “food
labeling”, and “menu calorie labeling”, respectively. Articles published
between 2014 and 2024 from the Google Scholar, Pubmed, SciELO, and
LILACS databases were analyzed. Results: Eleven articles were analyzed
that indicated that the effectiveness of nutritional information on
menus depends on the public's understanding of the information, with
symbols or exercise equivalents being more effective than numerical
values. Conclusion: This impact varies according to where itis employed
and is most evident in fast food restaurant chains. Long-term results
indicate that these effects are sustainable in terms of food choice.
KeywoRrps: Menu. Food and nutrition unit. Eating habits. Nutritional
information.

REsumo: A alimenta¢do fora do lar tem se tornado cada vez mais
frequente em todo mundo, impactando os habitos alimentares das
familias. Estudos demonstram que comer fora de casa pode se associar
ao maior consumo de calorias, gorduras, sal e agucar. Nesse cenario, a
informac¢do nutricional em cardapios surge como uma ferramenta
promissora para promover escolhas alimentares mais saudaveis e
conscientes. Objetivo: avaliar a efetividade da informac¢do nutricional
(menu labeling) em cardapios de restaurantes. Método: Trata-se de
uma revisdo integrativa da literatura. As palavras-chave utilizadas
foram "menu labeling", "restaurant menu labeling”, "food labeling" e
"menu calorie labeling”. Foram analisados artigos publicados no
periodo de 2014-2024 das bases de dados Google Scholar, Pubmed,
Scielo e LILACS. Resultados: Foram analisados onze artigos que
apontaram a efetividade da informacdo nutricional em cardapios
depende do entendimento do publico sobre as informacdes, com
simbolos ou equivalentes de exercicio sendo mais eficazes que valores
numeéricos. Conclusdo: O impacto varia conforme o local de uso, sendo
mais evidente em redes de fast-food. A¢des de longo prazo, indicaram
que os efeitos sdo sustentdveis na escolha alimentar.
PALAVRAS-CHAVE: Cardapio. Habito alimentar. Informacdo
nutricional. Unidade de alimenta¢do e nutricdo.
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DOES NUTRITIONAL INFORMATION IN RESTAURANTS WORK? A SYSTEMATIC REVIEW OF THE LITERATURE

INTRODUCTION

Eating out is becoming more and more common all over the world, influencing family eating habits
and food consumption. Various studies have shown that eating out frequently is associated with a greater
total consumption of calories and fat in our daily diet, as well as a lower consumption of micronutrients”.

In Brazil, the most recent Household Budget Survey (HBS), which evaluates the structure of family
consumption and spending in Brazil, revealed that roughly 32.8% of food spending is devoted to eating
out?. This national survey revealed that 41.2% of Brazilians eat out, and the locations of greatest
consumption are luncheonettes and restaurants, which represent 16.9% and 16.4% of their total
spending, respectively3.

Eating out is associated with a greater consumption of saturated fats, salt, and sugar“. In Brazil,
food consumed outside the home is often more caloric and less nutritive compared to home cooked
meals, and it contributes directly to the gaining of excess weight®.

Thus, eating out potentially risks excessive weight gains and chronic diseases related to a lack of
nutrition 6. Obesity is a non-transmissible chronic disease (NTCD), which has drawn increasing attention
due to its great impact on public health. In 2022, it was estimated that roughly 890 million people live
with obesity worldwide, which is double the quantity that was recorded during the 1990s. This alarming
number demonstrates the need for efficient strategies to prevent and control excessive weight gains .

Within the context of increased dining outside of the home together with an increase in diseases
linked to poor nutrition, the providing of nutritional information on menus appears to be a potentially
effective tool for reducing the usually unperceived consumption of excessive calories. This practice seeks
to increase consumer awareness regarding the nutritional content of the foods they eat, encouraging
more informed and healthier food choices.

Given this situation, this work seeks to evaluate the effectiveness of nutrition labeling on menus in
changing consumer food consumption and understand how this intervention can influence eating habits.

