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National Diet and Nutrition Survey

1)

Pilot work for the NDNS rolling programme beganAipril 2007. The pilot study

will compare two alternative dietary assessmenthowg — the multiple pass 24
hour recall repeated on 4 non-consecutive daysaafdlay un-weighed diary to
decide on the most appropriate method for use enrdiiling programme. If the

pilot study is successful, fieldwork for the corelling programme should

commence in April 2008. Results would then begibh@come available from late
2009. The core rolling programme will compriseaangle of 1000 people per
year covering all ages from 1% years upwards antepeesentative of the UK

including Northern Ireland. The Agency is settinqg a Project Board to oversee
the management of the survey. A representative tr@SACN sub-group on the
NDNS will be invited to join the Project Board.

Low Income Diet and Nutrition Survey

2)

Publication of the report of the survey of lowcame/materially deprived
consumers (covering both adults and children) 8 egpected in summer 2007.

Salt Work

3)

The Agency is committed to reducing salt intakesl has agreed, in line with
SACN recommendations, a long-term aim to achieeeatrerage salt intake of 6g
for adults by 2010.

Salt Reduction Targets and Self Reporting Framework

4)

5)

With voluntary salt reduction targets in placecsi March 2006, the Agency has
been working to develop an annual voluntary segibréng framework for
industry, which will be one method of measuring usilly progress towards
meeting these targets. Ultimately, the data ctal® needs to provide sufficient
information to enable the Agency to track progressards achieving the targets
without imposing an excessive administrative burdemndustry.

Following discussions with a range of stakehddeluring the second half of
2006, information on the Agency’s intended appraacthe framework, as well as
a data collection tool and guidelines for completibave been developed taking
into account the points and issues raised durirgsethdiscussions. These
documents were circulated to interested partieieeahis year as part of an
informal consultation. Thirty (30) responses weeeeived by the end of the
consultation period, and the Agency has since lmgrsidering the variety of

comments made on the all aspects of the consultatids a result, various

changes are being made to the guidelines and diéeton tool with the aim of

publishing these in due course. The first setadhaollection will take place over
the next few months and will be published on therdgy website later in the year.

Public Awareness

6)

The Agency launched a major public health campag salt in 2004 with a
supporting salt websitevivw.salt.gov.uk. Phase 3 of the campaign was launched
on the 19 March 2007 and, as with phases 1 and 2, was &fggtwomen aged
35-65 in the C1C2D category. The key campaign agessfocused on informing
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consumers that 75% of the salt we eat is alreadgvaryday foods; as well as
encouraging and enabling them to check the lab#lchiwose options with lower
levels of salt. In order to ensure that consurfedtghat the messaging applied to
them, four everyday foods were featured in the @gmp- ready meals, pasta
sauces, sandwiches and pizzas.

7) The campaign used a number of mechanisms to Igeste tmessages across,
including a 6-week TV campaign, 6-sheet posterssidaet supermarkets and
posters on bus sides, women’s press advertisingcanmgbaign support materials,
and the salt website was updated.

8) As with phase 2 of the campaign, a variety offjavork with stakeholders has
also been undertaken to ensure that messages aeaater audience. This has
included work by a number of retailers to highligtedy campaign messages
instore; and Nestle will be featuring a salt messagy packs of Shredded Wheat,
Shredded Wheat Bitesize and Shreddies in July. ivict with seven
organisations, including some from the voluntargt aammunity sector, who have
received grants from the FSA to target specificdhtor reach audiences has
commenced and will be delivered by end March 20@8addition, the Agency is
working with a further 6 NGOs to expand the salnpaign messages. These
include, for example, the NFWI, NetMums and the Méfealth Forum.

9) The Agency will be carrying out the final stag#sits evaluation work in early
May awareness of key campaign messages is assefoee, during and after the
campaign. It is hoped that the results will besreed by early June.

