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1. Introduction

-

Frequent eating out

Inadequate daily fruit and
vegetable intake

o

\
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"EatSmart@restaurant.hk"
campaign was
implemented to promote
healthy eating




2. Background of the Promotion of
Healthy Eating

v"Hong Kong people have the eat out habit
» 51.5% of the interviewees eat out for lunch 5 times or more a week in 2007

v'The restaurant dishes are often contained high in fat, sugar and salt

v'The portion size of food has been getting larger >

"EatSmart@restaurant.hk" Campaign was launched in 2008
Aims:

v'To provide customers with healthier meals

v'To promote a healthy and balanced diet

The restaurant need to fulfill some requirements » will pass an assessment to obtain the EatSmart
Restaurants door decal, which represents that they offer customers healthier food choices constantly



3. The Effectiveness and Outcome of
the Campaign

© % help to eat a variety and raise public the awareness of healthy
eating

»81% less than 5 servings of fruit and vegetables per day in 2014
¥ Obesity in Hong Kong has still been increasing
»39% people who are over the normal BMl in 2014

© The participation rate is very low




4. Deficiencies of the Campaign
Promotion

1. Unsustainability of the Campaign Promotion

»The EatSmart@restaurant.hk Campaign could not take place continually

E.g.

EatSmart Restaurant Cooking
Competition held in 2009 and 2010.
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In 2008, the government held various
activities to promote the campaign
e.g. seminars, dining offers

But now, there are only newsletters to
promote the campaign
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»There is no supporting policy to support the campaign, such as monitoring the EatSmart restaurant
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2. Lack of Incentive to Restaurants
¥ The incentive is not enough to attract the restaurant to join
@ The application procedure is quite complicated
E.g
»Restaurants need to design at least five EatSmart dishes
»submit the EatSmart Recipes Submission Form

»attend the briefing session simultaneously
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4. Deficiencies of the Campaign

Promotion

3. Problems of Promotion Materials

-

o

The posters and leaflets

related to the Eatsmart

campaign only show the
slogan

“Dishes with less oil, sugar
and salt”

J

-

The promotion materials
cannot convey the benefits
and the disadvantages of
continuing unhealthy eating
habit

~

J

People cannot percept and
interpret the messages of the
campaign




5. Recommendations

Hong Kong Government Sector:

» Reconsider and improve promotional methods

E.g. More attractive and easy-to-understand promotional materials
List the disadvantages or consequences of unhealthy eating habit

» State the benefit of joining the campaign

» Simplify the application procedures

» Provides the supporting policy for the campaign

E.g. Enhance the supervision of the participating restaurant




5. Recommendations

Catering Industry Sector:

» Assist in encouraging more restaurants to participate in the campaign
» Nurture a healthy menu culture among the operators and chefs

E.g. Use less the condiment

» Hang healthy eating posters on the wall
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