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I.

POLICY SUMMARY

In 2014, the University of California launched the Global Food Initiative (GFI). GFI
leverages expertise across UC locations to improve food-related issues by developing
sustainable and impactful solutions at UC, throughout California, the United States, and
the world. The UC Healthy Vending Working Group was established as a GFI project to
identify best practices for healthy vending programs, develop a policy for approval and
establish a plan for implementation across all UC locations. This systemwide policy and
associated procedures are intended to provide minimum requirements for healthier
food and beverage choices in all vending machines located on all UC locations. Each
UC location is encouraged to go above and beyond these requirements. Several UC
campuses have already begun to implement healthy changes to dining and food
services.
The standards in this policy were established by the Vending Working Group to:
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1. Ensure that food and beverages are available that help our UC community meet
the current Dietary Guidelines for Americans.
2. Expand access to healthier food choices.
3. Support the health and well-being of all members within the UC system and
serve as a model for other colleges, universities, and institutions across the
country and beyond.
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II.

DEFINITIONS

Added sweeteners: additives that enhance the sweetness of a food or beverage,
including added sugar or sugar substitutes. This does not include naturally occurring
sugar in fruit, fruit juice and dairy foods.
Caloric sweeteners: substances that provide calories to the diet, such as sucrose
(table sugar), lactose, fructose, glucose, honey, molasses, agave, maple syrup, corn
syrup, high fructose corn syrup (HFCS), evaporated cane juice, and fruit juice
concentrates.
Entrée: the primary food in a meal which contains two or more of the following groups:
meat or meat alternatives, grains or bread, vegetables, or fruit. Examples include
sandwiches, burritos, pasta, and pizza.
Food: all snacks, entrées, and meals sold in vending machines.
Meal: a complete offering intended for breakfast, lunch, or dinner that includes an
entrée with additional components packaged together. A packaged meal typically
consists of the main entree, and one or two sides, such as a vegetable or fruit and a
snack or dessert.
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Non caloric sweeteners: additives that do not provide more than five calories per 12
fluid ounces or other labelled serving. Examples are stevia, aspartame, sucralose,
neotame, acesulfame potassium (Ace-K), saccharin, and advantame.
UC locations: any location owned or leased by UC
Vending machine: a machine that dispenses food or beverage items when coins or
some other form of payment is inserted.

III.

