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This study profiled the nutrients of concern in the foods consumed by a sample of children between the ages of 3-5 
years overall with comparisons between where (regulated child care (RCC) and home settings).
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Purpose

Do the standards* and criteria*  ensure foods consumed by children in RCC control for the nutrients of 
concern and do they influence foods consumed by children at home?

The purpose of this study was to profile the overall, RCC and home food and nutrient intakes by a 
sample of children attending RCC in NS. 

It was hoped that this would provide some insight into the effectiveness of the RCC food and nutrition 
standards in influencing the development of healthy eating behaviours among young children in RCC and 

home settings. 
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• Government of Nova Scotia. (2011). The Standards for food and nutrition in regulated child care settings. https://www.ednet.ns.ca/earlyyears/providers/FoodandNutritionalSupport.shtml
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Methods

Nutrition Standards in Child 
Care Project

Data Collection

- Participants

- Tool

Nutrient Data Analysis 

Meals and snacks served in NS RCC settings must follow the food and nutrition standards –
servings from 2 food groups, 1 vegetable/fruit, and limits juice to 2x/week. 

Criteria for nutrients of concern – maximum levels for sodium, saturated/trans fats 
and sugar and minimum levels for fibre.

The NSCCP explored the influences of the NS RCC Food and Nutrition Standards 

on the  eating behaviours of young children while attending RCC and at home.



https://www.novascotia.ca/coms/families/provider

/documents/Manual-Food_and_Nutrition.pdf
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Criteria 









Methods: Data Collection 

Using the NSCCP 4-Day Food and Drink Diary, data was collected for 2-3 days 
at RCC and 1 day at home.

Research assistants recorded the data at RCC and clarified and/or confirmed 
data collected by parents at home as necessary. 

44 RCC in NS were 
invited to participate

19 RCC agreed to 
participate 

Food and drink 
consumption data was 
collected from 79 3-5 

year olds



Methods: Nutrient Data Analysis 

• The data was analyzed with Food Processor SQL (Esha Research, 
version 10.9) and compiled in MSExcel (Microsoft 365®)

• The compilation included the foods, drinks and all nutrients 
consumed by each child and by day, location and type of meal or 
snack. 

• Nutrients of concern were calories, sodium, fats, sugar and fibre.

• Pivot table summaries were used to organize the data by the 
average daily nutrients of concern in total, by where (RCC or 
home) and by when (morning, afternoon or evening) the snacks 
were consumed.

• Descriptive statistics and independent t-tests determined 
differences between groups.  Comparisons were made to the 
NSCCP reports on total daily nutrient intakes.



Results and Discussion: Nutrients of Concern

On average, children consumed 1383 kcal/day, ranging from 638 to 2009 kcal/day. Half 
of the children consumed 1242 to 1498 kcal/day, within the recommended range (1198 
to 1703 kcal/day) based on dietary reference intake (DRI) values for macronutrients 

The overall average daily intake of total sugar was 92 g/day, representing 27%E intake. 
On days attending RCC, 43% of total sugar was consumed in the RCC setting. 

The overall average daily intake from total fat was 27%E. Of this, saturated fat intake was 38% 
of total fat, 12.3%E. On days attending RCC, the average intake of saturated fat at the RCC was 
10.7%E balanced by 10.5%E outside of the RCC; and represented no significant difference 
between these food environments. 

The average daily intake of sodium exceeded the tolerable upper limit (UL) for 3 year 
olds (UL=1500mg/day) by 19% and approached the UL for 4-5 year olds 
(UL=1900mg/d) [17]. 



The average daily intake of trans fats by the children in this study was less than 1 g/day. A limited amount

of trans fats occur naturally in foods such as milk and meats, but the majority of are produced during food

processing.

Health Canada called on the food industry to reduce trans fat levels to <2% in vegetable oils and

margarines, and <5% in all other foods in 2007 that led to a ban that came into effect in 2018 .

The main sources of saturated fat were from lower quality meat/alternates (deli meats, deep-fried or
battered meats and sausages) and milk/alternates (most cheeses, dairy based desserts and whole
milk).
Current recommendations for saturated fat are that intakes be as low as possible. The CFG represents a
diet that maintains an average saturated fat content of 8-9%E, exceeded by children in this study but
was similar to CCHS 2004 data that revealed 11.7%E and 10.8%E from saturated fat for 1-3 year olds
and 4-8 year olds respectively.





Conclusions

This study provides insight into the important influences that food 
environments and RCC food and nutrition standards play in 

supporting healthy eating behaviors in young children.

The food and nutrition standards appear to have had a 
positive influence on the food and nutrition quality of RCC 

meals and snacks.

Future research

Significantly more vegetables, fruits, grains, water, fibre and less sugar consumed at RCC 
than at home.

There is an opportunity to explore how RCCs and families could form stronger partnerships 
that support the development of health eating behaviors of young children.
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