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A. Introduction
The Healthy Vending Toolkit will help you offer
healthier foods and drinks in vending machines. This
toolkit is for recreation centres, schools, workplaces
and community groups. Vending machine businesses
may also find the toolkit helpful.

This toolkit includes:
•

•
•

A definition of healthy eating and helpful
resources such as Eating Well with Canada’s
Food Guide (1), Alberta Nutrition Guidelines (2), (3) and the Alberta Health Services
Healthy Eating Starts Here website (4).
Tools, resources and guidelines to help you plan, carry out and evaluate healthy vending.
Strategies for a successful healthy vending program, including a discussion on revenue,
marketing and finding healthy food products.

What is a vending machine?
In this toolkit, vending machines are defined as automated machines that dispense food and drinks.
There are many different types of vending machines on the market today, including nonrefrigerated snack, refrigerated snack, cold beverage, hot beverage, frozen food, and milk
machines. The type of vending machine on your site will determine the type of foods or drinks
offered (5).
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Healthy Vending is a Vital Part of a Healthy Eating Environment
Did you know that a person will make over 200 food decisions in a day (6)? Let’s make the healthy
choice the easy choice. Healthy vending can be a great start to creating a healthy eating environment
for employees, students and customers.
Canadians are consuming a lot of food from vending machines. In 2010, the revenue from a Canadian
vending business ranged from $30,000 to $5,000,000 per year (7). Vending machines provide food and
drink options in many Alberta facilities and are available all hours of the day, which makes it a vital
part of a healthy eating environment as it may be the only food offered when other food outlets are
closed.
The number of Canadians who are overweight 1 has risen. Statistics Canada reported that in 2013, 54%
of adults (8) and 20% of youth were overweight (9). If current trends continue, by 2040 up to 70% of
adults will be overweight (10). This is a major public health problem as it can lead to the development
of other chronic diseases (11). Having healthy employees, students and customers can result in less
sick time, more revenue, and a healthy image and values. Good nutrition can help people of all ages
maintain good health (12). By offering healthy vending options, you and your facilities and
organizations help improve improve the health of Albertans.
The eating environment includes all areas that offer food or drinks. You may also want to assess other
areas on your site that offer food, such as food vendors, fundraising, special events and meetings. For
more resources and tools to support a healthy eating environment visit:
www.healthyeatingstartshere.ca.

What is a Healthy Eating Environment?
A Healthy Eating Environment makes healthy eating choices the easy choice for all. It includes spaces
to eat at, equipment to store, prepare, or serve food, and support for a healthy eating culture.
Example: A manager leads by example by taking a meal break in the employee room, which has a table,
fridge and microwave. At the same time, healthy options are available in the vending machine (13).

1

Overweight occurs when a person’s weight in relation to their height exceeds a healthy standard.
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Once Upon a “Healthy Eating Environment”…
Melissa couldn’t wait to go swimming and play with her friends at the recreation centre. This was the
highlight of her day and nothing could beat it!
Inside the recreation centre, Melissa walked past Sarah, her swimming instructor. Sarah was holding
some Healthy Eating Starts Here posters.
“What are those, Sarah?” asked Melissa.
“These are the new posters for our building; we are creating a healthy eating environment!”
“Wow. What’s that?”
“It means that you’ll be able to find healthy foods in the vending machines and at the concessions:
better fuel for your body to swim and play. You’ll be able to go faster and last longer,” Sarah said.
“Really? I want to be a better swimmer but sometimes it’s nice to have a treat like a chocolate bar or
candy…” suggested Melissa, smiling.
“There are plenty of fun and tasty foods that are also great for your body. Plus, we want to make sure
that what you eat and do here in the recreation centre is healthy and safe.”
“I guess that makes sense. Maybe that means my mom will let me eat here more often. Sometimes I’m
so hungry after swimming, but she says we have to wait until we get home because there’s nothing
worth eating here.”
“Now, there’ll be things like milk, water, fruit, vegetables and healthier granola bars,” explained Sarah.
“Awesome! I like all those things and so does my mom.”
“Me too,” said Sarah. “So, let’s go swimming and maybe we can taste-test some of the new foods
later!”
As Melissa walked away, she thought about which new snacks she wanted to try. She also thought
about what it would be like to win her next swim meet. With healthy foods to help her swim faster,
anything was possible!*
The story you just read is made up, but the scenario is a reality for Albertans everywhere. Because
facilities in your community are starting to become part of a growing movement in Alberta to create a
healthy eating environment, Albertans will see your facility valuing their health choices and helping
them reach their goals!
*Story adapted with permission from BC Recreation and Parks Association – Stay Active Eat Healthy® initiative.
Healthy Choices in the Recreation Setting: Toolkit (14).

Additional Resources
•

Ever Active Schools – Hosting Healthy Sporting Events Video (15)
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B. Healthy Eating
You are just starting the journey of healthy vending and may be wondering, what exactly is healthy
eating?

What’s in this section?
This section will discuss…
•
•
•
•
•

•
•

What is Healthy Eating?
Eating Well with Canada’s Food Guide
Portions vs. Servings
Label Reading
Alberta Nutrition Guidelines
o Alberta Nutrition Guidelines for Children and Youth
o Alberta Nutrition Guidelines for Adults
The Food Rating System
o Healthy Food Checker (16)
Healthy Eating Starts Here

What is Healthy Eating?
When creating healthier food options, it is vital to discuss and define healthy eating so all involved
understand the criteria that are used to select healthy foods.
Health Canada has tools to help you make healthy food choices, such as Eating Well with the Canada’s
Food Guide and label reading guidelines. Alberta Health has further defined healthy eating by creating
Alberta Nutrition Guidelines for children, youth and adults.

Eating Well with Canada’s Food Guide
Health Canada defines healthy eating using Eating Well with Canada’s
Food Guide. This tool recommends that people of all age and activity
levels enjoy a range of foods from each of the food groups on a daily
basis (1). The foods are divided into 4 food groups:
• Vegetables and Fruit
• Grain Products
• Milk and Alternatives
• Meat and Alternatives
The number of daily servings recommended for each of the food groups is based on age and gender to
make sure Canadians meet their nutrition needs at each stage of life. By choosing a variety of foods
from each of the food groups, you will have the energy and nutrients you need to support healthy
growth, development and daily activities.

7

Aim to include foods from at least three food groups at meals and, if needed, choose foods from the
food groups to make a healthy snack (17). This approach can help you get the total recommended
number of servings each day.

Portions vs. Servings
A portion is the amount of food that a person chooses to eat at one time. A serving is a set amount of
food from each food group of Eating Well with Canada’s Food Guide. Thus, a portion of a food could
be more than one serving of that food. For example, two slices of bread at one meal is the portion and
is equal to two servings of Grain Products; 1 cup of carrots is the portion eaten at one meal and is equal
to two servings of Vegetables and Fruit.

Label Reading
Food labels can help you compare products and make healthier food
choices.

Nutrition Facts

Nutrition information is found in three places on food labels:

Calories 200
Fat 10 g
Saturated 3 g
+ Trans 3.6 g

1. Ingredient List (18) This list tells you what’s in the food. Ingredients
are listed from most to least. The first few ingredients are those in
the highest amounts. Look for healthy foods that do not list sugar,
salt or sodium, or oil or fat as one of the first few ingredients.
2. Nutrition Facts table (19) The Nutrition Facts table provides details
on serving size, calories (energy), percent Daily Value (% Daily
Value) and at least 13 nutrients. All of the data is based on a certain
portion of food (serving size) which is found at the top of the
Nutrition Facts table. Use the Nutrition Facts table to compare
foods.

Per 1 muffin (71 g)
Amount

% Daily Value

15 %
33 %

Cholesterol 20 mg

7%

Sodium 320 mg
Carbohydrate 34 g
Fibre 2 g
Sugars 7 g
Protein 4 g

13 %
11 %
8%

Vitamin A
Vitamin C
Calcium
Iron

10 %
2%
4%
6%

The serving sizes on the Nutrition Facts table on packaged foods may vary and are not always
the same as Canada's Food Guide servings. Be sure to check the serving size carefully.
3. Nutrition Claims (20) There are two types of nutrition claims on food products: nutrient content
claims and health claims.
•
•

Nutrient content claims refer to the amount of a nutrient in a food such as “A good source of
iron”.
Health claims describe a link between what you eat and certain diseases. For example, “A
healthy diet containing foods high in potassium and low in sodium may reduce the risk of high
blood pressure which is a risk factor for stroke and heart disease”.

See the Label Reading the Healthy Way (21) handout from Alberta Health Services to learn more.
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Alberta Nutrition Guidelines
Alberta Health further defines healthy eating using the Alberta Nutrition Guidelines (ANG). There are
two guidelines targeting different ages.
The Alberta Nutrition Guidelines for Children and Youth
The Alberta Nutrition Guidelines for Children and Youth (ANGCY) (2) are designed to help Albertans
build an environment that provides healthy food choices and promotes healthy eating habits when food
is offered to children and youth in schools, recreation and community centres and in childcare
facilities.
The Alberta Nutrition Guidelines for Adults
The Alberta Nutrition Guidelines for Adults (ANGA) (3) are meant to help adults build healthier
eating environments in their homes, at work and in public settings. Though these adult guidelines
allow caffeine and sugar substitutes, these items are not recommended for children and youth.
Throughout this resource, food items are marked with an asterisk (*) when foods are not
recommended for children and youth.
The Food Rating System
Both sets of Alberta Nutrition Guidelines (ANG) use the same food rating system. The food rating
system uses specific nutrition
criteria to divide foods into three
categories: Choose Most Often,
Choose Most Often (CMO)–High nutrient foods
Choose Sometimes, and Choose
Foods from this class are all healthy choices from
Least Often.
Canada’s Food Guide. Example: an apple.
The nutrient criteria in the ANG
Choose Sometimes (CS)–Moderate nutrient foods
are based on Canada’s Food Guide
While
these foods can still provide some nutrients, they
serving sizes. A food must meet all
tend
to
be higher in added sugar, fats and salt. Example:
criteria to fit into a certain
sweetened apple sauce.
category.
This toolkit uses the words Choose
Choose Least Often (CLO)–Low nutrient foods
Most Often, Choose Sometimes
Foods from this class are very low in nutrients and
and Choose Least Often to describe
higher in calories, fat, sugar, and salt. Example: apple
how to put healthy vending into
flavoured drink.
place. The mix of foods from each
category to include in your vending
machine is discussed in Step 5: Create Vending Machine Guidelines.
Classifying foods into these categories is done by looking at the nutrition label and the ingredient list.
You can choose to compare labels to the ANG yourself or you can use the Healthy Food Checker
which classifies the food for you. To learn more, see Using the Healthy Food Checker.

9

Healthy Eating Starts Here
Alberta Health Services (AHS) has a campaign called Healthy Eating Starts Here: Steps to a Healthier
You, which aims to help Albertans learn what it means to eat healthy and how to make changes in their
eating habits where they live, work, learn or play.
The campaign messages are based on the Alberta Nutrition Guidelines for Adults, Alberta Nutrition
Guidelines for Children and Youth and other provincial and national guidelines.
Each step is linked with resources that support the Healthy Eating Starts
Here messages:
•
•
•
•
•
•

Set Goals for Healthier Eating
Choose and Prepare Healthy Foods
Eat More Vegetables and Fruit
Choose Whole Grains
Know Your Portions
Choose Healthy Drinks

Visit: www.healthyeatingstartshere.ca.

