
 

 

Nutritional requirements for food and drink in schools 

Connect (formerly SPTC) is pleased to submit this response to the Government’s consultation on amendments to the 

Nutritional Requirements for Food and Drink in Schools (Scotland) Regulations 2008. 

 

About Connect 

Connect is a long-standing independent parents group and a registered charity which provides support to parents and 

carers all over Scotland. We provide membership services to Parent Councils and PTAs, as well as offering advice 

and information to individual parents who have concerns about any aspect of the education of their child, or the wider 

education system. We support education professionals in developing their skills and understanding around effective 

partnership working with families and the wider community 

 

Our Response 

In order to inform our response to this consultation, Connect carried out a survey of parents, which we advertised 

through our social media channels over the summer holidays. In all 364 individuals took part in the survey, 78% of 

whom have children in primary school, 7% with children in secondary school and 14% with children in both settings. 

We asked participants a range of questions which addressed the key points of the consultation.  

1. Portions of fruit and vegetable as part of lunch offering. 

97% of participants agreed with the proposed two portions of vegetable and one of fruit as part of school 

lunches. 

2. Portions of fruit and/or vegetable available wherever food is provided 

92% of participants agreed with this proposal. 

3. Limit on high sugar foods provided in schools 

87% of participants agreed with the proposal. 

4. Limit on sugar in cereals, yogurts, sweetened and baked products 

81% of participants agreed with this proposal 
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5. Changes to the range of sugary drinks and removal of fruit/vegetable juice, smoothies and fruit juice combinations 

in primary school 

The response to this was less clear-cut: 55% agreed with the proposals, 45% disagreed. 

6. We asked if schools and local authorities should be able to decide about offering other milk drinks. 

74% agreed with this proposal. 

7. In addition, we asked about drinks containing both substitute sweeteners and artificial sweeteners in primary 

school 

 33% of participants agree with the use of substitute sweeteners in primary schools, 53% disagreed 

 19% of participants agree with the use of artificial sweeteners in primary school, 69% disagree 

8. In relation to provision of alternatives to sweetened drinks in secondary schools, participants were of mixed 

opinion 

60% agreed with the proposals, 40% disagreed 

9. When asked whether secondary schools and local authorities should be able to decide about offering other 

drinks, the response was: 

80% agreed, 20% disagreed 

10. In response to the question about support for artificial or substitute sweeteners in secondary schools, participants 

responded as follows: 

38% of participants agree with the use of substitute sweeteners in secondary schools, 48% disagreed 

24% of participants agree with the use of artificial sweeteners in secondary school, 64% disagree 

11. Proposed limit on the amount of red and processed meat served: 

78% of respondents agreed with this proposal 

12. Proposed changes to the requirement for school meal providers in secondary school drew a mixed reaction from 

participants: 

53% of respondents agreed, 47% disagreed with the proposals 

 

Additional Comments 

In our survey we received many comments from parents who have a wide range of concerns regarding meals and 

nutrition in schools. Connect has highlighted many of these in the past. 

Comments included: 

- concerns regarding the debate around the banning of fruit juice, as in small servings provides valuable 

nutrition 

- the need for school food to be nutritious, freshly prepared and appealing to children and young people 
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- poor standards of food preparation and cool-chill systems were highlighted as concerns: many parents want to 

see food being freshly prepared from locally sourced ingredients 

- a number of respondents also expressed concerns about excessive rigidity and policing of school food. The 

view was expressed that food may be nutritious but that is of no consequence if children will not eat it 

- concerns about portion size (ie servings appropriate to the age and appetite of the child/young person) 

- the challenge of secondary school pupils eating outwith school, particularly where the young people are 

entitled to free school meals, and both the nutritional and financial implications of this 

- provision for special diets, cultural or religious requirements and food allergies/intolerances 

 

We asked questions about the use of artificial sweeteners and sugar substitutes (so called natural sweeteners such as 

Agave) which have also been the subject of a great deal of debate. As indicated in the survey responses already 

highlighted, respondents are not in favour of the use of these alternatives. 

In addition to concerns specific to food, worries were also expressed about poor dining facilities and the cost of meals. 

 

Conclusion 

We know the quality of food provided in schools is an issue where parents have strong feelings, as demonstrated by 

our survey but also through conversations with parents as part of Connect’s work. While the responses to our survey 

show parents are broadly in favour of making changes to food nutrition standards, they also stress the importance of 

making school meals which appeal to children. The most nutritious food will do children no good if it is so poorly 

prepared or presented that they will not eat it.  

It is our view that school communities need to adopt a collaborative and problem solving approach to food and 

nutrition in schools: only by working together (school and local authorities, pupils and families) will solutions be found 

which meet the needs of a majority and begin to tackle some of the more difficult issues around school food. 

 

Eileen Prior 

Executive Director, Connect 

29 August 2018 

 


