)

Heart ﬂ

Foundation®

Do you want

to talk to us?

‘ SUCCESS FACTORS FOR THE
ENGAGEMENT OF TAKEAWAY

OPERATORS IN TRAINING

Martin Dickson BHortsci(Hons),BD,PGDipPH
Evaluation Researcher
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The Situation* Heartv
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Too much fat eaten in NZ

* 40% of adults have an acceptable fat & oill
|l ntake.. (50% of ki ds)

 10% of adults & kids have an acceptable
saturated fat intake

*1997 National Nutrition Survey
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Contribution of chips

Potatoes and Kumara food
category

» largest source of fat & olil for
Kids
e 2" source of saturated fat

e For adults, 29 source of fat &
oil
e 3rd source of saturated fat
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NZ Takeaway sales
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How much fat? Harm reduction aims
1 average portion of chips  Reduce portion
(4409, 10.8% fat) = « Supplement in the meal

130% Sat fat RDI*
60% total fat RDI*

Reduce fat content

Use better oil

for an adult
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*Varies greatly depending on age, sex, activity. Towards WHO upper RDI limits.
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The Solution: Takeaway operator training
To improve the nutrient quality of chips
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Training can change chips Heartv
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Total fat content
Saturated fat proportion

Change Change
« Chip size » Oil type
« Chipcut % \ %)\/ IR ,‘

e Chip quality ("I—I'z(\):soﬂds)
e Oil quality

e Cooking time

o Cooking temperature

e Drainage
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Volatile prices of tallow and oils because of biodiesel
demand
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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
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Stakeholder Consultation
Questionnaire Development
Interviews (3 languages)

Qualitative Analysis

OISO ST

Quantitative Analysis including Factor Analysis

Successfully recruited, trained & interviewed operators

INn 51 businesses
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Importance

‘How important for your
‘business are these factors
about cooking chips?

. Extremely : 5 . Some | Lile i  Not

important : very Important . importance: importance: important

Ee.g. Making healthy chips
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1. Training highly acceptable & believed
2. Lack of job choices

3. Customers most | mportante

érat her than food quality o
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What Is the attitude of the operators
to the Best Practice Frying Training?

e Overall quality of training Average score 9.1/10
e Plan on applying 84% of training

o Efficacy scores are high:
averages range from 4.3/6.0t0 5.7/6.0



Implications for recruitment “’
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of takeaway operators Foundation®

*Personal approach

*At the workplace

*Right languages

ée(Cantonese, English, Man

eConsider time restrictions
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Primary language

Language used in shops approached
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*Making healthy chips
eMaking crisp chips
*Making tasty chips
«Saving money
sIncreasing the life of theil/fat for example 1% weeks rather than 1 week
*Customers being satisfied with the chips

Making a difference to my customers health

eSaving time
«Saving oil/fat
«Saving power ASk?d ab(?Ut |
*Serving more food faster pri or i1t

*Making chips with less total fat

eCustomers 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
guestions
understood?

What are the
Important
factors?
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C14. Making work easier in busy periods
C8. Saving time
C11.Serving more food faster

C15. Serving customers faster in busy periods

C7.Making a difference to my customers health

C5. Increasing the life of the oil/fat

C16. Making chips with less saturated fat
C4. aving money

C9. Saving oil/fat

C10. Saving power

C13. Customers perceiving chips as good quaility
C17.Doing well in the Best Chip Shop Competition
C6. Customers being satisfied with the chips

C3. Making tasty chips

C12. Making chips with less total
C2. Making crisp

C1. Making health
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C14. Making work easier in busy periods

C8. Saving time

C11.Serving more food faster

C15. Serving customers faster in busy periods

C7. Making a difference to my customers health

000

C5. Increasing the life of the oil/fat

Cl6. Making chips with less saturated fat
C4. aving money

C9. Saving oil/fat

C10. Saving power

C13. Customers perceiving chips as good quaility
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Takeaway Operators? Foundation'

| mportance of factorse.
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satisfaction perception of characteristics'
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Correlation of practice with
business priorities

Correct drainage |*Customers satisfied

at follow-up Making a difference to

cCust omer S




)
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Training needs to
offer benefits that
* Education of show customers

2
benefits

e Education in skills Supplier deals Wl I I b e m O re

* Operator * Subsidies

experience * Educationin S at | Sf' ed

e Customer efficiency

communication - Regul ation

* Promotions

Risk reduction

Stable prices

Supplier
packages



Environmental factors that ‘
support or prevent adoption ...
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Reasons why don't use recommended oil
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Opportunity for
customer
feedback and
recognition
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*HF Reg Nutritionist; Judith Morley John, é
e Supervisors; Janet Clinton, Mark Lyne Heart "
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*Chip Group,

e MoH, Trainers

N

Martin Di'ckson',
Evaluation Researcher
mar{ind@nhf.org.n‘;_.!
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Resource
Training development
e Seminars e Operators wanted

more Information

10 Tips for Healthier
Chips poster

e Best Chip Shop
Competition

 Hospital caterers
e 10 Tips in 10 Minutes
 Healthy Kai seminars
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Percent

T T
English Simplified Chinese  Simplified Chinese, Traditional Chinese
Tracdtional Chinese

5. Select what written language is requir



Average shop chip fat content

Nl el e
RN WO

=
ORLNWP,A,RIUITONOOOOO

Mean and standard deviations of
chip fat in shops trained

10.0 10.2
10.0 7 g6
~9.2
-1sd
+1sd
mean
2007 2007 pre-training 1 month target

national national follow-up
survey survey
Auckland
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For those shops
that used the
recommended
chip size after
training the
average
became 9.3%
fat
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* 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. 1t class

7

* What are the solutions to oil change?