Additional Resources
1. Healthy Eating in Recreation and Community Centres (22)
2. Healthy Eating for Children and Youth in Schools (23)
3. Alberta Health Services School Nutrition (4)
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C. Steps to Make Your Healthy Vending
a Success
Getting Started
Congratulations on taking action to support your customers with healthy eating. You may have some
concerns that healthy vending will be hard and wonder:
• How do I get started?
• Will it be hard to find healthy choices?
• How can I work with my vendor?
• How do I gain support for healthy vending?
Here’s what we know:
• Health and nutrition are important factors when Canadians choose foods (24), (25). The food
industry is responding to this demand by offering more healthy choices (26), (27).
• Working with other organizations and vendors, and having support from management, is
helpful (28).
• Customers who support healthy vending are more likely to buy something from the vending
machine and voice support for continuing changes.
• Because schools across Alberta have adopted the Alberta Nutrition Guidelines for Children and
Youth, vendors are now able to provide healthier foods and drinks for school vending
machines.

Think about…
You are not alone if you are concerned about where to start. In fact, having concerns
can help you be better prepared.
Sometimes the people who appear to be against healthy vending may have the same
concerns as you.
People do want healthy choices.
Industry is responding by selling more healthy foods and drinks.
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Overview: Steps to Make your Healthy Vending a Success!
This toolkit will go through the steps below to help you take action on healthy vending. The steps do
not have to be followed in this order. Some steps may occur at the same time. For a more detailed,
step-by-step checklist see the Healthy Vending Checklist on the next page.

Step 1

Build an Action Team

Step 2

Assess your Vending
Environment

Step 3

Develop an Action Plan and
Set Goals

Step 4

Create a Communication Plan

Step 5

Create Vending Machine
Guidelines

Step 6

Develop a Healthy Eating
Environment Policy

Step 7

Take Action

Step 8

Evaluate and Celebrate
Success
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Healthy Vending Checklist
What to Do
Step 1: Build an
Action Team

How to Do It
•
•
•
•

Form an action team made of people who support the changes.
Get support from your managers or leaders (see the Sample Patron
Letter to Support Healthy Vending).
Partner with nearby facilities that offer food and drinks to make
changes together and reduce the unhealthy choices.
Learn from others: contact other facilities who have started healthy
vending, look for social media groups that focus on healthy eating
environments, read “success stories” on www.stayactiveeathealthy.ca

Step 2: Assess Your •
Vending
Environment

Read the Healthy Eating section or contact your local AHS health
promotion teams or other health partners to learn more about the
Alberta Nutrition Guidelines.
Do a vending inventory and vending environment scan.
Use the Customer Pre-Change Survey.

Step 3: Develop an •
Action Plan and Set
•
Goals

Use the inventory, scan and survey to choose action areas and set
goals.
Develop an action plan based on your goals (see Creating a Healthy
Vending Action Plan).
Consider using a staged approach to healthy vending (see Phase in
Your Changes and the Mapping Out Your Vending Machine Tool).

•
•

•

Step 4: Create a
Communication
Plan

•

Promote changes to customers, community, and local media.

Step 5: Create
Vending Machine
Guidelines

•
•

Create healthy vending machine guidelines to outline your plan.
Meet with your current food and drink vendors to discuss how they can
better support you. (See Working with Your Vendor to help guide
you).
If you do not have a current vendor, create a Request for Proposal.
Use the Healthy Food Checker to help you choose healthy foods and
drinks.

•
•
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What to Do

How to Do It

•
Step 6: Develop a
Healthy Eating
Environment Policy

Create a healthy eating environment policy, so all foods and drinks
offered at your site follow the same standards. (See Develop a Healthy
Eating Environment Policy for tips and tools).

Policy
Step 7: Take Action

Promote healthy choices
• Conduct taste tests for new healthy foods and drinks.
• Label foods and drinks that are healthier choices (29).
• Identify ways to market healthy vending, such as places to display
colourful posters that promote healthy choices or websites,
newspapers, memos, emails or listservs to share and promote your
changes and successes.
• Set aside money in your budget to market healthy foods and drinks.
Make healthy choices visible
• Offer more healthy foods and drinks: the more healthy choices you
offer, the more that will sell (30).
• Move healthy vending machines to high traffic areas.
• Place healthy food and drinks front and centre at eye level in the
vending machine where they can be easily seen (31). (See Sample
Planograms and the Build A Planogram Worksheet).
• Re-stock healthy items more often.
Use pricing strategies
• Price healthier items 10% to 50% less than unhealthy items (31).
• Increase the price of unhealthy items to offset any smaller profit
margins on healthy foods or drinks.

Step 8: Evaluate and •
Celebrate Success •
•

Use pre-change and post-change customer survey results.
Track your sales before and after changes to help identify other factors
(such as events or times of the year) that impact sales. (See Sales and
Trends Tracking Tool).
Assess and celebrate your changes early and often. (See the Evaluate
and Celebrate Success section for ideas).
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Step 1: Build an Action Team
Create an action team to work together on making changes. Involve
champions as well as those who may be against the change, because
both will offer helpful input. By linking with different people or
groups, your team will have a well-rounded view to help make healthy
vending a success. Your action team may be a formal group or it may be
a less formal group, depending on your goals.
It is helpful to involve stakeholders right from the start. These are people
who have an interest in vending or who will be affected by the change.
Include members from areas that provide food and drinks, such as
outlets and franchises, volunteers, and auxiliaries. Also invite leaders,
employees, patients, machine users and other partners to join the team.
Health champions are influential people at your site. People in their
social network often look to them for advice. What they think about
healthy vending will affect how others feel about it.
They can be:
• influential people within each group, team or site
• people who are well-connected with several social groups (For
example: employees, leaders, clinical groups, administrative
groups)
• people who have a passion for health
The best way to find health champions is to ask people in your site who
they usually go to for advice or information.

What is an action team?
A group that will work
together on creating
changes.

Who is a champion?
An influential person.
People often look to them
for advice. What they
think about healthy
vending will affect how
others feel about it.
Who is a stakeholder?
Any person or group who
has an interest or who will
be affected by the change.

Health champions are your customers, too. Gain their support by finding out what is important to
them, what they believe in and how they can be involved with healthy vending.
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Below is a list of contacts that you may want to include, and their potential involvement.
Group

Role, or how to involve them

People from your
organization who are
directly involved in or
oversee vending

•

Management /leaders

•

Customers /machine
users

•
•
•

Help create a list of new products for the vending machines.
Find out prices of healthy vending options.
Meet once every 1–2 months to plan and implement the program.
Track sales of food products.

•
•
•

Track changes in profit and decide how it may change the
vending budget.
Negotiate contracts with vendors.
Model healthy choices.
Encourage employees to get involved in the project.

•
•
•
•

Model healthy choices.
Taste-test and rate new products.
Suggest items that they are willing to try.
Provide input/feedback on which items they like the best, etc.

•
Vendor /Vending
company representative

Share your organization’s expectations, goals for change and
healthy vending guidelines with vendors.
Source healthy products.
Supply vending units (For example: refrigerated) to meet needs.
Share product lists and tips from other machines or sites where
healthy options are offered.

•
Health partners from
•
your organization,
•
community groups or
Alberta Health Services

Share success stories from other groups.
Suggest healthy vending resources and templates.
Provide input on changes and evaluation.

•
•
•

Your action team may decide you need to increase support for healthy vending. See the Sample Patron
Letter to Support Healthy Vending, which you can adapt to provide to site managers, vendors, or
others.

Additional Resources
1. Stay Active Eat Healthy – Voices of Support Videos for Healthy Eating Choices
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Step 2: Assess your Vending
Environment
One of the first tasks for your action team will be to find out where to start.
Research has shown that doing an audit has led organizations to make healthy vending changes (32).
See the appendices for sample tools you can use.
•

Vending Inventory Tool will help you take stock of the type of foods offered in the vending
machine, the percentage of Choose Most Often, Choose Sometimes and Choose Least Often items
in the vending machine, the prices of items and the types of vending machines at your site.

•

Vending Environment Scanning Tool reviews the other factors at
your site that may affect vending, such as policies and
procedures, support from leaders, and other food sources at your
site. It also includes a list of questions which may be helpful
when meeting with vendors. This can help you set goals listed in
Step 3 of this toolkit.

Be sure to save the results. You can use these tools again over time
to help you evaluate the changes.
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Healthy options are
foods or drinks from the
Choose Most Often or
Choose Sometimes
categories.

Step 3: Develop an Action Plan
and Set Goals
After using the tools, your action team will be able to see the areas you are
doing well in and decide which areas you want to work on. List the areas
that you have identified from the Vending Environment Scanning Tool
and pick priority areas from the list to create goals. The action team might choose to focus on one
priority area first or choose to work on a few actions at the same time. Making changes can take time
so remind the action team to remain positive if progress seems slow. Setting attainable goals can help
with staying on track.
Here are a few examples of action areas:
Action area

Example of what you may want to do

Current vending inventory

At least half of the foods/drinks options are healthy choices as
defined by the Alberta Nutrition Guidelines

Price of healthy choices

The same or lower than other options

Placement of healthy choices in
vending machine

Healthy choices are in the most popular and eye level slots in
the machine

Promotion and marketing

All graphics, signs and posters on the machine promote
healthy choices

Food safety

All safety procedures and standards related to food handling,
storage, equipment/facilities are followed

Vendor readiness

Vendor offers a healthy vending program that aligns with the
Alberta Nutrition Guidelines

Your action team may find it useful to write an action plan with key steps, timelines, and who will
complete the action. To learn more, see Creating a Healthy Vending Action Plan.
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Setting Goals
Depending on the results of your scan, you may have one or more area to work on. Once you have
chosen priorities, it is important to set goals. When developing your goals, use the SMART criteria
(33).
Using the SMART criteria will help you create an action plan to set and achieve your team’s goals.
•
•
•
•

•

Specific: Clearly state what you are going to do. A goal should answer the questions how, what,
when, and where.
Measurable: A goal should answer questions like how much and how many. This will help you
measure progress toward the goal.
Attainable: Choose a goal your team can achieve. Start with small changes. A goal can be changed
later.
Rewarding: A goal should make you feel good when it’s achieved. If you think a goal is
worthwhile then you will be more likely to succeed. Thinking about the reward may also help you
promote why you are making the changes.
Timely: Provide a time frame to reach the goals.

Example: Your team scored a 2 (on a scale of 1–4) on the pricing of healthy choices in the Vending
Environment Scanning Tool and you would like to increase the score. Your team’s goal is to discuss
ways to lower prices of healthy foods with potential vendors when you negotiate the contract in May
(34).
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Step 4: Create a Communication
Plan
It is important to tell others about your team’s plans for healthy vending.
This helps to promote your changes to make the healthy vending efforts a
success. Creating a communication plan can help your action team decide who needs to know about
your changes, what they need to know, and how you will reach them. See the Vending Communication
Plan for tips and samples to tell your customers and community about the changes, address their
concerns, and promote healthy vending.

Get Feedback
Collect feedback before, during and after making changes. Knowing how your customers feel about
healthy vending can help tailor the changes to best meet their needs.
Before you make changes:
This can tell you what foods and drinks your customers will buy
and how much they will be willing to spend.
For an example, see the Healthy Vending Customer Pre-Change
Survey.
During and after you make changes:
This can give your action team an idea of how well the changes are
going and areas for improvement. Think about doing an initial
review at three months (14). If using surveys, keep it short by
asking no more than five to six questions (35).
For an example, see the Healthy Vending Customer Post-Change
Survey.
Please refer to Step 8: Evaluate and Celebrate Success for more evaluation
tools.
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Step 5: Create Vending Machine
Guidelines
A key next step to healthy vending is to create vending machine
guidelines. Vending machine guidelines contain the information and plan for your healthy vending
project. For example, your guidelines may include the goals, outline target percentages of healthy
options, and portion sizes of desired items. Thoughtful and well-planned guidelines will help make
vending choices more clear and guide next steps for your action team. Beyond vending, writing
guidelines can be a first step towards creating an overall healthier environment at your school,
recreation centre or workplace.

Starting Your Guidelines
This section explores key factors for developing vending machine guidelines. The action team should
create guidelines before sending out a Request For Proposal (RFP) (36) to vendors. For an example,
see Request for Proposal for Vending Healthy Product Specifications. Your guidelines can help set
baseline standards to prepare for future conversations with vendors and other partners. This will help
select food and drinks offered in your vending machine. Your guidelines will be included in your RFP
and vending contract.