Monitoring progress

10)Results from the survey of salt intake in adalged 19-64 years in England,
Scotland and Wales carried out in 2005/06 were pigished on the fOMarch,
with the data showing a reduction in average sadkes of 0.5g to a level of
9g/day. This is a small but significant reductemd illustrates that while some
progress has been made, more work is requiredhe\ax the goal of reducing
average intakes to 6g. Results for Northern lictl@re not yet available. A further
survey covering the UK is planned for 2007/08.

11) The Agency published in July 2006 the first gkdata for its 'processed food
databank'. The databank was designed as a re¢eteatcto provide indicative
information on levels of sodium, fat, sugar andaage of other nutrients in
processed foods from data collected from the labélaround 1000 products
bought in the UK between December 2004 and Febr2é&35. A second
sampling round repeating and extending the eani@mnd has now been
completed. Data are currently being compiled anlll e published in due
course. The databank can be accessed via the Wgeneebsite at:
http://www.food.gov.uk/science/surveillance/fsisiteh?2006/fsis1306

Addressing saturated fat and energy in the nation’sliet

12)The Agency’'s Strategic Plan to 2010 includesectbjes to work with health
departments to reduce saturated fat intakes frodf4.30 11% of food energy by
2010 (for everyone from age 5 upwards) and to addemergy imbalance. The
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Choosing Health White Paper includes a commitmenteduce fat and sugar
levels in processed foods.

13)The Agency published its draft programme to helfuce saturated fat levels in
the population’s diet and address the current malofenergy out imbalance on 27
March 2007, to coincide with the third phase of $aé campaign.

14)The Agency'’s draft programme has been develégknving extensive discussion
with a wide range of stakeholders, including masgdfindustry organisations. It
acknowledges progress already achieved, highliglusie of work already
underway and proposes further action.

15) The draft programme comprises of four prongctviaire:

Making people more aware and improving understanaihhealthy eating,
particularly the effects of too much saturatedofahealth;

Encouraging manufacturers to increase availakalitgmaller portion sizes as
an alternative to standard;

Encouraging wider availability of healthier altatives to mainstream foods
and promoting their uptake by consumers; and

Encouraging the food industry to consider theirdoic recipes to reduce
saturated fat, total fat and added sugars, whessilge.

16)We are consulting with stakeholders on the gmadgramme for 12 weeks until 19
June. Comments received will be considered indéeelopment of the final
programme.

Communications strategy for encouraging behaviour ltange among teenagers in
2007 — Sugar Magazine

17)The Agency continues to provide consumer-facinfprmation through the

Agency’'s websites and lifestage leaflets. In addjtto help support, influence
and encourage teenage girls to improve their ediadgts, the Food Standards
Agency is working closely with Sugar Magazine (agamne aimed at teenage
girls). This involves giving tips and advice to negers about eating well and
being healthy, making it relevant and practicdioitow. Since the previous report
of activity this work has delivered 3 magazine teas and a live web chat that
attracted a large audience of teenage girls. EBumhagazine features, on-line
activity and web chat activity continues.

New research under the Food Choice Inequalities (M) Programme
18)The Agency has recently commissioned a reseprofect to implement and

evaluate a pilot Health Challenge Programme witihddm, young people, their
families and the wider community in schools.
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19)The pilot Health Challenge Programme is a simect intervention delivered over
4 weeks where participants are invited to choodeastt 2 and up to 3 ‘pledges’
that they would like to work towards to improve itheealth and well-being. The
first 2 ‘pledges’ must relate to healthy eating aig/sical activity respectively.
The third ‘pledge’ can relate to any aspect of thealth and well-being. All
participants will keep a written diary and are pdexd with information
beforehand and support throughout the interveniibiey report back at the end of
4 weeks on how their personal health challengedoa®, submit the feedback
form in the back of their diaries and participatei6-month evaluation process.

20)The project will promote and be delivered withie context of a whole school
approach and work under the banner of the Natiblealthy Schools Programme
and Food in Schools Programme as well as key rdadtiogalth and well-being
initiatives in the Government Office South East iRag

21)The research is being carried out by the Nati@mdren’s Bureau and the final
report is due in January 2009.

School Meals

22)The Agency continues to provide expert nutrdicadvice to DfES and the School
Food Trust on issues relating to the new food ardent standards.

