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Executive Summary


The purpose of this project was to carry out a formative (that is, an in-progress) evaluation of the Dairy Council of California’s “MealsMatter” web site.  The evaluation consisted of the following components:

1. A needs-assessment survey sent to educators, healthcare professionals, and others in the target homemaker population to assess their interests and priorities in nutritional matters.  Responses from 661 individuals were tabulated and analyzed. 

2. A small-scale usability study, in which six users were observed in action as they used the site in order to learn their reactions to specific features.

Key Results

· When asked which potential features would interest them most, the top choice of healthcare professionals was “summaries of recent research on particular nutrition issues,” followed next by tips for weight management.  On the other hand, educators rated weight management tips as their top choice, followed by games to educate children about nutrition.  

· All of the testers showed interest in the site and found that it had enough material to keep them absorbed in exploring it during the course of the session.  

· Survey results indicated that all of the messages were deemed by large majorities to be either very effective or somewhat effective.

· Users responded best to messages that provide concrete information without being too technically detailed, though health care professionals have a higher interest in technical information than educators in the target population.

· The site is likely to result in changes in behavior when users learn information that they are already predisposed to accept, such as the fact that a favored food they stopped eating because of a false perception of unhealthfulness actually contains nutritional value.
· The site has great potential to be helpful to parents of children who are picky eaters because parent user testers reported that they are in great need of education about healthy alternatives for such children. 
· The testers appeared to regard the site as an informed and authoritative source of nutritional information, though they were surprised when they saw recipes which were clearly high in fat or lacked detailed nutritional information.

· Most of the testers explored the site with little difficulty.  However, they were sometimes confused by the site’s organization and the layout of the more complex functions, such as the Calendar, the Shopping List, and the recipe search tool.

Recommendations

· Capitalize on and reinforce the DCC’s credibility by citing the sources of the site’s information, reviewing recipe submissions for health value, identifying “healthy” recipes with an icon, and doing more in the area of providing information about what vitamins and other nutritional substances make up the foods.  

· Initiate design changes that reduce the burden on the user to navigate, browse, filter content, and attend to extraneous issues such as adding photos or writing down what they did on a particular day. Instead, help them get more quickly to the critical components about food and nutrition that they are interested in. 
· Increase the visibility of the functional foods section, expand its breadth with other foods, and take it out of nutrition news because it is not news-oriented.
· Revamp the site’s organization to make it easier for users to figure out what it offers and how the tools relate to each other. 

· Revamp the site’s more complex tools (e.g. the Calendar, Shopping List, and Personal Cookbook) to make them easier to use and more integrated with each other.

· Revise the phrase-based and recipe-based search functions to make them more understandable and consistent with each other.  

· Eliminate very small fonts because older homemakers are likely to be heavy users and they have a hard timer reading small text. 

SURVEY

Overview
A survey was administered to gauge to a sample of potential users of Meals Matter in the target population of adult homemakers.  The survey addressed these questions:

· what sorts of nutrition-related messages do they view as most effective in getting them to think about the issues that the messages raise

· what sort of writing style they would prefer reading on the web about nutrition

· what sort of features would be most used by them if they encountered the features on a website

· what words they most associate with food (as a sign of what sort of language or focus they'd find most engaging in a website about food)

The survey also gathered the following background information about the respondents to build a frame of reference for understanding what opinions they express:

· who they prepare meals for

· special issues that may influence their food choices

· how often they have sought out information about nutrition in the last few years

· from whom they have learned about nutrition

· how high they rate themselves as being knowledgeable about nutrition

· their vocation

· whether they provide nutrition information as part of their job, and what nutrition-related topics they provide information about 

705 surveys were returned and 661 surveys were entered into Survey Pro.
 3,818 dcc.org News You Can Use registered users received the survey email. There was a 15.3% response rate, with 584 surveys entered. In addition, 2300 VTL registered users received the survey email and about 77 were entered, raising the total number of completed instruments to 661. For the VTL-registered group, there was a 3.4% response rate.

Results
Background information

Detailed items-by-item tables about background characteristics are provided in the appendices C-J. As Table 1 indicates, 166 respondents reported that they were health care professionals, 342 that they were educators, and 73 reported that they had a different vocation. 

Table 1. Vocation

	Medical doctors

Nurses

Dietitians

Health Educators

Total of health care professionals
	10

36

120

            63

166

	Total of teachers or other educators
	342

	Total of respondents with other vocations
	73

	Total of respondents
	644


Majorities of educator respondents...

· provide basic nutrition information (93%) and, to a lesser extent, information about negative influences on nutrition such as alcohol (39%) as part of their job

· do not point their students to other sources of information about nutrition (only 33% do)

· prepare meals for themselves and other adults (81%) 

· are concerned about the need to control weight when making food choices (66%) 

· have frequently or very frequently sought out information about nutrition over the past few years (68%) from either magazines and books (78%) or from people they know (54%)

· perceive themselves to have a fairly extensive or very extensive amount of knowledge about nutrition (65%)

· think about nutrition when they think about food (80%)

Sizeable minorities of them
...

· provide information about negative influences on nutrition such as alcohol (39%) as part of their job

· prepare meals for children (45%)

· are concerned about special medical conditions (30%) or the food needs of their children (29%)

· have occasionally sought out information about nutrition over the past few years (28%)

· perceive themselves to have a modest amount of knowledge about nutrition (34%)

· think about convenience when they think about food (49%) and, to a lesser extent, about recipes (35%) or cost (25%)

Majorities of health care professional respondents,

· like the educators, provide basic nutrition information (84%) as part of their job, but larger percentages also provide more specific information about other topics than the educators do (63% on nutrition-related disorder management, 52% on the planning of special diets or use of dietary supplements, 55% on the specifics of a range of issues, 49% about negative influences on nutrition such as alcohol, and 25% about specialists or clinics)

· unlike the majority of educators, point their patients to other sources of information about nutrition (57% do)

· like the educators, prepare meals for themselves and other adults (87%) 

· like the educators, are concerned about the need to control weight when making food choices (67%) 

· have, like the educators, frequently or very frequently sought out information about nutrition over the past few years (88%) but most frequently from classes and workshops (78%) rather than from magazines and books (50%) or from people they know (16%)

· in even greater quantities than educators, perceive themselves to have a fairly extensive or very extensive amount of knowledge about nutrition (90%)

· like the educators, think about nutrition when they think about food (81%)

Sizeable minorities of them
...

· like the educators, prepare meals for children (45%)

· like the educators, are concerned about special medical conditions (30%) or the food needs of their children (37%)

· to a lesser extent than educators, yet still sizeable, think about convenience when they think about food (35%) and about recipes (35%)

· unlike educators, think about family in sizeable numbers (27%) when they think about food

Website preferences

Respondents were asked to identify which of the following set of possible website features about nutrition they would use.
· A searchable database of recipes on a web site

· Personalized tips about nutrition based on their nutritional habits/needs

· Regular columns by special experts on nutrition

· Games to educate children about nutrition

· Basic information about nutrition (food groups, vitamins, etc.)

· Feature books about nutrition

· Tools on a web site for creating weekly menus and shopping lists

· Nutritional information on specific foods

· Information on how to read the "Nutrition Facts" labels on food packages

· Summaries of recent research on particular nutrition issues

· Nutrition and cooking tips for heart disease

· Nutrition and cooking tips for high blood pressure

· Nutrition and cooking tips for diabetes

· Nutrition and cooking tips for high cholesterol

· Nutrition and cooking tips for weight management

· Nutrition and cooking tips for cancer

· Nutrition and cooking tips for allergies or asthma

· Nutrition and cooking tips for bone health

Their choices were would definitely use, might use, or would not use. 

In all cases, majorities said they either would definitely use, or perhaps use the feature. Tables 2 and 3 present, respectively, the highest-and lowest-preferred features for educators, health care professionals, and all respondents in the aggregate. Table 4 presents complete frequencies of all respondents' ratings of the features. (See Appendices N and O for the comparable complete frequency tables for educators and health care professionals alone). 

All the tables below display percentages of respondents who made certain selections. In parentheses to right of the percentages appear the actual numbers of respondents who made the selection. 
Table 2. Features that would be definitely used by majorities of respondents, ordered by rank and vocational category

	By educators only
	By health care professionals only
	By all respondents 

	Nutrition and cooking tips for weight management 
	69.3%

(280)
	Summaries of recent research on particular nutrition issues
	78.8%

(130)
	Nutrition and cooking for weight management
	68.7%

(453)

	Games to educate children about nutrition
	63.5%

(257)
	Nutrition and cooking tips for weight management
	68.1%

(113)
	Summaries of recent research on particular nutrition issues
	61.3%

(404)

	Personalized tips about nutrition based on my nutritional habits/needs:  
	60%

(243)
	Regular columns by special experts on nutrition
	64.8%

(107)
	Nutritional information on specific foods
	60.2%

(397)

	Nutritional information on specific food:  
	58%

(235)
	Nutritional information on specific foods
	64.2%

(106)
	Games to educate children about nutrition
	58.8%

(388)

	Basic information about nutrition (food groups, vitamins, etc.)
	53.8%

(218)
	A searchable database of recipes on a web site
	59%

(96)
	Personalized tips about nutrition based on my nutritional habits/needs
	55.3%

(364)

	Summaries of recent research on particular nutrition issues
	52.3%

(212)
	Nutrition and cooking tips for high cholesterol
	59.6%

(99)
	A searchable database of recipes on a web site
	54.4%

(358)

	Nutrition and cooking tips for high cholesterol
	51%

(206)
	Nutrition and cooking tips for heart disease
	55.8%

(92)
	Nutrition and cooking tips for high cholesterol
	52.9%

(348)

