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SUMMARY

Background: The organization of school meals is of importance for adolescent dietary health
and psychosocial learning environment, for the sustainable development of food systems and
for reducing social inequities. In Norway, there is no mandatory provision of food in schools
at the state level. However, local programs are common, differing in content and organization.
As debates concerning a potential mandatory implementation reoccur regularly on the
political agenda, knowing more about the experiences of schools could provide valuable

information for policymakers.

Objectives: This thesis has been part of the Norwegian Institute of Public Health project
“Development of a national model for school meals”. The purpose has been to explore the
experiences of staff involved in organizing school food programs in Norwegian lower

secondary schools in a systematic way.

Design: Basic qualitative method. Personal interviews with strategically chosen key
informants (n=14). A semi-structured interview guide was the main instrument and thematic

analysis was applied for analysis.

Results: Some key elements are emphasized by informants as essential for successfully
organizing programs, such as enough resources, physical facilities, adapting to the local
context, the right staff, student involvement and student acceptance. Nutrition and
sustainability strategies applied by informants have also been identified. Commonly perceived
benefits of programs were positive impacts on the psychosocial learning environment and

social inequity. Environmental sustainability and long-term health were less in focus.

Conclusions: Providing school meals is highly dependent on local context and available
resources. Plans for the implementation of a state-wide school food program ought to consider
these local variations. Greater alignment of the program’s content would be beneficial, in
order to provide an adequate meal that is both nutritious and sustainable and responds to the

students social, cultural, and religious needs.

Keywords: School Food Programs, Schools, Nutrition, Sustainability, Psycho-social learning

environment, Social inequity



SAMMENDRAG

Bakgrunn: Organiseringen av mat og maltider i skolen er av betydning for ungdommers
kosthold, helse og psyko-sosiale leringsmiljg, for baerekraftig utvikling av matsystemer, samt
for sosial utjevning. | Norge er det ingen statlig skolematordning men mange lokalt arrangerte
ordninger med ulikt innhold og organisering. Grunnet stadige politiske debatter vedrarende
eventuell innfgring av en statlig ordning, ville det vere gunstig a leere mer om skolenes

erfaringer med ulike skolematprogrammer.

Hensikt: Denne oppgaven har vart en del av Folkehelseinstituttets prosjekt «Utvikling av en
nasjonal modell for skolemaltidet» og tar sikte pa a undersgke erfaringene til ansatte ved

norske ungdomskoler med ansvar for organisering av skolemaltider pa en systematisk mate.

Metode og utvalg: Grunnleggende kvalitativ metode. Personlige intervjuer med strategiske
utvalgte ngkkelinformanter (n=14). Semistrukturert intervjuguide anvendt som
hovedinstrument. Tematisk analyse ble benyttet i analysearbeidet.

Resultater: Informantene i denne studien fremhever enkelte ngkkelelementer som szrlig
viktige for vellykket organisering av skolematordninger; nok ressurser, fysiske forutsetninger,
tilpasning etter lokale forhold, rett bemanning, elevinvolvering og elevenes aksept av maten
som serveres. | tillegg har strategier anvendt i mgte med ulike erneringsrelaterte og
barekraftsrelaterte utfordringer blitt identifisert. Vanlige oppfatninger av skolemaltidets
potensielle ringvirkninger var positiv innvirkning pa elevenes psyko-sosiale leeringsmiljg og
pa utjevning av sosial ulikhet. Innvirkning pa baerekraft og langvarige helseeffekter var

mindre i fokus.

Konklusjon: Organiseringen av skolematprogrammer er sterkt avhengig av lokale
forutsetninger og tilgjengelige ressurser. Planer om en eventuell statlig implementering bar ta
hensyn til lokale variasjoner. Starre likhet i innholdet i skolematordningene hadde likevel
veert fordelaktig for a sikre elevene et adekvat maltid som ivaretar ernaring og bearekraft pa

en god mate, og som ivaretar sosiale, kulturelle og religigse hensyn.

Ngkkelord: Skolematprogrammer, Skoler, Ernaring, Berekraft, Psykososialt leeringsmiljg,

Sosial utjevning
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DEFINITIONS

FOOD WASTE = According to the F.A.O, food waste can be defined as “wholesome edible
material intended for human consumption, arising at any point in the food supply chain that is
instead discarded, lost, degraded or consumed by pests”(Food and Agriculture Organization
of the United Nations, 1981)

SCHOOL FOOD PROGRAM = In a global context, school feeding can be defined as “the
provision of food to school children” (Gelli, 2010; W.F.P, 2013). For the purpose of this
thesis, school food programs (abbreviated as SFPs) are understood as the provision of food to
students in a school setting, free of charge or by payment, in the form of a complete meal,
served either as breakfast, lunch or both, organized and/or administered by the school directly,

or through the engagement of external partners.

SOCIAL HEALTH INEQUITIES = According to the W. H.O, health inequities are unfair,
systemic differences in the health status of individuals belonging to different social groups
(W.H.O, 2017). The lower the socio-economic status, the higher their risk of poor health.

SUSTAINABLE DEVELOPMENT = According to the Brundtland Report definition,
“sustainable development is development that meets the needs of the present without
compromising the ability of future generations to meet their own needs”(World Commission
on Environment and Development, 1987)

PSYCHO-SOCIAL LEARNING ENVIRONMENT = According to The Knowledge Centre
for Education at The University of Stavanger, the psychosocial learning environment consists
of several factors related to the schoolwork, the class and the school, relations between
students and teachers and interaction between students (Manger, 2014). The Education Act §
9a-1 gives students the right to a good psychosocial environment: “All students in primary
and secondary schools have the right to a good physical and psychosocial environment that

promotes health, wellbeing and learning”(Utdanningsdirektoratet, 2015).
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1 INTRODUCTION

School meals are served to children and adolescents on a daily basis, in nearly every country
in the world (W.F.P, 2013).Though content and organization vary, the provision of food and
meals in schools may have multiple benefits (Development Initiatives, 2017; United Nations
Standing Committee on Nutrition, 2017). Measures that are made to target children and
adolescents in a school setting might reach them in a critical phase of their development,
potentially transmitting healthy habits in to their adult lives (Helse og Omsorgsdepartementet,
2017; Norwegian Ministry of Health and Care Services, 2013). Public health interventions
that targets individuals at this age, may therefore be effective in preventing the development
of overweight and non-communicable diseases (NCDs), which are public health challenges
that currently pose a major threat to global health (Helse og Omsorgsdepartementet, 2017,
2019). Food served in a school setting might also have implications for the development of
environmentally sustainable food systems, as sustainable diets and consumption patterns
might help bring emissions from the agricultural sector down (Ranganathan, Waite,
Searchinger, & Hanson, 2018). School meals may benefit the student’s psychosocial learning
environment and wellbeing, and if provided to all, reduce social inequities, as structural
measures that target everyone equally prevents the exclusion of children from lower socio-
economic groups (Arntzen et al., 2018; Helsedirektoratet, 2015). In Norway, there is no
legislation for mandatory school food provision and the form and content of locally organized
school food programs (SFPs) vary from school to school (Kainulainen, Benn, Fjellstrom, &
Palojoki, 2012; Waling et al., 2016). Debates concerning implementation of a national
provision reoccur regularly on the political agenda (Dahl & Jensberg, 2011). Knowing more
about the experiences of the people involved in organizing school food programs (SFPSs)

could provide valuable information for policy makers.



1.1.1 Aims

The Norwegian Institute of Public Health wants to investigate the potential effect of a national
SFP based on local resources and student involvement. The hope is that such a program may
contribute to better diets, better learning and better psycho-social learning environments,
while being sustainable, cost-effective and socially cohesive. Such a study requires thorough
piloting, and this thesis has been part of the preparations for the pilot study “Development of a
national model for school meals”. However, thus far in Norway, the experiences of the
persons involved in serving school meals have not been systematically explored. The aim of
this thesis has therefore been to explore lower secondary school staff experiences with
organizational, social, nutritional and sustainability related aspects of SFPs in a systematic

way. To shed light upon these aspects, the following research questions were addressed:

- How do Norwegian lower secondary schools organize school food programs?

- Which key elements can be emphasized as important for a successful organization?

- What kind of challenges can arise when organizing school food programs?

- What strategies do schools apply to face challenges related to organizing school food
programs?

- What strategies do schools apply to face challenges related to nutrition and
sustainability?

- What sort of wider impacts of school meals do staff emphasize when it comes to
sustainability, nutrition, social inequity and the student’s psychosocial learning
environment?

The thesis is structured into several parts; a wider theoretical framework, a research paper and
an elaboration on the research paper. The primary focus of the research paper has been
organizational, nutritional and sustainability related aspects of SFPs. In the elaboration
section, discussions of aspects related to social inequity and the student’s psycho-social
learning environment is in focus, as well as methodological considerations not mentioned in

the article.

The manuscript for the research article is attached along with submission guidelines from
Appetite Journal (See Appendix 5). The research paper is written by the student, under
supervision from Elling T. Bere, senior scientist and Dr. Philos, The Norwegian Institute of
Public Health, and Laura Terragni, associate professor, Oslo Metropolitan University. As the

research paper is finalized for publication, they will be included as co-authors.



2 THEORETICAL BACKGROUND

This section establishes the theoretical background and framework of the thesis and the
research paper. It focuses on explaining relevant concepts, overviews the nutritional status of
Norwegian adolescents and presents school meals in an international, a Nordic, and a

Norwegian context.

2.1.1 Dietary behaviour and consumption
This chapter first presents the various factors that may influence our dietary behaviour. Then,
the concept of sustainable diet and consumption is presented, and briefly overviewed.

2.1.2 Food systems, food environments and dietary choices

Dietary choices are dynamic, situational and complex processes, determined by a variety of
factors (Connors, Bisogni, Sobal, & Devine, 2001). Our taste preferences and prior experience
with food are biological factors that may influence the food choices we make (Contento,
2016; Shepherd, 1999). However, social and cultural factors may be just as influential in the
food choice process, and environmental factors such as the external physical environment,
determine what sort of food choices are available and accessible (Contento, 2016). Food
systems are modifiable, and may be altered through the power of consumer demand (Furst,
Connors, Bisogni, Sobal, & Falk, 1996). In order to realize the 17 Sustainable Development
Goals (SDGs), food systems ought to be reshaped to be more nutrition-sensitive, making the
food choices that are consistent with a healthy, sustainable diet both available, affordable,
acceptable and of adequate quantity and quality (Food and Agriculture Organization of the
United Nations, 2016). According to the F.A.O, food systems

Encompass the entire range of actors and their interlinked value-adding activities
involved in the production, aggregation, processing, distribution, consumption and
disposal of food products that originate from agriculture, forestry or fisheries, and
parts of the broader economic, societal and natural environments in which they are
embedded (Food and Agriculture Organization of the United Nations, 2018, p.1).

Because food systems are part of peoples wider environmental settings, they interact with our
health, with equity issues and sustainability outcomes, in addition to having wider economic
consequences (Swinburn et al., 2013). Food systems influence what sort of food environment

people experience, which may or may not be consistent with a healthy diet (Food and



Agriculture Organization of the United Nations, 2016). The International Network for Food
and Obesity/NCD Research, Monitoring and Action Support (INFORMAS) describes food
environments as “ the collective physical, economic, policy and sociocultural surroundings,
opportunities and conditions that influence people ’s food choices and nutritional status”
(Swinburn et al., 2013). To work towards achieving the SDGs, the High Level Panel of
Experts on Food Security and Nutrition urges states to improve the quality of their food
environments (The High Level Panel of Experts, 2017). By making healthy food more
available in public arenas such as schools, greater dietary diversity and quality may be

achieved.

2.1.3 Sustainable diet and consumption

What we eat not only have personal and societal consequences, but may also impact planetary
health (Willett, 2019). Agriculture is by far the largest emitter of methane (C04) and nitrous
oxide (N20) in Norway, with 8,7 % of the climate gas emissions (The Ministry of Climate and
Environment, 2018). Climate gas emissions from food waste is estimated to 978 000 tons of
CO2-equivalents, with consumers throwing away the most (The Norwegian Ministry of
Climate and Environment, 2017). Eating sustainable diets and reducing food waste might help
bring emissions from the agricultural sector down (Ranganathan et al., 2018). When the
National Council of Nutrition evaluated the official nutritional recommendations in light of
environmentally sustainable development, the conclusion was that a diet in accordance with
the guidelines is not only a healthy diet, but also a sustainable one (Nasjonalt rad for
ernzring, 2017). The UN defines a sustainable diet as one that protects and respects
biodiversity, optimizes human health and natural resources, and has low environmental effects
(Burlingame, 2010). Further, such diets are “culturally acceptable, accessible, economically
fair and affordable; nutritionally adequate, safe and healthy” and should “contribute to food
and nutrition security and to healthy life for present and future generations” (Burlingame,
2010). The Rome Declaration on Nutrition (ICN2) further recognizes that “food losses and
waste throughout the food chain should be reduced in order to contribute to food security,
nutrition and sustainable development” (W. H. O. F.A.O, 2014). Public services, such as the
school system, specifically target the next generation (Morgan & Sonnino, 2008). If integrated
into the education system, the school meal setting has the potential to educate students about
healthy, sustainable food behaviours (Oostindjer et al., 2017). In 2015, the Norwegian
Directorate of Health published a renewed set of Guidelines for Food and Meals in Schools,

which offer recommendations for the organization and content of food and meals served in a



school setting (Helsedirektoratet, 2015). The guidelines state that school meals should be in
accordance with the official nutritional recommendations, which restrict the intake of red
meat, promote the intake of plant-based foods such as vegetables, fruits, pulses, nuts and
whole grains, as well as sustainably produced fish from farms and wild stocks
(Helsedirektoratet, 2015). According to a report that was launched by the Norwegian National
Council for Nutrition, these recommendations are also the trademarks of a sustainable diet
(Nasjonalt rad for ernaring, 2017). However, the average Norwegian currently consume too
much saturated fat, sugar, salt and too little dietary fibre (Helsedirektoratet, 2019). The
school-food-guidelines further emphasize that waste should be limited trough recycling,
adaption of portion sizes and planning of purchases, storage, durability and utilization of
foods (Helsedirektoratet, 2015). They also encourage schools to choose environmentally

labelled products and seasonal food.

2.1.4 Nutrition, health and inequities among Norwegian adolescents

This chapter first gives a brief overview over the nutritional status and dietary behaviour of
Norwegian adolescents. Then, the potential of the school as an arena for health promotion is
presented, as well as some governmental strategies that are currently in place to target the age
group. Because a socio-economic gradient in the eating habits of Norwegian adolescents has
been identified in recent studies, the chapter ends with a brief presentation of the situation,
which will be further discussed in the second part of the thesis.

2.1.5 Nutritional status and dietary behaviour

Dietary habits influence cardio-metabolic risk factors such as obesity, low density lipo-protein
(LDL) cholesterol and glucose-insulin homeostasis (Mozaffarian, 2016). To prevent the
development of NCDs that may be caused by these risk factors, dietary habits must be
improved (Popkin, Adair, & Ng, 2012). The global expansion of NCDs, such as
cardiovascular disease, cancer, chronic respiratory diseases and diabetes, currently poses a
major threat to public health, contributing to over half of all deaths worldwide (WHO
GCM/NCD Working Group, 2018). Global efforts such as the nine voluntary targets of the
Global NCD Action Plan and the 2030 agenda for Sustainable Development targets on NCD
prevention, has been introduced as a global response (United Nations, 2015; WHO, 2013). In
order to reduce the risk of disease and meet the goal of 25 % reduction in NCDs by 2025,
overweight and obesity trends must be reversed (Helsedirektoratet, 2010). Unfortunately, the
younger population adds to the numbers, as the global prevalence of overweight and obesity

in children has increased rapidly the past three decades (Lobstein et al., 2015). In fact, the



prevalence of overweight children and adolescents has increased from 4-5 % in 1975 to 18 %
in 2016 (WHO, 2018). An increase in body mass index during adolescence that is not
associated with natural growth patterns, might have dire consequences for adult health and so
preventive measures should be implemented at an early stage (Rangul, 2020). Though
numbers now seem to have stabilized, Norway saw an increase in the prevalence of
overweight adolescents in the years from 1994-95 to 2017-19 (Norwegian Institute of Public
Health, 2018; Sund, Rangul, & Krokstad, 2019). The share of overweight boys increased from
16 % to 23 %, while the share overweight girls increased from 16 % to 24 % (Sund et al.,
2019). In general, the need for energy, protein and nutrients such as vitamin D and calcium, is
high in the pubertal growth period, due to rapid skeleton growth and brain development
(Skreden, 2019). The most recent national surveys of Norwegian 4™ and 8" graders show that
the intake of both vitamin D and iron were below the recommended level for the age groups
(Hansen, Borch Myhre, Wetting Johansen, Mohn Paulsen, & Frost Andersen, 2015). For 13-
year old girls, the calcium intake was below the recommendations but results might be biased
due to underreporting (Helsedirektoratet, 2019). The same survey suggests that Norwegian 8"
graders only eat about half of the amount of fruits and vegetables that is recommended by the
health authorities, and have a sub-optimal intake of fibre and fish (Hansen et al., 2015).
Additionally, they seem to consume too much saturated fat and sugar, which they mainly get
from meat, dairy products, sugar-sweetened beverages and candy. While the intake of sugar

has declined compared to former surveys, the intake of saturated fat remains stable.

2.1.6 Schools as health promoting arenas

Health promoting efforts that target children and adolescents may triple in outcome in the
future (United Nations Standing Committee on Nutrition, 2017). Not only might the targeted
individuals gain better health today, essential for their cognitive and social development, but
healthy habits may be transmitted to adult life, which in turn may be protective of later NCDs
(Norwegian Ministry of Health and Care Services, 2013). The general health status, weight
and nutritional status of adolescents is directly tied to the future health and development of
their potential offspring (De-Regil, Harding, & Roche, 2016). Immediate measures that are
made to reach this group may therefore even benefit the next generation, and the economic
development of societies (United Nations Standing Committee on Nutrition, 2017). Since 91
% of Norwegian children attend public school, it is a unique arena for health promotion and
for social inequity-preventive measures (Helland, 2019). The nutrition-related health

behaviour of adolescents are influenced by people in their environment, such as their parents,



teachers and peers (The Ministry of Health and Care Services, 2017). In the governmental
National Action Plan for Better Nutrition, school staff are especially highlighted as important
stakeholders when it comes to creating the conditions for a healthy diet for this group. The
action plan aims for a set of goals for 15Y¢%" old’s to be accomplished by 2021, including a
reduction of intake of candy and sugar, an increase of fruits, vegetables and fish, more 15
years old eating breakfast daily, as well as zero increase in overweight. Another strategy plan
from the Norwegian government is called #adolescenthealth (Helse- og
omsorgsdepartementet, 2016). This strategy targets the following goals to be achieved by
2021: 1) increase the share of youth that has food and meal habits according to the
recommendations, 1) make it easier for youth to make healthy food choices and enjoy meals
in arenas where youth are located, I11) strengthen their knowledge of nutrition (and physical
activity) so that they are secure in their own choices and are able to withstand unhealthy diet
and exercise regimes, and V) are able to critically consider blogs, trends and fashion diets
and withstand bodily pressure. Finally, the most recent governmental white paper on public
health emphasizes the importance of early interventions for children and adolescents, and
highlight school meals as an important social arena with the potential to benefit safety and
wellbeing (Helse og omsorgsdepartementet, 2019). While emphasizing that SFPs are highly
voluntary, school owners are encouraged to engage both staff, local businesses and non-
governmental organizations (NGOs) in establishing an offer. It is further emphasized that the
needs of families with low-incomes should be considered, if pay-per subscription options are

chosen.

2.1.7 Social health inequities among Norwegian adolescents

The socioeconomic conditions in which a child grows up affects the health of the child and
even later health habits in life (Arntzen et al., 2018). The Strategy Plan for Norwegian Youth
(2016-2021), states that ““adolescents generally have a healthy diet, but there are social
differences ” (Helse- og omsorgsdepartementet, 2016). Children and adolescents from homes
of a low socio-economic status (SES) report that they eat less fruit and vegetables and have
higher intakes of candy and sugary beverages than children and adolescents of a higher SES.
Additionally, it is more common for families with poor economy to be skipping meals. More
than 10 % of Norwegian children grow up in families with sustained low incomes and the
numbers are increasing (Epland, 2018). Due to unrecorded cases, it is assumed that the group
may be significantly larger. The Health Behaviour in School-aged Children Study has also

shown a socio-economic gradient in the eating habits of Norwegian children and adolescents,



as those with parents belonging to a higher SES reported having healthier nutritional habits
such as regular eating patterns, higher intake of vegetables and fish and a lower intake of
sweets and sugary beverages (Fismen, Samdal, & Torsheim, 2012). A cross-sectional study
published in 2014, adds that parents of a higher SES had more knowledge of dietary
recommendations than parents of a lower SES (Skardal, Western, Ask, & @verby, 2014).
According to the working group behind a government initiated report investigating benefits
and costs of different school meal models, experiences with payment-based SFPs have been
shown to segment social differences (Kunnskapsdepartementet, 2006). In comparison,
structural measures such as free SFPs may prevent the exclusion of children from lower
socio-economic groups, because everyone is treated the same. The report further emphasizes
that if a national SFP were to be implemented, payment-based programs should be avoided, in
order to reduce social inequities, but also because the right to a public, primary education,

provided free of charge, demands it.

2.2 School food programs (SFPs)
This chapter will first explore the expansion of SFPs around the world, before studies on
Nordic school meals are overviewed. Then, the current school meal situation in Norway is

presented.

2.2.1 SFPs around the world: from commercial services to welfare measures

Students are provided with school lunches in about 1/3 of primary and lower year secondary
schools worldwide (United Nations Standing Committee on Nutrition, 2017). School lunches
are therefore an important element in the nutrition of the world’s growing adolescent
population. In the least developed countries, SFPs has primarily been an important long-term
investment in the fight for poverty reduction and food security, aimed at preventing
undernutrition among the students (Morgan & Sonnino, 2008; Oostindjer et al., 2017).
Globally, the World Food Programme (WFP) has been the largest provider of SFPs, offering
students both in-school feeding and take-home rations (Morgan & Sonnino, 2008). Initiatives
such as the government-led Home-Grown School Feeding programs (HGSF) aims to
stimulate local production by sourcing food for SFPs from local agriculture sources, thereby
strengthening local food systems and economies in a sustainable way (W. F. P. F.A.O, 2018).
The UN considers the HGSF approach to be a key strategy for the achievement of several
SDGs, as it may improve children’s access to meals, maximize education investment returns
and reduce poverty in a long-term perspective. Across the world, SFPs vary from being highly
commercialised businesses to fully state-funded social measures (Morgan & Sonnino, 2008).



In Europe, the SFPs of the various countries are quite diverse in form and content, despite
members of the European Union (EU) and the European Economic Area (EEA) being bound
to the same framework and tendering rules. In Italy, the SFPs are strongly grounded in the
nation’s food culture, and the limitations of the tendering rules have been solved by
emphasizing the use of fresh, organic ingredients, which often benefits local producers. The
cost of the programs is subsidized for low income families. Similarly, in France, regional
cuisine and local food production is promoted through SFPs, and low-income families are
subsidized discreetly, so all may afford the same school lunch (Moffat & Gendron, 2018). In
the United Kingdom (UK), commercialization of SFPs has left the country with a notorious
reputation for bad quality school food (Morgan & Sonnino, 2008). Similar to the UK, the
school food provisioning in the United States (US) has been strongly commercialized since its
original introduction as a welfare measure in the 19" century, and has received a lot of
critique for its supposedly lack of nutritional quality, fast-food focus and outreached vending
machine- soda sales. Like the UK, school food provisioning in the US is more of a privatized
business than a responsibility of the public sector. In the Nordic countries, however, the
situation is quite different, with Finland and Sweden providing rare, global examples of
nations that offer universal school meals to all, free of charge (Waling et al., 2016). Finland
has been providing hot meals for all school children since 1948, while Sweden has been
serving free school meals for students up to the age of fifteen since the seventies. The
provision is funded by the government and managed by the municipality (school owner).
Scientists from Uppsala University argues that that the free school meal can be viewed as a
phenomenon rooted in the Swedish culture of the welfare state, representing values such as
universality and equality in benefits (Osowski, Goranzon, & Fjellstrom, 2010). In Iceland,
students also have the right to receive a meal, and the bill is split between the parents and the
school owner (Helland, 2019). Students may still bring a packed lunch if desired, and school
meals are served by canteen staff (Juniusdottir et al., 2018). As in Norway, there is no
mandatory legislation for SFPs in Denmark. Schools that do choose to serve school meals
may find guidance in the official nutritional guidelines supplied by the government since
2017, which gives recommendations for age appropriate portion sizes, how often different
food groups should be served, and what sorts of ingredients should be limited (Miljg og

Fedevareministeriet, 2018).