METHODS

This is a systematic review of the literature which seeks to answer the following question: What
is the effectiveness of nutrition labeling in influencing food consumption?

The PRISMA 2020 Methodology (Preferred Reporting Items for Systematic Reviews and Meta-
Analyses) was employed to research the articles that make up this review. PRISMA 2020 is an updated
version of PRISMA 2009, a method developed to help authors demonstrate how reviews of the literature
are conducted in a transparent manner 8 In this case, it was applied to evaluate the effects of
interventions in the health area

The inclusion criteria utilized in this review were as follows: publications in English or Portuguese,
studies that evaluate the effects of the use of nutritional information in restaurant menus in a practical
manner in real or fictional scenarios through interaction with the public, which were published between
2014 and 2024, with this time frame being utilized to ensure the relevance of the included articles. All of
the articles that did not meet these criteria were excluded from the analysis.

The Google Scholar, Pubmed, SciELO, and LILACS databases were used for this study. The
keywords utilized were “menu labeling”, “restaurant menu labeling”, “food labeling", and “menu calorie
labeling". Figure 1 depicts the selection process. Given the number of results generated by Google
Scholar, only the first 50 articles that contained relevant subject matter were considered for this review.
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RESULTS

Figure 1 below depicts the search for and analysis of the selected articles.

Google scholar Pubmed Scielo LILACS
n=50 n=100 n=3 n=2
Articles Excluded
ue to Repetition (n=10)
Availability (n=36)
Publication Date { n=3)

" Analyzed Titles and

Summaries

(n=1086)

Read Completely
(n=34)

Final Sample
(n=11)

Figure 1. Flowchart with the search, filtering, and selection of the articles.

As described in the flowchart, duplicate and unavailable articles, those published outside of the
examined period, and those not aligned with the subject matter of this review of the literature, were
eliminated. This left a final sample of 11 articles which were analyzed, and their respective data has been
compiled for Text Table 1, which appears below.

Text Table 1. Principal Characteristics of the Selected Articles.

Author Tvoe of
and year nutyrii)tional Type of

of Title Location | . . Physical Form of Evaluation Results Conclusion

- information "

publicat Location

; evaluated

ion

i i V)

PLATKIN | The effect Florida, Calo~r|es Per | et food One Iuth offering a There Were‘16A> The study
etal of menu USA portion and Restaurant conventional menu fewer calories concluded
(2014)° labeling their served as the control consumed over | thatthe
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Author Tvoe of
and year nutyrii)tional Type of
of Title Location | . . Physical Form of Evaluation Results Conclusion
. information .
publicat Location
ion evaluated
with exercise to evaluate time in the availability of
calories equivalents. differences in lunch in which nutritional
and consumption. Ina 2" | just calories information
exercise lunch, individuals were listed, and | at the time of
equivalent were presented only 14% fewer food selection
s on food with the number of calories were can be useful
selection calories of each food | consumed over | in reducing
and option, and in a 3" time in the the number
consumpti lunch, they were group that of calories
on presented with the viewed the consumed,
number of calories of | number of but more
each option along calories of each | studies are
with their physical option and needed to
equivalents in terms their exercise define the
of exercise. At the equivalents. best way to
end of each lunch, The group with provide the
the leftover food was | menus without | public with
weighed to measure nutritional this
the number of information information.
calories selected by consumed 2%
each individual, fewer calories
divided by the during the
number of calories same time
they consumed in interval.
each of these
different situations.
The
The sale of red interventions
Three months of food | light items had
) urchases were decreased from .
Traffic b continuous
Light analyzed before the 24% during the offect durin
L(fbels and introduction of traffic | control period the two ea§
) light labels, and were | to 20% by the y
THORND Choice analyzed again after two-year mark observation
Architectur | Boston, Traffic Light | Hospital .y & ) y ’ period,
IKE et al. the introduction of The sale of .
o | e MA, USA Labels Lunchroom " ) demonstratin
(2014) Promotin new nutritional green light that the
g information, and items increased 8 y
Health can promote
Food 4 were further from 41% Iastier)
Choices analyzed one and during the chan ges in
two years after the control period foodg
intervention. to 46% by the .
consumption
two-year mark. habits
Participants Both the
Potential who were menus with
Effect of presented with | only calorie
Physical i - menus without | information
. Calories per The participants were ",
Activity ) o . nutritional and those
; portion and distributed in a . ) ) ;
Calorie . : . information with walking
ANTONE . United the time random manner in .
Equivalent selected 1,580 equivalent
LLI & States of walked or Fast Food four groups where ) .
(PACE) ) . kcal on average, | information
VIERA . America the distance | Restaurant they responded to an .
.. | Labeling ; while those demonstrate
(2015) (USA) walked per online survey .
on Adult : A ) with menus d
consumed simulating orders in o . .
Fast Food calorie fast food restaurants with just calorie | effectiveness
Ordering ’ " | information in reducing
and selected 1,200 the calories
Exercise kcal. Those with | selected from