	A searchable database of recipes on a web site
	50.9%

(206)
	Nutrition and cooking tips for bone health
	55.4%

(92)
	Basic information about nutrition (food groups, vitamins, etc.)
	51.4%

(339)

	
	
	Nutrition and cooking tips for diabetes
	53.3%

(88)
	Nutrition and cooking tips for bone health
	51.1%

(336)

	
	
	Games to educate children about nutrition
	53%

(88)
	
	


Table 3. Features that would not be used by the most sizeable minorities
 of respondents, ordered by rank and category

	By educators only
	By health care professionals only
	By all respondents 

	Nutrition and cooking tips for diabetes
	28.8%

(116)
	Information on how to read the "Nutrition Facts" labels on food packages
	19.4%

(32)
	Feature books about nutrition
	21.7%

(143)

	Feature books about nutrition
	24.9%

(101)
	Feature books about nutrition
	17%

28
	Nutrition and cooking tips for diabetes
	22.4%

147

	Tools on a web site for creating weekly menus and shopping lists
	15.8%

(64)
	Nutrition and cooking tips for allergies or asthma
	14.5%

(24)
	Information on how to read the "Nutrition Facts" labels on food packages
	17%

(112)

	Information on how to read the "Nutrition Facts" labels on food packages
	15.8%

(64)
	Basic information about nutrition (food groups, vitamins, etc.)
	13.3%

(22)
	Tools on a web site for creating weekly menus and shopping lists
	15%

(99)

	Nutrition and cooking tips for high blood pressure
	15.1%

(61)
	Personalized tips about nutrition based on my nutritional habits/needs
	12.8%

(21)
	Nutrition and cooking tips for allergies or asthma
	14.8%

(97)

	Nutrition and cooking tips for allergies or asthma
	15.1%

(61)
	Tools on a web site for creating weekly menus and shopping lists
	10.8%

(18)
	Nutrition and cooking tips for high blood pressure
	13.8%

(91)

	Nutrition and cooking tips for heart disease
	12.6%

(51)
	Nutrition and cooking tips for high blood pressure
	10.2%

(17)
	Nutrition and cooking tips for heart disease
	11.1%

(73)

	Nutrition and cooking tips for cancer
	10.9%

(44)
	
	
	
	


Table 4. Complete frequencies of all ratings of the features by all respondents
	
	would definitely use
	might use
	would not use

	A searchable database of recipes on a web site
	54.4%

(358)
	39.2%

(258)
	6.2%

(41)

	Personalized tips about nutrition based on my nutritional habits/needs
	55.3%

(364)
	38.3%

(252)
	6.1%

(40)

	Regular columns by special experts on nutrition
	49.2%

(324)
	45.1%

(297)
	5.8%

(38)

	Games to educate children about nutrition
	58.8%

(388)
	32.3%

(213)
	8.6%

(57)

	Basic information about nutrition (food groups, vitamins, etc.)
	51.4%

(339)
	39.5%

(260)
	8.5%

(56)

	Feature books about nutrition
	23.8%

(157)
	53.9%

(355)
	21.7%

(143)

	Tools on a web site for creating weekly menus and shopping lists
	40.5%

(267)
	44.1%

(291)
	15%

(99)

	Nutritional information on specific foods
	60.2%

(397)
	36.7%

(242)
	2.6%

(17)

	Information on how to read the "Nutrition Facts" labels on food packages
	42%

(277)
	40.5%

(267)
	17%

(112)

	Summaries of recent research on particular nutrition issues
	61.3%

(404)
	33.4%

(220)
	4.4%

(29)

	Nutrition and cooking tips for heart disease
	46.5%

(306)
	41.2%

(271)
	11.1%

(73)

	Nutrition and cooking tips for high blood pressure
	43.5%

(286)
	40.9%

(269)
	13.8%

(91)

	Nutrition and cooking tips for diabetes
	39.3%

(258)
	36.6%

(240)
	22.4%

(147)

	Nutrition and cooking tips for high cholesterol
	52.9%

(348)
	36.9%

(243)
	8.7%

(57)

	Nutrition and cooking for weight management
	68.7%

(453)
	25.6%

(169)
	4.6% 

(30)

	Nutrition and cooking tips for cancer
	48.2%

(317)
	41%

(270)
	9%

(59)

	Nutrition and cooking tips for allergies or asthma
	41.4%

(272)
	41.4%

(272)
	14.8%

(97)

	Nutrition and cooking tips for bone health
	51.1%

(336)
	40.6%

(267)
	6.5%)
(43)


The most important finding here is that the majority responded positively to all the features. Knowing how they rank in relative strength can be helpful in setting priorities for the site. Regarding tips and information, the largest majority of respondents (see Table 4) were definitely interested in tips on weight management (68.7), followed by nutritional information on special foods (60.2%), personalized tips on nutrition (55.3%), basic information about nutrition (51.4%), bone health (51.1%), heart disease (46.5%), high blood pressure (43.4%), allergies or asthma (41.4%), and diabetes (39.3%). These varying degrees of interest in tips on the different medical conditions most likely mirror the frequency of such conditions in the overall target population. 
The fairly high rankings of tips about nutrition and specific foods suggest that there is widespread interest in being informed on a preventive level rather than merely seeking information reactively to problems. The definitive interest in personalized tips on nutrition expressed by 55.3% of the respondents lends support to the DCC’s commitment to posing nutritional notes and answers to polling questions. 

Regarding other website features, educators, not surprisingly, were most interested (see Table 2) in games to educate children about nutrition (63.5%) and health care professionals (see Table 2) were more interested in summaries of recent research on particular nutrition issues (78.8%), as well as regular columns by special experts on nutrition (64%). Lesser, though still sizeable numbers of educators were also interested in such summaries (52.3%). These preferences suggest that the DCC should consider expanding the nutrition news section with additional information from expert sources. User testing results also support this (see the User Testing section of the report). 

Both educators and health care professionals in large numbers said they would definitely use a searchable database of recipes (50.9% of educators, 59% of health care professionals), perhaps reacting as individual homemakers rather than as professionals in their respective occupations.
There was lesser interest in information on how to read the "Nutrition Facts" labels on food packages (see Table 3). Only 42% of all respondents would definitely use this, and 17% said they would not. The website does not provide such help at this point. Neither were tools on a web site for creating weekly menus and shopping lists the focus of heavy interest.  Only 40.5% of all respondents reported that they would definitely use such tools, and 15% would definitely not. These results suggest that users are not especially enthusiastic about the sort of personal organizing tools that Meals Matter currently offers. This could be partly due to the probability that they have never used such tools before, and might develop interest if exposed to them. However, the findings mirror the split between user testers on the tools (see the User Testing section of the report). Testers who either have time or perceive themselves to be well organized said they would use the tools, whereas those without much time or predisposition toward organization would not. 

Messages

One goal of the Meals Matter web site is to give messages about nutrition and healthy eating habits to users in the form of answers to polling questions and nutrition notes.  Questions about messages were posed on the survey and in the user tests. On the survey, respondents were asked to rate the effectiveness of seven messages chosen by the DCC. User testers were asked to react to nutrition notes and answers to polling questions that they were presented with on the site after they registered. Survey results indicated that all messages were deemed by large majorities to be either very effective or somewhat effective. Only very small minorities had strong dislikes for any of them. Table 5 shows the results, from the message most highly rated to the message least highly rated. Column B displays the mean rating, and columns C-F display the percentages and absolute numbers of respondents who rated the messages in the respective categories. 

Table 5. Frequencies of respondents' ratings to specific messages (1=very effective, 2=somewhat effective, 3=not very effective, 4=not very effective)
	
	mean rating 
	very effective
	somewhat effective
	not very effective
	not at all effective

	Probiotics--found in yogurt, acidophilus milk and kefir--are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases even diarrhea that comes from taking antibiotic! A cup a day is a good start for preventing disease!
	1.76
	38.6%

(255)
	50%

(330)
	9.8%

(65)
	.8%

(5)

	If you're concerned about your weight, it can be tempting to climb into the latest fad-diet boat and throw the Food Guide Pyramid overboard. But most nutritionists agree, this is not the best course, and some of these diets can even be dangerous. A balanced and varied diet, like that shown in the Pyramid, provides the nutrients you need for long-term health. Manage your weight with exercise, and a balanced and varied diet rich in whole grains and low saturated fat. Make "moderation" your watchword
	1.81
	35.4%

(233)
	49.2%

(324)
	13.1%

(86)
	0

	Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation!
	1.84
	33%

(218)
	55.9%

(369)
	10.2%

(67)
	.8%

(5)

	Proof that soy products are good for you is mounting and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy "nuts." Among soy's many attributes is choline a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones and at high levels, they may interfere with proper thyroid function. One serving a day of soy--say, three or four ounces of tofu--is probably about right.
	1.88
	34.5%

(228)
	46.2%

(305)
	16.7%

(110)
	1.8%

(12)

	Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you're full before gulping down another mouthful.
	1.96
	27%

(178)
	50.8%

(335)

	19.7%

(130)
	2.4%

(16)

	Avocados are more than guacamole. The buttery green fruits can go to your head--in a good way! Half an avocado provides 10 percent of your daily requirements of vitamins E and B6, both of which are essential for the nervous system. So serve the kids some avocado to help support optimal cognitive function.
	1.98
	36%

(237)
	48.1%

(317)
	13.8%

(91)
	1.2%

(8)

	Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers' message to dieters is: Don't Drop dairy!
	2.04
	32.5%

(214)
	46%

(303)
	18.8%

(124)
	2.1%

(14)


None of the messages were strongly disliked by anybody but a handful of people and large majorities thought each was either very effective or somewhat effective. This trend was equally the case with both teachers and health care professionals. The two messages deemed effective by 89% or more were:

· Probiotics--found in yogurt, acidophilus milk and kefir--are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases even diarrhea that comes from taking antibiotic! A cup a day is a good start for preventing disease!

· Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation!

In contrast, three of the seven however were deemed somewhat or very effective by less than 85% of the respondents: 

· Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers' message to dieters is: Don't Drop dairy! 

· Proof that soy products are good for you is mounting and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy "nuts." Among soy's many attributes is choline a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones and at high levels, they may interfere with proper thyroid function. One serving a day of soy--say, three or four ounces of tofu--is probably about right.

· Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you're full before gulping down another mouthful.

Due to the fact that criteria for judging effectiveness were not laid out in the survey instrument, it is difficult to gauge why some were rated a little higher than others, and no obvious pattern emerges from the results. However, the user testing indicated that people reacted positively to messages if they thought they provided new insights or information, and reacted negatively if they thought there were problems with wording or tone. Specifically, one user felt that a particular  message about why a tomato is red was "too scientific" and would turn her off from reading past the first sentence, while at the same time saying she learned something from it about how blueberries help protect the body from cancer. A different user felt that a message about alternatives to convenience foods was too wordy and could use bullets or other means of abbreviation. 

Regarding the DCC's expectation that the messages will lead to desirable changes in behavior, results of the user tests suggested that the message is more likely to result in change if the users...
· have not already adopted the behavior on her own.

· are not already predisposed to disliking the suggested food or recipes, regardless of their nutritional value. For example, red wine, yogurt, and non-fat versions of products were cited by various users as beyond their consideration, despite their nutritional value. 

· have been reluctantly avoiding certain alternatives out of a false assumption that they lack nutritional value (one user cited “ethnic” restaurant food in this context). Such users welcome the message as an affirmation that they no longer need to avoid those alternatives.

To gauge whether certain messages would be more appealing than others for the messages, the survey asked respondents to rate which of two similar messages they preferred. Two pairs of messages were posed. Processed foods were the topic of one pair:

· Message 1: There are plenty of alternatives to high-calorie, high-fat convenience foods for your kids' meals and snacks. Processed foods (like chips, crackers, cookies, and candy) are energy-dense, but nutrient-poor. Provide fresh fruit and veggies, string cheese, whole-grain breads, and low-fat yogurt for your kids. Wean them from vending-machine fare with home-packed snacks they like. They'll be picking up important nutritional benefits they can grow on!

· Message 2: If your kids are filling up on processed foods like chips, crackers, cookies and candy, they miss the nutrients they need for maximum brain function and learning capacity. To learn well, kids need iron, the antioxidant vitamins A and E, the B vitamins, and protein--nutrients you won't find in a bag of potato chips! At meals and snack time, try replacing processed foods with fresh fruit, string cheese, whole-grain breads, nuts, fresh deli meats and yogurt.

Table 6 below shows that educators and health care professionals preferred message 2 at very similar rates (49% of educators and 48% of the health care professionals). The following are differences between the two messages, all of which may have contributed to the difference in preferences: 

· Message 2, unlike message 1, provides specific scientifically-based reasons for the changes in behavior that are encouraged by the message, whereas message 1 simply makes the claim, without evidence, that processed food are "nutrient-poor." 
· Message 1's main point that processed foods should be avoided is somewhat muddled by the positive point that they are also "energy-rich."
· With its mention of the high-fat, high-caloric content of convenience foods, Message 1 intends to capture, in a subtle way, the attention of users who are concerned about child weight management. Message 2, in contrast, focuses, in a more directive manner, on brain function and learning capacity.  The preference for message 2 may be due to a greater interest in the topic of brain functioning and learning, but it may also be due to its greater directiveness and to the possibility that message 1's point about weight management was too subtle for many respondents to detect. 
Table 6: Preferences for messages on processed foods

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Preferred message 1
	32%(128)
	36%(60)
	32%(23)
	33%(218)

	Preferred message 2
	49%(200)
	48%(79)
	50%(36)
	48%(318)

	Both are equally appealing
	18%(72)
	16%(26)
	18%(13)
	17%(115)

	Neither are appealing 
	1%(4)
	.6%(1)
	0
	.8%(5)

	Totals
	100%(404)
	100.6%(166)
	100%(72)
	98.8%(656)


The other pair of messages was about calcium:
· Message 1: The National Institute of Health recommends 3 servings of calcium-rich foods a day for adults, and four if you're over age 50. Why? Because taking care of your bones in your middle years helps to minimize bone loss, and the risk of osteoporosis, later in life. Dairy products are one of the best calcium sources available. Is milk on your list today?

· Message 2: What's the easiest way to get the calcium your body needs? Dairy products provide 75% of the calcium in the American diet. In addition, milk offers a variety of other nutrients in addition to calcium--and all in an ideal package to be absorbed by your bones. Enjoy a morning latte, top your baked potato with grated cheese or yogurt, sprinkle fresh grated parmesan on pasta for tasty ways to help keep your bones strong.

As Table 7 shows below, educators and health care professionals varied somewhat in their preferences for these messages. More health care professionals preferred message 1 and more educators preferred message 2. Message 1 is written in a more formal academic manner, while message 2 is written in a more conversational, informal manner. 

Table 7: Preferences for messages on calcium

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Preferred message 1
	36%(152)
	43%(72)
	34%(25)
	37%(255)

	Preferred message 2
	45%(184)
	40%(60)
	32%(23)
	42%(278)

	Both are equally appealing
	16%(65)
	15%(25)
	31%(22)
	17%(115)

	Neither are appealing 
	.7%(3)
	2%(3)
	3%(2)
	1%(8)

	Totals
	97.7%(404)
	100%(160)
	100%(72)
	97%(656)


This greater preference by health care professionals in the more formal academic manner is consistent with their interest in the more technical information that would be found in the research summaries and expert columns that sizeable majorities said they would definitely use. It is also supported by the results to the survey question that asked respondents to express a preference for either. Table 8 below shows the results. 

Table 8. Writing style preferences for nutrition information. 

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Formal, conversation with a medical professional
	41%(167)
	65%(106)
	53%(34)
	49%(321)

	Informal, conversation with a friend
	58%(235)
	35%(57)
	47%(34)
	51%(332)

	Totals
	99%(402)
	100%(163)
	100%(68)
	100%(653)


Preferences expressed by educators for a more informal style (58%) were inversely proportional to preferences expressed by health care professionals for a more formal style (65%). 
Recommendation
Consider varying message style for different user audiences – specifically educators and health care professionals. However, the differences between preferences are not so great as to justify a great deal of effort and expenditure on this. 
USER TESTING 

Tester characteristics

All six of our testers were Bay Area women with at least one child. Four hold full time and two hold part-time professional jobs such as teaching, tobacco research, and project coordination. Three of them work at SRI, and the other three were recruited by the DCC. Four were young middle-aged Caucasian women with young children. The other two were more elderly African American women who no longer have spouses and whose children have grown up, but are still working full time. One of the African American women is very interested in teaching the topics of technology and nutrition to her high school students in a large nearby urban school district. 

Home Page

Testers had mixed reactions to the home page.  Most found it visually attractive – one commented on liking the simple text and bold colors.  None, however, found the links at the bottom of the page on their own, and none figured out that the orange “plate and utensils” icon leads back to it.

Other testers appeared to be confused by the profusion of links scattered around the screen – see “Revamping the Navigation” for details. 

Some testers made suggestions on minor issues, including the following. 

· Make the plate and utensils picture bigger.

· Explain what subjects are covered (and not covered) on the site, such as picky-eating children. 
· Take out the search box on the home page and make the attribute-based search functionality available everywhere 
(Note: The" attribute-based search functionality" is the search functionality on the site for which you make choices by checking boxes. The various attributes are organized into categories. For example, an attribute category for the recipes is "Total Prep Time." The attributes you can check for this category are "less than 15 minutes," 15 to 30 minutes," etc. The other type of search functionality available on the site is the "phrase-based search," to be discussed later in the report.  In a phrase-based search, you search on a word or phrase that you type into a text box. 
Recommendations

· Revamp the navigation scheme -- see the “Revamping the Navigation” section below for details.

· Eliminate the bottom links and concentrate the navigation tools in one place on the screen, e.g. the top or the side.

· Explain the site’s purpose at more length.

· Take out the search box on the home page because it only pertains to recipes, hence it belongs in the recipes section and in other places on the where the user is directed to attend to recipes.

· Remove the word "Search" from the upper right corner because it is not a link and does not do anything. 

· Make the same search options available to users everywhere on the site that searching is offered. Do not limit searching functionality to phrase-based searching in one place (as it is on the home page) and allow both phrase-based and attribute-based searching in another place. 

Personal Start Page

Some testers were confused by the Personal Start Page, largely because it offers so many options while also not clarifying its relationship with the navigational icons at the top of the page.  Testers made comments like the following (these are paraphrases):

· The headers across the top bother me because they’re not consistent with other pages – they should be at the bottom like on the other pages.

· Why do some categories and functions repeat (that is, appear more than once on a page) and others don’t?

· The sub-heads are confusing because, unlike other links on the page, they go to anchors on the same page rather than to other pages.

One tester became confused after she came there automatically from after registering.  Another tester was puzzled by the inconsistent search options (she could do attribute-based search on the “search for recipes” page but could only do phrase-based ones on the personal start page.)

Recommendations

· The Personal Start page should be dramatically simplified.  Consider appending its functions to the Home Page so that the user has only one “home.”

· It should not offer options which are also available on other pages, or should do so only sparingly.

