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Resumo: Awvaliar qualitativamente e verificar a presenca de alimentos regionais nos cardapios ofertados de uma
unidade de alimentacdo em &mbito universitario. Estudo transversal de carater qualitativo no Refeitdrio
Universitério realizado durante os meses de julho a dezembro de 2019 em que foram coletados 23 cardépios e
analisados com base no método Anélise Qualitativa das Preparagdes do Cardapio, sendo contabilizado a frequéncia
semanal de folhosos, preparaces ricas em enxofre (exceto feijdo), frutas, doces, frituras, frituras associadas a doces,
carnes gordurosas e monotonia de cores. Verificou a presenca de alimentos regionais presentes nos cardapios. Os
resultados foram submetidos ao teste de Kruskal-Wallis com 5% de significancia (p<0,05). Entre os sete itens
avaliados, 5 deles foram classificados como positivos, sendo eles: 6tima oferta de folhosos, boa presenca de frutas,
doces, frituras e fritura associada com doce e regular monotonia de cores iguais. Ja a presenga de carnes gordurosas
e alimentos ricos em enxofre foram classificados como aspectos negativos dos cardapios. Quanto a inclusdo de
alimentos regionais observou-se situacdo regular. A adequada construgdo de cardapios permite a adequacéo das
necessidades nutricionais, promocao a sadde e valorizagdo do patrimdnio cultural local quando correlacionado aos
alimentos regionais.

Palavras-Chave: Servicos de alimentacdo; Dietética; Educacdo alimentar e nutricional; Qualidade dos alimentos;
Consumo de alimentos.

Abstract: To evaluate the quality of menus and to verify the presence of regional foods offered at a university
refectory. Cross-sectional qualitative study conducted at the University refectory from July to December 2019, in
which 23 menus were collected and analyzed based on the Qualitative Evaluation of Menus Preparation method,
counting the weekly frequency of leafy greens, preparations rich in sulfur (except beans), fruits, sweets, fried foods,
fried foods associated with sweets, high-fat meats and monotone colors. The presence of regional foods was verified
on the menus. The results were submitted to the Kruskal-Wallis test with a 5% significance level (p<0.05). Among
the seven items evaluated, 5 of them were classified as positive, which are: excellent availability of leafy greens,
good presence of fruits, sweets, fried foods, and fried foods associated with sweets and monotony of similar colors
at a regular level. The presence of high-fat meats and foods rich in sulfur were classified as negative aspects of the
menus. A regular situation was observed regarding the inclusion of regional foods. The adequate construction of
menus allows the adaptation of nutritional needs, health promotion and valorization of the local cultural heritage
when correlated to regional foods.
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Resumen: Valorar y verificar cualitativamente la presencia de alimentos regionales en los menus ofrecidos en una
unidad de alimentacion universitaria. Estudio cualitativo transversal en la Cafeteria Universitaria realizado durante
los meses de julio a diciembre de 2019, en el que se recopilaron y analizaron 23 men(s con base en el método
Anadlisis Cualitativo de Preparaciones de Mend, teniendo en cuenta la frecuencia semanal de preparaciones de hoja
rica en azufre (excepto frijoles), frutas, dulces, frituras, frituras asociadas a dulces, carnes grasas y monotonia de
colores. Verificé la presencia de alimentos regionales presentes en los menus. Los resultados fueron sometidos a la
prueba de Kruskal-Wallis con un nivel de significancia del 5% (p <0.05). De los siete items evaluados, 5 de ellos
fueron clasificados como positivos, los cuales son: excelente oferta de hoja, buena presencia de frutas, dulces,
frituras y frituras asociadas a la monotonia dulce y regular de colores iguales. La presencia de carnes grasas y
alimentos ricos en azufre se clasificaron como aspectos negativos de los menus. En cuanto a la inclusion de alimentos
regionales, se observd una situacion regular. La adecuada construccion de menis permite la adecuacion de las
necesidades nutricionales, la promocion de la salud y la valorizacién del patrimonio cultural local cuando se
correlaciona con los alimentos regionales.

Palabras clave: Servicios de comida; Dietética; Educacion alimentaria y nutricional; Calidad de la comida;
Consumo de comida.

1 Introduction

University refectories are a type of food and nutrition unit (SFNU), inserted in the food
assistance actions of the National Student Assistance Plan, which enables equal opportunities
and contributes to improving the performance of university students (IMPERATORI, 2017).

These sites have a well-defined audience, university students and the academic
community, due to their need to have a meal in the workplace and/or study areas. Furthermore,
it optimizes users' time for having a meal and returning to relevant activities. Another relevant
point is that the university refectory becomes one of the only places to provide low-cost,
adequate, and healthy food inside educational institutions. In this context, it drives the discussion
of the socio-cultural aspects of food in terms of the cultural prism and social inequalities rooted
in the concept of the National Food and Nutrition Policy (JUNIOR et al., 2015; BARBARINI;
DE MARIQ, 2020).