calorie and time

the
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Author

Type of
and year nutyrii)tional Type of
of Title Location | . . Physical Form of Evaluation Results Conclusion
. information .
publicat Location
. evaluated
ion
walked hypothetical
information menus in this
selected 1,140 study.
kcal, and those
with calorie and
distance walked
information
selected 1,210
kcal.
Even though
itisnota
definitive
resolution to
hi lem,
The Effect The meals were this PTOb em
. nutritional
of Early weighed before and ) .
. The presence of | information
Life after school lunches, nutritional on menus can
Factors so that the difference information led | helo solve the
HUNSBE | and Early between the calories 10 an average obepsit
RGER et Interventio | Oregon, Calories per produced and the ) g Y .
. Lunchroom . reduction of 47 | problemiin
al. (2015) | nson USA portion. calories measured .
" kcal per student | childhood
Excess before and after the )
o L during the and
Weight in addition of
. " analyzed adolescence,
Childhood nutritional eriod b
and information on the P ’ ezcoura in
Obesity menu was measured. o ging
individuals to
pay greater
attention to
calorie
consumption.
The number of
calories did not
present a
significant
difference
among the
Explorin three menu
enﬁanceil models for the
Three hypothetical salad,
menu label )
. menus were assigned | hamburger,
influence None of the
on fast randomly to the and dessert exolored
Southeast | Calories per participants, with 1) categories. The P
LEE & food ern ortion and having no nutritional menu with just formats
THOMPS | selection, ) P . Fast Food . & . - - J demonstrate
United physical information, 2) listing | calorie -
ON and - Restaurant ) . ) ) d significant
13 . States activity calories per portion, information .
(2016) exercise- . L . . changes in
(USA). equivalent and 3) listing calories. | displayed a .
related consumption
] After the data greater number )
attitudes, . . habits.
; collection the results | of calories
perception
were compared. consumed
s, and
) . compared to
intentions.