What’s in this section?
This section will explore some aspects to help you develop vending machine guidelines:
•
•
•
•
•
•
•
•

Types of vending machines
Percentage of healthy options
Recommended percentages
Stocking patterns
Types of products
Portion size of products
Planograms
Working with your vendor: contract negotiation and Request for Proposal (RFP)
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Types of Vending Machines
The type of vending machine will impact the types of food and drinks that can be offered. Many types
of machines can support healthy vending. Listed in the table below are six common types of machines
and examples of food and drinks that may be offered in them.
Type of Machine

Healthier Vending Product Examples Supported by Machine

Non-refrigerated snack

Granola bars
Fruit bars
Energy bars
Trail mix
Pretzels
Cereal

Baked chips
Crackers
Cereal bars
Fruit cups
Squares
Tuna/cracker snack pack

Cold food

Yogurt or yogurt parfait
Salads
Sandwiches
Cheese

Fruit
Vegetables
Reduced-sodium (salt) soup

Cold beverage

100% fruit and/or vegetable juice
Water
Milk

Fortified soy beverage
Flavoured milk or fortified soy
beverage

Hot beverage

Coffee* (regular
and decaf)

Tea* (regular, herbal)

Frozen food

Microwavable meals

Frozen yogurt
Frozen fruit or juice bars

Milk

Milk
Fortified soy beverage

Flavoured milk or fortified soy
beverage

Note: These products are examples only and may not always meet the criteria outlined in the Alberta
Nutrition Guidelines. For individual product analysis use the Healthy Food Checker
www.ahs.ca/healthyfoodchecker
* Coffee and tea are not recommended for children and youth.
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Percentage of Healthy Options
Choose a target percentage of healthy options for your
machines. The percentage of healthy options is the number of
healthy products (Choose Most Often and Choose Sometimes)
compared to the number of Choose Least Often products. Set
this target before making any changes or stocking machines.
This target will help when deciding which food and drink
products to sell in your vending machines. See the Healthy
Eating section for more information.
It is best if this target is set by your action team and listed in
your Vending Machine Guidelines. You may want to phase in
your target percentages slowly.

Where to start…?
Healthy products
(CMO and CS)

Unhealthy
products (CLO)

Recommended Percentages
The following table shows recommendations for various age groups from the Alberta Nutrition
Guidelines for Children and Youth (ANGCY). The Alberta Nutrition Guidelines for Adults (ANGA)
do not include specific percentages.

Elementary (ages 5–11)
Multi-Level (ages 5–18)
Junior High (ages 11–14)
Senior High (ages 14–18)

Choose Most Often
(CMO)
100%
100%
60%
50%

Choose Sometimes
(CS)
0%
0%
40%
50%

Choose Least Often
(CLO)
0%
0%
0%
0%

The goal is to offer 100% healthy (CMO and CS) products for sites that have users of all ages. This
may not be the percentage that you start with, but something to work towards. Starting out, the
percentage of healthy options will vary depending on:
• age group of the population using the vending machine
• current vending contracts
• current products available from vendor
• current types of vending machines
• nutrition quality of current products
The availability of healthier products is always increasing. Strive towards increasing the percentage of
CMO/CS items in vending machines as more products become available.
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Phase in Your Changes
When creating vending machine guidelines, it may be helpful to phase in healthy vending to promote a
smooth transition and allow machine users more time to adapt to the changes. Plan to increase the
percentage of healthy options each year. This can be a goal in your vending machines guidelines. Use
Mapping Out Your Vending Machine to plan the percentage of healthy options for your site.
Refer to Step 8: Evaluate and Celebrate Success for more information on reassessment and continuing
the cycle of change.

Stocking Patterns
Consider the current stocking patterns of existing vending machines. How often are machines being
stocked, and with what kinds of products? This will provide you with baseline data to understand
current stocking patterns and how stocking needs might change with the start of healthy vending.
The stocking patterns of the vending machines can impact the types of products offered. For example,
healthier products like yogurt, fruit and vegetables, may need to be stocked more often because of a
shorter shelf life. Consider how often machines can be restocked when choosing products. Plan to
discuss this with your vendor when choosing products and negotiating the contract. See Food Safety in
Vending Machines for more information.

Types of Products
Below are factors that affect which types of products can be
offered in vending machines.
1. Vending Machine Users
Consider the group who will be using the vending machine.
What is the age range of users? What are their needs and
wants?
Refer to Healthy Vending Customer Pre-Change Survey for a
tool that can be used to collect information about:
o How often they use the vending machine
o Whether they would buy healthier food options
o How likely they would be to buy specific products
This can provide background information and make you aware
of the type of healthy vending products that might sell well
with the target population.
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Compare the
product’s nutrition
information to the
ANG to find out
what category it falls
into.
Use the Healthy
Food Checker to
classify products.

2. Vending Machine Type
Consider the types of vending machines currently on site. Is there an option to get another type of
vending machine?
Consider the type of slots within a vending machine (For example:
coils, bar slots, bag slots). This will be an important factor for
choosing the types of products that a vending machine can physically
hold.
3. Vendor Product Availability
What type of products is your vendor able to offer? Are there any
products new to the market?
4. Nutrition Quality of Products
Consider the nutritional quality of the products. Use your target percentage of healthy options to
decide which products will be offered. Keep a running list of current products that meet guidelines.
How many products within these categories are needed to meet the target percentage for healthy
options?

Portion Size of Products
The size of the product is an important consideration for both food and drink products. The portion
sizes that can be stocked may depend on the type of slots or design of the machine.
Aim for the portion size in the table below when stocking drinks in your machine.
Drinks
Example
Water
100% juice
Milk or fortified soy beverage
Flavoured milk or fortified soy beverage

Serving Size
Any size
355 mL or less
250–500 mL
250 mL

The product category may depend on the portion size. Choose products in portion sizes that align with
the Alberta Nutrition Guidelines. If any Choose Least Often food and drinks are offered in your
machine, aim for the portion sizes listed in the table which follows.
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Choose Least Often Item Portion Sizes
Example

Serving Size

Chips and crackers

≤ 30 g

Sugary cereal

≤ 30 g

Cookies and granola bars

30 g
(2 cookies, 1 granola bar)
As small as possible

Chocolate bars and candy
Bakery items (Ex. pastries, muffins and
doughnuts)
Frozen desserts (Ex. ice cream, frozen yogurt)

≤ 55 g total weight

Regular or diet (sugar-free) pop*

355 mL or less

Fruit flavoured drinks, iced tea

355 mL or less

Sports drink

As small as possible

85 g or ½ cup (125 mL)

Granola Bar
30 g

Cola
222 mL

Note: Foods with high fat, sugar, or sodium should provide no more than
100 calories per serving
*Products containing sugar substitutes and/or caffeine are not recommended
for children and youth.
Adapted from Alberta Health – Alberta Nutrition Guidelines (2)

Example Vending Machine Guidelines
It may be helpful for your action team to see how the items above can fit together to create a vending
machine guideline. For an example, see the Sample Healthy Vending Machine Guideline.

Planograms
A planogram is a diagram that shows where to place food and drinks within a vending machine. It can
be useful to help decide where to place your products and for vendors or employees to follow when
stocking vending machines. A well thought-out planogram will make healthy products more visible to
consumers and the first items they see.
Label the planogram with specific products and their category (CMO, CS, and CLO). It is important to
monitor machines to ensure they are stocked according to specifications provided.
Include brands, flavours and item sizes so that the vendor will know what products to put in the
machine. Consider other options that the vendor can use if a product runs out.
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Please see below for an example healthy vending planogram for a non-refrigerated snack machine.
This planogram contains 100% healthy choices, with all foods from the CMO and CS categories.
Refer to the Sample Planograms for examples with targets of 100%, 75% or 50% healthy choices and
the Build-Your-Own Planogram Tool.
Snack Machine Planogram: 100% Healthy Choices
A1

A2

A3

A4
A5
Whole Grain
Dry Cereal
Rice Cakes
Multigrain Chips
Rice Cakes
Pretzels
B1
B2
B3
B4
B5
Baked Fruit/
Baked Fruit/
Baked Fruit/
Nuts/ Trail Mix
Nuts/ Trail Mix
Vegetable Chips Vegetable Chips Vegetable Chips
C1
C2
C3
C4
C5
C6
C7
C8
C9
C10
Nuts/
Nuts/
Nuts/
Dried Dried
Fruit
Fruit
Fruit
Fruit
Fruit
Trail Mix Trail Mix Trail Mix Fruit
Fruit
Bars
Bars
Bars
Snacks Snacks
D1
D2
D3
D4
D5
D6
D7
D8
D9
D10
Granola Granola Snack Snack Granola Cookies/ Cookies/ Cookies/ Cookies/ Cookies/
Bars
Bars
Bars
Bars
Bars Crackers Crackers Crackers Crackers Crackers
E1
E2
E3
E4
E5
Applesauce/
Applesauce/
Applesauce/
Tuna/ Salmon/
Tuna/ Salmon/
Fruit Cups
Fruit Cups
Fruit Cups
Chicken Snacks Chicken Snacks
Sugar-free gum Sugar-free gum Sugar-free gum Mints Mints

If a product runs out of stock, you may be able to replace it with a different flavour under the same
brand. These products are examples only and may not always meet the criteria outlined in the Alberta
Nutrition Guidelines. For product analysis use the Healthy Food Checker
(www.ahs.ca/healthyfoodchecker).

Working with Your Vendor: Contract Negotiation and Request for
Proposal
If you have or plan to have a vendor, work with them to offer healthy vending. The food industry is
responding to consumer demands for healthier food and drinks (26), (27). This means that more
vendors can offer foods and drinks that fit your healthy vending goals and guidelines.
Review your current state to find out what stage the organization is at with the vendor. First, find out if
there is a contract in place. If so:
• Review the existing contract.
• Inform the vendor of the intention to take action on healthier vending.
• Discuss the timeline for healthy vending.
• Identify changes you can start making while still working within the terms of your contract (12).
See Working with Your Vendor for sample questions to ask your vendor or a prospective vendor.
Consider hosting a training session for the vendor to ensure that the company managers as well as
those stocking the machines understand your vending needs.
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If there is no existing contract or the contract is coming up for renewal, you may want to create a
request for proposal. For an example, see Request for Proposal (RFP) for Vending Healthy Product
Specifications.
What is a Request for Proposal?
A request for proposal (RFP) is a document that can be used to communicate guidelines and plans for
healthy vending. It outlines your plans and expectations about the type of food products you would
like stocked in vending machines.
Why Should our Team Create an RFP?
Creating an RFP will be helpful to potential vendors and ensure that plans for healthy vending are
included in the final contract. An RFP can be a helpful way to communicate with vendors before
creating and signing your contract. It ensures that everyone understands the guidelines and plans for
the project.
What Should be Included in an RFP?
Nutrition Quality of Food Products:
Is the vendor able and willing to provide healthy food and drinks? Vendors should be required to
provide nutrition information on the available products and whether they are aware of any products
that meet the Choose Most Often and Choose Sometimes criteria.
Variety of Products:
Is the vendor able to provide a wide variety of healthy products? This may include, but is not limited
to, being able to provide:
• perishable and non-perishable items to meet the needs of sites with varying storage and
refrigeration capabilities
• new products as these become available
Approved Product List:
The vendor should be familiar with the Alberta Nutrition Guidelines criteria and how to use them for
reviewing products. Working with the action team, the vendor should be able to create a list of
products which meet these guidelines and the needs of your organization. The list would form the basis
of the ordering system. It is expected that the foods on the list will be:
• appropriate for use in the organization’s site(s)
• economical
• available to order in amounts that can be used without wastage
The vendor’s flexibility and willingness to adapt this list (based on feedback and availability of new
healthier products) are also important considerations.
Customized Order Form:
The vendor should create a Customized Order Form that provides a simple ordering process with
available products that meet the Choose Most Often and Choose Sometimes criteria. Details about
brand names, unit sizes, units per package, as well as prices should be provided. It will be up to the
vendor to update the order form as new products that meet the criteria become available (36).
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Tips for…
Recreation and
Community Centres

Schools
•

Alberta Nutrition
Guidelines for Children
and Youth can support the
change to healthy vending.

