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

24% of adults in Los Angeles County (LAC) have
been diagnosed with hypertension

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
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Opinions on Sodium in Los Angeles County

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

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

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.
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Food Environments Matter
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Framework for Worksite Food Environmental Change
Making the Case to Policymakers and Employers
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County of Los Angeles Government

« 101,000 Employees; 37 County Departments Enriching Lves..

 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

Diabetes 6.8% 16.5%
Coronary Artery Disease 0.7% 2.6%
< _Hypertension 10.7% 245% T

BMI Measurements*+; Adults
(Ages 21-74)

6 of Adults who are Overweight or @
se

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.
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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.

PREVENTING CHRONIC DISEASE
PUBLIC HEALTH RESEARCH, PRACTICE, AND POLICY

VOLUME &: NO. 2 MARCH 2011

ORIGINAL RESEARCH

Facilitators of and Barriers to
Implementing a Local Policy to Reduce
Sodium Consumption in the County of Los
Angeles Government, California, 2009

Lauren N. Gase, MPH; Tony Kuo, MD, MSHS; Diane O. Dunet, PhD; Paul A Simon, MD, MPH

e LN, Kuo T. Dunet  key barriers were identified: 1) unique features among
arriers to implement-  food service settings. 2) costs and unavailability of low-
um in the  sodium foods, 3) complexity of food service arrangements,
ev  4) lack of consumer demand for low-sodium foods, 5)

le taste of 1 dium foods, 6) for
prepackaged products, 7) lack of knowledge and experi-
ence in operationalizing sodium standards, and 8) existing
PEER REVIEWED multiyear contracts that are difficult to change. Despite

C
mar/10_0060.htm. Accessed

Estimating the Potential Health Impact and Costs of Implementing
a Local Policy for Food Procurement to Reduce the Consumption

of Sodium in the County of Los Angeles

| Lousen i, Gase, MPH, Tory Huo, MO, M55, Dians Dunet. PR, Stevon M. Schmidt, P, Pacl A. Simon, MO, MPH, and Jonathan E. Fielding, MO, MPH

port, e Inestitutee of Meediaine

' b

urisdic i the Undtod States. Fvoess
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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

\\

YOUR CAFETERIA OFFERS

healthier

2011 — County of Los Angeles Board of Supervisors Opflons
adopted Board motion, Healthy Food Promotion in LA JE=AV/=1 478 [ Y,
County Food Services Contracts.

CHOOSEHEALTHLA.COM

SANAY T
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2011-2015 — DPH has partnered with 7 County
Departments to operationalize nutrition standards
(e.g., sodium limits).
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Los Angeles County Sodium Reduction Initiative
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* 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

is hidden in many Angeles County

places you may
Not suspect.

* Implementing strategies to improve food service
venues

Ton e Sl AR raIes — Menu labeling, sodium reduction, smaller portions,

blood pressure and lead to placement, pricing
heart attack and stroke.

---------------------------------------------------------

* National partners: NSRI and Million Hearts
' HOOSEHEALTHLA.COM
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County of Los Angeles Departments that Purchase,
Distribute or Sell Food

