
SENATE COMMITTEE ON SOCIAL CONCERNS 
MINUTES OF MEETING 
FEBRUARY 28, 2011 
Morrill Hall Room 238A 
 
[In these minutes:  University Dining Services nutrition and health information; student 
health advisory committee resolution; committee business]  
 
[These minutes reflect discussion and debate at a meeting of a committee of the 
University of Minnesota Senate; none of the comments, conclusions or actions reported 
in these minutes represent the views of, nor are they binding on, the Senate, the 
Administration or the Board of Regents.] 
 
PRESENT:  Timothy Sheldon (Chair), Kim Robien, Joseph Marchesani, Elizabeth Shay, 
Susan Cable Morrison, Jenny Weber, Lisa Pogoff, Kaari Nelson, Maria Hanratty, 
Marynel Ryan Van Zee, Robert Morrison, Teresa Schicker 
 
REGRETS: Michael O’Day, Michael Sommers, David Golden, Leah Iverson, Rebecca 
von Dissen, Sandra Kresbach, Ahmed Heikal 
 
ABSENT:  Amelious Whyte, Kirsten Makarov, Rebecca Shankle, Elizabeth Ault, John 
Broadhurst, Marissa Wagar 
 
GUESTS: Annemarie Bodnia, Student Health Advisory Committee (SHAC), Cassie 
Fillhouer, SHAC, Leslie Bowman, Executive Director Contract Administration Auxiliary 
Services, Karen  DeVet, Director of Dining Services, Jenna Brott, UDS Health and 
Wellness Coordinator 
 
OTHERS:  Kyle Potter, Minnesota Daily  
 
Timothy Sheldon called the meeting to order, and asked for introductions.  
 
University Dining Services Nutrition and Health Information 
Leslie Bowman, Executive Director Contract Administration Auxiliary Services, began 
the presentation with a brief introduction of University Dining Services (UDS).  She 
noted that the University has a contract with ARAMARK for providing dining services 
on campus, and when the University put out its request for proposal (RFP) for providing 
dining services it included a number requirements related to nutrition such as a definition 
of healthy foods and employment of a registered dietician.  Ms. Bowman next introduced 
Karen DeVet, Director of Dining Services and Jenna Brott, UDS Health and Wellness 
Coordinator.   
 
Ms. DeVet and Ms. Brott discussed the programs to support nutrition information and 
wellness on campus.  Ms. DeVet stated that last fall, the CBORD food service 
management system was implemented and now menu and nutrition information is 
available on-line for all menu items served in residential restaurants and for some of the 
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retail venues.  Additionally, brochures with menu nutrition information are available at 
the point of purchase on the retail side of UDS.  She also noted that the branded concepts 
such as Chic-fil-A or Einstein Bros. provide brochures with nutritional information.  
Additionally, she stated that Ms. Brott consults with the chefs and food service directors 
to insure there are healthy menu components, and she provides nutrition education to 
students and staff.  She also provides special diet counseling for residential students.  
 
Ms. Brott went on to explain that UDS is expanding nutrition labeling to include grab-
and-go items, and is expanding the on-line net nutrition information to all UDS locations.  
Currently, only residential locations and three retail locations have nutrition information 
available on line.   Ms. DeVet explained that the net nutrition website allows individuals 
to enter their dietary requirements and decide on appropriate meals before they go to 
residential restaurants.   
 
Another UDS initiative is expanding the availability of gluten free options.  Ms. DeVet 
noted that in the last year there has been an increased interest in gluten free dining, and 
stated that as much as 30% of the population is reducing their gluten intake.  
 
Ms. Brott discussed the under 550-calorie meal program.  She explained that there is 
information about a 550-calorie meal at every retail location.   
 
Ms. DeVet also noted national discussion of nutritional labeling on menu boards.  She 
stated that the recent federal health care legislation does not require nutrition information 
labeling on menu boards, but UDS is determining the feasibility of this labeling.  UDS is 
also conducting a retail study assessing the percentage of retail options that qualify as 
healthy.  After it has completed this study, it will consider next steps to increase the 
incidence of customers purchasing healthy items. 
 
Ms. Bowman mentioned that UDS’s contract for vending machine services requires that 
at least 25% of the products in the machine meet healthful food guidelines.  Each year 
UDS meets with the company stocking the vending machines and determines compliance 
with this requirement.   She also noted that Ms. Brott provides monthly nutrition 
education at the residence halls with interactive displays. 
 
Elizabeth Shay asked what percentage of customers access the net nutrition site and what 
it would cost to provide nutrition information on menu boards versus the cost of getting 
more students to use the net nutrition website.  Ms. Bowman responded that the cost of 
the menu boards is not the only issue.  Readability is also a factor.  Ms. DeVet added that 
there is not currently a way to measure the use of the net nutrition site.  She went on to 
note there is disagreement about whether point of sale nutrition information is helpful.  
UDS would like feedback from customers on whether or not they want calories posted on 
menu boards.  Ms. Shay commented that students may need something more then just 
calorie information, and the context of that information is also important.  She stated 
many students do not relate calories to portion sizes.   
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Susan Cable Morrison asked what type of metrics could be developed to determine the 
effectiveness of nutrition information initiatives.   Ms. DeVet stated UDS conducts a 
biannual survey that asks about the availability of nutritional information and vegetarian 
entrees.  These questions are used as a benchmark.  From a point of purchase perspective, 
UDS is using its retail study to determine the percentage of people that are purchasing 
items defined as healthy.  Ms. DeVet stated she was interested in ideas for engaging 
students.  
 
Professor Marynel Ryan Van Zee asked if UDS had considered using touch screens with 
menu and nutrition information at the point of sale.  Ms. Brott replied that the University 
had tried touch-screens in the residence halls and they were not well received.  Student 
surveys indicated they preferred to receive the information on-line.   
 
Professor Maria Hanratty asked how UDS receives feedback, and also asked about a 
change in the pizza franchise.  Ms. DeVet stated that there is a link on the UDS website 
dining@umn.edu and comment card boxes at all of the dining services locations.  UDS 
receives about 15 to 20 e-mails per day, and tries to respond to each comment within 24 
hours.   
 
With regard to the pizza franchise, Ms DeVet stated that part of UDS’ charge is 
improving the financial performance of retail on campus, and one strategy for doing this 
is looking for brands that are in demand.  She noted that UDS must weigh wellness and 
financial considerations daily.   
 
Lisa Pogoff asked whether there is a proven benefit to having calorie information posted 
at the point of sale.  Ms. DeVet stated she has seen research on both sides of the issue, 
and UDS is not yet convinced that it makes a difference in individuals’ food choices.  
Joseph Marchesani noted that undergraduates are interested in value and asked Ms. 
DeVet if UDS had considered pricing healthy meals competitively with pizza.  She stated 
that this is one of the components being measured in the retail study.  Ms. Bowman noted 
UDS has previously tried value pricing healthy options, but they did not see an increase 
in their purchase.  
 
Jenny Weber asked if UDS was considering expanding the education being done in the 
residence halls.  Ms. DeVet responded that expanding it to the retail locations is under 
consideration. 
 
Mr. Sheldon asked Ms. Brott how students contact her to assist with their nutritional 
needs.  Ms. Brott responded that they e-mail her through the UDS website, and can also 
contact her at orientation.  She primarily meets with students who have food allergies.   
 
Ms. Shay suggested conveying nutrition information through bar codes that can be 
scanned by smart phones.  Ms. Brott responded that CBOARD does not have a 
smartphone application, but UDS is looking into this.   
 
Student Health Advisory Committee (SHAC) Resolution 

mailto:dining@umn.edu
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SHAC chair, Annemarie Bodnia, provided the committee with SHAC’s Resolution to 
Support Nutrition Labeling and Nutritionally Improved Menu Offerings in University of 
Minnesota Dining Facilities.   
       

Resolution to Support Nutrition Labeling and Nutritionally Improved Menu Offerings in 
University of Minnesota Dining Facilities 

 
Whereas the University of Minnesota, Student Health Advisory Committee is concerned and working to 
address the rising obesity rates in adults and children, and poor eating habits contribute not only to obesity, 
but also to heart disease, cancer, osteoporosis, and other serious and costly diseases; 
 
Whereas nationally representative studies have shown that Americans are eating out 
twice as much as in 1970,1 and adults and children are eating on average one-third of 
their calories from away-from-home foods;2 
 
Whereas obesity rates have doubled in adults and tripled in children and youth over the 
last two decades, so that almost one third of children and two-thirds of adults are either 
overweight or obese and 29.1% of all University of Minnesota students are overweight or obese;3  
 
Whereas studies link eating out to higher calorie consumption, overweight, and obesity in both adults and 
children,2,4-12 and it is not uncommon for restaurant entrees to contain one half to one whole day’s worth 
of calories (1,100 to 2,350 cal);13 
 
Whereas foods that people eat from fast-food and other food-service establishments are generally higher in 
nutrients for which over-consumption is a problem (such as fat and saturated fat) and lower in nutrients that 
people need to eat more of (such as calcium and fiber) as compared to home-prepared 
foods;2,5,6,9,10,12,14 
 
Whereas the Nutrition Labeling and Education Act (NLEA) requires nutrition information on nearly all 
packaged foods, restaurants are exempt; 
 