the other menu
formats. In the
beverage
category, the
menu model
with calories
and distance
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Author Tvoe of
and year nutyrii)tional Type of
of Title Location | . . Physical Form of Evaluation Results Conclusion
- information A
publicat Location
. evaluated
ion
walked
presented the
largest number
of calories
consumed
compared to
the other
models.
All of the participants
were presented with For the Nutritional
a menu without presented information
Menu ) nutritional menu, the on menus can
. Calories per . . ;
labeling ortion information as a presence of be a viable
REALE and food P ! control, and later at only calorie strategy for
o . nutritional . .
and choice in United content Fast Food random they were information the
FLINT obese Kingdom - Restaurant presented with obtained a 26% | promotion of
4 . and physical s . .
(2016) adults: A activit menus providing reduction, healthier
feasibility o uivaylents nutritional which was 319 eating habits
study. q ' information. The kcal less than that
differences in their the control encourage
consumption were situation. weight loss.
evaluated.
During the
analysis of the
valid responses,
the existence of
three
subgroups was
perceived. The
) first (49% of the
Through an online - ) )
participants) Despite this
survey, the ,
articioants were chose to reduce | study’s
Effect of b P . the number of limitations, it
. presented with two A
calorie . calories may be
. hypothetical menus.
labeling on The first presented consumed, the | concluded
PEREZ et | menu Santiago Calories per Convention no caloris second (47% of | that
al. (2017) | selection: A g, resp al . ) the nutritional
15 o Chile portion information, and the - . )
preliminar Restaurant participants) information
. second presented the S
y study in . maintained on menus can
) number of calories . .
Santiago, or portion of a meal their selections, | help reduce
Chile Sontzinin a2 main and the third caloric intake
& (4% of the in
course, a dessert, -
participants) restaurants.
and a beverage. . )
increased their
caloric intake.
The first group
displayed a
reduction of
39.2% in terms
of the calories
they selected.
Parents' A symbol Convention | The participants were | In fast food This study’s
LEE and meal South for low al randomly assigned restaurants, the | results
LEE choices for Korea calories, Restaurant conventional or fast participants demonstrate
(2018) ¢ | their numerical and Fast food restaurant used menus that the
children at values, and | Food Chains | menus featuring the | with only environment
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Author
Type of
and year nutritional Type of
of Title Location | . . Physical Form of Evaluation Results Conclusion
. information .
publicat Location
. evaluated
ion
fast food a four menu formats: symbols or a in which the
and family combinatio (no information, combination of | nutritional
restaurant n of the numerical values, symbols and information is
s with symbol and symbols, or a caloric values, presented
different numerical combination of and chose influenced
menu values them). fewer calories the results as
labeling in comparison much as the
presentati with other information’s
ons formats. In format.
conventional
restaurants,
there were no
significant
differences in
food choices
independent of
the menu
format.
No significant
reduction in
caloric intake
Evaluation Purchase receipts in was detected
of the fast food restaurants | In this for
impact of Boston which apply the experiment, no | restaurants
calorie o American nutritional association was | with
. Springfiel . . .
PETIMAR labeling on d . information found between | nutritional
McDonald’ ' Calories per Fast Food legislation for menus | menus with information
etal Hartford, portion . .
(2019)"7 s and Restaurant were collected and nutritional on their
restaurant Providenc compared to receipts | information menus as
menus: A e USA from locations where | and a reduction | compared to
natural ’ the legislation was in consumed restaurants
experimen not voluntarily calories. without
t applied. nutritional
information
on their
menus.
Before the
implementation
of the
; - It may be
Changes in legislation, :
. ) perceived
the calorie average calorie .
and consumption through this
. Sales data from three P study that
nutrient was 1,486 kcal ;
fast food restaurant placing
content of ) per purchase. -
. chains were analyzed h nutritional
purchased | Louisiana, During the ) )
o before and after the 2 information
PETIMAR | fast food Mississipp i . . application of .

) Calories per | Fast Food implementation of . on menus in
et al. meals I and ortion Restaurant the mandato the legislation, fast food
(2021)® | after Texas, P ) Y a 54 kcal A

. requirement for o chains was
calorie USA - reduction in -
nutritional associated
menu . . average A
. information on A with a small
labeling: A ) calories per .
American menus. reduction in
natural purchase was .
. caloric intake
experimen observed. After | .
o in these
t the legislation
restaurants.
became
mandatory,
there was a
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Author Tvpe of
and year nutyrii)tional Type of
of Title Location | . . Physical Form of Evaluation Results Conclusion
. information .
publicat Location
. evaluated
ion
decrease of 82
kcal per
purchase.
The study
. articipants This study
An online survey was P
. y selected 283.3 concluded
employed in which
. fewer kcal, and | that the
A the participants . .
. . 369.6 fewer introducing of
Hypothetic selected their food
o kcal, symbols for a
al Tavern ) for consumption in a . .
Calories per X respectively, balanced diet
Menu for ortion and hypothetical using menus in the
GIAZITZI | the P Convention | traditional . J . .
. the symbol with caloric nutritional
etal Evaluation | Greece al restaurant. All of the . .
1o . of a . values and a information
(2022) of Calorie Restaurant participants used the . . .
) balanced balanced diet displayed in
Selection . three formats
diet ) symbol when menus may
through (control, calories, and ) )
. selecting an benefit the
Menu symbols) with 15-to- ; .
. h entrée, a salad, | population by
Labeling 25-day intervals . I
the main facilitating
between the . )
) course, a reductions in
evaluations. o
dessert, and a caloric intake.
beverage.