37 departments
APPOINTIVE
W REQUIRED BY COUNTY CHARTER 100,000+ staff
ELECTORATE 3 REQUIRED OR AUTHORIZED BY STATE LAW
* ESTABLISHED BY ORDINANCE OF THE = 12 Departments
I BOARD OF SUPERVISORS Purchase, Sell, or
ELECTIVE Distribute food
o I | | | S L @ REQUIRED BY COUNTY CHARTER -
L] . ° - o Impacting 37 M Meals
DISTRIGT BOARD OF
ASSESSOR ATTORNEY SHERIFF SUPERVISORS JURY
[ T T 1
O EMPLOYEES RETIREMENT [ a
ASSOCIATION EOUEATION REGIONAL EXECUTIVE OFFIGE
(0 BOARD OF RETIREMENT 30ARD OF PLANNING BOARD OF SUPERVISORS
T EDARD Jf INVESTMENTS EDUCATIO! COMMISSI0N
|
| | | | i | | | | ]
u K COMMUNITY L] L] * H ysseseuent * * wroaowscar ||™® oo * eMpLovEE
ALDITOR- DEVELOPMENT COUNTY FIRE CHIEF APPEALS ARTS SERVICE RELATIONS
CONTROLLER COAMISEION COUNSEL DEPARTMENT EXEGUTIVE BOARD COMMISSION oo SSI0HS COMMISSION COMMISSIDN
i DericEn & COMMITTEES
AUTHORITY
| [ | | ]
CHILDREN & FAMILIES" HEALTH & MENTAL COMMUNITY SERVICES
CPERATIONS WELL-BEING HEALTH SERVIGES & CAPITAL PROGRAMS FUBLIC SAFETY
1 I_I_|
| | 1
* * * ) | * O | *
CHIEF INTERNAL MUSELM CHILD SUPPOAT HEALTH BEACHES PUELIC ety MILTARY
INFORMATION SEAVICES OF R8T SERVICES SERVICES & HARBORS WORKS WEIBUTS & ‘j’EmTEIHH"S”S
OFFICER & MEASURES
1 1 1 1 1 1
* [ ] * » * * a * | |
HUMAN REGISTRAR- NATURAL CHILDREN & MIENTAL FARKS & REGIONAL
RECORDER/ HISTORY FAMILY SERVICES HEALTH RECREATION PLANNING pUETIEE;?F':TNEDER PROBATION
RESOURCES COUNTY CLERK MUSELM
I [ — I T 1
[ ] * ] [ * ]
TREASURER & i PUBLIC PUELIC ANIMAL CARE PUBLIC
TAX COLLECTOR :Ei{ir:cl;ig HEALTH LIBRARY & CONTROL DEFENDER
I R R
| ] | |
PUBLIC
SOGIAL SERVICES CORDNER
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Food Service Environments in the County of LA

Food Service Category County Department (s)

Distributive meals (e.g., senior meals, after- » Parks and Recreation, Community and Senior
school snacks) 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

concession Operations (eg Cafés’ snack © Beaches and HarbOI‘S, Parks and RecreatiOn, Chief

bars) Executive Office

Mobile Food Tiucks * 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
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DPH’s 5-Phase Process Framework
Operationalizing Healthy Nutrition Standards

Stakeholder
Needs Education &

Adherence &

Adoption Implementation Quality

Assessment Strategy
Improvement
Development

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.
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Food Service Contracting Process

Approach to Integrating Sodium Standards in Food Service Contracts

ﬁ PHASE | \

Department
Develops
Request for
Proposal
(RFP)

A J

=)

\

I DPH Recommended !

f PHASE 2 \

Department
Releases RFP

Respond

and
Proposers

- /

/ PHASE 3 \

Proposal
Evaluation
and Criteria

< /

=)

/ PHASE 4 \

Food
Service
Vendor

Selected
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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

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)

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

5 Departments (16 Venues)
» Department of Health Services

° *
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Sodium Reduction Plan: Food Service Contracts

CHOOSE HEALTH LA EAT HEALTHY APRIL 2014

SODIUM REDUCTION

Sodium Standards for Purchased Foods T e

Reducing Sodium to Improve Hecot Health

Most Americans consume an average of 3,300 mg of sodium per day - far greater than the
recommended limit of 2,300 mg.” EXcess sodium éonsumption con lead to n‘?h blood pressure,
which increases the risk of hearf disease and stioke.” About 80% o sodiunt consumed comes

. . P . . fr%m ;%r%oesse%and restl?uroTrﬁr fDD%ds In 20111 'ﬂ? gﬁ)unHe lmL%ﬁ?ﬂnqeles li_‘;oordr%r 5uL‘nﬂ){rj\relscnrsLnTmD

adopted a mofion requiing the ariment of Public Heal 0 review and provi n

L Requlre a” IndIVIduaI fOOdS ItEI I IS Contaln reco?r\menda thons f oscl ng\.» and rgne\.»lngfo d service contracts t oensuredlero?\,rle uirements
proi

healthy nuirtion.” These nutrtion recommendations may Include rquirrments o Implement

a grod ual sodium reduction plan.”

< 480 mg per serving.

Require all individual food liems contaln €480 mg per serving, with the excepfion of the food
categories below. Recommend purchasing “low sodium” (<140 mg sodium per serving)
whenever feasible.

» Specific Food Categories: EATAND Fis
» Require canned and frozen seafood: <290 mg per serving

_ M eat an d F I S h » Require canned and frozen poultry: €290 mg per serving
GRAINS
H » Require sliced sandwich bread: <180 mg per serving
_— G ral n S » Require all oiher baked goods (e.g. dinner rolls, mufiins, bagels, torfilas): <215 mg per serving
» Require cereal: <215 mg per serving

— Vegetables VEGETABLES

+ Require canned or flozen vegetables: <290 mg per serving

- CO n d i m e ntS an d S au CeS cg:q?.:reE?cllilgrj:?ezrlf;g:sEss 290 mg per senving

» Recommend "reduced” (per FDA definifion) sodium soy sauce and other condimenis

— Dairy DAIRY

» Recommend purchasing cheese: <215 mg per serving

Standards for
and Momochus

Implementation

The Los Angeles County Sodlum Reduction Intiathe® assists County of Los Angeles departments and thelr
contracted food vendors with Implernanting thesa raquln;manfs To maintain product taste and quaolity,
reduction of sodium should be camed out rclduu . In some Instancas sodium reduction rquikes a gradual
change to mlnMInFrmmt tasie and qua will provide fechnical assktance o each depariment within
one year of contract execution to gradually reduoe L.

Programmatic Monitoring and Evaluation

DPH will prowde programimatic monﬂorlng and evaluation to assistvendors In adheing to these scdium confant
standards. Upcn request, vendors may be asked, and are requiked fo provide, food procurement reconds (e.g.,
product lists, rood produ:hon rec:ords sales reports) for mentorng purpases.

*The Los Angedes Courly Sodium Reduction Intfiatve i a program focused on e-ducing populotion socum inialer fo Imifs moommended by the U 2000 Diefory
Guidelnes for Armedcans.
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Product Placement & Promotion Strategies

RECOMMENDED PLACEMENT AND PROMOTIONAL STRATEGIES

e ..... ADVERTISE A HEALTHY BEVERAGE

CHOICE such as water, in the
prometional space.

8Z)8.  PLACE BOTILED WATER AT EYE LEVEL

:  dand provide at least 2 or more slots
for water.

4

.=+ PLACE CHOOSE HEALTH LA
SIGNAGE on vending machine
to highlight the healthy options.

4

“... PLACE DIET SODA AND SWEETENED
BEVERAGES with a higher calorie
count on the bottom shelf.

YOUR CAFETERIA OFFERS

healthier

options
every day

entrees, sides
and snacks

CHOOSEHEALTHLA

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.
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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.

HEALTH TIPS

» Make half your plate veggies
and fruifs, which are full of
nutrients that may help promote
good health,

Add lean pr
beef and po
beans, or fofi
make seafoc
tuna, the pr

» Use a small

portion cont ; 4
finish your e a4 .

satisfied with YOUR CAFETERIA OFFERS

» In addition i .
irl:"lgortlalr::l}c heq"hler

sodium. Mos seleC‘I'ionS

milligrams of

.?;t‘

MORE FRUITS AND VEGETABLES
ON THE MENU

{Cruic visain Chy

County 2L e
Trecuigh s Loa Angasse County Dépormant of Futas |

CHOOSEHEALTHLA
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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 + Adhere to sodium standards within the
Meals Offered at Edelman’s Children’s Court following programs:
e Child and Adult Care Food Program
* National School Breakfast Program
* National School Lunch Program

 DPH Sodium Reduction Plan
* Low-sodium vegetable juice

Probation Department * Adhere to sodium standards within the
Juvenile Halls and Probation Camps 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
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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.
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Evaluation Tools and Data Sources

Tools
» Validated Nutrition Environment i
Measures Survey for Vending Machines ommensscomy
(N EMS_V) tOOI AND INJURY PREVENTION
. . SELF-ASSESSMENT
* Environmental scan tool for cafeterias SCAN TOOL

GUIDELINES

(internally developed)
* Vendor and consumer surveys

« Self-assessment tool for County
departments

Data Sources _

- Cafeteria menu(s) and/or menu brochures | K/= Eh ¢

- Nutritional analysis el s
» Food production records | T

« Sales records o |

DIVISION OF CHRONIC DISEASE |
AND INJURY PREVENTION
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Case Study: Worksite Vending Machines in the
County of Los Angeles

EXAMPLES OF SNACKS THAT COMPLY
WITH THE NUTRITION POLICY

ALL SNACKS SOLD IN COUNTY-
CONTRACTED VENDING MACHINES
MUST ADHERE TO THE FOLLOWING
NUTRITION GUIDELINES':

AN INDIVIDUALLY SOLD SNACK THAT HAS
NO MORE THAN:

1.35% of its calories from fat (excluding legumes, nuts,
nut butters, seeds, eggs, non-fried vegetables and
cheese packaged for individual sale).