2.2.2 Studies on Nordic school meals

A knowledge review published by the Nordic Ministry in 2011 looked into implications of
nourishment in schools and kindergartens on health and learning in the Nordic countries (Dahl
& Jensberg, 2011). The systematic review did not find evidence that school meals or
nutritional supplements had any effect on learning, cognition or weight control in school
children. However, the review emphasizes that offering healthy food while restricting the
availability of unhealthy food can be helpful in modifying school children’s diets. The review
further enhances the potential role of the school meal itself, and the effect it might have on the
same parameters, and so studies that highlight the role of school meals as a learning arena was
requested by the authors of the report. In addition, the Ministry recommended comparison-
studies of the different Nordic models. Upon this request, the Nordic “ProMeal” study
(Prospects for promoting health and performance by school meals in Nordic countries) was
later performed on 837 Nordic students from Finland, Iceland, Norway and Sweden, born in
2003 (Waling et al., 2016). The study benefits from comparing the effect that different models
for school lunches have on total dietary intake, behaviour and cognitive function. Because the
Nordic countries have similar cultures, dietary habits and diet-related diseases, this study
provides a unique opportunity for comparison, as requested by the Ministry. One paper based
on this study, looks at the composition of school meals in Sweden, Finland and Iceland, which
are the Nordic countries that do have official SFPs (Juniusdottir et al., 2018). The paper
concludes that official nutrition guidelines are followed, but that meals needs to be
standardized, as the energy and nutrient content of school meals varies largely from day to
day. The authors recommend that guidelines should be clearly phrased and easy to follow. To
ensure that the school meals are adequate in terms of nutrition, they further recommend that
canteen staff should be educated in nutrition to some degree, and that the energy content and

the nutritional value of the food served should be calculated.

2.2.3 School meals in Norway

The provision of school lunches in Norway is not an official school responsibility and the
form and content of the locally organized SFPs vary from school to school (Kainulainen et al.,
2012; Waling et al., 2016). The Public Health Law delegates the responsibility of health
promotion to municipalities, counties and the state (Folkehelseloven, 2012). Locally
organized SFPs are further regulated by the Norwegian Food Control authorities, and by the
legislation act Regulations for Environmental Health Care in Schools and Kindergartens

(Forskr. om miljarettet helsevern i skoler, 1995). Paragraph § 11 in the act states that “there
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shall be suitable opportunities for dining that also safeguard the social functions of the
meal”(Forskr. om miljgrettet helsevern i skoler, 1995). Schools must also abide to Framework
for the School Environment as explained in § 9a in the Education act (The Education Act,
1998). The paragraph gives students in primary, upper and lower secondary schools “the right
to a good physical and psychosocial school environment conducive to health, well-being and
learning ”. This further comprises communication and interaction between students and staff

or other persons they might meet in the school setting (Utdanningsdirektoratet, 2015).

2.3 Development of school meals

School food servings in Norway has to some extent been in place since the 1890s and were
originally a hot meal provided by voluntary forces in the municipalities (Andresen &
Elvbakken, 2007; Kunnskapsdepartementet, 2006). In the 1920s, “the Schigtz model” was
introduced for testing in the cities of Oslo and Bergen (Andresen & Elvbakken, 2007). This
was due to factors such as a shift to compulsory school attendance, high poverty rates and an
intent to nourish the nations next generation to prime health and strength. In Oslo, the model
was implemented free of charge, as a universal measure from 1935. It later became known as
the “Oslo breakfast™ and traded warm meals for a breakfast model that consisted of milk, a
portion of fruit or vegetables, cod liver oil, a wholegrain cracker or slice of bread, as well as
some margarine and whey cheese. An even simpler edition called the “Sigdal breakfast”, was
a similar arrangement, supplementing the nourishment of Norwegian school children around
the middle of the century (Kunnskapsdepartementet, 2006). This meal composition has stood
its ground ever since, both as the typical school lunch (paper-wrapped sandwiches brought
from home) and in workplaces throughout the Norwegian society (Oostindjer et al., 2017).
From the post-war period, the responsibility of providing food for school children and
teaching them good nutrition habits, were surrendered to the housewives of the time
(Andresen & Elvbakken, 2007). To this day, the responsibility of the packed school lunch rest
with the parents and not with the government.

2.4 School meals today

The typical Norwegian school meal is brought from home, as a packed lunch, and eaten in the
classroom (Kunnskapsdepartementet, 2006; Staib, 2013). However, a government initiated
survey that aimed to investigate the offer of food and meals in Norwegian schools, saw a
sharp decrease among 8"-10" graders who indeed brought a packed lunch to school, and the
percentage seemed to drop dramatically as they moved up the school system (Staib, 2013).

Lower secondary and secondary high school students are usually allowed to leave the
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premises during their lunchbreak and therefore have the opportunity to purchase their lunch
from nearby kiosks and supermarkets, when these offers are available
(Kunnskapsdepartementet, 2006; Staib, 2013). In addition, lower-and secondary high schools
often offer food and drinks for sale through their school canteens (Staib, 2013). According to
the survey mentioned above, schools usually manage the canteens themselves (92 %) but
some are also operated by the municipality, county or others. Schools primarily reported
providing whole-grain sandwiches with cold cuts, fruit, yoghurt, juice and water. However, 1
out of 4 combined primary/ lower secondary schools also reported offering sodas and other
sugar-sweetened beverages. While free school fruit in schools was provided by the
government in the years between 2007 and 2014, a change of government had the
implementation revoked (Helland, 2019). Nowadays, it is up to the different counties whether
this arrangement is budgeted for or not. As a result, less than 10 % of the counties offers fruit
in schools. However, it is possible to buy subsidized fruit through a website managed by the
Directory of Health, but subscription numbers are low. Milk subscriptions, however, has been
subsidized by the government since the 1960s (Waling et al., 2016). Few schools provide
school meals free of charge (Berger, 2017). However, there are examples, such as Bykle in
Aust-Agder, Vinje in Telemark and Lyngen in Troms, and discussions regarding a potential
implementation of national SFPs has been going on since the 1980s
(Kunnskapsdepartementet, 2006).

2.4.1 Studies on the school meal situation in Norway

National surveys of food and meals in schools have been administered since the early 1990s.
The most recent public report on food and meals in schools was published by the Directory of
Health in 2013 (Staib, 2013). For the report, a survey was sent per e-mail to 2892 primary
schools, combined primary schools and lower secondary schools. The report concluded that
the offer of food and meals in schools mainly follow the recommendations of the Directorate
of Health (Staib, 2013). However, an area of concern identified, was that only 63 percent of 8-
10™ graders get at least 20 minutes to eat. For the survey, the informants were also asked what
they thought were the most important factors for providing a healthy food and meal offer.
While dialogue with parents and students and the student council were listed as the two most
important factors for success, other aspects emphasized were inclusion of meals in the school

framework, as well as financial support.

A Norwegian case study, involving three secondary schools participating in the intervention

project “Physical activity and healthy school meals” has explored barriers to implementing
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the Norwegian national guidelines in the school meal situation (Holthe, Larsen, & Samdal,
2011). The implications of this study were that measures that may facilitate improved
implementations of the guidelines included increased availability of the school canteen
(meaning: “ canteen open every day and predictable opening hours™) and increased
accessibility of healthy food in the canteen ( meaning: “ taste, a wide selection, variety and

predictability, hygienic and appealing presentation”).

In 2012, a survey done in the North-Trgndelag area, found that 1 out of 5 schools provided
school meals once a week or more, usually “buffet” style, putting out bread and spreads, cold
cuts, milk or juice (A. S. Haugset & Nossum, 2012). While the principal’s attitude was found
to be an important factor for whether school meals were offered, other factors such as
economic situation, staff situation and physical facilities were identified as significant
perceived obstacles. Since then, the region has seen an increase in number of schools offering

school meals.

A recent non-randomized study investigated the effect of serving a free, healthy school meal
to Norwegian 10-12 year olds (Vik, Van Lippevelde, & @verby, 2019). The intervention
group (55 children) received the meal every day for one school year, while a control group
(102 children at baseline) did not. The intervention was associated with an increase in the
intake of healthy foods at school among the children with lower SES, measured by an
increase in Healthy Food Score, 5 and 12 months later. The researchers concluded that
serving a free school meal for one-year increases intake of healthy foods among
schoolchildren of a lower SES, thereby reducing health inequities between children. However,
the non-randomized design of the study as well as the differences in age and group size, might
limit the impact of the study. A response bias might also have been present, as the outcome is
based on self-reported data. In the same intervention group, researchers looked at the overall
meal frequency of the children at baseline and compared to follow up 1 and 2 years after the
intervention. 1 year of serving a free school meal did not improve overall meal frequency nor
improve dietary habits outside school. However, the study lacks statistical power, given the

small sample size.

A publication on organisational factors and student experiences with four school meal pilots
in Northern Trgndelag was published in 2013 (A. S. N. Haugset, Gunnar, 2013). The
programs varied slightly in cost and content, and data was gathered by observation,
photographs and interviews with 1% - 71" graders as well as staff responsible for- or involved

in — school meal arrangements. The students reported tastiness to be the most important
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success factor, as well as the social context in which the meal occurred. They also report that
they would like to have hot meals and favourite foods served more often, and that they value
variety and options. The school staff further reported concerns that school lunches would be
too demanding, both on time and workload. However, these perceptions were documented in
advance of the intervention. After the intervention, they reported that fewer student seemed
tired and unconcentrated at the end of the school day and praised the opportunity of the school
meal as an arena for social skills training. The data collected however, is not representative of

other schools.
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Abstract:

Objective: To explore Norwegian lower secondary school staff experiences with
organizational, nutritional and sustainability related aspects of school food programs (SFPs).
Design: The study has a qualitative research design.

Methods: Semi-structured interviews were conducted with principals (n=4), teachers (n=3),
canteen leaders (n=4) and other staff (n=4) in charge of SFPs, in 10 Norwegian, lower
secondary schools. Thematic analysis (TA) was applied to structure the informant’s
experiences, such as challenges and dilemmas experienced, perceptions of benefits of
programs and thoughts about wider implications of programs. A set of strategies applied to
meet organizational, nutritional and sustainability challenges where also identified.

Results: There is great variation in the organization and content of the various SFPs. Some
mutual key elements to successfully organizing SFPs are emphasized by informants: 1) having
enough resources, I1) having an adequate physical environment, 111) traits and attitudes of the
people involved in school food programs, 1V) adaption to local context V) student
involvement and V1) student acceptance. Common perceived benefits of programs were
benefits to the student’s psychosocial learning environment, as well as the potential to reduce
social inequity. Wider impacts on long-term health and sustainability were less in focus.
Further analysis suggests that the informants experience difficulties with balancing the
organizational limitations of a tight budget with the wish to offer a healthy meal and the
necessity to accommodate student preferences.

Implications for further research: Future studies should aim to gain a better understanding of

22



how SFPs are experienced by the recipients of the programs. In addition, lessons may be
learnt from cases where local SFPs have been withdrawn, in order to better understand

challenges and limitations that may occur.

3.1 Introduction

One of the main aims of public health nutrition is to create health promoting food
environments that enables individuals to make healthy choices (Wiseman, 2017). By
increasing the availability of healthy food in arenas where children and adolescents are
gathered, the development of noncommunicable diseases and overweight might be prevented
(United Nations Standing Committee on Nutrition, 2017; WHO GCM/NCD Working Group,
2018). School lunches are served across the world, with form and content varying from
country to country (Development Initiatives, 2017; W.F.P, 2013). School lunches may have
synergistic effects, as they have the potential to promote sustainable food chains, while
contributing to the health and nutrition of its recipients in a critical phase of their development
(Swinburn et al., 2019; United Nations Standing Committee on Nutrition, 2017). If provided
free of charge, they may also decrease social inequity (Arntzen et al., 2018). In Norway, there
is no legislation for mandatory school food provision (Helland, 2019; Waling et al., 2016).
While the serving of food in Norwegian schools has to some extent been in place since the
1890s, school meals have always been a voluntary municipal responsibility (Andresen &
Elvbakken, 2007; Kunnskapsdepartementet, 2006). A wish to nourish the nations next
generation to prime health and strength, led to the implementation of various meal
arrangements in the first half of the century. The program later known as the “Oslo breakfast”
was implemented as a universal measure from 1935 (Andresen & Elvbakken, 2007). This
meal consisted of milk, a portion of fruit or vegetables, cod liver oil, a wholegrain cracker or
slice of bread, as well as some margarine and whey cheese. An even simpler edition, “The
Sigdal breakfast” was a similar arrangement, supplementing the nourishment of Norwegian
school children around the middle of the century. This bread-based meal composition has
stood its ground ever since and the tradition of bringing packed lunches (paper-wrapped
sandwiches) prepared either by the parents or the students themselves, has become the norm.
However, the percentage of students bringing a packed lunch from home drops dramatically
with their ascending age, and a sharp decrease has been seen among 8"-10" graders
specifically (Staib, 2013). As a supplement to the packed lunch, many secondary and lower
secondary schools offer food and drinks for sale through their school canteens or organize
local SFPs (Haugset & Nossum, 2012). In 2015, a set of national, but voluntary Guidelines
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for Food and Meals in a Schools were published by the Directorate of Health
(Helsedirektoratet, 2015). A diet that is in accordance with the official national guidelines are
recommended, which restricts the intake of red meat, promotes the intake of plant-based foods
such as vegetables, fruits, pulses, nuts and whole grains, as well as sustainably produced fish
from farms and wild stocks (Helsedirektoratet, 2015). The health promoting potential of
schools are emphasized in the guidelines. As is an encouragement to stimulate environmental
sustainability through selective purchasing, and by limiting food waste. Debates concerning
the potential implementation of a universal, mandatory SFP tend to re-occur around the time
of elections. In 2005, a workgroup was put together with the aim to assess and review five,
different SFP models with the potential to replace todays packed lunch
(Kunnskapsdepartementet, 2006). The report stated that, in order to accommodate goals of
reducing social inequity, any potentially implemented model should be free of charge,
because structural measures such as free school lunches prevents the exclusion of children
from lower socio-economic groups. A model that included free milk and a fruit or a vegetable,
were recommended implemented in primary schools (1%-10" grade). The work group further
highlighted that a widening of this model should be considered, giving the lower secondary
students (8" to 10" graders), if not all primary school students, access to a complete bread-
based meal, free of charge. Although their recommendations were mainly disregarded,
students in lower secondary schools did receive free school fruit for a period of seven years,
until this arrangement was revoked in 2014, after a change of government (Helland, 2019). To
this date, very few schools provide free school meals, but in 2019, the city council in Oslo
announced that they will implement free, plant based school meals for all the 28 secondary
high schools of the region from 2020-2021, which comprises 16 500 students (Oslo

Kommune).

3.11 Aims

The provision of food to students in the Norwegian, public school system is not mandatory,
and the form and content of the locally organized SFPs vary from school to school
(Kainulainen, Benn, Fjellstrom, & Palojoki, 2012; Staib, 2013; Waling et al., 2016). As
debates concerning a potential implementation reoccur regularly on the political agenda,
knowing more about the experiences of the people involved in organizing school meal
programs could provide valuable information for policy makers. The aim of this study has
therefore been to explore lower secondary school staff experiences with organizational,

nutritional and sustainability related aspects of their SFPs.
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3.2 Methods

The study adopted a basic, qualitative research design (Merriam, 2009). This approach is
suited for research projects where the constructionist characteristics and epistemological
paradigm of a qualitative study is underlined but no specific framework is applied (Merriam,
2009). The purpose of qualitative studies in nutrition research is to gain new perspectives and
insights on relevant topics we have limited knowledge about (Bisogni, Jastran, Seligson, &
Thompson, 2012). Results in this study are based on interviews with key informants with
first-hand experience of SFP organization and a semi-structured interview guide was applied
as the main data collection instrument. The interview setting was chosen for the data
collection because it can be a way of gaining access to the subjective experiences of
individuals (Kvale & Brinkmann, 2015). Interviews lasted about one hour, and every

informant was interviewed once.

3.2.1 Study design and sample

Informants were selected purposively. In such strategic selection processes, informants that
might have particular experiences or knowledges concerning the research topic, are recruited
(Thagaard, 2013). The main inclusion criteria for participants was positive experiences with
organizing SFPs. Potential candidates were identified by browsing school websites,
municipality websites and other relevant sources describing different existing SFPs in
Norwegian lower secondary schools. Ten, diverse schools that fitted the inclusion criteria
were then recruited from six, different regions across the country, with a total of fourteen
informants (See Table 1). Student-administrated programs, chef-administrated programs and
other programs that differed from these in organization, were selected in order to ensure
maximum diversity. Further, schools that explicitly stated in their websites that they had
either a focus on nutritional aspects or sustainability aspects, or that offered free school meals,
were prioritized, due to their relevance for the aim of the study. Another important aspect was
whether the school had any reputation for successful organization of SFPs, for example by
positive reviews in local newspapers or listing as an example of good practice in the web
resource National Centre for Food, Health and Physical Activity (Nasjonalt senter for mat
helse og fysisk aktivitet, 2019).

3.2.2 Data collection
The interview guide was formulated by the researcher and a set of research questions formed
the basis. The guide was pretested, rephrased and modified several times. The first half of the

guide was quite structured, with the purpose of gaining an overview of the school meal
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situation, while the other half was oriented around open questions and flexibility in order and
form. Probes were used to enlighten the different topics and to keep the flow of the
conversation going. The semi-structured approach was chosen because of its flexible nature,
which opens up for new topics to occur naturally (Malterud, 2017). While most of the
interviews were performed on the school premises, some interviews were conducted over
Skype or telephone. This was because some of the informants were located across the country
and because the convenience of doing online-interviews made sense both from an economic
and an environmental perspective. To make the material ready for analysis, the interviews
were transcribed from verbal data to written text. This process is often referred to as verbatim
transcription (Poland, 1995). An exact, word-for-word transcription is not necessarily the best
method for capturing a conversation, especially when the purpose of the project is not one of
language analysis but rather an interest for the content and meaning of what is being said
(Kvale & Brinkmann, 2015). Recognising that the transcription process is an interpretative
activity, a slightly modified verbatim mode was applied, which enables quotes to be presented
in a meaningful way (Malterud, 2017). There is a chance that some elements can get lost, or
even change its form, on the way, however, for example if the researcher misinterprets what is
being said. It is therefore of uttermost importance that the researcher carefully demonstrates
that the data analysis has been systematic and consistent enough to enable the reader to judge
the thrust wordiness of the performance (Nowell, Norris, White, & Moules, 2017).

3.2.3 Analysis of the interviews

Data was analysed with NVivo 12, a computer assisted qualitative data analysis software
(CAQDAS) which applies thematic analysis (TA) to organize and manage qualitative data
(Mills, Durepos, & Wiebe, 2010). TA is an approach used across methods and paradigms in
several academic fields (Mills et al., 2010). The purpose of this technique is to summarize key
content in a large set of qualitative data by organizing the material in themes before analysis.
Themes where identified by coding units of text from the interview transcripts. As a starting
point, the research questions in the interview guide were applied deductively to form a first
list of codes, such as aspects related to nutrition, sustainability and social inequity. Themes
also emerged inductively from the data, with topics as “need for support”, “alternatives to
school meal programs™ and “solution-orientation” as examples. Main themes and sub-themes
were later visualized in maps and charts in order to get an overview of the content, before

looking into each theme more carefully. In the final analysis phase, quotes from the data
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material was chosen to illustrate and visualize the results of the analysis in a meaningful way

(Nowell et al., 2017).

3.3 Findings and results

3.3.1 Tables

Table 1: Case and participant characteristics

Table 1 Case and participant characteristics

Attribute Mumber Percentage
School Urban 6 60 %
Rural 4 40 %
County Oslo 2 20%
Viken 4 40 %
Vestland 1 10%
MNordland 1 10%
Troms & Finnmark 1 10%
Trendelag 1 10 %
Meal Breakfast 1 10%
Lunch 7 70%
Both 2 20%
Hot lunch 7 70 %
Model Cold lunch 3 30%
Free of charge 3 30%
Financing Charge 6 60 %
School size <100 1 10 %
101 -295 3 0%
300-455 5 50 %
=500 1 10 %
Participant Men & 60 %
5ex Women 8 80 %
Principal 4 40 %
Occupation Chef/teacher 3 0%
Other 3 30%
Chef/Canteen
leader 4 40 %

* all teachers had background as chefs or similar
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Table 2: Cases

Table 2. School 1 School 2 School 3 School 4 School 5 School 6 School 7 School 8 School 9 School 10
Charge for
students Free of charge Charge (Low cost)|Charge Free of charge Charge Charge Free of charge Charge Free of charge Charge
Meal Breakfast Lunch Lunch Lunch Breakfast/Lunch [Lunch Lunch Lunch Lunch Breakfast + Lunch
Mostly cold, Mostly cold, Hot meal + salad Mostly cold,
Food offered b y Hot meal Hot meal Hot meal b Hot meal Hot meal Hot meal
breadbased breadbased bar Breadbased
Meals cooked by [Meals cooked b . . |Meals cooked in .
. . . y - y Meals cooked in . ] Meals cooked in Meals cooked in
Self-serving of Self-serving of a chefinnearby  |chef in nearby school by chef and Meals cooked in  |Self-serving of school by chef + school by school by chef +
Model sandwiches etc.  |sandwiches etc.  |industrial kitchen, |industrial kitchen, . y " |school by chef and |sandwiches under y . volunteers from . Y .
L L assistant staff (in . L student assistants assistant staff (in
under supervision |under supervision |students come brought to school Work training) assistant staff supervision (inwork training) local church + work training)
over for lunch and served 9 9" student assistants 9
Support from No support.
- *
Subsidies/ Support from the  |Receive no Ssupport fromthe municipaly, | S-PPONS LOGINGO g o fomthe | |Thursday-meals  |Support fromthe
L S those who can’t  |supports those L No information . L
municipality support municipality county + local afford it ho can’t afford it municipality can be received at |municipality
Wi
support seafood firm the local church.
Student Yes, Elective Yes, Elective
. No No No No No Yes Yes No
involvement course course
. A measure against L
Free breakfast' as |Creating an arena - . Free school meals [social inequity an Municipality High share of low- |Kitchen facilities
a measure against |for students to Political will and wanted to . -
S . ) seen as a measure |effort to keep . The school wanted|income families. ~ |were already
Reason for social inequity master practical |engagement in the . . Local pressure to |implement . .
. . o . . . o against social students on the to offer the School sees free  |provided,-principal
implementing (district with child |skills, and gain municipality to A L offer a hot meal, |measures for
; . inequity and for  |premises instead of] . . students a hot meal|school meals as a |wanted to start up
school meal poverty, confidence, while |provide a home |. f . like the Swedish  |adolescents/local S .
; . R improving the going to local L for a reasonable  |social missionand |with school meals
model behaviouraland  |offering a cooked meal in the . model politicians sees the | . L . :
. learning stores/hang around . |price a way to optimize |and a pilot project
academic reasonable and local school N benefits of offering : v
) environment the local learning. was initiated
challenges) simple_school meal . free meals
neighbourhood
" Social skills and
. . |Positive effect on . . .
- - Creating harmonic ) . manners, avoid Builds social
Providing nutrition, S the learning Kitchen staff can . B
; . . - meal situations, ) . unhealthy options . . .. [relations,
developing social : Relation building . . |environment, connect with Benefits to_learning| Providing nutrition, -
. Learning benefits, | developing social . L from home/ local . . [contributes to well-
skills and table with staff and other| . relation building  |students ona . outcome, student |creating a tranquil .
Thoughts about arena for adapted skills and table . store, overview . ; being, prevents
. manners, better i students, . between students |different level than ) relations, sense of |learning " K
student benefits R education, ! . manners, relation over student's food . X bullying, being
concentration and . developing social - . and staff, an arena |teachers canand |. . achievement for  |environment,
of the school ) contribute to well- | " building, creating ) intake (eating . . exposed to new
a more tranquil . . [skills and table . where students can|thereby contribute | . student assistants |optimize
meal offered . being of students in equality between . . disorders), . . . tastes, less screen-
learning manners, taste and gather and be in creating a . . |involved in concentrationand |.. .
. general _ . |students (no o . overview of social - ) time during recess
environment, flavour exposition . social without positive organization learning
relation buildiny comparison of having to leave the [environment challenges ( and better
9 packed lunches) 9 bullying, being left concentration

premises

out)
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Some students

can’t afford the Was originally a
If school meals are .. | Depends on . g y ;
L . meals, but doesn’t pilot project so is
too attractive, it Budgets are tight, |, . volunteer workers
. . - . bring a packed dependent on
might compete Time restriction Cannot offer vegan|therefore difficult . and student
. . : . lunch, would like further support
. with packed leads to classes . options due to time|to offer fruit every volunteers,
Might not reach . _ Ifthe food is too . ) ~ 7 |to use more fromthe
. lunches and lead to being split up, was constraints, serving|day. Due to limited|, . because they L
Thoughts about |intended target . L healthy, the . . . biodegradable . municipality and
increased . originally supposed vegetarian options |physical resources, ; receive no .
challenges and |group, can only . Lack of time leads N demand goes - packaging, but the politicians
Lo differences among . to use a nutrition o containing beans | meals must be support, they have
limitations of the |offer breakfast to classes being . |down, which in the L . lacks the elected next, work
students, 2--hour calculator-tool in and lentils is prepared in the to finance meals by .
school meal (not lunch) due to . cut short regularly . long run can be a . resources, due to ) force are people in
. elective course menu-planning but challenging due to |back of the school |, . . selling sugar . L
offered lack of cooling o - challenge for . time constraints, job training and
. limits ability to due to lack of students’ kitchen at the same . . sweetened
capacity . budgets . there is no time for can be unstable,
cook meals, resources this has preferences and  [time as the home products as well as
. . |the chefto have handheld meals are
students regularly been put on hold lead to food waste |economics class is . waffles every day, |.. .
. lunch with 2" |time-efficient, but
miss out of parts of] held . low budgets limit
colleagues which creates a lot of
other classes . the food offered
can be lonely in the waste
long run
When engaging Build a culture of
external partners solution- . .
Make necessary P . . Adaptiveness is .
Focus on . through . orientation, Engage trained
. preparations, Employ trained . key. Make sure .
teambuilding and : . |procurement, cooperation and . chefs in order to
. . ... |involve and train R chefs, make sure L the person in :
give the involved  |Look for flexibility ) don’t focus solely willingness to work| . . safeguard hygiene
- the students in . schools are charge is a trained
students and willingness to . .. |onprice and ) . for the benefits of and food safety
L creating a positive . equipped with . chefand that .
responsibilities, get|adapt when quality, but also on . offering school . o Consider the local [standards, and
; meal culture . adequate kitchen kitchen facilities .
to know your engaging external . |desirable o meals, have context and keep everything
(create ownership facilities (or are adequate, and - . . :
. . students and partners, focus on outcomes on the . enough adults . possible wider professional, build
Advice for other |Keep it simple, S . to agreed rules), - cooperate with provide enough [ -
. ' |identify their clear school psychosocial present and a . impacts of school |enthusiasm among
schools, based  [doing something is . N keep staff . someone who . room for eating, .
. strengths, trying  |leadership, think . learning person in charge , . meals (providing a |school staff and
on own better than doing . ) motivated and . does), be . - don’t be afraid to .
. - and failing is things through and . environment, keep ) with continuity and ) meal might be a  |keep local
experiences nothing . committed and . professional about . use spices and . L
important for make plans, do local contexts in . _ |the right . way to solve social|contexts in mind.
. . create a team- . kitchen economics, exotic flavours. . .
learning, figure out |expectation . mind, adequate background for the issues or other There is not one
- - . [culture, include all |, . g focus on food . Serve home-
what kind of clarifications with . kitchen facilities L job (preferably . challenges) model that fits all,
. stakeholders in the variation and . e cooked food (if
arrangement suits  |all stakeholders, must be planned R with chef-training . leaders must have
. process, focus on students - using processed
your specific stand your ground . for from the or similar)start good
cooperation and . preferences, be products, make Lo
context and your beginning (schools small and adapt as ] communication-
make plans resolute . them taste like .
student group could cater to you go and involve skills
together home-made)

other schools
lacking facilities)

students in

decision-making,
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Substitutes

Offers food o ;
. individual milk . . o Uses
according to . Trains students in . Offers food Continuity of the .
, cartons for milk . Buys discarded . . biodegradable Offers a school
students . serving themselves L according to person in charge of
reforences to dispensers to apbronriate commodities cudents’ urchases leads to glasses and soup meal that student
Strategies P . . prevent both food- pp_ P . cheap from students P . . bowls and reduces|Leftover food is  |will eat, which
. . .. |avoid food waste, |Trains students to . portion-sizes and preferences to experience with .
applied to limit and disposable external partners, . food waste by given to after- reduces food
has traded some of|check dates and - lets students go . |avoid food waste, |necessary . .
food waste and . packaging waste, o uses day-old fruit ) ) buying the right  |school study waste and the
I the disposable use products near . |twice if needed, |. : serves appropriate |amounts, which o
disposable . N sends out menus in in cooking, uses . . . quantities- if they |groups or to amount of packed
. packaging for used|expiration first surplus food can portion -sizes and |limits food waste,
packaging advance so the stalk of root " [runout of food, [teachers. lunches that would
stoneware and . |be donated to after . lets students be  |left over bread is
students may bring . vegetables in o ] they put out toast have been thrown
cutlery (donated ..~ |school service or served twice if given to a local .
packed lunches if A mashes and soups and "instant soups away
from home- X local institutions needed horse-farm .
economics class) they don’t like instead
what’s offered
. Chooses whole
Offers whole-grain . .
. Substitutes some grain products, has
waffles on Fridays . Serves no cakes .
. Cooks everything |processed meat a salad bar Follows official
to make it less . Uses root . or desserts. Serves| .
. Procurement from scratch, for beans in stews (occasionally), . dietary
attractive for . vegetables of all o mostly vegetarian .
. process: a focus  [mashes vegetables |as source of I . Established" red . recommendations,
. students to visit - - . kinds in mashes Offers dairy . ., |options to keep
Strategies on official dietary [and integrates healthy protein, and green pricing chooses whole-
. " " nearby - . . and roasts them  [products, fish and meals healthy and .
applied to meet |Uses " chea . guidelines, exposes|them in sauces, substitutes sugar ) on healthy/ less grain products,
. . stores/kiosks, . with potatoes, vegetables . |cheap (soups,
diet and whole-grain bread . |students to new  [uses whole-grain  |for day-old healthy products in . offers fish and
. L .~ |offers whole-grain . . offers fish and everyday along . porridge, pasta -
nutritional with hidden grains C tastes, adapts products mixed  |bananas in . . . " |order to impact . ! vegetarian meals
bread and limits . ) vegetarian options |with whole grain with lentils etc.)
challenges . menus according  |into stews and pancake batter, . demand and has weekly, focuses on
the selection of R Lo weekly, makes sandwiches uses a lot of
- to students limits pizza to day-old apples . thereby reduced less salt. No
sugar-containing . sure quantities are vegetables and .
. preferences twice a month, and pears . sales of SSB and additional product
products, limits appropriate canned tomatoes

SSBs to 0,33
sized containers

offers a salad bar

substitute sugar in
spreads and jams

SS-products, has
cut SS-chocolate
milk.

in cooking

sales.
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Table 3: Traits and attitudes of people involved in organizing school meals

Table 3 Traits and attitudes of people involved in organizing school meals

Communication &
Cooperation

Adaptability & solution-
orientation

Motivation & Sense of
purpose

Stability & continuity

Knowledge & competence

“you have to play ball with
those involved. And that
includes students, parents, it
includes teachers and those
who are to run the canteen,
cook the food and serve the
ood, cleaners”- School 4

« the company has been so
adaptable and made
arrangements if something
hasn’t been working, even
though there are negative
feedback at times, they have
dealt with it in a very good
way and have been very
cooperative” — School 3

« There must be somebody who
wants to push it forward...
who's motivated and inspired -
School 4

“That one and the same person
has overview and continuity in
the job” — School 7

« if you are to be successful,
you need to have a
professional chef” - School 6

“inform people, both parents
and students and staff about
how we might meet challenges
as we go” —School 10

« of course, you have to be
agile about it, you have to be
able to work together, to make
it work...so, you have to
accept that a trolley with
cheese and sausages passes by
the area where the cinnamon
rolls are being made, to put it
like that” — School 7

« there are people around the
school who want to make it
work. Many who wants to
accomplish the same thing ”—
School 5

“many of the students have
very marginal home
environments, so that they
meet safe adults at all stages is
super important” — School 5

« if there is a foodborne
disease or food related
challenges, you have to be able
to answer for the whole
iprocess”— School 10

« it is important to have good
teamwork and cooperation
when you are to work together
(..) teambuilding is important
for this to succeed “~School 2

« Yeah, we have adapted to
what the students like. We
have tested five different
menus” - School 8

“If you have enthusiasm, it is
easier to face the challenges
with an open heart and be
solution-oriented (..) create
enthusiasm, both in school, at
home with parents and with
students” —School 10

“It is about seeing the
students and also so that the
student will feel safe, because
of course it is a situation where
you as a fresh gt grader are
eating at the same time as the

scary 10" graders” - School 7

« it is expensive to buy food,
now we are like a professional
industrial kitchen and we have
the right prices at all times,
and | spend a lot of time on
that... and that is why it

works” — School 6
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3.3.2 Figures

Figure 1: Typology

Figure 1
Complexity
I 1.
Free/ Payment/
Universal Subscription
1R V.
Simplicity

Figure 1 : Typology of school meal models investigated in study. The numbers in the circles relote to the different coses, Nr.1 to Case 1
and so on. The circles are randomly placed within the squares but indicate to which degree a school meal organization has high levels

of complexity/high levels of simplicity and whether the offer is free of charge/ universal or requires payment/subscription,
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3.3.3 An overview of the school food programs

The findings of this study are based on the researcher’s interpretation of the information
shared by informants in an interview setting. The focus of the interviews was the informant’s
experiences with organizing SFPs. Tough most of the schools served school lunches only,
some also offered daily breakfasts, while one school served breakfast only (see Table 1). The
different SFPs varied in degree of complexity, from simplistic, bread-based programs where
students were expected to help themselves to slices of bread and cold cuts (much like the
traditional packed lunch) to more complex programs where a variation of hot or cold meals,
prepared in an industrial kitchen, were served in a cafeteria setting (see Figure 1). Programs
also varied between free of charge-programs to high cost programs. Most of the programs that
had high degree of complexity, were also medium-high cost models (see Figure 1). Though
some of the schools were able to offer meals free of charge (n=4), most providers took a
charge for its services (n=6). Most schools received financial support from their municipality
or their county, while one school received support from a non-governmental organization.
One school that offered free school meals, received no financial support at all, but had
volunteers from a local church. There was high variation in between the programs when it
came to organizational aspect such as student involvement. Informants generally emphasize
the importance of involving students in the organization, and in 4 out of 10 schools, students
could participate directly in the organization of the programs, either through elective courses
or by voluntary, but random participation. A variety of reasons for implementing SFPs were
emphasized in the interviews (see Table 2). Providing students with a daily breakfast or lunch
(and thereby avoid students skipping meals) was emphasized as a reason for implementing
SFPs by schools with free school meals. Preventing students from choosing less healthy
alternatives from other sources, such as the local store, however, was in focus in all ten
schools, but especially among schools that arranged SFPs for a charge. In addition, several
informants mention social inequity as one of their main reasons for implementing meals and
refer to the socio-economic status of their students and their families. In conversations with
informants in this study, it was proposed that high quality school lunches may increase social

differences among students due to high prices:

“if we, sort of, offer different kinds of large baguettes and everything looks really tempting
and is really “stirred up”’, we fear that it might be troubling for all those who can’t afford it”

— School 2.
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Other motivations such as optimized learning and concentration and benefits to the student’s
psychosocial learning environment were strongly emphasized, especially the importance of
providing a safe, tranquil eating environment with adult supervision for the students. Further,
informants highlight the social aspects of the school meal arena and expect students to

practice their social skills, participate in relation building and develop table manners:

“and it has a much bigger function than just getting enough nutrients into the body; they eat
together, sit down at a table and eat together... you don’t bully someone you 've just eaten

with” -School 10.

Which challenges and limitations the different schools experience varies with the different
contexts in which the SFPs were organized but balancing the organizational limitations of a
limited budget with the intention of offering a nutritious meal, while accommodating student
preferences, was a common dilemma (See Table 1). When considering the future of school
meals, some informants indicate that the current economic situation may have consequences

for further operations in the future:

“in the long term, we don’t have a solid finance foundation, so either prices have to go up or

we need a type of support, because the school is not able to put in more resources” — school 5

Lastly, it should also be noted that the voluntary Guidelines for Food and Meals in a Schools,
published by the Health Directorate in 2015 and available to schools online, were not
mentioned by any of the informants during interviews. The informants were not specifically
asked about whether they knew about the guidelines, or whether these were in use. The
official governmental nutritional recommendations, however, were mentioned by several of

the informants, but was generally given little attention in conversations.

3.3.4 Essentials of the school food program organization

By analysing the content of the interviews with the informants, some mutual key-elements to
organizing SFPs successfully has come to light. First, there must be enough resources. This
means having enough money to uphold budgets and buy commaodities and it means having
access to enough helping hands in the form of volunteering students and staff. Secondly, an
adequate physical environment should be provided. This means having access to appropriate
kitchen facilities, an adequate eating environment, functioning dishwashers and so on.
Thirdly, the informants seem to agree on the importance of traits and attitudes of the people
involved in school food programs. Ideally, they should be a stable, predictable workforce with
the right competence, knowledge and mindset (See table 3). Lastly, there seem to be two
aspects concerning the SFPs that are especially important, such as adaption to local context

34



and student involvement and acceptance. In the following section, the various components

will be explained in more detail and illustrated with case examples.

3.3.5 Enough resources

Being able to uphold a healthy budget is one of the elements that the informants highlight as
essential to organizing SFPs successfully. Another is having enough staff. However, the
program doesn’t necessarily have to be a big expense for the schools, seeing as most of them
run models that are economically self-sustained and additional staff can be provided in the
form of volunteering students. Still, most schools are dependent on some sort of additional

funding, and having tight budgets will, in many cases, limit the food offer:

« The food is produced according to what we can afford, what sort of money we have
(..) we have done some experiments with cooking different kinds of food and we see

then, that it breaks budget at once...” - school 9

To stretch budgets, the schools applies different strategies. One frequently applied strategy is
hiring adolescents in work training, involving volunteering students or engaging local

volunteers in operations to keep the cost of the workforce down:

“we have engaged students from the elective course “Volunteer effort”, 2-3 students

every morning who helps set it up and clean afterwards” — school 1

Another strategy is keeping commaodity costs down by carefully planning and limiting
purchases and by limiting food waste. One of the chefs even bought left-over commodities

cheaply from external partners to keep costs down:

“either we get the food for free or we pay for shipping and an administration fee and a small

part of the sum, so that enables us to keep the commodity cost very low” —school 5.

Lastly, some of the schools have chosen to sell popular food items such as waffles and
sweetened dairy products and beverages in addition to their school meals, in order to help

finance their SFPs.

3.3.6 Adequate physical environments

In practice, having an adequate physical environment means having enough room for the
students to sit down for a meal (with chairs and tables provided), having access to modern
kitchen facilities (with enough room for the kitchen staff to work) or alternatively, getting
food delivered from someone with access to such facilities. One school solved the problem
with lack of seating by choosing a strategy where meals were given as “hand-held” wraps or

“on-the-go”-bowls:
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« it is disposable bowls and spoons that you may bring with you and eat anywhere ~ -school 10.

Having an adequate physical environment also means having functional fridges and freezers,
dishwashers, utensils and kitchen appliances. Keeping a long-time perspective helped this

school achieve their goals:

“we were able to get several 100.000 Kr... because we had this canteen project... but
additionally, we have used the school budget over several years, evenly distributed, since |
began here, 8 or 9 years ago. For each year we have bought new equipment, new furniture
and, so today we have a nearly perfect commercial kitchen with stoves and equipment and all

we need " —school 8.

3.3.7 A motivated, competent workforce

From school leaders to assistant workers, the SFPs depend on the people involved in its
organization. The informants emphasized certain qualities to be ideal, such as the ability to
communicate and cooperate well, being adaptable and being solution oriented (See table 3). In
addition, they should be motivated for the job and experience a sense of purpose, show

stability and continuity and possess a certain amount of knowledge and competence.

3.3.8 Adapting to local context

The importance of seeing the context in which a school is run was an aspect that was strongly
emphasized by the informants. Adapting the organization of SFPs to the student’s needs and
considering the school’s predispositions and economic framework, is how informants describe
doing this. Adapting to local context might also mean finding creative solutions to local
challenges, such as problems with logistics or funding. Some schools get their food delivered
from local, industrial kitchens. The idea that well-equipped schools can solve local demand by
catering to lesser equipped schools is a strategy that already has been applied by one school,

and that some of the others mention as a possible future strategy:

“If we look at the funds available in the districts and what opportunities that might appear
such as, food waste, maybe it might be able to make it [the school food program] predictable

and financially stable... that must be the vision...” - school 5
Overall, the main message seems to be that programs need to be adjusted locally:

“We are so different from Finnmark county to Akershus county, there are so many nooks and
crannies and constellations and different schools and facilities that it is difficult to find one,

common solution for everybody - school 10
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3.3.9 Student involvement and acceptance

While most informants have experienced that involving students in organizing meals might
benefit both school and students, involving the students doesn’t have to mean letting them in
on the cooking. It might be just as important to involve them in the assessment of meals or in

creating the canteen rules:

« they have to be let in on it because then it is a lot easier to make them accept that these rules
shall be followed, when they themselves have participated in creating them, instead of having

them forced upon them” - school 4

Student involvement may even be used to solve logistical problems. While some schools
claim that having a salad bar is impossible due to the spillage, one school has made it work by

involving students in the cleaning routine:

“We have salad bars on special days (..) those salad bars are placed out in the canteen so that
people can walk around them- and then you get this circulation- and then | have three
students that goes around with a cloth and a big sour cream-bucket and wipes off the bar, and

the fourth student mops the floor. There you have that problem solved” - school 8

Another essential of SFP organization is that the food served must be accepted by the
students. The offer should match the student’s meal preferences to such a degree that they
aren’t tempted to seek out other options or skip unappealing meals. For schools that sell
school lunches, it is essential that students use the offer, or else it might bring financial
problems. Finally, SFPs must be acceptable in terms of culture, religion and dietary needs.
Halal options must be available where this is relevant, and allergies must be considered. Some
strategies that are applied to increase acceptance among students are; keeping prices down,
creating a sociable atmosphere with organized activities such as Bingo or Kahoot, and

offering popular food items such as pizza and waffles:
« We have Friday waffles (...) Then there is a line all the way out to the hallway” - school 2

3.3.10 Nutrition strategies

When asked about nutrition, informants emphasize limiting the use of processed foods, using
whole-grains and vegetables and overall offering a varied, appealing, but not too nutritiously
focused menu. Offering pizza, hamburgers and waffles from time to time (but rarely daily)

seem to be acceptable practice among most of the informants:

“It must be acceptable to give them a hamburger on a Friday, or a pizza, or a lasagne

or something. If not, it’ll never work out” - school 6
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Despite an overall relaxed view on the nutritional quality of their programs, the informants
agree that the food served shouldn’t be too unhealthy. They apply similar strategies to make

sure of this (see Table 2).

Home-cooked meals and unprocessed products are often emphasized to be of importance for

the nutritional quality of the food:

“we use a lot of vegetables, a lot of unprocessed products, we do...it shall be healthy,

what they consume»- school 9

One of the most frequent strategies is limiting the offer of what they perceive to be less
healthy food (sugar-sweetened dairy products and drinks, desserts and fast-food are
emphasized). This is achieved by restricting or banning these items from the canteen and by
keeping the students away from the local stores.

“We have, sort of, to make up for that 10th grade trip down to the store — Friday

waffles, that are made with whole-grains ” - school 2

Economic incentives can also be a way of influencing consuming patterns. One school
describes a system of “red and green pricing” that were implemented in order to influence the

student’s food choice and bring the demand for sugar-sweetened goods down:

“Four years ago, we sold way too much sugar-sweetened goods, so we re-arranged the whole
menu with yogurts and iced teas and such, and reduced the price on the light-products and the

ones without sugar, so today we sell 80 % without sugar” - school 7

While none of the informants use any dietary assessment tools, they do make a point out of
increasing the nutritional value of their meals. Substituting white flour for whole wheat or
adding oats to food offered in the school canteen is a common strategy, incorporating mashed

vegetables in stews and sauces another:

“we try to make up recipes that hides it a bit more, so they won't see, for example
mash lots of vegetables in a tomato sauce, they don’t know that there are 10 kg of

vegetables in that sauce - school 4
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3.3.11 Sustainability strategies
“When you look at how much food is thrown away and that most people pay for this

food to be wasted, it is strange that we don’t use it in school food programs” - school 5

Unlike the chef giving this statement, few informants link their SFPs to environmental
sustainability. In fact, the effort of limiting the amount of food waste generated by their SFPs
that is described by several of the informants, is done because of a need to balance budgets,

rather than out of concern for the climate:

“we try to avoid having to much leftovers because that is in a way, money out the
window... and when we try to keep a low-cost model like we do, that is a consideration

that we take” -school 2.
The sort of food served seems to have consequences for how much food waste is generated:

“two slices of ham and cheese on bread creates a different sort of food waste than

chicken and salad - school 3.

When food waste issues are brought up specifically in conversations, the strategies described
by the informants, are of similar character (see Table 4). While the simpler, self-serve bread-
based models seem to be ideal in terms of limiting food waste, informants emphasize that
serving the students food according to their preferences, which they will consume, is of
importance. Menus are advertised in advance, so that students might bring a packed lunch as
an alternative, portion sizes are limited, and purchases are carefully planned. Leftover food is
often donated to after-school groups or similar. Most of the schools’ report using tableware
instead of disposable packaging, and if they do use disposables, recycling systems are in
place. One school even reported using bio-degradable packaging, but is not too optimistic

about future use:
“they 're pretty expensive, well see how long we ‘Il keep it up” - school 7.

Another school argue that the wisest thing they’ve done to reduce waste was making a switch

from individual milk cartons

for each student (through the milk subscription program) to dispensers. Now every student

can serve themselves with milk if they’d like to, whether they subscribe or not:

“it has saved us a lot of hazzle with those milk cartons, I really recommend it” - school 2
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While several of the schools serve weekly vegetarian meals, or offer vegetarian options, this
is done due to religious considerations or because plant-based meals are cheaper. In fact,
some of the informants argue that serving all vegetarian school meals would have led to the
creation of additional food waste, because their students simply won’t eat the food if it

contains too much vegetables or plant-based proteins:

“they hate beans and lentils and such items that vegan people love; they won 't it eat it.

Simple as that” - school 6

Another school has found a way to increase the consumption of plant-based proteins, and
describe substituting most of the meat with medium-cooked pulses, which is integrated in the

sauce, along with as little as 20 grams of meat per person:

“nobody cares as long as you don’t tell them its beans. ...it’s about how you
communicate it. If they ask; “is it meat in it?”, the answer is “yes”’- because it IS meat

in it ““- school 5

3.4 Discussion

3.4.1 Experiences with school food programs

The main objective of this study has been to explore the informant’s experiences with
organizing SFPs in a systematic way. Unlike most other northern countries, the provision of
school food in Norway is not mandatory (Waling et al., 2016). Offers are decided locally and
vary between the schools (Kainulainen, Benn, Fjellstrom, & Palojoki, 2012).To systematize
some of the differences seen between the schools in this study, a typology that visualizes the
degree of complexity in programs was created (see Figure 1) and the various characteristics of
the programs were described (see Table 2). Despite variation in organization and content,
some key elements to successfully organizing SFPs were emphasized; along with having
enough resources and physical predispositions, the ability to adapt to local context and having
the right staff, informants emphasize the importance of student involvement and acceptance as
essential. Analysis suggests that the informants experience difficulties with balancing the
organizational limitations of a tight budget with the wish to offer a healthy meal and the need
to accommodate student preferences. Another finding worth mentioning is that informants
strongly emphasize impacts on students psychosocial learning environment and social
inequities between the students, while wider impacts on long-term health and sustainability

were less in focus.
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3.4.2 Voluntary health promotion in a limited economic context

The Guidelines for Food and Meals in Schools produced by the Norwegian Directorate of
Health offer guidance on form and content for SFPs (Helsedirektoratet, 2015). The guidelines
are based on the documentation of the diet’s importance for long-term health and potential
disease reducing effect and emphasize the importance of the school as a health promoting
arena. Recent population health studies has suggested that Norwegian 15 year olds consume
too little fruit and vegetables and too much saturated fat, salt and sugar (Hansen, Borch
Myhre, Wetting Johansen, Mohn Paulsen, & Frost Andersen, 2015). This was, however, not
an aspect that were much in focus during interviews, nor were the school’s potential role as
health promoter. Instead, benefits of the programs on the students psychosocial learning
environment and social inequities between the students were emphasized. Informants also
emphasized the immediate health benefits of school meals. Schools with free of charge-
programs typically emphasize the importance of being offered a daily breakfast or lunch (as
opposed to skipping meals) and payment-schools emphasize the benefits of offering healthier
options trough the programs, than what is available in the local store. By making healthy food
more available in public arenas such as schools, greater dietary diversity and quality can be
achieved (The High Level Panel of Experts, 2017). If provided to all, food and meals served
in a school setting, may also reduce social inequity in health (Arntzen et al., 2018). However,
families with low incomes may not be able to pay for costly SFP subscriptions (4 out of 10
programs were free of charge for students, but the provision of free school meals in Norway is
rare, and not representative of national tendencies). Because some of the SFPs investigated in
this study were rather expensive, the access to healthy foods for some of the students may be
limited. In addition, informants emphasize lack of resources as a challenge that may lead to
limited food offers and not being able to offer free meals. The economic context schools
experience may therefore influence how SFPs influence social inequities between the students
as well as their access to nutritious food. Regardless of whether programs were offered free of
charge or not, informants emphasize that they mainly wish to offer healthy food through their
SFPs. However, they also choose to offer popular food items such as pizzas and burgers from
time to time, which they describe as less healthy options, in order to accommodate student
preferences. A few of the schools sell waffles and sweetened dairy products, because this
brings in extra income, or out of the need to compete with local offers that might tempt
students to buy their lunch off the premises. This was especially the case when SFPs was
offered to students for a charge, which illustrates the dilemma of balancing the organizational
limitations of a tight budget with the wish to offer a healthy meal and the need to
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accommodate student preferences. The food available to students through SFPs varies largely
from school to school, and the menu is usually chosen by those in charge of SFPs. Some
informants seemed to believe that by serving courses with a lot of vegetables, plant-based
protein sources, fish and whole grains, students might eat less of the food served or choose to
skip meals. This view is reflected in several of the strategies applied by schools to increase
nutritional value, such as “hiding” vegetables in the sauce. Attempts at raising the acceptance
of vegetables and other healthy ingredients was not a strategy described by the informants. As
pointed out by Wiseman (2017) the creation of health promoting food environments may
enable individuals to make healthy choices (Wiseman, 2017). Ameliorating the school lunch
environment by making nutritious food more accessible, might even help tackle challenges
such as the obesity crisis, improve academic scores and benefit student concentration (Golley
et al., 2010; School Meals Review Panel, 2005). The relative passive view amongst
informants regarding student preferences, suggests there may be need for support and
guidance, as well as raised awareness about the SFPs role in the food environment, which
may influence the dietary habits of students over time. As mentioned above, The Guidelines
for Food and Meals in Schools is available as guidance. The informants in this study do,
however, not mention the guidelines in interviews. This might as well be because the
informants never received any specific questions related to them, but it might, perhaps, also
indicate a lack of awareness of the existence of the guidelines. When barriers to implementing
the guidelines were investigated in a case study from 2011, lack of resources and funding and
access to unhealthy food outside school, were two of the elements that were emphasized
(Holthe, Larsen, & Samdal, 2011). It is therefore interesting to note that in the current study
too, resources and student acceptance (in the form of acceptance of school food as opposed to
competing, unhealthy offers outside school) are elements that seem to influence the focus of
SFPs to a large degree, regardless of whether the content of the guidelines are considered or
not. Another interesting point is made in a publication from the Finnish National Agency for
Education, which presents lessons learnt and best practices from 70 years of school feeding
(Pellikka & Taivalmaa, 2019). One of their main successes, they claim, is that they have been
able to provide balanced nutrition with tight funding. However, they regret to say that the
tastiness of the food has been downgraded as a result, which has led to more students skipping
meals. It is interesting to note that the findings in the Finnish study correspond with the
experiences of informants in the current project. Alas, economic considerations might lead to
the quality of the food being deprioritized, even in a context where SFPs are officially
subsidized (Finland has been providing all school children with a hot meal, free of charge,
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since 1948). In The ProMeal study, prospects for promoting health and performance by
school meals in Nordic countries, Nordic experiences relevant for the importance of
guidelines, have been gathered from 837 students from Finland, Iceland, Norway and
Sweden, born in 2003 (Waling et al., 2016). One paper based on this study looks at the
composition of school meals in Sweden, Finland and Iceland (Juniusdottir et al., 2018). The
paper concludes that though the official nutrition guidelines are respected, meals still needs to
be standardized, as the energy and nutrient content of school meals varies largely from day to
day. To ensure that the school meals are nutritionally adequate, it is also recommended that
canteen staff should be educated in nutrition to some degree, and that the energy and
nutritional value of the food served should be calculated. They also highlight the importance
of clearly phrased guidelines that are easy to follow. It can be argued that a more careful focus
on the content of SFPs in the Norwegian context would have been ideal in order to avoid
random differences in the quality of the food served and to ensure all students an adequate,
health-promoting school meal, in line with the recommendations. However, as SFPs remain a
voluntary, local responsibility, it seems that the economic limitations experienced by the
schools will continue to limit the health promoting potential of SFPs and other potential

benefits such programs might bring.

