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Table S1. Food Classification Scheme 

Dietary Guidelinesa Food grouping Preferred (GREEN)b Moderate (ORANGE)b Non Preferred (RED)b 

Enjoy a wide variety of 
nutritious foods: 

 Eat plenty of vegetables, 
legumes and fruits 

Vegetables 
All fresh, dried and frozen plain vegetables. Salads 
(no or low-fat/reduced-fat dressings only). Salt 
reduced canned vegetables. 

Non-plain vegetables (eg roasted/spiced potato); non-salt 
reduced canned vegetables, vegetable salads (dressed) 
[classify meat/cheese containing salads as ready to eat 
meals]c 

Legumes 
All dried and prepared beans/peas (e.g. baked 
beans, red kidney beans, chick-peas, lentils, soy 
beans, mung beans, split peas, bean curd, tofu). 

Fruit 
All fresh and frozen fruits. Plain dried fruits. Fruit 
canned in natural juice or water with no added 
sugar. 

 Eat plenty of cereals 
(including breads, rice, 
pasta and noodles), 

Cereals 
All plain rice (particularly low GI rice), pasta, 
plain unflavoured noodles, polenta, couscous and 
buckwheat. 
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preferably wholegrain 

Breads 

Multigrain, wholemeal, rye, hi-fibre, white breads 
or rolls, burritos, English muffins, focaccia, lavash, 
Lebanese, pita, raisin/fruit, tortillas and Turkish 
breads. Some plain corn and rice cakes, 
crispbreads. 

Breakfast cereals 

Wholegrain breakfast cereal high in fibre and 
lower in salt and added sugar (e.g. wheat biscuits, 
cereal flakes with a variety of grains, bran, 
untoasted muesli, porridge). 

Refined and processed breakfast cereals with added 
sugars and/or saturated fat. Examples include some 
toasted mueslis, flavoured and/or sugar sweetened corn, 
rice or wheat based cereals. 

 Include lean meat, fish,
poultry and/or
alternatives

Lean meat, fish, 
poultry, eggs and 
alternatives 

Lean chicken, turkey, beef, pork, lamb, veal with 
fat and skin removed. Fresh and plain frozen fish. 
Plain tuna, salmon, sardines canned in spring water 
(no added salt). Eggs. 

 Cut point: >900KJ per 100g OR >3g fat OR >750mg sodium per serve. Serve >50g 

Processed meats - lean ham, lean bacon, sliced chicken or 
turkey, corned beef and pastrami. In small amounts only. 
Non-trimmed cooked meats; egg and tuna mixesc 

Processed meats - high fat processed meats such as 
salami, mortadella, luncheon meats, reconstituted meats, 
devon, polony and fatty bacon or ham that exceed the 
nutrient criteria. 

Nuts and seeds 
All plain or dry roasted, unsalted nuts and seeds. 
All nut and seed pastes with no added sugar, salt, 
or fat. 

 Include milks, yoghurts,
cheeses and/or 
alternatives (reduced-fat 
varieties should be 
chosen, where possible) 

Dairy Products 

Low/reduced fat plain milk, low/reduced fat plain 
and flavoured yoghurts. Reduced fat-cheese and 
custard. Low/reduced-fat flavoured milks (size 
<300mls). Low-fat smoothies (no added sugar). 

Full-fat/full-cream plain and flavoured milk. Full-fat 
yoghurt, frozen yoghurt, custard and cheese and 
equivalent soy products. Low/reduced-fat plain and 
flavoured milk/soy milk (serve greater than 300mls). 

Dairy alternatives 
Low/reduced-fat calcium-fortified soy milk. 
Low/reduced-fat plain and flavoured soy yoghurts. 
Reduced-fat soy cheese and custard. 

Full-fat soy milk, and soy equivalent products for 
yoghurt, custard and cheese. Milk based puddings, 
fromage frais, rice pudding and creamed rice. 

Drink plenty of water: 
Plain water, including mineral or soda water. 100% 
fruit juice with no added sugar (small serve up to 
250ml). Reduced/low fat milk and soy milk. 

Cut point: >300KJ per serve OR >100mg sodium per serve 
100% fruit juice with no added sugar (serve sizes larger 
than 250ml). Fruit juice drinks containing between 35% 
and 96% fruit juice (max serve size of 250ml). Artificially 
sweetened soft drinks.  

Sugar sweetened drinks, carbonated soft drinks, energy 
drinks, sports drinks and flavoured mineral waters that do 
not meet the criteria. 

Take care to: 

 Limit saturated fat and 
moderate total fat intake 

 Choose foods low in salt 
 Consume only moderate 

amounts of sugars and
foods containing added 
sugars

Ready to eat meals Cut point: >2500KJ per serve OR >2g Sat fat per 100g OR >300mg sodium per 100g OR <3g fibre per serve 
Ready to eat meals that meet the criteria Ready to eat meals that do not meet the criteria 

Savoury 
commercial 
products  

Cut point: >1000KJ per 100g OR >5g Sat fat per 100g OR >400mg sodium per 100g. Serve >250g 
Reduced-fat/reduced-salt oven-baked savoury pastries, 
steamed dim sims, pasta products, pizza, oven-baked 
potato products that meet the criteria. 

Pies, pastries, sausage rolls, pastas, pizzas, oven baked 
potato products, dim sims, spring rolls, that do not meet 
the criteria. 

Cut point: >1000KJ per 100g OR >5g Sat fat per 100g OR >700mg sodium per 100g. Serve >150g 

Grilled meat patties (not crumbed), grilled/oven baked 
meatballs and chicken drumsticks that meet the criteria 

Crumbed/coated foods, burger patties, meatballs, hot 
dogs, frankfurters, sausages, chicken nuggets, drumsticks, 
and quiche that do not meet the criteria 

Margarine, 
mayonnaise/salad 
dressing, spreads 
and oils 

Margarine, dressings, oils, peanut butter, nut spreads, 
fish, chicken and meat paste, yeast and vegetable extract 
spreads. Polyunsaturated or monounsaturated varieties. 
Reduced-salt varieties where available. Use sparingly. 

Sauces and gravy Reduced-salt varieties where available. (E.g. tomato 
sauce, sweet chilli sauce and gravy).  
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Snack food bars 
and sweet biscuits

Cut point: >600KJ per serve OR >3g Sat fat per serve OR <1g fibre per serve 
Some breakfast bars, cereal bars, dried fruit bars and 
sweet biscuits (small/medium serve size) modified 
(reduced levels of fat and/or sugar and include fibre) and 
meet the criteria. