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About This Guide 

The Mid-America Coalition on Health Care issued a resource guide for employers 

in 2011 called “Promoting Healthy Eating at Work.” The guide was a coordinated 

effort among the coalition and its partners, Building a Healthier Heartland and KC 

Healthy Kids. Area employers embraced the ideas in the guide and asked for further 

help with a toolkit providing practical steps for implementing the concepts the guide 

addressed. 

To meet this need, the coalition partnered with the City of Kansas City, Mo., Health 

Department to develop this toolkit, focused on helping employers and other health and 

wellness promoters to develop and implement healthier vending machine options. 

Special Acknowledgement:

Thanks to the Johnson County Department of Health and Environment for contributing 

to the content of this toolkit. 

Additional supporters:

•  Mid-America Regional Council

•  City of Independence Health Department

•  Jackson County Health Department 

This toolkit offers information to help employers and all vending purchasers understand 

the value of increasing the availability and affordability of healthful foods in their 

workplaces and organizations. Its goal is to increase the number of businesses and 

organizations implementing healthier vending options.
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Introduction

About 72 million U.S. adults – or two of every three Americans – are overweight or 

obese. According to Dr. Thomas Frieden, Director of the Centers for Disease Control, 

“Obesity is at epidemic proportions and is one of the most urgent health challenges facing 

our country today.” 

Obesity is costly
Obesity-related illness treatments cost an estimated $190.2 billion annually or 
21% of annual medical spending in the United States. If we continue on this 
path, obesity-related costs will rise to nearly $550 billion by 2030, according 
to a report in the American Journal of Preventive Medicine. Businesses 
also suffer, facing approximately $4.3 billion in losses due to obesity-related 
absenteeism1.

Diet is important factor
 Poor diet in one of the most important factors contributing to obesity for  

              adults. Over the past 40 years, average daily calorie consumption has  
              increased from 1,996 to 2,234 calories. 

Workplace food options play a significant role
Employers have a tremendous opportunity to establish practices that counter the factors 
affecting obesity.

• Americans spend at least one-third of their day at work. 

• Employees consume meals, beverages and snacks at the worksite. 

• Vending machines may be the only source of food for sale in a workplace. 

• Employees may even use vending machines for an 
occasional meal replacement.

• The food and beverage options typically found in 
vending machines are high in calories, sugar and fat. 

By shifting the typical foods offered in the workplace toward the 
healthy end of the spectrum, employers can be a force in shifting 
the culture toward healthier eating habits.

1 http://www.forbes.com/sites/daniellegould/2012/05/11/a-systems-approach-to-solving-americas-obesity-problem/

65% of Kansas City, Mo.,  
adults are overweight or 
obese. 
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Solutions are multifaceted
Addressing the obesity problem requires a multifaceted approach. A recent report from the 
Institute of Medicine identified five solutions for preventing obesity: 

1.  Integrating physical activity into every day

2.  Strengthening our schools as the heart of health

3.  Marketing what matters for a healthy life

4.  Making healthy foods available everywhere

5.  Activating employers and health care professionals to help solve the obesity problem 

Increasing employee access to healthier vending options is just one of many important steps in 
the fight against obesity. This toolkit provides a blueprint to help you successfully implement 
healthy vending in your workplace.

Increasing employee access to healthier 
vending options is just one of many  
important steps in the fight against obesity.

All illustrations other than photographs and logos in this report are reprinted with permission from 
the National Academies Press, Copyright 2012, National Academy of Sciences.

ANYONE AND EVERYONE CAN BE A LEADER AND PLAY A PART IN IMPLEMENTING THESE FIVE SOLUTIONS.
WHAT CAN YOU DO TO HELP SOLVE OUR OBESITY PROBLEM?
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Blueprint for Implementing  
Healthy Vending at the Worksite

1. Planning Your Project

Developing a strategic project plan will help you set realistic goals, understand who in your 
organization needs to be engaged in the process and help you develop and time a course of 
action. Every organization’s project plan will be unique. Here are some components to help 
ensure a successful start.

Develop a high-level business case for why you want to improve access to healthy 
vending. Use the information provided in the introduction to begin building your case for 
improving access to healthy food. In addition, consider this:

• Obese workers have a substantially higher prevalence 
of metabolic, circulatory, musculoskeletal and 
respiratory disorders.

• Moderately obese workers (BMI 30.0 to 
34.9) incurred total annual healthcare 
costs 21% above those with normal 
weight.

• Severe obesity is associated with health 
care costs that are 75% higher than for 
those with normal weight.2 

Helping employees lower their BMI by providing 
access to healthy food and physical activity 
can prevent the onset of obesity-related health 
disorders and significantly lower health care costs.

Engage the person in charge. Identify who manages the vending contracts in your 
organization and engage them in the process. You’ll need their authorization to make changes 
to the vending machines. This person may be in the purchasing, procurement or facilities 
department. Be mindful of procurement requirements they may be required to follow, and be 
attentive to vendor profits and other business concerns. 

Develop and convene a healthy vending committee. Identify individuals who will 
be instrumental to developing your plan and making it work. If your organization has an 
established wellness committee, it can be a good starting point. The team should represent 
various sites and departments and include individuals interested in promoting a healthy work 
environment. The committee should meet regularly to discuss a timeline for implementation 
of healthy vending, what nutritional criteria will be used, and strategies for employee 
communication and marketing. A dietitian would be helpful to the process. Your local public 
health professionals may be available to offer opinions and technical assistance. 

2 “Obesity in the Workforce: Health Effects and Healthcare Costs”; Huse, Daniel M., Thompson Reuters Outcomes 
Research, April 2007
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Study current vending contracts and engage with vendors. Work with the person who 
manages vending contracts to review current contracts. 

• Do they include any provisions for healthy items? If so, ask your vendor for data on 
the number of healthy items offered and sold in the previous 12 months. If not, can 
the contract be amended now, or will requirements for healthy options have to wait 
until renewal? 

• What’s the current contract period? 

• Reach out to the vendors who stock your machines and let them know you’re 
interested in this issue. They may already have healthy selections available or be able 
to provide them by request. Depending on their capacity, vendors will use different 
sources for their products—ranging from large distributors to the local grocery 
wholesaler. This affects what healthy selections will be available from your current 
vendor. 

• Later on, we’ll discuss ways to encourage employees to purchase healthy items, 
including lowering the cost of healthy items. Ask vendors if they’re willing to work with 
you on pricing healthy items more attractively and displaying them more prominently.

Develop a project plan. Your project plan should include these topics, which we’ll discuss 
further on the following pages. 

• Project goals

• Timeline of activities and tasks

• Resources

• Responsibilities for each task

• Assessment

• Implementation

• Communication

• Evaluation

Consider how you’ll evaluate success. You’ll have a 
better feel for success measures after you’ve collected some 
more information. But it’s good to be thinking about 
them from the start. How will you know if your project 
has been successful? You might consider measuring 
changes in employee awareness and satisfaction or the 
number of healthy items offered or sold. 
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2. Assessing the Current State

Conducting assessments will help you determine exactly where changes can be made and to 
what extent. Later on, these assessments can help you understand how well the changes were 
implemented and what effects they had. Consider assessments in the areas listed below and 
possible questions for each. Examples are included in the Appendix.

Vending machine assessment (Appendix page 17) 
This survey will examine your current vending machine environment and take inventory of 
your offerings. Depending on the number of machines you have, this assessment can take 
some time. Consider getting help from your healthy vending committee to complete this task. 

 • How many vending machines are present, what type (food/beverage/frozen), and 
where are they located? Specifically, what food or 
beverage items are offered in the vending machines?

• Does the public have access or are they for 
employee use only? 

• How many items currently offered meet your 
definition of a healthy vending item? 

• Where are healthy items placed?

User or employee survey (Appendix page 15) 
Survey your employees and vending machine users to 
examine perceptions and preferences for healthy food options. The information you gain 
can be helpful to your communications plan later. 

• What is the level of interest or demand for healthy vending?

• Do employees and other users perceive the current offerings to be healthy?

• For larger employers, do employee preferences vary based on department or location? 

