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ABSTRACT
In this article, students’ knowledge on nutrition and their perception 
on healthy eating are examined in order to find what could be changed 
on campus to achieve better eating habits without significantly  
increasing their financial or time investment. 

INTRODUCTION
This project examines the nutritional habits of Emily Carr students 
on campus in order to improve their health and help them get better 
performance throughout their entire day. This will require gathering 
information about the food available in and around the university and 
how these have affected students’ eating habits. 

Many aspects surrounding nutrition will be considered in the process 
of gathering the data. An example of this is the trend in Vancouver  
towards a high healthy living and eating standard, including being 
vegetarian, vegan, etc. There are many resources available online 
related to healthy eating habits. However there is no campaign or 
system for this on campus. 

FACTORS
There are many factors that influence the way students eat. According 
to Glanz and Mullis, the factors could be social, cultural, economical, 
food availability, convenience (fast food), knowledge about nutritional 
facts, etc [2]. Convenience for students could be seen as lack of time 
or skills to cook, or the closest thing available to them. The economi-
cal factor is a major part; students generally do not have much money 
and eat whatever is cheaper whether its good for their health or not. 

METHODOLOGY
How to know what to focus on for this project? According to Frascara 
“it is difficult to attach a high value to low use” [1]. Instead of focus-
ing on students eating less of a certain type of food, it would be more 
effective to focus on students eating more of the healthier food. Not 
telling them that what they are doing is wrong, but making them see 
that another way is really beneficial. 

Frascara also mentions that “[it] would be very difficult to devise a 
good strategy to promote a revision of use among people at large 
[...] and reaching a substantial number of people to effect a signifi-
cant change is an almost impossible task” [1]. Glanz and Mullis offer a 
solution to this problem, namely that “changes induced simultaneously 
in the individual and in the environment are more likely to be main-
tained” [2]. In other words to make a change in a system we must 
not start with the people for the change would depend on people’s 
opinions. Therefore these points should be kept in mind in the process 
of gathering data and developing ideas in order to change the environ-
ment the students are exposed to on campus, instead of only creating 
informative posters. 
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AVOID

Certain strategies such as “food shaming” or regurgitating nutritional 
facts will be avoided. According to Glanz and Mullis “nutrition education 
strategies [...] are inefficient and ineffective means of reaching large 
populations” [1]. If lecturing about statistics and extensive nutritional 
data are avoided, the viewer would be more prone to  
approaching the end product of this project. Then once their attention 
has been captured some fun and focused nutritional information could 
be provided. However Glanz and Mullis also say that “while attention 
to nutrition has grown, many people either don’t know how or don’t 
yet want to apply nutritional guidance to their food choices” [2], which 
means, the end product should provide the students an easy way of 
remembering and applying the knowledge acquired from this project. 

PRIMARY RESEARCH 

OBSERVATIONS

The observation was done in the cafeteria on campus. The cafeteria 
has a few fruits and a salad, and that is not offered everyday. Their 
portions are quite small for their prices. The general results seemed 
to be that the cheapest things in the cafeteria were the most bought 
ones, such as the bagels which are not necessarily the healthiest. 
Many students brought drinks from home; it should be noted that 
most, if not all drinks in the cafeteria are the same ones that can be 
found in the vending machines.

INTERVIEWS

The interviews were made during lunch time in the campus cafeteria 
and when asked which was their favorite meal, no one said lunch. One 
subject said breakfast gave energy to start the day while another one 
said dinner was less stressful because it was at the end of the day. 
When asked about nutritional values of different types of foods, 30% 
of the time they did not know, which shows a lack of knowledge about 
nutritional facts. All of the subjects’ snacks were fruits which they ate 
regularly. 

CO-CREATION

The co-creation was made as a group1 in the Design Research class for 
this project which is part of the Design Core. The first activity asked 
about the busiest day of the week in the students’ lives, which was 
done to understand what might influence their decisions on what they 
eat on campus. The results showed that being tired/sleepy might be 
directly correlated to their level of stress and happiness. The second 
activity asked the participants what they thought of junk food, healthy 
eating and the university cafeteria. And the last activity asked what 
their ideal cafeteria would be like. 

CO-CREATION ANALYSIS

To show how the information was processed and analyzed, the key 
words from the results will be quoted. 

1. Esther Kong and Elaine Wang were my partners during 
the process of creating the co-creation kit. 



When asked their thoughts about junk food, the word that was men-
tioned the most was ‘unhealthy’ which made them feel ‘guilty’ about 
eating it. However at the same time they seemed to enjoy eating it 
(‘yum’) and found it to be ‘cheap’. However they thought that healthy 
eating is a ‘lifestyle’ filled with ‘diets, exercise, no sugar and mainly 
vegetables’ which they find ‘boring, difficult and have no time’ for. 

This means that the participants seem to know what is healthy or 
unhealthy for them, however they have a hard time knowing what to 
do about it. They don’t necessarily want to make unhealthy decisions, 
however they do not know how to go about making healthy ones.

As for The Butler Did It (cafeteria), students consider it expensive 
for what it offers. The students would like to have more vegetables, 
greens and selections for a cheaper price. 

CONCEPTUALIZATION
All the information gathered from the primary and secondary research 
points towards changing the cafeteria’s system and having more 
healthy and green selections available. A community garden would 
be a great way for the students to get fruits and vegetables for much 
cheaper and learn about the nutritional factors, if they take care of 
the garden. Moreover, Vancouver 2020 is around the corner; having a 
garden and knowing about the seasonal produce would be a first step 
towards taking part in the initiative. 

THE SETUP

The garden would have the produce organized by groups based on 
the food color wheel (see fig. 1) which displays the nutrients each 
group provides. This setup along with the color coded structure would 
automatically teach the students about the produce’s nutritional values 
as they plant or take them. To further integrate these mentalities into 
the students’ lifestyles, as the cafeteria does not provide “homemade” 
juices, a smoothie section could be set up in order for the students to 
make smoothies themselves from fruits and vegetables that are avail-
able in the garden. 

Figure 1. Color food chart created by Russell van Kraay-
enburg. “Nutrition in Produce”; Kitchen 101; ChasingDeli-
cious.com (n.d); web; 15 Feb. 2015

Figure 2. The food color chart applied to the garden in 
context at an available empty space in ECU. By Corine 
Bond, Feb. 2015.



POSTERS

Along with the setup there would be two series of posters. Per series 
there would be five posters, one for each food color. The first series 
would be displayed paired with the section of the garden each color 
belongs to. These posters (see fig. 3) would include all the fruits and 
vegetables that can be planted in those sections, the months and 
seasons during which they grow, nutritional values and their benefits. 
The second series would be displayed around the university. It would 
be color based with one nutritional fact, and a pun. Those posters (see 
fig. 4) would be used as advertisement for the community garden. 

FUTURE STEPS
The next step would be working with the university to create the com-
munity garden following the produce-by-color setup and later on see 
how having the community garden influences the students’ habits and 
life at the university. 
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Figure 4. Green produce, garden advertisement poster. 
By Corine Bond, Mar. 2015.

Figure 3. Green produce poster in garden, with nutrition-
al facts and produce by month and seasons. By Corine 
Bond, Mar. 2015.