2.10% of its calories from saturated fat (excluding
eggs and cheese packaged for individual sale).

3.35% sugar by weight (excluding fruits and
vegetables).

4.250 calories per individual food item or package
if a pre-packaged item.

.360 milligrams of sodium per individual food item
e if a pre-packaged item.

‘e

y
Baked chips

iy

Pretzels

o

Unsalted nuts

L]
...'.

Granola and
Energy bars

—

Dried fruit

(no sugar added)
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Assessment of Sodium Content in Vending Machine
Products Offered

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

Average Sodium per packaged

Adherence to Policy

product
Baseline Follow-up NEMS-V Sales Records NEMS-V
(old vendor) (new vendor) (old vendor) (transition period) (new vendor)

T —

27% healthy  70% healthy (294 mg p% 203 mg per 205 mg per
e

Snacks
snacks snacks ackag package package
Average 30% reduction of sodium in snacks
(0) (0)
Beverages 57% healthy 82% healthy N/A 53 mg per 75 mg per
beverages beverages beverage beverage
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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.
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A Trend Analysis of Vending Machine Sales and
Compliance to Nutrition Standards

Year 1 Policy Implementation*

$300.00 70%

60%
$250.00

50%
$200.00

40%
$150.00

30%

$100.00
20%

$50.00
10%

S- 0%
Nov-13 Dec-13 Jan-14 Feb-14 Mar-14 Apr-14 May-14 Jun-14 Jul-14 Aug-14 Sep-14 Oct-14

e Average Sales per Snack Machine % Compliance

*The figure above represents preliminary findings.
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Lessons Learned

Facilitators to Success Challenges to Implementation &
Evaluation
» Differences among department’s internal
* Institutional readiness to operationalize new administrative processes, contracts divisions,
approaches. and unique needs and concerns.

e Strong partnerships with key stakeholders on e Variance among department’s interest level
evaluation and monitoring (e.g. vendors, and understanding of nutrition concepts.
contract monitors).

» Concerns about cost, availability and

e Vendor capacity and willingness to share key acceptability of healthier food options.
data sources (e.g., nutritional analysis, sales
data). * Issues with County budgets and contracting
processes.

» Patron receptivity to changes to food
environment. * Challenges with data collection, data synthesis,
and data analysis efforts.
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Implementation Resources

CHOOSE HEALTH LA EAT HEALTHY

NUTRITION RECOMMENDATIONS
FOR MEALS, SNACKS AND
BEVERAGES IN CAFETERIAS

CHOOSE HEALTH LA EAT HEALTHY

VENDING MACHINE
NUTRITION POLICY

CHOOSE HEALTH LA EAT HEALTHY

VENDING MACHINE
NUTRITION POLICY

SNACKS

CHOOSEHEALTHLA

CHOOSE HEALTH LA EAT HEALTHY

[E MATTERS
CHOOSE HEALTH LA EAT HEALTHY

CREATING HEALTHY

FOOD ENVIRONMENTS

HEALTHY FOOD PROCUREMENT PRACTICES
IN THE COUNTY OF LOS ANGELES

SODIUM REDUCTION [g=

IMPLEMENTING A SODIUM REDUCTION PLAN

Reducing Sodium to Improve Heart Health

Most Americans consume an average of 3.300 mg of sodium per day - far greater than the
recommended limit of 2,300 Excess sodlum consumption can lead fo n\gh blood pressure,
which Increcses the risk b1 heart disease and stroks.* ADout 80% of 1he sodium Consumed Comes

CHOOSE HEALTH LA EAT HEALTHY APRIL 2014

vy Mk, snock and A

from processed and restaurant foeds. In 2011, the Couniy of Los Angeles Board of Supervisors,
adopted a motion requlrlng:‘he Depariment of Publc Healin (DPH) Yo review and provide nuiriiion
recommendations for all néw and rnewing food service confracts fo ensure distary requirements

Promx altty nutrfion,” These nuiriflon recommendations may Include requirements o iImplement o ’ 1 ignificontly cves
a “gradual sodium reduction plan.”