Whereas the national healthcare reform bill requires calories to be posted on menu boards of chain 
restaurants; 
 
Whereas less than half (44%) of the largest chain restaurants provide nutrition information to their 
customers for the majority of their standard menu items,15 and those that do have nutrition information, 
usually provide it on Web sites, which generally have to be accessed before leaving for the restaurant, or on 
brochures or posters that may be hard to find and difficult to read; 
 
Whereas many University of Minnesota dining services have made significant improvements to the variety 
of healthy choices throughout all the facilities on campus; 
 
Whereas studies report that when calories are posted at the point of purchase on menu boards consumers 
reduce the amount of calories they purchase and consume 
 
Whereas consumers, and even nutrition professionals, are not able to accurately estimate the caloric 
content of restaurant foods,20,21 and studies have found that the provision of nutrition information for 
away-from-home foods can have a positive influence on food purchase decisions;20,22-25 
 
Whereas two-thirds of Americans support requiring restaurants to provide nutrition 
information, including calories, on menus;26,27 
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Whereas the Food and Drug Administration’s report, The Keystone Forum on Awayfrom-Home Foods: 
Opportunities for Preventing Weight Gain and Obesity, recommends that restaurants and other food-service 
establishments provide calorie information in a standard format that is easy to access and easy for 
customers to see and use as a part of their purchasing and eating decisions;28 
 
Whereas a key benefit of mandatory nutrition labeling on packaged foods has been the reformulation of 
existing products and the introduction of new, nutritionally improved products.29 Between 1991 (before 
the implementation of the NLEA) and 1995 (after implementation), the number of available fat-modified 
cheese products tripled, and the market share for fat-modified cookies increased from zero percent of the 
market to 15%.30. Similarly, nutrition labeling on menus and menu boards may spur nutritional 
improvements in restaurant foods. 
 
Be it resolved that: 
1. All University of Minnesota Dining facilities clearly post the number of calories and the daily 
recommended guidelines for daily caloric intake for adults on menu boards in front of foods where menu 
boards don’t exist including vending machines. 
 
2. All University dining facilities improve the nutritional quality of their menu offerings, by reducing 
caloric content, offering smaller portions, offering more fruits, vegetables and whole grains, using healthier 
cooking fats (lower in saturated and trans fat), and using less added sugars/sweeteners. 
 
She explained that SHAC was concerned with obesity on campus and seeking to 
implement point of sale nutrition information and more nutritious options at University 
Dining facilities.  SHAC would like UDS to develop a pilot program at Comstock Hall. 
She indicated that UDS’s provision of online nutrition information is helpful, but must be 
accessed prior to going to eat, and students do not often do this.  She also noted studies 
show consumers cannot accurately estimate the caloric content of foods.  SHAC would 
like the caloric information to be located next to the food.  She stated that SHAC is 
seeking input from the Social Concerns Committee and support for its resolution.   
 
Ms. DeVet noted that UDS provides brochures with nutrition information at the dining 
centers for students who do not use the on-line service prior to dining.  Ms. Bodnia 
responded that the brochures are unclear and not readily available, and caloric 
information located next to the food would be more accurate and easily accessible.  Ms. 
Shay asked if SHAC researched the resources required for providing point of sale 
information.  Ms. Bodnia noted that UDS already has information on the nutritional 
content of the food they serve.  She conveyed her hope that providing point of sale 
calorie information would be a starting point and would encourage students to look at the 
UDS website.  She stated she would like Comstock Hall Administration to review the 
resolution and adopt it.     
 
Mr. Sheldon asked the committee if it had any further questions.  Professor Hanratty 
asked Ms. DeVet how difficult it would be to implement the pilot program suggested by 
SHAC.  Ms. DeVet responded that the calorie information is available in the net nutrition 
system, but UDS would need to create the individual labels and post them daily.  She 
noted UDS is not opposed to posting the information on menu boards, but it is not 
convinced it is what their consumers want, that it will have a more significant impact then 
what is already being done, and that it would be worth the expense and time required.  
There are also concerns about providing valid information. 
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Lisa Pogoff asked who is supporting SHAC’s resolution.  Ms. Bodnia indicated that it is 
supported by the Comstock Community Council and the Residential Housing 
Association.   Professor Ryan Van Zee asked who would be studying the pilot project.  
Ms. Bodnia stated SHAC is proposing to partner with UDS.   
 
Ms. Bowman explained that UDS could work toward the signage, but it is difficult to 
measure the success or failure of the type of program SHAC is suggesting.  UDS met 
with the Healthy Foods Healthy Lives Institute to discuss initiatives, but to date it has not 
received funding to follow through with proposed ideas.  Ms. Bodnia suggested 
production records (how much of a particular item is consumed) could be used to 
measure the success of SHAC’s program.  Ms. Bowman noted that there are many factors 
that impact food selection.  She reiterated, however, that UDS is not opposed to point of 
sale caloric information, but they have concerns about the resources for it.  Even if 
caloric information is provided consumers must still be educated on portion size.   
 