23)In partnership with the National Governors Asatien, and with input from the
School Food Trust, DfES and Healthy School leadb@tDepartment for Health,
the Food Standards Agency is updating the Foodyali Schools — A Strategic
Policy Framework for School Governing Bodies reseuiThe key focus of this
document is to ensure School Governors are equippld the necessary
information to implement the new food and nutritistandards and are able to
develop robust health and nutrition policies foeithschools. The revised
document will be available in the Summer.

School Caterers Qualifications

24)Work continues on developing the School Cate€uslifications and the next
steps are to update the Level 1 qualification ingrmaterials to reflect the new
school meal standards. FSA and DfES have commisgid®’eople Ist (Sector
Skills Agency for hospitality and catering secttar)develop NVQ units, at level 2
& 3, aimed at up-skilling school catering staff part of the Support Work in
Schools qualification (SWiS). Level 2 units, aaaie now, cover food safety and
how to prepare, cook and finish healthier dishegp8rting resources include a
DVD and recipe book

Cooking and Food Skills!

25)The roll out of What's Cooking? (formerly knovas Cook-It) is well under way
with 92 clubs on board across North East EnglaDidibs will be running between
September 2006 and August 2007. A website has degeloped for What’s
cooking? clubs in NE and contains club case studted€oms, who have been
commissioned to conduct an independent evaluatiaheoproject, have started
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collecting feedback from clubs, club coordinatand &ocal Authority leads. This
continuous evaluation will continue on until thedeasf 2007.

26)The Agency continues to advise the SFT as theeldp their approaches to
cooking skills as part of the Big Lottery fund bid.

27)The Agency has commissioned the British Numitteoundation (BNF) to develop
our existing food competencies for children andngpeople so that we have a
consensus view on the food skills and knowledge ybang people should know
and be able to apply by the ages of 7-9, 11-12aridl 16 plus. Following input
from a range of stakeholders, the competencies wetdished for public
consultation on 22 May 2007.

Packed Lunch Menus

28) The Agency has published its new and revisedk&a Lunch Menus’ for 5-8 and
9-12 year olds. The menus have been developedaspaver the course of the
week, they meet the minimum nutrition standardssfdrool lunches. The menus
and accompanying advice are available on eatwglLgo

Institutions

29)The Agency is developing nutritional guidance Maajor institutions. Work is
underway to develop nutrient and food based gueldocinstitutions which will
support cross-Government action on diet and foaetyrement. Example menus
will also be developed to assist caterers achibise guidance. The Agency in
Scotland is also working with the Scottish Exeositn public sector catering
guidance (see update below).

30)The Agency’s guidance for food served to oldewgde in residential care has fed
into discussions with the DH social care team aufprovision in institutions and
attended a Ministerial-led summit in March 2007heTreport of the summit has
been published on the Department of Health welbsite

http://www.dh.gov.uk/en/Policyandguidance/Healthsowlalcaretopics/Socialcare
[Dignityincare/index.htm

31)The Agency will be attending a further summitalder people care standards in
July 2007.

32)The Agency anticipates finalising the guidanmethose providing food to adults
in major institutions in the near future, but thaet timing for publication has not
yet been decided.

Update on Signpost Labelling
33)When the Agency published its front of pack iiatmal signpost labelling

technical guidance, it committed to undertake ®rrtonsumer research to gain an
understanding of consumers’ views on how they wdikinutritional
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information for breakfast cereals to be preseradicularly in relation to sugars
and muesli type cereals which contain high levéfsuit. The Agency expects to
publish the final research report shortly. Thaultssfrom this report will be
considered by a small technical working group amdi®ed to inform development
of the signposting criteria for breakfast cereals.

34)Further promotional and educational materialsti@ific light’ signpost labelling
have been published by the Agency to help encouramesumers to use
signposting information wisely to make healthieroicks, and to re-enforce
existing advice about choosing a varied and bathdogt. A media campaign ran
from the end of January and throughout February prming of television
commercials, press articles in national papersvemhen’'s weekly titles, as well
as 6 sheet posters outside supermarkets and beigpsgiers in all major UK
conurbations. A signposting leaflet will be avhl& to consumers shortly.
Consumer awareness of this activity is being moatto The Agency’s approach
has also featured in a number of recent healtrepsadnals’ journals, for example
Network Health Dieticians.