POLICY STATEMENT

This policy applies to each beverage and food vending machine at UC locations
operated by the University and/or external vendors under agreements with the
University. Each UC location shall develop specific procedures to implement this policy
within the given implementation timeline.
Section 1. Implementation Timeline
1. A supplier that operates or maintains a vending machine on UC locations shall
do all of the following,
a. By one year after the effective date of this policy (Benchmark 1),
i. Healthier Beverages: Offer at least 50 percent of the beverages in a
vending machine that meet the nutrition standards (Section 3.1).
ii. Healthier Snacks and Food: Offer at least 35 percent of the food in
a vending machine that meet the healthier snack (Section 3.2),
entrée (Section 3.3), and meal (Section 3.4) nutrition standards.
iii. Meet other standards in Sections 2.1, 2.2, 2.3 and 2.4.
b. By three years after the effective date of this policy (Benchmark 2),
i. Healthier Beverages: Offer at least 70 percent of the beverages in a
vending machine that meet the nutrition standards (Section 3.1).
ii. Healthier Snacks and Food: Offer at least 50 percent of the food in
a vending machine that meet the healthier snack (Section 3.2),
entrée (Section 3.3), and meal (Section 3.4) nutrition standards .
iii. Continue to meet other standards in Sections 2.1, 2.2, 2.3 and 2.4.
Section 2. General standards
1. Healthier food items (snacks, entrées, and the entrée in a packaged meal) must
have a fruit, vegetable, low-fat dairy, protein, or whole grain as its first ingredient.
2. Caloric beverages which do not follow the healthier beverage criteria below
(Section 3.1) must not exceed 20 fluid ounces in size.
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3. Beverages with added caffeine (i.e., not naturally occurring caffeine) must not
contain more than 71 milligrams per 12 fluid ounce serving.
4. Each snack vending machine must have at least one snack containing no more
than 100 calories.
Section 3. Nutrition standards
1. Healthier Beverages must meet these nutrition standards:
a. Water: unflavored, with no added sweeteners (caloric or non-caloric);
includes still, carbonated, and mineral waters
b. Low-calorie beverages: beverages that contain no more than 40 calories
per 12 fluid ounces.
c. Juice: 100% fruit or vegetable juice or juice blends, with no added
sweeteners (caloric or non caloric), carbonated or still; vegetable juices
with no more than 230 milligrams of sodium
d. Juice beverages: 100% fruit or vegetable juice or juice blends diluted with
water, with no added sweeteners (caloric or non caloric), carbonated or
still
e. Milk: non-fat or low-fat (1%), unflavored, unsweetened
f. Plant-derived or non-dairy milk (i.e. soy, rice, almond): unsweetened,
Vitamin D and calcium fortified
g. Supplemental nutrition beverage: e.g., protein drink or nutrition shake; no
added caloric sweeteners
h. Tea/Coffee: unsweetened, no added caffeine (only includes naturally
occurring caffeine)
2. Healthier Snacks must meet these nutrition standards per package:
a. No more than 250 calories
b. No more than 35% of calories from fat and no more than 10 grams of fat
c. No more than 10% calories from saturated fat and no more than 3 grams
of saturated fat
d. No trans fat
e. No more than 360 milligrams of sodium
f. No more than 35% of total weight from sugar, and not more than 20 grams
of total sugar
g. The following are exempt from all requirements except the calorie and
sodium requirements, as long as they do not contain added sweeteners or
fat: Nuts, nut butters (such as peanut butter), seeds, legumes (beans),
eggs, cheese, fruits/vegetables, and combinations of these items (e.g., a
fruit and nut mix)
3. Healthier Entrées must meet these nutrition standards per package:
a. No more than 400 calories
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b. No more than 35% of calories from fat and no more than 16 grams of fat
c. No more than 10% calories from saturated fat and no more than 5 grams
of saturated fat
d. No trans fat
e. No more than 600 milligrams of sodium
f. No more than 15 grams of total sugar
g. The following are exempt from all requirements: Fresh or non-processed
entrees, including entrees that are cooked or prepared on campus or in a
commissary kitchen.
4. Healthier Meals must meet these nutrition standards per package:
a. No more than 700 calories
b. No more than 35% of calories from fat and no more than 28 grams of fat
c. No more than 10% calories from saturated fat and no more than 8 grams
of saturated fat
d. No trans fat
e. No more than 1000 mg of sodium
f. No more than 35 grams of sugar
g. The following are exempt from all requirements: Fresh or non-processed
meals, including meals that are cooked or prepared on campus or in a
commissary kitchen.

Section 4. Marketing Standards
Marketing of specific food and beverage products through vending machines must
highlight the healthier choices that meet the nutrition standards in this policy. Labeling
vending machines with brands and corporate logos under exclusive
agreements/contracts with the University is allowed.

IV.

COMPLIANCE / RESPONSIBILITIES

Section 1. Roles and responsibilities
At each UC location, the department managing food and beverage vending contracts
has primary responsibility for implementation of this policy and for monitoring
compliance to the policy.
It is recommended that each UC location form a Policy Advisory Committee (PAC) to
provide oversight for policy implementation, monitoring and compliance. The PAC
should include at least one representative with health and nutrition expertise. To ensure
compliance, collaborations with existing campus resources, such as the campus
auditing department or student groups or classes can be formed to carry out vending
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machine audits. More detail on forming partnerships and policy compliance monitoring
is provided in the UC Healthy Vending Best Practices Toolkit.
Each UC location should work with its suppliers to determine at least one appropriate
supplier representative who will help identify which products meet the nutrition
standards and respond to issues regarding policy compliance. It is recommended that
suppliers also disseminate information and train appropriate staff (e.g., drivers) to help
ensure compliance. Suppliers should provide sales data to the UC location at least once
a year for purposes of monitoring the impact of this policy. More detail on sales
reporting is provided in V. Required Procedures.
Section 2. Compliance
Each vending machine must be in compliance with the policy according to the
implementation timeline and standards described in III. Policy Statement.
Vending machines on University controlled properties must also comply with the most
recent FDA Guidelines for Vending Machine Labeling, currently found here:
http://www.fda.gov/Food/IngredientsPackagingLabeling/LabelingNutrition/ucm217762.ht
m
Section 3. Revisions to the Policy
The UC President is the approver of this policy and has the authority to approve or
delegate the approval of revisions to the policy.
The UC Healthy Vending Policy will be reviewed once a year for three years after this
policy’s effective date or until Benchmark 2 requirements are met, and as needed
thereafter.
The owner of the UC Healthy Vending Policy may ask the department managing food
and beverage vending contracts at each UC location to send a summary of vending
sales and compliance to inform the policy review and revision process.
The owner of the UC Healthy Vending Policy may convene a UC systemwide working
group, if warranted, to help with policy review and revision. It is recommended that this
systemwide working group include students, faculty, staff, administrators, nutrition
experts, and others as appropriate.
The following should be considered when revising the policy:
• updating nutrition standards to reflect current dietary recommendations and
labeling laws
• new product availability
• impact of the policy on sales
• rates of policy compliance at each UC location
• successes, challenges and barriers experienced during implementation
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The owner of the policy and/or the systemwide working group, if convened, may ask
representatives from each UC location (possibly the PAC) to provide input on the
considerations listed above.

