Table I: Preliminary and final versions of the FBDGs for South Africans5,12
	PRELIMINARY VERSION12
	FINAL VERSION5

	Dietary Guidelines for South Africa

(older than 5 years)             (tested 1999)
	Dietary Guidelines for South Africa

(older than 7 years)             (adopted 2003)

	· Enjoy a variety of foods

· Be active!

· Make starchy foods the basis of most meals

· Eat plenty of fruits and vegetables everyday

· Eat legumes regularly

· Foods from animals can be eaten everyday

· Use fat sparingly

· Use salt sparingly

· Drink lots of clean, safe water

· If you drink alcohol, drink sensibly

· Eat healthier snacks
	· Enjoy a variety of foods

· Be active!

· Make starchy foods the basis of most meals

· Eat plenty of vegetables and fruits everyday

· Eat dry beans, peas, lentils and soya regularly

· Chicken, fish, meat, milk or eggs could be eaten daily

· Eat fats sparingly

· Use salt sparingly

· Drink lots of clean, safe water

· If you drink alcohol, drink sensibly

· Use food and drinks containing sugar sparingly and not between meals


Table II: Description of study samples in terms of settlement type, ethnicity, home language, age, education attainment, and employment type

	Settlement

Type
	Ethnicity
	Home Language
	No. of women

(% total sample)
	Age Mean

(± std. dev.)
	Education Attainment (% participants)
	Employment Type (% participants)

	
	
	
	
	
	0years
	1-6years
	7-11years
	12 years
	12+years
	Unemployed/Housewife
	Part-time
	Full-time

	INDIVIDUAL INTERVIEWS

	Rural
	Black
	Zulu
	70    (30.4)
	37.48

(± 12.88)
	35.7
	32.8
	21.4
	10.0
	0.0
	92.9
	5.7
	1.4

	Urban Informal
	Black
	Zulu
	40    (17.4)
	37.29

(± 15.36)
	7.5
	27.5
	50.0
	5.0
	10.0
	75.0
	20.0
	5.0

	Urban Formal
	Black
	Zulu
	40    (17.4)
	35.85

(± 14.28)
	0.0
	12.5
	42.5
	17.5
	27.5
	55.0
	12.5
	32.5

	Urban Formal
	Indian
	English
	40    (17.4)
	34.5

(± 10.06)
	2.5
	7.5
	55.0
	32.5
	2.5
	72.5
	12.5
	15.0

	Urban Formal
	White
	English
	40    (17.4)
	38.9

(± 12.76)
	0.0
	0.0
	35.0
	30.0
	35.0
	40.0
	22.5
	37.5

	
	
	
	n=230
	36.80

(± 13.07)
	
	
	
	
	
	Ave: 67.1
	
	

	FOCUS GROUP DISCUSSIONS

	Rural
	Black
	Zulu
	24    (23.3)
	35.54

(± 9.29)
	8.3
	50.0
	41.7
	0.0
	0.0
	100.0
	0.0
	0.0

	Urban Informal
	Black
	Zulu
	19    (18.5)
	36.63

(± 11.35)
	15.8
	52.6
	31.6
	0.0
	0.0
	73.7
	5.3
	21.1

	Urban Formal
	Black
	Zulu
	25    (24.3)
	32.24

(± 9.25)
	4.0
	24.0
	36.0
	36.0
	0.0
	88.0
	4.0
	8.0

	Urban Formal
	Indian
	English
	16    (15.5)
	44.06

(± 11.02)
	12.5
	12.5
	50.0
	25.0
	0.0
	87.5
	12.5
	0.0

	Urban Formal
	White
	English
	19    (18.5)
	35.84

(± 9.47)
	0.0
	0.0
	5.3
	15.8
	78.9
	57.9
	21.1
	21.1

	
	
	
	n=103
	36.86

(± 10.08)
	
	
	
	
	
	Ave: 81.4
	
	


Table III: Perceived importance of applying each FBDG
	GUIDELINES
	Endorsement responses from focus group participants
	Endorsement responses from interview participants

	Variety
	· accommodated household taste preferences

· improved the nutritive value of the diet by incorporating a variety of foods

· encouraged the enjoyment of eating through the incorporation of different tastes  
	· Endorsed by 93.9% of interview participants:

-     improved the nutritional value of the diet

-     alleviated boredom (enhanced enjoyment) 

      -     to a lesser degree, reduced hunger

	Be active
	· improving general health

· increasing resistance to illness 

· weight reduction

· improving one’s mental state
	{Interview participants were only asked to comment on the FBDG food categories, which excluded the “Be active” message}

	Starchy foods
	         -     providing variety and balance to the diet

· providing energy and satiation (more than other foods)

· being relatively cheap in comparison to other foods

· Main reasons cited for not eating more starchy foods:

· Did these foods cause bloating/oedema and weight gain?