• What specific preferences do employees and other users have?

These assessments will reveal your greatest needs, available resources and limitations. Your 
vending committee can use this information to develop an informed strategy: Given what 
you now know about your workplace, what can you do to increase healthy options, and 
what do you need to do it? Answering these questions will help you complete the details of 
the work plan.

A number of studies have found that  
converting 50% of vending machine items 
to healthy options maintained or  
increased vending revenues.   
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3. Establishing Nutritional Guidelines

Healthy vending standards or criteria vary by source, and multiple sources are available. Your 
committee should review and decide on one, consistent source.

You’ll find the American Heart Association’s “Recommended Nutrition Standards for 
Procurement of Foods and Beverages Offered in the Workplace” in Appendix 3 and links to 
other guidelines in the “Resources” section of this toolkit. 

You also might consider using the following “Nutritional Criteria for Healthy Vending,” which 
were developed by a team of Kansas City public health professionals and partners. 

Healthy beverages
• Water

• Nonfat or 1% milk

• 100% fruit juice with no added sugar

• Low-calorie options of no more than 40 calories 
per 12-ounce serving

Healthy snacks 
• Have no more than 35% of total calories from fat

• Have no more than 35% of calories from sugar by 
weight

• Have no more than 250 calories per snack item

• Have less than 350 milligrams of sodium per serving

Special considerations and exceptions
• Food type – nuts and seeds with no added fats, oils or caloric sweeteners are commonly 

accepted as healthy options even though they may exceed the above thresholds of 
calories and fat. Whole pieces of fruit may exceed the carbohydrate threshold.

• Meal items are excluded from the 250-calorie maximum.

Other considerations for nutritional criteria
• Portion sizes 

■ Snack/meal calorie limits 
■ Size restrictions for certain beverage types

• Restriction on unhealthy items (i.e., sugar-sweetened beverages and any items with 
trans fats)
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4. Considering Vendor Contract Options

Now that you’ve completed assessments and established healthy guidelines, you’ll want to 
address the following options with your vendor.

Ratio of healthy to unhealthy items
While it may be ideal from a health perspective to offer only healthy options in vending 
machines, this approach is often met with employee backlash and vendor resistance. Many 
employers start by requiring 50% of the items offered to meet healthy guidelines. Such an 
approach may support vendor profit, increase employee or consumer satisfaction and improve 
organizational acceptance. You might also consider a tiered approach. You can include both 
healthy and “healthier” options—replacing a few unhealthy items with products that meet 
some of healthy guidelines. For example, your policy may state that 50% of items meet all of 
the healthy guidelines and an additional 25% meet one or more of the guidelines. 

Pricing and marketing
Pricing healthy items to cost less than or the same as unhealthy items encourages people to 
purchase them. Explore this option with your vendor and vendor manager. Depending on 
the financial arrangements of your vending contract, you may be in a position to subsidize 
healthy items. You also can ask your vendor to take lower profit margins on healthy items 
and higher margins on unhealthy items. If revenue becomes an issue, here’s a stat that may 
help: A number of studies have found that converting 50% of vending machine items to 
healthy options maintained or increased vending revenues. 

Marketing healthy items is key to a successful healthy vending strategy. Some strategies to 
consider:

• Use signs and labels to call attention to 
healthy items.

• Restrict advertising to healthy items only.

• Spotlight items that meet special health 
considerations, such as low-sodium or 
high-fiber. 

• Give healthy products more prominent 
placement, displaying them at eye level 
and in locations with the highest selling 
potential.

• Talk with your vendors about the Affordable Care Act provision for 2013 that will 
require vendors with more than 20 machines to post calories next to each item. Even 
if your vendors are not obligated by this law, you can require them through your 
contract to post nutritional information. 

Monitoring and Enforcement
Once your organization has implemented a healthy vending contract or policy, you can take 
steps to make it enforceable:

• Include timelines for implementation so the vendor knows when changes should be in 
place.
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• Identify the person in your organization who is responsible for surveillance and hold 
that person accountable for reporting on a regular schedule.