Professor Kim Robien stated she liked the ideas in the resolution, but would like it to be 
more refined.  She stated the pilot project could be improved by increasing the structure 
around the measurement of the outcome.  She suggested involving graduate students 
from the School of Public Health to assist with the study.  
 
Ms. DeVet expressed the desire to work in partnership with SHAC.  She suggested 
SHAC work with Ms. Brott and UDS’ marketing staff in order to develop something 
workable to all those involved.  
 
Mr. Morrison asked how much of the residence hall menu is based on what students 
ought to have and what they would like.  Ms. Bowman stated this is a balance, but Ms. 
Brott has final menu approval to insure there are sufficient options for those with 
particular dietary needs.  She also noted that the retail side of UDS must balance 
providing healthy options while remaining competitive with food options in the broader 
community.  
 
Mr. Sheldon thanked the guests for speaking with the committee and the committee 
continued its discussion of whether or not to support the resolution presented by SHAC.  
Ms. Shay indicated that SHAC has a valid point and encouraged some action.  Mr. 
Sheldon noted that it is important to provide people with tools for making decision but at 
some point people are responsible for their choices.  Several committee members stated 
the view that it would be better to offer students nutrition at a curricular level.  It was 
suggested that information be provided at orientation, and that the School of Public 
Health offer specific courses on nutrition.    
 
Mr. Sheldon asked the committee what feedback they would like to provide SHAC and 
summarized its recommendations as follows: 

1. The committee likes your approach of beginning with a pilot project; however, it 
believes you need to consider all of the details that such a demonstration project 
entails. (For example: What information will you collect to evaluate the success 
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of the effort? What are the financial and human resource implications of such a 
pilot? etc.) 

2. The committee wants to encourage SHAC to work closely with UDS/ARAMAK). 
It believes a cooperative, rather than an adversarial approach will advance your 
ultimate goal. 

3. The committee believes the inclusion of an early educational element would add 
an important educational dimension (i.e., during new student orientation week). 
One committee member indicated that some colleges offer a required 1-credit 
course on dorm nutrition for all freshmen. 

4. The committee also believes there are resource people in Public Health and other 
departments (including graduate students) who would be helpful people to 
connect with. 

 
Professor Morrison asked if the Social Concerns Committee would bring the SHAC 
resolution to the University Senate.  Mr. Sheldon responded that SHAC could choose to 
bring its resolution to the Student Senate and the committee could simultaneously bring it 
to the University Senate. 
 
The committee voted not to endorse SHAC’s resolution or to bring a similar resolution to 
the University Senate.  It was agreed that Mr. Sheldon would send a letter to SHAC with 
the committee’s recommendations. 
 
The committee next discussed its upcoming topic of nutrition for athletes.  Mr. Sheldon 
informed the committee that Moira Novak, the Director of Sports Medicine, and a sports 
nutritionist, Rasa Troupe would be speaking with the committee.  Mr. Marchesani 
indicated he would like the guests to discuss the health problems facing college football 
players after they leave college, and wants to learn what type of nutrition information 
they are receiving about healthy eating after their football careers are over.  Professor 
Ryan Van Zee asked if the committee was just seeking information on nutrition and diets 
or if they were looking for information on nutritional policies.  This prompted Professor 
Morrison to ask about the committee process for considering topics.  He suggested the 
committee seek background information on the topics it is interested in before deciding to 
bring in individuals to speak to the committee.  Mr. Sheldon responded that in the past 
the committee has invited experts to the committee in order to gather information.  He 
noted further that the committee has two parts: (1) to act on community issues that 
involve the University and outside community, and (2) to convene panels of experts to 
discuss issues.   He asked the committee how it would like to proceed with the topic of 
nutrition advice for athletes. 
 
The committee agreed that it would ask Ms. Novak and Ms. Troupe to address the 
following issues: 

• What is the University’s policy on nutrition for athletes? 
• What support is offered to athletes at the University? 
• Are there strategies for preparing athletes to manage their nutrition after they 

leave the University?  
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New Business: 
Kaari Nelson provided committee members with a copy of the Corporate Examiner a 
publication by the Interfaith Center on Corporate Responsibility (ICCR), a nonprofit 
organization that provides information on socially responsible investing.  But she noted 
that the University did not renew the contract with ICCR because the University has 
another vehicle for tracking investments of the University’s endowment.   
 
Hearing no further business, Mr. Sheldon adjourned the meeting. 
 
       Dawn Zugay  

University Senate Office 
 
 
 