· Could these foods be eaten by people with diabetes? 

· Was it healthy to eat these foods with protein-rich foods (“food combining”)?
	· Endorsed by 86.1% of interview participants:

-     for similar reasons to that of focus group participants

13.9% o f interview participants (predominantly UFI) were concerned with starchy food intake in relation to diabetes mellitus.



	Fruits and vegetables
	         -      improving general health  

         -      preventing diseases
	Endorsed by 99.6% and 100% of interview participants respectively:

· for numerous health-related reasons

	Legumes
	· valuable contribution to the diet for their nutritional value (protein, vitamins, low fat)

· relative cheapness

· perceived ability to satiate 

· use as a meat substitute and/or supplement
	· Endorsed by 93% of interview participants:

· for similar reasons to that of focus group participants

7% of interview participants (all urban) cited reasons for not eating legumes as a personal preference or because legumes were “not essential … can eat meat”, fattening and/or caused heartburn/gas.

 

	Foods from Animals
	·          -     physiological (health) benefits (“providing protein, iron,
·              calcium and other nutrients”)             
	Endorsed by 98.7% of interview participants:

· for similar reasons to that of focus group participants

1.3% of interview (UFI and UFW) participants stated that foods from animals should not be eaten every day as they can be high in fat and should therefore be eaten “only in moderation”.

	Fats
	· health risks associated with excessive fat consumption in particular, high blood pressure, heart problems and weight problems
	Endorsed by 77.4% of interview participants: 

· 43.7% stated that fats should be eaten ”in moderation” and “as part of a balanced diet”

· 22.68% stated that fatty foods “were unhealthy”

	Salt
	· potential physiological harmful effects of excessive salt consumption, such as high blood pressure, heart disease, kidney disease and swelling of the knees and feet
	Endorsed by 83% of interview participants:

        -  17% stated that salty foods should not be eaten due to health reasons as cited by focus group participants

	Water
	· general health, such as
· “flushing the kidneys” 

· “to prevent dehydration….constipation..” 

· “it might help me lose weight”
	· Endorsed by 100% of interview participants:

·       -      “it is healthy” 

·       -      “it purifies the body”



	Alcohol
	· social consequences of excessive alcohol consumption, causing problems in the domestic and work spheres  

· physiological effects of excessive alcohol consumption (e.g. liver cirrhosis) 
	Endorsed by 79.6% of interview participants: 

· “unhealthy”, “unnecessary…a drug”, “causes problems socially”, and “against my religion”  

20.4% of interview participants stated that people could drink alcohol as it was “enjoyable”, “relaxing” and “socially acceptable”, but that this should be done ”in moderation”.

	Snacks
	Uncertainty expressed about the importance of this message: 

      -   purchasing of such “luxury” food items was accorded very low

          priority by rural and informal urban EAs (where low disposable

          household incomes are limited and sometimes even the            

          regularity of main meals uncertain).  Confined to special

          occasions or when there was “a little bit of money to spare”. 

      -  regarded by all urban EAs as “treats” (chocolates, sweets, cakes) 

         and/or “desserts” (ice cream, custard, jelly) that should be “eaten

         on occasion”.  
	82.8% of interview participants stated “snacks” could be eaten because these foods are “satiating”
17.8% of interview participants stated that “snacks” should not be eaten as these foods “are unhealthy” (9.4%), “are unnecessary junk foods” (5.8%), “are fattening” (5.7%), “are expensive” (1.1%), and “spoil the appetite” (0.8%)


Table IV: Barriers to application of the FBDGs as cited by focus group participants
	BARRIERS
	GUIDELINES

	
	VARIETY
	BE ACTIVE
	STARCHY FOODS
	FRUITS/

VEGETABLES
	LEGUMES
	FOODS FROM ANIMALS
	FATS
	SALT
	WATER
	ALCOHOL
	SNACKS

	Affordability
	ALL

(especially RB

UIB

UFB)
	
	
	RB

UIB

UFB
	RB

UIB

UFB

(#)
	ALL
	
	
	
	
	RB

UIB

	Availability
	RB

UIB

UFB
	
	
	ALL
	
	
	
	
	RB

UIB
	
	

