
 

 
  

 

 

 

September 8th, 2016 

 

5 years of FOOD barometers: a rising heed to healthy eating 

 

The share of employees paying attention to the balance of their lunch has never been higher. 

Concurrently, restaurants have been observing a constant rise in the demand for healthy meals. 

 

The 2016 FOOD barometers’ results were presented on September 8th at the occasion of the International Congress 

of Dietetics (ICD) in Granada, Spain. The survey targeted two main groups, employees and restaurants, so as to 

better understand lunch habits and menu choices during the working day. 

 

2016 employees’ barometers key figures: 

 Close to 50% of employees state that the balance of the dish can influence their food choice at lunch time, right 
after what they want to eat at the present time (51,7%) and before the price (42,7%) 

 Almost 80% of the workers consider nutritional quality as important or even very important when choosing a 
restaurant for their lunch break 

 Close to 70% of employees think it is important or even very important that restaurants use locally produced / 
seasonal food 

2016 restaurants’ barometers key figures: 

 40% of restaurants’ owners and staff have observed an increase in the demand for balanced meals  

 36% of restaurants have noticed an increase in the sales of healthy meals 

 53% of restaurants disagree that it is more expensive to cook healthy meals 

 

 

In 2016, the balance of the dish is the second most chosen criterion for selecting what to eat at lunch time, with 

almost 50% of the employees paying specific attention to that aspect, right after what they want at the present time 

and even before the price of the meal. Since the launch of the first FOOD barometers in 2012, the share of employees 

selecting this criterion has generally been growing and has reached a peaking point in 2016, showing that workers 

have given more and more heed to the balance of their meals. 
 

Likewise, in 2016, 40% of restaurant owners and staff observed an increase in the demand for balanced meals. 

This share has continuously grown, confirming the rising interest in having healthy options in restaurants over 

the last 5 years.  
 

With Austria participating for the first time, the FOOD barometers’ coverage has never been as broad as in 2016. 

This year it included 8 countries in total (Austria, Belgium, Czech Republic, France, Italy, Portugal, Slovak Republic 

and Spain), with 11.749 workers and 1.526 restaurants’ owners and staff answering the survey. 

 

 



 

 
  

 

 

About the FOOD Programme and the barometers 

The FOOD - Fighting Obesity through Offer and Demand - programme was created as a public private partnership 
in 2009 and focuses on the growing problem of obesity in Europe. Starting as a project in six countries (Belgium, 
the Czech Republic, France, Italy, Spain and Sweden) to ultimately turn into a programme with Slovakia, Portugal 
and Austria, the main objective of FOOD is to raise awareness of employees and restaurants towards balanced 
nutrition and to adapt the offer to the demand. Practical and adapted tools were created to this end.  

In the framework of the programme, European barometers were launched in order to understand and analyse 
societal changes and needs of employees and restaurants.  

Edenred is the coordinator of the FOOD programme, using its unique network of Ticket Restaurant® to reach the 
target groups. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Contact: 

 

Nolwenn BERTRAND, Public Programme Manager 

nolwenn.bertrand@edenred.com 

 

Laure PONTIS, European Affairs Policy Officer 

laure.pontis@edenred.com 
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