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Food@work: adequacy of food consumption according to the 
Portuguese food guide 
João Lima1,2,3, Eduarda Costa1, Ada Rocha4,2 
1Polytechnic Institute of Coimbra - Coimbra Health School, Coimbra, Portugal. 2GreenUPorto, Porto, Portugal. 3ciTechCare, 
Leiria, Portugal. 4Faculty of Nutrition and Food Sciences - University of Porto, Porto, Portugal 
 
 
Introduction 
Food consumption presente a key pillars in terms of health promoting and healthy eating, combining 
the quality of the food eaten, the quantity and variety. These principles are included in national food 
guides. 
 
Objective 
To analyse the adequacy of food consumption according to the Portuguese food guide and the 
association between sociodemographic characteristics, such as gender, function and academic 
qualifications and food consumption among employees of a Portuguese University.  
 
Methods 
Data collection was carried out face-to-face, by a nutritionist that inquired individuals about food 
consumption in the previous 24h. It was considered only food consumption from normal intake days. 
All ethical procedures was considered and an ethical committee approved the research. Statistical 
analysis was conducted was performed using SPSS software. A critical significance level of 5% was 
considered.  
 
Results 
It was observed an inadequate consumption of all groups of the Portuguese Food Guide, except in the 
groups of 'Cereals, Tubers and Derivatives' and 'Oils and Fats'. Individuals with a higher level of 

 
females.  
 
Conclusions  
Sociodemographic characteristics are associated with food consumption but varied according to the 
food group. In general, the eating habits of the employees of a Portuguese University are do not 
comply with the reccomendations from the Portuguese Food Guide. 
  