	Household taste preferences
	ALL
	
	
	ALL
	UFW
	
	ALL
	ALL
	UFB

UFI

UFW
	
	

	Time constraints
	UFI

UFW
	UFB

UFI

UFW
	
	
	RB

UIB

UFB
	
	UFW
	
	
	
	

	Use of private transport (cars)
	
	UFB

UFI

UFW
	
	
	
	
	
	
	
	
	

	Food preparation methods
	
	
	
	
	
	
	
	ALL
	
	
	

	Persistent attitudes
	
	
	UFB

UFI

UFW
	
	
	
	ALL
	
	
	ALL
	


(#) Affordability of legumes related to lengthy cooking period required where fuel resources were expensive (paraffin, wood fires)

	Legend of Enumerator Areas (EAs):

RB – rural black participants


UIB – urban informal black participants

UFB – urban formal black participants

UFI – urban formal Indian participants

UFW – urban formal white participants


Table V: Correlation between the FBDGs and typical meals as planned by Black focus group participants
	GUIDELINES
	MEAL PLAN EXAMPLES

	
	Rural black
	Urban informal black
	Urban formal black

	
	Breakfast
	Lunch
	Supper
	Breakfast
	Lunch
	Supper
	Breakfast
	Lunch
	Supper

	Starchy foods
	Porridge

Brown bread
	Potatoes

Samp
	Phutu
	Porridge

Bread
	Phutu

Rice
	Potato

Samp

Maize rice

Amahewu
	Porridge

Brown bread
	Rice

Samp

Phutu
	Phutu

Rice

Potato

	Fruits and vegetables
	
	Cabbage

Tomatoes
	Cabbage, tomato and onion

Pumpkin

Peas
	Tomato
	Cabbage

Imifino, onion and tomato

Mixed vegetables

Butternut

Beetroot
	Carrots

Butternut

Green beans

Cabbage
	
	Cabbage

Onion
	Imifino

Cabbage

Green beans

Orange

	Legumes
	
	Beans
	
	
	
	Beans
	
	Bean stew
	

	Foods from animals
	Milk

Leftovers

Eggs/Polony
	Tinned fish
	Tripe

Beef
	Milk

Eggs
	Chicken
	Beef

Chicken

Milk
	Milk

Polony/Eggs/

Cheese
	
	Boerewors

Maas

Beef

Chicken

	Fats
	Margarine

Holsum
	
	
	Margarine

Cooking oil
	
	Holsum

Oil
	Margarine
	Oil
	

	Salt
	Salt
	
	Salt

Curry powder

Chillies
	Salt
	Chillies

Curry powder
	Stock cubes

Salt

Curry powder
	
	Salt
	Spices

Aromat

	Water
	Tea/Coffee
	
	
	Tea/Coffee
	
	Tea/Coffee
	Tea/Coffee
	Juice
	

	Alcohol
	
	
	

	Snacks
	Sweets; fruit (banana, apples, oranges, pears); cool drink; ‘Amahewu’ (maize-based drink); juice; biscuits
	A sandwich (egg, jam, peanut butter); juice, piece of fruit (apple, banana, peach, orange); ‘Maas’ (cultured milk product); cool drink; chips; biscuits
	Banana; cake; cool drink; popcorn


Table VI: Correlation between the FBDGs and typical meals as planned by urban formal Indian and white focus group participants

	GUIDELINES
	MEAL PLAN EXAMPLES

	
	Urban formal Indian
	Urban formal white

	
	Breakfast
	Lunch
	Supper
	Breakfast
	Lunch
	Supper

	Starchy foods
	Bread/Toast

Cereal/Porridge
	Roti/Potatoes

Bread
	Rice/Roti
	Porridge/Cereal

Toast
	Bread/Rolls

Potato salad
	Rice/Pasta/Potato

	Fruits and vegetables
	Tomatoes

Fruit juice/Banana
	Green beans/Salad

Tomatoes
	Tomato and onion

Carrots

Orange

Green beans
	Fruit/Fruit juice
	Cucumber/Lettuce

Tomato/Gherkins

Fruit juice

Banana
	Mixed vegetables

Carrots

Peas

Onion

Spinach

Salad

	Legumes
	
	Sugar beans

Baked beans
	Dhal curry

Breyani (lentils)
	
	
	

	Foods from animals
	Milk

Egg/Cheese

Leftover curry
	Tinned fish

Egg

Leftover meat curry
	Mutton/Chicken curry
	Yoghurt

Milk

Eggs/Bacon
	Cold meats/

Cheese/Eggs/Tuna


	Meat/Mutton

Chicken

Cheese

	Fats
	Margarine
	
	
	Margarine

Oil
	Margarine

Mayonnaise
	Gravy

	Salt
	
	Chutney

Masala

Salt
	
	
	
