
distinctive pedagogical tool was tested in each preschool: a storybook
and a digital game. Knowledge and vegetable consumption were
assessed before and after the intervention. Knowledge was evaluated
through a questionnaire with taxonomic categorization. Consumption
was assessed by recording the portions of eight vegetables (carrot,
lettuce, red cabbage, cucumber, tomato, onion, beetroot, and red bell
pepper). Wilcoxon test was applied to compare vegetable knowledge
and consumption before and after the intervention. Spearman’s cor-
relation was used to examine the association between knowledge and
vegetable consumption before and after the intervention.
Results: 98 children (55.1% female, mean age 4.15 ± 0.868 years)
participated. Statistically significant increases in both knowledge and
total vegetable consumption were observed post-intervention in both
preschools (p< 0.001). A moderate correlation of 0.412 (p¼ 0.013) in
the storybook group post-intervention suggests that increased know-
ledge may contribute to increased vegetable consumption.
Conclusions: This study demonstrates the potential of the
Veggies4myHeart project as an effective strategy to promote know-
ledge about vegetables among preschool children, highlighting the
critical role of educational interventions in promoting healthier diet-
ary patterns.
Key messages:
• To increase vegetable knowledge may lead to higher consumption
in preschool children.

• Veggies4myHeart demonstrated its effectiveness as an educational
project for preschool children.
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Lunchbox content and dietary outcomes of Dutch primary
school children explored by sociodemographics

are
less likely to have healthy eating behaviours. In this study we inves-
tigated the food Dutch primary school children bring from home,
and their dietary, health and school related outcomes explored by
sociodemographics.
Methods: 5 primary schools, with high deprivation scores and a high
percentage of overweight, have been included in this study
(ClinicalTrials.gov NCT06058325). With observations in September
2023 we mapped the content of lunchboxes, including snacks, of chil-
dren. Questionnaires for all parents and children in grade 5-8 focused
on dietary and health outcomes of children and perceived class factors.
Preliminary baseline data were analysed using descriptive statistics.
Exploratory analyses will be conducted to show differences by socio-
demographics (e.g. age, sex, parental financial stress).
Results: 297 lunchboxes were observed, 98.7% contained sandwiches,
half being brown bread. Most children brought fruit from home for
either lunch or morning snack, 13.8% not at all. 21.9% brought veg-
etables. 135 children completed the questionnaire: 43.0% boys, mean
age 9.3 years old (SD 1.12). Children ate fruit and vegetables on an
average of 5.9 (SD 1.69) and 4.9 (SD 2.23) days a week. Whereas 80%
of children eats fruit every day at school, only 20% of children eats
vegetables every day at school. Most children perceived their health as
good (89.3%) and felt happy (89.6%). On a scale of 1 (low) to 5 (high),
they rated concentration, social climate and comfort in class an average
of 3.8 (SD 1.05), 4.3 (SD 1.07) and 4.3 (SD 0.92) respectively.
Conclusions: Lunchboxes of Dutch primary school children mainly
contain sandwiches. Whereas most children eat fruit at school, the

majority of children do not eat vegetables at school. A healthy school
lunch might increase vegetable consumption of children and could
affect health and school related outcomes.
Key messages:
• Most Dutch primary school children eat sandwiches during lunch
at school, but in half of the cases this is not brown bread as
recommended by nutritional guidelines.

• Most Dutch primary school children bring fruit to eat as snack or
lunch, but no vegetables to eat at school. The majority also self-
reported the lack of eating vegetables at school on a daily basis.
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Focus on food instead of nutrients improves consumers’
understanding of meals’ nutrition quality
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Background: Nowadays, most of the information directed to con-
sumers focuses on nutrients, ignoring the impact of the interactions
between different foods, origin or degree of processing. The meth-
odologies currently applied have led consumers to confuse foods
with nutrients, meat and fish are often referred to as “proteins”,
grains and potatoes are referred to as “carbohydrates, forgetting
that these foods are source of other nutrients, such as fat, proteins
or fibre. Furthermore, its efficacy is compromised by the difficulties
of reading labels among consumers.
Objectives: This study aimed to evaluate the understanding about
food and nutritional information presented in menus to consumers,
comparing the nutrient-focused approach (Nutrition Declaration)
and the new food-focused approach (infographic - based on the
Portuguese food Guide, from previous research).
Methods: 4 different meals were created, 2 balanced and complete in
terms of food and nutrient content and 2 unbalanced and uncomplete.
A questionnaire was applied, evaluating the understanding of the bal-
ance and healthiness of the meals, using the two approaches (nutrient-
focused and food-focused). The order of presentation of the
approaches and the meals was randomized for all participants. The
questionnaire was distributed online through snowball sampling.
Results: 221 individuals participated, mostly female (67%), aged 25
to 54 years old. Evaluation of meals (“how balanced” and “how
complete” the meal is) using the Nutrition Declaration did not allow
to distinguish the quality of meals (Mb¼ 3,8;Mc¼4,0), in opposite
the Infographic returned significant differences between M1/M2
(Mb¼ 4,3;Mc¼4,4) and M3/M4 (Mb¼ 2,5;Mc¼2,6) (p< 0.01)
allowing consumers to perceive differences between meals. The per-
centage of consumers that respond “I don’t know” to these questions
decreased using the food-focused tool (13% vs 2%).
Conclusions: The food-focused approach allows for better under-
standing of meals’ nutritional balance.
Key messages:
• The infographic provides more information about the daily food
portions and how different meals and types of food contribute for
complying food and nutritional recommendations.

• The use of the infographic in menus, recipes, cookbooks and clinical
advice may improve better food choices and a healthier lifestyle.
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