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Data was collected on 341 vending items
across 11 different buildings on campus. 
I listed and categorized data in a spreadsheet
by building location, slot number, item, price,
proportion, type of food/beverage and color
code based off the Nutrition Environment
Measures Survey-Vending Machines criteria.
Data was interpreted and analyzed to figure
out the amount of healthy versus unhealthy
items.
Data on any signage promoting healthy
choices was also listed in spreadsheet.

The goal of this project was to examine the
amount of unhealthy versus healthy food
and beverage items in vending machines
across UNCC’s campus.

Almost 22 million students are enrolled in
college or graduate school in the US. 
Previous research shows that universities do
not offer a healthy food environment
through the types of food and beverages
they allow to be sold on campus.
Many young adults entering college may
not have the space, capacity or knowledge
to cook their own healthy meals, so they
rely on their university’s dining services.
K-12 schools have healthy nutrition and
beverage policies, but universities do not.
Past literature finds that when universities
implement a healthy food and beverage
policy on campus, students eat more fruits
and vegetables, while sales revenues
increase at the same time.

I chose a selective sample of vending machines
in high-traffic areas like the library, the
student union and main academic buildings.
The NEMS-V tool uses criteria coding of red
to indicate food and beverages that are
unhealthy, yellow for food and beverages that
do not provide a serving of fruit, vegetables,
low-fat dairy or whole grains, and green for
food and beverages that are the healthiest.
NEMS-V tool criteria coding is based off the
ingredients, portion size and calorie content of
items to categorize them into colors.

Over 80% of vending items collected on
campus were categorized as red, or unhealthy
food and beverage items.
Most food and beverage items sold in vending
machines on campus are sodas, energy drinks,
chips, candy and desserts or sweets.
Across campus, there is little variety in types of
food and beverage items in vending machines.
Only 12 out of 341 items surveyed are green, or
healthy items.
286 out of 341 items surveyed are red, or
unhealthy items.
Some vending machines had a “good choice”
label on items, but they were not on every
machine and some unhealthy items were
marked as a good choice, such as sweets items.

Implementing a healthy food and beverage
policy on campus would foster a healthy food
environment for students.
By creating a healthy food environment,
universities can help with decreasing the rising
rates of obesity among college aged students.

Universities could offer a larger amount of healthy
food and beverage items compared to unhealthy.
Universities can also promote healthier choices
through consistent health promotion signage on
vending machines with a key explaining how a
healthy choice is defined.
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*Desserts/sweets= Oreo's, honey buns, cookies
*Snacks= nuts, granola bars, crackers

*Beverages= water, juice, coffee


