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Cardiovascular Disease Risk Factors and 
Burden of Disease in Los Angeles County  

 
Heart attacks and stroke are leading causes of death  

in LAC 

Source: 2011 Los Angeles County Health Survey data, Office of Health Assessment and Epidemiology, Los Angeles County Department of Public Health 

 
24% of adults in Los Angeles County (LAC) have 

been diagnosed with hypertension 



89% of LAC adults think its important or somewhat important that 
food and beverage companies change ingredients in their products 

to reduce sodium or salt content 

70% of LAC adults favor reduced access to unhealthy snacks and 
beverages in vending machines in public buildings and work sites 

Opinions on Sodium in Los Angeles County 

1. Los Angeles County Department of Public Health Internet Panel Survey, LA DPH-Sodium Reduction Survey. December 18, 2014 - January 3, 2015. Global Strategy Group.  
2. Los Angeles County Department of Public Health Internet Panel Survey, LA DPH-Sodium Reduction Survey. December 18, 2014 - January 3, 2015. Global Strategy Group.   
3. Los Angeles County Voter Survey, Food Policy/Healthy Eating Poll. October 2013. Field Research Corporation for the Los Angeles County Department of Public Health. 

 
72% (5.6 million) LAC adults (18+ years) agree there should be 

restrictions placed on how much sodium is added to packaged and 
restaurant foods 

 



Food Environments Matter 
 



 
Framework for Worksite Food Environmental Change 

Making the Case to Policymakers and Employers 

 
Improved Food 
Environments 
(e.g., sodium 

reduction) 
 

 
Improved Health 
Outcomes (e.g., 
reduced disease 
and disability) 

 

 
Reduced 

Healthcare Costs  
 

 
Increased Worker 

Productivity 
  

Organizational 
Change in Health 

Norms and 
Behaviors 

 

Change in 
Organizational 

“Culture of 
Health” 



County of Los Angeles Government  
• 101,000 Employees; 37 County Departments 
• County-wide Wellness Program: Improve the health and productivity of County 

employees and lessen their health-related costs, mainly by helping employees 
change their lifestyle patterns through wellness initiatives.  

  
 Employee Health Profile  

Source: Kaiser Permanente. Customer Composite Scorecard Report - All Members. County of Los Angeles. November 2013. Health statistics are represented 
for all County of Los Angeles employees who are members of Kaiser Permanente from quarter 1 of year 2013. 

Chronic Conditions Prevalence Costs 

Diabetes 6.8% 16.5% 

Coronary Artery Disease 0.7% 2.6% 

Hypertension 10.7% 24.5% 

BMI Measurements*+: Adults  
(Ages 21-74) 
% of Adults who are Overweight or 
Obese 

71.5% 



 
Organizational Food Environment and Capacity 
Assessment  
 
 
2009: Needs assessment conducted to 
explore the facilitators and barriers of a 
proposed food procurement policy to 
reduce sodium. 

 
2011-12: Organizational food 
environment and capacity assessment 
conducted to support implementation of 
the County Board motion. 
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Healthy Food Procurement Initiative 
Improving Food Environments in the County of LA 

 

 
2010 – DPH launched its initiative to create healthier 
food environments in the County of LA with support 
from the CDC. 
• Communities Putting Prevention to Work  
• Sodium Reduction in Communities Program 

 
2011 – County of Los Angeles Board of Supervisors 
adopted Board motion, Healthy Food Promotion in LA 
County Food Services Contracts. 
 
2011-2015 – DPH has partnered with 7 County 
Departments to operationalize nutrition standards 
(e.g., sodium limits). 
 
 

 
 
 



Los Angeles County Sodium Reduction Initiative 
 

• Supported by CDC’s Sodium Reduction in 
Communities Program (SRCP) 
– 2010-13: County of Los Angeles government, 

school districts, media, and menu labeling  
– 2013-15: County of Los Angeles government, City 

of Los Angeles government, vending and hospitals 
 

• Goal: to reduce population sodium intake in Los 
Angeles County 
 

• Implementing strategies to improve food service 
venues  
– Menu labeling, sodium reduction, smaller portions, 

placement, pricing 
 

• National partners: NSRI and Million Hearts 



County of Los Angeles Departments that Purchase, 
Distribute or Sell Food 

37 departments 
100,000+ staff 
 = 12 Departments 

Purchase, Sell, or 
Distribute food 

• Impacting 37 M Meals 

 
 
 

 



Food Service Environments in the County of LA 
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Food Service Category County Department (s) 
I. Meals and Snacks Served to Dependent Community Members 
Distributive meals (e.g., senior meals, after-
school snacks) 

• Parks and Recreation, Community and Senior 
Services 

Meals served to institutionalized populations • Probation, Sherriff’s Department 

Hospitals • Department of Health Services 

Other (e.g. public safety) • Fire Department, Children & Family Services 

II. Food Sold on Government Property 

Concession Operations (e.g. cafés, snack 
bars) 

