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Executive Summary
Sri Lanka is enjoying the

benefits of free education policy

for the last 70 years.

Successive governments have

introduced many incentives to

the student population in the

way of free text books, free

school uniforms and free

mid-day meals. Although the

initiatives of providing text

books and uniforms were

sustained, the provision of free

mid-day meals could not be

sustained in the prescribed

manner due to many issues.

Efforts to transform the school

canteen as a healthy setting is

one of the initiatives

undertaken. Over seven years

have passed since introducing

healthy canteen guidelines.

This study was undertaken to

assess the implementation of

those guidelines in two districts.

A total of 71 school canteens

were studied in the districts of

Colombo and Gampaha in the

Western Province.  A check list

and a data recording sheet

were used to record the

observations done in the school

canteens. In addition, we

conducted Key Informant

Interviews with Principals of

participating schools and

persons operating the school

canteens to obtain their

perception of implementing the

school canteen guidelines. The

data collectors and the

investigators also recorded

their additional observations in

field note books.

A majority of the schools (95

per cent) had a canteen in the

school. Of them, 94 per cent

had a permanent place to

maintain the canteen. Even

when the canteen is given a

permanent place, the suitability

of the location and the

cleanliness of the outside

environment were questionable

in one fifth of the cases.

Although most of the canteens

(79 per cent) prepared some

kind of food within the

premises, space and facilities

were grossly inadequate to

maintain the standards of

hygiene in food preparation

and storage. It was found that

canteens continued to sell

unhealthy food items despite

the restrictions. The demands

for alternative healthy food

items were extremely low

among students. Affordability of

most students using the

canteens was below Rs. 25 per

day. Hence, most of the food

items were priced at or around

Rs. 25. This lead to reduction of

quality and quantity of the food

offered. No major differences

were observed in the

implementation of guidelines

among the three types of

schools.

Food establishments outside

the school were a major source

of unhealthy foods for school

children making the canteen

guidelines less effective in

changing food habits. Many

barriers were identified that

hinder the effective

implementation of school

canteen guidelines. Lack of

support from the students, and

parents, absence of alternative

healthy food items, lack of

resources in schools,

inappropriateness of the

present system of selecting

canteen operators and

prevailing trade and fiscal

policies in the country

negatively affect the

implementation of canteen

guidelines.
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úOdhl idrdxYh

Y%S ,xldj miq.sh jir 70

;siafia ksoyia wOHdmkfha

m%;s,dN ,nñka isà. iEu

rchlau YsIHhkag fkdñ,fha

mdi,a fmd;a ,nd§u,
fkdñ,fha ks, we÷ï ,nd §u

yd fkdñ,fha Èjd wdydr ,nd

§u jeks Èß .ekaùï rdYshla

,nd § we;. mdi,a fmd;a ,nd

§u yd ks, we÷ï ,nd §u jeks

uq,msÍï È.gu mj;ajd f.k

wd kuq;a fkdñ,fha Èjd wdydr

,nd §u fya;= .Kkdjla ksid

kshñ; wdldrfhka mj;ajd

.ekSug fkdyels úh. mdi,a

wdmk Yd,d iqj wdydr imhk

ia:dk njg m;a lsÍfï

W;aidyh tjeks uq, msreuls.
iqj wdydr imhk wdmk Yd,d

ms<sn| u. fmkaùï y÷kajd§

jir y;la .; ù we;. fuu

wOHhkh lrk ,oafoa Èia;s%lal

foll tu u.fmkaùï

ls%hd;aul lsÍu we.hSu i|ydh.
niakdysr m<df;a fld<U iy

.ïmy Èia;s%lal fofla mdi,a

71 l wdmk Yd,d wOHhkhg

,la úh. mdi,a wdmk

Yd,djkays lrk ,o ksÍlaIK

jd¾;d lsÍug mÍlaIK

,ehsia;=jla ^Check List& yd

o;a; jd¾;d lsÍfï m;s%ldjla

fhdod .kakd ,§. Bg wu;rj

mdi,a wdmk Yd,d u.fmkaùï

ls%hd;aul lsÍu ms<sn|j woyia

,nd .ekSug iólaIKhg

iyNd.s jQ mdi,aj, úÿy,am;s

jreka iy wdmk Yd,d

mj;ajdf.k tkakka iu.

iïuqL idlÉPd o mj;ajk ,§.
o;a; /ia lrkakka iy

iólaIlhka ;u lafIa;%

igyka fmd;aj, w;sf¾l

ksÍlaIK o jd¾;d lrk ,oS.

mdi,a nyq;rhl ^ ishhg 95 &

wdmk Yd,d we;. bka ishhg

94 l wdmk Yd,dj mj;ajd

f.k hEug iaÒr ;ekla mj;S.
iaÓr ia:dk we;s ;ekaj,ska

mfyka tll ia:dkfha

iqÿiqnj yd ndysr msßisÿ;djh

.ek .eg¿jla mj;S.

wdmk Yd,d fndfyduhl

^ishhg 79& tu ia:dkfhau

iuyr wdydr j¾. ilia lsÍu

isÿ jqjo tajdfha bvlv yd

myiqlï wdydr ilia lsÍu iy

;nd .ekSu ms<sn| fi!LH

m%ñ;Ska mj;ajd .ekSu i|yd

lsisfia;au m%udKj;a ke;.
iSud mkjd ;snqK o fuu

wdmk Yd,dj, fi!LH
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wf,ú lrhs. tA ksid ,nd fok

wdydrj, .=Kd;aul Ndjh iy

m%udKh wvqùug fya;=fõ. fuu
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1 AB, Type 1C, Type 2)
wdmkYd,d u.fmkaùï
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fjkialï olakg fkd;sìK.

mdif,ka msg; we;s wdydr

imhk ia:dk fi!LH

;;ajfhka my;a wdydr

iemhSfï uQ,dY% jk w;r tajd

wdydr mqreÿ fjkia lsÍfï

wdmk Yd,d u. fmkaùï

id¾:l lsÍug ndOdjls. mdi,a

wdmk Yd,d u. fmkaùï
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ndOl /ila y÷kd .eksK.
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iydh m%udKj;a fkdùu,
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mdi,aj, iïm;a ysÕlu,
wdmk Yd,dlrejka f;dard

.ekSfï mámdáfha mj;sk

fkd.e,fmk nj, rfÜ mj;sk

fj<| iy nÿ m%;sm;a;sh wdmk

Yd,d u.fmkaùï ls%hd;aul

lsÍug ksfIaOd;aulj n,mdhs.
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epiwNtw;Wr; RUf;fk;

fle;j 70 tUlq;fshf ,yq;if
,ytrf; fy;tpapd; ed;ikapid
mDgtpj;J tUfpd;wJ. ,ytr
rPUil> ,ytr gapw;rpg; Gj;jfq;fs;
kw;Wk; gfy; Nghrd czT vd;w
tifapy; njhlu;e;J te;j
murhq;fq;fs; khztu;
rKjhaj;jpw;F gy Cf;f
nraw;ghLfis mwpKfk;
nra;Js;sd. ,ytr gapw;rpg;
Gj;jfq;fs; kw;Wk; rPUil toq;fy;
Nghd;w Cf;f nraw;ghLfs;
epiyahf Nkw;nfhs;sg;gl;L te;j
NghJk; gy jug;gl;l rpf;fy;fspd;
fhuzkhf gfy; Nghrd czT
toq;fyhdJ mt;thW epiyahfTk;
njhlu;r;rpahfTk; Nkw;nfhs;tjw;F
Kbahky; Ngha; cs;sJ.
ghlrhiy rpw;Wz;br; rhiyapid
MNuhf;fpakhd czT toq;Ffpd;w
epWtdkhf khw;wpaikg;gJ
njhlu;ghd Kaw;rpahdJ
Kd;ndLf;fg;gl;Ls;s tplaq;fspy;
xd;whFk;. MNuhf;fpakhd
rpw;Wz;br; rhiy topfhl;ly;fs;
mwpKfk; nra;ag;gl;L VO
tUlq;fSf;F Nky; fle;Jtpl;lJ.
,t; Ma;thdJ ,uz;L
khtl;lq;fspy; me;j
topfhl;ly;fspd; mKy;gLj;jiy
kjpg;gPL nra;tjw;fhf
Kd;ndLf;fg;gl;lJ.

Nky; khfhzj;jpd; nfhOk;G kw;Wk;
fk;g`h khtl;lq;fspy; nkhj;jkhf
71 ghlrhiyr; rpw;Wz;br;
rhiyfs; Ma;T nra;ag;gl;ld.
ghlrhiyr; rpw;Wz;br; rhiyfspd;
Ma;T njhlu;ghd mtjhdpg;Gf;fis
gjpTnra;J nfhs;tjw;fhf
nrt;itg; gl;bay; kw;Wk; juTg;
gjpT gj;jpuk; Mfpad
gad;gLj;jg;gl;ld. NkYk;>
ghlrhiy rpw;Wz;br;rhiy
topfhl;ly;fis mKy;gLj;JtJ
njhlu;ghd mth;fSila
kNdhghtj;jpid ngw;Wf; nfhs;Sk;

nghUl;L gq;Fgw;Wfpd;w
rpw;Wz;br;rhiyfisf; nfhz;l
ghlrhiyfspd; mjpgu;fs; kw;Wk;
rpw;Wz;br; rhiyfis
nraw;gLj;Jfpd;wtu;fsplk; Kf;fpa
jftywpAk; Neu;fhzy;fis ehk;
elhj;jpNdhk;. juT Nrfupg;ghsu;fs;
kw;Wk; Ma;thsu;fs;  fs Ma;Tg;
Gj;jfj;jpy; jq;fsJ Nkyjpf
mtjhdpg;Gfisg; gjpT
nra;Js;sdu;.

ngUk;ghd;ikahd ghlrhiyfspy;
(95 rjtPjk;) rpw;Wz;br;rhiyfs;
fhzg;gLfpd;wd. mtw;wpy;>
rpw;Wz;br; rhiyfis elhj;jpr;
nry;tjw;F epue;jukhd ,lj;jpid
94 rjtPjkhd rpw;Wz;br; rhiyfs;
nfhz;Ls;sd. rpw;Wz;br;
rhiyfSf;F epue;jukhd ,lk;
toq;fg;gl;bUe;j NghJk; $l>
Ie;jpy; xU rpw;Wz;br; rhiyfspy;
xJf;fg;gl;Ls;s ,lj;jpd;
nghUj;jg;ghL kw;Wk; ntspr;
#oypd; J}a;;ik Nghd;wd
Nfs;tpf;F cl;gl;l tplakhfNt
fhzg;gl;ld.

ngUk;ghyhd rpw;Wz;br; rhiyfs;
(79 rjtPjk;) rpy tifahd
czTfis rpw;Wz;br; rhiy
tshfj;jpNyNa jahu;nra;j NghJk;
czTj; jahupg;G kw;Wk;
fsQ;rpag;gLj;jy; njhlu;gpy;
J}a;ikapd; epakq;fisg;
NgZtjw;F ,lk; kw;Wk; trjpfs;
ngUkstpw;Fg; gw;whf;Fiwahff;
fhzg;gl;ld. fl;Lg;ghLfis
ftdj;jpw; nfhs;shJ
MNuhf;fpakw;w czTfis
rpw;Wz;br; rhiyfs; njhlu;r;rpahf
tpw;gid nra;fpd;wik
mtjhdpf;fg;gl;Ls;sJ. jukhd
khw;W czTfSf;fhd Nfs;tp
khzth;fspilNa kpfkpff;
FiwthfNt fhzg;gl;lJ.
rpw;Wz;br; rhiyfis

gad;gLj;Jfpd;w mNdfkhd
khztu;fspd; nryT nra;af; $ba
njhif ehnshd;Wf;F 25
&ghtpYk; FiwthfNt
fhzg;gl;lJ. vdNt, mNdfkhd
czTg; nghUl;fspd; tpiyfs;
&gh. 25 my;yJ mjw;F
mz;kpj;jjhfNt fhzg;gl;ld. ,e;
epiyikahdJ toq;fg;gLfpd;w
cztpd; juk; kw;Wk; mstpy;
Fiwg;gpid Nkw;nfhs;tjw;F
toptif nra;fpd;wJ. %d;W
tifahd ghlrhiyfSf;F
kj;jpapy; ,e;j topfhl;ly;fspd;
mKy;gLj;jy;fspy; ghupa
NtWghLfs; VJk;
mtjhdpf;fg;gltpy;iy.

ghlrhiy khztu;fSf;fhd
MNuhf;fpakw;w czT tiffspd;
ghupanjhU %ykhf ghlrhiyf;F
ntspapy; cs;s cztfq;fs;
fhzg;gl;lJld; czTg;
gof;ftof;fj;jpy; khw;wj;ij
Vw;gLj;Jtjpy; rpw;Wz;br;rhiy
topfhl;bfs; Fiwe;j
tpidj;jpwidf;; nfhz;bUg;gjw;Fk;
fhuzkhfpd;wd. ghlrhiy
rpw;Wz;br;rhiy topfhl;liy
tpidj;jpwdhf mKy;gLj;Jtjpy;
kiwKfkhd gy jilfs;
milahsk; fhzg;gl;ld.
khztu;fs;> ngw;Nwhu;fspd;
Fiwthd xj;Jiog;G> khw;W
MNwhf;fpakhd czT tiffspd;
fpilf;fhj jd;ik> ghlrhiyapy;
NghJkhd tsq;fs; ,d;ik>
rpw;Wz;br; rhiy
nraw;gLj;Jdu;fis njupT nra;Ak;
jw;Nghja Kiwapd;
nghUj;jkw;wjd;ik kw;Wk; jw;NghJ
mKypy; cs;s ehl;bd; tu;j;jf
kw;Wk; epjpf; nfhs;iffs; Mfpad
rpw;Wz;br; rhiy topfhl;ly;fspd;
mKy;gLj;jy;fspy; vjpu;kiwahd
jhf;fj;ij Vw;gLj;Jfpd;wd.
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1. Introduction

Sri Lanka is enjoying the benefits
of free education policy for the
last 70 years. It is estimated that
there are over 4 million students
enrolled in schools across the
country. Successive governments
have introduced many incentives
to the student population in the
way of free text books, free
school uniforms and free mid-day
meals. Although initiatives of
providing text books and uniforms
were sustained, the provision of
free mid-day meals could not be
sustained in the prescribed
manner due to many issues.
Different programmes were tested
from time to time in the provision
of mid-day meals. Within the last
decade many circulars were
issued by the Ministry of
Education on school nutrition
programmes ranging from the
provision of mid-day meals to a
glass of milk for primary school
children. Acceptability of food
items, sustainability of supply
chains, financial difficulties and
issues of accountability
negatively influenced the mid-day
meal programmes. However, the
constant attempts to provide a
meal at school highlighted the
fact that nutrition of school
children is a national priority
(Ministry of Healthcare and
Nutrition, 2010; National Nutrition
Council, 2013).

Although there have been
improvements in the overall
nutritional status in the Sri Lankan
population during the last three
decades, there is enough room for
improvement (National Nutrition
Council, 2013). Nutrition of school

children is a priority for both
health as well as for the
education sector. Apart from the
issues related to protein calorie
malnutrition, micronutrient
deficiencies and childhood
obesity are also becoming public
health problems (Jayatissa,
Gunathilaka, & Fernando, 2012).
Discussions started on a school
canteen policy is one initiative
taken by the government in 2006
to combat malnutrition among
school children through provision
of nutritious, culturally acceptable
food at affordable prices within
the school premises. In addition,
food hygiene, promoting healthy
dietary habits, child friendly
service provision and improving
facilities of school canteens were
expected through the policy.
Based on the draft policy
document, a circular was issued
in 2007 (MOE circular 2007/2) to
formalize the functioning of
school canteens.  A follow up
circular was issued in 2011 (MOE
circular 2011/3) to strengthen the
school canteens.  In addition, a
direction was issued to schools
(MOE circular 2007/21) to
establish Health Promotion
Committees that could engage in
enhancing and monitoring of
healthy activities in schools
including nutrition of students.

The circular issued in 2007
focused on seven points that
need to be considered in
maintaining a school canteen.
They were;

1. To maintain a canteen in all
schools

2.To ascertain provision of
hygienic food and
maintaining utensils used to
prepare food in a hygienic
manner

3.To ascertain food safety and
appropriate nutritional value

4.To improve opportunities to
buy "healthy foods" in school
canteen

5.To enhance "healthy
food habits"

6.To prohibit "unhealthy food"
in school canteen

7. To keep the indoor and
outdoor environment of the
canteen clean

The circular issued in 2011 added
three more aspects to the
directions. They were;

1. To maintain the indoor and
outdoor environment of the
canteen in a systematic
manner and provision of
safe drinking water

2. Proper storage of food items
and maintaining of
temperature in cooling
devices

3. To ascertain use of
approved preservatives and
additives that does not
cause allergy.

The directions sent to the school
authorities did not specifically
define the food categories as
"healthy" and "unhealthy" or the
details of maintaining different
functions of the canteens.
Broadly, it mentioned those food
items with high fat, salt and sugar
content and wheat based
products to be restricted. Further,

1.1   Background
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the circulars stressed to make
fruits, vegetables and cereal
based food items available as far
as possible. Examples of
individual food items that should
be prohibited/ restricted and those
that need to be promoted were
mentioned as an aid to school
authorities. School authorities
were instructed to solicit the help
of Public Health Inspectors (PHIs)
from the health department to
maintain food safety.

Seven years have passed since
the preparation of guidelines to
strengthen school canteens. A
systematic assessment of the
implementation of the different
elements in the proposed policy
and the circular would provide
valuable evidence for
improvement of the status of
school canteens. This study in

1.2   Objectives of
the Study

2. Methodology
2.1   Study Setting

Gampaha district and the rest
from Kalutara district.

The schools are categorized into 4
different types.

They are:

Type 1AB:Schools having
Advanced Level
Science stream
classes

Type 1C: Schools having
Advanced Level Arts
and/or Commerce
streams but no
Science stream

Type 2: Schools having classes
only up to Grade 11

Type 3: Schools having classes
only up to Grade 08

This categorization of schools is
used in the Ministry of Education
as well as the Ministry of
Educational Services for all
administrative functions including
resource allocation. Hence, data
collection for applied research with
a focus on improving the systems
need to use this categorization to
be meaningful for educational
authorities.

In the sampling frame we included
all the government schools in the
two districts except for the Type 3
schools. Type 3 schools only have
a primary section and with lesser
number of students. As this is a
pilot project to evaluate the
implementation of School canteen

The main objective of the study
was to evaluate selected aspects
of implementation of the
guidelines in strengthening school
canteens in two districts.  The
proposed school canteen policy in
2006 and the circulars issued in
2007 and 2011 included several
aspects of improving nutritional
status among school children. This
study concentrated on the
following aspects of the guidelines
that could help to assess the
current level of implementation;

o To identify existing facilities
in the schools to operate a
canteen maintaining
appropriate standards

o To identify food items sold in
the school canteen

o To record prices of  selected
food items in school
canteens

o To assess the availability of
safe drinking water in school
premises

o To describe the availability of
selected food items in food
stalls located in close
proximity to the school

o To assess provider
perspective of
implementation of healthy
school canteens.

The study was conducted in the
government controlled schools in
Colombo and Gampaha districts in
the Western Province of Sri Lanka.
According to a recent report
(Ministry of Education, Sri Lanka,
2012), there are 1337 government
controlled functioning schools in
the Western Province. Of those,
402 schools are in Colombo
district, 531 are from Gampaha
district and the rest are from
Kalutara district.  Approximately
there are nine hundred and thirty
eight thousand (938,340) students
studying in government schools of
the Western Province. Among
those, 370,000 students are from
Colombo district, 350,000 are from

two districts of the country is
intended to at least partly fulfill
this need.
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policy in two districts in the
Western Province, sample size
and the sampling method was
devised considering the available
resources, field logistics and the
short time period available to
complete the study. Multi-stage
stratified sampling method was
employed to achieve adequate
representation of schools in the
two districts.

In the first step of sampling, two
educational zones of each district
were selected by simple random
sampling.  Then, two educational
divisions from each of the
educational zones were selected
using simple random sampling.
Therefore, in total eight
educational divisions from both
districts was selected.

The type of school was
considered as the "stratum' for the
third step of sampling.  From each
stratum three schools were
selected. Hence, the final sample
consisted of 72 schools (Table
2.1). Same weightage was given
to all the types of  schools in the
analysis as the school canteen is
expected to have the same
standards in all schools. In
schools with more than one
canteen, the canteen used by the

most number of students was
selected for the assessment.

In addition to the observations
done in the school canteens,
in-depth interviews were
conducted with Key informants on
the implementation of guidelines
to strengthen school canteens.
Participants were Principals or a
teacher in charge of school
canteens and the person operating
the school canteens. Six
Principals and 6 canteen operators
were selected for the interviews
considering the type of school,
number of students, medium of
instruction and the educational
division. From a given school,
either the Principal or the canteen
operator was selected.

2.2   Data Collecting
Methods
A check list and a data recording
sheet were used to record the
observations done in the school
canteens.  The check list
consisted of four sections.
(1) Physical facilities of the
canteen premises (2) Section on
available food items (3) Availability
of safe drinking water (4)

Information on food stalls close to
the school.

Section 1 of the observation list
was based on information provided
in the canteen circular issued on
2011 and the Food Act of 1980.
Section 2 was based on the
information provided in the
canteen circular issued on 2011
and the preliminary observations
done in the school canteens. The
canteen circular contained
information on the manner the
Ministry of Education classified
"healthy" versus "unhealthy" food
items sold in canteens. The
circular or the background
documents in the Ministry of
Education did not refer to nutrition
profiling of food items before this
classification. Further, no widely
accepted   classification based on
nutrition profiling is available for
Sri Lankan food. Hence, this
assessment was solely based on
the directions provided in the
canteen circular of 2011.

Interview guide

A brief interview guide was used
to conduct Key Informant
Interviews (KII) with Principals of
participating schools and owner/ in
charge person of the school
canteen to obtain perception of

District No: Educational No: Educational Type of School Number of
Zone Division Schools

Colombo 2 4 1AB 12

1C 12

Type 2 12

Gampaha 2 4 1AB 12

1C 12

Type 2 12

Total 72

Table 2.1
Selection of Schools
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3. Results
Totally, 71 school canteens were
studied in two districts in the
Western Province.  The results are
presented according to
(i) availability of canteens,
(ii) quality of maintaining the
premises of canteens,
(iii) availability of food items,
(iv) prices of food items,
(v) availability of water supply,
(vi) availability of food stalls, and
(vii) kind of food items sold in
those food establishments close
to the school.

All selected schools were included
in the study. In Homagama
division, there were only 2 IAB
schools. Only 63 schools had
health promotion committees (see
Annexure I).

Out of 71 schools, 68 (95.8 per
cent) schools had a place to buy
food for school children during
school hours. Among those, 64
(94.1 per cent) schools were
maintaining their canteen in a
permanent place (Table 3.2).

The 68 schools had 73 canteens.
All of them maintained an ordinary
canteen in which main meals
along with other food products
were sold. In addition, three
schools had an extra canteen, and
two schools had a milk bar. The
four schools that did not have a
permanent place for a canteen

implementing the school canteen
guidelines.

In addition, the data collectors
and the investigators recorded
their additional observations in
field note books.

Four teams of field investigators
were trained for data collection.
Data collection in one educational
division was completed within a
week. Key informant interviews
were done during the same week

by the principal investigator and
co- investigators.

Data analysis was done
considering the selected elements
of the proposed school canteen
policy and the Ministry of
Education circular dated 2011/01/
18 as the standard.  Key informant
interviews were recorded and
transcribed. Thematic analysis
was performed to elicit important
messages to strengthen school
canteens in the future.

This study did not intend to
assess or report performance of
individual schools, educational
divisions or educational zones.
The results are aggregated data
for all the schools. Important
deviations and findings are
presented without identifying the
source.  Ethics review committee
of the Faculty of Medicine,
Colombo approved the research
protocol.

was selling food in road side
outlet, vehicle outlet, under
staircase and by a food vender.

      Location & Type                  Frequency             Per cent (%)

District
Colombo 35 49.3
Gampaha 36 50.7

Zone
Colombo 18 25.4
Homagama 17 23.9
Kelaniya 18 25.4
Negombo 18 25.4

Type of School
Type 1AB 23 32.4
Type 1C 24 33.8
Type 2 24 33.8

Table 3.1
Distribution of Schools According to District, Zone and
Type of School (n = 71)
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3.1   Main Canteen
Only the information on the main canteen is presented here onwards.

Figure 3.1
Cleanliness of the Outside Environment of the Canteen (n = 68)

Of the canteens, 88.2 per cent
were located in suitable places
away from toilets, garbage pits or
other unhygienic surroundings.
Fifty three (77.9 per cent)
canteens had a clean outside
environment (Figure 3.1).

Majority of the canteens (79.4 per
cent) prepare some kind of food in
the canteen itself. Other canteens

(20.6 per cent) solely depend on
food prepared outside. Only 50
per cent of the canteens had a
dining area for school children in
the canteen (Figure 3.2). There
was no difference according to the
type of school (see Annexure II).

Among the canteens which
prepare food within canteen
premises, 26 (48.1 per cent)
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prepare all type of food products
such as main meals, short eats
and some drink items. 16 (29.6
per cent) canteens prepare
short- eats with drinks and the
rest of the canteens (22.2 per
cent) prepare only drink items
(Figure 3.3). There was no
difference according to the type of
school (see Annexure II).

    Canteen Status Availability

Yes No

Frequency       Per cent (%)        Frequency      Per cent (%)

A place is available to buy food 68 95.8 3 4.2

More than one canteen is
available† 5 7.4 63 92.6

Permanent place is available to
maintain a canteen†(n = 68) 64 94.1 4 5.9

Note: † Only 68 schools had canteens.

Table 3.2
Availability of a Canteen in the School (n = 71)
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Figure 3.2
Food Preparation and Facilities for Dining in the Canteen (n = 68)

0 20 40 60 80

Food preparation in the canteen

Availability of dining area

79.4%

50%

20.6%

50%

%

No

Yes

Figure 3.3
Type of Food Items Prepared in the Canteen Premises (n = 54)

 Housing Characteristic           Availability

   Yes     No

 Frequency       Per cent (%)      Frequency    Per cent (%)

Adequate space available for food preparation 21 38.9 33 61.1

Presence of ceiling in food preparation area 12 22.2 42 77.8

Clean wall in food preparation area 38 70.4 16 29.6

Adequate ventilation 36 66.7 18 33.3

Adequate lighting 40 74.1 14 25.9

Type of floor in food preparation area - Cemented 49 90.7 - -

                                                      - Tiled 5 9.3 - -

Clean floor in food preparation area 30 55.6 24 44.4

Table 3.3
Characteristics of Housing in the Food Preparation Area (n = 54)
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The space for food preparation in
the canteen was inadequate in
61.1 per cent of canteens
according to the type of food
items prepared. 77.8 per cent of
canteens had no proper ceiling
but a majority of canteens had
adequate ventilation (66.7 per
cent), adequate lighting (74.1 per
cent) and clean wall (70.4 per
cent). 90.7 per cent of canteens
had a floor paved with cement and
only 55.6 per cent of canteens
had a clean floor (Table 3.3).

Although 48 canteens (88.9 per
cent) had bins in food preparation
area, bins were not kept closed in
37 canteens (77.1 per cent). 81.5
per cent of canteens had a drain
to waste water drainage (Table
3.4).

Utensils for food preparation were
in usable condition in 66.7 per
cent of canteens and were clean
only in 53.7 per cent. Majority of
canteens (94.4 per cent) had
water supply in the food

preparation area. Although hand
washing facilities were available
in 81.5 per cent of canteens,
facilities to properly clean the
utensils were available only in
48.1 per cent. Toilet was located
away from the kitchen in a
majority of schools (94.4 per
cent) (Table 3.5).

  Facility      Availability

   Yes No

                   Frequency     Per cent (%)    Frequency    Per cent (%)

Availability of drains for waste water drainage 44 81.5 10 18.5

Availability of bins for waste disposal 48† 88.9 6 11.1

Bins are kept closed(n=48)† 11 22.9 37 77.1

Bins are kept away from food preparation
                                         area(n = 48)† 30 62.5 18 37.5

Table 3.4
Facilities for Proper Disposal of Waste in the Food Preparation Area (n = 54)

Note:  † Only 48 canteens had bins in food preparation area.

  Safety Measures          Availability

            Yes No

Frequency Per cent (%) Frequency Per cent (%)

Utensils in usable condition 36 66.7 18 33.3

Clean utensils 29 53.7 25 46.3

Working surface in good condition 27 50.0 27 50.0

Facilities to disinfect utensils 26 48.1 28 51.9

Hand washing facility in food preparation area 44 81.5 10 18.5

Water supply availability at food preparation area 51 94.4 3 5.6

Detergents are kept away from food handling area 41 75.9 13 24.1

Light bulbs placement over food handling area 14 25.9 40 74.1

Toilet is away from food handling area 51 94.4 3 5.6

Presence of animals inside food preparation area 12 22.2 42 77.8

Table 3.5
Facilities for Maintaining Food Safety in the Food Preparation Area (n = 54)
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Figure 3.4
Status of the Food Storage Area in the Canteen (n = 54)

50 per cent of canteens had
stored the raw materials in an
unclean area and 40.7 per cent of
canteens kept some of their raw
materials on the floor (Figure 3.4).

Majority of canteens (92.3 per
cent) had clean cooling equipment
without any decomposed food
items inside them. Out of 26
canteens, 18 (69.2 per cent)
canteens stored meat and dairy
products separately and 20 (76.9
per cent) canteens stored cooked

food and raw materials separately
(Table 3.6).

In 20 (29.4 per cent) canteens,
food was not covered properly to
prevent from contamination. Only
30.9 per cent had separate
spoons to serve different food
items. Materials used for
wrapping and packing of food
items were not clean in 47.1 per
cent of the canteens. Price list of
food items were also displayed in

only 42.6 per cent of the canteens
(Table 3.7).

Food handlers in 94.1per cent and
97.1 per cent of the canteens
were not using aprons to cover
the body or gloves to cover the
hands, respectively. In 57.4 per
cent of canteens, bare hands
were used for serving food
(Figure 3.5).
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Table 3.6
Availability of Refrigeration Facilities and Proper Maintenance (n = 54)

Note: † Only 26 canteens had a cooling facility.

  Facility                                                                                                    Availability

 Yes  No

Frequency Per cent (%)  Frequency   Per cent (%)

Availability of Freezer 9 16.7 45 83.3

Availability of Refrigerator 26 48.1 28 51.9

Clean cooling Equipment (n=26)† 24 92.3 2 7.7

Separate storage of meat and dairy products (n=26) † 18 69.2 8 30.8

Separate storage of cooked food & raw material (n=26) † 20 76.9 6 23.1
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Among the 68 canteens, rice and
kiribath were available in 77.9 per
cent and 30.9 per cent of the
canteens, respectively. The pulses
were available in less than 50 per
cent of the canteens. Although
string hoppers prepared from rice
flour were available in 63.2 per
cent of canteens, food items
prepared from wheat flour were
also available in over 50 per cent

of canteens (Table 3.8). No major
differences were seen in the
availability of food items
according to type of school (see
Annexure II).

Figure 3.5
Practices of the Food Handler in the Canteen (n = 68)
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   Facility     Availability

Yes No

Frequency Per cent (%) Frequency Per cent (%)

Prepared food kept covered 48 70.6 20 29.4

Separate spoons for different foods 21 30.9 47 69.1

Availability of reusable dishware and cutlery 38 55.9 30 44.1

Clean reusable dishware†(n= 38) 33 86.8 5 13.2

Availability of non-reusable dishware 26 38.2 42 61.8

Price list display 29 42.6 39 57.4

Clean food packing materials 36 52.9 32 47.1

Table 3.7
Facilities Available in the Food Serving Area in the Canteen (n = 68)

Note: † Only 38 canteens used reusable dishware for the purpose of serving food.
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Figure 3.6
Availability of Different Kinds of Vegetables for Rice and Curry Menu (n = 49)†

Note: †Although 53 schools were selling rice and curry, it was possible to observe these food items only in 49 schools to confirm the
menu.
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Table 3.8
Availability of Different Food Items in the Canteen (n = 68)

               Food Item                                                                  Availability

   Yes   No

Frequency Per cent (%) Frequency Per cent (%)

Cereals
Rice 53 77.9 15 22.1
Kiribath 21 30.9 47 69.1

Pulses
Chickpea 31 45.6 37 54.4
Cowpea 10 14.7 58 85.3
Mung bean 4 5.9 64 94.1

Tubers
Manioc 7 10.3 61 89.7
Sweet potato 1 1.5 67 98.5

Wheat flour
Bread 35 51.5 33 48.5
Roti 36 52.9 32 47.1
String hoppers 9 13.2 59 86.8
Pittu 3 4.4 65 95.6

Rice flour
String hoppers 43 63.2 25 36.8
Pittu 3 4.4 65 95.6
Hoppers 23 33.8 45 66.2

Ulundu Flour
Idly 10 14.7 58 85.3
Dosai 32 47.1 36 52.9

Other
Noodles 34 50.0 34 50.0
Pasta 6 8.8 62 91.2
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Legume vegetable was available
in 49 per cent of canteens which
is a higher per cent compared to
other types of vegetables such as
leafy vegetables and fruit
vegetables (Figure 3.6).

Egg was available in 64 per cent
of canteens while fish and dried
fish were available in 27.5 per
cent and 19.6 per cent of
canteens as the source of protein
(Table 3.9).

Fresh milk, fresh fruit juice and
kola kanda were available in 8.8
per cent, 13.2 per cent and 7.4
per cent of school canteens,
respectively.  However,
pasteurized milk, carbonated
drink, commercial fruit juice and
malted drinks were available in
30.9 per cent, 25.0 per cent, 16.2
per cent and 14.7 per cent of
canteens (Table 3.10).
Pasteurized Milk was available in
a significantly higher number of

schools in 1AB type compared to
other types of schools (see
Annexure II).

Chocolate was available in 20.6
per cent of canteens. Other food
products with high sugar content
were available in a few canteens
only (Table 3.11). No major
differences were seen in the
availability of food items
according to type of school (see
Annexure II).

            Food Item                                                                       Availability

Yes No
Frequency Per cent (%) Frequency Per cent (%)

Milk
Fresh milk 6 8.8 62 91.2
Pasteurized milk 21 30.9 47 69.1

Fruit Juices
Fresh fruit juice 9 13.2 59 86.8
Commercial fruit juice 11 16.2 57 83.8

Kola kanda 5 7.4 63 92.6

Carbonated drinks 17 25.0 51 75.0

Malted drinks 10 14.7 58 85.3

Table 3.10
Availability of Beverages in the Canteen (n = 68)

            Food Item                                                                       Availability

Yes No
Frequency Per cent (%) Frequency Per cent (%)

Fish 14 27.5 37 72.5

Dried fish 10 19.6 41 80.4

Meat (i.e. Chicken) (n = 50) 3 6.0 47 94.0

Egg (n = 50) 32 64.0 18 36.0

Table 3.9
Availability of Different Kinds of Protein Source for Rice and Curry Menu (n = 51)*

Note: *Though 53 schools were selling rice, it was possible to observe these food items only in 51 schools to confirm the menu.
           Availability of meat and egg was checked in 50 canteens only.
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Deep fried short eats were
available in most of the canteens
(80.9 per cent). Similarly, other
food products with high fatty
content are also available in most
of the canteens (Table 3.12). No
major differences were seen in the
availability of food items
according to type of school (see
Annexure II).

The junk food items such as
toffees, sweet deserts and chips
items were available in 57.4 per
cent, 30.9 per cent, and 48.5 per

cent of canteens, respectively
(Table 3.13). No major differences
were seen in the availability of
food items according to type of
school (see Annexure II).

All the schools had drinking water
supply of which 88.7 per cent are
from the Water Board and the rest
(11.3 per cent) from well water.
83.1 per cent of schools store the
water in a water tank and 97.2 per
cent of the schools distribute the
water via taps (Table 3.14).

Out of 34 canteens, the dining
area for schoolchildren was not
adequate in 18 (52.9 per cent) of
the canteens. 70.6 per cent of
canteens had no proper ceiling in
the dining area but the majority of
canteens had adequate ventilation
(73.5 per cent), adequate lighting
(79.4 per cent) and a clean wall
(70.6 per cent). 75.5 per cent of
canteens had the floor paved with
cement in the dining area. Only
52.9 per cent of canteens had a
clean floor (Table 3.15).

           Food Item                                                                       Availability

Yes No
Frequency Per cent (%) Frequency Per cent (%)

Chocolates 14 20.6 54 79.4

Cake 4 5.9 64 94.1

Doughnuts 3 4.4 65 95.6

Ice cream 4 5.9 64 94.1

Watalappam 3 4.4 65 95.6

Table 3.11
Availability of Food Products with High Sugar Content (n = 68)

           Food Item                                                                       Availability

  Yes No

Frequency Per cent (%) Frequency Per cent (%)

Pastry 39 57.4 29 42.6

Biscuits 32 47.1 36 52.9

Deep fried short eats 55 80.9 13 19.1

Table 3.12
Availability of Food Products with Fatty Content (n = 68)

           Food Item                                                                        Availability

  Yes No

Frequency Per cent (%) Frequency Per cent (%)

Toffees 39 57.4 29 42.6

Sweet desserts (i.e. jelly) 21 30.9 47 69.1

Any chips item 33 48.5 35 51.5

Table 3.13
Availability of Other Junk Foods (n = 68)
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Furniture in the dining area for
schoolchildren was not adequate
in 55.9 per cent of the schools.
Although 91.2 per cent of
canteens had facilities for hand

washing in the dining area, hand
washing solution or soap was
available only in 55.9 per cent of
canteens (Table 3.16).

Rice and curry (fish) was
available in 14 canteens with the
mean price of Rs. 52.50 and the
mode was Rs. 50.00. The mean

    Housing Characteristic                                                                       Availability

Yes No

Frequency Per cent (%) Frequency Per cent (%)

Adequate space in dining area compared to crowd 16 47.1 18 52.9

Presence of ceiling in dining area 10 29.4 24 70.6

Clean wall in  dining area 24 70.6 10 29.4

Adequate ventilation 25 73.5 9 26.5

Adequate lighting 27 79.4 7 20.6

Clean floor in  dining area 18 52.9 16 47.1

Table 3.15
Characteristics of Housing in the Dining Area (n = 34)

Table 3.14
Availability of Safe Drinking Water

    Drinking Water                                                                                   Availability

Yes No
Frequency Per cent (%) Frequency Per cent (%)

Availability of drinking water 71 100.0 0 0.0

Source

Pre-treated water supply 63 88.7 8 11.3

Well Water 8 11.3 63 88.7

Water stored in water tank 59 83.1 12 16.9

Water dispensed via tap 69 97.2 2 2.8

    Safety Measures                                                                                Availability

Yes No

Frequency Per cent (%) Frequency Per cent (%)

Availability of waste disposal bins 29 85.3 5 14.7

Presence of animals inside dining area 8 23.5 26 76.5

Adequate furniture in dining area 15 44.1 19 55.9

Clean furniture 14 41.2 20 58.8

Availability of hand washing area in dining area 31 91.2 3 8.8

Availability of hand washing solution or soap 19 55.9 15 44.1

Table 3.16
Facilities for Maintaining Food Safety and Other Needs in the Dining Area (n = 34)
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3.2   Unhealthy
Advertisements
Advertisements of unhealthy food
products were displayed in 6
canteens (17.6 per cent).

Within the 200m perimeter of a
school, 36.6 per cent of schools
had billboards or poster
advertisements of unhealthy
commercial food products. Sixty
two (87.3 per cent) schools had
local food stalls outside their
schools. Only 16.9 per cent
schools had branches of
well-established local food chains
within 200m. Among those food
stalls, availability of fast foods
and carbonated drinks were 84.1
per cent and 82.5 per cent,
respectively (Table 3.18).

3.3   Availability of
H800 Form for
Ranking of Food
Establishments
(n = 68)

price of one dish of egg fried rice
was Rs. 46.34 among 26
canteens with the mode being Rs.
30.00. Among the pulses, chick
pea was the most available of the
pulses compared to other pulses
with the mean price of Rs.25.00.
One parcel of string hoppers with
curry and sambol was sold in 46
canteens with the mean price of
Rs. 28.58. Egg roll was sold in 35
canteens with the mean price of
Rs. 25.71. The mean prices of fish
bun, kimbula bun and plain bun
were Rs. 25.54, Rs. 22.71, and
Rs. 22.27, respectively. The mean
price of one glass fresh fruit juice
was Rs. 17.22 and the mode was
Rs. 10.00. Fresh milk was
available only in 5 canteens and
its mean price and mode was Rs.
30.00. The mean price of one
small bottle of carbonated drink
was Rs. 34.44 (Table 3.17).

Among 68 school canteens, only 3
(5.9 per cent) canteens had H 800
form issued for ranking of food
establishments by a PHI. Although
the PHI had visited many school
canteens, food rating form was not
maintained.

    Food Stalls & Items                                                                   Availability

 Yes No

Frequency Per cent (%)   Frequency   Per cent (%)

Presence of international food chain outlets 1 1.4 70 98.6

Presence of local food chain outlets 12 16.9 59 83.1

Presence of other local food stalls 62 87.3 9 12.7

Presence of unhealthy advertisements
outside school 26 36.6 45 63.4

Availability of food items on food
stalls outside (n = 63)*

Fresh fruit juices 25 39.7 38 60.3

Kola kanda 10 15.9 53 84.1

Fresh milk 18 28.6 45 71.4

Fast foods (burger, submarine, short eats) 53 84.1 10 15.9

Carbonated drinks 52 82.5 11 17.5

Table 3.18
Information on Food Stalls and Food Advertisements in the School Perimeter of 200m

Note: * Only the schools which have at least a single food stall within 200m.
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4. Perceptions on Implementation of School
Canteen Guideline
In-depth interviews were
conducted with Principals of
schools and canteen operators to
elicit their perceptions on the
present status of school canteens
in respect to guidelines.  Six
interviews were done with
Principals and a similar number of
interviews were done with the
canteen operators. The 12 schools
for the interviews were selected
depending on the type of school,
medium of instruction, location of
the school and also status of the
canteen as observed by the
investigators during the
preliminary visit.

Number of students in the twelve
schools ranged from over 3,000 to
just over 400 students. Students
belonged to different ethnic and
religious background. In some
schools, canteens were located in
permanent housing. In a few
schools, food was sold in
makeshift arrangements.
Students in all the schools belong
to socio-economic strata of
middle income to lower income
households.

4.1   Nutritional Status
of Students and
Education
Across all the interviews, both
Principals and the canteen
operators recognized the
importance of proper nutrition as
a key factor for successful
attainment in education.  However,
there were differences in the

understanding of proper nutrition
in respect to intake of food items.
The differences of understanding
were not only between Principals
and canteen operators but also
within those two groups.
Principals were looking at both the
quantity and quality of food in
their judgment while most canteen
operators were mainly relating the
quantity and the affordability.

There were clear differences
among Principals when they
commented on choice of food in
relation to healthy and unhealthy.
Most Principals were comfortable
in categorizing traditional foods as
healthy   in a blanket manner
without evaluating the nutritional
value of those.  The canteen
operators were more concerned
about the value of the food that
can be sold for an affordable price
to students.  Their perception on
difference of healthy versus
unhealthy was almost limited to
rice flour based products to wheat
flour based products and sweets.

Several schools provide 10
minutes at the beginning of the
school for students to have
breakfast. Principals find that a
substantial number of students
come to school skipping the
breakfast and it affects learning.
They have noticed less issues of
sick reporting in the morning
session after providing a small
break in the morning to have
breakfast. Principals admit that
some students do not bring food
or buy them from the canteen due
to economic issues.

Canteen operators also find many
students buying food items for
breakfast from the canteen. They
observe that students coming
from a distance as well as who
reside close to school, purchase
food in the morning for breakfast.
Hence, they have some amount
of sale in the morning before
starting school. Both Principals
and the canteen operators
attribute the habit of skipping
breakfast, to issues at home.
They felt that parents should
make it a habit to provide
breakfast to children before
leaving home if this behaviour is
to be changed.

4.2   Guidelines on
Bringing Food to
Schools by Students
According to the instructions
given by the Education Ministry,
many schools have issued
guidelines for bringing food from
home. These are implemented in
the primary sections but not in the
middle or upper schools. Many
children in the primary classes
adhere to the instructions.
However, Principals feel that
teachers are in an embarrassing
position when they are to
implement the guidelines. In
particular, implementing the
guidelines is very difficult in some
schools, where large numbers of
children come from the lower
socio- economic strata.  Although
the teachers have to physically
check the food items brought by
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the students, it is difficult to
implement it fully due to the
sensitive nature of the issue.
Teachers do not want to
embarrass students if they have
not brought any food from home
due to economic difficulties or due
to ignorance of the parents.
Although teachers do spot
checks, it is difficult to enforce
the guidelines as stipulated.

On the other hand, teachers also
sometimes experience situations
where students would bring the
stipulated food items for the day
as a formality, still they do not
consume those food items and
stay hungry till they return home.
This has resulted in low
compliance from parents and
sometime creating unpleasant
situations to the Principal,
teachers and parents. Principals
admit it is not practical to enforce
those guidelines to students in
the middle or upper school where
most of the students do not bring

food from home.

4.3   Awareness on
School Canteen
Guidelines
Majority of the Principles (4/6)
have seen the circular sent on
canteen guidelines. Others have
heard but not seen the circular.
Although Principals had a general
understanding of the content of
the circular, most of them were
not aware on the specific issues
addressed. All of them knew that
school canteens should not have
soft drinks and refrain from selling
sweets. They also knew that
wheat based food items needed to
be restricted and rice and rice
flour based food should be
encouraged.  Only a few

Principals admitted that they have
given the printed guidelines to the
canteen operator. They assumed
that the Zonal Education Office
would have done it as part of the
tender procedure.  Canteen
operators are aware of the
instructions given by education
authorities.  They mainly recollect
the instructions imposed on
restricted food items but little on
the promotive aspects.

Principals were not familiar with
some technical issues addressed
in the circular namely, food
storage, proper maintenance of
equipment, maintenance of
utensils in the canteen and
compliance with the Food Act.
Unawareness on those issues had
some bearing on their
understanding on the guidelines
and monitoring of school
canteens. This was evident from
the observations done on food
preparation, storage and serving
in school canteens.

4.4 Food Habits and
Guidelines
Food habits of the students was
seen by Principals as the main
barrier to implement a healthy
canteen policy as well as to have
a better nourished student
population.  They attribute this to
the up-bringing of children at
home, food culture at home,
affordability and attitudes of
parents on the food habits of
students. In addition, the media is
also influencing food habits
greatly. All the Principals pointed
out that the school cannot change
the existing food habits of
students in isolation. A student
stays only 6 hours in the school
and has all three main meals at
home. They emphasize that the

home environment should take
the lead in changing it. The school
can only support the change.

Majority of the students like the
food items categorized as oily,
sugary or unhealthy in broad
terms.  In canteens, the main
demand is for pastries, fried
items, and sweets.  Although soft
drinks are not available now in
most school canteens, it was one
of the frequently sold items
previously.  The least demand is
for pulses which are
recommended in the guidelines as
alternative food items. Principals
and canteen operators both
insisted that, it is extremely
difficult to convince students to
have them. Serving rice and curry
is promoted in the guidelines as a
suitable food item.  According to
Principals most of the canteens
serve it as a main food item.
However, according to the
canteen operators and our
observations, the demand is for
‘fried rice’ and not for rice and
curry.  Hence, rice as a food item
is sold more often as fried rice
with a minute amount of fried
vegetables (carrot and cabbage)
and chili paste. Apart from fried
rice, some canteens also offer
rice and curry packets.

Apart from the food items listed in
the tender documents, many other
items are sold in canteens.
Canteen operators reveal that
those items have more demand
than those in the list given by the
Education Department.  Also, they
earn more from those items.
According to the canteen
operators and on our own
observations, most students bring
Rs. 10-20 to buy food from the
canteen. Students in higher
classes may bring 30-50 rupees.
However, most students cannot
afford food items beyond
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Rs. 20-25. Hence, students are
compelled to buy food items that
are affordable to them. In turn, the
canteen has to provide food items
within their reach.  Rice and curry
or fried rice is generally priced on
or above Rs. 30. Same is for
“kotthu roti” which has a high
demand from older school
children.  Main food items that are
within the reach of students are,
fried items like vade, bakery
items as fish bun, pol roti,
hoppers, dosai, bite packets
(manioc, murukku), biscuits  and
sweets. Students can buy only
one piece of those items for the
amount of money they possess. It
is also seen that several students
pool money to buy food items and
share it to increase the
affordability. Hence, food items
are sold in the canteens to cater
for the demand and affordability of
students. Food items considered
as healthy such as pulses, kola
kanda and red rice is generally
consumed by teachers. Hence,
such food items are brought to
the canteen in small amounts.

Most of the canteen owners
revealed that they use “soup
cubes” when preparing fried rice
and Kotthu. When they have not
added “soup cubes”, students
complain that the food is not
tasty. They admit that students
like that taste and they are
compelled to use it. Further, none
of the canteen operators knew the
harmful effects of those additives.
It was also found that most of the
food items labelled as “rice based”
is actually prepared by a mix of
wheat flour and rice flour. They
find it is difficult to prepare pure
rice flour food items in
large-scale. Canteen operators
affirm that students like the taste
and the texture of mixed
preparation rather than the pure
rice flour made food items.

4.5 Feasibility of
Operating School
Canteen According to
the Guidelines
All the Principals admitted that the
space provided to the canteen is
not adequate. They also agreed
that the facilities in the canteens
are not adequate to maintain them
according to the stipulated
guidelines.  Most of the schools
do not have housing that is made
for the purpose of a canteen.
Either they use an old class room
or a room that is not been used
for any other purpose.  Some of
the class rooms have been later
transformed into a canteen by
supplying water and a waste water
line. However, the canteens do
not have dedicated areas planned
for preparation of food, storage
and dining. They admitted that
there is no space to provide
dining area for students inside the
canteens. In most canteens,
teachers are provided one or two
tables and few chairs to have
their meals. Students are not
allowed to use that facility.

Most canteens prepare some
items of food within the canteen
premises. The canteen operators
also express the inadequacy of
space to do their work properly.
Within the available space, they
try to accommodate a table and a
few chairs for teachers. They find
it is an obligation to provide a
dining area for teachers. However,
they continue to allow students to
have their meals in the open,
outside the canteen. They admit
that provision of dining area for
students is beyond their capacity
and it should be looked into by
the school authorities. The
Principals state that they are

unable to expand the space and
facilities of the canteen due to
inadequate funds from the
education authorities to do so.
Further, three Principals stated
that the building of the existing
canteen is provided by the
support of parents and
well-wishers. Principals find it
difficult to solicit support from
parents on a continuous basis to
improve the canteen as they have
to approach parents for many
activities of the school. Parents
coming from middle to low income
communities find it difficult to
finance school development
activities in a long-term basis.

 All Principals stated that they
have either appointed a committee
or an in-charge teacher to
supervise the canteen activities.
Principals themselves monitor the
activities from time to time.
However, they admitted that it is
not easy to comply with the
canteen guidelines fully due to
various reasons.

One of the key issues identified
by both Principals and the
canteen operators is shops,
bakeries and eating houses close
to the school. All the food items
banned or restricted in the school
are available in those places.
Therefore, students have easy
access to those food items on
their way to school and also after
school.  In some schools,
students in the higher classes
patronize those shops during the
interval too.  Many parents buy
food from those shops in the
morning for the students in the
lower grades when they request.
School authorities do not have
any jurisdiction over the activities
happening beyond the school
premises. Hence, the
implementation of the guidelines
in the school canteens is
effectively negated.
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4.6 Present System
of Selecting Canteen
Operators
Principals are not contacted or not
involved in the selection of the
canteen operator. Only a Principal
of a national school admitted that
they had the opportunity to go
through the credentials of the
competitors before awarding of
the tender. Awarding of the
canteen tender is totally handled
by the Zonal Education Office.
Most Principals revealed that they
are not even informed when
tenders are called.  They only get
to know when the canteen
operator is appointed.  Minimum
amount for the tender is decided
by the zonal office. Principals
understand that competitors
indicate a higher quota to win the
tender irrespective of the ground
reality.  At present, tender prices
are decided on the basis of a per
capita rate for a day for a student
in the school. Hence, the total
amount payable to the school per
day would be per-capita rate into
total number of students in the
school at the beginning of the
year. The fluctuation in the
student numbers during the year,
their absenteeism or their actual
use of the canteen is not
considered.  The selling prices of
food items agreed at the
beginning of the year cannot be
changed. Possible price changes
of raw materials and fuel during
the year is also not considered
when setting maximum prices for
food items. The canteen operator
should pay the school this amount
on a daily basis. The Principals
admit that only a proportion of
students use the canteen on a
regular basis. The selected
canteen operator only realizes the
ground situation when they find it

difficult to achieve the sales to
accommodate the costs when
adhering to tender specifications
on food items.

The Principals find this situation
difficult to handle. The canteen
operator at this stage either will
abandon the agreement and leave
or they will sort to other means of
increasing their income.  If the
canteen operator leaves, the
Principal has to close the canteen
till a new person been appointed
by the zonal office. However, this
circle would continue. If the
school wants to continue the
canteen, the Principle has to
overlook some of the deviations
from the agreement.  Hence, all
Principals expressed that it is not
possible to adhere to the
stipulated guidelines fully if the
current tender procedure is
continued. Principals observe that
canteen operators who have been
in the business for some time,
know how to manipulate the
situation to evade restrictions and
gain profits.

In addition, new restrictions have
been imposed in several schools
due to the dengue epidemic.
Many schools have banned
selling yogurt and milk packets in
the canteens as the empty
containers are said to be breeding
sites for mosquitoes. Principals
fear prosecution by public health
authorities. These are products
that have a high demand from the
students and also provide an
earning to the canteen. In
addition, use of lunch sheets has
been banned citing the same
reason. Canteen operators used to
wrap food items like pulses, string
hoppers, and rice using lunch
sheets. Students have been
advised to bring lunch boxes to
buy those food items.  The
canteen operators find it difficult
to supply other types of

disposable wrapping material or
reusable dishes to serve food for
a large number of students within
a small time period. If they
purchase reusable dishes they
have to spend a substantial
amount that cannot be recovered.
This has also reduced the sale of
food items in the canteens.

4.7 Future of School
Canteens
Principals feel there should be a
uniform plan for building canteens
in all schools which provides
adequate space for different
activities carried out in the
canteen. They take the newly built
Mahindodaya science laboratories
across the country using a
common template as an example.
Using a common template and
similar facilities will help to
establish better infrastructure to
maintain a healthy school
canteen.

Main concern was the existing
method of selecting the canteen
operator based on tender
procedure. Most Principals believe
that an alternative method needs
to be developed. However, they
were reluctant to take up the
responsibility at school level due
to the fear of possible allegation
on financial handling. One of the
suggestions to improve the
current system was to carry out a
simple study on the utilization of
the canteen by students before
preparation of tender documents
for each school. This can be done
by the school itself. It should
include the number of students
generally using the canteen,
facilities available to operate the
canteen, affordability of students
and pattern of sale of food items
in the canteen. This could provide
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insights to decide the minimum
fees to be charged from the
canteen operator. Canteen
operators should be educated on
the actual business opportunities
they will have when adhering to
guidelines.  This will prevent
competitors citing higher bids that
cannot be earned through a
healthy canteen.

Many Principals believe that
provision of compulsory
breakfast, sponsored by the
government could solve the
nutrition issues of students to
some extent. If this can be
undertaken, the canteen will not

be a serious need for the school.
They propose that such a system
should be based on the
participation of parents. However,
Principals could not come up with
a practical mechanism for a
sustainable programme of this
kind. It was clear that Principals
do not want to be a part of
financial handling in school meal
programmes.

Canteen operators were reserved
in suggesting new ways of
operating school canteens. They
feel that the tender procedure was
appropriate provided that the
payment is adjusted according to

the utilization of the canteen and
not depending on the total number
of students in the school. They
also feel there should be flexibility
to change the price of a food item
according to the fluctuation of
food prices in the market.
Both Principals and the canteen
operators believed that food
habits of students can be
changed only through a nation
wide approach on healthy food.
When unhealthy food is widely
available and intensively
promoted, they find that school
canteen can play only a marginal

role in changing food habits.

5. Discussion and Conclusions
This study was undertaken to
assess the implementation of
selected aspects of guidelines in
strengthening school canteens in
two districts.  The proposed
school canteen policy in 2006 and
the circulars issued in 2007 and
2011 included several directions
to improve nutritional status
among school children. The study
concentrated on a few aspects of
the guidelines that could help to
assess the current level of
implementation.

A total of 71 school canteens
were studied in two districts in the
Western Province.  A check list
and a data recording sheet were
used to record the observations
done in the school canteens. In
addition, we conducted Key
Informant Interviews with
Principals of participating schools
and persons operating the school
canteen to obtain perception of
implementing the school canteen
policy/circular. The data collectors

and the investigators recorded
their additional observations in log
books. The data obtained through
qualitative inquiry supplemented
the quantitative findings.

5.1 Directive for
Healthy Canteen
The environment can exert a
strong influence on people’s food
decisions.  If schools food
environment can be made healthy,
it can influence students to make
healthy food choices and develop
healthy eating habits. Hence, it is
important that the school food
programme is healthy (Mensink,
Schwinghammer, & Smeets,
2012). Many initiatives have been
taken on this approach by several
countries during the last decade
and a half. Healthy “Food and
Drink Policy” of the Western
Australian Department of

Education and Training in an effort
to improve the food environment
within the government schools in
2007, a legislative enactment in a
state in Brazil  in 2001 to lay
down criteria for provision of
snacks/ drink services in
educational institutions  and
healthy school canteen
programme in the Netherlands are
a few examples (Pettigrew,
Pescud & Dovonan, 2012; Menisk,
Scwinghammer & Smeets, 2012;
Gabriel, Vasconcelos, Andrade &
Schmitz, 2009).  The World Health
Organization resolution WHA 57.17
in 2004 provided an impetus for
initiatives on healthy diet
throughout the world (World
Health Organization, 2004).
Initiation of a dialogue on a
healthy canteen policy in Sri
Lanka during 2006/2007 period
and subsequent directives on
maintaining a school canteen that
promote healthy nutrition among
school children could be
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considered as a part of the global
push towards healthy diet.