3.4.3 Environmental aspects - an issue of student preference?

The sustainability aspect of SFPs was not something the informants emphasized in interviews.
With a few exceptions, informants seem to have relatively low awareness regarding the
program’s potential role in a sustainable food chain. However, because food systems are part
of peoples wider environmental settings, they interact with our health, with equity issues and
sustainability outcomes, in addition to having wider economic consequences (Swinburn et al.,
2013). In the UK, for example, the potential for food procurement to schools was estimated to
give a three-fold return on social, economic and environmental investment (Kersley, 2011).
The Guidelines for Food and Meals in Schools points to the global agreement on the need for
a more sustainable production and consumption of food, and recommend that food served in a
school setting should restrict the intake of red meat and promote the intake of plant-based
foods such as vegetables, fruits, pulses, nuts and whole grains, as well as sustainably
produced fish from farms and wild stocks (Helsedirektoratet, 2015). The guidelines also state
that disposable waste should be limited, waste recycled, and schools are encouraged to
stimulate a sustainable development through their purchases. Though sustainability outcomes

were not emphasized as a concern by most of the informants, a focus on limiting food waste
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was common. It is interesting to note that efforts to reduce food waste was most often
emphasized as an economic more than an environmental strategy. However, limiting the
amount of food waste will have a positive impact on climate gas emissions (The Ministry of
Climate and Environment, 2018). As stated above in the discussion related to the health
promoting potential of schools, some informants describe that serving courses based on
vegetables, plant-based protein sources, fish and whole grains might lead to the students
eating less of the food served. This might also have implications on the amount of food waste,
they argue. Support for this view is found in studies on plate waste in the national American
school nutrition program, which found that approximately 12 % of all the calories on a
school-food plate are wasted, especially the vegetables (Oostindjer et al., 2017). However, the
belief that students simply will not eat the food if it contains too much vegetables or plant-
based proteins is challenged by schools that apply strategies that enables them to do just that.
One of the informants in the current study had solved the dilemma of accommodating
student’s preference for meat-based courses with a healthy, sustainable practice, by simply
switching most of the meat in recipes for legumes, cooked al dente, mixed into the sauces.
According to the informant, this was indeed compatible with the student’s preferences. It is
also interesting to note that the informants in general do not seem to link plant-based meals to
environmental sustainability. However, the production of meat has a high carbon foot print
and reducing the intake of red meat is recommended both for environmental and for health
reasons (Nasjonalt rad for ernaring, 2017). Several schools describe serving vegetarian meals
on a weekly basis, without complaint from the students (pancakes and tomato soup are
especially popular choices). However, the vegetarian options are usually included in the menu
because of religious considerations or because the ingredients are cheap, rather than out of
health or environmental concerns. A plant-based school meal could be a way of reducing the
amount of meat in adolescents’ diet and increase the amount of vegetables and plant-based
proteins, however low preference for the food groups might make this a challenge, if student
preference indeed becomes a problem. This is of course, based on the notion that it is indeed
so that plant-based meals can be a challenge for students taste preferences. Another possibility
is that the vegetarian dishes itself are not the problem, but rather the presentation of them as
plant-based meals, as one informant suggested. Because it was the adults involved in
organizing school meals that where interviewed in this context, and not the students, one
cannot be certain about the actual preference of the students or what their thoughts about
plant-based meals are. However, a 2018- report on the dietary habits of Norwegian consumers
found that younger age groups consumed more meat and had lower preference for fish and
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vegetables, than the elderly age group they were compared with (Bugge & Alfnes, 2018). It is
therefore interesting to note that the city council in Oslo has announced that they will
implement free, plant based school meals for all the 28 secondary high schools of the region
from 2020-2021 (Oslo Kommune). In the current study, motivation for the job and the feeling
of purpose, was highlighted as beneficial traits in staff involved in the organization of SFPs. If
the same is true for staff involved in organizing school meals in Oslo, it might be problematic
if there are conflicting views on the benefits of plant-based school meals. This might suggest
a need for knowledge and dialogue concerning attitudes of employees in the Oslo school on
plant-based school meals and student’s food preferences. In a 2013-publication on
Experiences with four school meal pilot schools in the Trgndelag-area, the tastiness of meals
and the social context of which the meal was served, were reported as the most important
factors for students (Haugset, 2013). These experiences reflect the findings of the current
study well. Either way, a healthy, sustainable practice should be aspired when organizing
SFPs, whether this is accomplished by a reduction in food waste, or by emphasizing other
measures, such as a plant-based diet.

3.4.4 Limitations of the study

The quality of qualitative research can be valued according to the criteria of validity
(credibility), reliability (thrust wordiness) and reflexivity (Thagaard, 2013). The validity of
methods may further be judged by the credibility and authenticity of the presented results.
This study is based on qualitative interviews with staff involved in provision of school meals.
Triangulating the findings by performing systematic observation of the programs or
conducting interviews/ focus group interviews with students or other staff could have
improved the credibility and authenticity of the findings (Thagaard, 2013). However,
observation and focus group interview were not conducted, as interviews were partly held
over Skype and telephone, and because the project had a very limited timeframe. Such
additional input could, however, been useful to gain a deeper understanding of perspectives
and experiences of informants and for highlighting similarities and differences between them
(Doody, Slevin, & Taggart, 2013). In order for a scientist to be reflexive, she must
acknowledge and consider her own point of view and how it may bias her research (Malterud,
2017). The researchers pedagogical background as well as her interest in environmental and
nutrition-related questions may have influenced the research process on a subconscious level,
as may her limited experience as a qualitative researcher and interviewer. Lastly, the

reliability of the research process may be influenced by the selection of informants (Malterud,
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2017). The type of purposive sampling that was chosen for this study, relies on the personal
judgment of the researcher and may therefore be vulnerable to researcher bias (Maul, 2018).
Because the study had the aim of enlightening factors of success, the sample was limited to
teachers, school leaders, canteen leaders and other staff, with positive experiences concerning
the organization of SFPs. None of the users of the programs where involved. However,
schools that have tried but that gave up providing meals could have been included to add
different perspectives.

3.4.5 Closing remarks and some implications

While it can be argued that the ideal SFP should be both tasty and nutritious, SFPs should also
be economically viable and elements such as environmental sustainability, social inequity and
the psychosocial learning environment should be considered. While the Guidelines for Food
and Meals in Schools suggest a general framework for schools to follow, the lack of a national
legislation on the content and organization of SFPs, has led to a variety of local solutions.
Norwegian schools differ in geography, demography and size as well as financial and logistic
context. As emphasized by informants in this study, there are good arguments as to why the
organization of SFPs should remain a local responsibility, as the programs may be designed to
specifically consider local conditions. However, if implications for environmental
sustainability, long term health and social benefits are considered along with more immediate
benefits, an economically viable SFP with the ability to solve several societal problems

simultaneously might be within reach.
Implications:

1. A greater alignment of the content of SFPs would be beneficial, in order to avoid
potential nutritional disparities between the students of different schools and areas,
and to ensure that students are given an adequate meal, that is nutritious and sustainable,
and meets their social, cultural and religious needs. Guidance can be found in the
Guidelines for Food and Meals in Schools.

2. Schools are not necessarily conscious about the role of SFPs in a societal perspective,
such as their relevance for health promotion, their potential to increase or decrease
social inequity, or their relevance in sustainable food systems. Because SFPs have the
potential to solve several societal problems simultaneously, higher awareness of these

aspects would be optimal in the planning and implementation of SFPs.
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4 ELABORATION ON THE RESEARCH PAPER

This section of the thesis will further discuss methodological considerations of relevance to
the project as well as findings that had to be limited in the research paper due to formal

restrictions.

4.1 Methodological consideration

The study adopted a qualitative research design (Merriam, 2009). Qualitative studies are
characterized by a plurality of theoretical approaches and research designs such as
phenomenology, grounded theory and ethnographic studies (Creswell, 2013). However, as
indicated by Merriam, in some instances it can be difficult to make research fit with a specific
design (Merriam, 2009). Acknowledging this difficulty, Meriam has proposed to use the
notion of “basic qualitative studies” to refer to qualitative studies not necessarily bound by the
frames of a certain theoretical framework. She further states that “l have come around to
preferring labelling this type of study a basic qualitative study” (Merriam, 2009). Tough not
choosing a specific framework, this approach still maintains the overall paradigm of
qualitative studies, underlining the constructionist characteristic of these types of studies, an
epistemological view implying that knowledge is constructed, and not discovered.

4.1.1 Systematic literature search

Prior to the data collection, a systematic literature search was performed in the fall of 2019.
The aim of the literature search was to review the existing literature concerning staff
experiences with school meals in Norway, as well as in other countries, to help formulate the
questions for the interview guide. With the help of a librarian, relevant search words were
identified and applied to a selection of databases. At first, there were too many hits and too
little relevance in the identified articles. This was due to limited experience with the practice
of using the different databases. However, after adjusting the search words with the help of
the head librarian, relevant sources were identified. Keywords were then applied to the
databases Medline, Web of Science and Food Science Source. The systematic search made it
clear that there is little academic literature concerning staff experiences with school meals,
especially when geographically narrowed down to the Nordic countries. Therefore, ordinary

Google searches as well as Google. Scholar searches were performed in addition to the
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systematic search, in order to track down relevant documents outside academia, such as news

stories, political programs, official state documents and similar.

4.1.2 Selection of key informants

As explained in the research article, candidates that fitted the inclusion criteria were identified
by browsing school websites, municipality websites and other relevant sources describing
different existing SFPs in Norwegian LS schools. A school meal seminar arranged by Friends
of School Meals (a Norwegian lobbyist group) was also attended, as research for the selection
of informants. Several candidates were also identified by browsing the website of the National
Centre for Food, Health and Physical Activity by the University College of Vestlandet, which
provides case-example descriptions of schools offering SFPs (Nasjonalt senter for mat helse
og fysisk aktivitet, 2019). The lobbyist group was also invited to recommend potentially
interesting school cases. This input was considered, but was not a deciding factor, when
selecting cases. Their website, skolematensvenner.org, was however, an important source for
researching the potential schools. To select and recruit the informants, a list was created in
Microsoft Excel, with 31 potential cases, across the country, that fitted the inclusion criteria.
Schools were then sorted according to type of SFP offered and selected out of an intention of
maximum diversity. Preferred schools were given the priority number 1, backup candidates
number 2, number 3 and so on. The top choice schools were contacted by e-mail, with a letter
of invitation stating the purpose of the study. If the schools wanted more information, or if e-
mails were left unanswered after a week or so, schools were telephoned. It was up to the
school leaders to determine and recruit the best suited informant for the interview, which
varied from principals, counsellors, chefs & cafeteria managers, teachers and environmental
workers. All informants either directly oversaw the organization of SFPs or were involved in
daily operations. In some cases, often upon the request of the schools themselves, additional
staff involved in the programs were interviewed, for example both the principal and the
canteen leader. Finally, ten quite diverse Norwegian LS schools where chosen from 6
different regions across the country, with a total of 14 responders. There was a small majority
of female candidates and everyone was of Norwegian origin, except one Swede. The
informants were informed of the intent of the study, and what sort of questions they would be

asked.

4.1.3 Piloting
Prior to the pilot interview, the researcher volunteered to be interviewed herself, in a different

academic project, in order to gain experience and insight about the interview situation. This
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proved to be a helpful experience, shedding some light upon what it is like to be on the other
end of the Dictaphone. A pilot interview was then performed. Because the pilot interview
fitted the inclusion criteria and brought forth some interesting aspects, it was decided after a
discussion with the methodological supervisor that also this interview could be included in the

data material.

4.1.4 Handling of data material

Interviews were conducted with the Olympus Vn-541PC Digital VVoice Recorder and deleted
after transmission to encrypted files. A back up was recorded with the app « Dictaphone»,
which encrypts the sound file and sends it to a digital system (nettskjema.uio.no) where it is
safely stored for a limited time under the same password protection system as digital banking
systems use. No sound files were at any time saved on the phone, nor left on the digital voice
recorder device. The benefit of using a recorder is that what is said can be transcribed and
analysed at a later point (Thagaard, 2013). This makes it easier for the researcher to
concentrate on what is being said to a larger degree than what is possible with note-based
interview styles. Some notetaking was done during the interview however, to help the

researcher structure the conversation.

4.1.5 Interview setting

Data was collected by interviews with selected key informants, between September and
December 2019. All participants signed consent forms containing information about the aims
of the study and their rights as informants, prior to interviews (See Appendix 2). The aim of
the study was also briefly explained orally before the interviews and the informants were
given a chance to ask clarifying questions before and after sessions. The setting of the
interviews was somewhat informal, with small talk in advance, often followed up by a tour of
the kitchen facilities and the school canteen area. While some of the informants had been
preparing themselves to the interviews in advance, for example by closely reading the consent
form, others seemed less prepared, unsure about the study objectives or had been instructed
by the school leader to participate in the interviews shortly beforehand. Extra considerations
were therefor given to make sure everyone involved had received the same information,

signed the consent-sheet and participated out of their own free will.

4.1.6 Data analysis
As explained in the research article, thematic analysis was applied to organize and manage the
data material. For this, NVivo 12, a computer assisted qualitative data analysis software

(CAQDAS) was applied. Using a software program can be helpful in order to structure and
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organize data and identify patterns (Thagaard, 2013). Themes where identified by coding
units of text from the interview transcripts. Codes are building blocks for themes, which can
be seen as the framework the researcher uses to make sense of her analytic observations
(Clarke & Braun, 2017). When coding, text is examined very closely, in order to recognise
themes, topics and even patterns and relationships that emerges from the material. As a
starting point, the research questions in the interview guide were applied deductively to form
a first list of codes, such as aspects related to nutrition, sustainability and social inequity (see
Table 4). Themes also emerged inductively from further analyzation of the deductive codes,
and main themes and sub-themes were categorized and visualized in maps and charts in order

to get an overview of the content, before looking into each theme more carefully.

Table 4 : Coding examples

Psycho-
social Socio-
Examples of learning Food and economic Organizing
deductive codes Success criteria | Sustainability | environment | Nutrition aspects school meals
Examples of Positive
Inductive codes attitudes of Food access
(derived from leaders and Plant-based Meal Preferences and Need for
deductive codes) staff food environment | and dislikes availability support
Enough
resources and Socio-
adequate Allergies, demographic
physical Well-being at | diet and background
environments Food waste school special food of students Feedback

Though CAQDAS programs are useful to organize research material, it is the researcher that
must perform the analysis (Woolf, 2018). Microsoft Excel was used for practice, before
attempting coding in the NVivo-software. Already from the data collection phase, reflections
that emerged after the interviews, possible themes and relationships that could be investigated
more closely, was written down. This process was helpful for later analysis. In the final
analysis phase, quotes from the data material was chosen to illustrate and visualize the results
of the analysis. Presenting carefully selected quotes from the material can be a way of
describing the final results and interpretations in a meaningful way (Nowell, Norris, White, &
Moules, 2017).

4.1.7 Role of the researcher - validity, reliability and reflexivity

In order for knowledge to be scientific, the criteria of validity (credibility), reliability (thrust
wordiness) and reflexivity must be met (Malterud, 2017). Transparency is also a concept often
applied in qualitative methods, that has to do with the specificity of the research process and
to which detail it has been accounted for. It often overlaps with the concepts of reliability and
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internal validity. In qualitative research, the validity of methods can be assessed by looking
into whether the researcher’s interpretation of findings are credible, and whether the results
that are presented seem to be authentical (Thagaard, 2013). During interviews, efforts were
regularly made to repeat explanations back to the informants, in order to double check
whether the researcher’s interpretation of their experiences had been understood correctly or
not. A few misunderstandings were clarified by this approach. Finally, careful considerations
should be made to ensure that the research process really reflects the research questions and
the scope of the study, and whether the resulting data material is relevant. The external
validity of qualitative methods can be assessed by judging whether the interpretation of results
can be transferred to another situation (Thagaard, 2013). While the findings in this study are
only representative of the ten, studied cases and their realities, other schools in similar
situations may perhaps find inspiration and potential solutions to their own struggles when
reading about the strategies applied by the people involved in this study. A selection bias
might have been present, however, seeing as there was a slight surplus of urban schools, in
Viken county, serving hot meals for a charge, in medium sized schools. However, being a
basic qualitative study with the intent of maximum variation, the results are not supposed to
be generalized and one must therefore look at each case individually. According to Nowell,
the reliability in qualitative studies isn’t weighed by its replicability, but rather to which
extent the researcher has been able to account for the collection and handling of the data
material (Nowell et al., 2017). What matters is whether the research is presented in a way that
enables the readers to judge the thrust wordiness of the presentation. It should be mentioned
that replication of the coding process with another researcher could have strengthened the
reliability of the findings (Kurasaki, 2000). While this could not be done, the whole text
material was, however, re-coded by the researcher in order to double check whether
interpretations would vary as a result. New themes were then discovered. The reliability of the
research process may also be influenced by which informants are chosen, and a natural
saturation of informants should designate the number of participants, instead of a fixed
number (Malterud, 2017). For this study, it was decided beforehand that ten schools were
enough. However, a total of fourteen informants from the ten schools were recruited, as more
detailed information on certain aspects was deemed necessary. The objectives of the study
were explained to the informants beforehand in an informative letter and repeated before the
interviews were conducted. They were also informed that they had been chosen because they
had an interesting SFP that the project wanted to learn more about. This might have
influenced the answers given, due to the Hawthorne effect: The fact that the informants were
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aware of being in a research study might lead them to change their behaviour, by for example
answering questions in a way they think would be favourable to the outcome of the study
(Sedgwick, 2012). This effect could have been prevented if the true intent of the study had
been hidden. Lastly, it should me mentioned that the inexperience and personal background of
the researcher may have influenced the research on a subconscious level. While presumptions
that are brought into the research can be subconscious and therefore quite natural, the
researcher must actively seek to acknowledge these presumptions and be critical towards
them (Malterud, 2017). With a background in pedagogy and a soon-to-be master’s degree in
public health nutrition, it is possible that presumptions about the field may have impacted the
formulation of research questions, the questions in the interview guide and perhaps even how
interviews were conducted and later analysed. It should also be mentioned that the interview
guide did not include specific questions about staff familiarity with the Guidelines for Food

and Meals in Schools, which in retrospect, would have been of relevance for the study.

4.2 Further discussion of findings

The main objective of this study has been to explore the experiences of staff involved in
organizing SFPs in Norwegian LS schools in a systematic way. While the focus of the
research paper has been on the organizational, nutritional and sustainability related aspects of
SFPs, benefits to the student’s psychosocial learning environment, as well as goals of
reducing social inequity, were other aspects emphasized by the informants in this study. In
this section, these aspects will be discussed to a further detail than what was possible within

the scope of the research article.

4.2.1 Social functions of the school meal — beyond feeding

Benefits to the students psychosocial learning environment was a common perception of the
ripple effect of SFPs, emphasized by the informants. They see the school meal setting as a
social arena where students may practice their social skills, participate in relation building and
develop table manners, and emphasize potential benefits of the programs on student
concentration and learning outcome. Schools who offer SFPs are required to ensure that the
school environment is promoting health, well-being, good social and environmental
conditions for its students that “safeguard the social functions of the meal” (Forskr. om
miljerettet helsevern i skoler, 1995). The social aspects of meals, as well as the food itself, are
therefore also of importance for creating food environments that benefits the student’s
psychosocial environment and wellbeing. These aspects are generally considered as important
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in an international school meal context, and are given a significant focus in the organization
of SFPs in countries such as Italy, where the school meal itself, is strongly rooted in the
country’s rich food culture (Morgan & Sonnino, 2008). In Italy, meals typically consist of
several courses and meals will usually last longer than in the Norwegian context, which
arguably gives more opportunity for socializing. The students surveyed in a Norwegian school
meal study from 2013, emphasized the social context in which the meals occurred, as well as
the tastiness of meals, as the elements of greatest importance for school meals (Haugset,
2013). In the same study, school staff praised the opportunity of the school meal as an arena
for social skills training. Likewise, the informants in the current study emphasize the
importance of the social setting of the meal and emphasize the importance of the presence of
adults during mealtime to ensure order and a calm atmosphere. Guidelines for Food and
Meals in Schools states that students should be given at least 20 minutes of eating time.
However, studies show that only 63 percent of 8-10" graders actually get this amount of time
to eat their packed lunch (Staib, 2013). This might be transferable to the schools in the current
study. When asked specifically about the amount of time given for socializing around meals,
however, none of the informants reported concerns regarding the amount of time given for
meals. On the contrary, many of the informants emphasized that the students usually finished
their meals in an even shorter amount of time than the official recommendations give room
for. Adult supervision and the physical environment, on the other hand, is something the
informants regard as a more important factors than eating time in the organization of school
meals. However, one might ask to which extent the social functions of the meal can be
prioritized with potentially less than 20 minutes of school-meal socializing. If students indeed
choose to spend less time on socializing around meals than the recommended 20 minutes,
despite the fact that this is something they highlight as important, this might as well reflect the
general tendency in the Norwegian population to downgrade time spent on meals (Vaage,
2005). The actual experiences, thoughts and opinions of the recipients of the school meals,
however, was not collected in this study, which is a limitation that should be considered, and
so future studies that investigates these aspects closer are required to shed further light upon

these aspects.