• Require vendors to provide reports on a mutually agreeable frequency, as well 
(monthly, quarterly or semi-annually at least).

Best contracting practices
Public health and municipalities have provided leadership in adopting healthy vending 
guidelines and documenting best practices. The private sector and other organizations can 
learn a great deal from their example. Included in Appendix 5 is a list of Best Contracting 
Practices compiled by ChangeLab Solutions, a non-profit organization that provides legal 
information on matters relating to public health. 

5. Implementing Your Plan

Develop a clear strategy with your vendor, vendor manager and healthy vending committee 
to implement the plan. 

Communicate with vendors
Talk with your vendors to be sure they’re clear on:

• Criteria for healthy items

• Vending policies

• Implementation timeline

Be prepared to communicate regularly with your vendors as they transition to healthier 
offerings. Ask for reports on a regular basis so you can deal with issues as they arise. Check to 
be sure the correct items are being labeled as healthy and that restocked items will correspond 
to healthy labels. 

Double check:

• The date the healthy vending guidelines go into effect. When choosing which less-
healthy items to eliminate, avoid removing the most popular items first. It may help 
to gradually phase new items in and old items out.

• The placement of healthy foods near eye level, with less healthy items toward the 
bottom of the machine.

• The pricing strategy on which you’ve agreed. 

Develop an Internal Communications Plan
Now it’s time to get the word out. Figure out how you’ll spread the news about your healthy 
vending initiative. Use the communication channels your company finds most successful. 
Consider having a champion from the leadership ranks. You also may work with your wellness 
or Human Resources staff. And be sure to consider all relevant audiences.
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Leaders
Reach out to company leaders and ask for their support in sharing the information and 
promoting the program with their staff. 

Employees: 
When communicating with employees, it’s helpful to address the five W’s. Consider creating 
informational brochures or flyers that answer the following questions.

• What are the healthy items you’ll be adding to the vending machines? Will you be 
taking any items away? What effect will this have on pricing of items? What makes 
the items healthy, and how will they be identified in the machines?

• When will this change go into effect?

• Where will the changes be located?

• Who will be affected by these changes? 

• Why you are making these changes? This may be the most important question to 
answer. Many individuals are resistant to any kind of change. It’s reasonable for an 
employer to take steps that make it easier for employees to make healthier choices. 

Beyond the five W’s, education and promotion are critical components for success. 

Suggestions for education, promotion and marketing 
• Select a label, logo or other symbol to identify healthier items. 

• Post signs near vending machines to describes the initiative. 

• Offer taste tests so employees can sample healthier items. 

• Develop educational materials. Offer mini seminars to talk about what makes the 
healthier choices healthy and how to select them by reading nutrition labels. For 
example: How many calories can you save by choosing a healthier item a few times a 
week, and what kind of weight loss does that equate to?

• Identify events that offer a chance to “tag team” a promotion for healthy vending, such 
as heart health month or other monthly wellness initiatives.

• Consider working with your health insurance provider or HR department to offer 
incentives for purchasing healthy items. For example, buy four items and get the 
fifth free. 

Anticipating Employee Reaction
A small number of employees may be upset if their favorite snack item is removed or costs 
more. Addressing employee resistance will be easier if you have done employee surveys and 
identified champion leaders within the company.

• Use employee survey data to show demand for healthy food options.

• Let employees know the company cares about their health and wellbeing and about 
creating a healthy workplace.

• Make the connection between poor health habits and increased medical costs and 
absenteeism.
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6. Monitoring and Evaluating Your Strategy

Be prepared to make changes based on what you learn through this process.

Through monitoring and evaluation, the team can figure out what is working and what 
needs to be changed. Process evaluation tells you whether the program was implemented 
according to plan. Outcome evaluation tells you whether your program is having the impact 
you intended. 

• Process Evaluation: Use the vending assessment tool after the initiative is underway to 
compare changes in employee selections and to measure whether your policy program 
is being followed completely.

• Outcome Evaluation: Use the employee surveys to learn whether employee attitudes 
have changed. You can use sales data to show changes in the number of healthy vs. 
unhealthy purchases. 