	

	Water
	Tea/Coffee
	Water

Tea/Coffee
	
	
	
	

	Alcohol
	
	On weekends (wine)

	Snacks
	Peanut butter and jam sandwich, nuts; chips; biscuits
	Apple; cool drink; ice-cream


Table VII: Comparison of food categories: FBDGs versus participant FBDG food categorisation
	FBDGsa
	Participant FBDG food categorisation

	Starchy foods

cereal (bran flakes, puffed wheat), brown/white bread/rolls, brown/white rice, cream crackers, flour, mealie-rice, mealie-meal, mealies (corn), oats, pasta/noodles, potatoes, Provitas, roti, samp, sweet potatoes, sweet corn (canned)
	white rice, samp, mealie-rice, mealie-meal, potatoes, flour, brown/white bread, brown rice, rusks, pasta, mealies (corn), sweet potatoes

	Fruits/Vegetables

apples, apricots (dried), bananas, fruit juice, oranges, peaches (canned), pineapples, raisins, avocado, beans (green), beetroot (bottled), broccoli, butternut/pumpkin/gem squash, cabbage, carrots, cauliflower, garlic, ginger, imifino (wild spinach), mealies/corn (green, yellow), mixed vegetables (frozen), onions, peas (frozen), peppers (green, red, yellow), potatoes, sweet potatoes, spinach, sweet corn (canned), tomatoes
	oranges, bananas, apples, pineapples, avocado, peaches, dried apricots

carrots, cauliflower, cabbage, spinach, peppers, onions, butternut/pumpkin, peas, imifino, tomatoes, mixed vegetables, garlic, green beans, chillies, potatoes, beetroot, broccoli, mealies (corn), sweet potatoes, sweetcorn

	Legumes

baked beans (canned), beans (dried), lentils, peanut butter, peanuts, soya mince, split peas (dhal)
	dry beans, dhal (split peas), baked beans, lentils

	Food from animals

bacon, boerewors, buttermilk, cheese (yellow, cottage, spread, wedges), chicken, chicken feet and heads, chicken livers, chops, custard, eggs, hake (frozen), maas/inkomasi, meat (canned), milk (fresh, flavoured, powder), mince, polony, snoek, tinned fish (pilchards, tuna), viennas, yoghurt, yogi-sip
	chops, chicken, mince, chicken heads and feet, chicken livers, boerewors, bacon, polony, canned meat, hake, tinned fish, viennas, biltong, eggs, fresh milk, yellow cheese, snoek, maas/inkomasi, cheese spread, cottage cheese, yogi-sip, fish paste, yoghurt, cream

	Fat

butter, cream, creamer/whitener, margarine (brick/tub), mayonnaise, oil, salad dressing, white cooking fat (Holsum)
	white cooking fat, oil, butter, margarine, chops, boerewors, bacon, chicken, canned meat, maas/inkomasi, mince

	Salt

Aromat, Marmite, salt, spices, soup powder, stock cubes
	salt, Aromat, stock cubes, soup powder, spices, peanuts, Sev ’n nuts, soya mince, crisps, biltong, Marmite, popcorn, fish paste, polony

	Water

coffee, tea, water (bottled, plain)
	water

	Alcohol

commercial beer, home-brew/Zulu beer, spirits (Whiskey, Cane), wine
	spirits (Brandy, Whiskey), beer (including home-brews and cider), wine

	Snacks

amahewu (maize drink), biltong, biscuits, cake, chocolate, condensed milk, cooldrinks, crisps, doughnuts, fish paste, honey, ice-cream, jam, jelly, koeksisters, muesli-type snack bars, muffins, pies, popcorn, rusks, samoosa, scones, Sev ’n nuts, sugar (brown, white), sweets (boiled sweets, wine gums), syrup, vetkoek
	crisps, popcorn, sweets/wine gums, biscuits, snack bars, peanuts, Sev ’n nuts, chocolate, cream crackers, scones, muffins, cake, raisins, doughnuts, Provitas


Footnote:  Examples of foods/drinks provided (in italics) sourced as follows:

a = FBDGs − food/drink examples are food photographs used in study; categorised into FBDG food categories using traditional (nutrient composition) approach

b = participant FBDG food categorisation − food/drink examples are as identified by participants during focus group discussions and individual interviews
1