· Do not call this page simply the "start" page on one directory and the "personal start page" on the other. Use "personal start page" consistently. 

· See the “Revamping the Navigation” section below for further suggestions. 

Registration

The testers were wary of registration because it takes time and they feared a loss of privacy and being spammed.  At least three of testers understood without prompting that they needed to register to get personalized information and access to the “good stuff,” but still regarded it as an unfortunate necessity.  

Testers had varying reactions to the long legal document explaining the site’s privacy policy.  At least one ignored it, while another read the entire document carefully, and a third was taken aback at its length and complexity.  At least one tester explicitly stated distrust of the sincerity of the policy.  She was also concerned that her information might be stolen despite assurances of security.   

There were minor usability issues with the function.  At least two testers tried to register by clicking on the “Log in” icon instead of “Register.”  Another tester found that she was unable to use the tab key to go through the input fields.  

Recommendations

· Make it clear what benefits the user gets out of registering. 

· Make it clear what the user can get out of the site without registering, such as access to nutrition news and recipes.  Due to lack of time or interest, many users are unlikely to use these features anyway. It would be unfortunate if they got the mistaken impression that they cannot use the other parts of the site if they did not register.

· Simplify the privacy policy and rewrite it in clear, brief English. 

· Allow users when registering to ask that email not get sent to them.

· Explain to users how they can un-register at a later date, thereby assuring them that registration is not irreversible.

Family Profile

Most of our testers found the family profile understandable and easy to use.  However, one didn’t understand its purpose, and another was disappointed that she did not get some personalized information immediately after filling it out. 
Recommendations

· Add an introductory note explaining what the Family Profile is for.

· Consider having the next screen after submission give some personalized information immediately, and/or explain what users can expect in the future.

Meal Planner

Testers had very different responses to the Meal Planner.  Some testers appreciated it and indicated that they would be likely to use it. Others expressed bewilderment with it, not understanding its intended function and feeling confused by the tester interface. Various testers, whether they liked the idea of a meal planner or not,  
· were confused by the fact that only one space was provided for entering meals whereas people traditionally eat three meals per day.
· did not understand why they were being asked what they were doing that day (“Why should it matter?” one asked.).
· did not like the fact that the calendar defaulted to the current day rather to than the last day the tester had worked on when she was trying to assign a recipe to it, and then required typing the desired date in, rather than permitting selection of it from a list. 

Another usability issue was the lack of integration with other tools.  Two testers wanted to send a recipe to a day on the calendar while working on the calendar, but could not figure out how.  One of these testers also wanted to add meals in the Planner to a shopping list, but couldn't figure out how. 
Three testers indicated that they would use it if it were better designed.  Two testers indicated that they would not use it, either because they only cook for themselves or because they do not consider themselves to be “planners."

Testers who liked the Meal Planner appreciated the fact that it offered a single place for organizing a week’s meals.  These testers said that it helped them think about nutrition and variety across the week. One tester was very impressed by the arrows that allowed her to navigate back and forth across weekly plans. 
One tester said that she expected more personal feedback from the site than she got from using the meal planner, in the form of critiquing her choices for their nutritional value. 

Recommendations

· Revise the Meal Planner so that three separate meals per day can be entered, and that users can 
· Eliminate the field which asks what the user is doing that day because users view it as irrelevant and spend time trying to read more nutrition-related significance into it than was likely intended by the DCC.
· Integrate the Meal Planner more tightly with the recipe finder and the shopping list.

· Allow a user filling out a day to search for a recipe without closing the form for the day’s entry.

· Allow a user browsing recipes to attach a recipe to a day in the meal planner.

· Have the Meal Planner send the week’s recipes to the shopping list automatically.

· The design of the input form for Step 2, (with three headers and three "or enter your own below" messages) suggests that the user needs to make three choices rather than only one. Redesign this part of the form to make what is expected more obvious. 

· Consider if it would be possible to develop an underlying data base about the nutritional value of recipes, so that if a user adds recipes cumulatively to their meal plan, they can get feedback about how much nutritional value the recipes are bringing them cumulatively. 

Shopping List

Testers generally thought that the shopping list was an interesting idea but was not practical as currently implemented.  One commented that she found the interface too bothersome to use – it required too much of a learning curve.

· Users did not realize they were supposed to check the items they wanted before submitting the form.
· Several testers commented that the window for the list was not resizable and too small to show its contents, particularly the submit button.
· One tester noted that the list didn’t merge ingredients or translate them into shopping-friendly terms. 

· Several testers found it difficult to figure out how to add a recipe’s ingredients to their shopping list. Adding them from the recipes page did not seem to work (though it worked when adding a recipe to the meal planner and the personal cookbook). The problem may have been that on some browsers, the shopping list pop-up window may appear behind the main window, hidden and undetectable when it is time to assign the recipe to a particular shopping list.
· Several testers were confused by having more than one shopping list.

· One user was dismayed that, on the banner on the left side of the page, shopping list” is not a link, though it is surrounded by links.
Recommendations

· In the shopping list, group ingredients by which recipe they came from 

· Enlarge the pop-up window which shows the shopping list, and allow resizing.
· Make sure that the pop-up window always appears in front rather than behind the main window. If this is not possible, redesign this feature so that it does not require a pop-up window. 
Recipe and Meal Ideas

Our testers generally liked the recipe database and its search functions. One user was impressed with the equivalents and measures section off of this page. However, several of them wanted to know whether the recipes were “credible,” that is, verified by the DCC as being healthy and good-tasting.  These testers were concerned by the fact that anyone could enter recipes, and wondered why the database included recipes which were clearly high in sugar and fat.  They also gave considerable weight to the recipes’ nutritional information and were suspicious of recipes which did not include it. 
Testers were sometimes confused about whether submitting a recipe meant that it was placed in the general database where everyone could have access to it or whether it was visible only to themselves.

User testing revealed several problems with the search-for-recipes function.  

· One user did a phrase-based search on the word “poultry” in conjunction with an attribute-based search on some of the categories and came up with no hits.  Upon further testing, we learned that there is an inconsistency between the behavior of the phrase-based and attribute-based search functions when used together. When searching on selected multiple attributes the search tool yields results that match any individual attribute or any combination of the attributes. In Boolean terms, this is known as an "OR" search. When searching on attributes and on a typed-in phrase however, the search tool only yields results that match on the phrase and on an attribute: an AND search. For example, if you search only on the attributes "dessert" and "Entree-shellfish" you get 17 pages of results. If, however, you search on these same attributes and in addition on the typed-in phrase "poultry," you get 0 results. 

· Another problem with the search tool is that its reappearance below a set of results may lead a user to conclude erroneously that if they do another search, it will be off of the results of the last search rather than off of the entire database of recipes. 

· The explanatory text about search options is confusingly written. The first two sentences seem intended to present alternative searching strategies, yet they sound contradictory because it is not clear that they are alternatives: “Search by ingredient by entering a key word, such as fish or apples or yogurt, in the word or phrase search box on the right. Leave the word or phrase search box blank and click one or more of the boxes below to see all the recipes that fall into the categories you chose. Or, for a more powerful and specific search, use both: fill in the word or phrase search box and click on some of the category checkboxes.”

Recommendations

· Include nutritional information with all recipes.

· Consider reviewing submitted recipes for their health value before posting them.

· Create a metadata tag that can be attached to recipes the DCC deems “healthy,” so that users can restrict their searches to only healthy recipes.

· “Healthy” recipes might be indicated with a “healthy eating” logo.

· Make it clear that submitted recipes go to the data base and not to a user's meal plan, cookbook, or shopping list. 

· Make it clear on the main page of the recipes section that you must search for a recipe before you can submit it to your plan, cookbook, or shopping list.

· Identify in general terms who has access to submitted recipes.
· Allow users to use the recipe-creation template to create recipes for their own private use on the site, and make submission of the recipe to the data base an option rather than a requirement.
· Allow users to search for recipes based on what ingredients are in the foods (e.g., such as Vitamin A or vegetable fat).

· Revise the search function to address the three problems cited above.
Food Talk

Reactions to Food Talk were mixed.  Some users felt that open discussions lacked credibility. They preferred to read officially sanctioned information from a known source. Two of them thought that people who had time would be likely to use it, but that they personally would not do so because they had full time jobs. 

Other testers felt that it required too much work searching for information of unknown value to be worth their time. At least two testers tried to search for information; one tester’s search failed because she did not realize that in entering separate criteria in two places on the form she had created an AND search which was unlikely to produce any results. One user conducted a search on "Recipe Feedback" thinking that it would give her personal feedback on the recipes she has selected rather than send her to a discussion group with that name. 
One tester didn’t understand what the “subscribe” links do and considered them a turn-off because she thought subscribing would result in getting spam.

Recommendations:

· Keep Food Talk, but relegate it to a less visible place and put something else in its place on the navigation bar. 

· Place an explanatory note demystifying the “subscribe” function.

· Fix the search tool that appears at the top. Currently, there is a bug that renders it unable to limit a search to a specific discussion group, and always yields results on "All groups." This is not a problem in the search tool at the bottom of a page of results. 

· As with the search-for-recipes tool, users are not going to understand that the phrase-based-search and the attribute-based search (in this case, selection of discussion group only) have a dependent relationship. In other words, the messages have to meet both conditions to show up in the search results. The statement at the top ("Combine the two methods for the most specific search") is not helpful enough. An example would be in order. 
· As with the search-for-recipes function, another problem with the search tool is that its reappearance below a set of results may lead a user to conclude erroneously that if they do another search, it will be off of the results of the last search rather than off of the entire database of recipes. 

Polling Questions

Five of the testers said they would answer the polling questions on their own. One said she would probably do it regularly. Another said she would probably do it infrequently because she is "not big on polls." Two of the five said that they would only do so if it catches their attention by being on a topic that they think is relevant. A different tester said that her first reaction to the polling questions was to skip them and only changed her mind after realizing that submission of an answer results in a message. One user was confused by the results, specifically with percentages of people who were interested in food information about different regions of the U.S. The sixth user said she would only rarely answer the polling questions, and only for "amusement" because she does not care how others respond unless they are informed. She would rather "submit a question and get an informed response from a professional at the Dairy Council."
Recommendations

· Explain very briefly, perhaps with an example, how to interpret the results rather than just show gauges and percentages
· Explain that submission of an answer results in a message
See the messages section of the report for information about reactions to specific messages. 

Nutrition Notes

Testers frequently reacted to the Nutrition Notes with the comment that they found the note relevant but were already generally familiar with its content – and that therefore it would have little impact on their behavior apart from reinforcement.  Since our tester population was small and skewed toward educated, professional women, caution should be used before generalizing this observation to a larger population.  

One of our older testers noted that the text size was too small to read easily.  Other testers said that the text size was acceptable.  

Miscellaneous comments were made regarding the content and placement of the notes.  One tester commented that she found the notes too “wordy” and suggested that they be reduced to more-briefly written bullet points.  Another tester commented that the notes are more important than the polls and should go above rather than below them.  Still another, a teacher, was concerned about a red wine message because she thought it would be inappropriate for the school-age children she might introduce to the site. The possibility of getting this sort of reaction from users like this who want to be able to filter content is the risk that a website takes when it flashes un-requested information. 

Recommendations

· Consider increasing the text size, or adding an option which allows the user to ask to see future notes in a larger font.

· Consider making the notes briefer and more bullet-like.

See the messages section of the report for information about reactions to specific messages.

Nutrition News

Our testers were intrigued by the “Functional Foods” information in Nutrition News.  They especially liked learning about the food’s nutritional value and having immediate access to recipes using it. 

Some testers pointed out things that confused them.  One tester who just accessed the page and had not yet scrolled thought the name was misleading because she saw information about functional foods and no "news." Other testers wished for more information. For example, one wanted to see more concrete information on appropriate portion sizes of each food and to read the credentials of the people who provided the information.

Recommendations

· Provide more detailed information on recommended portion sizes.

· Explain the sources of the information provided as a way of increasing credibility. 

· Increase the visibility of the functional foods part of the site, which at this point provides the most substantive and best-organized information about foods, recipes, and nutritional information. Consider an appendage that provides the same sort of information, in the same manner, but about other foods as well, and move these pages to their own top-tier place on the site, no longer subordinate to Nutrition News. 

· Alert the user that clicking on a functional food will provide more information about the food.

Pantry Check

We did not direct testers to this feature and few found it on their own.  One tester liked it, saying that she appreciated how the food was broken down by cupboard, refrigerator, and freezer.  

Recommendation
Consider making the function easier to find by adding it to the navigation bar (see “Revamping the Navigation” for more on this).   
Personal Cookbook

We did not direct testers to this feature and few found it on their own.  One tester commented that it could be “kind of fun” to have one of these.  Another had difficulty figuring out where to start typing in her recipe (she confused it with the “submit a recipe” option.).
Testers were confused by the fact that 

· clicking on recipe links led to unsuccessful searches for recipes, and that the message that ensues (“Sorry. Your search did not return any results. Try checking more boxes so that your search will return more options.”) is impossible to act upon because there are no boxes to check

· “submit a recipe” meant that the recipe goes to the database and not to her personal cookbook, 

· clicking on the cookbook notes led to a blank screen with no place to enter any text. 

This was not remarked on by any of our testers, but we found it confusing that the Personal Cookbook only shows recipes already chosen by the user.  We had expected that the icons were shortcuts which would perform searches for those kinds of recipes throughout the entire Meals Matter recipe collection. 

Recommendations

· Next to each icon, show how many recipes the user has put in that section. 

· Make it clear what interactions are required and which are optional, so that a user doesn’t stop interacting with one of the tools out of the false assumption that they cannot complete a task that is not required in the first place (such as attaching a picture to the cookbook)

· contributing/submitting a recipe form the cookbook should result in a submission to a user’s personal cookbook, not to the Meals Matter data base to be shared by others. A more intuitive place to facilitate submissions of recipes to the data base would be in the recipes section.

· fix the cookbook notes page to make it possible for a user to enter text there 

General Comments

When asked for overall evaluations of the site, testers’ opinions ranged from “I wouldn’t use this site” to “I’m going home to play with it some more.”  Negative evaluations appeared to come from two sources: the belief that the site was too elementary to meet their needs, and from the usability problems encountered while exploring it.  Positive evaluations appeared to be based on the site’s visual attractiveness, its large recipe bank, the various tools it offers, and the positive impact of messages that either reinforced what they knew already or gave them justification for changing their behavior in ways they are already predisposed to. 
All of the testers, regardless of their final opinion, appeared to find the site designed attractively enough to evoke curiosity and invite exploration.  Positive reactions included the following (these are paraphrases condensed from tester comments):

· The site is a good learning tool.

· It is effective at reinforcing things already learned.

· The site is good for retired people.

· The site has abundant recipes.

· The site is fairly easy to navigate.

Several testers commented that the site differed in focus from what they would have most wanted to see.  One tester was more interested in health (specifically, hypertension) than nutrition and would have been more interested in a site which embedded nutritional information within a larger health context.  Another tester wished that specific nutritional values were emphasized more in recipes. 

Recommendations

· Include only recipes that meet a certain standard of nutritiousness.
· Include nutritional information for all recipes. 

· Reinforce credibility by giving sources of all information. 

· Consider putting more of a focus on cooking for children who are picky eaters.  

· Have a “What’s New This Week?” section to make it clear what really is new.

· To address expectations that the site will be about dairy products, include more information on dairy, such as nutritional info and information on how dairy products are made.

· Change “moms” to “parents” so as not to exclude fathers.

· Explain to users the difference between the phrase-based search functionality and the attribute-based functionality that the site offers. Users should know for example that when they type "poultry" into a phrase-based search box, they will not get results on "chicken," but they probably would get results on "chicken" if they selected "poultry" in an attribute-based search. This is because a phrase-based search is essentially a scan of text on a page while an attribute-based search is a search on metadata that someone has assigned to characterize the text.  
Revamping the Navigation 

The current design overloads the user with too many choices and navigational options.  We suggest revamping it in the following ways to simplify and streamline the design.

· Put all navigation links in a single location, such as the top of the screen.  Group links consistently into the same categories, such as:


Planning Your Meals
          Finding Recipe Ideas


Calendar
Quick Meal Ideas


Shopping Lists
Search


Pantry Check
Submit


Conversions


Cookbook

Use verb phrases for category names and nouns for functions.  This will avoid confusion between categories of functions and functions themselves.

· Remove the sidebar with its “Quick Links,” and the bottom bar.   Multiple navigation bars always confuse users because they are needlessly forced to make choices without sufficient information to guide their selection. 
· Remove most links within page content.  Let users rely consistently on getting around via the navigation bar.  This will make individual pages seem more like destinations rather than simply pointers to other destinations. 

· Ensure that the categories listed in the navigation bar encompass all of the site’s functions.  Presently, it is not clear that they do, which creates uncertainty about the site’s size and functions.

· Attach mouse-over tips to category and function names to tell users what to expect from each function before they go to it. 

· Have a button on the Personal Nutrition Planner that links back to Meals Matter so that users do not have to click their browser's back key to return, and are never more than one click away from returning.

· Link nutrition information about specific foods to background information about why this is important. For example, if a user is reading in the functional foods section that walnuts contain "monounsaturated fatty acids, protein, fiber, and magnesium," provide them one-click access to information about why they should care about this (e.g., why these ingredients are important to health, at various stages in life). The same access to this nutritional information should be as easily available if they are browsing a recipe with walnuts in it.

· Make it possible to fully execute the completion of a cookbook, shopping list, or meal plan directly from the tool itself (e.g., the cookbook tool, shopping list tool, and meal plan tool). Do not require that the user leave the tool in order to populate it with recipes. If this is not possible, at least make it clear to them that they are only creating shells and have to go out of them and to a different part of the website to put recipes in them.
CONCLUSIONS

Think of your user population as composed of essentially two types of individuals: 1) those who have the time and predisposition to avail themselves of leisurely browsing the site and using the various personal organization tools, and 2) those who do not have the time or predisposition to use the tools, and are going to want to use the site quickly and strategically. The first group is the group that will benefit the most from registering. The second group is unlikely to use the additional functionality afforded by registration and should be made aware that there is much on the site to interest them without registering. 
At this point, the site is more tenable to the leisurely user with time on their hands than to the strategic user with limited time. This is because the site's design requires users to do lots of navigating, browsing, and attending to extraneous issues such a photo-attaching. All of these distract and slow down the process of accessing the critical components about food and nutrition. Hence, make the interface as easy as possible for users to quickly find what they're looking for about foods and nutritional value. This means...

· that they should be able to find recipes through searches on nutrition topics and find nutrition information by searching on recipes

· that the site should be restructured to make it easier to add recipes and other content to the various organizing tools (cookbook, shopping list, pantry, and meal planner). A user should easily be able to enter recipes and text into them via comment/open text fields or attribute-based templates such as the one that currently only exists for submitting a recipe to the Meals Matter public data base

· that fields in the tools that are not related to main purposes of the tool (such as adding pictures, writing down what they did on that day, etc.) should be eliminated, or be made evident to the user as optional. Otherwise, they distract too much and require attention from the user that could otherwise be focused on the critical components of food and nutrition. 