• Beaches and Harbors, Parks and Recreation, Chief 
Executive Office 

Mobile Food Trucks • Chief Executive Office 

Work-site Cafeterias  
  

• Department of Health Services, Public Works, Chief 
Executive Office, Sheriff’s Department 

Vending Machines  
  
 

• Beaches and Harbors, Chief Executive Office, 
Public Works, Parks and Recreation , Community 
Development Commission, Fire Department 



DPH’s 5-Phase Process Framework 
Operationalizing Healthy Nutrition Standards 

Needs 

Assessment 

Stakeholder 

Education & 

Strategy 

Development 

Adoption Implementation 

Adherence & 

Quality 

Improvement 

1.Robles B, Wood M, Kimmons J, Kuo T. Comparison of nutrition standards and other recommended procurement practices for improving institutional food offerings 
in Los Angeles County, 2010-2012. Adv Nutr 2013; 4(2): 191-202.  



 
 

Food Service Contracting Process 
Approach to Integrating Sodium Standards in Food Service Contracts 

 

PHASE I 
 
 

Department  
Develops 

Request for 
Proposal 

(RFP) 

PHASE 3 
 
 

Proposal 
Evaluation 
and Criteria 

 

PHASE 4 
 
 

Food 
Service 
Vendor 

Selected 

PHASE 2 
 

 
Department 

Releases RFP 
and 

Proposers 
Respond   

 

12 

DPH Recommended 
Sodium Standards 
Integrated into RFP 



 
Summary of Sodium Reduction Strategies  

Food Sold on Government Property 
 

Sodium Standards  
Sodium Reduction Plan  
• Require all individual food items contain ≤480 mg per 

serving, with the exception of the food categories below. 
• Recommend purchasing “low sodium” (≤140 mg sodium 

per serving) whenever feasible. 
 
Sodium Standards for Purchased Foods  
• Meat and Fish 
• Grains 
• Vegetables 
• Condiments and Sauces 
• Dairy 

5 Departments (16 Venues) 
• Department of Health Services 
• Department of Public Works* 
• Department of Beaches & Harbors*  
• Chief Executive Office (Cafeteria) 
• Chief Executive Office (Vending)   

• Only 2 entrées required to meet the standard 
**   100% of products in Vending machines are ≤ 360 mg of sodium  

Sodium Limits  
 
Entrées (50% of Entrees; ≤ 600 mg) 
Side Items (50% of Sides; ≤ 360 mg) 
Snacks/Desserts (50% of Snacks/Desserts; ≤ 360 mg)** 
Low Sodium Condiments  
Beverages (Vegetable juices labeled as "low-sodium") 
Vegetables (Canned/Frozen "low-sodium“/"no salt added" 
Dairy (Recommend purchasing cheese labeled "low 
sodium") 
Menu Labeling (including sodium content) 
 



Sodium Reduction Plan: Food Service Contracts 

Sodium Standards for Purchased Foods 
 

• Require all individual foods items contain 
≤ 480 mg per serving. 
 

• Specific Food Categories: 
– Meat and Fish 
– Grains 
– Vegetables 
– Condiments and Sauces 
– Dairy 

 



• Display healthy food and beverage options 
within five feet of all checkout registers. 
 

• Display only water, diet drinks, 100% fruit 
juice or low-fat dairy products in eye-level 
sections of all beverage cases. 
 

• Move salad bars closer to the checkout 
registers or at point-of-purchase. 

Product Placement & Promotion Strategies 
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• Utilize 10” plates or smaller. 
• Display fruit in brightly colored 

bowls or woven baskets. 
• Promote water consumption by 

providing access to fresh, cold tap 
water. 

• Discuss healthy food options with 
food service staff and post visible 
copies of policy and 
implementation guidelines. 

• Add symbols to the menu for items 
that feature local produce or 
vegetarian menu items. 

Product Placement & Promotion Strategies 
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Summary of Sodium Reduction Strategies  
Meals and Snacks Served to Dependent Community Members 

County Department Sodium Standards 
Department of Child and Family Services 
Meals Offered at Edelman’s Children’s Court 
  
 

• Adhere to sodium standards within the 
following programs: 

• Child and Adult Care Food Program 
• National School Breakfast Program 
• National School Lunch Program 

 

• DPH Sodium Reduction Plan 
• Low-sodium vegetable juice 

 
Probation Department  
Juvenile Halls and Probation Camps 
 

• Adhere to sodium standards within the 
following program:  

• National School Lunch Program 
 

• Low-sodium vegetable juice 
 

• Low-sodium canned vegetables  
 

• Reduced-sodium soy sauce; low-sodium 
ketchup; and low-sodium salad dressings 
 

Department of Parks and Recreation 
Summer Lunch and After-school Snack 
Program 
 

 

• Adhere to sodium standards within the 
following program:  

• National School Lunch Program 
 



Evaluating County of LA Food Environments 
 
Purpose  
• Evaluate potential effectiveness of expanding access to 

lower sodium food options for County staff, clients, and 
community members.  