•

Sugar substitutes are not
recommended for children
and youth. Foods and
drinks with sugar
substitutes should not be
stocked in vending
machines at schools.

•

Workplaces

•

Offer healthy meal options
in vending machines when
the concession is closed.

•

Use Alberta Nutrition
Guidelines for Adults to
help guide healthy policy.

•

A refrigerated vending
machine will give
customers more choice at
all times of the day.

•

Aim for 100% healthy
vending to improve
workplace nutrition.

Recreation centres serve
children, youth and adults.
Use the Alberta Nutrition
Guidelines for Children
and Youth to guide your
healthy vending to
improve the healthy
options for everyone.

•

•

Use the Healthy Food
Checker to find healthy
choices that will suit your
employees.

•

Consider keeping not
recommended drinks for
children and youth (Ex.
sports drinks) behind the
counter for sale to adults
only.

Energy drinks are not
recommended for children
and youth and should not
be stocked in vending
machines at schools.

Additional Resources
Request for Proposal Example: Okotoks Alberta (37)
Request For Proposal Example: City of Seattle (38)
Request For Proposal Example: Contra Costa County, California (39)
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Step 6: Develop a Healthy
Eating Environment Policy
Policies can provide a lasting way to shape and support healthy
eating environments. Policy can influence procedures to make it
easier to make healthy choices. For example, a policy that supports healthy lunch options in the
cafeteria can help increase access to healthy foods for employees (40).
Making vending machines healthier is a great first step towards a
healthier eating environment. This is only one of many factors in
the bigger picture of what helps people to eat well. There are
many ways to improve the eating environment, such as
increasing healthy food choices in cafeterias or at meetings,
celebrations, and other events.

What is a policy?
A policy describes what is to
be done surrounding a key
issue and why it is to be
done.

Creating a healthy eating environment policy for your organization is a helpful way to move towards a
healthy environment. Many schools, recreation centres, health facilities and workplaces in Alberta are
creating healthy eating environment policies to improve health and wellness in their communities.
The best way to develop policy is by working with interested groups. There will likely be more buy-in
when a policy is created together rather than dictated (34).

Why a policy?
While policy is not vital, it can help the vending changes become a part of the norm within your
organization’s culture (34). Even if you are not working on a formal policy, following the steps in the
process will help you get started and keep moving forward.
Making changes to other areas of the eating environment while taking action on healthy vending may
also help with the success of healthy vending.
The Link between Policy and Guidelines
The Healthy Vending Machine Guidelines discussed in this section of the toolkit are a starting point
for a broader healthy eating environment policy. These guidelines can be used to outline the foods that
are offered, provided or sold.
See the Alberta Nutrition Guidelines for Children and Youth and the Alberta Nutrition Guidelines for
Adults for other suggestions, guidance and ideas that can be included in your broader healthy eating
environment policy.
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Tools to Develop a Healthy Eating Environment Policy
•

Steps to Creating a School Nutrition Policy: A Step-by-Step Toolkit (41) This Alberta Health
Services toolkit explores how schools can create a healthy school eating environment through
easy–to-follow steps.

•

Eight Steps to Developing a Healthy Public Policy (42) This summary reviews the Toronto Health
Communication Unit’s eight-step process to develop a health promotion policy. Related
worksheets, tips and tools to help you complete each step are noted.

•

Policy Readiness Tool (43) This tool was created to support and promote healthy policy changes. It
is meant to be used by individuals, groups and municipalities to create healthier communities. The
tool contains a short questionnaire as well as strategies and links to resources.

Healthy Eating Environment Example Policies
The following are some examples of healthy eating policies in various settings.
School Policy Examples:
• Edmonton Catholic School District Administrative Nutrition Policy (44)
•

Lee Ridge Elementary School Nutrition Policy (45)

Recreation Centre Policy Example:
• Contra Costa Vending Machine Policy (California) (46)
Workplace Policy Examples:
• Alberta Health Services- Healthy Eating Environment Policy (13)
•

Province of British Columbia Vending Machine Policy (47)
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Step 7: Take Action
We have learned that there are many things you can do to help deal with
your concerns and increase success for your healthy vending.
Healthy vending is a fairly new area of research and your team is a
pioneer in this field. Some of the best tips have come from people like
you who have started healthy vending. Keep in mind that while this toolkit provides you with an array
of tips and resources, you know your setting best and can choose what seems most useful. Work with
your action team, your vendors, and your machine users throughout the process.

What’s in this section?
You may have concerns about moving towards healthy vending or just want to ensure that you are
doing all you can do to make healthy vending a success. This section addresses some common
concerns, such as how to:
• Promote healthy choices
• Make healthy choices visible
• Use pricing strategies
Success factors are included which are based on research and practice.

Market and Promote Healthy Options
Promote healthy choices
Take time with your action team to form a plan to market and promote healthy options. Set aside
money in your budget for these items. Here are some examples to help promote healthy choices!
•

Conduct taste tests for new healthy foods and drinks.

•

Label foods and drinks that are healthy choices (29) with a sticker
or icon on the machine or on the item. For an example, see the
Vending Communication Plan.

•

Change images on the front of machines to ones that support a
healthy lifestyle.

•

Market healthy vending:
o Use colourful posters to promote healthy choices
o Choose foods that have bright packaging
o Stock the machine with items that are easy to eat
o Promote feature items or new items regularly. Market these
items through social media or email.
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•

Spread the word to inform everyone at your site about the positive changes through:
o Social Media
o Newsletters
o Overhead announcements
o Memos, emails or listservs
o Newspapers
o Bulletin boards
o Website or online community bulletin

•

Keep track of sales and find similar items to ones that sell well. Use the Sales and Trends Tracking
Tool.

•

Having a coin change machine next to the healthy vending machine may also make it easier for
people to purchase the items. Explore the option of cashless payment options for customers to pay
by credit card or using their smartphone.

Make healthy choices visible
Where an item is placed in a vending machine can affect what a customer will choose. Place healthy
food and drinks front and centre at eye level where they can be easily seen (31). (See Sample
Planograms and the Build-Your-Own Planogram Tool for ideas). Refill the healthy item slots more
often to ensure that these choices are available, as these cannot sell if they are not in the machine.
Offer more healthy foods and drinks: the more choices you offer, the more that will sell (30).
Where the machine is located also affects what customers will choose. Customers often buy the easiest
choice. Move the healthy vending machines to high traffic areas so they are more visible and easier to
access. At the same time, move vending machines with unhealthy choices to low traffic areas.

Use pricing strategies
You may wonder if you can still generate revenue with healthy foods and drinks. You may be asking:
• Do healthy foods cost more?
• How do we compete with unhealthy foods or drinks nearby?
Convenience, price, and taste can effect what people choose to eat or drink (48). You may make more
money if you plan and carry out marketing, placement, and pricing strategies (49), (50).
The vendor may incur a higher operating cost to stock healthy items more often. Discuss pricing
strategies with your vendor. Healthy food items may cost more (lower profit margin) compared to
unhealthy items. Adjust for potential revenue impacts by pricing healthy items 10% to 50% less than
less healthy items (31). At the same time, increase the price of unhealthy items to offset any smaller
profit margins on healthier foods or drinks. Offering a special price on one healthy feature item may
increase its sales and build product familiarity among customers for repeat purchases in the future.
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Research shows that when schools calculate the revenue earned per vending machine customer, it is
less than $4 per student (65). This amount could be easily generated by other revenue streams. In
fact, sales from healthy foods in canteens have made up for vending losses in some facilities (66).
Informing all users about vending changes at the start can help maintain and even increase your
revenue (51). An Alberta Health Services survey shows both employee and the public state they would
buy the same amount or more if healthy options were available (52). When vending users know you
are investing in their health by offering healthy choices in the vending machine, a regular and loyal
customer base can be formed.
Using the right strategy, profits can be maintained when increasing healthy choices in vending
machines (53).
Did you know?
Profits may increase long-term through:
• Increased corporate profits
• More loyal, healthier and productive employees (54)
• Healthier students or clients (55)
People are more likely to choose healthy options if choices are available, priced right, and taste
good.
There are many healthy vending success stories.
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Step 8: Evaluate and Celebrate
Success
Evaluation is a key step in the process of making changes. It can help you track
progress on your goals over a period of time. Once you have met goals, new ones can
be set. Evaluation can also help measure the impact of changes on customers, sales of healthy
options and revenue.

What’s in this section?
You may have started making changes or have already reached your goals, and are wondering what to
do next. This section outlines how you can evaluate your changes.
•
•
•
•

Reflect
Measure progress
Make your healthy changes last
Celebrate success

Reflect
How did we do? Here are some questions to reflect on and evaluate the healthy vending project (35):
• What did we do to work towards our goal?
• What worked well? What didn’t work? Why?
• Were there changes in the sales of healthy food and drinks?
• Did we involve the right people?
• Can we maintain the changes that were made?
• What’s next?
There are a number of methods and tools which can be used to help answer these questions, depending
on your project. Some sample tools can be found in the Tools section:
•
•
•
•

Vending Inventory Tool
Vending Environment Scanning tool
Healthy Vending Customer Pre-Change Survey and Post-Change Survey
Sales and Trends Tracking Tool

Measure Progress
Consider how often and how you would like to measure progress. Use online survey tools to make it
easier to collect information. If there are volunteers or students, ask them to help collect information
and summarize the findings.
Timelines
Consider a review at three, six and 12 months. After that, plan to do evaluations each year. The action
team may want to think about certain times of the year or events at your site which may be good times
for an evaluation. For example, it may be best to evaluate vending at budget deadlines when sales data
will be available, or at a community event where a lot of machine users will be attending.
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Repeat the First Assessment
The action team may be wondering how they are doing. One simple way to find out is to repeat the
Vending Inventory and Vending Environment Scanning Tools completed in Step 2: Assess your
Vending Environment. Note: Keep the results of your first assessment to compare with future ones.
You may want to assess customer needs as well so that you can meet their needs while meeting the
goal to offer healthy vending. Changes can take a period of time, so remind the action team to remain
positive if progress seems slow. Even when it looks like nothing has changed, it doesn’t mean it hasn’t.
Setting realistic goals can help the action team to stay on track.
Steps:
1. Complete Vending Environment Scan again.
2. Compare results to the first scan.
3. Identify areas where there is a higher score. (Congratulations.)
4. Identify areas with the same score or a lower score. These can be new priority areas.
5. Create a new SMART goal(s) and Action Plan. (See Step 3: Develop an Action Plan and Set
Goals.)
Using the Vending Inventory and Vending Environment Scanning Tools again can help:
•
•
•
•

Collect information on vending inventory (For example: percentage of CMO, CS and CLO food
items sold in vending machine).
Gain insight on whether the action team met its first goal(s).
Identify new priority areas.
Compare data directly, because the same tool is being used.