4.2.2 Are school food programs increasing social inequity?
Goals of reducing social inequity was one of the potential benefits of SFPs emphasized by the
informants in this study, and an important rationale for implementing free or low-cost lunch

and/or breakfast programs. More than 10 % of Norwegian children grow up in families with
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sustained low incomes and the numbers are increasing (Epland, 2018). Studies have shown
that the socioeconomic conditions in which a child grows up affects the health of the child
and their later health habits in life and that children in families of a low SES eat less fruit and
vegetables and have higher intakes of candy and sugary beverages than comparable groups,
and in addition, skips meals more often (Arntzen et al., 2018; Helse- og
omsorgsdepartementet, 2016). Families with low incomes may not be able to pay for costly
SFP subscriptions and some of the programs investigated in this study were rather expensive.
Lack of resources is emphasized as a challenge, because it may lead to limitations in the food
offer and not being able to offer free/cheaper meals. A systematic review published in 2020
found that accessibility of food items at home, food rules and parental modelling, self-
efficacy, food preferences and knowledge were modifiable factors explaining socio-economic
differences in dietary behaviours among youth (Mekonnen et al., 2020). Tough accessibility
of food items in a school setting were not included in the review, it is worth mentioning that
some informants in the current study made the argument that certain school meal payment
systems may increase the accessibility of cost-based school meals to students of a lower SES.
Using individualized electronic payment cards, like some schools in this study had chosen to
do, gives the schools the opportunity to base payments on a family’s income in a discreet
manner, as an alternative to free school meals, they explain. Still, students and their families
must actively seek out the support of the school if those in need are not identified by the
schools directly, which arguably could lead to a feeling of stigmatization for those involved.
Additional measures such as support programs refunding the schools of their expenses, were
experienced as helpful by informants in this study, and can be a way of keeping programs
financially viable, while decreasing differences between students. Careful considerations
should be given in the early stages of planning SFPs, to make sure that schools are not
increasing differences or contributing to stigmatization of students and their families. This,
however, requires awareness of the issues amongst people involved in organizing SFPs, and
tough some schools seem to have high awareness of these issues, this does not always seem to
be the case. SFPs should ideally bee free of charge (Arntzen et al., 2018;
Kunnskapsdepartementet, 2006). This, however, remains an impossibility for most school
districts. Therefore, the organization of meals must consider the needs of low-income
families. If meals cannot be provided free of charge, there are measures school might take to
reduce this effect, such as sponsoring student meals in a discreet way, as described by some of
the informants of this study. It is important that this is done discreetly, to avoid stigmatization
of students and their families.
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5 CONCLUSIONS AND SUGGESTIONS FOR FURTHER WORK

The provision of school meals in Norway is highly dependent on local context and the
resources available. Plans for the implementation of a state-wide SFP ought to consider these
local variations. However, a greater alignment of the programs content would be beneficial, to
avoid potential nutritional disparities between the students of different schools and areas and
to ensure that students are given an adequate meal, that is nutritious and sustainable, and
meets their social, cultural and religious needs. Guidance can be found in the Guidelines for
Food and Meals in Schools. While SFPs should ideally bee free of charge, this remains an
impossibility for most school districts. Therefore, the organization of meals must consider the
needs of low-income families and avoid stigmatization of students. Schools are not
necessarily conscious about the role of SFPs in a societal perspective, such as its relevance for
health promotion, social inequity or as part of a sustainable food systems. Because SFPs may
have synergistic effects on such issues, increased awareness and consideration could benefit
the organization of SFPs. Since only ten schools were selected and investigated for this study,
results cannot be generalized. However, schools in similar situations or schools that consider
arranging SFPs in the future, might find the study useful. Future studies should consider the
perspective of the recipients of the SFPs. It would be interesting to investigate whether
students experience that their psycho-social environment indeed “safeguard the social
functions of the meal” and whether the 20 minutes of eating time given, is indeed enough to
do so. It would also be interesting to further investigate aspects related to how students and
their families experience potential difficulties with paying for medium-high cost programs.
Additionally, a thorough exploration of the student’s preferences for school food could be
useful, to see what adjustments can be made without compromising the nutritional quality of
the food served. The study also suggests a need to investigate whether schools with SFPs have
knowledge about the existence and content of the Guidelines for Food and Meals in Schools
and how these guidelines are applied. Lastly, a randomized controlled trial investigating the
short-term effect of different SFPs with a follow-up cohort investigating the long-term

associations, would be remarkable.

59



6 REFERENCES

Arntzen, A., Bee, T., Dahl, E., Drange, N., Eikemo, T., Ivar Elstad, J., . . . Strand, B. (2018).
Anbefalte tiltak mot sosial ulikhet i helse. Fagradet for sosial ulikhet i helse.
[Recommended measures for social inequity in health. Council for sosial inequity in
health]. Retrieved from https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-

mot-sosial-ulikhet-i-
helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachme
nt/inline/61dc43e0-cdc6-43a7-97aa-
033087123180:16¢32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%?2
0mot%?20sosial%20ulikhet%20i%20helse.pdf

Clarke, V., & Braun, V. (2017). Thematic analysis. The Journal of Positive Psychology,
12(3), 297-298. doi:10.1080/17439760.2016.1262613

Creswell, J. W. (2013). Qualitative inquiry & research design : choosing among five

approaches(3 ed.). Los Angeles: Sage.
Epland, J. (2018, April 3d.). Flere barn i husholdninger med vedvarende lavinntekt. [Several
children in sustained low-income households]. Retrieved from

https://www.ssb.no/inntekt-og-forbruk/artikler-og-publikasjoner/flere-barn-i-

husholdninger-med-vedvarende-lavinntekt

Forskr. om miljerettet helsevern i skoler. (1995). Forskrift om miljgrettet helsevern i
barnehager og skoler m.v. [Regulation for environmental health care in kindergartens
and schools ]. Retrieved from https://lovdata.no/dokument/SF/forskrift/1995-12-01-
928

Haugset, A. S. N., Gunnar. (2013). Prosjekt Skolemaltid i Nord-Trgndelag [Project

Schoolmeal in Northern- Trandelag]. [Retrieved from https://tfou.no/wp-
content/uploads/2015/10/ra201317web.pdf

Helse- og omsorgsdepartementet. (2016). Ungdomshelse; regjeringens strategi for

ungdomshelse 2016-2021. [Adolescence health; the government strategy for
adolescent health 2016-2021]. Retrieved from
https://www.regjeringen.no/contentassets/838b18a31b0e4b31bbfa61336560f269/ungd
omshelsestrategi_2016.pdf

Kunnskapsdepartementet. (2006). Skolemaltidet i grunnskolen; kunnskapsgrunnlag, nytte- og
kostnadsvirkninger og vurderinger av ulike skolemaltidsmodeller. [Schoolmeals in

primary school; basis of knowledge, utility and cost and assessment of different school

60


https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.helsedirektoratet.no/rapporter/anbefalte-tiltak-mot-sosial-ulikhet-i-helse/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf/_/attachment/inline/61dc43e0-cdc6-43a7-97aa-033087123180:16c32d7c42b3ed5a8fbfafc35742e986133a0749/Anbefalte%20tiltak%20mot%20sosial%20ulikhet%20i%20helse.pdf
https://www.ssb.no/inntekt-og-forbruk/artikler-og-publikasjoner/flere-barn-i-husholdninger-med-vedvarende-lavinntekt
https://www.ssb.no/inntekt-og-forbruk/artikler-og-publikasjoner/flere-barn-i-husholdninger-med-vedvarende-lavinntekt
https://lovdata.no/dokument/SF/forskrift/1995-12-01-928
https://lovdata.no/dokument/SF/forskrift/1995-12-01-928
https://tfou.no/wp-content/uploads/2015/10/ra201317web.pdf
https://tfou.no/wp-content/uploads/2015/10/ra201317web.pdf
https://www.regjeringen.no/contentassets/838b18a31b0e4b31bbfa61336560f269/ungdomshelsestrategi_2016.pdf
https://www.regjeringen.no/contentassets/838b18a31b0e4b31bbfa61336560f269/ungdomshelsestrategi_2016.pdf

meal models ]. Retrieved from
https://www.regjeringen.no/globalassets/upload/kilde/kd/rap/2006/0008/ddd/pdfv/284
882-skolemaltid_26.06.06.pdf

Kurasaki, K. S. (2000). Intercoder Reliability for Validating Conclusions Drawn from Open-
Ended Interview Data. Field Methods, 12(3), 179-194.
d0i:10.1177/1525822X0001200301

Malterud, K. (2017). Kvalitative forskningsmetoder for medisin og helsefag [Qualitative

research methods for Medicine and Health]. (4 ed.). Oslo: Universitetsforlaget.

Mekonnen, T., Havdal, H. H., Lien, N., O'Halloran, S. A., Arah, O. A., Papadopoulou, E., . . .
Mekonnen, T. (2020). Mediators of socioeconomic inequalities in dietary behaviours
among youth: A systematic review. Obesity reviews : an official journal of the
International Association for the Study of Obesity. doi:10.1111/0br.13016

Merriam, S. B. (2009). Qualitative research; A guide to design and implementation(2 ed.).
San Fransisco, California: Jossey-Bass.

Morgan, K., & Sonnino, R. (2008). The school food revolution; Public food and the challenge
of sustainable development. London: Earthscan.

Nasjonalt senter for mat helse og fysisk aktivitet. (2019). Leringsressurser, inspirasjon og
praksiseksempler til barnehage og skole! [Teaching resources, inspiration and case
examples for kindergartens and schools ]. Retrieved from https://mhfa.no/

Nowell, L. S., Norris, J. M., White, D. E., & Moules, N. J. (2017). Thematic Analysis:
Striving to Meet the Trustworthiness Criteria. International Journal of Qualitative
Methods, 16(1). d0i:10.1177/1609406917733847

Sedgwick, P. (2012). The Hawthorne effect. British Medical Journal, 344(03 Jan - 09 Jan),
d8262-undefined. doi:10.1136/bmj.d8262

Staib, M. B., M.

Lien, N. (2013). Mat og maltider i grunnskolen- En kvantitativ landsdekkende undersgkelse
blant kontaktleerere, skoleledere og ansvarlige for kantine/matbod. [Food and meals in
primary school; A quantitative national survey amongst teachers, school leaders and those in
charge of canteens/food booths]. Retrieved from

https://www.helsedirektoratet.no/rapporter/mat-og-maltider-i-skolen-o0g-

skolefritidsordningen-undersokelser

Thagaard, T. (2013). Systematikk og innlevelse; En innfgring i kvalitativ metode [Systematics

and passion; An introduction to qualitative method]. (4 ed.). Bergen: Fagbokforlaget.

61


https://www.regjeringen.no/globalassets/upload/kilde/kd/rap/2006/0008/ddd/pdfv/284882-skolemaltid_26.06.06.pdf
https://www.regjeringen.no/globalassets/upload/kilde/kd/rap/2006/0008/ddd/pdfv/284882-skolemaltid_26.06.06.pdf
https://mhfa.no/
https://www.helsedirektoratet.no/rapporter/mat-og-maltider-i-skolen-og-skolefritidsordningen-undersokelser
https://www.helsedirektoratet.no/rapporter/mat-og-maltider-i-skolen-og-skolefritidsordningen-undersokelser

Vaage, O. F. (2005). Nordmenn bruker minst tid pa husholdsarbeid og maltider ; tidsbruk i
europeiske land. Norwegians spend least time on household chores and meals; use of
time in european countries. Samfunnsspeilet, 1/2005 (19.Argang). Retrieved from
https://www.ssb.no/a/samfunnsspeilet/utg/200501/ssp.pdf

Woolf, N. S., Christina. (2018). Qualitative Analysis Using Nvivo: The Five-Level QDA®
Method. New York & London: Routledge Taylor & Francis Group.

62


https://www.ssb.no/a/samfunnsspeilet/utg/200501/ssp.pdf

APPENDICES

Appendix 1: Research clearance from FHI

Y FHI

Folkehelseinstituttet

Innsamlings- og bruksavtale

vedrgrende
innsamling og bruk av data i Prosjektet «Utvikling av en nasjonal

madeall far skolemat - en pilotstudie» og masteroppgave

Folkehelseinstituttet

08

Mathilde Hagh Prestbakmo



1. Avtalens parter

1. Faikehelseinstituttet, arg. nr. 583 744 516, lovisenberggats &, 0456 Oslo.
2, Mathlide Hpgh Prestakma, Dhsengyvelen 41 B, 13668 Lysaker

Hver for seg omialt som apartens, og i fellesskap omitalt som spartzne.
2. Avtalens benslht

Avtalens hensikt ar 3 regulere behandling av data samlet inn wed interdjuer og sparreundersohelser
vifert av Prasthakma i foibindelse med Prosjekret sUtvikling 2w &n nasjonal modell for skolemat— en
pilotstidies . herattar kalt Prosjektet.

3. Defnlsloner

Personopplysning: enbwer opplysning om en identifisert eller identifisarbar fygisk person. En
identiflserbar fiyslsk person er en person som direlite eller Indirekte kan ldentiflseres, se2dlg ved hlely
av enidentifikalor, Feks. el navn, et identifikasjonsnummer, lohaliseringsopplysaningar, en anline-
identlflkator eller ett elles flere elementer som er spesiflkke for nevnte fysiske persons fsiske,
Tygiclogiske, peneatiske, i elkonomiske, lte sller sasiale identilel.

Behandling av personopplysninger: enhver bruk av persanppplysninger, enten automatlsert efler
lkke, f.oks. Innsamling, reglstrering, onganisaring, strukturering, lagrng, tlipasning eller endring,
gienfinning, oppslag, bruk, analyse, wtlevering ved overfaring, spredning ller alle and re former for
tligengollgglaing, sammenstilling eller sarnklaring, egrensning, sleting bar tHintetgjering,

Den registrerte: identifisert eller identifiserbar fysisk person sam personopplysningen(e) kan knyttes
Hll,

K < all i jan, faghunnskap, resullaler, cppfinaelser, pragmmyare og annen

immaterigll gigndom som er identifisert eller fprsr realisert eller Fremsalt skriftlig i lgpet av
Prosjektet, med unntal av bakgrunn.

4. Avtalens formil og remmer

Presthakmo skal i larbindelse med Prosjehtel sUtvikling av en nagjoral modal for skelemat = en
pilotstuclie: utfare interwjuer of gennomfsre spgmzundersgkelser ractet mot sholele delsen vad 10
ullke skaler_ Dat foretas lydoepptak av intervjuene, og benyttes sparreskjemaer. Spersmilane er fkke
ar persanlis kamkiar, men lydppptak av samtaler inngbzrer yavhengig av sparsmdlenes karaker
reglstraring og lagring av persanopplysninger. Opptakene mB derfor behandles | hanhald til reglene
il inger. Prestbakme skal benytte dataena til 3 utarbeide

=om gjelder for
enomasteroppgave of publisers Resultatet-

[ing aw per:

5. Angivelse av behandlingsgrunnlag

behandlingsgrunnlaget for be handling av de aktuelle data er samtykke jf. SOPR artlkkel & nr.L
bakstay a,



6. Ganaralle vilkar

Fartene har et setestendig ansuar for & plse at oppgavene utferes pa en forsvarlg mited
pvertnsilernmelse med den til enhver tid gieldende lovsivning, affentlize pabud og anerkjente
prinsipper fargod vitenskapelig praksls,

Presibakmo shal bearbeid e datainnhentet glennom interduene og spe meskjemaene, benyite dette 1
masterappgaven og de e datasne med FHI.

¥, Behandl

av fo iale

Partenes behandling av data skat vaere | samsvar med alle gjeldende lover, forskrifter, tllatelser og
atiske kray.

Med behandling manes enhver bruk, som for eksempel Inmsamling, reglstradng, sammenstllling,
lagrimg op utlevering ellar an komblirasjon av slike broks matar.

Prestbaknng skal popbevare data i en trygg oF slkker indte og slette data eXer a1 hMasteroppgaven
er ferdig.

Prestbakmn skal sikre at data ikke brukes urettrmess|g eller keminer uberettlgeds | henda,
Data kan ikke brukes pd noan annen mate eller til noe annet formal enn det som outt ykkalig er
bestemt i Avialen.
8. Rettigheter

2.1. Eiendamsretl
Huver av partene beholder gisndomsrett £l sin bakgrupnskunnskap,

2.2 Bruksreti
Partens har rett til & bruke Aesulkater skaplt i Prosjektet s34 lenps Posjektat varar.

FH! har rett ti§ beheolde, bruke, mangfoldigeldre op utlevere Resultater, helt eller deluis, thandre
farskningsformal etter Prasjektets utkp.

9. Fuhilsering

Fresthakma har rell til 8 publlsgre Besullater genevert fra data innhentet ved inlervjuene og

Fatlbat

sparreskjemaene i sin masteroppgave. FHI har rett il & publi F Tvitenckapelipe artikler.

Yed publizering av Resultater skal det alitid frerm komme &t dat i denne avhand ingen benyties
opplyzninger fra Prosjektet « L kvikling av =n nagjonal skolermodall = piloisludies som farvalees av
Folkehelseinsticutiet,

10, Kanfidensialitat



Partene har taushelsplikt etler farvaltningsivven §§ 13-13F o relevant saerlovgivning, Dette
inneb=zrer blant annet at Partene plikter & hindre at andre fr adgang eller kjennskap il det
veckemmende | forbindelse med Prosjekiet M wite oin noens persanlige fardhold.

Partene plikter ogss 8 beware taushet am andre forhald Partene blic kignt med i forbinde|se med
Proslektet, og s Fartene forstr eller burde forstd at det er s betydnlng & bevare taushet am.

For helseopplysninger giekder taushetsplikten etter helse limven 4 21.

11. Marwik

Prastbakmo plikter 3 varsle FHE umiddelbart dersam innsamlet data er pd avueiz. Dette meldac til
Elling Tufte Bere hos FHI

12, Erstatningsansvar

Ingen av Partene er ansvarllg For Indlrekte skade, falgeskade eler lignende skade stim e annen Part
pddrar seg.

13. Force Maleure

Ingen av Partene skal anses far & ha brutt Avtalen dersam manglende elier forsinket opphyllelse
skyldes force maleure, 1denne Avtalen betyr #force majedres alle wiorutsette hendelsar som hindrer
utfarelse ow Avtalen, o som skyldes handlingar, hendelser eller forhold som er stenfor den bergrie
Marters kantrall. Inkludart, men ikke bearenset til, krig, arheldskonfiBtar, ulykker, beann, maskhelt
sammenbmudd, handlinger av statlig myndighey, oppleyver eller sivile uroligheter

Partene har plikt til & begrense tap som kan oppsta som falge av en force majeure-hendelse,
14. Avtzlens varighet

Myrtalen trer i kraft ved signatur fra begge Parter. Avialen uthtper nar masternppgaven er innlevert,
likevel senest 310542020, med mindre den sies opi i henbold Bl punkl 15,

15. Dppslgelse

Sutalen kan sies app skriftlig av begge parter med en gjansldlg oppsigelsesfrist 14 3 nadned
16, Mislighald

Hver aw partene kan si opp avtalen med gyeblikkelig virkning med skriftilg varsel Tl den andre dersom
den ene parten misligholder en beslernimelse | avkalen, oz mislighcldet ilke rettes app innen 20
dager ett=r moktak av shrifdig varse| sam spesifiserer misligholdet o krever at der rettes opp,

17, Meddelelser

Meddelalszr atter denne avbalen skal sendes skriftlig Gl

Hos FHI: IAaskerstudenten:

Elling Tufte Bere Mathilde Hezh Prastbakmao
Rilresse: Postboks 322 Skayen, 9213 Osha Gksengyweten 41 B, 1366 Lysaler
E-pastad resse: ellingtufte beregfhl 532802 Eatlomet. na



Appendix 2: Invitation to study participation/ consent sheet
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F i j utfigres av Fi instituttet (FHI), Sewter_fwewll.lennguvfnf&ehemirmk i
samarbeid med OsloMet, Institutt for ie og | ] arbeid, g
Samfunnsernaring og data som samles inn vil danne for en m gave i

Samfunnsernzzring ved OsloMet og inngi i FHI prosjektet tutvikling av en nasjonal modell for
skolemat- en pilotstudie 2015-2020%.

Hva i iprosjektet for skolen?
Hvis deres skole velger  deltai prus]elmet, |nnebaru' det at vi vil gjennomfgre et intervju med den
som har h for skol gen ved deres skole. Vi vil blant annet spgrre dere til

rads om hva dere oppfatter som viktige forutsetninger for 3 kunne lykkes med en
sknlemaltldsuﬂlnllg, hvaslags utfordringer dere har hatt underveis, samt deres tanker om

aw sk il i Intervjuene kan gjennomfsres pa Skype eller telefon, eller
ved besgk om gnskelig. Dato og tidspunkt bestemmer dere selv, men intervjuene bar finne sted i
Igpet av November eller senest i beg av Dy ber . Tid: &r pa @. 45
Intervjuene vil forega med ba aEET OF ing ma signeres og |per mail
eller SMS/MMS far deltagelse (se nederst i skrivet).

Det er frivillig 3 delta i prosjektet. Hvis deres skole velger 3 delta, kan dere ndr som helst trekke
samtykke tilbake uten 3 oppgi noen grunn. Alle innsamlede opplysninger vil da bli slettet. Det vil ikke
ha noen negative konsekvenser for din skoke hvis dere ikke vil delta eller senere velger 3 trekke dere.

Deres rettigheter
Prosjektet avsluttes 15 Mai 2020 og vi vil innen denne datoen anonymisere datamaterialet | det vil si

Folkehelseinstituttet Telefon 21 07 7000 folkehelseinstituttet@fhino
Pasthoks 222 Skewyen Besgksadresse: www.fhino
0213 050 N0 983 744 516



T FHI

fjerne opplysninger som kan identifisere person eller skole). Vi vil bare bruke opplysningene vi
innhenter til formalene vi har fortalt om i dette skrivet. | prosjektperioden vil mast t

Hagh | og jekta riig Elling Bere ved Folkehelseinstituttet ha tilgang til
innsamlet data. Disse opplysningene blir erstattet med en kode som lagres pa egen navneliste adskilt
fra gurige data. Det er kun mast dent og prosj fra Folkehelseinstituttet som vil ha tilgang
til datamateriale. Lydfiler skal slettes etter transkribering.

av per ing
Dersom personopplysninger skulle komme frem i forbindelse med prosj il disse
Vi P i i samsvar med p .
Hvor kan jeg finne ut mer?

Hvis du har spgrsmal til studien, eller gnsker 3 benytte deg av dine rettigheter, ta kontakt med:

Hggh F , 5328024@ oslomet.no , 394 27 979
Folkehelseinstituttet ved prosjektleder Elling Tufte Bere, EllingTufte Bere@fhi.no, 980 17 067

Persor bud F Erlend Bakken Erlend Bakken@fhino, 481 02 201
OsloMet ved Laura Terragni, Férsteamanuensis, [te n@oslomet.ng

Med vennlig hilsen

Matiole N Dexfandermo

Prosjektansvarlig Masterstudent

Elling Tufte Bere Mathilde Hggh Prestbakmo
Seniorforsker Avdeling Samfunnsernzering
Folkehelseinstituttet DsloMet
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Samtykkeerklsering

Signeres av den som stiller til intervju. Signert kopi scannes og returmeres. Alternativt kan du ta
bilde av signert samtykkeerkl=ring og sende bildet p3 SMS til 994 27 979 eller mail:
a322023@oslomatng.

Jeg har mottatt og forstatt informasjon om prosjektet Utvikling av en nasjonal modell for skolemat -
en pil ie® og har fatt anledning til 3 stille spgrsmal. leg til:

O adeltaiinterviu

leg ykker til at mine i behandles frem til prosjektet er avshuttet, ca. 15.Mai 2020

(Signert av prosjektdeitaker, dato)




Appendix 3: Interview guide translated version

Semi structured interview guide
Thml."uusurrl.u:hmmﬁquﬁmmmlquwmwumﬂ-ﬂhmﬂ be recorded.

Do you understand the purpase of this interview?

The inkenview will be analysed as part of my master thesis about lower secondary high schools ‘experiences with school meal
urm'lﬂmﬂl:.Tﬁs'ﬂnpﬂrtul‘nhrﬁﬂmﬂf.bdhrmePubicH:ﬂmIm“rimmsmmnu wmmqm
menl arrangements in Secondany High schools.

mm#nmmmmmumm

The inkenview is anonymous. Things thet are seid that ties a certain person to o certain school will b2 anonymised.

1 will not ask for personal information. Ready [sound on]?

1.Mapping

Hor long have you been offering this school meal amangement?

Hirw often do you offer this school mesl arangement?

Hirw meamy studenits ane there in this school?

A.pprminubﬂfhnm many of the students maks use off sutsoribe to the school meal arANgEmEnt?

Do you know how many students does not usefmuhscribe to the school meal amangement

[how co you gutnar this information © In what way ore these stucants folowed up?]

How miuch are shudents charged and how are payments oEanized?

How diid you manage to serve 8 school meal free of charge,

heow diid you manage to offer 8 reasonably priced meal?

Humbmmmmwmpﬂmm [mmmj

Horw mauchi is subsicized and by whom?

WD Owersess serving, ONEARIZing and running school mesls and wha is othenwise invoked?

Wit kind of school meal sTBNEEMEnt do you offer?

Doees anvyhiody bring & packed lunch? What kind of offers are there in the ool community?

Hiorw are the social aspects when it comes to the eating situstion?

2. Nutrition

Wit kind of thoughits have you had about nutrition when it comes to school meal armang=ments?
[I'ﬂ.m'mul'ﬁnmnh-piu firuiks &u:siﬂ,phnnig bl.rrh;muﬂnsnfh:ﬂﬂiﬂ'npﬁmﬁ.m‘w@btanﬂ Hms]
Hawe you any experience with adjusting the school meal offer sccording to the student's spedific needs or preferences?
[tergies, reigion/ cuture, vegan/vegetarian]

3. Sustainability and climate

Do jou have any thoughts sbout sustainalifty and climate when it comes to schocl mesl amangements?

M tion of prodiuce procucer'supy

Ecolagy. food wosts, dispostie pockoging, cishwasiing, wasto, plant-nasedr ) )

Im what way/'can you think of an exampie that illustrates how your school mesl arangement influences sustainaniiity and cimate?
3. Psycho-social environment, leaming and social cohesion

Hirw dio you experience that the school mesl armangement influences the psycho-social environment of the students?
Builying, inclusion, wel-being, gmu'mkmmmnm

Loarning situntions, concevatrotion, o ‘and oduits.
In what wiay does the school miesl armng l=nd to i g for the students?
Loarning objectives, compatencas.

