Nutrition Information on State Property Act

A bill to expand access to nutrition information for state employees and in state-supported institutions.
Be it enacted by the Senate and House of Representatives of the State of _____,

Section 1. Short Title:

This Act may be cited as the “Nutrition Information on State Property Act.”

Section 2. Findings

   The [legislature] of the State of _________ finds as follows:
(1) Providing nutrition information for foods sold on state property will allow people to make more informed choices;
(2) Approximately ___% of state residents are overweight or obese;

(3) Obesity costs $__million each year in <your state> for health care cost,
 contributing to costly and debilitating diseases, such as heart disease, stroke, and diabetes; 

(4) Increased caloric intake is a key factor contributing to the alarming increase in obesity in the United States;

(5) Studies link eating out with obesity and higher caloric intakes. Foods that people eat from restaurants and other food-service establishments are generally higher in calories and saturated fat and lower in nutrients, such as calcium and fiber, than home-prepared foods;
(6) Over the past two decades, there has been a significant increase in the number of meals prepared and/or eaten outside the home, with an estimated one-third of calories and almost half of total food dollars being spent on food purchased from and/or eaten at restaurants and other food-service establishments;
(7) It is difficult for people to limit their intake of calories at food service establishments without nutrition information. Many restaurants provide foods in large portions; studies show that people eat greater quantities of food when they are served more;
(8) Studies show that people have a hard time identifying lower calorie options at restaurants. In an online New York City poll, 84% of people were surprised by the calorie counts of popular restaurant foods; 97% found the calories to be higher than expected; 

(9) Research shows that providing nutrition information at restaurants can have a positive influence on food purchase decisions. A Stanford University study found menu labeling reduced calories by 6% on average per transaction.   For people buying more calories, the effect was larger, a 26% decrease; 
(10) A national law was passed in March 2010 requiring chains with 20 or more restaurants to post calories on menus and menu boards.  Since 60% of restaurants are non-chain restaurants, states should find ways to expand menu labeling to more restaurants;  

(11) Menu labeling has led many restaurants to re-evaluate their menus, find calorie savings, and create new, lower calorie options;
(12) Approximately ___ state residents are employed by the state government and work on state property.
 Reducing the impact of diet-related diseases will support a more productive and valuable workforce that will pay dividends to the state economy and cultivate national competitiveness for the state; and
(13) State properties are visited by many state residents and visitors. 
Section 3. Menu labeling for standard menu items sold on state property

   (a) In the case of a food, beverage, or combination meal that is a standard menu item that is offered for sale on government property or by a state agency that is not part of a chain with 20 or more outlets nationally (and thus already covered by federal law) shall:

(i) In a nutrient content disclosure statement adjacent to the name of the standard menu item, so as to be clearly associated with the standard menu item, on the menu, menu board, drive-through menu board, or food display tag listing the item for sale, list the number of calories contained in the standard menu item, as usually prepared and offered for sale;

(ii) Provide a succinct statement concerning suggested daily caloric intake, posted prominently on the menu or menu board, designed to enable the public to understand, in the context of a total daily diet, the significance of the caloric information that is provided on the menu, that reads: “An Average Adult Should Consume No More than 2,000 Calories a Day";

(iii)  Make available in writing at the point of ordering in the restaurant or similar retail establishment, disclosure of saturated fat, trans fat, sodium, and fiber, per menu item as it is usually offered for sale;

(a) The restaurant or food service establishment must include a prominent, clear, and conspicuous statement regarding the availability of such information on the menu or menu board;

(iv) In the case of food sold at a salad bar, buffet line, cafeteria line, or similar self-service arrangement, and for self-service beverages or food that is on display and that is visible to customers, a restaurant or similar retail food establishment shall place adjacent to each food offered a sign that lists calories per displayed food item or per serving, as offered for sale.

(v) For menu items that come in different flavors, varieties, or combinations, but that are listed as a single menu item, such as soft drinks, ice cream, pizza, doughnuts, or children’s combo meals, the mean value for calories for all flavors, varieties, or combinations should be listed on menus and menu boards if the calories for all flavors, varieties or combinations are within 40 calories for items where all varieties are under 400 calories or are within 80 calories for items where at least one variety is over 400 calories.  If the calories or other nutrient values are not within the mean, then the range for all the flavors, varieties, or combinations of that menu item shall be listed from the lowest to the highest value in the format “xx-yy” where “xx” is the caloric content of the lowest calorie variety, flavor, or combination, and “yy” is the caloric content of the highest calorie variety, flavor, or combination.  If calorie ranges are used, the calories for the menu options that are included in that range must be disclosed, either on the menu, through signs for foods on display, or through a device that is readily available to customers at the point of ordering.  
Section 4. Applicability of Menu Labeling on State Property 
   (a) Menu labeling of standard menu items pursuant to Section 3 shall be applied to all foods and beverages sold by all state agencies and institutions and sold on state property, including but not limited to:

(i) All [state name] government office buildings;

(ii) Road-side rest stops managed or owned by the state;

(iii) State parks and recreation centers;

(iv) State-supported hospitals;

(v) Correctional facilities; and
(vi) State colleges and universities.
Section 5. This Act shall take effect 12 months after the date of enactment.  

Section 6.  The Commissioner or his duly authorized agents or employees who inspect restaurants and food establishments shall be required to determine that the nutrition information required under this section is listed on menus, menu boards, or food display tags.  Such inspectors shall not be required to verify the accuracy of the nutrition listings.  The Commissioner may request that operators of the food establishments provide documentation of the accuracy of the nutrition information.








� To find obesity rates for your state, visit � HYPERLINK "http://www.cdc.gov/obesity/data/trends.html#State" ��http://www.cdc.gov/obesity/data/trends.html#State�


� To find cost of obesity for your state, visit � HYPERLINK "http://www.cdc.gov/obesity/causes/economics.html" ��http://www.cdc.gov/obesity/causes/economics.html�


� To find number of residents employed by your state, visit � HYPERLINK "http://www.census.gov/govs/apes/" �http://www.census.gov/govs/apes/�





