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Do you want 

to talk to us?



The Situation*

Too much fat eaten in NZ

•40% of adults have an acceptable fat & oil 

intake… (50% of kids)

•10% of adults & kids have an acceptable 

saturated fat intake

*1997 National Nutrition Survey



Contribution of chips

Potatoes and Kumara food 

category

•largest source of fat & oil for 

kids

•2nd source of saturated fat

•For adults, 2nd source of fat & 

oil

•3rd source of saturated fat



The Situation

NZ Takeaway sales



How much fat?

1 average portion of chips 

(440g, 10.8% fat) = 

130% Sat fat RDI*

60% total fat RDI*

for an adult

Harm reduction aims

•Reduce portion

•Supplement in the meal

•Reduce fat content

•Use better oil

*Varies greatly depending on age, sex, activity. Towards WHO upper RDI limits.



The Solution:  Takeaway operator training 

To improve the nutrient quality of chips



Training can change chips 

Total fat content

Change

•Chip size

•Chip cut

•Chip quality (H2O:solids)

•Oil quality

•Cooking time

•Cooking temperature

•Drainage

Saturated fat proportion

Change

•Oil type

x



Volatile prices of tallow and oils because of biodiesel 

demand



Aim:  

To understand the training needs and 

priorities of operators

Report on some findings from the 

Evaluation of the Tips on Chips

Takeaway Business Operator Training 

Programme



Methods

1. Stakeholder Consultation

2. Questionnaire Development

3. Interviews (3 languages)

4. Qualitative Analysis

5. Quantitative Analysis including Factor Analysis

Successfully recruited, trained & interviewed operators 

in 51 businesses



Importance

How important for your 

business are these factors 

about cooking chips?

Extremely 

important
Very Important

Some 

importance

Little 

importance

Not 

important

?

e.g. Making healthy chips 5 4 3 2 1 0



Results

1. Training highly acceptable & believed

2. Lack of job choices

3. Customers most importanté

érather than food quality or savings



What is the attitude of the operators 

to the Best Practice Frying Training?

•Overall quality of training Average score  9.1/10

•Plan on applying 84% of training

•Efficacy scores are high:  

averages range from  4.3/6.0 to 5.7/6.0



Implications for recruitment 

of takeaway operators

•Personal approach

•At the workplace

•Right languages 

é(Cantonese, English, Mandarin)

•Consider time restrictions



Language used in shops approached
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Who are the Takeaway Operators 

in Auckland?

Stories affect prioritiesé



Asked  about 

prioritiesé

•Making healthy chips

•Making crisp chips

•Making tasty chips

•Saving money

•Increasing the life of the oil/fat  for example 1½ weeks rather than 1 week

•Customers being satisfied with the chips

•Making a difference to my customers health

•Saving time

•Saving oil/fat

•Saving power

•Serving more food faster 

•Making chips with less total fat

•Customers perceiving chips as good quality

•Making work easier in busy periods

•Serving customers faster in busy periods

•Making chips with less saturated fat

•Doing well in the Best Chip Shop Competition



How were 

priority 

questions 

understood?

What are the 

important 

factors?



How were 

priority 

questions 

understood?

What are the 

important 

factors?



Whatôs important to the Auckland 

Takeaway Operators?

Importance of factorsé.



Correlation of practice with 

business priorities

Resulté with Priority

Correct drainage 

at follow-up

•Customers satisfied

•Making a difference to 

customer’s health



Implications for training

Training needs to 

offer benefits that 

show customers 

will be more 

satisfied



Practice Barrier

Chip type
•customer 

preference

Oil type •cost

All •equipment

Practice
Support 

Factor

General

•posters 

•certificates

•more 

training

Environmental factors that 

support or prevent adoption 
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Wider implications for programmes

Opportunity for 

customer 

feedback and 

recognition



END

Martin Dickson, 

Evaluation Researcher

martind@nhf.org.nz

Thanks to 
•HF Reg Nutritionist; Judith Morley John,

•Supervisors; Janet Clinton, Mark Lyne

•Chip Group,

•MoH, Trainers



Extra information



History of Training

Training

•Seminars

•Hospital caterers

•10 Tips in 10 Minutes

•Healthy Kai seminars

Resource 

development
•Operators wanted 

more information

•10 Tips for Healthier 

Chips poster

•Best Chip Shop 

Competition



Trainee needs

Written language needs for 

training support materials



Average shop chip fat content
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Issues to address ïoil type

•Most use highly saturated fat and did not 

change - more than adult daily dose in 1 

portion...

•Customers and operators need a 

common language about oil –e.g. 1st class

•Customer demand important 
–but will it improve things in deprived 

communities?

•What are the solutions to oil change?