In terms of the countries where these articles were published, most are manuscripts written in
the United States (7), with there being one article apiece written in Chile, Greece, South Korea, and the

United Kingdom, respectively.

Among the forms of presentation of nutritional information, the listing of calories per portion
stands out, as can be seen from Figure 2.

| I I I

presented

(8]

Number of pieces of nutritionalinformation

Calories per Caloriesand Calories and Calories, Traffic light
portion physical symbols nutritional labels
activity content, and
equivalents physical
activity

equivalents

Figure 2. Type of nutritional information strategy.
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Meanwhile, in terms of the effectiveness of these interventions, 8 (72%) of the articles demonstrate
that nutritional information on menus has a positive effect, especially in the reduction of calories
consumed, even though three studies observed that the utilized strategy did not modify food choices.

DISCUSSION

The research method utilized in this review of the literature was selected so that it could be
applied to studies with varying objectives?, making this review more flexible and potentially larger. The
results demonstrate that the effectiveness of nutritional information on menus is related to the public's
understanding of the presented information. In studies such as Giazitzi et al.”® and Antonelli & Viera™, it
may be observed that the addition of symbols or their equivalents, rather than the use of only numerical
values, can influence consumer choices by facilitating their understanding.

It also should be highlighted that the impact of nutritional information on menus is linked to the
location where they were utilized, as demonstrated by the study conducted in South Korea, where the
participating families reduced their number of calories consumed in fast food chains, even though they
did not present the same reduction in conventional restaurants'®. This finding is confirmed by a study
conducted in the United States which also noted a reduction in the number of calories consumed in fast
food restaurant chains's.

An important example of a lasting effect of nutritional information on menus is presented in a
study conducted in Boston, Massachusetts in the United States, which followed the effects of nutritional
information among workers in a hospital lunchroom for a period of two years, indicating that changes in
the nutritional information presented on menus resulted in healthier food choices on the part of
consumers during the studied period. This suggests that nutritional information on menus can have
sustained long-term effects™.

On the other hand, several studies have demonstrated that nutritional information on menus
does not necessarily lead to a reduction in the number of calories consumed. Studies such as Petimar et
al." and Lee & Thompson' did not observe these changes in their studied participants. Similar results
may be found in other reviews of the literature such as Bleich et al. %%, where the 53 evaluated studies
regarding this subject help lead us to conclude that a lack of studies that really observe the effect of
nutritional information on menus in the real world makes it difficult to guarantee the effectiveness of
this method, because many of these studies have been realized using hypothetical menus.

It has been verified that the large majority of the selected studies were realized in the United
States and just one took place in the Global South (Chile), and a contributing factor to this may be the
2018 passage of legislation which regulates the nutritional information presented in restaurant chains
with over 20 units. This concentration in a single country limits the understanding of the effectiveness of
nutritional information on menus. In addition, it was not possible to define whether the United States
uses a standard similar to those adopted in various other countries regarding the mandatory
requirement of providing nutritional information for packaged foods?', which may positively affect
consumer choices when they are also adopted in restaurants.

This review of the literature is limited due to a lack of studies regarding this subject realized in
real situations, which demonstrates its applicability and the scarcity of studies performed in the Global
South. Nonetheless, this article demonstrates the possibility of utilizing nutritional information on menus
as a tool to further healthier eating practices in consumer food consumption away from home.
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CONCLUSION

Based on the information presented in this review of the literature, it is possible to conclude

that the effectiveness of nutritional information on menus is linked to the way and context in which it

is presented.

Therefore, to guarantee the real effectiveness of nutritional information on menus, more

studies that are oriented towards various populations and real scenarios are needed. In this manner,

it will be possible to ensure that nutritional information on menus has a significantimpact in promoting
public health.
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