V.

REQUIRED PROCEDURES

This policy covers the management and administration of all vending machines and any
associated term contracts for such machines at all UC locations.
Section 1. Implementation and Promotion
UC locations will develop local procedures to implement this policy. Promotion of the
healthier vending machine options is strongly recommended to help ensure successful
implementation. Each UC location may choose to integrate this promotion with existing
health and wellness programs or initiatives. Additional implementation and promotion
suggestions and resources are included in the UC Healthy Vending Best Practices and
Implementation Toolkit.
Section 2. Sales Reporting
1. Suppliers will provide monthly sales data at least annually to the PAC or
designated representative for the purpose of evaluating the impact of this policy
on vending machine sales.
2. Sales data for each machine will include:
a. Comprehensive product list
b. Definitions for units used
c. Unit price
d. Number of units sold
e. Vending machine location
f. Percentage of sales from items that meet this policy’s nutrition standards
g. Percentage of sales from items that do not meet this policy’s nutrition
standards
3. A sample sales report is available in the UC Healthy Vending Best Practices and
Implementation Toolkit.
Section 3. Compliance Auditing
1. UC locations will conduct annual physical audits of at least 25% of vending
machines and report noncompliance to the vendor. Audits include whether
machines are appropriately stocked, fully operational, and include compliant
marketing.
2. Each location may integrate compliance auditing into experiential learning
projects with students, work with the campus auditing department, or otherwise
utilize existing resources.
3. Examples of auditing materials are available in the UC Healthy Vending Best
Practices and Implementation Toolkit.

Revised: September 21, 18

7 of 13

University of California – Policy [Policy

Number]

UC Healthy Vending Policy

Section 4. Current and Future Contracts
UC locations must incorporate the requirements of this policy in all contracts for vending
machines entered into or renewed after the effective date of this policy. UC locations
must provide in the contracts that noncompliance with these requirements is a material
breach of such contract. UC locations should work with current suppliers to comply with
the policy as much as possible, for those existing contracts that are not yet up for
renewal.

VI.

RELATED INFORMATION
•

UCOP Global Food Initiative. (n.d.). Retrieved from http://www.ucop.edu/globalfood-initiative/

The standards set forth by this policy are based on:
•

Joe Viana (2014, March 4). LiveWell UCLA. Retrieved from
http://healthy.ucla.edu/healthyvendingmachines

•

University of California San Francisco. (2016). Healthy Beverage Initiative.
Retrieved from
http://campuslifeservices.ucsf.edu/livingwell/services/healthy_beverage_initiative

•

California State Legislature. (2014). State property: vending machines. (Senate
Bill 912, Chapter 571). Sacramento, CA.

•

Partnership for a Healthier America. (n.d.). Healthier Campus Initiative. Retrieved
from
https://www.bucknell.edu/Documents/HealthServices/HealthierCampusInitiative.p
df

•

American Heart Association. (2015). Healthy Workplace Food and Beverage
Toolkit. Retrieved from http://www.heart.org/idc/groups/heartpublic/@wcm/@fc/documents/downloadable/ucm_465693.pdf

•

National Alliance of Nutrition and Activity. (2014). Model Beverage and Food
Vending Machine Standards. Retrieved from http://cspinet.org/new/pdf/finalmodel-vending-standards.pdf

•

California Project LEAN. (2013). California Project LEAN’s100% Beverage
Standards for Adult Settings. Retrieved from
http://www.californiaprojectlean.org/doc.asp?id=225

Revised: September 21, 18

8 of 13

University of California – Policy [Policy

Number]

UC Healthy Vending Policy
`

•

Centers for Disease Control and Prevention. (2012). Health and Sustainability
Guidelines for Federal Concessions and Vending Operations. Retrieved from
http://www.cdc.gov/chronicdisease/pdf/guidelines_for_federal_concessions_and_
vending_operations.pdf

•

California Center for Pulic Health Advocacy. (2013). CCPHA Model Language for
Local Food and Beverage Policy. Retrieved from
http://www.kickthecan.info/sites/default/files/documents/CCPHA_Model%20Food
%20and%20Beverage%20Policy_March2013.pdf

•

Canteen Vending. (2012). Better-for-you Options. Retrieved from
http://www.canteen.com/Pages/Canteen.aspx?ItemID=43.