35)Work to progress the Agency’s Board commitmenindependently assess the
impact of its recommended approach to front-of-psigkpost labelling, and other
front of pack key nutrient schemes that are in @seconsumer behaviour and
knowledge is underway. This project is being dedcby a small independent
management panel comprising representatives wiplerége in market research,
nutrition and social science. Further details ois tiwvork can be found at
http://www.food.gov.uk/foodlabelling/signpostingjapostevaluation/

Promotion of foods to children

36)Ofcom, the broadcast regulator, introduced nestrictions for TV advertising of
food and drink high in fat, salt and sugar (HFSSghildren from pre-school age
to under 16 in February 2007. The new schedulirgjriotions will use the
Agency’s nutrient profiling (NP) model to differeate between HFSS and non
HFSS foods discussed by the SACN at its meeting Gatober 2005
(SACN/05/27). Work is underway to deliver the F8Aard’s commitment to
review the impact of the NP model after a year ® to see how it works in
practice. The review will consider changes in foadsertised to children and the
views of all interested parties. Following this saliation, SACN’s comment on
the review panel’s recommendations will be sou§htther details can be found
at http://www.food.gov.uk/news/newsarchive/2007/magprofilereview

Recasting of the current European Legislation on Ifant Formula and Follow-on
Formula

37)The Agency expects to be in a position to folynebnsult with all stakeholders,
including SACN, on new draft Infant Formula and I1Bal on Formula (England)
Regulations which will implement European Commissidirective 2006/141/EC
shortly. The new Regulations will revoke and replam England, the existing
Infant Formula and Follow on Formula Regulation®3.9Stakeholders will be
notified should any amendments be made to the Bedulations before they are
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finalised. The Regulations will be subject to Mieigal approval and should come
into force on 1 January 2008.

Goat milk protein infant nutrition products

38)The Agency has secured the withdrawal of allkmonfant nutrition products

based on goats’ milk protein which had been madketdreach of the UK Infant
Formula and Follow-on Formula Regulations. Manufests have taken action to
ensure compliance with the infant formula legislatby either repositioning their
products as foodstuffs for general consumptionyordmoving the products from
sale in the UK. The UK Health Departments contitmedvise that health care
professionals inform mothers that infant milks lshea goats’ milk protein are not
suitable as a source of nutrition for infants arelreot available in the UK.
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Update FSA Wales

Food and Well Being Review

1) The Food and Well Being Implementation and Mamig Working Group met
recently to discuss Warwick University's draft Foadd Well Being Mid-term
report. The report is in its final stages of prggian and a summary will be made
available in time for detailed discussions by statéers at the annual national
conferences in North and South Wales on 14 andi2é 2007, respectively.

2) The conferences also provide an opportunity &mnleabout the Welsh Assembly
Government's forthcoming 'Quality of Food 'strategyd well as updates on the
Nutrition Network for Wales, national policies, atiegies and nutrition projects.
There will also be presentations to the winnershaf 2006 Action For Food
Locally (AFAL) awards.

Healthy Options Award

3) A year long pilot of the all -Wales Healthy Opt®Award was launched by the
Assembly Minister for Health and Social ServicesaatChartered Institute for
Environmental Health Wales (CIEHW) event on 28 @by 2007. An external
contractor will now be commissioned to evaluate fhlet , with the aim of
launching the formal award from April 2008.

Curriculum Review
4) The Food and Well Being Monitoring and WorkingoGp responded to the

consultation on the school curriculum in Wales,mrfing recommendations that
food education, including practical cooking skili® compulsory at Ks 2 and 3.
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Update FSA Scotland

1) Following the Report (and recommendations) of tWerking Group on
Monitoring Scottish Dietary Targets, the followipgojects been commissioned by
FSAS Science Branch and are currently underway:

Secondary Analysis of Existing Data

Review of progress made towards the Scottish DietarTargets using existing
data sets

2) The first phase of this work was completed in &lmber 2005 and was presented
to both the Food and Health Council and to the t&toDiet Action Plan Review
Panel in December. Reflecting the SEHD priorityeéduce health inequalities in
Scotland, the project was extended to include aralyf the Scottish Expenditure
and Food Survey data on food and nutrients inioglab the Scottish Index of
Multiple Deprivation (SIMD). The report was pulblesd on the Agency’s web site
in September 2007 coinciding with the publicatidntlte Scottish Diet Action
Plan Review Report.

3) A second phase of this work is now underway taticoe the work above,
encompassing data from both the Expenditure andl Rgvey (EFS) and the
Scottish Health Survey. One project, which begamMierch 2007, is using an
already established and robust methodology to exaritiod and nutrient intakes
from the EFS (2001-2007) and comparing this witktaty targets. In addition it
will examine differences in diet, food groups andtrients by quintile of
socioeconomic group and area of residence.

4) The other project which began in April 2007 valirry out secondary analysis of
the Scottish Health Survey 2003 and the EFS 200420 derive and interpret
dietary patterns within the current Scottish Dising a) Principal Component
Analysis (PCA) and b) a Diet Quality Index. The agation between dietary
patterns and demographic, lifestyle behaviours hedlth outcomes will be
assessed using appropriate multivariate analysisnigues and adjusting for
confounding.

Intake of Non Milk Extrinsic Sugars (NMES) by Scotish School Children

5) This survey began in December 2005 after extensdgotiations around finding a
suitable data set from which to draw the samplevenEuially permission was
granted from the Department of Work and Pensionalloaw us access to Child
Benefit Records.

The dietary assessment methodology includes a catdn of Food Frequency
Questionnaires, Diet Diaries and 24 hour recall aritiprovide information on

NMES, as well as other nutrients of interest inatieh to children diets in
Scotland.

Field work for the main study was completed &rS&ptember 06.

Data has been coded and analysis is complete.
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Final Report due June 07

Dietary Sodium Intake of the Scottish population etimated by urinary sodium
excretion

6) This survey, which started in February 2006, withvide information to measure
progress towards the Scottish Dietary Targets dsageinformation that can be
fed into UK measurement of progress towards the BBétegic plan target to
reduce dietary salt intake.

This project is identical to the study being catreait by FSA in England but with
additional spot urine samples being carried o&aantland.
The final report is now complete and has been phbll on the FSA website

The following research project, unrelated to the Sattish Dietary Targets, is
currently underway:

Food Access

7) This project is designed to provide a retail m&pccess to affordable and healthy
food across Scotland using a combination of GISpimagpand a newly developed
Healthy Indicator Shopping Basket Tool for Scotland

The survey field work and data analysis is complete

The project outputs include a national assessméntet@il mapping across
Scotland using case study sites.

A draft final report from the project is currenily the final stages of preparation
and will shortly be going out for peer review.

School Food

8) The Agency continues to be involved in the depelent of the mandatory
nutritional standards for schools in Scotland.

9) The Expert-Working Group which was set up by $lwettish Executive Education
Department (SEED) to draw up the nutritional stadddor regulation, is due to
re-convene on 5 June to discuss issues that weseglray the previous Education
Minister and by industry. As part of the Expert Miag Group, the Agency is
playing a key role in preparing the paper for déston at this meeting.

10)FSAS continues to involved in the preparatiorgoidance to support all those
involved in the provision of food and drink withgthools. A final draft will be
submitted to SEED by mid 2007.

Prison Food

11) FSAS have prepared a new document entitled idhitand Food Standards for
the Scottish Prison Service’. The development e$é¢hstandards is part of a wider
ongoing process to support healthy eating and Ineahoices across the public
sector. The Scottish Prison Service caters foramately 7,000 prisoners a day
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in 16 different locations. This document reiteratesl extends the food based
commitments already made by the SPS in 2002 byogsiog nutrient and food
based standards and providing example menus.

