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Aims

To create a healthier eating environment on AUT campus 

by:

Working within the university organisation

Changing the physical environment

Supporting organisational and individual behaviour changes

To create guidelines for other businesses who wish to 

create a healthier eating environment



What we know and what we don’t know

We know

Previous research shows changes to the workplace eating 

environment can result in positive dietary changes

Interventions that focus on individuals aren‟t necessarily 

effective at changing population level behaviours

We don‟t know

Whether environmental changes in a New Zealand 

workplace will encourage measurable change in food 

intake



What factors determine what we eat?

Government 

and industry 

policies

-Community food environment
-e.g. food outlets

-Organisational food environment
-e.g. workplace

-Consumer food environment

-e.g. nutrition information

Information 

environment

- media, advertising

Demographics

Psychosocial 

factors

Perceived 

nutrition 

environment

Eating 

patterns

Policy 

variables

Environmental 

variables

Individual 

variables
Behaviour

Adapted from Glanz, K., 2005 Am J Health Promo 2005;19(5):300-333



Demographics of AUT

3 campuses

24,000 students

2,000 staff

60% of students are non-Europeans

40% of staff are non-Europeans





Current food environment at AUT

4 largest food outlets managed in house - „café style food‟

External vendors onsite – sushi, kebabs, juice bar

Limited identification and promotion of healthier choices

Top sellers tend to  be unhealthier options









Overall attitude on campus

Initiative has support from the Vice Chancellor and the 

General Manager – Finance and Resources

Foodservice management team are VERY keen to make 

some positive changes

Every staff and student member I have talked with on 

campus has been very enthusiastic about the initiative



Who’s involved in this initiative

Collaborative  and consultative approach

Health, counselling and 

wellbeing service

Staff and students 

in other faculties

Student support 

services

Staff council

AUT communication 

managers

Student union

Health and 

safety service
Initiative 

development and 

implementation

Staff and student 

feedback

Foodservice team



Stages of the research

Stage 1: Needs Assessment
- Advisory group set up - Audit of current environment
- AUT online discussion forum - Consult with focus groups

Stage 2: Initiative planning and consultation
- Use Diffusions of innovations change theory to develop initiative strategies
- Consult with focus groups - Consult with foodservice management
- Comments from AUT online page - Sales outcome measures confirmed

Stage 3: Initiative implementation
- Promotion of initiative using social 
marketing campaign
- Roll out may be staged
- Informal review of financial impact and  
effectiveness, adapt if necessary
- Mid stage environmental audit

Stage 4: Evaluation and future action 
determined

- Evaluation with focus groups and 
foodservice management team
- Evaluation via AUT online discussion
- Endpoint environmental audit
- Collection and analysis of sales data



AUT Online webpage



Stage 1: Needs Assessment

Focus groups

Discussion areas in focus groups

Current situation

Barriers and motivators of picking healthier food choices

Effective ways of promoting healthier choices

Priority areas and suggested strategies for change



Priority areas for change

Availability of food after hours

“nothing is ever available during weekends and students are 

really frustrated”… “we‟re open until 11pm but the café will 

be closed

“if different outlets are closed it‟s kind of hard to get 

something”

Suggested strategies: fresh vending machines with 

sandwiches, fruit and yoghurt, healthier snack choices in 

vending machines. 



Priority areas for change

Labelling so people know how healthy a product is or 

whether it meets their dietary needs

“you really don‟t have any idea in terms of gluten free, or if 

it‟s vegan or not”

Suggested strategies: Labelling on packages, codes on 

products, rating system

“Like a rating system… …if it‟s got 5 stars it means this, this, 

this and this… … or the colours of the stars”



Priority areas for change

Sourcing economical healthier options

“as long as the unhealthy choices are the cheapest ones 

that‟s what people will keep buying”

“all students are affected by money”

Suggested strategies: special deals, loyalty cards, home 

brand snacks, cheaper for a smaller serving size



Future plans

Complete AUT Online webpage

Labelling of items

Range of healthier AUT branded snack items

Fresh vending machines

Work with foodservice to make products healthier



Already moving forward

Fruit

Pies

Vending

Sausage sizzles on campus

Promotion campaign
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