In addition to monitoring, plan to meet once a year to review progress and results from your 
vending initiative once it’s up and running. 
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Conclusion
This toolkit has been developed to help employers and all buyers of vending services 
increase the availability and affordability of healthful foods and beverages in workplaces and 
community organizations. Creating an environment that supports healthy lifestyles is an 
important component of a comprehensive strategy to prevent obesity and improve the health 
of employees and the general public. 

We encourage you to use this guide to 
implement a healthy vending strategy in 
your organization. For more information and 
support for applying these concepts, call the 
Mid-America Coalition on Health Care, at 
913-671-7122, or email cgalvin@machc.org.

Helpful Resources
Healthy Vending Guidelines

• Health and Human Services and 
U.S. General Services Administration 
Healthy and Sustainable Food Guidelines: http://www.gsa.gov/portal/content/104429

Sources of Obesity Data
• KCMO Community Health Assessment: 

http://www.kcmo.org/CKCMO/Depts/Health/
OfficeofEpidemiologyandCommunityHealthMonitoring/
CommunityHealthAssessment2011/index.htm

• CDC: http://www.cdc.gov/obesity/data/index.html

Other Healthy Vending Guides
• Eat Smart Move More NC-worksite wellness toolkit: http://www.

eatsmartmovemorenc.com/NCHealthSmartTlkt/Texts/ES_entireworkbook.pdf

• Nemours Healthy Vending Guide: http://www.nemours.org/content/
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Appendices:
Appendix 1

XYZ Company is conducting a survey to gather information about use and opinion of vending machine food items.  
Our goal is to offer healthy options you will like. Thank you for your input.

1. What department do you work in? ________________________________________________________________

2. How healthy do you think that items are in the cureent vending machines?

  Healthy

  Neutral

  Unhealthy

3. Do you purchase items from a vending machine at work?

  Yes

  No

4. Do you purchase healthy items from the vending machines?

  Never

  Sometimes

  Always

  Don’t know

5. How many times per week do you purchase from the vending machine at work?

  Never

  Less than once per week

  1 - 2 times per week

  3 - 4 times per week

  5 - 6 times per week

  7 or more times per week

6. On average how much do you spend per week at the vending machine?

  $0 - $2

  $2 - $4

  $4 - $6

  More than $6

Employee Vending Survey
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Appendix 1

Employee Vending Survey

7. When making a choice at a vending machine, how important is:

     Not important                           Somewhat important                         Very important

Taste                                       

Price                                               

How “healthy” the snack is                                    

8. I would purchase healthy options (such as baked chips, pretzels, granola bars, water or flavored water) in the 
vending machine at work if they were available.

  Disagree

  No opinion

  Agree

9. I would use the vending machine more often than I do if there were more healthy choices.

  Disagree

  No opinion

  Agree

10. What healthy items would you be most interested in purchasing from the vending machine?

     Not important                           Somewhat important                         Very important

Bottled water                                      

Milk                                        

Juice                                       

Salty snacks (baked chips/pretzels)                                    

Dried fruits                                       

Seeds/nuts                                      

Granola bars                                      

Animal crackers                                     

11. What is your current weight in pounds? _______________________________________________________

12. What is your height in feet and inches?  _______________________________________________________
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Appendix 2

Vending Machine Assessment

Date _________________________________________          Coded by ______________________________________

Site Name  _____________________________________          Site ID ________________________________________

1. Number of vending machines   __________________

2. Are vending machines the only food source in the 
establishment?

  Yes (Skip #8)

  No (Specify in #8)

3. Type of sites:

  Government Building

  School

  Community Center

  Private Worksite

  Non-work public: such as public buildings, airports, 
courthouses, etc.

  Other  _____________________________________

4. Who has access to vending machines?

  Employees only

  Mostly employees and some visitors

  Mostly visitors but also employees

  Other  _____________________________________

5. Building also has: (Check all that apply)

  Cafeteria (open all business hours)

  Full service kitchen (sink, microwave, refrigerator)

  Partial kitchen  _______________________________

  Other  _____________________________________

6. Types of machines: 

Fill in the number of machines in each catagory; total 
should match number identified in question #1. Attach an 
inventory sheet for each machine.