Do you experience that the school mesl amang=ment has any impact on socsl cohesion?
Parental incomayecucation, mmmmdm
A.5ucessfactors, challenges and experiences

Is there amything about this arangement that you heave experienced a5 C ging or ing?
Can you sy something about what you experience

B5the most important reasons for your SuCcess in organizing & school meal?

Can you give some advice b other schools who would ke to introduce & Smilar model?

viii



Appendix 4: Interview guide original

Tikns b bl o it i e g el o e 1l b brika &, 45 melautter #)-
- Interejuiet vl Foragl med hedo pptiger- OKF

- Er di inn foratli med formdlbet iy k P Wit il y sam &n del av mily G kool ok i Shenes dhiieit daing. Oy wil
dangd | et stgrre vakaligsarodjekt, ander ndeiee ov Folkchelichutin der il & &l daand o k ' fag o i wger | g ks
kkenrkmring sgnen of infor i lri Porandin? it erviuet or anoiyml = ting som Bl g om krmtter person Ul skolen i bl anenymisen. Jag vil ke ipsme efler ssnaithe
i KLAR? {ysh b lethrari)
[FE A — - . inl utjevming R g
" Har dere gjort dene moen Har dere giort dere noen erfaringsr
tanker om ermeering i tanker om miljg og Ihmr_uhru'-..ll
— Borbir med afti i med it —
et A p— skolemaHtidsordningen? skolemdRidsordningen
M Indugering v fab, g, b Uty
. frakt & grent el ool
e e Plasloging, innkies, vl i preduiany et andr
[r——— mat et g oy suanere whuskagi
. N— - it ke & i
[eR— Evislibivhdorrmes afajanisembalije ol opsvask
i darviss fod Bovar gang? Avlal?
Pan——————— Ihntn.-n-:u-'l‘ sty
med tilpasning av Pd hvilken méte/ Kan du
e S rr——— Hibudet etter plet I
P — behow ler preferanser? ilstrerer betydmingen
- skolemdRtidet har  si for
g e s kil oy e 0 ol Allargi, religion, o iligh hess »

[ ——————

T e e e e | M g Sl Per del
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Torakinefes Ihbekt utdanning,
shedin som motwakl, soskal




Appendix 5: Guide for authors

GUIDE FOR AUTHORS
INTRODUCTION

Full length papers
Full length papers including empirical reports and theoretical reviews are published. Reviews may be
of any length consistent with succinct presentation, subdivided as appropriate to the subject matter.

Special Sections or Issues

Proposals for a themed collection, symposium or commentary should be sent to the Contact Editor
and appetite@elsevier.com, listing provisional authors, tiles and lengths of papers and suggesting
Executive, Advisory or Guest Editors with a timetable for recorded peer-reviewing, revision and
transmittal in the format required for publication. The reviews or reports in a special section or issue
will be subject to the normal process of paer-review.

Commentary sections
Commentary sections may include a keynote paper, brief comments and reply.

Conference Abstracts

Conference Abstracts in guest-edited sets from intermational multidisciplinary conferences are
sometimes published. All the abstracts in a set must be limited to a total word count of ne more
than 200 (4 per page) and formatted as a single paragraph with no subheadings. The abstract starts
with the title (mostly in lower case), name(s) of author(s) (upper case) and one postal address,
complete with postcode and country, followed on the same line by one stand-alone e-mail address.
Any acknowledgements or references are included within the paragraph: between the dted author(s)
and year can be placed the abbreviated title of the journal, volume and pages. Tables, Figures and
footnotes are not allowed. A published abstract should not promise findings or discussion, nor refer
to presentation at the meeting. The title of the meeting as the main title, the location and dates as
a sub-title must be provided to form the heading of the set of abstracts. Any session titles, special
lectures or other material must fit into the format and word count for the abstracts in that set.

Please note that questionnaires and interview protocels (in Figure form) are not published.
Authors should submit their articles electronically at: hitp://www.evise.com/evise/jrml/APPETITE

You can use this list to camy out a final chedk of your submission before you send it to the journal for
review. Please check the relevant section in this Guide for Authors for more details.

Ensure that the following items are present:
One author has been d
* E-mail address

# Full postal address

i as the c ponding author with contact details:

All necessary files have been uploaded:
M A

anuscript:
» Include keywords
# All figures (include relevant captions)
# All tables (including titles, description, footnotes)
* Ensure all figure and table citations in the text match the files provided
= Indicate clearly if color should be used for any figures in print
Graphical Abstracts / Highlights files (where applicable)
Supplemental files (where applicable)

Further considerations
= Manuscript has been 'spell checked' and 'grammar checked'
» All references mentioned in the Reference List are cited in the text, and vice versa
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# Permission has been obtained for use of copyrighted material from other sources (including the
Internet)

» A competing interests statement is provided, even if the authors have no competing interests to
dedare

# Joumnal policies detailed in this guide have been reviewed

# Referee suggestions and contact details provided, based on journal requirements

For further information, visit our Support Center.
BEFORE YOU BEGIN

Please see our information pages on Ethics in publishing and Ethical guidelines for journal publication.

Research involving human participants, human material, or human data, must have been performed
in accordance with the Declaration of Helsinki and must hawve been approved by an appropriate
independent ethics committee. A statement detailing the approval, induding the name of the ethics
committee and the reference number where appropriate, must appear in all manuscripts reportlng
such research. If an appropriate granted an ption from r iring ethics app I, this
should also be detailed in the manuscript, |ndud|ng the name of the ethics committee that granted
the exemption. Further information and documentation to support this should be made available to
the Editor on request. The manuscript should be in line with the Recommendations for the Conduct,
Reporl:mg, Edlllng and Publication of Schelarly Work in Medical Journals and aim for the inclusion of
human populations (sex, age and ethnicity) as per those recommendations. The terms

sex and gender should be used mmadiv

Required disclosures: We require every research article submitted to include a statement that the
study obtained ethics approval (or a statement that it was not required and why), including the name
of the ethics committee(s) or institutional review board(s) and a statement that participants gave
informed consent before taking part and a statement about assent for children and youth where
appropriate. Wherever possible authors should also insert a specific ethics/approval number. The
privacy rights of human subjects must always be of

Papers that report studies involving wertebrate animals must conform to the ARRIVE Guidelines
summarised at www.nc3rs.org.uk and should be carried out in accordance with the U.K. Animals
(Scientific Procedures) Act, 1986 and associated guidelines, EU Directive 2010/62/EU for animal
experiments, or the National Institutes of Health guide for the care and use of Laboratory animals [NIH
Publications No. 8023, revised 1578} and the authors should clearly indicate in the manuscript that
such guideli have been foll d. The sex of animals must be indicated, and where appropriate,
the mﬂuenoe (or association) of sex on the results of the study. The Editors will not accept papers that
have not been reviewed and approved by an animal experimentation ethics committee or regulatory
organisation.

Required disclosures: Where a paper reports studies involving vertebrate animals, authors must
state in the Methods section the institutional and national guidelines for the care and use of animals
that were followed and that all experimental procedures involving animals were approved by the
[insert name of the ethics committee or other approving body; wherever possible authors should also
insert a specific ethics/approval number].

All authors must disclose any financial and personal relationships with other people or organizations
that could inappropriately influence (bias) their work. Examples of potential competing interests
include employment, consultancies, stock ownership, honoraria, paid expert testimony, patent
applications/registrations, and grants or other funding. Authors must disclose any interests in two
places: 1. A summary declaration of interest statement in the title page file (if double-blind) or the
manuscript file (if single-blind). If there are no interests to declare then please state this: 'Declarations
of interest: none'. This summary statement will be ultimately published if the artide is accepted.
3. Detailed disdosures as part of a separate Declaration of Interest form, which forms part of the
journal's official records. It is important for potential interests to be dedared in both places and that
the information matches. More information.

AUTHOR INFORMATION PACK 7 May 2020 www.elseviercom/locatefappet 5



Authors are requested to dedlare if their work has been peer-reviewed previously, and if so they are
encouraged to supply along with their manuscript files their responses to previous review comments.

Submission of an article implies that the work descaribed has not been published previously (except in
the form of an abstract, a published lecture or academic thesis, see "Multiple, redundant or concurrent
publication’ for more information), that it is not under consideration for publication elsewhere, that
its publication is approved by all authors and tacitly or explicitly by the responsible authorities where
the work was carried out, and that, if accepted, it will not be published elsewhere in the same form, in
English or in any other language, including electronically without the written consent of the copyright-
holder. To verify originality, your article may be checked by the originality detection service Crossraf
Similarity Check.

Praprints

Please note that preprints can be shared anywhere at any time, in line with Elsevier's sharing policy.
Sharing your preprints e.g. on a preprint server will not count as prior publication (see "Multiple,
redundant or concurrent publication' for mere information).

Indusive language acknowledges diversity, conveys respect to all people, is sensitive to differences,
and promotes equal opportunities. Artides should make neo assumptions about the beliefs or
commitments of any reader, should contain nothing which might imply that one individual is superior
to ancther on the grounds of race, sex, culture or any other characteristic, and should use indusive
Ianguage throughout. Authors should ensure that writing is free from bias, for instance by using 'he
or she”, "his/her’ instead of 'he' or "his', and by making use of job titles that are free of stereotyping
{e.g. 'chairperson’ instead of 'chairman’ and "flight attendant’ instead of 'stewardess').

Authors are expected to consider carefully the list and order of authors before submitting their
manuscript and pn:wide the definitive list of authors at the time of the original submission. Any
dditi deleti of author names in the authorship list should be made only
before the manuscnpt has been accepted and only if approved by the journal Editor. To request such
a change, the Editor must receive the following from the corresponding author: (a) the reason
for the change in author list and (b) written confirmation (e-mail, letter) from all authors that they
agree with the addition, removal or rearrangement. In the case of addition or removal of authors,
this includes confirmation from the author being added or removed.
Only in exceptional circumstances will the Editor consider the addition, deletion or rearrangement of
authors after the manuscript has been accepted. While the Editor considers the request, publication
of the manuscript will be suspended. If the manuscript has already been published in an online issue,
any requests approved by the Editor will result in a corrigendum.

Upon acceptance of an artide, authors will be asked to complete a "Journal Publishing Agreement’ (see
more information on this). An e-mail will be sent to the comresponding author confirming receipt of
the manuscript together with a Journal Publishing Agreement’ form or a link to the online version
of this agreement.

Subscribers may reproduce tables of contents or prepare lists of articles indluding abstracts for internal
circulation within their institutions. Permission of the Publisher is required for resale or distribution
outside the institution and fer all other derivative works, induding compilations and translations. If
excerpts from other copyrighted works are included, the author(s) must obtain written permission
from the copyright owners and credit the source(s) in the artide. Elsevier has preprinted forms for
use by authors in these cases.

For gold open access artides: Upon acceptance of an artide, authors will be asked to complete an
"Exclusive License Agreement’ {more information). Permitted third party reuse of gold open access
articles is determined by the author's choice of user license.

Author rights
As an author you (or your employer or institution) have certain rights to reuse your work. More
information.

AUTHOR INFORMATION PACK 7 May 2020 www.elseviercom/locatefappet [



Elzavi ibla h

supports resp ing
Find out how you can share your research published in Elsevier jounals.

You are requested to identify who provided financial support for the conduct of the research and/or
preparation of the article and to briefly describe the role of the sponsor(s), if any, in study design; in
the collection, analysis and interpretation of data; in the writing of the report; and in the decision to
submit the article for publication. If the funding source(s) had no such invelvement then this should
be stated.

Please visit our Open Access page for more information.

Elsevier Researcher Academy

Researcher Academy is a free e-leamning platform designed to support eardy and mid-career
researchers throughout their research journey. The "Learn™ environment at Researcher Academy
offers several interactive modules, webinars, downloadable guides and rescurces to guide you through
the process of writing for research and going through peer review. Feel free to use these free resources
to improve your submission and navigate the publication process with ease.

Language (usage and editing services)

Please write your text in good English (American or British usage is accepted, but not a mixture of
these). Authors who feel their English language manuscript may require editing to eliminate possible
grammatical or spelling errors and to conform to correct scientific English may wish to use the English
Language Editing service available from Elsevier's Author Services.

Appetite publishes research across the spectrum of biclegical to cultural influences on eating. Both
sorts of influences interact with sexuality. Appetite encourages attention to these interactions. To
this end, authors are asked: to use "sex” rather than "gender” to describe indicators of biclogical
sex, induding sex chromosomes, gonads, internal reproductive organs, and external genitalia, and
to consider using, in addition to "male” and “female,” “intersex” or "other” for combinations of these
indicators that do net fit male and fermale; and to use appropriate terms, such as gay, lesbian, bisexual,
transgender, etc., to describe subjects' sexuality if the research addresses this.

©Our online submission system guides you stepwise through the process of entering your article
detzils and uploading your files. The system converts your article files to a single PDF file used in
the peer-review process. Editable files (e.g., Word, LaTeX) are required to typeset your article for
final publication. All correspondence, including notification of the Editor's dedsion and requests for
revision, is sent by e-mail.

Submit your article

Please submit your artidle via https://www.journals.elsevier.com/appetite

Please submit, with the manuscript, the names, addresses and e-mail addresses of three potential
referses along with your reasons for suggesting them. Note that the editor retains the sole right to
decide whether or not the sted i are used.

PREPARATION

Submission to this journal proceeds totally online and you will be guided stepwise through the creation
and uploading of your files. The system automatically converts your files to a single PDF file, which
is used in the peer-review process.

Appetite has published an editorial with guidelines on design and statistics, which authors are
encouraged to consult.

Cover letter

Cover letters should be addressed to the Editor in Chief.
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The letter should: 1) identify the author who has been designated by co-authors as the corresponding
author and include the corresponding author's contact details, including email address and full postal
address; 2) werify that all authors accept full responsibility for all aspects of to the work described;
3) verify that the manuscript is not under review elsewhere; 4) verify that the corresponding author
can provide all original data for review.

In addition, if the study is part of a large study that is or will be published in pieces, an explanation for
this choice should be indluded as well as a verification that the current manuscript includes discussion
of how it relates to the other pieces and that full references to the other pieces are included. Multiple
manuscripts in which it seems that the dependent variables are just different measures of the same
tendencies will not be considered.

If the authors wish to suggest that a particular Executive Editor would be espedially appropriate to
handle the submission, this may be induded in the cover letter.

Ethics

Research involving human participants, human material, or human data must have been performed
in accordance with the Declaration of Helsinki and must have been approved by an appropriate
ind dent ethics o iitte imilarly, research inveolving non-human animals or material derived
from them must have been approved by an appropriate independent ethics committee. A statement
detailing the approval, including the name of the ethics committee and the reference number where
appropriate, must appear in the method all manuscripts reporting such research. If an appropriate
committee granted an exemption from requiring ethics approval, this should also be detailed in
the manuscript, including the name of the ethics committee that granted the exemption. Further
information and documentation to suppert this should be made available to the Editor on request. If
an appropriate commitbee granted an exemption from requiring ethics approval, this should alzo be
detailed in the manuscript, induding the name of the ethics committee that granted the exemption.
Further information and documentation to support this should be made available to the Editor on
request.,

Manuscript Preparation

Submission to this journal proceeds totally online, and you will be guided stepwise through the creation
and uploading of your files. The system automatically converts your files to a single PDF file, which is
used in the peer-review process. Appetite has published an editorial with guidelines on design and
statistics, which authors are encouraged to consult.

This journal cperates a single blind review process. All contributions will be initially assessed by the
editor for suitability for the journal. Papers deemed suitable are then typically sent to a minimum of
two independent expert reviewers to assess the scientific quality of the paper. The Editor is responsible
for the final decision regarding acceptance or rejection of articles. The Editor's decision is final. More
information on types of peer review.

Use of word processing software

It is important that the file be saved in the native format of the word processor used. The text
should be in single-column format. Keep the layout of the text as simple as possible. Most formatting
codes will be removed and replaced on processing the article. In particular; do not use the word
processor's options to justify text or to hyphenate words. However, do use bold face, italics, subscripts,
superscripts etc. When preparing tables, if you are using a table grid, use only one grid for each
individual table and not a grid for each row. If no grid is used, use tabs, not spaces, to align columns.
The electronic text should be prepared in a way very similar to that of conventional manuscripts (see
also the Guide to Publishing with Elsevier). Note that source files of figures, tables and text graphics
will be required whether or not you embed your figures in the text. See also the section on Electronic
artwork.

To aveid unnecessary errors you are strongly advised to use the 'spell-check' and "grammar-check’
functions of your word processor

It is important that the file be saved in the native format of the word processor usad. The text
should be in single-column format. Keep the layout of the text as simple as possible. Mast formatting
codes will be removed and replaced on processing the article. In particular; do not use the word

AUTHOR INFORMATION PACK 7 May 2020 www.elseviercom/locatefappet 8

Xiv



processor's options to justify text or to hyphenate words. However; do use bold face, italics, subscripts,
supersaripts etc. When preparing tables, if you are using a table grid, use only one grid for each
individual table and not a grid for each row. If no grid is used, use tabs, not spaces, to align columns.
The electronic text should be prepared in a way very similar to that of conventional manuscripts (see
alse the Guide to Publishing with Elsevier). Note that source files of figures, tables and text graphics
will be raquired whether or not you embed your figures in the text. See also the section on Electronic
artwork. To avoid unnecessary errors you are strongly advised to use the 'spell-check' and 'grammar-
check' functions of your word processor. Please ensure your paper has consecutive line numbering,
this is an essential peer review requirement.

Articles should include page and line numbering and the line spacing should be 1.5 or 2 and the font
should be no less than 11 point {and ideally 12 point).

Subdivision - numbered sections

Divide your article into clearly defined and numbered sections. Subsections should be numbered
1.1 (then 1.1.1, 1.1.2, ...}, 1.2, etc. (the abstract is not included in section numbering). Use this
numbering alzo for internal cross-referencing: do not just refer to "the text’. Any subsaction may be
given a brief heading. Each heading should appear on its own separate line.

Introduction

State the objectives of the work and provide an adequate background, avociding a detailed literature
survey or a summary of the results.

Methods

Provide sufficient details to allow the work to be reproduced by an independent researcher. Methods
that are already published should be summarized, and indicated by a reference. If quoting directly
from a previously published methed, use quotation marks and alse dte the source. Any modifications
to existing methods should also be described. Include an ethics-approval statement as described
abowve. Include a section describing the statistical approach. This should include: 1) A statement that
the hypotheses were specified before the data were collected; 2) A statement that the analytic plan
was pre-specified and any data-driven analyses are dearly identified and discussed appropriately

Results

Results should be dear and concise. Authors are encouraged to read and comply with our Guideline
on Statistics. Data should be reported with reasonable precision. Age, BMI and similar demographic
data rounded to 0.1 at the most, 0-100 VAS to 1, Likert-scale data to 1, etc.
D .
This should explore the significance of the results of the work, not repeat them. A combined Results
and Discussion section is often appropriate. Avoid extensive citations and discussion of published
literature.
Appendices

ppendices are not ence
manuscript.

ged. Critical details of Method should be described in that section of the

# Title. Concise and informative. Titles are often used in information-retrieval systems. Avoid
abbreviations and formulae where possible.

» Author names and affiliations. Please clearly indicate the given name(s) and family name(s)
of each author and check that all names are accurately spelled. You can add your name between
parentheses in your own script behind the English transliteration. Present the authors’ affiliation
addresses (where the actual work was done) below the names. Indicate all affiliations with a lower-
case supersaript letter immediately after the author's name and in front of the appropriate address.
Provide the full postal address of each affiliation, induding the country name and, if available, the
e-mail address of each author
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» Corresponding author. Clearly indicate who will handle correspondence at all stages of refereeing
and publication, also post-publication. This responsibility includes ing any future queries about
Methodology and Materials. Ensure that the e-mail address is given and that contact details
are kept up to date by the corresponding author.

* Present/permanent address. If an author has moved since the work desaribed in the article was
done, or was visiting at the time, a 'Present address" (or 'Permanent address’) may be indicated as
a foolnote to that author's name. The address at which the author actually did the work must be
retained as the main, affiliation address. Superscript Arabic numerals are used for such footnotes.

A concise and factual abstract is required. The abstract should state briefly the purpose of the
research, the prindpal results and major conclusions. An abstract is often presented separately from
the artide, so it must be able to stand alone. For this reasen, References should be avoided, but if
essential, then dite the author(s) and year(s). Also, non-standard or uncommaon abbreviations should
be awvoided, but if essential they must be defined at their first mention in the abstract itself. As per
the journal style, the abstract text should not be more than 280 words (1500 characters including
spaces). The abstract should be formatted as a single paragraph.

Graphical abstract

Although a graphical abstract is optional, its use is encouraged as it draws more attention to the online
artidle. The graphical abstract should summarize the contents of the artide in a concise, pictorial form
designed to capture the attention of a wide readership. Graphical abstracts should be submitted as a
separate file in the online submission system. Image size: Please provide an image with a minimum
of 531 x 1328 pixels (h * w) or proportionally more. The image should be readable at a size of 5 =
13 cm using a regular screen resolution of 96 dpi. Preferred file types: TIFF, EPS, PDF or MS Office
files. You can view Example Graphical Abstract= on our information site.

Authors can make use of Elsevier's Illustration Services to ensure the best presentation of theirimages
and in accordance with all technical requirements.

Immediately after the abstract, provide a maximum of 6 keywords, using American spelling and
avoiding general and plural terms and multiple concepts (avoid, for example, ‘and’, "of'). Be sparing
with abbreviations: only abbreviations firmly established in the field may be eligible. These keywords
will be used for indexing purposes.

Abbreviations

Define abbreviations that are not standard in this field in a footnote to be placed on the first page
of the article. Such abbreviati that are idable in the abstract must be defined at their first
mention there, as well as in the footnote. Ensure consistency of abbreviations throughout the article.
Acknowladgemants

Collate acknowledgements in a saparate section at the end of the artide before the references and do
not, therefore, include them on the title page, as a footnote to the tile or otherwise. List here those
individuals who provided help during the research (e.q., providing language help, writing assistance
or proof reading the article, atc.).

Auther Contributions

Each author should to dedare his or her individual contribution to the article. The statement that all
authors have approved the final artide should be true and included in the disclosure. Such a statement
should be included immediately following the Ack led it section of the artide.

ing of funding sources
List funding sources in this standard way to fadlitate compliance to funder's requirements:

Funding: This work was supported by the National Institutes of Health [grant numbers o, yyyyl;
the Bill & Melinda Gates Foundation, Seattle, WA [grant number zzzz]; and the United Stabes Institutes
of Peace [grant number aaaa].

It is not necessary to incdude detziled descriptions on the program or type of grants and awards. When
funding is from a block grant or other resources available to a university, college, or other research
institution, submit the name of the institute or organization that provided the funding.

If no funding has been provided for the research, please include the following sentence:
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This research did not receive any specific grant from funding agencies in the public, commercial, or
not-for-profit sectors.

Units

Follow internationally accepted rules and conventions: use the intemational system of units (SI). If
other units are mentioned, please give their equivalent in SI. Ensure that the data are reported with
reasonable precision. Age, BMI and similar demographic data rounded to 0.1 at the most, 0-100 VAS
to 1, Likert-scale data to 1, etc.

Math formulze

Please submit math equations as editable text and not as images. Present simple formulae in
line with normal text where possible and use the solidus (/) instead of a horizontal line for small
fractional terms, e.g., X/Y. In principle, variables are to be presented in italics. Powers of e are often
more conveniently denated by exp. Number consecutively any equations that have to be displayed
separately from the text (if referred to explicitly in the text).

Footnotes

Footnotes should be used sparingly. Number them consecutively throughout the article. Many word
processors can build footnotes into the text, and this feature may be used. Otherwise, please indicate
the position of footnotes in the text and list the footnotes themselves separately at the end of the
article. Do not include footnotes in the Reference list.

Elactronic Artwork

General points Make sure you use uniform lettering and sizing of your original artwork Embed the used
fonts if the application provides that option Aim to use the following fonts in your illustrations: Arial,
Courier; Times New Roman, Symbel, or use fonts that look similar Mumber the illustrations according
to their sequence in the text Use a legical naming convention for your artwork files Provide captions to
illustrations separately Size the illustrations close to the desired dimensions of the published version
Submit each illustration as a separate file

A detailad guide an electronic artwork is available. ¥ou are urged to visit this site; some axcerpts
from the detailed information are given here.

Formats

If your electronic artwork is created in a Microsoft Office application (Word, PowerPoint, Excel) then
please supply "as is' in the native document format. Regardless of the application used other than
Microsoft Office, when your electronic artwork is finalized, please 'Save as' or convert the images to
one of the following formats (note the resolution requirements for line drawings, halftones, and line/
halftone combinations given below): EPS (or PDF): Vector drawings, embed all used fonts TIFF (or
JPEG): Color or grayscale photographs (halftones), keep to a minimum of 300 dpi TIFF (or JPEG):
Bitmapped (pure black and white pixels) line drawings, keep to a minimum of 1000 dpi TIFF (or JPEG):
Combinations bitmapped line/half-tone (color or grayscale), keep bo a minimum of 500 dpi

Please do not: Supply files that are optimized for screen use (2.g. GIF, BMP, PICT, WPG); thase
typically have a low number of pixels and limited set of colors; Supply files that are too low in
resolution; Submit graphics that are disproportionately large for the content

Color artwork

Please make sure that artwork files are in an acceptable format (TIFF (or JPEG), EPS (or PDF), or
MS Office files) and with the correct resolution. If, together with your accepted artide, you submit
usable color figures then Elsevier will ensure, at no additional charge, that these figures will appear
in color online {e.g., SdenceDirect and other sites) regardless of whether or not these illustrations
are reproduced in color in the printed version. For color reproduction in print, you will receive
information regarding the costs from Elsevier after receipt of your accepted artidle. Please
indicate your preference for color: in print or online only. Further information on the preparation of
electronic artwork.
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Illustration services

Elsevier's Author Services offers Illustration Services to authors preparing to submit a manuscript but
concerned about the quality of the images accompanying their artidle. Elsevier's expert illustrators
can produce scentific, technical and medical-style images, as well as a full range of charts, tables
and graphs. Image "polishing’ is also available, where our illustrators take your image(s) and improve
them to a professional standard. Please visit the website to find out more.