The most comprehensive
approach on healthy school
canteen could be seen from the
programme initiated by the
Australian government. The
directives from the National
Healthy School Canteens Project
provided clear guidelines for food
selection, food safety, food
handlers, training modules,
information system, monitoring
and evaluation of the programme
(Department of Health, Australian
government, 2013).  This provided
sufficient guidance and technical
support to the school authorities.
Guidelines from the Ministry of
Education in Sri Lanka to the
school authorities were almost
restricted to the two circulars and
the attachment. A detail resource
on maintaining a healthy canteen
for the school authorities and the
canteen operator would have been

helpful.

5.2   Facilities in the
Schools to Operate a
Canteen
Majority of the schools (95%) had
a canteen in the school.  This is a
positive finding. Students of the
three schools that did not have a
canteen had to rely on outside
sources such as roadside food
venders and shops.  Despite
having a canteen, four schools
could not provide a permanent
place for it to function.  When the
school could not provide a
permanent place, the canteen was
located in a road side outlet,
vehicle or a make shift location
for the day.  Even when the
canteen is given a permanent
place, suitability of the location

and the cleanliness of the outside
environment were questionable in
one fifth of the cases.

Most canteens were preparing
some kind of food within the
canteen premises itself (79%).
However, majority of the canteens
did not have separate areas or
adequate facilities to prepare
food.  As the majority of the
school canteens are housed in old
class rooms or in inappropriate
buildings to maintain a food
establishment, the canteen
operator is using the limited
space available to perform all the
tasks of a canteen.  Hence, the
ability to maintain appropriate
standards of hygiene and good
practice is compromised.
Unavailability of proper storage
space to keep both raw materials
and cooked food was observed in
most canteens. At present, the
school is able to provide only
some old furniture. All the utensils
for food preparation, storage and
serving food are brought by the
canteen operator. Usage of
unsuitable, unclean utensils for
food preparation and storage of
cooked food and raw materials
contravening the provisions of the
Food Act of 1980 in some schools
could be attributed at least partly
for not providing adequate
facilities.  The findings raise two
key issues on the guidelines,
provision of facilities for food
inside the canteen and food
safety. As the circulars have not
explicitly provided the standards
of maintaining the canteen and
directions for establishing purpose
made premises for the canteen,
school authorities have to depend
on their own knowledge and
experiences. Establishment,
maintenance of food
establishments and all regulatory
procedures in relation to food is
controlled by the Food Act
(Parliament of Democratic

Socialist Republic of Sri Lanka,
1980). This Act empowers the
Director General of Health and
specified subordinates as
authorized officers.  Ministry of
Education needs the support and
coordination of the Ministry of
Health to exercise food safety
within the school premises as it is
not reasonable to expect school
authorities to be conversant on
operational details of the Food
Act. The circular provides this link
through mentioning the
importance of obtaining
assistance from the PHI in
maintaining the canteen healthy.
However, it has not established
adequate tools to strengthen the
coordination with the health
authorities. Although the school
health programme, a joint activity
between the Ministry of Health
and the Ministry of Education, is
expected to deal with nutritional
aspects in school children, the
main thrust of the programme at
present is medical examination of
school children. Currently, the
information system of school
health is restricted to medical
returns and thus, does not
support monitoring of healthy food
habits or facilities in that respect.

Behaviour and practices of food
handlers in school canteens need
to be improved in a substantial
manner to maintain the hygiene
standards.  Particularly, not
wearing an apron and handling
food with bare hands was seen as
a major issue that can lead to
contamination of cooked food.  In
one-third of schools, food items
were not kept properly covered
until served. Although most
canteens provide bins for waste
disposal, no effort was taken to
keep them closed. These can be
corrected with simple
interventions and proper
supervision. Training of canteen
operators and use of a



22

An Assessment of the Implementation of Guidelines in School Canteens

pre-qualification mechanism in the
selection of canteen operators
can improve food hygiene in a
major way.  Pre-qualification of
canteen operators can be done
through an assessment test
based on basic knowledge and
skills of food safety and hygiene
(Department of Health, Australian
government, 2013). Successful
completion of training and a
qualifying test of canteen
operators and his staff could be a
prerequisite for registration as a
canteen operator in the Ministry of
Education. Brazilian experience
has shown that training of
operators of canteens, school
authorities as well as regular
inspection is necessary to
improve the compliance with the
guidelines (Gabriel , Vasconcelos,
Andrade , & Schmitz , 2009).

Majority of the canteens do not
provide a dining area for students.
Even when there is a space, it is
partly covered without adequate
seating arrangements.  Dining
area is provided only for teachers
in most school canteens as it is
considered an obligation by the
canteen operators as well as the
school. In all schools, water
supply was available for drinking
and hand washing within the
canteen premises or close to the
canteen.  Also, half of the
canteens supplied soap for hand
washing.  Toilets were located
away from the canteens in the
majority of the schools. Those are
positive measures taken to uphold
hygienic practices in schools.

5.3 Food Items and
Food Behaviour
One of the key elements of the
guidelines is to provide healthy
food in school canteens and to
promote desirable food habits of
students to improve the nutritional
status of the student population.
As evidence suggests that
provision of unhealthy foods in
canteens leads to the belief that
such products are appropriate for
regular consumption, it is a useful
strategy to use schools as a
model for healthy diet (Bell &
Swinburn, 2005). The findings of
this study present a selective
implementation of the food
guidelines in relation to the items
available in school canteens.
School authorities have tried to
implement the guidelines to make
a canteen a healthy setting by
imposing certain restrictions on
food items while promoting
alternatives. However, it was
found that practical realities at
ground level make it difficult to
completely adhere to the
guidelines. Most of the major
obstacles to institute a healthy
canteen are beyond the schools
and the education authorities.

A key message is to promote rice
and rice based food in school
canteens and to do away with
wheat flour based and fried items.
The efforts made to promote rice
as a main food item in the
canteens has been derailed due to
introduction of “fried rice” in the
canteens as a major demand
item. In addition, use of taste
inducers for preparing food items
(monosodium glutamate) was
found as a major issue in food
safety. The guidelines clearly
mention to avoid harmful
preservatives and food additives.
The school authorities were

unaware of the use of
monosodium glutamate by the
canteen operators in a major way
to induce demand on food. On the
other hand, the food regulations
also do not prohibit use of
monosodium glutamate in general.
Although introduction of pulses
intended to keep students away
from wheat based pastries, it has
not been successful due to the
extremely low demand. Pastries
and deep fried items have the
highest demand among the
students. It is well established
that children will prefer fatty
sugary snack foods to more
nutritious food and also, the
preference of parents for convene
foods that can be easily carried to
school (Bell and Swinburn, 2004).
In school it is likely that students
prefer those foods partly due to
convenience to have those food
items in a short period of time
during the interval and the taste it
holds. Further, when there are
more alternatives, there is
likelihood of children resorting to
less optimal choices in regard to
nutritive value.  Also, the demand
induces the supply of “unhealthy”
food unless suitable alternatives
are provided.  In this study it was
found at present that “healthy”
alternatives offered to students in
the canteen has failed to create
enthusiasm on healthy food
habits.

Owing to restrictions on selling
milk packets and yogurt in
schools due to dengue prevention,
students in several schools have
lost access to one of the main
protein sources. Despite the ban
on carbonated drinks, it was
found that one fourth of canteens
still sell them. Ratnayake and
Ekanayake (2012) reported that all
except one (n=65) in their sample
of Colombo schools sold soft
drinks in the canteen. They further
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reported that 82 per cent of
adolescents consumed sugar
sweetened soft drinks one or more
times in a week. This provides
evidence for the existing demand
for carbonated beverage in school
going children. In comparison,
Kolakanda and fresh juice were
sold in only a small number of
canteens and with poor demand
from students.

It was found that completely
removing oily and sugary items
from the canteens is practically
difficult. The proposed alternatives
for pastries, fried food and sugary
items in the school canteens have
not been able to satisfy the
demand. According to Bell and
Swinburn (2004), the driving
forces behind school canteen
sales are also non-nutritive.
School canteens exist for profit
and fast foods are considered to
be the most profitable items.
Thus, to sustain the canteen
economically viable, canteen
operators have drifted from the
guidelines to some extent. The
Principals also had to ignore
some deviations for the same.
From the parents’ side, the school
canteen is treated as an
opportunity to “reward” the
children, hence, are not bothered
on healthy choices (Bell &
Swinburn, 2004).

5.4 Prices of
Selected Food Items
Only 40 per cent of canteens
display a price list that help
students to choose the food item
according to their affordability.
Most students can afford only
Rs. 25 or less to buy food items.
Observation on the median prices
of selected food items sold in

school canteens is around Rs. 25.
It also shows that a student can
afford to buy only one piece of a
particular food item for the
amount they spend. The canteen
operator need to price a food item
considering the actual cost of
preparing it, the amount that has
to be paid for the school and the
intended profit. When the canteen
operators try to price the food
items within the limits of
affordability while retaining a
profit, they invariably compromise
the quantity and quality. The
Western Australian experience
suggest a canteen should be
primarily a resource for ensuring
access to appropriate food to
sustain the children during the
schooldays rather than a source
of revenue for the school. Hence,
the financial target should be a
break-even and not profits
(Pettigrew, Pescud, & Donovan,
2012). Affordability of students can
certainly be increased in the Sri
Lankan set-up if the share of the
school could be removed from the
pricing equation of food items.