In addition, users would appreciate if the DCC filtered the content more so that they could be assured that only nutritional recipes and foods are being presented. This means more of a balance between reviewed, high-quality content and user-submitted, un-reviewed content. 

Assuming that design issues are worked out, the site holds a lot of potential of changing behavior provided that it educates users about the many pleasant choices they have to unhealthful eating habits. Testing shows that if users see that they can change their behavior in a more healthy direction and still eat enjoyable foods, they are likely to embrace the site enthusiastically. The better the site is designed and focused on this objective, the easier it will be for them to do so. 

Appendix A

User Testing Protocol

Tester Introduction
Thank you for helping us test the “Meals Matter” web site.  During the next 90 minutes, we will ask you to explore the site and use various functions.  As you do this, we will collect information in two ways:

1. We will ask you to speak your thoughts aloud as you go through the site.  We will record your voice.  Please speak every thought which occurs to you, regardless of whether it is negative, positive, or neutral. 

2. We will time how long it takes you to do each of the tasks.

Please try to behave just as you would if you were using the site on your own.  

The purpose of this test is to see how typical users interact with the site.  It is the site that is being tested, not you.  If you find an aspect of the site difficult or confusing, do not be upset.  The whole purpose of the test is to find out if and where the site could be improved.  If you have difficulty at any point, that will be valuable feedback for the designers.

Note, also, that SRI is evaluating the site as an independent agency.  The observers you will meet were not involved in the site’s creation.  Therefore, please speak frankly.

Here are the steps we will ask you to go through during the next 90 minutes.  The time given is a maximum time.  If you finish early, move on to the next step.  If you are not finished by the maximum time, please move on anyway.
Procedure.  The study procedure will consist of the following steps.

	Step
	Action
	Maximum Time

	1
	Participant welcome and intake.
	5 minutes

	2
	A short orientation to the purpose of the study and the site.  


	2 minutes

	3
	An unstructured exploration of the site as an unregistered user.
	10 minutes



	4
	Task-fulfillment exercise A: Registration as a site user.  

Task-fulfillment exercise B:

Completion of family profile.
	10 minutes

	5
	An unstructured exploration of the site as a registered user.


	18 minutes

	6
	Task-fulfillment exercise C:  Entering of fictitious weekly plan in calendar section

(three days at least, four days if they're still struggling on the third day)


	10 minutes

	7
	Answer the polling question on the start page and the polling question on the recipe page, read the response, and give reaction to the tester:

Read 3 to 5 Nutrition Notes and give reaction to the tester
	15 minutes



	8
	Participant gives general feedback on site.

Unfinished business - places or tasks not covered yet
	10 minutes

	9
	Session closing: thank participant, escort offsite.
	10 minutes

	10

(optional)
	Task-fulfillment exercise D:

Searching for a recipe.

Task-fulfillment exercise E:

Adding the recipe to Wednesday’s plan
	10 minutes (only if there's still time)




Home Page: (React)

-
missed in information "below the fold"?    yes or no

easy to use? 

difficult? 

overall opinion:

Registration (Register and React)

registered without prompting?

easy to use? 

difficult? 

overall opinion:

ask at the end: "If you weren't a tester, would you register on your own? Why or why not?"

Personal Start Page (React)
easy to use? 

difficult? 

overall opinion?

Recipes (React)
easy to use? 

difficult? 

overall opinion:

Family Profile (Fill out and react)
check if filled out  _____

react: 

-
easy to use? 

-
difficult? 

-
overall opinion:

Meal Planner (Fill out three days - four if confused, then react)

check if filled out  _____

react: 

-
easy to use? 

-
difficult? 

-
overall opinion:

Would you use the Weekly planner


occasionally? 
regularly?  


if regularly, 



-- every week?



-- every day? 


at all?

If not at all, why not? 

If you would use it, how would it be useful to you? 

 (Skip this if the response to question 3 provides an answer) Some people think that writing out a meal plan gives them a perspective on their food choices that they wouldn't have otherwise. Others think that they have enough of a perspective without doing that. Where do you come out on this issue? 

Food Talk (React)
easy to use? 

difficult? 

overall opinion:

Nutrition News (React)

easy to use? 

difficult? 

overall opinion:
Nutrition Notes


From Start Page:


-
identifying phrase


-
 relevant/useful? yes or no


-
will you follow up? how?


First from meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you


-
will you follow up? how?


Second from meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you


-
will you follow up? how?


Third from meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you


-
will you follow up? how?



Fourth from meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you


-
will you follow up? how?


Fifth from meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you


-
will you follow up? how?

Polling Questions and Answers


From Start Page:


-
identifying phrase


-
 relevant/useful? yes or no


-
will you follow up? how?


From meal planner or recipes


-
identifying phrase


-
 relevant/useful? yes or no


-
information new to you?


-
will you follow up? how?

Return to Meals Matter from Personal Nutrition Planner

___ able to return to Meals Matter easily

___ able to return to Meals Matter after some confusion

___ unable to return to Meals Matter without help from SRI tester

Comments:

FINAL Questions

"What were you most interested in learning about or using on the site when you first entered it?"

"How long did it take you to find what you were most interested in?"

-took too long?

-found it quick enough?

Appendix B
Survey Questionnaire
The Dairy of Council of California provides various Web sites about health, nutrition, and food. In order to make these sites more helpful and appealing, we need to hear from people like you. With that in mind, we at the Council would greatly appreciate it if you could take 5-10 minutes to complete this brief questionnaire. 

1.  Which of the following special issues influence your food choices? (choose all that apply)

a( No special issues influence my food choices

b( Special medical conditions (e.g. diabetes or food allergies)

c( Religious or ethical requirements (e.g. strong preference for kosher, vegetarian, or organic food)

d( Need to control weight

e( The food needs of my children

e( Other _________________________

2.  If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis, and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation! 

a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

3.  In the last few years, how often have you sought out information about nutrition? (choose one)
a( Rarely or never 

b( Occasionally

c( Frequently

d( Very frequently

4.  If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)

Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you’re full before gulping down another mouthful.
a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

5.  From whom or where have you learned about nutrition? (choose all that apply)
a ( I haven't learned much about nutrition

b( From doctors or nutritionists

c( From magazines and books

d( From the Internet/World Wide Web

e( From people I know (e.g. family members, friends)

f( In classes or workshops (including school)

g( Other (please specific: ______________________)

6.  Rate your degree of knowledge about nutrition: (choose one).
a( Very low or nonexistent

b( Modest

c( Fairly extensive 

d( Very extensive

7. If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
Disease Prevention: Probiotics – found in yogurt, acidophilus milk and kefir – are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases- even diarrhea that comes from taking antibiotics! A cup a day is a good start for preventing disease!

a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

8.  When you think about food, what do you think most about? (choose two)
a(  Recipes

b(  Nutrition

c(  Family

d(  Fun

e(  Companionship

f (  Feelings

g(  Cost

h(  Convenience


9. If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
Avocados are more than guacamole. The buttery green fruits can go to your head—in a good way! Half an avocado provides 10 percent of your daily requirements of vitamins E and B6, both of which are essential for the nervous system. So serve the kids some avocado to help support optimal cognitive function.
a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

10.  If you were going to the Internet/World Wide Web to read learn about nutrition, what writing style would you prefer reading the most? (choose three)

a( Formal, professional tone

b( Informal, conversational tone

11. If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers’ message to dieters is: Don’t drop dairy!

a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

12. If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
Proof that soy products are good for you is mounting, and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy “nuts.” Among soy’s many attributes is choline, a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones, and at high levels, they may interfere with proper thyroid function. One serving a day of soy —say, three or four ounces of tofu—is probably about right.

a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

Please rate the following features according to how much you would use them.  (for each item, make one choice only)

	
	Would Definitely Use
	Might Use
	Would Not Use

	13.  A searchable database of recipes on the Internet/World Wide Web
	(
	(
	(

	14.  Personalized tips about nutrition based on my nutritional habits/needs
	(
	(
	(

	15.  Regular columns by special experts on nutrition
	(
	(
	(

	16.  Games to educate children about nutrition
	(
	(
	(

	17.  Basic information about nutrition (food groups, vitamins, etc.)
	(
	(
	(

	18.  Showcasing books about nutrition
	(
	(
	(

	19.  Tools on the Internet/World Wide Web for creating weekly menus and shopping lists
	(
	(
	(

	20.  Nutritional information on specific foods
	(
	(
	(

	21.  Information on how to read the "Nutrition Facts" labels on food packages
	(
	(
	(

	22.  Summaries of recent research on particular nutrition issues
	(
	(
	(

	Nutrition and cooling tips for...
	23.  ...heart disease
	(
	(
	(

	
	24.  ...high blood pressure
	(
	(
	(

	
	25.  ...diabetes
	(
	(
	(

	
	26.  ...high cholesterol
	(
	(
	(

	
	27.  ...weight management 
	(
	(
	(

	
	28.  ...cancer
	(
	(
	(

	
	29.  ...allergies or asthma
	(
	(
	(

	
	30.  ...bone health
	(
	(
	(


For each of the following pairs of messages, please rate which is most appealing to you (choose one answer only per pair)

	
	#1 is more appealing
	#2 is more appealing
	Both are equally appealing
	Neither are appealing

	31. Message 1. The National Institute of Health recommends 3 servings of calcium-rich foods a day for adults, and four if you’re over age 50. Why? Because taking care of your bones in your middle years helps to minimize bone loss, and the risk of osteoporosis, later in life. Dairy products are one of the best calcium sources available. Is milk on your list today?

