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FREQUENTLY ASKED QUESTIONS 

Why does the University of California recommend implementing guidelines for 
healthier vending machines? 
The University of California is committed to expanding access to healthier food and 
improving the health of individuals in our community. Vending machines serve as 
convenient food sources for college communities and other organizations around the 
world. Despite the convenience of this food source, vending offerings are typically of 
poor nutritional quality. A great majority of snack options are high in calories, fat, 
sodium, and added sugars, which contribute to the obesity epidemic and other health 
issues across the country. Most of the beverages offered are high in calories and sugar, 
which, if consumed in excess, can lead to diabetes, heart disease, and liver disease.1 2 
Recent studies have found that healthier items are not only in growing demand,3 4 5 but 
that selling them is financially feasible for university vending operations.6 7 8  These 
guidelines aim to improve the community’s food environment and support lasting 
changes in health behavior without compromising taste, convenience, or choice. 
 
How do these guidelines benefit the health of faculty, staff, students, and 
visitors? 
A healthy diet can reduce the risk of chronic disease, and has also been shown to be 
one of the biggest predictors of higher grade point averages (GPA) in university 
students.9 10 When healthy options are always available, it is easier for students and 
others to choose wisely and support healthier eating. 
 
Which other educational settings have done this? 
Nationwide, primary and secondary schools have begun to highlight the importance of 
healthful food service and vending machine policies in recent years.11 For over a 
decade, California K-12 schools have been governed by state-legislated competitive 
food and beverage policies, which cover vending machines.12 Healthier options will be 
familiar and accepted by these students when they enter college. In fact, UC and other 
universities nationwide have already begun implementing healthy vending machine 
policies.13 14 These policies have been shown to be well received by college students.15 
By ensuring students, faculty, and staff have easy convenient access to healthier 
choices in vending machines, the GFI supports and encourages a healthy lifestyle for 
our community. 
 
How will the implementation of these guidelines affect revenue? 
Increasing healthier options in vending machines has been shown to increase sales 
over time.16 Many settings such as city parks, office buildings, and hospitals have 
reported positive feedback and increases in sales after implementation of healthier 
products.17 18 19 Even though some locations experienced initial dips in sales, revenue 
returned to previous levels within six months.20 Furthermore, the transition to healthier 
vending options proved to be even more successful when coupled with nutrition 
education, taste tests, promotions and pricing changes.21 22 
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What is the current status of UC vending machines? 
The University of California has approximately 530 food vending machines and 780 
beverage vending machines. Currently all vending contracts are expected to follow the 
California Senate Bill 912 regulations which govern vending machines on state property. 
Some campuses are going beyond SB 912 with their own healthy campus initiatives 
(e.g., UCSF’s Healthy Beverage Initiative, UCLA’s Healthy Campus Initiative). These 
guidelines set healthier and stronger requirements than SB 912 for the percentage of 
foods and beverages that must meet the nutrition guidelines.It leads by setting an 
example for colleges, universities, and institutions across the country and beyond. 
 
Which food and beverage components does these guidelines address? 
These guidelines establish nutrition standards  for several food and beverage 
components to help our community better meet the 2015-2020 Dietary Guidelines for 
Americans.   
 
1) Sodium: The 2015-2020 Dietary Guidelines for Americans recommend that people 
ages 14 years and older consume no more than 2,300 milligrams of sodium per day23, 
which is equivalent to 1 teaspoon. However, Americans eat more than 3,400 milligrams 
of sodium each day.24  High sodium intake is associated with increased risk of heart 
disease and high blood pressure. More than 75% of the sodium in American diets 
comes from processed foods and restaurant meals. 25 These guidelines will ensure low 
sodium options are available for all students, faculty, staff, and visitors. 
 
2) Fat: While fats are a part of a healthful diet, the type and total amount of fat 
consumed matters. The 2015-2010 DGA recommens that less than 10% of calories 
come from saturated fats and suggests that a healthy diet can contain 35% calories 
from fat. There is evidence that replacing saturated fat with unsaturated fat is 
associated with reduced risk of heart disease. Choosing lower fat, nutrient-dense foods 
can also help consumers meet the food group recommendations, without going over 
their caloric needs.23, 26 
 
3) Sugar: The dietary guidelines recommends limiting total daily intake of added sugars 
to less than 10% of calories per day, explaining that studies show that consuming fewer 
added sugars is linked to reduced risk of cardiovascular disease, obesity, type 2 
diabetes, and some types of cancer. 26 The UC Healthy Vending Guidelines currently  
address total sugar. Because of the negative effects of added sugar on health, the Food 
and Drug Administration will require food labels to provide added sugar amounts on 
food labels starting July 26, 2018. These guidelines will be revised to address the issue 
of added sugars as this labeling requirement becomes effective. 27  
 
4) Caffeine: The safety of caffeine as an additive in energy drinks has been a concern 
for researchers, clinicians, and public health professionals.28  Recent reports have 
linked highly caffeinated energy drinks with injury, cardiovascular complications, 
neurological symptoms, and even death. This is  concerning as 30 to 50% of 
adolescents and young adults consume energy drinks.29 30 31 32 Currently, caffeine 
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content in energy drinks varies and is much higher than that of sodas. The FDA 
approves as safe only the amount of caffeine found in a typical cola-beverage33 (71 mg 
per 12 fl oz serving). The UC Healthy Vending Guidelines applies the same caffeine 
standard to energy drinks in University vending machines. 
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