•

Los Angeles County Department of Public Health. (2013). Choose Health LA:
Vending Machine Nutrition Policy. Retrieved from
http://publichealth.lacounty.gov/chronic/docs/20131227_IMP_Nut_Policy_SNAC
KS.pdf

•

County of San Diego. (n.d.) Healthy Choice Options in vending Machines on
County Property. (Policy Number K-14). San Diego, CA.

•

Contra Costa Health Services. (2013). Health Services Vending Machine
Guidelines. Retrieved from http://cchealth.org/nutrition/vending-machineguidelines.php

VII.

FREQUENTLY ASKED QUESTIONS

Why is the University of California implementing a policy 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,
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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 This policy
aims to improve the community’s food environment and support lasting changes in
health behavior without compromising taste, convenience, or choice.
How does this policy 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
1

Byrd-Bredbenner, C., Johnson, M., Quick, V. M., Walsh, J., Greene, G. W., Hoerr, S., ... & Horacek, T. M. (2012).
Sweet and salty. An assessment of the snacks and beverages sold in vending machines on US post-secondary
institution campuses. Appetite, 58(3), 1143-1151.
2
Sugar-Sweetened Beverages. (n.d.). Retrieved April 05, 2016, from http://www.sugarscience.org/sugarsweetened-beverages/#.VwQgFBMrKRs
3
Wyatt SL. State of the Snack Food Industry 2010. PowerPoint Presentation, 2011.
4
Ali, H., Jarrar, A., Abo-El-Enen, M., Shamsi, M., & Ashqar, H. (2015). Students’ perspectives on promoting
healthful food choices from campus vending machines: A qualitative interview study. BMC Public Health, 15(512).
doi:10.1186/s12889-015-1859-2
5
Park, H., & Papadaki, A. (2015). Nutritional value of foods sold in vending machines in a UK University: Formative,
cross-sectional research to inform an environmental intervention.Appetite, 96(1), 517-525.
doi:10.1016/j.appet.2015.10.022
6
Viana, Joe (2014). LiveWell UCLA. Retrieved from https://dl.dropboxusercontent.com/u/204936973/PDF%20%20Eat%20Well/Vending%20Presentaion_EatWell%20(1)%20(2)%20(2).pdf
7
French SA, Jeffery RW, Story M et al. (2001) Pricing and promotion effects on low-fat vending snack purchases:
the CHIPS Study. Am J Public Health 91, 112–117.
8
Lapp, J. L., Ressler, W. H., & Frith, A. L. (2014). College students, vending machines, and improving nutritional
choices: the effects of adding healthier foods on perceptions of vending machines. International Journal of Food
Safety, Nutrition and Public Health, 5(1), 16-33.
9
George, D., Dixon, S., Stansal, E., Gelb, S. L., & Pheri, T. (2008). Time diary and questionnaire assessment of
factors associated with academic and personal success among university undergraduates. Journal of American
College Health, 56(6), 706-715.
10
Wald, A., Muennig, P. A., O'Connell, K. A., & Garber, C. E. (2014). Associations between healthy lifestyle
behaviors and academic performance in US undergraduates: a secondary analysis of the American College Health
Association's National College Health Assessment II. American Journal of Health Promotion, 28(5), 298-305.
11
Chriqui, J., Resnick, E., Schneider, L., Schermbeck, R., Adcock, T., Carrion, V., & Chaloupka, F. (2013). School
District Wellness Policies: Evaluating Progress and Potential for Improving Children's Health Five Years after the
Federal Mandate. Brief Report. Volume 3. Robert Wood Johnson Foundation.
12
State property: vending machines, Senate Bill 912, Chapter 571 (2014)
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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 this policy 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
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). This
policy sets stricter 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.
13