                                                                          Number

Snack

Cold beverage

Hot beverage

Refrigerated snack

Ice cream

Milk only

Combination refrigerated

Other: _________________________

Other: _________________________

TOTAL

Site ID:  ______________________________________
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Appendix 2
Site ID:  _____________________________
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Recommended Nutrition Standards for Procurement of Foods and Beverages 
Offered in the Workplace

Overview
With more than 130 million Americans employed across the United States each year, the workplace is a key environ-
ment for maintaining the health of the U.S. population. Employers should undertake comprehensive, evidence-based 
health promotion programs, activities, and environment and policy change, including offering healthy food and bev-
erages throughout the workplace.i The benefits of a healthy employed population extend well beyond employees and 
the workplace to their families and their communities. Worksite wellness programming and health promotion should 
target at-risk and vulnerable employees, addressing issues that increase audience receptivity and make it more likely 
that they will participate.

Creating a Healthy Nutrition Environment
To encourage healthy and nutritious choices, employers should:

1. Offer healthy foods and beverages in vending machines, cafeterias, and for meetings and special events.

2. Provide calorie labeling on all food and beverage items on menus and menu boards in cafeterias, vending machines 
and other venues. Highlight and promote healthier and lower-calorie options.

3. Integrate nutrition education and promotion within worksite wellness programming. Incorporate the use of posters, 
handouts, or other visuals that offer dietary guidance calorie charts, relating calorie needs based on height and weight, 
and expenditure charts that show calories burned with sitting, standing, taking the stairs, or other physical activities. 
Help with self-monitoring if people want to track their intake and output. Help them find/use an easy convenient 
paper or online diary.

4. Create nutrition standards for foods and beverages purchased for and offered in the workplace.

5. Consider food and beverage pricing that is more in line with the Dietary Guidelines for Americans, pricing healthy 
foods lower and/or less healthy foods higher, so it is more economically feasible for employees to choose the healthy 
options.

6. Offer other incentives, prizes or financial rewards (coupons, gift cards, wellness points, etc.) for employees to eat in a 
healthy way.

7. Promote healthy lifestyles and environments in the workplace that allow for increased , regular physical activity, 
healthy food and beverage choices, and changes in the work environment that encourage healthy behaviors and 
promote occupational safety and health. The American Heart Association supports robust nutrition standards 
for foods and beverages purchased for the workplace. These procurement standards should adhere to the Dietary 
Guidelines for Americans and the Diet and Lifestyle Recommendations of the AHA.ii,iii

Recommended Nutrition Standards for Procurement of Foods and Beverages
General Guidance for Foods:

Prioritize:

•  Fruit – fresh, frozen, canned in own juice or water with no added sugar
•  Vegetables – fresh, frozen, canned (in very low sodium).
•  Seafood, fish (especially oily fish such as salmon, trout, sardines, tuna, and pollock)
•  Lean meats (no more than 10% fat by weight). Minimize processed meats; if offered, use only lower-sodium (no 

more than 480 mg per 2 oz.) options. Serve poultry without skin.
•  Fat-free or low-fat dairy products (1% or less)

Appendix 3
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•  Pasta, rice, breads, cereals, snack foods (chips, crackers, cereal bars, etc.)- Offer whole-grain, 
high-fiber options (whole grain is first or second ingredient; 2 grams or more of fiber/serving) when available

•  Unsalted nuts, seeds (and the butters and pastes derived from these like peanut butter or almond butter).
•  Beans, Peas, and Legumes (ex. hummus made from garbanzo’s/chick peas, edamame, or snow peas).
•  Prioritize healthy oils (such as canola, olive, sunflower, soybean, safflower)
•  Limit fried foods. Prioritize roasted, baked, microwaved, steamed, poached, or grilled preparation
•  Limit foods with added sugars.
•  Reduce portion sizes as a way to reduce calorie intake. Choose the lowest serving size when possible or offer half  

serving sizes.
•  Low-fat/Low calorie condiments such as mustard, chutney, relish, light mayonnaise, fat-free dressings, oil-based  

dressings, salsa, ketchup, light (low sodium) soy sauce, horseradish, Tabasco.