------------------------------

Message 2. What’s the easiest way to get the calcium your body needs? Dairy products provide 75% of the calcium in the American diet. In addition, milk offers a variety of other nutrients in addition to calcium—and all in an ideal package to be absorbed by your bones. Enjoy a morning latte, top your baked potato with grated cheese or yogurt, sprinkle fresh grated parmesan on pasta for tasty ways to help keep your bones strong.
	(
	(
	(
	(

	32. Message 1. There are plenty of alternatives to high-calorie, high-fat convenience foods for your kids’ meals and snacks. Processed foods (like chips, crackers, cookies, and candy) are energy-dense, but nutrient-poor. Provide fresh fruit and veggies, string cheese, whole-grain breads, and low-fat yogurt for your kids. Wean them from vending-machine fare with home-packed snacks they like. They’ll be picking up important nutritional benefits they can grow on!

------------------------------

Message 2. If your kids are filling up on processed foods like chips, crackers, cookies, and candy, they miss the nutrients they need for maximum brain function and learning capacity. To learn well, kids need iron, the antioxidant vitamins A and E, the B vitamins, and protein—nutrients you won’t find in a bag of potato chips! At meals and snack time, try replacing processed foods with fresh fruit, string cheese, whole-grain breads, nuts, fresh deli meats, and yogurt.
	(
	(
	(
	(


33.  Who do you regularly prepare meals for? (choose one)
a( Myself only

b( Myself and other adults

c( Myself, children, and other adults

d( Myself and children (no other adults)

e( I don’t prepare meals for myself or for anyone else
34.  If you were to read the following message on a Web site about nutrition, rate it for how effective it is in getting you to think seriously about the issue it raises.  (choose one)
If you’re concerned about your weight, it can be tempting to climb into the latest fad-diet boat and throw the Food Guide Pyramid overboard. But most nutritionists agree, this is not the best course, and some of these diets can even be dangerous. A balanced and varied diet, like that shown in the Pyramid, provides the nutrients you need for long-term health. Manage your weight with exercise, and a balanced and varied diet rich in whole grains and low in saturated fat. Make “moderation” your watchword.

a( Very effective


b( Somewhat effective


c( Not very effective


d( Not at all effective

35.  What is your vocation? (choose one)
a( Medical doctor

b( Nurse

c( Dietitian

d( Health educator

e( Other teacher or educator

f( Other vocation: ____________________________

36. Do you provide nutrition information as part of your job?  (choose one)
a ( No   

b ( Yes    
37. What do you provide information about?  (choose all that apply)
a( Basic principles of nutrition

b( The management of disorders influenced by nutrition (e.g. diabetes)

c( Planning of special diets or use of dietary supplements 

d( Negative influences on nutrition (e.g. alcohol)

e( Sources of information (e.g. pointing people to books)

f( Specialists or clinics on nutrition issues

g( Specific information on a range of issues

h( Other ______________________

Appendix C
1.  Who do you regularly prepare meals for? (choose one)
	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Myself only
	12%(50)
	8%(14)
	15%(11)
	12%(80)

	Myself and other adults
	40%(163)
	42%(70)
	32%(23)
	40%(262)

	Myself, children, and other adults
	41%(166)
	45%(75)
	37%(27)
	41%(270)

	Myself and children (no other adults)
	4%(14)
	2%(4)
	8%(7)
	4%(26)

	I don’t prepare meals for myself or for anyone
	2%(9)
	2%(3)
	6%(4)
	2%(16)

	Totals
	99%(402)
	99%(166)
	98%(72)
	99%(654)


Appendix D
Which of the following special issues influence your food choices?

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	No special issues influence my food choices
	16%(64)
	15%(24)
	13%(9)
	15%(99)

	Special medical conditions (e.g. diabetes or food allergies)
	30%(122)
	30%(49)
	29%(21)
	29%(194)

	Religious or ethical requirements (e.g. strong preference for kosher, vegetarian or organic food)
	10%(40)
	11%(18)
	11%(8)
	10%(66)

	Need to control weight
	66%(266)
	67%(111)
	63%(45)
	65%(431)

	The food needs of my children
	29%(118)
	37%(61)
	35%(25)
	32%(208)

	Other
	2%(11)
	4%(6)
	4%(3)
	2%(10)

	Totals
	153%(621)
	164%(269)
	155%(111)
	153%(1008)


Appendix E
In the last few years, how often have you sought out information about nutrition? 

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Rarely or never
	3%(11)
	3%(5)
	4%(3)
	3%(19)

	Occasionally
	28%(115)
	9%(15)
	21%(15)
	23%(149)

	Frequently
	40%(163)
	17%(28)
	31%(22)
	33%(215)

	Very Frequently
	28%(115)
	71%(117)
	44%(32)
	42%(275)

	Totals
	99%(404)
	100%(165)
	100%(72)
	101%(658)


Appendix F
From whom or where have you learned about nutrition?

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	I haven't learned much about nutrition
	.7%(3)
	.6%(1)
	3%(2)
	.9%(6)

	From doctors or nutritionists
	48%(194)
	40%(64)
	46%(33)
	45%(296)

	From magazines and books
	78%(315)
	50%(80)
	69%(50)
	70%(456)

	From the Internet/World Wide Web
	48%(196)
	44%(70)
	49%(35)
	48%(312)

	From people I know
	54%(220)
	16%(25)
	35%(25)
	42%(277)

	In classes or workshops
	65%(264)
	78%(126)
	72%(52)
	69%(453)

	Other
	2%(9)
	2%(3)
	4%(3)
	1%(9)

	Totals
	295.7%(1201)
	230.6%(366)
	278%(200)
	314%(1809)


Appendix G
Rate your degree of knowledge about nutrition

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Very low or nonexistent
	2%(6)
	3%(5)
	1%(1)
	2%(14)

	Modest
	34%(136)
	6%(10)
	33%(24)
	26%(172)

	Fairly extensive
	58%(233)
	33%(54)
	47%(34)
	50%(329)

	Very extensive
	7%(28)
	57%(95)
	18%(13)
	21%(141)

	Totals
	101%(403)
	99%(164)
	99%(72)
	99%(656)


Appendix H
When you think about food, what do you think most about?

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Recipes
	35.4% (121)
	34.9% (58)
	38.4% (28)
	33.5% (216)

	Nutrition
	79.5% (272)
	80.7% (134)
	76.7% (56)
	74.1% (477)

	Family
	32. 2%(110)
	27.1% (45)
	28.8% (21)
	28.1% (181)

	Fun
	13.5% (46)
	10.8% (18)
	5.5% (4)
	10.6% (68)

	Companionship
	7% (24)
	6.6% (11)
	4.1% (3)
	5.9% (38)

	Feelings
	8.8% (30)
	4.8% (8)
	6.8% (5)
	7% (45)

	Cost
	24.6% (84)
	10.8% (18)
	20.5% (15)
	18.2% (117)

	Convenience
	49.4% (169)
	34.9% (58)
	41.1% (30)
	40.5% (261)


Appendix I

Do you provide nutrition information as part of your job?

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	Yes
	93%(375)
	95%(157)
	76%(55)
	91%(595)

	no
	6%(23)
	2%(4)
	24%(17)
	7%(47)


Appendix J

What do you provide information about?

	
	Educators
	Health Care Professionals
	Other Vocation
	All respondents

	The management of disorders influenced by nutrition (e.g. diabetes)
	13%(53)
	63%(103)
	30%(20)
	28%(179)

	Planning of special diets or use of dietary supplements
	6%(25)
	52%(90)
	18%(12)
	20%(127)

	Negative influences on nutrition (e.g. alcohol)
	37%(150)
	49%(80)
	27%(18)
	39%(251)

	Sources of information (e.g. pointing people to books)
	23%(93)
	57%(94)
	34%(23)
	33%(215)

	Specialists or clinics on nutrition issues
	6%(22)
	25%(41)
	13%(9)
	11%(74)

	Other
	0
	0
	6%(4)
	.6%(4)

	Totals
	85%(343)
	246%(327)
	128%(86)
	131.6%(850)


Appendix K

Frequencies of educators' ratings to specific messages 

	
	very effective
	somewhat effective
	not very effective
	not at all effective

	Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation!
	33.8%

(137)
	56.8%

(230)
	8.4%

(34)
	.7%

(3)

	Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you're full before gulping down another mouthful.
	25.7%

(1040
	52.3%

(212)
	18.8%

(76)
	3%

(12)

	Probiotics--found in yogurt, acidophilus milk and kefir--are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases even diarrhea that comes from taking antibiotic! A cup a day is a good start for preventing disease!
	38.3%

(155)
	49.6%

(201)
	10.1%

(41)
	.7%

(3)

	Avocados are more than guacamole. The buttery green fruits can go to your head--in a good way! Half an avocado provides 10 percent of your daily requirements of vitamins E and B6, both of which are essential for the nervous system. So serve the kids some avocado to help support optimal cognitive function.
	37.5%

(152)
	48.6%

(197)
	12.3%

(50)
	.7%

(3)

	Proof that soy products are good for you is mounting and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy "nuts." Among soy's many attributes is choline a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones and at high levels, they may interfere with proper thyroid function. One serving a day of soy--say, three or four ounces of tofu--is probably about right.
	35.6%

(144)
	44.9%

(182)
	17.3%

(70)
	1.7%

(7)

	Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers' message to dieters is: Don't Drop dairy!
	34.6%

(140)
	46.2%

(187)
	16.5%

(67)
	1.7%

(7)

	If you're concerned about your weight, it can be tempting to climb into the latest fad-diet boat and throw the Food Guide Pyramid overboard. But most nutritionists agree, this is not the best course, and some of these diets can even be dangerous. A balanced and varied diet, like that shown in the Pyramid, provides the nutrients you need for long-term health. Manage your weight with exercise, and a balanced and varied diet rich in whole grains and low saturated fat. Make "moderation" your watchword
	32.8%