Re-assess Needs
It is suggested to use the Vending Environment
Scanning Tool every six to 12 months. After
timelines are set and the scan is repeated, your
action team can decide if there are new priority
areas and what the next steps are for healthy
vending in your organization.
The Healthy Vending Customer Post-Change
Survey can be used to collect feedback on the
vending machine changes. From this, you could
learn what is liked and disliked in the vending machine(s) and make changes based on feedback.
Compare Sales
One of the biggest concerns when switching to healthy vending is that there will be a decrease in
profits. As suggested in Step 7: Take Action, there are ways to reduce the risk of decreased revenue.
To track vending machine sales and look at trends over time, use the Sales and Trends Tracking Tool.
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Make Your Healthy Changes Last
Here are a few things you can do in order to make sure the healthy changes last:
• Continue with assessments each year. For an example, see the Vending Environment Scanning
Tool.
• Be aware of new priority areas and create a plan to address them. For an example, see Creating a
Healthy Vending Action Plan.
• Keep looking for ways to improve.
Healthy vending is just one part of the whole eating environment at your site. Be aware of other areas
where food is offered or sold, for example:
• On-site or nearby canteens, gift shops, cafeterias, restaurants, convenience stores or coffee shops.
• Events or programs where food is served.
• Food fundraisers (bake sales, chocolate sales, etc.).
When possible, try to make changes across all areas at the same time. For example, if chips have been
replaced with baked chips in the vending machine, make this same change in the canteen.
Changes, whether big or small, will help create a healthy eating environment.
For more information on healthy eating environments visit:
www.albertahealthservices.ca/nutrition/Page6351.aspx.

Celebrate Success
Take the time to celebrate your successes, both big and small. If people see the positive things that are
happening, it is more likely that the momentum and support will continue.
The action team may wish to brainstorm ways to share successes, such as hosting a celebration event
or posting a story on the organization’s website. There are others who may become inspired by the
team’s work and start to make changes toward healthy vending.
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Success Story: Getting Started at a School
A school in Central Alberta is developing a student project to improve the food choices in the vending
machine while at the same time teaching students valuable business skills. In response to concerns
about the choices available in the vending machine and items frequently left out of stock, the school
administration identified a student-owned vending machine as a possible solution.
The first step for the school is to develop a Career and
Technology Studies Entrepreneur Course in which
students learn to
• write a business plan
• utilize their financial expertise and apply for a
small business loan from a local bank
• purchase a refrigerated vending machine
• identify healthy vending machine products
considering both the Alberta Nutrition
Guidelines for Children and Youth and student
taste preferences
• work with a local grocery store to purchase
products and stock the vending machine
• maintain all records related to their small
business
The school health action team received funding to improve the eating environment at the school. Some
of this funding will be used to support student taste testing of healthy vending products to determine
which items students like and are willing to buy. The timing is right for change, as the current vending
machine contract has expired and the school is relocating to a new building. The school health action
team is now developing an action plan to bring this project idea to reality.
A tip for others interested in doing similar work is to start planning and gathering input from
stakeholders before contracts expire. Then, when the contract is up for renewal, the action team can
bring its plan, goals and timelines to the contract negotiation.
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Success Story: Health centre offers healthier vending options for visitors
and employees
A health centre in Northern Alberta is working with the local
vending machine operator and the hospital auxiliary to add
healthier options in the centre’s vending machine.
It was an employee who first noticed that the vending machine
did not offer any healthy snack options: “I didn’t think it was
reasonable that employees, clients and families did not have
access to healthier snacks on-site after the cafeteria closed.”
A list of healthier options was shared and the auxiliary worked with
the vendor to put these options in the machine. The employee
member says, “The main priority was to offer some healthy
items without significantly affecting sales. We tried a few new
items and are keeping the best sellers.”
“So far we have replaced sugar-sweetened fruit-flavoured
drinks with 100% juice, water and diet (sugar-free) pop. We
also replaced some candy bars with roasted nuts and small packages of beef jerky.”
“Even though there are only a few healthy items now, we are at least offering visitors and
employees the option of choosing healthier snacks.”
One key to this project’s success is the open communication between all involved. The parties continue
to work together to add healthier items.
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Success Story: Healthy Vending in a Recreation Centre
A recreation centre in St. Albert is offering healthy vending in their facility
as a way to improve the health and wellness of their community. Although
there was no healthy eating policy in place, the recreation centre employees
felt that they could make positive changes in the community by switching
to healthy vending.
The first step was to develop a Request for Proposal (RFP) which outlined
the requirement for 80% Choose Most Often (CMO), and 20% Choose
Sometimes (CS) in the facility’s vending machines.
After meeting with vendors and stakeholders, it was decided to adjust the
RFP to request 20% CMO and 80% CS for the vending machines. This
served as a compromise between the facilities and their vendors to allow
flexibility in offering a variety of products that would meet the Alberta
Nutrition Guidelines. At this time the recreation centre staff has chosen to
focus on improving choices offered in the snack vending machines.
It has been two years since the recreation facility switched over to healthy
vending. The overall acceptance by the community and public has been positive. Although sales
volumes have decreased, this is consistent with an overall decreasing trend over the past 2–3 years. It
is hard to say that the changes to the vending machines have been the sole cause of the decline. Before
switching to healthy vending, a plan was made to compensate for any sales decreases. The facility
balances the decrease through leasehold revenue, automatic teller revenues, and
sponsorship/advertising sales.
Healthy vending has been the first step to create a healthy environment in St. Albert Recreation
Facilities. To continue on the path towards a healthy eating environment, St. Albert, as a city, is
currently working towards creating healthy eating environments in the retail food establishments
located in city-owned buildings.
When approached about what advice St. Albert could offer to other communities or facilities looking
to make this change, they stated:
1. Take the plunge.
• When your vending contracts are expiring, make
the change and move your vending program to a
healthier one.
2. Be realistic with revenue projections and find ways to
mitigate the risk.
• For example, if you think revenues will go down
by 10% in the short term, either change the
budget or find new revenue sources.
3. Think long term.
• The long-term benefits of supporting healthy community action and healthy choices far
outweigh the cost of not doing so.
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Tips for …
Recreation and
Community Centres

Schools
•

Ask for input from
students and employees
about what they like and
dislike in the vending
machine, and suggestions
on how to make changes.

•

Involve students,
employees and parents in
re-assessing the vending
needs and setting a
SMART goal.

•

Workplaces

•

Use the Customer Pre•
Change Survey and PostChange Survey to
understand which items
are liked and disliked in
the vending machine, and
ask for suggestions on how
to make changes.

Use the Customer PreChange Survey and PostChange Survey to
understand which items
are liked and disliked in
the vending machine, and
ask for suggestions on how
to make changes.

•

Share successes on the
centre’s website and
bulletin boards.

•

Consider making changes
to other areas where food
or drink is offered.

•

Share successes through
an email to employees and
on your organization’s
website.

Share successes in the
school newsletter and
website.
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D. Tools
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1: Using the Healthy Food Checker
This is an example of how to use the Healthy Food Checker. To check most foods, you need the
Nutrition Facts table and ingredient list from the product. Go to: www.ahs.ca/healthyfoodchecker to
access the food checker.
Granola bar nutrition label and ingredient list:
Ingredients: Whole
grain rolled oats,
sugar, high
monounsaturated
canola oil, golden
syrup, honey, salt,
crisp rice, soy lecithin

Granola Bar

Using the Healthy Food Checker:
1. Pick the food group the food
belongs to. A granola bar is a
Grain Product.

2. Select the food type.
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3. Follow the prompts and answer
the questions.
This granola bar has whole grains
because it has whole grain rolled
oats in the ingredient list.

4. Enter the information from the
Nutrition Facts table and click
Calculate.

5. Once the information is entered
the food checker will categorize
the item for you. It will also tell you
why the food did not meet the CMO
criteria or the CS criteria.
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2: Sample Patron Letter to Support Healthy
Vending
Date
Name, Title
Address
Dear ___________________:
Re: Request for Healthy Vending
I am writing to you to as a patron of the vending machines at this site to ask you to support our request
to offer healthy food and beverage options in the machines.
Healthy eating plays a large role in the health of people from all ages. Because people are spending
more time away from home for work, learning and play, healthy vending is vital to provide individuals
access to healthy foods and drinks when other food operations may not be available.
Many Albertan facilities, including schools, workplaces and recreation centres, have already made
changes to offer and sell healthier foods within their facilities. Let’s join them to create a healthy
eating environment to support individuals and families to achieve and maintain health.
Thank you for your consideration,
Name
Position
Organization
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3: Vending Inventory Tool
Fill out the table below for each vending machine on your site.
Vending Machine:

Location:

Item
(include brand, flavour)

Example: Brand X Cereal Bar

Row

Size

Price

CMO

3

25 g

1.25



CS

CLO

Type:
Non-refrigerated
snack
Cold food
Cold beverage
Hot beverage
Frozen food
Milk

For support in rating food items, use the Healthy Food Checker (www.ahs.ca/healthyfoodchecker).
List of abbreviations: Choose Most Often (CMO), Choose Sometimes (CS), Choose Least Often (CLO)
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Best
Before/
Expiry
Date

Comments
(Example: product
popularity, how
often it is restocked)

Vending Machine:

Location:

Item
(include brand, flavour)

Example: Brand X Cereal Bar

Row

Size

Price

CMO

3

25 g

1.25



CS

CLO

Type:
Non-refrigerated
snack
Cold food
Cold beverage
Hot beverage
Frozen food
Milk

For support in rating food items, use the Healthy Food Checker (www.ahs.ca/healthyfoodchecker).
List of abbreviations: Choose Most Often (CMO), Choose Sometimes (CS), Choose Least Often (CLO)
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Best
Before/
Expiry
Date

Comments
(Example: product
popularity, how
often it is restocked)

Calculating Vending Machine Percentage of Healthy Choices
When products are classified into Choose Most Often, Choose Sometimes or Choose Least Often, you can calculate the percentage of items in
each category using the table below. Use the results to help determine vending machine percentages of foods from each category. Knowing
these percentages can help your action team form its goal(s).
Number of
Choose Most Often items
Example:

12

÷

Total number of
items in vending machine
40

(12

÷ 40 = 0.3)

Total number of
items in vending machine

= 30%

50%

= Percentage of Choose Sometimes

Goal

= Percentage of Choose Least Often

Goal

x 100%

÷
Number of
Choose Least Often items

Goal

x 100%

÷
Number of
Choose Sometimes items

x 100%

= Percentage of Choose Most Often

Total number of
items in vending machine

x 100%

÷
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4: Vending Environment Scanning Tool
Use this tool to help give you an overview of vending in your setting. Work through these questions on your own or with your action team.
This first page of the tool includes questions about the vending environment at your site.
Date: ____________________

Members present: _______________________________________________________________________

Does your site own the vending machine(s), or does a vendor run/stock the vending machines?

Who stocks the vending machine(s)?

How often is/are the vending machine(s) stocked?

Who makes decisions about what products are stocked?

Who receives the profits? How are the profits used?

Is there a vending contract in place? When does it expire?

Who are the main vending machine users?
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Continue to the scanning tool
on the next page.

How to use the scanning tool
This tool can be used to show which areas you are doing well (higher scores) and which areas need some work (lower scores). It can help with
planning and evaluation if you use this tool again to see where improvements have been made.
Adding the total score is optional. The total possible score is 40 points. Compare your total score as you reassess over time to see how things
have changed.
For the purposes of this assessment tool, healthy foods/drinks are defined as Choose Most Often and Choose Sometimes foods/drinks and
unhealthy foods/drinks will be defined as Choose Least Often, as classified by the Alberta Nutrition Guidelines.
Below is an example of how this tool can be used:
• Your site has just formed an action team and has committed to offer healthier choices in vending. Nothing has been developed yet.
• Your site would be a number 2 – On the Road.
Area

4 – It’s Working!

3 – Getting Closer

2 – On the Road

1 – Just Started

Policies and Procedures

Policies and
guidelines have been
put into place to
support healthy
eating in our
site/setting.

Policies and/or guidelines
are being developed to
support healthy eating in our
site/setting.

There is informal support for
healthy eating, but it has not
yet been addressed in a
formal way.

We have just begun to
raise awareness of the
importance of developing
guidelines to support
healthy eating at our site.

Are there nutrition policies or
guidelines in place to support
healthy eating in your setting?
(ex. healthy eating or healthy
vending policy)
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Area

Circle the column that best reflects where you are currently at
4 – It’s Working!

3 – Getting Closer

2 – On the Road

1 – Just Started

Policies and Procedures
Are there nutrition policies or
guidelines in place to support
healthy eating in your setting? (ex.
healthy eating or healthy vending
policy)

Policies and/or guidelines
have been put into place
to support healthy eating
in our site/setting.