In this study, the quantity of food
offered at a given price was not
considered due to practical
difficulties. It should be also noted
that guidelines issued from the
Ministry of Education also was
not based on the nutrition profile
of specific food items and the
pricing method. As the school
canteen is used within a broader
strategy to combat childhood
malnutrition (National Nutrition
Council, 2013), an approach
encompassing nutrition profile
need to be considered in selection
of food items. However,
considering the affordability of
students and pricing of food items
at present, possibility of supplying
a nutritious food with adequate
caloric value in a school canteen
is doubtful.

5.5 Food Stalls
Located in Close
Proximity to the
School
One of the key obstacles
expressed by Principals and
canteen operators for operating a
healthy canteen was the presence
of food stalls close to the school
that sell unhealthy food.  It was
found that a majority of the
schools have food establishments
in the vicinity including outlets of
corporate food establishments.
Majority of these offer fast food
and carbonated drinks which are
restricted in the school canteen
guidelines. However, it was found
that some of the food stalls also
offer healthy foods namely, kola
kanda, fresh fruit juices and fresh
milk. Food establishments are
governed by the trade policies
and regulation outside the
jurisdiction of school authorities.
Display of unhealthy food
advertisements were also seen
close to one third of schools.
Hence, school children retain the
access to unhealthy food items
and are influenced by advertising
on their way to school. As
Ratnayake & Ekanayake, (2012)
noted, carbonated drinks are
available even in most remote
places in Sri Lanka and
aggressively advertised
particularly by multinational
companies. All these factors
effectively reduce the efforts of
healthy canteen guidelines to
some extent.
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5.6 Suggestions
Unawareness of canteen
operators, employees on healthy
and unhealthy food and
unfavourable attitudes and wrong
practices can be corrected
through training and
prequalification mechanisms. A
pool of competent canteen
operators needs to be developed
than open award of tenders. This
need to be coupled with regular
monitoring of canteens using
standard tools and trained
personnel. An information system
cross-cutting Ministry of
Education and the Ministry of
Health would help to monitor the
strengths and weaknesses of the
system to take appropriate
decisions at the correct time.
Evaluation mechanism tested in
National school canteen project in
Australia could be used as a base
to develop a tool for Sri Lanka
(Department of Health, Australian
Government, 2013).

Unavailability of a purpose built
canteen premises was found to be
a major issue in maintaining a
healthy canteen.  Less attention
has been paid for the structural
arrangement of the canteen in
almost all schools. A common
ground plan with appropriate
space and facilities will help to
function a canteen in a hygienic
manner catering to the needs of
the students.  Although this will be
a capital intensive initiative from
the government side, it is worth
attempting it in a pilot scale. It
could generate interest in
potential sponsors among alumni
and the private sector to take it
forward.  A basic ground plan
developed by the authors is
attached (see Annexure III).

Although the discussion on
healthy food has caught attention
in health as well as food science
forums for over a decade in Sri
Lanka, scientists and health
authorities have failed to deliver

economically viable, culturally
acceptable and appealing healthy
alternatives to unhealthy food.
The available healthy alternatives
within the budget of the majority
are not appealing to the younger
population.  Hence, a consorted
effort is needed to develop
healthy recipes appealing and
affordable to the school children if
we are to change the current food
habits.  As learnt in the Brazilin
effort, prohibiting caloric foods
and restricting their advertising
per se will not resolve the issue. A
combined effort of parents,
teachers, professionals, canteen
operators, legislators and
advertising agencies among
others are necessary to promote
strategies that enable healthy
eating habits among students
(Gabriel, Vasconcelos, Andrade, &
Schmitz, 2009).
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Annexure
Annexure I
Information on School Health Promotion Committee and School Medical Inspection (SMI)

a.  Availability of School Health Promotion Committee and School Medical Inspection (SMI)

   Status Yes                                                 No

Frequency Per cent (%) Frequency Per cent (%)

Availability of School Health
Promotion Committee 63 88.7 8 11.3

School Medical Inspection (SMI) is conducted 61 85.9 10 14.1

b.  School Health Promotion Committee and School Medical Inspection According to Type of the School

   Status         Variable categories Type 1AB Type 1C Type 2   Total

Availability of School      Yes 21 21 21 63
Health Promotion              No 2 3 3 8
Committee

School Medical 1. All the grades are
Inspection (SMI)  covered by SMI 3 2 4 9

2. Only Grade 1, 4, 7 and 10

 are covered by SMI 15 19 18 52

3. SMI is not conducted 5 3 2 10
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Annexure Il
Analysis of Some Selected Factors and Food Items Available in the Canteen According to
Type of the School

b.   Type of food items prepared in the canteen premises according to type of the school

  Food Types                                                              Type of School
Total

Type 1AB            Type 1C            Type 2

Main meals, short eats and drinks

( hot or cool) 12 9 5 26

Short eats and drinks (hot or cool) 5 3 8 16

Only drinks item (hot or cool) 2 6 4 12

Total 19 18 17 54

x2 – 7.158 p – 0.128 df - 4

a.   Food preparation and facilities for dining in the canteen according to type of school (n = 68)

  Facility                                                         Type of School
                                                                                                                      Total     x2            p

          Type 1AB           Type 1C      Type 2

Food preparation in the Yes 19 18 17 54 0.998 0.607

canteen No 3 6 5 14

Availability of dining area Yes 12 14 8 34 2.485 0.289

No 10 10 14 34



28

An Assessment of the Implementation of Guidelines in School Canteens

c.   Availability of different food items in the canteen according to type of the school (n = 68)

     Food Item                                      Type of School
      Total       x2         p

                                            Type 1AB       Type 1C   Type 2

Cereals
Rice Yes 20 18 15 53 3.491 0.175

No 2 6 7 15

Kiribath Yes 7 7 7 21 0.051 0.975
No 15 17 15 47

Pulses
Chickpea Yes 11 12 8 31 1.116 0.572

No 11 12 14 37

Cowpea Yes 3 5 2 10 1.291 0.524
No 19 19 20 58

Mung bean Yes 1 1 2 4 0.608 0.738
No 21 23 20 64

Tubers
Manioc Yes 2 3 2 7 0.195 0.907

No 20 21 20 61

Sweet potato Yes 0 0 1 1 2.122 0.346
No 22 24 21 67

Wheat flour
Bread Yes 13 13 9 35 1.564 0.458

No 9 11 13 33

Roti Yes 13 13 10 36 0.843 0.656
No 9 11 12 32

String Hoppers Yes 2 4 3 9 0.578 0.749
No 20 20 19 59

Pittu Yes 0 1 2 3 2.161 0.339
No 22 23 20 65

Rice flour
String hoppers Yes 19 13 11 43 7.569 0.023

No 3 11 11 25

Pittu Yes 1 1 1 3 0.005 0.997
No 21 23 21 65

Hoppers Yes 7 8 8 23 0.106 0.949
No 15 16 14 45

Ulundu Flour
Idly Yes 3 4 3 10 0.114 0.945

No 19 20 19 58

Dosai Yes 14 10 8 32 3.717 0.156
No 8 14 14 36

Other
Noodles Yes 11 11 12 34 0.348 0.840

No 11 13 10 34

Pasta Yes 5 1 0 6 8.062 0.018
No 17 23 22 62
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e.    Availability of food products with high sugar content according to type of the school (n = 68)

        Food Item                                       Type of School
    Total       x2         p

              Type 1AB        Type 1C      Type 2

Chocolates Yes 4 6 4 14 0.442 0.802
No 18 18 18 54

Cake Yes 1 2 1 4 0.402 0.818
No 21 22 21 64

Doughnuts Yes 2 0 1 3 2.251 0.325
No 20 24 21 65

Ice cream Yes 1 2 1 4 0.402 0.818
No 21 22 21 64

Watalappam Yes 2 0 1 3 2.251 0.325
No 20 24 21 65

d.   Availability of beverages in the canteen according to type of the school (n = 68)

        Food Item                                     Type of School
               Total            x2         p

Type 1AB Type 1C         Type 2

Milk
Fresh Milk Yes 4 2 0 6 4.531 0.104

No 18 22 22 62

Pasteurized Milk Yes 12 6 3 21 9.226 0.010
No 10 18 19 47

Fruit Juices
Fresh fruit juice Yes 3 3 3 9 0.017 0.991

No 19 21 19 59

Commercial fruit
juice Yes 7 3 1 11 6.404 0.041

No 15 21 21 57

Kola Kanda Yes 1 1 3 5 1.887 0.389
No 21 23 19 63

Carbonated Drinks Yes 9 5 3 17 4.707 0.095
No 13 19 19 51

Malted Drinks Yes 6 1 3 10 4.915 0.086
No 16 23 19 58



30

An Assessment of the Implementation of Guidelines in School Canteens

g.   Availability of other junk foods according to type of the school (n = 68)

        Food Item                                    Type of School
          Total           x2      p

   Type 1AB        Type 1C    Type 2

Toffees Yes 16 14 9 39 4.568 0.102
No 6 10 13 29

Sweet desserts Yes 11 5 5 21 5.588 0.061
(i.e. jelly) No 11 19 17 47

Any chips Item Yes 13 9 11 33 2.170 0.338

No 9 15 11 35

f.   Availability of food products with fatty content according to type of the school (n = 68)

        Food Item                                    Type of School
          Total                x2                  p

Type 1AB Type 1C    Type 2

Pastry Yes 12 11 16 39 3.499 0.174
No 10 13 6 29

Biscuits Yes 12 14 6 32 5.177 0.075
No 10 10 16 36

Deep fried short Yes 18 17 20 55 3.010 0.222
eats No 4 7 2 13
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Annexure Ill
A Sample Floor Plan for a School Canteen
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