(133)
	52.1%

(211)
	13.1%

(53)
	0


Appendix L

Frequencies of health care professionals' ratings to specific messages 

	
	very effective
	somewhat effective
	not very effective
	not at all effective

	Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation!
	31.9%

(53)
	53%

(88)
	14.5%

(24)
	.6%

(1)

	Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you're full before gulping down another mouthful.
	29.5%

(49)
	46.4%

(77)
	22.9%

(38)
	1.2%

(2)

	Probiotics--found in yogurt, acidophilus milk and kefir--are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases even diarrhea that comes from taking antibiotic! A cup a day is a good start for preventing disease!
	33.7%

(56)
	57.2%

(95)
	8.4%

(14)
	.6%

(1)

	Avocados are more than guacamole. The buttery green fruits can go to your head--in a good way! Half an avocado provides 10 percent of your daily requirements of vitamins E and B6, both of which are essential for the nervous system. So serve the kids some avocado to help support optimal cognitive function.
	27.9%

(46)
	49.1%

(81)
	20.6%

(34)
	1.8%

(3)

	Proof that soy products are good for you is mounting and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy "nuts." Among soy's many attributes is choline a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones and at high levels, they may interfere with proper thyroid function. One serving a day of soy--say, three or four ounces of tofu--is probably about right.
	33.7%

(56)
	47%

(78)
	16.9%

(28)
	2.4%

(4)

	Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers' message to dieters is: Don't Drop dairy!
	26.7%

(44)
	44.8%

(74)
	26.1%

(43)
	2.4%

(4)

	If you're concerned about your weight, it can be tempting to climb into the latest fad-diet boat and throw the Food Guide Pyramid overboard. But most nutritionists agree, this is not the best course, and some of these diets can even be dangerous. A balanced and varied diet, like that shown in the Pyramid, provides the nutrients you need for long-term health. Manage your weight with exercise, and a balanced and varied diet rich in whole grains and low saturated fat. Make "moderation" your watchword
	36.4%

(60)
	48.5%

(80)
	13.9%

(23)
	0


Appendix M

Frequencies of all respondents' ratings to specific messages 

	
	very effective
	somewhat effective
	not very effective
	not at all effective

	Recent nutritional research has been kind to nuts. Walnuts are particularly high in omega-3 fatty acids, which help prevent heart disease, some cancers, arthritis and respiratory ailments. Cashews are rich in selenium, which may offer protection against certain cancers. So enjoy in moderation!
	33%

(218)
	55.9%

(369)
	10.2%

(67)
	.8%

(5)

	Sharing good food with others is a winning combination. Eating is a great time to unwind, connect with others, and discuss the day. Conversation slows down meal time, allowing you to recognize when you're full before gulping down another mouthful.
	27%

(178)
	50.8%

(335)

	19.7%

(130)
	2.4%

(16)

	Probiotics--found in yogurt, acidophilus milk and kefir--are friendly bacteria that help maintain the delicate balance of bacteria in your intestines. This balance is important in promoting a healthy digestive tract and decreasing the incidence and duration of intestinal diseases even diarrhea that comes from taking antibiotic! A cup a day is a good start for preventing disease!
	38.6%

(255)
	50%

(330)
	9.8%

(65)
	.8%

(5)

	Avocados are more than guacamole. The buttery green fruits can go to your head--in a good way! Half an avocado provides 10 percent of your daily requirements of vitamins E and B6, both of which are essential for the nervous system. So serve the kids some avocado to help support optimal cognitive function.
	36%

(237)
	48.1%

(317)
	13.8%

(91)
	1.2%

(8)

	)Proof that soy products are good for you is mounting and food manufacturers are responding with everything from soy-fortified breakfast cereals to roasted soy "nuts." Among soy's many attributes is choline a nutrient important for maintaining a good memory. But you can get too much of a good thing. Some of the active ingredients in soybeans are powerful estrogen-like phytochemicals called isoflavones and at high levels, they may interfere with proper thyroid function. One serving a day of soy--say, three or four ounces of tofu--is probably about right.
	34.5%

(228)
	46.2%

(305)
	16.7%

(110)
	1.8%

(12)

	Dairy is about more than bones. Several studies have shown that dairy products help people lose weight and stay trim. Researchers' message to dieters is: Don't Drop dairy!
	32.5%

(214)
	46%

(303)
	18.8%

(124)
	2.1%

(14)

	If you're concerned about your weight, it can be tempting to climb into the latest fad-diet boat and throw the Food Guide Pyramid overboard. But most nutritionists agree, this is not the best course, and some of these diets can even be dangerous. A balanced and varied diet, like that shown in the Pyramid, provides the nutrients you need for long-term health. Manage your weight with exercise, and a balanced and varied diet rich in whole grains and low saturated fat. Make "moderation" your watchword
	35.4%

(233)
	49.2%

(324)
	13.1%

(86)
	0


Appendix N

Frequencies of educators' ratings of features on the website

	
	would definitely use
	might use
	would not use

	A searchable database of recipes on a web site
	50.9%

(206)
	43.2%

(175)
	5.7%

(23)

	Personalized tips about nutrition based on my nutritional habits/needs
	60%

(243)
	37%

(150)
	3%

(12)

	Regular columns by special experts on nutrition
	41.2%

(167)
	51.1%

(207)
	7.7%

(31)

	Games to educate children about nutrition
	63.5%

(257)
	30.6%

(124)
	5.7%

(23)

	Basic information about nutrition (food groups, vitamins, etc.)
	53.8%

(218)
	39.8%

(161)
	6.2%

(25)

	Feature books about nutrition
	19.5%

(79)
	55.1%

(223)
	24.9%

(101)

	Tools on a web site for creating weekly menus and shopping lists
	40.2%

(163)
	43.7%

(177)
	15.8%

(64)

	Nutritional information on specific foods
	58%

(235)
	39%

(158)
	2.7%

(11)

	Information on how to read the "Nutrition Facts" labels on food packages
	42.2%

(171)
	41.7%

(169)
	15.8%

(64)

	Summaries of recent research on particular nutrition issues
	52.3%

(212)
	41.2%

(167)
	5.9%

(24)

	Nutrition and cooking tips for heart disease
	43.3%

(175)
	43.1%

(174)
	12.6%

(51)

	Nutrition and cooking tips for high blood pressure
	41.6%

(168)
	41.8%

(169)
	15.1%

(61)

	Nutrition and cooking tips for diabetes
	32.5%

(131)
	37.2%

(150)
	28.8%

(116)

	Nutrition and cooking tips for high cholesterol
	51%

(206)
	38.1%

(154)
	9.4%

(38)

	Nutrition and cooking tips for weight management
	69.3%

(280)
	25.7%

(104)
	4.2%

(17)

	Nutrition and cooking tips for cancer
	44.8%

(181)
	42.8%

(173)
	10.9%

(44)

	Nutrition and cooking tips for allergies or asthma
	40.2%

(162)
	42.2%

(170)
	15.1%

(61)

	Nutrition and cooking tips for bone health
	49.6%

(200)
	41.9%

(169)
	7.2%

(29)


Appendix O

Frequencies of health care professionals' ratings of features on the website

	
	would definitely use
	might use
	would not use

	A searchable database of recipes on a web site
	58.5%

(96)
	36%

(59)
	5.5%

(9)

	Personalized tips about nutrition based on my nutritional habits/needs
	43.3%

(71)
	43.3%

(71)
	12.8%

(21)

	Regular columns by special experts on nutrition
	64.8%

(107)
	32.1%

(53)
	3%

(5)

	Games to educate children about nutrition
	53%

(88)
	36.7%

(61)
	9.6%

(16)

	Basic information about nutrition (food groups, vitamins, etc.)
	40.6%

(67)
	45.5%

(75)
	13.3%

(22)

	Feature books about nutrition
	32.1%

(53)
	50.9%

(84)
	17%

(28)

	Tools on a web site for creating weekly menus and shopping lists
	43.4%

(72)
	45.8%

(76)
	10.8%

(18)

	Nutritional information on specific foods
	64.2%

(106)
	32.7%

(54)
	3.0%

(5)

	Information on how to read the "Nutrition Facts" labels on food packages
	37%

(61)
	43.6%

(72)
	19.4%

(32)

	Summaries of recent research on particular nutrition issues
	78.8%

(130)
	20%

(33)
	1.2%

(2)

	Nutrition and cooking tips for heart disease
	55.8%

(92)
	37%

(61)
	7.3%

(12)

	Nutrition and cooking tips for high blood pressure
	48.2%

(80)
	41%

(68)
	10.2%

(17)

	Nutrition and cooking tips for diabetes
	53.3%

(88)
	37%

(61)
	9.7%

(16)

	Nutrition and cooking tips for high cholesterol
	59.6%

(99)
	34.9%

(58)
	5.4%

(9)

	Nutrition and cooking tips for weight management
	68.1%

(113)
	27.1%

(45)
	4.8%

(8)

	Nutrition and cooking tips for cancer
	52.4%

(87)
	42.8%

(71)
	4.2%

(7)

	Nutrition and cooking tips for allergies or asthma
	45.8%

(76)
	39.2%

(65)
	14.5%

(24)

	Nutrition and cooking tips for bone health
	55.4%

(92)
	41%

(68)
	2.4%

(4)


� A small number were not entered because most questions were left unanswered.


� a sizeable minority here is defined as any percentage between 25 and 49


� a sizeable minority here is defined as any percentage between 25 and 49


� e.g., would not be used by 10% or above
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