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E 3. Potential Obstacles to Implementing Menu Labeling in Away-From-Home Food Establishments

Chefs are taught to cook by proportion, touch, taste and feel rather than by following standardized recipes.

1. | Restaurants and cafeterias that do not use standardized recipes or allow for the customization of orders may

unintentionally provide inaccurate information to consumers.

2. | Providing nutrition information would limit flexibility in changing the menu.

on the menu.

Providing nutrition information would be too difficult when there are many menu variations and little space

4. | Providing nutrition information might be costly.

Providing nutrition information might lead to reduced demand for profitable menu items or encourage consumers
to switch the source of their meals from one food-service outlet to another.

6. | Training employees to respond to questions about menu labeling may be difficult.

Z2]: Menu Labeling: Does Providing Nutrition Information at the Point of Purchase Affect Consumer Behavior?

Healthy Eating Researc. 2010. 5
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