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School Lunch Supply Tasting Session
Assessment Form for Nutritional Value (Template)

How to assess nutritional values:

· The Monitoring Committee on Catering Affairs is advised to assign a group of persons who are familiar with supervision of lunch nutrition to assess the nutritional value of submitted food samples with reference to “Nutritional Guidelines on Lunch for Students” (latest version) issued by the Department of Health.

· Meal samples will be assessed by teams of assessors instead of individuals. Each team will mark its score below for each supplier, and then work out the total score.

· Please mark the scores in the appropriate boxes: 

· Marking Scheme = No. of meals fulfilling the requirements x 1
(e.g. Supplier A offers 5 meals for assessment in a tasting session, of which only three meet the “3:2:1” portion requirement. Supplier A scores
 3 x 1 = 3 for the corresponding assessment item.)
Assessment items:
For lunch box mode, please complete items 1 to 3 below.

For on-site portioning mode, please complete only item 3 (applicable only to schools that request grains from suppliers to complement the meal sets for tasting sessions). 
	Assessment Items
	Code of Lunch Supplier

	
	
	
	
	
	

	1. 
	Grains, vegetables and meat are in the ratio of 3: 2: 1 by volume, with grains taking up the most of a lunch box, then vegetables, and then meat or its substitutes.
	
	
	
	
	

	2. 
	Each meal set contains no less than one serving of vegetables (e.g. half a bowl of cooked leafy vegetables, gourds or mushrooms).
	
	
	
	
	

	3. 
	Each meal set includes grains, with at least 10% of whole grains or added vegetables (e.g. red rice, brown rice, rice added with leafy vegetables or corn, mixed grains rice, wholemeal bread).
	
	
	
	
	

	
Total Score

	
	
	
	
	


Important Notes


If any of the following item(s) is spotted on site during the tasting session, the lunch supplier concerned (on top of the item(s) in question) will be disqualified:


“Limited Food Items”*;


“Strongly Discouraged Food Items”*;


dessert, fruit juice and all other kinds of beverages except water; and


other food items without prior approval by the school


*See“Classification of Food Items for School Lunch”(available on DH’s “EatSmart@school.hk” Campaign thematic website) for examples.


In order to declare the ingredients for the meals to be offered in the tasting session, as well as to prevent suppliers from providing food items not in compliance with the pre-approved meals, prospective suppliers must submit Recipes of Meals Approved by School for Use in Tasting Session (II) to the school upon arrival at the site of the tasting session.





In case of disputes, the school shall reserve the right to make the final decision.
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