12) The Nutrient Standards will ensure that the igion of food meets the majority of
the prison population’s energy and nutrient requaets to meet target
Government recommendations. The Food Standardsmsilire that menus meet
government guidelines for intakes of fruit and wafées and fish in the Scottish
population. Menu planning guidance on food basqutagrhes which reflect the
Nutrient Standards, have also been provided tcstasaterers in achieving the
standards. Two weeks of example menus which meetFttod and Nutrient
Standards have also been developed to include fadislishes already provided
or close to current provision through close corsigdh with the SPS.

13)The second draft document has been circulatédetsteering group (The Good
Food Group), and presented to the prison cateringagers. The costs for the
healthier menus are higher than the existing butlgetever. FSAS are working
with the SPS catering managers, the Good Food GaodpFM Consultants on a
staged process towards full implementation of thidance.

Cook-it! Resource

What's Cooking Resource

14)Previously known as Cook-it!, this resourcentemnded as a guide to setting up
and running Community and School Food Clubs. Tés®urce will be piloted in
Scotland early 2007 across 4 Local Authorities imitechool and community

settings.

Food hygiene, healthy eating & fitness initiativen Primary schools

15)Following a successful pilot with Aberdeen FadtiClub earlier in 2006, FSA
Scotland has now begun Phase 2 of this projedPfionary 3 & 4 pupils (pupils
aged 7 & 8), combining food hygiene, healthy eatingd fithness activities

16)For Phase 2, FSA Scotland has linked with batierdeen Football Club and
Active Schools (a SportScotland initiative) to @el the project to 40 schools
across Aberdeen City and Aberdeenshire. Aberdeestb&lb Club is again
providing fitness activities through their commuynitoaches with Active Schools
co-ordinators for Aberdeen City and Aberdeenshioiging support. The project
was launched on 19 September 2006. FSA Scotlandwslooking into various
avenues to widen the scope of this initiative far tuture.
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Elementary Course in Food and Health

17)The Agency, along with a partnership group, Hseen involved in the
development of a catering training course. The ailjes of the course are to
provide candidates with a basic knowledge of th& bhetween diet and health.
The course provides knowledge, which can be put pmactice in a number of
settings from school dining halls and workplaceteans to community cafes and
in the home. The course is being provided by thgaR&nvironmental Health
Institute for Scotland (REHIS) through its approvedining centres and in
November 2006, the 100@ertificate for completion of the course was aveald

Food and Health Course — Roll out in Low Income Communities

18)Food Standards Agency Scotland and the Scoflismmunity Diet Project
(SCDP) are providing funding to boost the above d~emd Health Course’s
provision in low income communities. A contracteas appointed in May 2006
to carry out this project which involves commissmgna series of subsidized
courses in low income communities across Scotladagsisting existing REHIS
elementary food hygiene course providers to becelm@mentary food and health
course providers. The project is expected to flastpproximately six months.
FSAS and SCDP have both committed funds to thigeptcon behalf of the
partners group for the course. Areas where thexefad access/food poverty
iIssues and gaps in existing training provisionkesi@g given priority.

Food and Health Alliance

19)The Food and Health Alliance was establishedpnl 2005 by FSAS and the
Scottish Executive as a network for people withirsterest in food and health.
The emphasis of the Alliance is on inclusion andemengagement involving all
sectors of the food chain and it is hoped tha#hiance will become a ‘one-stop-
shop’ information point for all those involved imdd and health in Scotland.
Since its inception, the partnership has evolveth¢tude NHS Health Scotland,
with the Scottish Executive taking more of a sgaterole. The Alliance is
continuing to attract members, with current menluersitting at approximately
650. An information audit was carried out over fuenmer with a report of the
findings delivered in September. A dedicated Altie website is also currently
being developed with a prototype home page now goeavailable at
www.fhascot.org.uk

Saturated Fat and Energy Strategy

20)As part of the Agency’s Saturated Fat and En&iggtegy, FSAS will be holding
a stakeholder meeting in January 2007 to feed tndu®mments into the UK
wide strategy.
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MSP Event