Viana, Joe. (2014)
Partnership for a Healthier America: Healthier Campus Initiative. (n.d.). Retrieved March 10, 2016, from
http://ahealthieramerica.org/campuses/
15
Lapp, J. L., Ressler, W. H., & Frith, A. L. (2014).
16
Center for Science in the Public Interest. Financial Implications of Healthy Vending. Retrieved June 9, 2016,
from https://cspinet.org/new/pdf/revenue_fact_sheet.pdf
17
Mason M., et. al. “Working with Community Partners to Implement and Evaluate the Chicago Park District’s
100% Healthier Snack Vending Initiative.” Preventing Chronic Disease. Access at
http://www.cdc.gov/pcd/issues/2014/14_0141.htm on November 24, 2014.
18
Missouri Department of Health and Senior Services. “Healthier Vending Campaign at Missouri Health and Senior
Services.” Report, December, 2009. Accessed at <http://astphnd.org/resource_files/225/225_resource_file1.pdf>
on February 26, 2013.
19
Public Health Law Center. “Healthy Beverage Programs, Healthy Bottom Lines.” Accessed at
http://www.publichealthlawcenter.org/sites/default/files/resources/MN.healthcare.Healthy%20beverage%20prog
rams,%20healthy%20bottom%20lines.pdf on April 23, 2013.
20
Galindo RR. “Achieving a Healthy Community.” PowerPoint Presentation, September 29, 2010. Accessed at
<http://astphnd.org/resource_files/225/225_resource_file2.pdf> on February 26, 2013.
21
Association of State and Territorial Public Health Nutrition Directors. “Healthy Vending Machine Sales Data.”
Accessed at <http://astphnd.org/resource_read.php?resource_id=225&sid=a9cb71&origin=&category=> on
February 26, 2013.
22
Fidles C, Schlichtholz MB. Rethink Your Drink Initiative Healthy Beverages Symposium. PowerPoint Presentation,
February 21, 2013.
14
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Which food and beverage components does this policy address?
This policy establishes 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 This policy 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 Policy currently
addresses 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. This policy will be revised to address the issue of
added sugars as this labeling requirement becomes effective. 27

23

U.S. Department of Health and Human Services and U.S. Department of Agriculture. 2015–2020 Dietary
Guidelines for Americans. 8th Edition. December 2015. Available at
http://health.gov/dietaryguidelines/2015/guidelines/
24
American Heart Association. How much sodium should I eat per day? Retrieved June 9, 2016, from
http://sodiumbreakup.heart.org/sodium-411/how-much-sodium-do-you-need/
25
Centers for Disease Control and Prevention. (2016). Get the Facts: Sodium and the Dietary Guidelines.
Retrieved June 9, 2016, from http://www.cdc.gov/salt/pdfs/sodium_dietary_guidelines.pdf
26
United States Department of Agriculture. (2016). 2015-2020 Dietary Guidelines: Answers to Your Questions.
Retrieved June 9, 2016, from http://www.choosemyplate.gov/2015-2020-dietary-guidelines-answers-yourquestions
27
Food Labeling: Revision of the Nutrition and Supplement Facts Lables, Department of Health and Human
Services, Food and Drug Administration (2016)
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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
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 Policy applies the same caffeine
standard to energy drinks in University vending machines.

VIII. REVISION HISTORY
This is the first version of this policy.

28

City and County of San Francisco, Office of the City Attorney (2013). Herrera, 18 scientists urge FDA action on
Monster, other caffeinated energy drinks [Press release]. Retrieved from http://www.sfcityattorney.org/wpcontent/uploads/2015/07/Herrera-Scientists-letter-to-the-FDA-re-caffeinted-drinks.pdf
29
Seifert SM, Schaechter JL, Hershorin ER, Lipshultz SE. Health effects of energy drinks on children, adolescents,
and young adults. Pediatrics. 2011;127(3):511-528.
30
Malinauskas BM, Aeby VG, Overton RF, Carpenter-Aeby T, Barber-Heidal K. A survey of energy drink
consumption patterns among college students. Nutr J. 2007;6(1):35-41.
31
Simon M, Mosher J. Alcohol, energy drinks, and youth: A dangerous mix. San Rafael, CA: Marin Institute; 2007.
32
Miller KE. Wired: Energy drinks, jock identity, masculine norms, and risk taking. J Am Coll Health. 2008;56(5):481490.
33
U.S. Code of Federal Regulations, nr 21CFR-182.1180. Food and Drug Administration. 2012.
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