Beverages

•  Water (including sparkling, seltzer, or flavored water)
•  100% fruit juice (< 180 kcal/12 oz. serving) with no added sweeteners
•  No or low calorie beverages (<10 kcal/8 oz. serving)Mid-calorie beverages (light juices, teas, and other drinks with 

no more than 66 calories/8 oz.
•  Fat-free or low-fat (<1%) milk; if flavored, no more than 150 calories/8 oz.
•  Regular and herbal unsweetened teas (hot or cold)
•  Coffee (with <1% or lower fat milk or creamers as well assoy alternatives)
•  In vending machines, at least 50% of beverages offered should be water and no or low calorie options.

Specific Limits:
In addition to the dietary guidance noted above, all foods must meet the calorie, sodium and saturated fat, and trans 
fat limits below.

Calorie limits –
*Snack foods, side dishes, desserts, single item foods: <200 kcal/serving
*Entrees*: <500 kcal/serving
*Meals*: <750 kcal

Sodium limits –
*Snack foods, side dishes, single item foods: <230 mg/serving
*Entrees: <480 mg/serving
*Meals: <600 mg

Saturated Fat limits:
*less than 10% saturated fat/serving

Trans Fat limits:
zero grams trans fat as labeled

* An entrée would be considered the main part of a meal such as a sandwich, pizza, or burger, whereas a meal is a 
more complete offering intended for breakfast, lunch, or dinner that includes two or more items from recommended 
food groups served in combination (e.g. lean meat + vegetable + fruit + whole grain bread).

i Carnethon M. Whitsel LP. Franklin BA. Kris-Etherton P. Milani R. Pratt CA. Wagner GA. Worksite wellness programs for cardiovascular 
disease prevention. Circulation. 2009; 120:1725-1741.

ii US Department of Health and Human Services, US Department of Agriculture. Dietary guidelines for Americans 2005. 6th ed. Wash-
ington, DC: US Department of Health and Human Services, US Department of Agriculture; 2005. Available at http://www.health.gov/
dietaryguidelines/dga2005/document/pdf/dga2005.pdf.

iii Lichtenstein AH, et al. Diet and lifestyle recommendations revision 2006, Circulation. 2006; 114: 82-96.
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   Steps Tasks            Timeline                                       Owner                         Status

 Planning and Assessment   

   1. Develop a Business Case    

   2. Engage the Person in Charge   

   3. Convene a Healthy Vending Committee   

   4. Study Current Vending Contracts and Engage Vendor   

   5. Establish goals, work plan with timeline and roles   

   6. Consider how you’ll evaluate success   

   7. Assess Current vending machine offerings and use   

   8. Conduct employee surveys      

 Establish Nutritional Guideline and Policy Options   

   9. Develop new vending policy/guidelines   

 10. Establish pricing and marketing strategies   

 11. Seek approvals and procure contracts   

 Implementation   

 12. Develop communication plan   

 a. Communicate to managers   

 b. Communicate to employees   

 Evaluation   

 13.  Monitor implementation of healthy items   

 14. Track items offered and sales   

 15.  Conduct employee surveys 

Appendix 4



Appendix 5

After analyzing municipal snack 
and beverage vending contracts 
from cities, counties, and recreation 
departments of all sizes, Changelab 
Solutions has developed a Model 
Healthy Municipal Snack and Beverage 
Vending Agreement. This model 
provides a template of contract 
clauses and terms to promote the sale 
of healthy snacks and beverages, as 
well as options to help you negotiate 
favorable terms and conditions with 
your vendors. Download the model 
at: www.changelabsolutions.org/
publications/snack-bev-vending

When using Changelab Solutions’ 
model agreement, consider the 
following:

Impact of state and local laws. 
These can affect how vending 
agreements are solicited and admin-
istered. Consult with legal counsel 
to adapt our general provisions 
to comply with the specific laws 
applicable to your municipality. 

Timing. Find out when the current 
contracts expire and the date of 
renewal, and let other parties know 
early on about your intentions to 
transition to healthy vending.