Lifestyle and eating patterns are correlated with the increasing incidence of chronic non-
communicable diseases (NCDs) such as cardiovascular diseases, obesity, diabetes mellitus,
among others. In Brazil, these diseases correspond to 75,8% of the causes of death in 2015
(MALTA etal., 2017). Moreover, data from the National Health Survey in 2013, show that more
than 45% of the adult population reports at least one comorbidity (MALTA etal., 2017; MALTA
etal., 2019).

On this basis, the need to adopt changes in lifestyle is emphasized, such as the inclusion
of a healthy and balanced diet (BORBA, LEMOS; HAYASIDA, 2015; MENDONCA, 2016).
Therefore, university refectories are expected to contribute to access to a safe, harmonious,
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nutritionally balanced meal, in quantity and quality, and to include regional foods, respecting the
food culture of users and promoting food and nutrition education (LISBOA, 2015; RAMIREZ;
MOREIRA; OLIVEIRA, 2016).

The Qualitative Evaluation of Menu Preparations (QEMP), developed by Veiros and
Proenca (2003), has been researched in the production of meals, and is a method that focus on
assisting the nutritionist in the preparation of menus regarding sensory aspects as well as
nutritional quality and quantity (BARROZO; MENDONCA, 2015). Hence, this tool aims to
assess the menu composition in relation to colors, repetitions, preparation techniques,
combinations and the availability of fruits, vegetables, and meat types (VEIROS; PROECA,
2003).

Given the importance of evaluating the menus, with the purpose of offering balanced,
diverse, culturally accepted meals and promoting healthier eating habits, this study aims to
evaluate the qualitative aspects of the preparations, as well as the availability of regional food at
the University refectory of Campus Professor Antonio Garcia Filho in the Federal University of

Sergipe, Lagarto (RefLag).

2 Methodology
This is a qualitative cross-sectional study in RefLag. Data collection was performed from
July to December 2019, totaling 23 menus in 107 days of the studied SFNU.

2.1 Food Unit Characterization

RefLag has a standardized lunch menu, consisting of two main dishes (protein), two
dressings, two side dishes, salad, dessert (fruit or sweet) and juice, characterized as an average
standard menu. The menus are prepared by the contractor's nutritionist, evaluated by a nutritionist
who is the contract's inspector (technical public servant at the university) and published weekly
on the university's website.

The service model is divided in portioned dishes and self-service, with the preparations
served on thermal counters and distributed as follows: the main dishes offered through the first
model and the other options through the second model. As for the distribution system, RefLag

uses a mixed model, as some meals are produced and distributed on site and others are produced
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at another location and distributed in the cafeteria, therefore, the services are through third parties
signing a contract between the company and the University.
The cafeteria provides about 800 daily meals (medium size) at a price of R$ 1.00 for

undergraduate and graduate students and R$ 6.00 for teachers and public servants.

2.2 Research Instruments

The weekly menus were analyzed based on the Qualitative Evaluation of Menus
Preparations (QEMP) method, counting the weekly frequency (5 days), of leafy greens,
preparations rich in sulfur, fruits, sweets, fried foods, high-fat meats and monotone colors
(VEIROS; PROENCA, 2003).

Execution of the QEMP method occurred in three stages (VEIROS; PROENCA, 2003).
In the first stage, preparations were evaluated daily, in the second stage, weekly, and lastly in the
third stage, they were evaluated monthly, as the weekly data were grouped and tabulated in
percentages related to the total number of days of the assessed menus.

Considering the presence of foods rich in sulfur, menus that have two or more high-sulfur
preparations daily will be considered inadequate. We considered as foods rich in sulfur: avocado,
chard, celery, garlic, peanuts, sweet potatoes, broccoli, chestnuts, onions, Brussels sprouts,
cauliflower, peas, beans, ginger, guava, jackfruit, lentils, apples, watermelon, melon, corn,
mustard, turnip, nuts, egg, radish, cabbage, grape, among others. However, the dish prepared
with carioca and black beans was not taken into consideration, because in addition to being a
mandatory dish according to the contract between the parties, it is also part of the typical
Brazilian meal. This food was only considered when offered as tropeiro beans (VEIROS;
PROENCA, 2003).

Sweets are considered desserts and preparations that contain sugar as one of their main
ingredients, such as chocolate, cake, pudding, pie, among others. Fried foods will be considered
in isolation as well as when they are associated to sweets. High-fat meats are chuck steak, beef
cap of cube roll, meat chop, sirloin, ribs, sausages (sausage, weenie and hamburger), flank steak,
picanha, shoulder, neck, short ribs and viscera (VEIROS; PROENCA, 2003).
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Regarding the visual aspect, menus will be considered monotone when two preparations
are the same color or when there are only two colors on the daily menu (VEIROS; PROENCA,
2003).

The presence of leafy greens and fruits will be assessed as a positive aspect of the menu
according to the percentage distribution, proposed by Prado, Nicoletti and Faria (2013),
classifying them as: “Excellent” (> 90%); "Good" (75 - 89%); "Regular” (50 - 74%); “Bad” (25
- 49%) and Poor (<25%) (PRAD, NICOLETTI and FARIA, 2013).

The appearance of equal colors, two or more preparations rich in sulfur, high-fat meat,
fried foods, sweets and the offering of sweets and fried foods on the same day will be considered
negative aspects of the menu and classified as: “Excellent” (<10%); "Good" (11 - 25%);
"Regular" (26 - 50%); “Bad” (51 - 75%) and Poor (>75%) (PRADO; NICOLETTI; FARIA,
2013).

As the study involved the analysis of preparations, purely observational, there was no
need to submit the project to the Research Ethics committee. Collection of information was

previously authorized by the ReflLag nutritionist and contracting company.

2.3 ldentification of Regional Foods offered in the Cafeteria

Following the publication “Brazilian Regional Foods” by the Ministry of Health (2015),
the presence of food from the northeast region was evaluated. Thus, the use of the following
foods in the preparations were analyzed: fruits - acerola, banana nanica, plantain, cocoa, caja,
cajarana, cashew, ciriguela, coconut, palm oil, breadfruit, soursop, jua, papaya, passion fruit ,
pitomba, sapodilla, tamarind, umbu; vegetables - squash, watercress, jurubeba, major-gomes,
gherkin, palm, okra, roselle, mesquite; legumes - beans, string beans, green beans, pigeon pea;
tubers, roots and cereals - arrowroot, sesame, yam, sedge, cassava, sorghum, tapioca flour; herbs,

condiments and spices - chives and coriander (BRASIL, 2015).
2.4 Data Analysis

Data tabulation was performed using the Excel® 2017 software and the results were

subjected to the Kruskal-Wallis test with multiple comparisons between groups at the 5%
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significance level (p<0.05) for comparison of means. All analyses were performed with Stata®,

version 13.

3 Results

Table 1 shows the results of the qualitative analysis, according to the QEMP method.

Table 1. Analysis of the SFNU menus studied, Lagarto (SE), Brazil, 2020.

o ) High- Fried
) Leafy Same  Richin Fried
Months Days Fruits Sweets fat foods +
Greens colors  sulfur foods
meats sweets
July 22 182 222 148 178 4bc 52 11b¢ 1P
August 16 114 16 6° gv 58¢ 52 10bd 22
September 16 13bc 16 6° gv 3 52 7d 1P
October 21 15%® 21% 7° 112 62 30e 132 1P
November 17 13be 17%¢ 10% Qv 5ee 2¢ 12% 0°
December 15 12¢d 15¢ 6° 6° 3 4° 12% 0°
Total 107 82 107 49 61 26 24 65 5
%
76.64 100.00 45.79 57.01 24.3 2243  60.75 4.67
occurrence
Category Good  Excellent Regular  Poor Good  Good Poor Excellent

Note: Average values over the month analyzed.
Values submitted to the Kruskal-Wallis test with multiple comparisons among groups.
(a, b, c, d) averages with the same lowercase letter in the same column do not differ significantly (p>0.05).

When evaluating the positive aspects, the highest significant averages of presence of
fruits and leafy greens were in the months of July and October, with a lower average in the
months of August and December, respectively.

As for the negative aspects, related to monotone colors and foods rich in sulfur, the
highest averages were found in July and November for the first aspect and in July and October
for the second. The highest averages for sweets, fried foods, high-fat meats, and fried foods
associated with sweets were sequentially in the months of August and November, July to
September, October to December and August.

When analyzing the seven items, 5 of them were classified as positive on the menu, as

follows: excellent availability of leafy greens (100%) and fried foods associated with sweets
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(4.67%) and good presence of fruits (76.64%), sweets (24.3%) and fried foods (22.43%).
Monotone colors had a regular incidence (45.79%). The presence of high-fat meats (60.75%) and
foods rich in sulfur (57.01%) were classified as negative aspects of the menus.

Table 2 shows the frequency found for the presence of regional foods on SFNU menus.
The items related to fruits and legumes presented a frequency above 50%.

Table 2. Analysis of the presence of regional foods from the studied SFNU, Lagarto (SE), Brazil, 2020.

Months Days Fruits Vegetables  Legumes Tubers, roots  Herbs, condiments

and cereals and spices

July 22 11 8 22 8 0
August 16 8 5 16 3 2
September 16 10 5 16 4 0
October 21 12 11 20 4 0
November 17 13 8 16 4 4
December 15 6 6 14 4 1
Total 107 60 43 104 27 7

% 56.07 40.19 97.20 25.23 6.54
occurrence

Regional foods and the main preparations that were used are shown in Table 3. Among
the regional fruits that appeared in 56.07% on the menus, the one that was most present in meals
was acerola, being offered as juice. In relation to vegetables present in 40.19% of the days
analyzed, okra was the main regional food offered in preparations such as beans and meat. As
for legumes, the only item offered on the menus was carioca and black beans (97.2%). Cassava
was the only regional tuber present on the menu (25.23%), being offered as cassava flour and
fried cassava, and in the group of herbs and spices, only coriander (6.54%) was present on the

menu.

Table 3. Regional foods and their main preparations contained in the SFNU menus studied,
Lagarto (SE), Brazil, 2020.
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Groups Foods Main preparations
. Acerola, umbu/caja,
Fruits .
cashew, coconut, Juices and desserts
passion fruit
Vegetables Okra, squash Beans, and meat with okra
Legumes Beans Beans, beans with squash or okra or cabbage or kale
TUberéérRez?StS and Cassava Cassava flour with soy, cassava flour with carrot, baked
cassava
Herbs, Condiments Cilantro Salads

and Spices
4 Discussion

The findings of this study show adequate availability of leafy greens, fruits, sweets, fried
foods and inadequacies regarding monotone colors, significant presence of high-fat meats and
foods rich in sulfur. Furthermore, it was observed that despite the presence of regional foods,
there was a low variety of items offered.

The nutritionist when preparing the menu of an SFNU has to consider the
recommendations contained in the Food Guide for the Brazilian Population (2014) to promote
healthy habits (BRASIL, 2014). Thus, menus should offer body regulating foods, such as fruits
and vegetables, avoiding the offer of processed and ultra-processed foods, as they are foods with
high levels of sugars, sodium, saturated fats, and preservatives (YGNATIOS; LIMA; DAS
GRAGCAS PENA, 2017).

In addition to nutritional aspects such as quality and quantity, a menu must present two
additional basic principles: variety and harmony. The first represents the variety of food offerings
as a greater inclusion of regional foods, flavors, consistency, temperature, and colors. The second
aspect, harmony, is the association of consistency, colors, contributing to a more attractive meal
for the consumer. The QEMP can assist the nutritionist to evaluate the menus offered, ensuring
the availability of a diverse and proper meal to ensure the supply of necessary nutrients, focused
on promoting health and preventing NCDs in individuals served in the food and nutrition unit
(YGNATIOS; LIMA; DAS GRACAS PENA, 2017).

As for the presence of fruits and the presence of leafy greens on the analyzed menu, results
similar to the study were verified in a university refectory by Resende and Quintéo (2016), where

fruit consumption was observed in 78.86% of the menus, but 86.53% of leafy greens, a lower
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percentage than in this study. According to data obtained by Oliveira et al. (2016) in a study
conducted at an institutional SFNU, the presence of leafy greens was found in a percentage
similar to the menus evaluated.

The Food Guide for the Brazilian Population (2013), emphasizes the importance of
consuming fruit and leafy greens for health benefits and recommends that fresh foods should be
prioritized. Therefore, including fruits and vegetables on a daily basis is essential for establishing
a balanced and healthy diet, as these are foods that in addition to providing micronutrients, supply
antioxidants and fibers as well, which are beneficial to the body as they enable a healthier
digestive system and prevent and/or control NCDs (LAPUETE et al., 2019).

An important aspect for the nutritionist when planning a menu is to verify that the colors
of the daily preparations are not repeated, providing more colorful preparations in order to better
draw consumer attention to a healthy meal. A meal with monotone colors has a poor variety of
nutrients, interfering with the quality and offerings of vitamins and minerals (VEIROS;
PROENCA, 2003).

According to data from this study, there was a high repetition of colors in the SFNU
menus. This result corroborates the findings by De Abreu Souza et al. (2019) who evaluated a
university SFNU also in the State of Sergipe and observed that 45% of the menus had foods with
the same colors. Thus, one of the alternatives to obtain a greater color variety is the diversification
of fruits and leafy greens, as in addition to avoiding monotony, this promotes healthier and more
attractive meals (BRASIL, 2014).

The presence of two or more foods rich in sulfur, such as cabbage and watermelon, was
observed in 57.01% of the days. This result is similar to those observed by Veiros and Proenca
(2003) who observed 57.7% presence of these foods. While Casaril (2020) obtained results much
lower than this study, with 33.4% of foods rich in sulfur.

Foods rich in sulfur may cause abdominal discomfort, so it is important to avoid the
presence of two or more these foods (VEIROS; PROENCA, 2003). Although beans were not
counted through QEMP because they are frequently used in meals by the Brazilian population,
they can also cause abdominal discomfort, due to the presence of stachyose and raffinose, which
are oligosaccharides that are not digested by intestinal enzymes and can cause flatulence, but

soaking the beans can contribute to reducing this effect (Al, et al., 2016).
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Data presented by Ferreira et al. (2015), where they evaluated a food and nutrition unit,
observed a frequency of 68.60% regarding the availability of high-fat meats and 39% of frying
as a cooking method, a result similar to this study, which obtained a frequency of 60.75% and
22%, respectively.

Fatty meat has a high content of saturated fat and cholesterol and is associated with
diseases such as dyslipidemia, obesity, cardiovascular disease, insulin resistance, among other
diseases (SCOLLAN et. al., 2017). Moreover, when associated with a preparation method such
as frying, it becomes even more harmful to the consumer. Probably the large presence of high-
fat meats is related to low cost % (PRADO; NICOLETTI; FARIA, 2013). Hence, the importance
of the professional nutritionist to supervise and guide the availability of this item should be
emphasized.

The low frequency of sweets observed in this study was a positive result different from
that found in the study by Da Silva Benvindo, De Souza Pinto and Bandoni (2017) who found a
frequency of sweets of 83.33%, more than triple the percentage of this study. The analyzed menu
also had a low frequency of offering sweets and fried foods on the same day, results similar to
Resende and Quintdo (2016) who observed a frequency of 6.73%. However, in the study by Da
Silva Benvindo, De Souza Pinto and Bandoni (2017) the result pointed to an availability higher
than 30%, much higher than this study and the result found by Resende and Quintéo (2016).

Promoting food education with the consumption of healthy foods also permeates the field
of choosing food products related to local culture and production, encouraging sustainability and
a more robust family agriculture practice (BARBARANI; DE MARIO, 2020; BRASIL, 2009;
RAMIRES, MOREIRA; OLIVEIRA, 2016). The analysis of the university SFNU menus in this
study revealed a continued availability of regional foods established by the Ministry of Health
for the Brazilian Northeast region (BRASIL, 2015). The presence of beans, okra, squash, and
coconut on the menu reveals typical local foods. However, other regional foods as well as
preparations made using these items as raw material could be more frequent and varied in the
evaluated menus.

In the study conducted by da Silva Benvindo, de Souza Pinto and Bandoni (2017), where
they evaluated the menus of several university refectories in Brazil, they showed that, when

analyzing the consumption of regional fruits in the Northeast region, they observed the presence

99



Revisto

NASCIMENTO, B.M.S; VIEIRA, D.A.S.; CHAGAS, S.C.I. Qualitative
H 0 S P | T A L I D A D E evaluation and identification of regional foods of the preparations
offered in a university refectory. Revista Hospitalidade. S&o Paulo,

ISSN 1807-975X volume 18, n.1, p. 90-103, 2021.

of only banana-nanica and papaya. The study by De Abreu Souza et al. (2019) is similar to this
study, after all, they observed in the studied menus the inclusion of acerola, plantain, caja,
cashew, coconut, palm oil, papaya, passion fruit and umbu. Despite the diversity of fruits such
as acerola, umbu/caja, cashew, coconut and passion fruit in the evaluated menus, these foods are

found in preparations and not in natura.

5 Conclusion

Food is a historical and cultural act, rooted in symbolism, meaning and represents popular
eating habits. Establishing the development of menus according to the laws of Escudero and in
the perspective of food as cultural heritage contributes to the proper nutritional dimension and in
the consent of diners to the food products offered in the food units.

It is expected that this study will contribute as a guide for adjustments in the elaboration
of university institutional menus, being recommended the permanent use of the QEMP method
to improve the negative aspects and to highlight the positive aspects even more. In addition to
strengthening the nutritional balance, this intensifies the offer of regional foods, enabling a more

attractive meal with diverse colors.

Acknowledgment
We thank the Federal University of Sergipe for the availability of the laboratories. Thus,

as with the technical colleagues who assisted in the research.

Referéncias

Al, Y. et al. Effects of extrusion cooking on the chemical composition and functional
properties of dry common bean powders. Food Chemistry, v. 211, p. 538-545, nov. 2016.
Article. DOI 10.1016/j.foodchem.2016.05.095. Available from:
https://doi.org/10.1016/j.foodchem.2016.05.095. Accessed on: 30 augo. 2020.

BARBARINI, T. A.; MARIO, C. G. Alimentacdo Saudavel, Satde e Sustentabilidade: um
Debate sobre Justica Social. Mediac¢des-Revista de Ciéncias Sociais, v. 25, n. 1, p.188-206,
jan./apr. 2020. Article. DOI 10.5433/2176-6665.2020v25n1p188. Available from:
http://dx.doi.org/10.5433/2176-6665.2020v25n1p188. Accessed on: 8 july 2020.

BARROZO, A. L. P.; MENDONCA, K. A. N. Andlise qualitativa de preparacdes de cardapios
de uma Unidade de Alimentacéo e Nutricdo. Universitas: Ciéncias da Saude, v. 13, n. 2, p.

100


https://meet.google.com/linkredirect?authuser=1&dest=https%3A%2F%2Fdoi.org%2F10.1016%2Fj.foodchem.2016.05.095
https://meet.google.com/linkredirect?authuser=1&dest=https%3A%2F%2Fdoi.org%2F10.1016%2Fj.foodchem.2016.05.095
http://dx.doi.org/10.5433/2176-6665.2020v25n1p188

Revisto

NASCIMENTO, B.M.S; VIEIRA, D.A.S.; CHAGAS, S.C.I. Qualitative
H 0 S P | T A L I D A D E evaluation and identification of regional foods of the preparations
offered in a university refectory. Revista Hospitalidade. S&o Paulo,

ISSN 1807-975X volume 18, n.1, p. 90-103, 2021.

87-92, apr./ oct. 2015. Article. DOI 10.5102/ucs.v13i2.3298. Available from:
https://doi.org/10.5102/ucs.v13i2.3298. Accessed on: 8 apr. 2020.

BORBA, C. S.; LEMOS, I. G. S.; HAYASIDA, N. M. A. Epidemiologia e fatores de risco
cardiovasculares em jovens adultos revisdo da literatura. Satude e Desenvolvimento Humano,
v. 3,n. 1, p. 51-60, mar./may. 2015. Article. DOI 10.18316/2126. Available from:
http://dx.doi.org/10.18316/2126. Accessed on: 9 july 2020.

BRASIL. Lei n° 11947, de 16 junho de 2009. Dispde sobre o atendimento da alimentacéo
escolar e do programa dinheiro direto na escola aos alunos da educacéo basica. Diario Oficial
da Unido, 17 jun 2009. Available from: http://www.planalto.gov.br/ccivil_03/_Ato2007-
2010/2009/Lei/L11947.htm Accessed on: 30 augo 2020.

BRASIL. Ministério da Saude. Secretaria de Atencdo a Saude. Departamento de Atencao
Basica. Guia alimentar para a populacéo brasileira. 2.ed. Brasilia: Ministério da Saude,
2014.

BRASIL. Departamento de Atencdo Baésica, Secretaria de Atengdo a Saude, Ministério da
Saude. Alimentos regionais brasileiros. 2.ed. Brasilia: Ministério da Saude, 2015.

CASARIL, K. B. P. B. Avaliacao qualitativa das preparacdes do cardapio de uma unidade de
alimentacdo e nutri¢do de Francisco Beltrdo/PR. Nutricdo Brasil. v. 19, n. 1, p. 9-15, oct./dec.
2020. Article. DOI doi.org/10.33233/nb.v19i1.1281. Available from:
http://dx.doi.org/10.33233/nb.v19i1.1281. Accessed on: 8 augo. 2020.

DA SILVA BENVINDO, J. L.; DE SOUZA PINTO, A. M.; BANDONI, D. H. Qualidade
nutricional de cardapios planejados para restaurantes universitarios de universidades federais
do Brasil. Demetra: alimentacdo, nutricdo & saude, v. 12, n. 2, p. 447-464, oct./may. 2017.
Article. DOI 10.12957/demetra.2017.25890. Available from:
https://doi:10.12957/demetra.2017.25890. Accessed on: 30 augo. 2020.

DE ABREU SOUZA, M. et. al. Presenca de alimentos regionais e avaliacdo qualitativa do
cardapio planejado em um restaurante universitario da regido nordeste do Brasil. Brazilian
Journal of Development, v. 5, n. 11, p. 24162-24171, oct/nov. 2019. Article. DOI
doi.org/10.33233/nb.v19i1.1281. Available from: http://dx.doi.org/10.33233/nb.v19i1.1281.
Accessed on: 7 augo. 2020.

FERREIRA, M. S. B.; VIEIRA, R. B; FONSECA, K. Z. Aspectos quantitativos e qualitativos
das preparacGes de uma Unidade de Alimentacdo e Nutricdo em Santo Antdnio de Jesus,
Bahia. Nutrivisa: Rev Nutr Vig Saude, v. 2, n. 1, p. 22-27, nov./jan. 2015. Available from:
https://www.revistanutrivisa.com.br/artigo-original/aspectos-quantitativos-e-qualitativos-das-
preparacoes-de-uma-unidade-de-alimentacao-e-nutricao-em-santo-antonio-de-jesus-bahia/.
Accessed on: 30 augo. 2020.

IMPERATORI, T. S. A trajetoria da assisténcia estudantil na educacgdo superior brasileira.
Servico Social e Sociedade, Sdo Paulo, n.129, p. 285-303, may/aug. 2017. Article. DOI
10.1590/0101-6628.109. Available at: http://dx.doi.org/10.1590/0101-6628.109. Accessed on:
13 Apr. 2020.

101


https://doi.org/10.5102/ucs.v13i2.3298
http://dx.doi.org/10.18316/2126
http://www.planalto.gov.br/ccivil_03/_Ato2007-2010/2009/Lei/L11947.htm
http://www.planalto.gov.br/ccivil_03/_Ato2007-2010/2009/Lei/L11947.htm
http://dx.doi.org/10.33233/nb.v19i1.1281
http://dx.doi.org/10.33233/nb.v19i1.1281
https://doi:10.12957/demetra.2017.25890
https://doi:10.12957/demetra.2017.25890
http://dx.doi.org/10.33233/nb.v19i1.1281
http://dx.doi.org/10.33233/nb.v19i1.1281
http://dx.doi.org/10.33233/nb.v19i1.1281
https://www.revistanutrivisa.com.br/artigo-original/aspectos-quantitativos-e-qualitativos-das-preparacoes-de-uma-unidade-de-alimentacao-e-nutricao-em-santo-antonio-de-jesus-bahia/
https://www.revistanutrivisa.com.br/artigo-original/aspectos-quantitativos-e-qualitativos-das-preparacoes-de-uma-unidade-de-alimentacao-e-nutricao-em-santo-antonio-de-jesus-bahia/
http://dx.doi.org/10.1590/0101-6628.109

Revisto

NASCIMENTO, B.M.S; VIEIRA, D.A.S.; CHAGAS, S.C.I. Qualitative
H 0 S P | T A L I D A D E evaluation and identification of regional foods of the preparations
offered in a university refectory. Revista Hospitalidade. S&o Paulo,

ISSN 1807-975X volume 18, n.1, p. 90-103, 2021.

JUNIOR, F. J. M. et al. Satisfacdo dos usuarios do restaurante universitario da Universidade
Federal de Santa Maria: uma analise descritiva. Revista Sociais e Humanas, v. 28,n.2, p. 83-
108, july 2015. Article. DOl 10.5902/2317175814891. Available at:
https://doi.org/10.5902/2317175814891. Accessed on: 15 Apr. 2020.

LAPUENTE, M. et al. Relation of Fruits and Vegetables with Major Cardiometabolic Risk
Factors, Markers of Oxidation, and Inflammation. Nutrients, v. 11, n. 10, p. 2381, sept. 2019.
Article. DOI 10.3390/nu11102381. Available from: _https://doi:10.3390/nu11102381. Accessed
on: 7 augo. 2020.

LISBOA, P. Turismo cultural e patrimbnio sob a perspectiva da gastronomia: o caso da
mandioca. Revista de Turismo Contemporaneo. Revista de Turismo Contemporaneo, v. 3, n.
1, 2015. Available from: https://periodicos.ufrn.br/turismocontemporaneo/article/view/60599.
Accessed on: 11 july 2020.

MALTA, D. C. et al. Mortality due to noncommunicable diseases in Brazil, 1990 to 2015,
according to estimates from the Global Burden of Disease study. Sao Paulo Medical
Journal, v. 135, n. 3, p. 213-221, may/june. 2017. Article. DOI 10.1590/1516-
3180.2016.0330050117. Available at: http://dx.doi.org/10.1590/1516-3180.2016.0330050117.
Accessed on: 10 may. 2020.

MALTA, D. C. et al. Probabilidade de morte prematura por doengas crénicas nao
transmissiveis, Brasil e Regides, projectes para 2025. Revista Brasileira de Epidemiologia, v.
22, p. €190030, apr. 2019. Article. DOI 10.1590/1980-549720190030. Available at:
https://doi.org/10.1590/1980-549720190030. Accessed on: 8 july 2020.

MENDONCA, V. F. A relagéo entre o sedentarismo, sobrepeso e obesidade com as doencas
cardiovasculares em jovens adultos: uma revisao da literatura. Satde e Desenvolvimento
Humano, v. 4, n. 1, p. 79-90, aug./apr. 2016. Article. DOI 10.18316/2317-8582.16.21.
Available at: http://dx.doi.org/10.18316/2317-8582.16.21. Accessed from: 10 july 2020.

