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The Industry Mosaic

Fullservice
Quickservice
Cafeterias and buffets
Caterers

Snack and nonalcoholic
beverage bars

Managed services/
contractors at

* Industrial plants

» Hospital/nursing homes

» Schools and universities

* Airlines

* Recreation and sports centers

Lodging places

Retail hosts
* Book stores
e Service stations
« Convenience stores

Self-operated restaurant
services

Military restaurant
services
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STATE & LocAl TrRANS FAT PROPOSALS
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Sodium Reduction Efforts in US Foods

Taste Preference
Begin with the elimination of added salt
Working with suppliers to create recipes

Discuss salt profile during the specifications and
development of all products



Techniques Used to Reduce Sodium

Using different spices and ingredients as substitutes for
salt and other condiments

Chef education
Offering more fresh produce items on menus

Switching to reduced-sodium (i.e., soy sauce), and/or
no-salt-added ingredients

Working with suppliers to reformulate and gradually
decrease sodium

Looking for new solutions, such as value added produce
with a custom packed sauce (that is lower in sodium)



Challenges in Sodium Reduction

e Customer Satisfaction
e Cost
e Time and Resources



Labeling Education and Nutrition Act
(LEAN)

e Introduced in the U.S House of Representatives and
the U.S. Senate in March 2009.

 Would require restaurants with 20 or more locations to
disclose in the restaurant detailed nutrition information
at point of purchase including calories, trans fats,
saturated fat, sodium, cholesterol, carbohydrates,
sugars and protein to consumers who want it.

e More information: www.nationalnutritionstandards.com




Consumer Preferences and Tastes

Taste Rules: Two of three consumers agree
their favorite restaurant foods provide flavor
and taste sensations that cannot easily be
duplicated in their home kitchen.

Consumer Demand

What Consumers Say They Want vs. What
They Do

Consumer Perception
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