 
Activities 
• Examine compliance with sodium standards.  
• Review inventory of food sold or consumed at facilities. 
• Gauge patron acceptability of lower sodium products. 
• Document barriers and facilitators to implementation. 

 
 



Evaluation Tools and Data Sources 
Tools 
• Validated Nutrition Environment 

Measures Survey for Vending Machines 
(NEMS-V) tool  

• Environmental scan tool for cafeterias 
(internally developed) 

• Vendor and consumer surveys  
• Self-assessment tool for County 

departments 
 

Data Sources 
• Cafeteria menu(s) and/or menu brochures 
• Nutritional analysis 
• Food production records 
• Sales records 
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Case Study: Worksite Vending Machines in the  

County of Los Angeles 



Assessment of Sodium Content in Vending Machine 
Products Offered  

21 

Adherence to Policy Average Sodium per packaged 
product 

Baseline  
(old vendor) 

Follow-up 
(new vendor) 

NEMS-V 
(old vendor) 

Sales Records 
(transition period) 

NEMS-V 
(new vendor) 

Snacks  
27% healthy 

snacks 
70% healthy 

snacks 
294 mg per 

package 
203 mg per 

package 
205 mg per 

package 

Beverages 
57% healthy 
beverages 

82% healthy 
beverages N/A 53 mg per 

beverage 
75 mg per 
beverage 

Average 30% reduction of sodium in snacks 

300+ machines across 150+ locations 
46,471 employees; 15,840 visitors per day across all locations 
 
   



 
Impact of Nutrition Standards on Sodium Consumption 

and Vending Operator Sales 
 • LACDPH is currently conducting a trend analysis of vending sales data to 

assess changes in sodium consumption and revenue impact over time. 
 

Preliminary Results 
• Average sodium consumed per snack decreased after the first year of 

implementation from 302 mg of sodium (Nov 2013) to 184 mg of sodium (Oct 
2014). 

• Compliance with nutrition standards modestly increased over time during the 
first year of implementation. 

• Preliminary analysis suggests stabilization of sales over time.  
 

Limitations 
• Analysis doesn’t take into account price changes, # of snacks purchased per 

person per day, and differences in vending locations and populations. 



 
 

A Trend Analysis of Vending Machine Sales and 
Compliance to Nutrition Standards 

 
Year 1 Policy Implementation* 
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*The figure above represents preliminary findings. 



Lessons Learned 

Facilitators to Success Challenges to Implementation & 
Evaluation 

 
• Institutional readiness to operationalize new 

approaches. 
 
• Strong partnerships with key stakeholders on 

evaluation and monitoring (e.g. vendors, 
contract monitors). 
 

• Vendor capacity and willingness to share key 
data sources (e.g., nutritional analysis, sales 
data). 

 
• Patron receptivity to changes to food 

environment. 
 

 

• Differences among department’s internal 
administrative processes, contracts divisions, 
and unique needs and concerns. 

 
• Variance among department’s interest level 

and understanding of nutrition concepts. 
 
• Concerns about cost, availability and 

acceptability of healthier food options. 
 
• Issues with County budgets and contracting 

processes. 
 
• Challenges with data collection, data synthesis, 

and data analysis efforts. 
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Implementation Resources 



Implementation Resources 
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Healthy Food Procurement Initiative 
Lessons Learned in the County of Los Angeles 

Publications: 
• Comparison of Nutrition Standards and Other 

Recommended Procurement Practices for 
Improving Institutional Food Offerings in Los 
Angeles County, 2010 – 2012. 
 

• Adopting Healthy and Sustainable Food 
Service Guidelines: Emerging Evidence From 
Implementation at the United States Federal 
Government, New York City, Los Angeles 
County, and Kaiser Permanente. 
 

• Integrating Sodium Reduction Strategies in the 
Procurement Process and Contracting of Food 
Venues in the County of Los Angeles 
Government, 2010-2012 

 



Special Thanks 

Los Angeles County Department of Public Health 
 

Ranjana Wickramasekaran, MPH 
Brenda Robles, MPH 

Katrina Vo 
Jelilat Majekodunmi 

Jocelyn Harrison, RD 
Mirna Ponce-Jewell, MPH, MA 

Paul Simon, MD, MPH 
Tony Kuo, MD, MSHS 





Food Procurement resources 

http://publichealth.lacounty.gov/chronic 

Public education resources 

www.choosehealthla.com 

Salt shocker videos 

http://www.youtube.com/user/ChooseHealthLA  

  

 

Resources & Contact Information 

Michelle Wood, MPP 
Program Manager, Food Procurement and Policy 
Project Director, Sodium Reduction in Communities Program 
Los Angeles County Department of Public Health 
mwood@ph.lacounty.gov  
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