21)The Agency is hosting a reception for MSPs at Stottish Parliament on 24
January to show case Agency work on, for exampiantfof pack nutrition
labelling. In addition to MSPs, the Agency hasted a number of major UK and
Scottish retailers, manufacturers and consumemnagaons.
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Update FSA Northern Ireland

Student Survey and Survival Guide

1) Work is currently underway on piloting a downlabte screensaver to students in
Northern Ireland. This has the potential to reachueh wider population group,
but is being tested in the first instance on 18 -y@ar olds. A series of nutrition
and hygiene messages have been created usingeasavrer ‘advert’ format. the
concept is an innovative way of disseminating kegAcy messages to one of our
target groups and has the advantage of being bmth effective and easy to
update, so that messages coincide with Agency dampaand new policies.
Feedback so far has been very positive, with aéplbrt due by the end of May.

2) The Food Standards Agency launched a new Stuslentival Guide, ‘Fresher
Food’ in October last year aimed at first year ugdeduate students in Northern
Ireland. The Guide includes information on shoppamgl cooking on a budget;
kitchen hygiene; getting the most out of your diedw to prepare food and a
number of practical recipes. The context for tharkvs the research the Agency
carried out during 2005/06 on student eating habitd behaviours. This was
commissioned through ARK (a joint QUB and UU soaald political archive
body) and targeted all students at Queens UniyeBgtfast and the University of
Ulster. The research was further supplemented $8rias of focus groups carried
out by MORI Ireland. The survey assessed foodudtt$ and behaviours amongst
university students in Northern Ireland and cobécinformation on social factors
which impact on their ability to obtain or to cheos healthy balanced diet. Over
3,500 students took part in this exercise.

3) The findings from the survey suggest that firsiary students are the most
vulnerable in terms of their diet. It is also cléaom both the research findings
and from student feedback, that there is a needpffactical, educational and
accessible information on eating well for this agjeup. The Guide has been
targeted at first years in Halls of Residence andewaluation of its impact is
currently underway.

Homeless Research

4) Homeless households in Northern Ireland were tiltksh as being a priority
vulnerable group during 2005/06. There is preseiijted research exploring the
issues homeless persons face in sourcing, fundmd) @eparing food for
themselves and/or their families in Northern Irelan

5) The findings from this study will shortly be pidiled to coincide with the launch
of the Department of Social Development Report omélessness in Northern
Ireland.

6) Meetings have taken place with key partners soudis how the Agency proposes
to take forward a number of policy recommendationsonjunction with the
SIMON Community, Foyer Federation, NI Housing Exaci and Council for
Homelessness.
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7) The three key elements being proposed include:

a. Targeted, practical and accessible information young single
homeless in hostels accommodation (this would gheelinformation
on budgeting, practical recipes and preparation,efcample). This
would be part of the life skills support packagerently promoted
within the hostel setting for 16+ years

b. The development of an accredited cooking skillsitryg qualification

c. Menu planning support and standards for hostmramodation

Older Persons

8) FSANI is hoping to commission research into tharitional and food related
needs of older, vulnerable persons who live alen®&arthern Ireland, from the
perspective of older people and health and soemices staff. Discussions have
started with potential key funding partners namtig Health Promotion Agency
and the Department of Health, Social Services &liEukafety to discuss taking
this forward.

9) The key aims and objectives of this exercisda@re

To establish the nutritional status of older peopieng alone, obtain
information about their food and fluid intake anemtify those at greatest risk
of malnutrition

Exploring the issues vulnerable older persons facesourcing, funding,
storing, preparing and consuming nourishing food tfeemselves through
structured qualitative interviews with a represtéméasample of older persons

Exploring issues of service use and access e.glsM@aWVheels, home-care,
lunch-clubs, etc by older vulnerable persons inthemn Ireland

Explore the social, emotional, physical and prattfactors that support or
hinder good nutrition and eating well for older pkowho live alone and have
difficulty leaving their home

Identifying gaps in current provision and suppodr fthis group and
exploring/developing a range of practical policyenventions to optimise the
nutrition and food related social well-being withrmers