SODIUM STANDARDS FOR PURCHASED FOOD Procurement in o obeut 300 moss
e ivink 200 Mo
Les Angeles

chary o Py didl
Require all Individual food Items conialn 480 mg per serving, with the excepifon of the food
catlegories below. Recommend purchasing “low sodium” (<140 myg sodium per serving)

whenever feasible rmw:unl;w MM
MEATAND FISH on standon t wach meat

» Require canned and frazen seafood: 290 mg per serving g U‘U: ':i‘fo LE C;_’:""?!_ ~

» Require canned and frozen poultry: <290 mg per serving :‘;’f"’ﬂ o i e County o

GRAINS

» Require sliced sandwich bread: <180 mg per serving

» Require all oiher baked goods (e.g. dinner rolls, muffins. bagels, torifllas): €216 mg per serving

» Require cereal: {215 mg per serving

'VEGETABLES

» Require conned of frozen vegetables: <290 mg per senving

CONDIMENTS AND SAUCES

» Require salad dressings: £290 mg per serviny

» Recommend “reduced” (per FDA definition) sodium soy sauce and other condiments

DAIRY

» Recommend purchasing cheese: <215 mg per serving 'IEA LTH LA

o Diug Achriniiation (FOAY: Amedoan Hecrt Associalcet's
Vorkokace: New ¥  Sanciads - Meck

*Shonclrck cm bemel o raitipis sousces: Fa
Procusment of faodk e
Sk A gponcy Food Skandorck.

Implementation

The Los Angeles County Sadium Reduction Inifiative® assists County of Los Angeles departments and their
confracted food vendors with Implementing ihass fequiBmants, 1o maintoin product faste and qualty.
Bduction of sodm shouid be camed out grodualy.In same nstances soolum duction feafes a gradual
change fo maintain product foste and qualty. DPH will provicdo tachnical assstance 10 each department within
ane yaar of conlract execution fo graduolly reduce sodium.

Programmeatic Monitoring amd Evaluation

DPHwil provide programmatic rmonifrng and evaluation fo assst vandors In adhering fo thess sodium confent
standarc. Uipon request, vandors may ba askad. and ars imquiad o provids, food procursment records (@.0.
prodiuct Isfs, food production records, saies reports) for monlforng puposas

e Ntbon Starcbarcs e

“The o e ther S, 2010 Distory
Guscinies for Armcars
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Implementation Resources

Too much salt can raise
blood pressure and lead
to heart attack and stroke.

Too much salt can raise
blood pressure and lead
to heart attack and stroke.

.COM

Too much sait can raise
blood pressure and lead
fo heart attack and stroke.

Too much salt can raise
blood pressure and lead
to heart attack and stroke.

SEHEALTHLA.COM

Too much salt can raise
blood pressure and lead
1o heart attack and siroke. ( HEALTHLA.COM

HEALTHLA.COM
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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

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

Adopting Healthy and Sustainable Food Service
Guidelines: Emerging Evidence From
£ Implementation at the United States Federal
= Govemment, New York City, Los Angeles County,
£ and Kaiser Permanente’ ™

Comparison of Nutrition Standards and Other
ment Practices for
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ABOUT US  TRAINING  INTERVENTIONS EVALUATION

Healthy Food Procurement in the County of Los Angeles

Intent of the Intervention

In 2011, the County of Los Angeles
(“County™) Board of Supervisors adopted
Healthy Food Promotion in Los Angeles
County Food Service Contracts, a motion aimed at County
departmental food procurement policies and practices as they relate to
nutrition. The motion established a process for the County’'s
Department of Public Health to develop nutrition standards and/or
healthy food procurement practices in new and renewing Reqguests for
Proposals (RFP) for food service and vending contracts across County
departments. Since the proposed motion was adopted as a policy by
vote, the Center TRT is disseminating it as a practice-tested
institutional policy.
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The institutional policy addresses multiple levels of the socio-ecologic
model. The primary focus is on the organizational level as all County
departments are required, to the extent feasible, to incorporate
nutrition recommendations and food service requirements into their
RFPs for new and renewing food service and vending contracts.
Additionally, the policy changes the food procurement system to
influence individual choice by increasing access to healthier foods and
beverages through modifications on menus and in the food
environment.
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(COUNT'{ G-F Los ANGELES
Public Health

Food Procurement resources
http://publichealth.lacounty.gov/chronic
Public education resources
www.choosehealthla.com

Salt shocker videos

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

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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