OLIVEIRA, M. D. C. M. et al. Avaliacdo qualitativa das prepara¢des do cardapio de uma
Unidade de Alimentacdo e Nutri¢do industrial de Vitoria da Conquista BA. Higiene
Alimentar, p. 38-42, apr. 2016. Available from:
http://docs.bvsalud.org/biblioref/2016/08/1364/separata-38-42.pdf. Accessed on: 13 may. 2020.

PRADO, B. G.; NICOLETTI, A. L.; FARIA, C. D. Avaliagdo Qualitativa das Preparacdes de
Cardapio em uma Unidade de Alimentagdo e Nutricdo de Cuiaba — MT. Journal of Health
Sciences, v. 15, n. 3, feb./may. 2013. Article. DOI 10.17921/2447-8938.2013v15n3p%25p.
Available from: https://doi.org/10.17921/2447-8938.2013v15n3p%25p. Accessed on: 11 may.
2020.

RAMIREZ, Y. P.G.; MOREIRA, R. R. D.;, OLIVEIRA, J. R. S. Avaliacgéo de cardapio e
identificacdo de alimentos funcionais: estudo qualitativo de restaurante popular de Araraquara,
Séo Paulo, Brasil. Seguranca Alimentar e Nutricional. Seguranca Alimentar E Nutricional, v.
23,n. 1, p. 859-867, 2016. Article. DOI 10.20396/san.v23i1.8635627. Available from:
https://doi.org/10.20396/san.v23i1.8635627. Accessed on: 11 july 2020.

102


https://doi.org/%20%20%2010.5902/2317175814891
file:///C:/Users/Shayane/Desktop/10.3390/nu11102381
https://doi:10.3390/nu11102381
https://periodicos.ufrn.br/turismocontemporaneo/article/view/60599
http://dx.doi.org/10.1590/1516-3180.2016.0330050117
https://doi.org/10.1590/1980-549720190030
http://dx.doi.org/10.18316/2317-8582.16.21
http://dx.doi.org/10.18316/2317-8582.16.21
http://docs.bvsalud.org/biblioref/2016/08/1364/separata-38-42.pdf
https://doi.org/10.17921/2447-8938.2013v15n3p%25p
https://doi.org/10.17921/2447-8938.2013v15n3p%25p
https://doi.org/10.20396/san.v23i1.8635627

Revisto

NASCIMENTO, B.M.S; VIEIRA, D.A.S.; CHAGAS, S.C.I. Qualitative
H 0 S P | T A L I D A D E evaluation and identification of regional foods of the preparations
offered in a university refectory. Revista Hospitalidade. S&o Paulo,
volume 18, n.1, p. 90-103, 2021.

ISSN 1807-975X

RESENDE, F. R.; QUINTAO, D. F. Avaliacio qualitativa das prepara¢es do cardapio de uma
unidade de alimentacéo e nutri¢do institucional de Leopoldina-MG. DEMETRA:
Alimentacéo, Nutricdo & Saude, v. 11, n. 1, p. 91-98, oct./dec. 2016. Article. DOI
10.12957/demetra.2016.17618. Available from: https://doi.org/10.12957/demetra.2016.17618 .
Accessed on: 12 may. 2020.

SCOLLAN, N. et. al. Can we improve the nutritional quality of meat?. Proceedings of the
Nutrition Society, v. 76, n. 4, p. 603-618, nov. 2017. Article. DOI
10.1017/S0029665117001112. Available from: https://doi:10.1017/S0029665117001112.
Accessed on: 30 augo. 2020.

VEIROS, M. B.; PROENCA, R. P. Avaliacdo qualitativa das preparac¢fes do cardapio em uma
unidade de alimentacéo e nutricdo—método AQPC. Nutricdo em Pauta, v. 11, n. 62, p. 36-42,
2003. Available from: https://www.nutricaoempauta.com.br/busca.php?cod_revista=62.
Accessed on: 11 july 2020.

YGNATIOS, N. T. M.; LIMA, N. N.; DAS GRACAS PENA, G. Avaliacdo qualitativa das
preparacOes do cardapio de uma escola privada em um municipio do interior de Minas
Gerais. Revista da Associacao Brasileira de Nutricdo-RASBRAN, v. 8, n. 1, p. 82-89,
jan./june. 2017. Available from: https://www.rasbran.com.br/rasbran/article/view/580.
Accessed on: 11 may. 2020.

Artigo recebido em: 31/08/2020
Avaliado em: 15/10/2020
Aprovado em: 15/10/2020

103


https://doi.org/10.12957/demetra.2016.17618
https://doi.org/10.12957/demetra.2016.17618
https://doi:10.1017/S0029665117001112
https://doi:10.1017/S0029665117001112
https://www.nutricaoempauta.com.br/busca.php?cod_revista=62
https://www.rasbran.com.br/rasbran/article/view/580