Figure caphtions

Ensure that each illustration has a caption. A caption should comprise a brief title {not on the figure
itself) and a description of the illustration. Keep text in the illustrations themselves to a minimum but
explain all symbols and abbreviations used.

Please submit tables as editable text and not as images. Tables can be placed either next to the
relevant text in the article, or on separate page(s) at the end. Number tables consecutively in
accordance with their appearance in the text and place any table notes below the table body. Be
sparing in the use of tables and ensure that the data presented in them do not duplicate results
described elsewhere in the article. Please avoid using vertical rules and shading in table cells.

Citation in text

Please ensure that every reference cited in the text is also present in the reference list (and vice
versa). Any references cited in the abstract must be given in full. Unpublished results and personal
communications are not recommended in the reference list, but may be mentionad in the text. If these
references are included in the reference list they should follow the standard reference style of the
journal and should indude a substitution of the publication date with either "Unpublished results' or
"Personal communication'. Citation of a reference as 'in press' implies that the item has been accepted
for publication.

Web refarences

As a minimum, the full URL should be given and the date when the reference was last accessed. Any
further information, if known (DOI, author names, dates, reference to a source publication, etc.),
should also be given. Web references can be listed separately (e.g., after the reference list) under a
different heading if desired, or can be included in the reference list.

Data references

This journal encourages you to cite underlying or relevant datasets in your manuscript by citing them
in your text and including a data reference in your Reference List. Data references should include the
following elements: author name(s), dataset title, data repository, version (where available), year,
and global persistent identifier. Add [dataset] immediately before the reference so we can properly
identify it as a data reference. The [datasat] identifier will not appear in your published article.
References in a special issue

Please ensure that the words 'this issue’ are added to any references in the list (and any citations in
the text) to other articles in the same Special Issue.

Refarence management software

Most Elsevier journals have their reference template available in many of the most popular reference
management software preducts. These include all products that support Citation Style Language
styles, such as Mendeley. Using citation plug-ins from these products, authors only need to select
the appropriate journal template when preparing their article, after which citations and bibliographies
will be automatically formatted in the journal's style. If no template is yet available for this journal,
please follow the format of the sample references and citations as shown in this Guide. If you use
reference management software, please ensure that you remove all field codes before submitting
the electronic manuscript. More information on how to remove field codes from different reference
management software.

Users of Mendeley Desktop can easily install the reference style for this journal by dicking the following
link:

http: //open.mendeley.com/use-dtation-style/appetite

When preparing your manuscript, you will then be able to select this style using the Mendeley plug-
ins for Microsoft Word or LibreOffice.
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Reference formatting

There are no strict requirements on reference formatting at submission. References can be in any
style or format as long as the style is consistent. Where applicable, author(s) name(s), joumnal title/
book title, chapter title/article title, year of publication, volume number/book chapter and the article
number or pagination must be present. Use of DOI is highly encouraged. The reference style used by
the journal will be applied to the accepted article by Elsevier at the proof stage. Note that missing data
will be highlighted at proof stage for the author to correct. If you do wish to format the references
yourself they should be arranged according to the following examples:

Reference Style

Text: Citations in the text should follow the referencing style used by the American Psychological
Association. You are referred to the Publication Manual of the American Psychological Association,
Sixth Edition, ISBN 978-1-4338-0561-5, copies of which may be ordered online or APA Order Dept.,
P.0.B. 2710, Hyattsville, MD 20784, USA or APA, 3 Henrietta Street, London, WC3E 8LU, UK.

List: references should be arranged first alphabetically and then further sorted chronologically if
necassary. More than one reference from the same author(s) in the same year must be identified by
the letters a", 'b', 'c, etc., placed after the year of publication.

Examples:

Reference to a joumnal publication:

Van der Geer, J., Hanraads, 1. A. J., & Lupton, R. A. (2010). The art of writing a sdentific article.
Journal of Scientific Communications, 163, 51-59. https://doi.org/10.1016/j.5c.2010.00372.
Reference to a joumnal publication with an article number:

Wan der Geer, J., Hanraads, 1. A. J.,, & Lupton, R. A. (2018). The art of writing a sdentific article.
Heliyon, 19, eD0205. https://doi.org/10.1016/j.heliyon.2018.200205.

Reference to a book:

Strunk, W., Ir., & White, E. B. (2000). The alements of style. (4th ed.). New York: Longman, (Chapter
4).

Reference to a chapter in an edited book:

Mettam, G. R., & Adams, L. B. (2009). How to prepare an electronic version of your article. In B. 5.
Jones, & R. Z. Smith (Eds.), Introduction to the electronic age (pp. 281-304). New York: E-Publishing
Inc.

Reference to a website:

Cancer Research UK. Cancer statistics reports for the UK. (2002). http://www.cancerresearchuk.org)
aboutcancer/statistics/cancerstatsreport/ Accessed 13 March 2003.

Reference to a dataset:

[dataset] Oguro, M., Imahiro, 5., Saite, 5. Nakashizuka, T. (2015). Mortality data for Japanese
oak wilt disease and surrounding forest compesitions. Mendeley Data, v1. https://doi.org/10.17632/
xwj38nb39r1.

Reference to a conference paper or poster presentation:

Engle, E.K., Cash, T.F, & Jarry, 1.L. (2009, Novembear). The Body Image Behaviours Inventory-3:
Develapment and validation of the Bady Image Compulsive Actions and Body Image Avocidance Scales.
Poster session presentation at the meeting of the Association for Behavioural and Cognitive Therapies,
New York, NY.

Journal abbreviations source
Journal names should be abbreviated according to the List of Title Word Abbreviations.

Elsevier accepts video material and animation sequences to support and enhance your sdentific
research. Authors who have video or animation files that they wish to submit with their article are
strongly encouraged to include links to these within the body of the artide. This can be done in the
same way as a figure or table by referring to the video or animation content and noting in the body
text where it should be placed. All submitted files should be properly labeled so that they directhy
relate to the video file's contant. In order to ensure that your video or animation material is directhy
usable, please provide the file in one of our recommended file formats with a preferred maximum
size of 150 MB per file, 1 GB in total. Video and animation files supplied will be published online in
the electronic version of your article in Elsevier Web products, including ScienceDirect. Please supply
"stills' with your files: you can choose any frame from the video or animation or make a separate
image. These will be used instead of standard icons and will personalize the link to your video data. For
more detailed instructions please visit our video instruction pages. Note: since video and animation
cannot be embedded in the print version of the jounal, please provide text for both the electronic
and the print version for the portions of the article that refer to this content.
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Include interactive data visualizations in your publication and let your readers interact and engage
more dosely with your research. Follow the instructions here to find out about available data
visualization options and how to indude them with your artide.

Supplementary material such as applications, images and sound dips, can be published with your
artide to enhance it. Submitted supplementary items are published exactly as they are received (Excel
or PowerPoint files will appear as such online). Please submit your material together with the article
and supply a concise, descriptive caption for each supplementary file. If you wish to make changes to
supplementary material during any stage of the process, please make sure to provide an updated file.
Do not annotate any corrections on a previous version. Please switch off the Track Changes' option
in Microsoft Office files as these will appear in the published version.

This journal encourages and enables you to share data that supports your research publication
where appropriate, and enables you to interlink the data with your published articles. Research data
refers to the results of observations or experimentation that validate research findings. To facilitate
reproducibility and data reuse, this journal also encourages you to share your software, code, models,
algerithms, protocols, methods and other useful materials related to the project.

Below are a number of ways in which you can assodate data with your artice or make a statement
about the availability of your data when submitting your manuscript. If you are sharing data in one of
these ways, you are encouraged to dte the data in your manuscript and reference list. Please refer to
the "References” section for more information about data dtation. For more information on depositing,
sharing and using research data and other relavant research materials, visit the research data page.

Data linking

If you hawe made your research data available in a data repository, you can link your article directly to
the dataset. Elsevier collaborates with a number of repositories to link articles on ScienceDirect with
relevant repositories, giving readers access to underlying data that gives them a better understanding
of the research described.

There are different ways to link your datasets to your article. When available, you can directly link
your dataset to your article by providing the relevant information in the submission system. For more
information, visit the database linking page.

For supported data repositories a repository banner will automatically appear next bo your published
article on ScienceDirect.

In addition, you can link to relevant data or entities through identifiers within the text of your
manuscript, using the following format: Database: xxxx (e.g., TAIR: AT1G01020; CCDC: 734053;
PDB: 1XFN).

Mandaley Data

This journal supports Mendeley Data, enabling you to deposit any research data (induding raw and
processed data, vides, code, software, algorithms, protocols, and methods) associated with your
manuscript in a free-to-use, open access repository. During the submission process, after uploading
your manuscript, you will have the opportunity to upload your relevant datasets directly to Mendaley
Data. The datasets will be listed and directly accessible to readers next to your published article online.

For more information, visit the Mendeley Data for journals page.

Data in Brief

You have the option of converting any or all parts of your supplementary or additional raw data into
one or multiple data artidles, a new kind of artide that houses and describes your data. Data articles
ensure that your data is actively reviewed, curated, formatted, indexed, given a DOI and publicly
available to all upon publication. You are encouraged to submit your article for Data in Brief as an
additional itemn directly alongside the revised version of your manuscript. If your ressarch article is
accepted, your data article will automatically be transferred over to Data in Brief where it will be
editorially reviewed and published in the open access data journal, Data in Brief. Please note an open
access fee of 600 USD is payable for publication in Data in Briaf. Full details can be found on the Data
in Brief website. Please use this template to write your Data in Brief.
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Data statement

To foster transparency, we encourage you to state the availability of your data in your submission.
This may be a requirement of your funding body or institution. If your data is unavailable to access
or unsuitable to post, you will have the opportunity to indicate why during the submission process,
for example by stating that the research data is confidential. The statement will appear with your
published article on ScienceDirect. For more information, visit the Data Statement page.

AFTER ACCEPTANCE

To ensure a fast publication process of the article, we kindly ask authors to provide us with their proof
corrections within two days. Comresponding authors will receive an e-mail with a link to our online
proofing system, allowing annotation and correction of proofs online. The environment is similar to
MS Word: in addition to editing text, you can also comment on figures/tables and answer questions
from the Copy Editor. Web-based proofing provides a faster and less emor-prone process by allowing
you to directly type your corrections, eliminating the potential introduction of errors.

If preferred, you can still choose to annotate and upload your edits on the PDF version. All instructions
for proofing will be given in the e-mail we send to authors, including alternative methods to the online
version and PDF

We will do everything possible to get your artidle published quickly and accurately. Please use this
proof only for checking the typesetting, editing, completeness and correctness of the text, tables and
figures. Significant changes to the article as accepted for publication will only be considered at this
stage with permission from the Editor. It is important to ensure that all corrections are sent back
to us in ene communication. Please check carefully before replying, as indusion of any subsequent
corrections cannot be guaranteed. Proofreading is solely your responsibility.

The corresponding author will, at no cost, receive a customized Share Link providing 50 days free
access to the final published version of the article on ScienceDirect. The Share Link can be used for
sharing the article via any communication channel, including email and social media. For an extra
charge, paper offprints can be ordered via the offprint order form which is sent once the article is
accepted for publication. Both corresponding and co-auth may order offprints at any time via
Elsevier's Author Services. Comesponding authors who have published their article gold open access
do not receive a Share Link as their final published version of the article is available open access on
ScienceDirect and can be shared through the article DOT link.

AUTHOR INQUIRIES
Visit the Elsevier Support Center to find the answers you need. Here you will find everything from
Frequently Asked Questions to ways to get in touch.

You can also check the status of your submitted artide or find out when your accepted article will
be published.

© Copyright 2018 Elsevier | https://www.elsevier.com
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Appendix 6: The Research article

THE RESEARCHPAPER

Experiences with organizing school food programs in Norwegian Lower Secondary
Schools- a qualitative study

Mathilde Hagh Prestbakmo

Keywords:

School food programs

Adolescents

Abbreviations:

School food programs (SFPs)

Computer Assisted Qualitative Data Analysis Software (CAQDAS)

Thematic Analysis (TA)

Abstract:

Objective: To explore Norwegian lower secondary school staff experiences with
organizational, nutritional and sustainability related aspects of school food programs (SFPs).
Design: The study has a qualitative research design.

Methods: Semi-structured interviews were conducted with principals (n=4), teachers (n=3),
canteen leaders (n=4) and other staff (n=4) in charge of SFPs, in 10 Norwegian, lower
secondary schools. Thematic analysis (TA) was applied to structure the informant’s
expeniences, such as challenges and dilemmas expenienced, perceptions of benefits of
programs and thoughts about wider implications of programs. A set of strategies applied to
meet organizational, mutritional and sustainability challenges where also identified.

Results: There is great varation in the organization and content of the various SFPs. Some
mutual key elements to successfully organizing SFPs are emphasized by informants: I) having
enough resources, IT) having an adequate physical environment, I1T) traits and attitudes of the
people involved in school food programs, IV) adaption to local context V) student
involvement and VI) student acceptance. Common perceived benefits of programs were
benefits to the student’s psychosocial learning environment, as well as the potential to reduce
social inequity. Wider impacts on long-term health and sustaimability were less in focus.
Further amalysis suggests that the informants experience difficulties with balancing the
organizational limitations of a tight budget with the wish to offer a healthy meal and the
necessity to accommodate student preferences.
Implications for further research: Future studies should aim to gain a better inderstanding of
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how SFPs are experienced by the recipients of the programs. In addition, lessons may be
leamnt from cases where local SFPs have been withdrawn, in order to better understand
Introduction

One of the main aims of public health mutrition is to create health promoting food
environments that enables individuals to make healthy choices (Wiseman, 2017). By
increasing the availability of healthy food m arenas where children and adolescents are
gathered, the development of noncommunicable diseases and overweight might be prevented
(United Nations Standing Committee on Nutrition, 2017; WHO GCM/NCD Working Group,
2018). School hmches are served across the world, with form and content varying from
country to country (Development Initiatives, 2017; W_F P, 2013). School lunches may have
synergistic effects, as they have the potential to promote sustamable food chains. winle
contributing to the health and nutrition of its recipients in a critical phase of their development
(Swinburm et al, 2019; United Nations Standing Committee on Nutrition, 2017). If provided
free of charge, they may also decrease social inequity (Amtzen et al., 2018). In Norway, there
is no legislations for mandatory school food provision (Helland, 2019; Waling et al., 2016).
While the serving of food In Norwegian schools has to some extent been in place since the
1890s, school meals have always been a voluntary municipal responsibility (Andresen &
Elvbakken, 2007; Kxnnskapsdep tet, 2006). A wish to nourish the nations next
generation to prime health and strength, led to the implementation of various school food
programs in the first half of the cemtury. The program later known as the “Oslo breakfast™
was Impll 1 as a uni 1 from 1935 (Andresen & Elvbakken, 2007). This
meal consisted of milk, a portion of fruit or vegetables, cod liver o1l a wholegram cracker or
slice of bread, as well as some marganne and whey cheese. An even simpler edition, “The
Sigdal breakfast™ was a similar arrangement, supplementing the nourishment of Norwegian
school children around the middle of the century. This bread-based meal composition has
stood its ground ever since and the tradition of bringing packed hmches (paper-wrapped
sandwiches) prepared either by the parents or the students themselves, has become the norm.
However, the percentage of stndents bringing a packed lunch from home drops dramatically
with their ascending age, and a sharp dectease has been seen among 8%.10* graders
specifically (Staib, 2013). As a supplement to the packed lunch, many secondary and lower
secondary schools offer food and drinks for sale through their school canteens or organize
local SFPs (Haugset & Nossum, 2012). In 2015, a set of national, but voluntary Guidelimes




for Food and Meals in a Schools were published by the Directorate of Health
(Helsedirektoratet, 2015). A diet that is in accordance with the official national guidelines are
recommended, which restricts the intake of red meat. promotes the intake of plant-based foods
such as vegetables, fruits, pulses, muts and whole grains, as well as sustainably produced fish
from farms and wild stocks (Helsedirektoratet, 2015). The health promoting potential of
schools are emphasized in the guidelines. As is an encouragement to stimulate environmental

stainability through selective purchasing, and by limiting food waste. Debates concerning
the potential implementation of a universal, mandatory SFP tend to re-ocour around the fime
of elections. In 2005, a workgroup was put together with the aim to assess and review five,
different SFP models with the potential to replace todays packed hmch
(Kunnskapsdepartementet, 2006). The report stated that, in order to accommeodate goals of
reducing social inequity, any potentially implemented model should be free of charge,
because structural measures such as free school lunches prevents the exclusion of children
from lower socio-economic groups. A model that included free milk and a fruit or a vegetable,
were recommended implemented in primary schools (110 grade). The work group further
highlighted that a widening of this model should be considered. giving the lower secondary
students (8% to 10* graders), if not all primary school students, access to a complete bread-
based meal, free of charge. Although their recc dations were mainly disregarded
students in lower secondary schools did receive free school frut for a peniod of seven years,
until this arrangement was revoked in 2014, after a change of government (Helland, 2019). To
this date, very few schools provide free school meals, but in 2019, the city council in Oslo
announced that they will implement free, plant based school meals for all the 28 secondary
high schools of the region from 2020-2021, which comprises 16 500 students (Oslo
Kommime).

Aims

The provision of food to students in the Norwegian, public school system is not mandatory,
and the form and content of the locally orgamzed school food program (SEF) vary from
school to school (Kainulainen, Benn, Fjellstrom, & Palojoki, 2012; Staib, 2013; Waling et al,
2016). As debates concerning a potential implementation reoccur regularly on the political
agenda, knowing more about the experiences of the people mvolved m organizing school
meal prog] could provide valuable infi ion for policy makers. The aim of this study
has therefore been to explore lower secondary school staff expen with organizational
mutritional and sustainability related aspects of their SFPs.
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Methods

The study adopted a basic, qualitative research design (Mermiam, 2009). This approach is
suited for research projects where the constructionist characteristics and epistemological
paradigm of a qualitative study is imderlined but no specific framework is applied (Merriam,
2009). The purpose of qualitative studies in nutrition research is to gain new perspectives and
insights on relevant topics we have imited knowledge about (Bisogm, Jastran, Sehigson, &
Thompson, 2012). Results in this study are based on interviews with key informants with
first-hand experience of SFP organization and a semi-structured interview guide was applied
as the main data collection instrmment. The interview setting was chosen for the data
collection because it can be a way of gaining access to the subjective experiences of
individuals (Kvale & Brinkmann, 2015). Interviews lasted about one hour and every

Study design and sample

Informants were selected purposively. In such gic selection p , infi that
might have particular expeniences or knowledges cor ing the h topic, are recruited
(Thagaard, 2013). The main inclusion criteria for participants was positive experiences with
organizing a school food program Potential candidates were identified by browsing school
‘websites, municipality websites and other relevant sources describing different existing SFPs
in Norwegian lower secondary schools. Ten, diverse schools that fitted the inclusion criteria
were then recrunted from six, different regions across the country, with a total of fourteen
informants (See Table 1). Student-administrated programs, chef-administrated programs and
other programs that differed from these in organization. were selected in order to ensure
maximum diversity. Further, schools that explicitly stated in their websites that they had
either a focus on mutritional aspects or sustamability aspects, or that offered free school meals,
were prionitized, due to their relevance for the aim of the study. Another important aspect was
whether the school had any reputation for successful organization of SFPs, for example by
positive reviews in local newspapers or listing as an example of good practice in the web
resource National Centre for Food, Health and Physical Activity (Nasjonalt senter for mat
helse og fysisk aktivitet, 2019).

Data collection

The interview guide was formulated by the researcher and a set of research questions formed
the basis. The guide was pretested, rephrased and modified several times. The first half of the
guide was quite structured. with the purpose of gaining an overview of the school meal
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situation, while the other half was oriented around open questions and flexibility in order and
form. Probes were used to enlighten the different topics and to keep the flow of the
conversation gomg. The senm-structured approach was chosen because of its flexible nature,
which opens up for new topics to oceur naturally (Malterud, 2017). While most of the
interviews were performed on the school premises, some interviews were conducted over
Skype or by telephone conversation. This was because some of the informants were located
across the country and because the convenience of doing online-interviews made sense both
from an economic and an environmental perspective. To make the matenial ready for analysis,
the interviews were transcribed from verbal data to written text. This process is often referred
to as verbatim transcription (Poland, 1995). An exact, word-for-word transcription is not
necessarily the best method for capturing a conversation, especially when the purpose of the
project is not one of language analysis but rather an interest for the content and meaning of
what is being said (Kvale & Brinkmann, 2015). Recognising that the transcription process is
an mterpretative activity, a slightly modified verbatim mode was applied, which enables
quotes to be presented in a meaningfinl way (Malterud. 2017). There is a chance that some
elements can get lost, or even change its form, on the way, however, for example if the
researcher misinterprets what is being said. It is therefore of uttermost importance that the
researcher carefully demonstrates that the data analysis has been systematic and consistent
enough to enable the reader to judge the thrust wordiness of the performance (Nowell, Norms,
White, & Moules, 2017).

Analysis of the interviews

Data was analysed with NVivo 12, a computer assisted qualitative data analysis soft
(CAQDAS) which applies thematic analysis (TA) to organize and manage qualitative data
(Mills, Durepos, & Wiebe, 2010). TA is an approach used across methods and paradigms in
several academic fields (Mills et al., 2010). The purpose of this technique is to summarize key
content in a large set of qualitative data by organizing the material in themes before analysis.
Themes where identified by coding units of text from the inferview transcripts. As a starting
point, the research questions in the interview guide were applied deductively to form a first
list of codes, such as aspects related to mutrition, sustainability and social inequity. Themes
also emerged inductively from the data, with topics as “need for support”, “alternatives to
school meal programs™ and “soluti ientation” as examples. Main themes and sub-themes

were later visnalized m maps and charts in order to get an overview of the content, before
looking into each theme more carefully. In the final analysis phase, quotes from the data
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material was chosen to illustrate and visualize the results of the amalysis in a meaningful way

(Nowell et al, 2017).