Policies and/or guidelines
are being developed to
support healthy eating in
our site/setting.

There is informal support
for healthy eating, but it
has not yet been addressed
in a formal way.

We have just begun to raise
awareness of the
importance of developing
polices and/or guidelines to
support healthy eating at
our site.

Support from Leaders
Do leaders support and model
healthy food choices?

Leaders actively
promote healthy eating
habits and choices
through consistent
modeling.

Leaders support healthy
eating habits and choices.

Leaders offer some support
for healthy eating habits
and choices, but on an
inconsistent basis.

We are just starting to
engage leaders to support
healthy eating habits and
choices.

Other Food Onsite
Are healthy choices available from
other food operators onsite? (ex.
canteens, kiosks, cafeterias, etc.)

Most (at least 80%) of
the foods/drinks available
are Choose Most Often or
Choose Sometimes as
identified by the Alberta
Nutrition Guidelines.

At least half of the
foods/drinks available are
Choose Most Often or
Choose Sometimes as
identified by the Alberta
Nutrition Guidelines.

Some healthy foods/drinks
are available, but many of
the foods/drinks offered are
Choose Least Often as
identified by the Alberta
Nutrition Guidelines.

Few of the foods/drinks for
sale are healthy. Most are
Choose Least Often as
identified by the Alberta
Nutrition Guidelines.

Customer Feedback
Are customers asked for feedback
on products offered in vending?

Customers are often
asked for feedback on
existing and new
products offered in
vending through a
standard process.

Customers are often asked
for feedback on existing
and new products offered in
vending.

Customers are sometimes
asked for feedback on
existing and new products
offered in vending.

We are just starting to
find ways to get customer
feedback.

Some healthy foods/drinks
are available, but many of
the foods/drinks offered are
Choose Least Often as
identified by the Alberta
Nutrition Guidelines.

We are just beginning to
review the foods/drinks
available in our vending
machine. Most are Choose
Least Often as identified by
the Alberta Nutrition
Guidelines.

Most (at least 80%) of
At least half of the
Current Vending Inventory
the
foods/drinks
available
foods/drinks available are
Are there healthy choices available
are
Choose
Most
Often
or
Choose Most Often or
in our vending machine?
Choose Sometimes as
identified by the Alberta
Nutrition Guidelines.

Choose Sometimes as
identified by the Alberta
Nutrition Guidelines.
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Area

Circle the column that best reflects where you are currently at
4 – It’s Working!

3 – Getting Closer

2 – On the Road

1 – Just Started

Placement
Are healthy choices positioned
prominently at eye level?

All of the most popular
and eye level slots are
filled with healthy
choices.

Healthy choices fill nearly
all of the most popular and
eye level slots.

There is a mix of healthy
and unhealthy choices in
the most popular and eye
level slots.

Unhealthy choices fill the
most popular and eye level
slots.

Pricing of Healthy Choices
Are healthy choices less expensive
or the same price as other options
in vending machines?

Healthy choices are
always less expensive.

Healthy choices are usually
less expensive.

Healthy choices are the
same price as other
options.

Healthy choices are more
expensive than other
options.

Promotion and Marketing
Are healthy choices promoted
through graphics on vending
machine, signs, posters or special
promotions?

All graphics, signs and
posters on vending
machines promote
healthy choices.

Most graphics, signs and
posters on vending
machines promote healthy
choices.

Some graphics, signs and
posters on vending
machines promote healthy
choices.

Graphics, signs and posters
on vending machines
promote unhealthy
choices.

Food Safety
Are food safety guidelines in place
to protect customers and
employees?

All safety procedures/
standards related to food
handling, storage, and
equipment/facilities are
followed.

Most safety procedures/
standards related to food
handling, storage, and
equipment/facilities are
followed. Strategies to
address gap areas are
developed.

Some safety procedures/
standards related to food
handling, storage, and
equipment/facilities are
followed. Strategies to
address gap areas are being
developed.

The importance of safety
procedures/standards
related to food handling,
storage, and facilities/
equipment is being
reviewed

Vendor Readiness
Is your vendor offering healthy
options when available? Are they
already offering healthy vending
programs elsewhere?

Vendor already offers
healthy vending options
that align with the ANG
criteria at other sites.

Vendor offers healthy
vending options elsewhere,
but not aligned with ANG.

Vendor has some healthy
options available, but
variety is limited.

Vendor has very limited
healthy options available.

52

Results Summary
Goals/Actions:

Comments:
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Click here to access tool

Creating a Healthy Vending Action Plan
This template provides guidance for writing an
action plan that will help you build a healthy vending
program (see diagram below).

Method

Action plans:
• Provide overall guidance and strategies for the action team

3. Fill in the action plan template based on the results of your
assessment and “Getting Started” form.

• Outline what resources and people are available and what
other supports are needed

4. Make extra copies of the action plan template for more
goals.

• Develop a shared commitment and responsibility among the
action team members for doing the work

Reminder:

• Help with decision making and tracking

1. Review results from your assessment tools.
2. Complete “Getting Started” form.

• You can update your action plan on an ongoing basis.
• Review your completed action plan at the end of the year to
identify successes and build on these in the next year.

• Allow action, rather than reaction
• Encourage a longer-term view

Materials

Glossary of Terms

• School health assessment results1

Actual results and reﬂection: Summary of
activities that took place, participation rates,
changes that occurred and reflections on what
worked well and what could be improved.

• “Getting Started” form (see page 2)
• Blank copy of action plan template (see page 3)

Goal: A broad statement about what you would
like to achieve over the course of this school
year.
Indicator: The way(s) in which you will measure
the outcome or expected result.
EVALUATE AND
CELEBRATE
SUCCESS

Objectives: Actions of the bigger goal that are
specific, measureable, achievable, realistic and
time-bound (SMART).

BUILD AN
ACTION
TEAM

Outcome: Changes that you want to see in
your target group that you can measure and/or
observe.
ASSESS YOUR
VENDING
ENVIRONMENT

TAKE ACTION

PREPARE FOR
CAHNGES

SET GOALS AND
DEVELOP AN ACTION
PLAN

Strategies: The new and existing activities
that will help you achieve your objectives and
outcomes.
Target audience: The people who you intend
to reach through strategies specified in the
action plan.
Vision: An inspirational and motivating
statement that sets the overall direction
for the group’s work.

Process for a Healthy Vending Program

Notes
• Extral pages of the action plan template can be added
as needed.
• Each goal can have more than one objective.
• Plans can include more than one goals. Print extra copies of
the action plan template or create extra pages.

1

Getting Started
Date:

Organization:

Plan created by:
(include key contributors)

What are some things we already do that make our facility great (e.g., activities, events, information, resources)?

What could be done to make our facility an even better (healthier) place?

What do our vending assessment results tell us? Are there any clear gaps that we should consider?

What help (e.g., people, information, resources) do we need?
Note: you may need to start working on the plan before this question can be fully answered.

How can we include staff, community members, students and/or parents in the planning and action strategies that will
make our organization a healthier place?

What are some things (e.g., obstacles, challenges) that could stand in our way?
Note: you may need to start working on the plan before this question can be fully answered.

What is our vision for our action team/organization?

How can we celebrate our successes?

2

3

Organization:

Who do we want to reach?
(Target audiences)

Which strategies will
we use to help us reach
our goal? These may be
existing or new strategies.
(Strategies)
CHECK: Do the strategies
ﬁt the outcomes?

Plan created by:

When and where will
the strategy take place?
Who is responsible for
the strategy?

Expected Results
Why are we doing this?
How will we measure these
What changes do we want changes? (Indicators)
to see? (Outcomes)
CHECK: Do the outcomes
ﬁt the strategies?

(include key contributors)

This resource was adapted from the Comprehensive School Health Creating a Healthy School Action Plan, Alberta Health Services, 2014

What are the measurable
changes we will make to
achieve the bigger goal?
(Objectives)

Goal: Over the course of the coming year, what are the changes that we are aiming to achieve?

Date:

Action Plan

Record the actual changes
that happened.
What did we accomplish?
What worked well?
What can be improved?
(Actual results and
reﬂections)

4

Organization:

Who do we want to reach?
(Target audiences)

Which strategies will
we use to help us reach
our goal? These may be
existing or new strategies.
(Strategies)
CHECK: Do the strategies
ﬁt the outcomes?

Plan created by:

When and where will
the strategy take place?
Who is responsible for
the strategy?

Expected Results
Why are we doing this?
How will we measure these
What changes do we want changes? (Indicators)
to see? (Outcomes)
CHECK: Do the outcomes
ﬁt the strategies?

(include key contributors)

This resource was adapted from the Comprehensive School Health Creating a Healthy School Action Plan, Alberta Health Services, 2014

What are the measurable
changes we will make to
achieve the bigger goal?
(Objectives)

Goal: Over the course of the coming year, what are the changes that we are aiming to achieve?

Date:

Action Plan

Record the actual changes
that happened.
What did we accomplish?
What worked well?
What can be improved?
(Actual results and
reﬂections)

5

Organization: Bengram Enterprise

Plan created by: Fred Jom, Tara Smith and Wellness Team
(include key contributors)

Employees/Staff

Make sure that at least
half of the foods and
beverages sold in work
vending machines meet
the Choose Most Often
or Choose Sometimes
criteria according to
(a) Alberta Nutrition
Guidelines (ANG) for
Adults and (b) Vending:
Alberta Health Services
(AHS)Healthy Eating
Guidelines for AHS
Facilities by September
2014 http://www.
albertahealthservices.
ca/assets/info/nutrition/
if-nfs-hesh-hee-hegvending.pdf.
Replace Choose
Least Often items with
Choose Most/Choose
Sometimes items in
vending machines by the
beginning of June 2014.

Get feedback from
vending machine users
about possible suitable
healthier food and drink
options

Compare food/drinks
offered using Healthy
U - Food Checker.

Communicate with
vending machine users
and Vendor to create buy
in and interest in initiative

Which strategies will
we use to help us reach
our goal? These may be
existing or new strategies.
(Strategies)
CHECK: Do the strategies
ﬁt the outcomes?

Communicate about the
plan to offer healthier
foods and drinks in
vending machine to staff
and families at: Staff/
family summer BBQ,
Easter Family Event.
(Fred)

Meet with vending
company reps in March
2014 and decide on
process to improve
vending machine items
(Tara)

When and where will
the strategy take place?
Who is responsible for
the strategy?

This resource was adapted from the Comprehensive School Health Creating a Healthy School Action Plan, Alberta Health Services, 2014

Visitors of building

Managers

Who do we want to reach?
(Target audiences)

What are the measurable
changes we will make to
achieve the bigger goal?
(Objectives)

Promote foods in healthy
portion sizes.

Maintain sales/profits in
the long term.

The vending company
was supportive.

Users of the vending
machines are choosing
healthier choices and are
asking for more healthy
food choices in vending
machines.

By June 2014- 50% of
the food choices in the
vending machines met
the ANG.

At the beginning,
January 2014- 5% of
food choices in vending
machines met the ANG.

Increase the proportion
of healthy food and
drinks in vending
machines.

% of food choices sold
in the vending machine
that meet criteria.

Record the actual changes
that happened.
What did we accomplish?
What worked well?
What can be improved?
(Actual results and
reﬂections)

Expected Results
Why are we doing this?
How will we measure these
What changes do we want changes? (Indicators)
to see? (Outcomes)
CHECK: Do the outcomes
ﬁt the strategies?

Goal: Over the course of the coming year, what are the changes that we are aiming to achieve?
To create a healthier eating environment at our workplace; considering places where staff/employees have access to good and beverages.