Short contract terms. As state or local 
law allows, keep contract terms short 
so improvements can be easily made in 
the future.

Maximum financial benefit.  
Vigorously negotiate terms for cash 
advances, revenue sharing, and 
competitive product pricing whenever 
vendors desire exclusive contract and 
marketing rights. These rights are 
valuable to the vendor, and municipali-
ties can use them in bargaining.

Enforcement. Clearly state what 
counts as a breach of contract and 
spell out what happens if the vendor 
does not follow healthy vending re-
quirements.

Transparency. Require vendors to 
provide accurate and timely financial 
reports, and permit periodic audits 
of financial records related to the 
agreement.

Healthy product identification.  
Provide a list of healthy items to 
vendors, work with vendors who 
can provide healthy products, share 
customer survey results with vendors, 
and focus on the importance of 
providing variety and products that 
consumers will accept. Share your 
chosen nutrition standards and get a 
list of qualifying products.

Pricing. If you are not requiring 100 
percent healthy food in vending, have 
discussions early about pricing healthy 
food competitively or lower than 
unhealthy food. Consider doing a pilot 
test that includes pricing incentives.

Other savings. Look for other ways 
to save costs. For example, municipali-
ties are typically required to provide the 
electricity for vending machines free 
of charge to the vendor. Negotiate for 
energy efficient machines and lighting 
schemes wherever possible, and seek 
out other potential cost savings. 

Labeling. The federal menu labeling 
and vending machine disclosure law 
provisions of the Patient Protection 
and affordable Care act of 2010 
requires that operators with more 
than 20 vending machines display 
total calorie content for each item 
sold in their machines, with specific 
requirements regarding the font, 
format, size, appearance, and location 
of this information. As this guide 
went to press, the Food and Drug 
administration was still in the midst 
of the rulemaking process for these 
regulations. Municipalities should 
review federal vending machine 
regulations when they become 
available and incorporate them into 
their agreements.

New standards. Be aware of any 
relevant new standards or initiatives. 
For example, the institute of Medicine 
(iOM) is recommending a single front 
of package (FOP) symbol system to 
appear on all food and beverage 
products in place of any other systems 
currently in use. The iOM suggests 
that the system show calories and a 
total number of points based on the 

saturated and trans fat, sodium, and 
sugar contents of each product. This 
may be something you negotiate into 
your agreement. 

Modification. Allow for the contract 
to be modified if new federal, state, or 
local laws affect the contract terms. 

Emphasis on healthy options in 
RFP language. As outlined earlier 
in this guide, vending machines in 
municipal settings are usually covered 
by competitive procurement processes 
that will require a municipality to 
issue a Request for Proposals (RFP) or 
sometimes an Invitation for Bids (iFB). It 
is important that RFPs and iFBs contain 
strong language that emphasizes 
healthy options. This helps ensure that 
prospective vendors know from the 
very beginning they will need to be 
able to provide healthy products. 

Preferred vendors. Some 
government procurement policies give 
preference to MBe/WBe (minority- 
or women-owned businesses) or 
companies that employ handicapped 
or visually impaired workers. For 
example, the Randolph-Sheppard act, 
a federal law that has been in place for 
decades, gives the right of first refusal 
to blind merchants for contracts to 
operate vending machines, concession 
stands, and cafeterias on federal 
property. Moreover, states coordinate 
their own (and municipal) vending 
operations with these Randolph-Shep-
pard vendors. It’s important to check 
with legal counsel about preferential 
bidding procedures for underrepresent-
ed groups in local procurements.

Consolidation. To maximize efficiency 
and financial benefit to all parties, 
consider consolidating all vending 
services within a municipality into 
one contract, rather than allowing 
each department to solicit separately. 
This will avoid wildly uneven vending 
services.

This material is reprinted from Making Change: 
A Guide to Healthier Vending for Municipali-
ties, produced by ChangeLab Solutions (www.
changelabsolutions.org) with support from 
the Centers for Disease Control and Prevention.

BEST CoNTRACTING PRACTICES
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Notes
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