Findings and results

Tables

Table 1: Case and participant characteristics
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Table 3: Traits and attitudes of people imvolved in evganizing school meals
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An overview of the school food programs

The findings of this study are based on the researcher’s interpretation of the information
shared by informants in an interview setting. The focus of the interviews was the informant’s
experiences with organizing school food programs. Tough most of the schools served school
lunches only, some also offered dmly breakfasts, while one school served breakfast only (see
Table 1). The different SFPs varied in degree of complexity. from simplistic, bread-basad
programs where students were expected to help themselves to slices of bread and cold cuts
(much like the traditional packed hunch) to more complex programs where a varation of hot
or cold meals, prepared in an industrial kitchen, were served in a cafeteria setting (see Figure
1). Programs also vaned between free of charge-prog to ligh cost programs. Most of the
programs that had high degree of complexity, were also medium-high cost models (see Figure
1). Though some of the schools were able to offer meals free of charge (n=4), most providers
took a charge for its services (n=f). Most schools received financial support from their
municipality or their county, while one school received support from a non-governmental
organization. One school that offered free school meals, received no financial support at all,
but had volunteers from a local church. There was high vanation in between the programs
when it came to organizational aspect such as student involvement. Informants generally
emphasize the importance of involving students in the organization,

and in 4 out of 10 schools, students could participate directly in the organization of the
programs, either through elective courses or by vohmtary, but random participation. A variety
of reasons for impl ting SFPs phasized in the interviews (see Table 2). Providing
students with a daily breakfast or hmch (and thereby avoid students skipping meals) was
emphasized as a reason for implementing SFPs by schools with free school meals. Preventing
students from choosing less healthy alternatives from other sources, such as the local store,
however, was in focus in all ten schools, but especially among schools that arranged SFPs for
a charge. In addition, several informants mention social inequity as one of their main reasons
for implementing meals and refer to the socio-economic status of their students and their
families. In conversations with informants in this study, it was proposed that high quality
school hnches may increase social differences among students due to high prices:

“if we. sort of, affer different kinds af large baguettes and everything looks really tempting

and is really “stirred up”, we fear that it might be troubling for all those who can 't qfford it™

— Belieail 2.
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Other motivations such as optimized leaming and concentration and benefits to the student’s
psychosocial leaming environment were strongly emphasized. especially the importance of
providing a safe, tranquil eating environment with adult supervision for the students. Further,
informants highlight the social aspects of the school meal arena and expect students to
practice their social skills, participate in relation building and develop table manners:

“and it has a much bigger fimction than just getting enough nutrients into the body; they ear

together, sit down at a table and eat together... you don't bully someone you "ve just eaten

with ™ Setwe 10,
Which challenges and limitations the different schools experience varies with the different
contexts in which the SFPs were organized but balancing the orgamizational limitations of a
limited budget with the intention of offering a nutritious meal, while accommodating student
preferences. was a common dilemma (See Table 1). When considering the future of school
meals, some informants indicate that the curent ec ic situation may have cc T o5
for further operations in the future:

“in the long term, we dont have a solid finance foundation, so sither prices have to go up or
we need a type af suppert, because the school is not able to put in mors resources ™ — schod s
Lastly, it should also be noted that the voluntary Guidelines for Food and Meals in a Schools,
published by the Health Directorate in 2015 and available to schools online, were not
mentioned by any of the informants during interviews. The informants were not specifically
asked about whether they knew about the guidelines, or whether these were in use. The
official governmental mutritional recommendations, however, were mentioned by several of
the informants, but was generally given little attention in conversations.
Essentials of the school food program organization
By analysing the content of the interviews with the informants, some mutual key-elements to
organizing SFPs successfully has come to Light. First, there must be enough resources. This
means having enough money to uphold budgets and buy commodities and it means having
access to enough helping hands in the form of vohmteering students and staff. Secondly, an
lequate physical envii should be provided. This means having access to appropriate
kitchen facilities, an adequate eating environment, fimctioning dishwashers and so on.
Thirdly, the informants seem to agree on the importance of traits and attitudes of the people
invelved in school food programs. Ideally, they should be a stable, predictable workforce with
the nght competence, knowledge and mindset (See table 3). Lastly, there seem to be two
aspects concerming the SFPs that are especially important, such as adaption to lecal context
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and student involvement and acceptance. In the following section. the various components
will be explained in more detail and illustrated with case examples.
Enough resources
Being able to uphold a healthy budget is one of the elements that the informants highlight as
essential to organizing SFP's successfully. Another is having enough staff. However, the
program doesn’t necessarily have to be a big expense for the schools, seeing as most of them
run models that are economically self-sustained and additional staff can be provided in the
form of volumteening students. Stll. most schools are dependent on some sort of additional
funding, and having tight budgets will, in many cases, limit the food offer:
« The food is produced according to what we can afford, what sort of money we have
(..) we have done some experiments with cooking different kinds of food and we see
then, that it breaks budget af once... " - sams
To stretch budgets, the schools apples different strategies. One frequently applied strategy 1s
hiring adolescents in work training, involving vohmteering students or engaging local
volunteers in operations to keep the cost of the workforce down:
“we have engaged students from the elective course “Vol effort”, 2-3 stude
every morming who helps set it up and clean afterwards " — sawan
purchases and by limiting food waste. One of the chefs even bought left-over commeodihies
cheaply from external partners to keep costs down:
“gither we get the food for free or we pay for shipping and an adminiztration fee and a small
part of the sum, 5o that enables us to kesp the commodity cost very low™ - sseas.

Lastly, some of the schools have chosen to sell popular food items such as waffles and
sweetened dairy products and beverages in addition to their school meals, in order to help
finance their SFPs.

Adequate physical environments

In practice, having an adequate physical environment means having enough room for the
students to sit down for a meal (with chairs and tables provided), having access to modemn
kitchen facilities (with enough room for the kitchen staff to work) or alternatively, getting
food delivered from someone with access to such facilities. One school solved the problem
with lack of seating by choosing a strategy where meals were given as “hand-held” wraps or
“on-the-go™-bowls:
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« it is disposable bowls and spoons that yeu may bring with you and sat amywhere® s 10
Having an adequate physical environment also means having fimctional fndges and freezers,
dishwashers, ils and kitchen appli Keeping a long-time perspective helped this
school achieve their goals:

“we were able o get several 100.000 k... because we had this canteen project... but
additionally, we have used the school budget over several years, evenly distributed. since I
began here, 8 or 9 years ago. Far each year we have bought new equipment, new firniture
and, so today we have a nearly perfect commercial kitchen with stoves and equipment and all

Wwe nead” sehesl 3.
A motivated, competent workforce
From school leaders to assistant workers, the SFPs depend on the people involved in its
organization. The informants emphasized certain qualities to be ideal, such as the ability to
communicate and cooperate well, being adaptable and being soluti iented (See table 3). In
addition, they should be motivated for the job and experience a sense of purpose, show
stability and contimuty and possess a certain amount of knowledge and competence.

Adaption to local context
The importance of seeing the context in which a school is run was an aspect that was strongly
emphasized by the informants. Adapting the organization of SFPs to the student’s needs and
considering the school’s predispositions and economic framework, is how informants describe
doing this. Adapting to local context might also mean finding creative solutions to local
challenges, such as problems with logistics or funding. Some schools get their food delivered
from local, industrial kitchens. The idea that well-equipped schools can solve local demand by
catering to lesser equipped schools is a strategy that already has been applied by one school.
and that some of the others mention as a possible firture strategy:
~ I we look at the funds availabls in the districts and what epportmities that might appear
such as, food wasts, maybe it might be able to maks it [the school food program] predictable
and financially stable... that nust be the vision... ™ - sel 5
Overall, the main message seems to be that programs need to be adjusted locally:
“We are so diffarent from Finnmark county to Aksrshus county, thera are so many nooks and

erarmies and constellations and different schools and facilities that it iz difficult to find gne,
common solution for everybody " scod 10
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Student involvement and acceptance

While most informants have experienced that involving students in organizing meals might
benefit both school and students, involving the students doesn’t have to mean letting them in
on the cooking. It might be just as important to imvolve them in the assessment of meals or in
creating the canteen rules:

« thay have to be let in on it because then it is a lot easisv to make them accept that thess rulss
shall be followsd, when they themselves have participated in creating them, instead of having
them forced upon them ™ - ssol 4

Student involvement may even be used to solve logistical problems. While some schools
claim that having a salad bar is impossible due to the spillage. one school has made it work by
involving students in the cleaning routine:

"We have salad bars on special days () those salad bars are placed out in the cantsen so thar

people can walk around them- and then you get this circulation- and then I have thres

students that goss around with a cloth and a big sour cream-buckst and wipes off the bar, and

the fourth student mops the floor. There you have that problem solved ™ - scwd s
Another essential of SFP organization is that the food served must be accepted by the
students. The offer should match the student’s meal preferences to such a degree that they
aren’'t tempted to seek out other options or skip unappealing meals. For schools that sell
school hunches, it is essential that students use the offer, or else it might bring financial
problems. Finally, SFPs must be acceptable in terms of culture, religion and dietary neads.
Halal options must be available where this is relevant, and allergies nmst be considered. Some
strategies that are applied to increase acceptance among students are; keeping prices down,
creating a sociable atmosphere with organized activities such as Bingo or Kahoot, and
offermg popular food items such as pizza and waffles:

« We have Friday waffles (..} Then there is a line all the way out to the halbway ™ - sewel 1
Nutrition strategies
When asked about nutrition, informants emphasize limiting the use of processed foods, using
whole-grains and vegetables and overall offering a varied, appealing, but not too nutritiously
focused memu. Offering pizza, hamburgers and waffles from time to time (but rarely daily)
seem to be acceptable practice among most of the informants:
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“it must be acceptable to give them a hamburger on a Friday, or a pizza, or a lasagne
or something. If not, it Il never work out ™ — ssuw s
Despite an overall relaxed view on the mutritional quality of their programs. the informants
agree that the food served shouldn’t be too unhealthy. They apply similar strategies to make
sure of this (see Table 2).

Home-cooked meals and improcessed products are often emphasized to be of importance for
the mutritional quality of the food:
“we use a lot of vegetubles, a lot of unprocessed products, we do__.it shall be healthy,

what they CONTUMEs- sbws

One of the most frequent strategies is limiting the offer of what they perceive to be less
healthy food (sugar-sweetened dairy products and drinks, desserts and fast-food are

phasized). This is achieved by restricting or banning these items from the canteen and by
keeping the students away from the local stores.

“We have, sort of, to make up for that 10th grade trip down to the siore — Friday
waffles, that are made with whole-graing " - sse.

Economic incentives can also be a way of influencing consuming patterns. One school
describes a system of “red and green pricing” that were implemented in order to influence the
student’s food choice and bring the demand for sugar-sweetened goods down:

“Four years ago, we sold way too much sug 1 goods, sowe rged the whols
menu with yogurts and iced teas and such, and reduced the price on the light-products and the
omes without sugar, so today we sell 80 % without sugar " - sewe 1

While none of the mformants use amy dietary assessment tools, they do make a point out of

increasing the nutritional value of their meals. Substituting white flour for whole wheat or

adding oats to food offered in the school canteen is a commeon strategy, incorporating mashed

vegetables in stews and sauces another:

“we try to make up recipes that hides it a bit more, so they won't see, for example
mash lots of vegetables in a tomato sauce, they don't know that there are 10 kg of
vegetables in that sauce"'- s s
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Sustainability strategies

“When you look at how much food is thrown away and that most people pay for this

food to be wasted, it is strange that we don 't use it in school food programs” - savas
Unlike the chef giving this statement, few informants link their SFPs to environmental
sustainability. In fact, the effort of limiting the amount of food waste generated by their SFPs
that is described by several of the informants, is done because of a need to balance budgets,
rather than out of concemn for the climate:

“we fry to avoid having to much leftovers because that is in a way, mongy ouf the
window... and when we try to keep a low-cost model like we do, that is a consideration
that we take" saeaz.

The sort of food served seems to have consequences for how much food waste is generated:

“two slices of ham and cheese on bread creates a different sort of food waste than
chicken and salad "~ stz

When food waste issues are brought up specifically in conversations, the strategies described
by the informants, are of similar character (see Table 4). While the simpler, self-serve bread-
based models seem to be ideal in terms of limiting food waste, informants emphasize that
serving the students food according to their preferences, which they will consume, is of
importance. Memns are advertised in advance, so that students might bring a packed lunch as
an alternative, portion sizes are linnited, and purck are carefully pl d_ Leftover food is
often donated to after-school groups or similar. Most of the schools’ report using tableware
instead of disposable packaging. and if they do use disposables, recycling systems are im
place. One school even reported using bio-degradable packaging, but is not too optimistic
about firture use:

“they 're preily expensive, well see how long we Il keep it up™ — s 7
Another school argue that the wisest thing they ve done to reduce waste was making a switch
from mdividual milk cartons
for each student (through the milk subscription program) to dispensers. Now every student
cam serve themselves with milk if they’d like to, whether they subscribe or not:

“it has saved us a lot of hazzle with those milk cartons, I really recommend it - sohwor 2
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While several of the schools serve weekly vegetarian meals, or offer vegetarian options, this
is done due to religious considerations or because plant-based meals are cheaper. In fact.
some of the informants argue that serving all vegetarian school meals would have led to the
creation of additional food waste, because their students simply won’t eat the food if it
contans too much vegetables or plant-based proteins:
“they hate beans and lentils and such items that vegan people love; they won 't it eat if.

Simple as that” - sswis
Another school has found a way to increase the consumption of plant-based proteins. and
describe substituting most of the meat with medium-cooked pulses, which is integrated in the
sauce, along with as little as 20 grams of meat per person-

“nobody cares as long as you don t tell them its beans. ...it s about how you

communicate it. If they ask; “is it meat in it?”, the answer is “yes "- because it IS meat

it - st s
Discussion
Experiences with school food programs
The main objective of this study has been to explore the infe ’s experiences with
organizing SFPs in a systematic way. Unlike most other northern countries, the provision of
school food in Norway is not mandatory (Waling et al., 2016). Offers are decided locally and
vary between the schools (Kamulainen, Benn, Fjellstrém, & Palojoki, 2012). To systematize some
of the differences seen between the schools in this study, a typology that visualizes the degree of
complexity in programs was created (see Figure 1) and the various characteristics of the
programs were described (see Table 2). Despite variation in organization and content, some
key elements to successfully orgamzing SFPs were emphasized; along with having enough
resources and physical predispositions, the ability to adapt to local context and having the
right staff, informants emphasize the importance of student invol and acceptance as
organizational limitations of a tight budget with the wish to offer a healthy meal and the need
to accommodate student preferences. Another finding worth mentionimg 1s that informants
strongly emphasize impacts on students psychosocial leaming environment and social
inequities between the students, while wider impacts on long-term health and sustainability
were less in focus.
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Voluntary health promotion in a mited ic context

The Guidelines for Food and Meals in Schools produced by the Norwegian Directorate of
Health offer guidance on form and content for SFPs (Helsedirektoratet, 2015). The guidelines
are based on the documentation of the diet’s importance for long-term health and potential
disease reducing effect and emphasize the importance of the school as a health promoting
arena. Recent population health studies has suggested that Norwegian 15 year olds consume
too little fruit and vegetables and too much saturated fat. salt and sugar (Hansen, Borch
Myhre, Wetting Johansen, Mohn Paulsen, & Frost Andersen, 2013). This was, however, not
an aspect that were much in focus during interviews, nor were the school’s potential Tole as
health promoter. Instead, benefits of the programs on the students psychosocial learing
environment and social inequities between the students were emphasized. Informants also
emphasized the immediate health benefits of school meals. Schools with free of charge-
programs typically emphasize the importance of being offered a daily breakfast or hnch (as
opposed to skipping meals) and payment-schools emphasize the benefits of offering healthier
options trough the programs, than what is available in the local store. By making healthy food
more available in public arenas such as schools, preater dietary diversity and quality can be
achieved (The High Level Panel of Experts, 2017). If provided to all, food and meals servedina
school setting, may also reduce social inequity in health (Amtzen et al., 2018). However, families
with low incomes may not be able to pay for costly SFP subscriptions (4 out of 10 programs were
free of charge for students, but the provision of free school meals im Norway is rare, and not
representative of national tendencies). Because some of the SFPs mvestigated m this study were
rather expensive, the access to healthy foods for some of the students may be limited. Tn addition,
inft emphasize lack of as a challenge that may lead to limited food offers and not
being able to offer free meals. The economic context schools experience may therefore mfluence
how SFPs mfluence social inequities between the students as well as their access to mitritious
food. Regardless of whether programs were offered free of charge or not, informants emphasize
that they mainly wish to offer healthy food through their SFPs. However, they also choose to
offer popular food items such as pizzas and burgers from time to time, which they describe as
less healthy options, in order to accommodate student preferences. A few of the schools sell
waffles and sweetened dairy products, because this brings in extra income, or out of the need
to compete with local offers that might tempt students to buy their hnch off the premises.
This was especially the case when SFPs was offered to students for a charge, which illustrates
the dilemma of balancing the organizational limitations of a tight budget with the wish to
offer a healthy meal and the need to accommodate student preferences. The food available to
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students through SFPs varies largely from school to school, and the mem is usually chosen by
those in charge of SFPs. Some informants seemed to believe that by serving courses with a lot
of vegetables, plant-based protein sources, fish and whole grains, students nnight eat less of
the food served or choose to skip meals. This view is reflected in several of the strategies
apphied by schools to increase mutritional value, such as “ding™ vegetables in the sauce.
Attempts at raising the acceptance of vegetables and other healthy ingredients was nof a
strategy described by the informants. As pointed out by Wiseman (2017) the creation of
health promoting food environments may enable individuals to make healthy choices
(Wiseman, 2017). Ameliorating the school hnch environment by making matritious food
more accessible, nmght even help tackle challenges such as the obesity crisis, improve
academic scotes and benefit student concentration (Golley et al., 2010; School Meals Review
Panel. 2005). The relative passive view amongst informants regarding student preferences,
suggests there may be need for support and guidance, as well as raised awareness about the
SFPs role in the food environment, which may influence the dietary habits of students over
time. As mentioned above, The Guidelines for Food and Meals in Schools is available as
guidance. The informants m this study do, however. not mention the gmdelines in interviews.
This might as well be because the informants never received any specific questions related to
them, but it might, perhaps, also indicate a lack of awareness of the existence of the
guidelines. When barriers to impl ting the guidelines were investigated in a case study
from 2011, lack of resources and funding and access to unhealthy food outside school, were
two of the el ts that were emphasized (Holthe, Larsen, & Samdal, 2011). It is therefore
interesting to note that in the current stdy too, resources and student acceptance (in the form
of acceptance of school food as opposed to competing, unhealthy offers outside school) are
elements that seem to influence the focus of SFPs to a large degree, regardless of whether the
content of the guidelines are considered or not. Another interesting point is made in a
publication from the Finnish National Agency for Education, which presents lessons leamt
and best practices from 70 years of school feeding (Pellikka & Taivalmaa, 2019). One of their
main successes, they claim_ is that they have been able to provide balanced mutrition with tight
funding. However, they regret to say that the tastiness of the food has been downgraded as a
result, which has led to more students skipping meals. It is interesting to note that the findings
in the Finnish study correspond with the experiences of informants in the current project.
Allas, economic considerations might lead to the quality of the food being depriontized, even
in a context where SFPs are officially subsidized (Finland has been providing all school
children with a hot meal, free of charge, since 1948). In The ProMeal study, prospects for
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n ting health and perf by school meals in Nordic countries, Nordic experiences
relevant for the importance of guidelines, have been gathered from 837 students from Finland,
Iceland, Norway and Sweden, bom in 2003 (Waling et al., 2016). One paper based on this
study looks at the composition of school meals in Sweden, Finland and Iceland (Juniusdottir
et al., 2018). The paper concludes that though the official nutrition guidelines are respected,
meals still needs to be standardized, as the energy and nutrient content of school meals varies
largely from day to day. To ensure that the school meals are mutritionally adequate, it is also
recommended that canteen staff should be educated in nutrition to some degree, and that the
energy and nutritional value of the food served should be calculated. They also highlight the
importance of clearly phrased guidelines that are easy to follow. It can be argued that a more
careful focus on the content of SFPs i the Norwegian context would have been ideal in order
to avoid random differences in the quality of the food served and to ensure all students an
adequate, health-promoting school meal, in line with the recommendations. However, as SFPs
remain a voluntary, local responsibility, it seems that the ic limitati xperi 1 by
the schools will continue to limit the health promoting potential of SFPs and other potential
benefits such programs night bring.

Environmental aspects - an issue of student preference?

SFPs have the potential to promote sustainable food chains that might reduce the effects of
climate change (Development Inihiatives, 2017). However, the sustamahbility aspect of SFPs
was not something the informants emphasized in interviews. Guidelines for Food and Meals
in Schools points to the global agreement on the need for a more sustainable production and
consumption of food, and recommends a diet that is in accordance with the national
guidelines (Helsedirektoratet, 2015). The diet recommended by the health authorities. is also a
sustainable one, according to the report written by the National Council on Nutntion,
reviewing the nutritional recommendations in a sustainability perspective (Nasjonalt rid for
emenng, 2017). Like the official recommendations, the guidelines recommend that food
served in a school setting should restrict the intake of red meat and promote the intake of
plant-based foods such as vegetables, fruits, pulses, nuts and whole grains, as well as
sustainably produced fish from farms and wild stocks (Helsedirektoratet, 2013). The
guidelines also state that disposable waste should be limited, and all waste recycled. Lastly,
schools are encouraged to stimmlate a sustainable development through their purchases, by
choosing environmentally labelled products and seasonal food. With a few exceptions,
informants seem to have relatively low awareness regarding the program’s potential role in a




sustainable food chain. Though sustanabality ot were not emphasized as a concemn by
most of the informants, a focos on limiting food waste was common. It is interesting to note
that efforts to reduce food waste was most often emphasized as an economic more than an

1ental strategy. Hi -, limiting the amount of food waste will have a positive
impact on climate gas emissions (The Ministry of Climate and Environment, 2018). As stated
above in the discussion related to the health promoting potential of schools, some informants
describe that serving courses based on vegetables, plant-based protemn sources, fish and whole
grains might lead to the students eating less of the food served. This might also have
implications on the amount of food waste, they argue. Support for this view is found in
studies on plate waste in the national Amencan school mutnition program, which found that
approximately 12 % of all the calories on a school-food plate are wasted. especially the
vegetables (Oostindjer et al_, 2017). However, the belief that students simply will not eat the
food if it contains too much vegetables or plant-based proteins is challenged by schools that
apply strategies that enables them to do just that. One of the informants in the current study
had solved the dilemma of dating student’s pref for meat-based courses with a
healthy, sustaiable practice, by stmply switching most of the meat n recipes for legumes,
cooked al dente, mixed into the sauces. According to the informant, this was indeed
compatible with the student’s preferences. It is also interesting to note that the informants in
general do not seem to link plant-based meals to environmental sustamability. However, the
production of meat has a high carbon foot print and reducing the intake of red meat is

ded both for envi | and for health reasons (Nasjonalt rid for emenng,
2017). Several schools describe serving vegetarian meals on a weekly basis, without
complamt from the students (pancakes and tomato soup are especially popular choices).
However, the vegetarian options are usually included in the menu because of religious

iderations or b the ingredients are cheap, rather than out of health or environmental

concerns. A plant-based school meal could be a way of reducing the amount of meat in
adolescents’ diet and increase the amount of vegetables and plant-based proteins, however
low preference for the food groups might make this a challenge, if student preference indeed
becomes a problem. This is of course, based on the notion that it is indeed so that plant-based
meals can be a challenge for students taste preferences. Another possibility is that the
vegetarian dishes itself are not the problem, but rather the presentation of them as plant-based
meals, as one mformant suggested. Because 1t was the adults involved in organizing school
meals that where interviewed in this context, and not the students, one cannot be certain about
the actual preference of the students or what their thoughts about plant-based meals are.




However, a 2018- report on the dietary habits of Norwegian consumers found that younger
age groups consumed more meat and had lower preference for fish and vegetables, than the
elderly age group they were compared with (Bugge & Alfnes, 2018). It is therefore interesting
to note that the city council in Oslo has d that they will implement free, plant based
school meals for all the 28 secondary high schools of the region from 2020-2021 (Oslo
Kommume). In the current study, motivation for the job and the feeling of purpose, was
highlighted as beneficial traits in staff involved in the organization of SFPs. If the same is true
for staff involved in organizing school meals in Oslo, it might be problematic if there are
conflicting views on the benefits of plant-based school meals. This might suggest a need for
knowledge and dialogue concerning athitndes of employees i the Oslo school on plant-based
school meals and stadent’s food preferences. In a 2013 -publication on Experiences with four
school meal pilot schools in the Trendelag-area, the tastiness of meals and the social context
of which the meal was served, were reported as the most important factors for students
(Haugset, 2013). These experiences reflect the findings of the current study well. Either way,
a healthy, sustainable practice should be aspired when organizing SFPs, whether this is
accomphished by a reduction in food waste. or by emphasizing other measures, such as a
plant-based diet.

Limitations of the study

The quality of quahitative research can be valued according to the cnteria of vahdity
(credibility). reliability (thrust wordiness) and reflexivity (Thagaard, 2013). The validity of
methods may further be judged by the credibility and authenticity of the presented results.
This study is based on qualitative interviews with staff involved in provision of school meals.
Triangulating the findings by perfc g ic observation of the programs or
conducting interviews/ focus group interviews with students or other staff could have
improved the credibility and authenticity of the findings (Thagaard, 2013). However,
observation and focus group interview were not conducted, as interviews were partly held
over Skype and telephone, and because the project had a very limited timeframe. Such

dditional input could, h . been useful to gain a deeper understanding of perspectives
and expenences of informants and for ighlighting similanities and differences between them
(Doody, Slevin, & Taggart, 2013). In order for a scientist to be reflexive, she must
acknowledge and consider her own point of view and how it may bias her research (Malterud,
2017). The researchers pedagogical background as well as her inferest in environmental and
mutrition-related questions may have influenced the research process on a subconscious level,
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a3 may her limited experience as a qualitative researcher and interviewer. Lastly, the
reliability of the research process may be influenced by the selection of informants (Malterud,
2017). The type of purposive sampling that was chosen for this study, relies on the personal
judgment of the researcher and may therefore be vulnerable to researcher bias (Maul, 2018).
Because the study had the aim of enlightenimg factors of the sample was limited to
teachers, school leaders, canteen leaders and other staff, with positive experiences conceming
the organization of SFPs. None of the users of the programs where involved. However,
schools that have tried but that gave up providing meals could have beem included to add
different perspectives.

Closing remarks and some implications

While it can be argued that the ideal SFP should be both tasty and nutritious, SFP's should also
be economically viable and elements such as environmental sustainability, social inequity and
the psychosocial learning envi should be considered. While the Guidelines for Food
and Meals in Schools suggest a general framework for schools to follow, the lack of a national
legizlation on the content and organization of SFPs, has led to a variety of local solutions.
Norwegian schools differ in geography, demography and size as well as financial and logistic
context. As emphasized by informants in this study, there are good arguments as to why the
organization of SFPs should remain a local responsibility, as the program may be designed to
specifically consider local conditions. Hi -, if implications for envi 1
sustainability. long term health and social benefits are considered along with more immediate
benefits, an economically viable SFP with the ability to solve several societal problems
simultaneously might be within reach.

Implications:

1. A greater alignment of the content of SFPs would be beneficial, in order to avoid
potential nutritional disparities between the students of different schools and areas,
and to ensure that all students are given an adequate meal, responding to their
mutritional, social, cultural and religious needs. Guidance can be found in the
Guidelines for Food and Meals in Schools.

2. Schools are not necessarily conscious about the role of SFPs in a societal perspective,
such as their relevance for health promotion, their potential to Increase or decrease
social inequity, or their relevance in sustanable food systems. Because SFPs have the
potential to solve several societal problems simmltanecusly, higher awareness of these
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aspects would be optimal in the planning and implementation of SFPs.
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