(name of organization)

Vending Machine Policy
Rational
There is an increased need to promote healthful eating and encourage more nutritious options as
a first choice to the American population. Poor eating patterns are making an impact on the
health and wellbeing of the nation, which is demonstrated by an estimated 34% of adults who are
overweight and another 34% of adults who are obese.1 More specific to Cass County, 37% of
adults are overweight and 26% are obese, leaving less than 40% who are neither overweight nor
obese.2 These weight statuses are associated with higher risk of developing chronic disease,
including high blood pressure, heart disease, diabetes, back and joint pain, among other health
concerns.
_(name of organization)_ is at the forefront of health-related topics in the community, and as
such, should act as a leader in promoting more nutritious options at the workplace. The number
one reason given by surveyed adults for not eating more fruits and vegetables is that they are “hard
to get at work.”3 Accordingly, more nutritious snack and beverage options will be available to
employees and community members through vending machines at the facility, while limiting
foods that are high in fat and added sugar.

Policy
The _(name of organization)_ vending machine policy covers all vending machines in the
_(name of organization)_ worksite facilities. Vending machines permitted to operate on worksite
property for the sale of food items to _(name of organization)_ employees and members of the
community are subject to the requirements noted in the policy. Details of this policy must be
included in the contract agreement with any vender who provides products for the machine(s).
Food and beverage options that do not meet the specified nutritional criteria are subject to
pricing structures that promote the consumption of healthier options.

Standards
Beverages
At least ___ percent of beverages offered in each vending machine must be one or a combination
of the following:
Water;
Unflavored nonfat and low-fat milk;
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Flavored nonfat and low-fat milk with no more than 22 grams of total sugars per eight
ounce serving;
Unflavored plant derived (i.e. rice, soy, almond, etc.) milk;
Flavored plant derived (i.e. rice, soy, almond, etc.) milk with no more than 22 grams of
total sugars per eight ounce serving; and
100 percent fruit or vegetable juices with no added sugars.
Food Products
At least ___ percent (unless otherwise stated) of the food products offered in each vending
machine must comply with the following specifications:
Dietary Fat
Food products in the vending machine will meet the following criteria for dietary fat per portion
as packaged:
No more than 35 percent of total calories from fat;
Less than 10 percent of total calories from saturated fat; and
Zero trans fat (hydrogenated oils and partially hydrogenated oils).
Exceptions include: Nuts and seeds are exempt from the total fat (<35 percent) standard;
however, they must meet all other noted standards, including saturated fat, trans fat, and sodium
standards. Any cheeses from reduced or nonfat milk that meet all other noted standards are
exempt from the total fat (<35 percent) standard.
Total Sugars
Vending food products provide no more than 35 percent of calories from total sugars per portion
as packaged.
Exceptions include:
100 percent fruit and fruit juices in all forms without added sugars;
100 percent vegetables and vegetable juices without added sugars;
Unflavored nonfat and low-fat yogurt; and
Flavored nonfat and low-fat yogurt with no more than 30 grams of total sugars per eight
ounce serving.
Calories
Vending snack items are 200 calories or less per portion as packaged.
Sodium
Vending snack items meet a sodium content limit of 200 mg or less per portion as packaged.

Enforcement
Vending machines on worksite property for the sale of beverage and food items are subject to the
requirements noted in the policy. Failure to comply with these specifications will result in
disablement or removal of the vending machine and nullification of the contract.
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Periodic monitoring is necessary to ensure that the products are in accordance with the criteria
set forth. The worksite wellness committee has the primary responsibility to periodically monitor
and enforce compliance with the nutritional standards outlined in this policy.
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