Date: 2014-2015

Action Plan - example

6: Vending Communication Plan
When your action team is planning for healthy vending machine changes, you
will need to make a plan to promote changes to customers, community and
local media. Being proactive about the messages and framing them in a positive
way can help make your healthy vending efforts a success.
Creating your message
• Keep messages short and simple.
• List 1–2 short term or immediate benefits. People respond better to positive
messages.
• Share messages in a fun way to get attention (For example: contests, videos,
catchy pictures or slogans).
• Appeal to customers’ feelings. People tend to make decisions based on their feelings not
facts.
• Use stories or testimonials to make the message more relatable.
What’s the best way to spread the message?
• At the start of the project, mass communication (For example: posters, newsletters,
email) can help make your customers more aware of the healthy vending project and
its benefits.
• Once your customers are aware of the project, use health champions and social
networks to spread messages about healthy vending. People are influenced by what their
co-workers and peers think about the change.
• Create opportunities for customers to talk about healthy vending. Generate “buzz”
through contests, discussion boards, and other promotional activities. The more it is
talked about, the more important the change seems to be.
A communication plan can be part of your overall action plan. A sample communication plan
and vending announcement follow.
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Sample Communication Plan
Goal: What is our overall (SMART) goal for healthy vending?
Target audience: Who are we trying to reach?
Think about what methods you already have available to reach the target audience, such as
bulletin board, email, memo, press release or in-person meeting. If these methods have been a
success in the past, use them again.
Objective: What are we trying to do by communicating about vending changes?
For example: inform 75% of employees that there will a change in vending choices
Strategies and Tactics: What are we going to do?
Who?
What?
(target audience) (key message)

How?
(tactics)

Employees

Healthy vending
changes are
being made
Come to vending
kick off event

Print messages on 1 month before the
pay check stubs
changes are made
(insert date)
Send vending
2 days before kick
announcement
off event (insert date)

Susan

Choose healthy
vending choices

Poster on the
vending machine

Vending
company

Local media
Customers

When?
(timeline)

1 week before kick
off event (insert date)

Who is
responsible?

Charlie

Budget/Resources:
What budget is available to support communication activities?
Include budget and in-kind contributions (For example: volunteer hours, donations)
Contingency plan:
What happens if something does not go as planned?
Evaluation of communication:
How do we know the communication is a success?
For example: survey customers to find out if they were aware of communication
activities
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Sample Vending Announcement
For Release on (month/day/year)
Your Name
Your Contact Information
(Facility name) Offers Healthy Vending Choices
Address
Date
The (facility) in (city/town) is offering healthy choices in its vending machines. This move to
healthy choices is part of a larger trend across Alberta to improve the eating environments in
schools, public buildings, recreation centres and workplaces.
By offering healthy choices, the (facility) can support the health and well-being of the community
and of its customers. This is a great opportunity to make a difference, and (facility) is pleased to
be an example of this.
The vending machines will now offer choices such as (examples). These healthier choices will
be launched on (date). Come sample the new options, learn more about healthy eating, and
provide suggestions about the new items.
Please join us on (date) at (place) to launch the new healthy choices vending machines!
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Frequently Asked Questions: Starting Healthy Vending
Why are we changing to healthy vending?
Healthy eating plays a role in the health of people of all ages. Because families
are spending more time away from home, healthy vending is a priority so
families have access to healthy foods when other food operations may not be
available.
Why are you taking away my freedom to choose what I eat?
People are influenced by their food environments, so we are creating healthy
eating environments to promote good health. You are still free to make choices for yourself and
choose unhealthy items if that is your preference, but we want to make healthy choices easier to
access.
How will these changes be started?
An action team has formed of people interested in healthy vending. All are welcome to join our
action team or provide feedback through customer surveys to allow us to better meet your needs.
A healthy vending toolkit is being used to help us get started. At the start, we will offer ___% of
healthy foods and drinks. Over time healthy vending will be phased in to reach ___% of healthy
foods by_________. We will continue to evaluate and learn from what works and what doesn’t.
How will this affect vending profit?
We are using pricing, placement, and marketing strategies to continue to promote the sales of
healthy items. If there are any profit losses from our vending, these will likely be small and
easily made up through other means.
Will healthy food choices cost more money?
We are taking all steps possible and working with our vendor to ensure the pricing of our healthy
foods and drinks remains competitive.
Will it be hard to find healthy vending choices?
We are working closely with our vendor to find healthy products. As the demand for healthy
foods and drinks continues to grow, more options will be available.
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Sample Vending Machine Sticker
This is an example of a vending machine with coloured
sticker dots on each vending slot to show the categories
(Choose Most Often, Choose Sometimes or Choose
Least Often). See sample vending machine poster on the
right. A sample wall poster is on the next page.
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Appendix 7: Healthy Vending Customer Pre-Change Survey
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Click here for a
fillable survey

7: Healthy Vending Customer Pre-Change
Survey
1. How often do you buy food and/or drinks from the vending machine(s)?
 3 or more times per week
 1–2 times per week
 1–2 times per month
 Less than once per month
 Never
2. How much money do you spend each time you visit the vending machine(s)?
_______________________________________________________________________________
3. If healthier food options were available in the vending machine(s), would you buy them?
 Yes  No
Comments:
_______________________________________________________________________________
4. Do you have any food allergies or food preferences?
 No
 Yes (please list):_______________________________________________________
5. Please tell us how likely you are to buy the following items from the vending machine(s).
Your answers will help us decide which items to add to the machine(s).
Item and description

Example: Natural Almonds – 30 g

Very
Likely Unlikely Comments
Likely

Price

$1.50

√

8. If you chose “unlikely” for any of the items, please tell us why:
_______________________________________________________________________________
_______________________________________________________________________________
9. Are there other items you would like to see offered?
No  Yes (please list): _______________________________________________________
Thank you for your feedback!
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Click here for a
fillable survey

8: Healthy Vending Customer Post-Change
Survey
1. Are you aware of the healthy food and drink items available in the vending machine(s)?
Yes
No
2. Have you bought any of the healthy items offered in the vending machine(s)?
Yes
No
If yes, please list the healthy items you bought and tell us what you thought.
Liked it Didn’t like it Comments
I bought…

If no, please tell us why not. (Check all that apply.)
 Cost
 The items I wanted were sold out/not available in the vending machine
 I was not interested in the healthy items that were available
 I bought something else from the vending machine
 I do not buy items from the vending machine.
 Other (please specify) ________________________________________________________
3.

Please tell us your thoughts about the healthy vending project using the following
statements.
Agree

It is easy to find the vending machine(s) with the healthy items.
It is easy to identify the healthy items in the vending machine.
There is a good selection of healthy items available.
The prices of the healthy items are reasonable.
Overall, I am satisfied with the healthy changes to the vending machine(s).
I am likely to buy healthy items from the vending machine in the future.
Having healthy items available in the vending machine meets my needs for
healthier food and drink options at this site.
4. Do you have any other comments or feedback? Please share it with us.

Thank you for your feedback!
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Disagree

N/A

9: Request for Proposal (RFP) for Vending Healthy Product Specifications
The sample template below can accompany proposals for healthy vending food products for your site.
The intention is that these specifications are attached as an appendix in negotiating contracts with
vendors. This document can help create a smooth transition towards offering healthy food options. It
should be used along with any and all legal documents required to set up contract services with
external vendors within your site.
Note: This sample template can be modified to suit your organization’s needs.

Healthy Food Product Specifications
Healthy food and beverage choices can be described generally as products that are low in fat, sugar,
salt and/or caffeine and higher in vitamins, minerals, and/or fibre. Healthy foods would also fall into at
least one of the four food groups specified by Eating Well with Canada’s Food Guide. For more
information on the food guide, visit www.healthcanada.gc.ca/foodguide
The Alberta Nutrition Guidelines are designed to assist Albertans to create an environment which
provides healthy food choices and promotes healthy eating habits.
The food rating system is a simple way to separate healthy foods from less healthy foods. This rating
system classifies foods into three categories based on specific nutrition criteria. The three categories
are: Choose Most Often, Choose Sometimes, and Choose Least Often.
Choose Most Often - High nutrient foods
These foods are all recommended as healthy choices in Eating Well with Canada’s Food Guide.
Choose Sometimes - Moderate nutrient foods
While these foods may still provide beneficial nutrients, they tend to be higher in added sugar,
unhealthy fat and sodium (salt).
Choose Least Often - Low nutrient foods
Eating these foods is not recommended. Foods from this category are very low in nutrients and
higher in calories, fat, sugar, and salt.
Using the Food Rating System
The food nutrient criteria outlined in the Alberta Nutrition Guidelines are based on one Canada’s Food
Guide serving. A food must meet all criteria to fit into a specific category. For assistance with
interpreting these guidelines please contact your local Public Health Dietitian.
For more information on the Alberta Nutrition Guidelines, see:
www.albertahealthservices.ca/nutrition/Page2929.aspx
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Mandatory Requirements
1. Nutrition Criteria of Vending Products
The capability and willingness to provide healthy snacks and beverages to our facility vending will be
a critical consideration in the context of forthcoming proposals. Proposers will be required to provide
details on the nutrition quality of products available and ensure all vending machines are only
comprised of a mix of Choose Most Often and Choose Sometimes items as defined by the Alberta
Nutrition Guidelines.
2. Approved Product List
The Proposer should be familiar with the Alberta Nutrition Guidelines and their application in product
assessment and should have the capacity to develop a list of products that meet these specifications.
Flexibility and willingness to adapt this list (based on feedback and availability of new healthier
products) will be important considerations in the evaluation of proposals. The Healthy Food Checker
tool may be a useful resource in creating a list. The Healthy Food Checker can be found at
www.ahs.ca/healthyfoodchecker
This online tool compares the nutrition criteria from a food item’s Nutrition Facts table and ingredient
list to determine if it is a Choose Most Often, Choose Sometimes or Choose Least Often product
according to the Alberta Nutrition Guidelines.
3. Variety of Products
The ability to provide a wide variety of healthy products will also be an important consideration.
Appropriate snacks and beverages for vending machines may include, but are not limited to:
Snacks:
• Granola bars
• Unsalted nuts/seeds
• Dried fruit
• Fruit sauce
• Low fat popcorn

•
•
•
•

Whole grain crackers
Fruit cup
Fruit/Vegetable snacks
Dried meat

Beverages:
• Water
• Milk (skim, 1% or 2%)
• Fortified soy beverages
• 100% fruit juice
• 100% vegetable juice
• Chocolate milk or other flavoured milk
• Flavoured fortified soy beverages
• Flavoured water, diet drinks, sports drinks*
* Products containing sugar substitutes and/or caffeine are not recommended for children and youth.
However, due to the variety in age of patrons in recreation centres these products are allowable. When
possible, offer the smallest size available for items containing caffeine or sugar substitutes.

68

10: Mapping Out Your Vending Machine
Choose a starting point that feels comfortable for your organization. It takes time to make healthy
changes; it doesn’t have to be done all at once. The following is an example of a 3 phase implementation
plan showing a gradual shift to healthy choices (CMO/CS) and less unhealthy choices (CLO).

1. Using the Build
Your Own
Planogram
worksheet on the
next page to draw a
border around the
number of columns
and rows that are in
your vending
machine.
2. Use your Vending
Inventory Tool to
place the CMO/CS
foods. Place them in
the most prominent
positions in the
machine (eye level).

3. Use your Vending
Inventory Tool to
place some of the
CLO foods in the
areas that are less
prominent (top and
bottom). By phase 3
there will be no CLO
foods and you can
skip this step!

Phase 1

Phase 2

Phase 3

50% CMO/CS

75% CMO/CS

100% CMO/CS

50% CLO

25% CLO

50% CMO/CS and
75% CMO/CS and
100% CMO/CS
50% CLO
25% CLO
Use each box to refer to one slot. If you have larger or smaller slots in your
vending machine, you may get an odd shape – you can still build a
planogram to suit your vending machine.
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Build a Planogram Worksheet
Instructions: Use this worksheet to help plan a healthy vending machine. Draw a border around the
boxes to represent the slots in your vending machine. Your planogram may look like an odd shape if
you have fewer, larger slots on the top of your vending machine and more, smaller slots on the bottom.
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Sample Planograms

100% Healthy
Vending
Sample
Planogram

75% Healthy
Vending
Sample
Planogram

Total of 35 items
=
26 CMO/CS
[~74%]
+ 9 CLO [~26%]

Total of 35 items
=
18 CMO/CS
[~50%]
+ 17 CLO [~50%]

50% Healthy
Vending
Sample
Planogram

This sample planogram was created to support sites in working towards healthier vending. It is a guide and may be adjusted
based on site needs and product availability. Healthy foods (in green) must meet the Alberta Nutrition Guidelines as Choose
Most Often or Choose Sometimes.
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Summary
Phase 2 Example: Sample Healthy Vending - 75% CMO/CS

Fascia, posters and signs on
machines should contain
graphics that support a healthy
lifestyle.

Choose Most Often and
Choose Sometimes Foods

•
•

should be at eye level
should take up at least
75% of space in vending
machine

Put unhealthy foods away from
eye level.

Choose Least Often
Foods

Consider offering Choose Least Often
foods in smaller portion sizes, for
example:
•
•
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Potato chips (30 g, 1 cup/250 mL)
Cookies, 30 to 38 g

11: Food Safety in Vending Machines
Some harmful germs in food can make you sick, causing food borne illness, (sometimes called food
poisoning). You can’t see, smell, taste or feel these harmful germs, but anyone can get sick from them
(56). Every year around 11 million Canadians get sick from food borne illness, usually suffering from
nausea, vomiting, stomach cramps and diarrhea, and in some cases causing death (57).
Even if a vendor stocks your machines, it is good to be aware of food safety and to make sure the
machines in your facility work properly and have back-up systems that ensure customers do not get sick.
The Alberta Retail Food Code (58) states that vending machines do not have the same standards as
concessions or restaurants, but they do have some specific requirements to ensure safe storage and
dispensing of food to prevent food borne illness.
Perishable Foods
The type of machine(s) that you have will depend on whether or not your vending machine contains
perishable foods. Perishable foods (59) are those foods that will decay or rot quickly if not refrigerated.
Examples of perishable foods include:
• Fruits and vegetables (cooked or raw ex. salad, vegetables and dip)
• Dairy products (milk, yogurt, cheese)
• Meats, poultry, fish or seafood (sandwiches, wraps)
• Cooked grain products (cereal, oatmeal)
• Sandwiches
• Baked goods
For more information on the different types of vending machines, see Step 5: Create Vending Machine
Guidelines.
Food Storage and Transportation
Although most items stocked in vending machines are pre-packaged, there are still some food safety
risks if the food products are perishable (see examples above).
Perishable foods must be kept at correct temperatures at all times, including during shipping and storage
in the vending machines. These foods should not be held at room temperature (20°C or 68°F) (60) for
longer than two hours (57). It is important to note how long foods are sitting out waiting to be placed
into vending machines to ensure that the time between shipping and stocking is no longer than the two
hour window.
You cannot tell if a food may cause food borne illness by its look, smell or taste. Foods that are likely to
spoil should be properly stored, and should be eaten as quickly as possible. Harmful germs that lead to
food borne illness can grow in foods, even if they do not appear to be spoiled.
Safety Note:
Make sure the machine you choose has safety controls so foods will stay at the proper temperatures.
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Danger Zone
It is important that your refrigerated vending machine is
able to keep cold foods cold. Cold foods should be kept
cold and hot foods kept hot and out of the danger zone
(56).
The danger zone is between 4°C (40°F) and 60°C
(140°F). It is called the danger zone because harmful
germs grow or multiply very fast between these
temperatures.
Harmful germs have a hard time growing or multiplying
in foods if they are kept hot above 60°C (140°F) or cold
under 4°C (40°F). The diagram shows how harmful
germs react to different temperatures.

Danger zone temperatures

Safety Controls
Vending machines should be set up with automatic shut-off controls. The shut-off controls will stop the
machine from vending food if there is a power failure, mechanical failure or other condition that results
in a food entering the danger zone:
• The temperature of the vending machine goes above 4°C (40°F) in a machine that contains foods
that need to stay cold.
• If the temperature falls below 60°C (140°F) in a machine that contains foods that need to stay
hot.
Low Risk Foods
Vending machines that contain pre-packaged foods that are not perishable, such as granola bars or
pretzels, should be equipped with a self-closing door if the machine is:
• Located outdoors and not protected from rain or snow, wind-blown materials, pests and other
contaminants present in the environment or
• Available for self-service of food during hours when it is not under the full-time supervision of
an employee.
For more information on food safety and requirements at your facility:
Visit the Alberta Health Services Environmental Public Health website
www.albertahealthservices.ca/eph.asp. Click on ‘Information for Your Business’ to learn more about
food safety in food facilities: www.albertahealthservices.ca/eph/Page8302.aspx.
Contact your local public health inspector for more information or to help with your facility at:
www.albertahealthservices.ca/info/service.aspx?id=1052203.
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Expiry and Best Before Dates (61)
In addition to temperature control, it is also important to pay attention to expiry and best before dates on
products. With proper storage conditions foods will maintain their freshness, taste and nutrition.
Foods should not be sold or eaten after the expiry date has passed. These items should be thrown away.
Best before dates must appear on pre-packaged foods that will keep fresh for 90 days or less. Best
before dates do not guarantee product safety. However, they do give you information about the
freshness and potential shelf life of the foods you are buying. For example, the best before date listed on
cracker packages.
Be aware of expiry and best before dates and use the “first in first out” method when stocking vending
machines. This means putting foods with dates that expire the soonest at the front and foods with later
dates at the back. It is recommended that you check dates on a regular basis. This helps reduce wasted
products as the ones that expire the soonest will be sold first.

Safety Note:

When in doubt, throw it out!

Additional Resources:
•

Food Safety Information: Alberta Health Services Environmental Public Health (62)

•

Alberta Health Services Food Safety Tips Poster (63)

•

Alberta Health Services: Tips for Food Safety handout (64)
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12: Sample Healthy Vending Machine Guideline
Below is an example vending machine guideline. Use this for ideas of how to create your guideline.

ActiveYou Recreation Centre
Nutritious Vending Strategy
Developed: January 2014
Up for Renewal: January 2016
This vending guideline outlines specific criteria for vending at ActiveYou Recreation
Centre. This aligns with the overall ActiveYou Healthy Eating policy.

Nutrition Criteria:
The Alberta Nutrition Guidelines for Children and Youth will be used as
nutrition criteria for vending products, based on Choose Most Often, Choose
Sometimes, and Choose Least Often categories.
The Healthy Food Checker will be used to rate vending products.

Percentage of Healthy Options:
Initial:
•

Plan:
•
•

Goal:
•

20% Choose Most Often products, 80% Choose Sometimes products,
0% Choose Least Often products in 2014.
Increase Choose Most Often products by 5% each year.
Decrease Choose Sometimes products by 5% each year.
Achieve 40% Choose Most Often products and 60% Choose
Sometimes products by 2018.
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ActiveYou Recreation Centre
Location:
Vending Machine Location:
• Vending machines will be moved to areas that are easy to see and to access by
customers.
• Vending machines with the most Choose Most Often products will be placed in the
most visible and accessible location of all the machines.
Product Location within Machines:
• Choose Most Often products will be placed at eye level to make them most visible
to users.
• Choose Sometimes products will be placed at the top or bottom of the machine.

Portion Sizes:
Drinks:
• Water: any size
• 100% juice: 355 mL
• Milk/fortified soy beverage: 250–500 mL
• Flavoured milk/fortified soy beverage: 250 mL
Food Products:
Foods containing higher amounts of fat, sugar, or sodium will provide no more than
100 calories per serving. For example: 30 g potato chips (1 cup/250 mL) or 30–38 g
cookies.
This guideline was approved by the ActiveYou Board of Directors in January 2016. It
will be reviewed and updated by the committee in 2018.
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13: Working with your Vendor
A good relationship with your vendor(s) will help to make healthy vending a success. Below is a list of
suggested topics to discuss with your current or potential vendors. You may also wish to include these
topics in the final vending contracts.
Goals: Discuss your organization’s goals and plans for healthy vending with your vendor. Ask your
vendor:
□ Do you have any feedback about our specific goals or plans for healthy vending?

Healthy Choices: Find out what your vendor already knows about healthy vending. Healthy foods and
drinks will be defined as Choose Most Often and Choose Sometimes as identified by the Alberta
Nutrition Guidelines. Ask your vendor:
□ What is your experience with healthy vending? Can you share any tips you have learned
from your experience?
□ Are you willing and able to offer a variety of healthy products? If yes, how can we work
together to strive towards 100% healthy items?
□ Are you familiar with the Alberta Nutrition Guidelines? If yes:
□ Have you used resources that help support these guidelines, such as the Healthy Food
Checker?
□ What kinds of products could you offer that meet the Choose Most Often and Choose
Sometimes criteria?

Approved Product List: A vendor who is willing to analyze products using the Alberta Nutrition
Guidelines criteria and provide you with options that meet your vending guidelines, respond to customer
feedback, and include new products as they become available can make healthy vending easier. Ask
your vendor:
□ Are you willing to provide a product nutrient analysis, ingredient list, categorization (using
the Healthy Food Checker) and any other relevant information to help us decide on the
products for our machines? If not, what supports do you need?
□ Are you willing to maintain a list of products that:
• Are Choose Most Often or Choose Sometimes?
• Are economical?
• Can be ordered in sizes that we can use without wastage?
• Responds to customer feedback and requests?
• Expands as new products become available on the market?
□ Can you create a Customized Order Form, based on this Approved Product List?
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Stocking Patterns: Product placement and stocking frequency are factors that can help make healthy
vending a success. Work with your vendor to find strategies that meet both your needs. Ask your
vendor:
□ Can you stock healthy items more often than unhealthy items if their shelf life is shorter?
□ Can healthy food and drinks be placed in the most prominent slots or follow the planogram
we outline in our Vending Machine Guidelines? If not, how can we work together to help
make healthy products more visible to customers?
□ Do you have other people who stock your machines? If so, how will you ensure that products
are placed according to our planogram?

Pricing and Promotion: As with product placement, pricing and promotion strategies are key to the
success of healthy vending. Ask your vendor:
□ Can healthy items be priced lower than unhealthy items to promote their sale?
□ If you are concerned about overall profits, are you willing to raise the price of Choose Least
Often foods and drinks to make up for any losses?
□ How do you think we can best market healthy foods and drinks?
□ Can healthy items or physical activity images be used to promote vending?
□ Can we use product signs on the front of your machines or place markers on machine
slots to show Choose Most Often and Choose Sometimes products?

Contract: Contract terms with the vendor may impact what you are able to do with healthy vending.
The vendor may incur higher operating costs with increased stocking frequency or lower price margins
on healthy products. Discuss contract terms with the vendor. Ask your vendor:
□ Do you have any conditions that you need to include in your contract, such as the minimum
length of contract or vendor exclusivity?
□ How will our commission be impacted with these changes?

Other Comments or Notes:
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14: Customized Order Form
Use this form to make the ordering process simpler.
Item Details
(Brand Name, Food Type,
Package size)
Example: Brand X Cereal Bar, 25g

CMO CS

CLO Items
per
Unit
30



Unit
Size

Price
per
Unit

Quantity
Ordered

Sub-total

750g

$9.99

3

$29.97

Order Sub-Total
Tax
Order Total
For help in rating food items, use the Healthy Food Checker
(www.ahs.ca/healthyfoodchecker).
List of abbreviations: Choose Most Often (CMO), Choose Sometimes (CS), Choose Least Often (CLO)
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15: Sales and Trends Tracking Tool

Click here to
access the tool

Use this electronic tool to calculate revenue and profits, as well as track sales and trends over time. Track sales for each quarter using the
'Sales Tracking' tabs and then use the 'Trends Tracking' tab to look at Revenue and Profits over time.
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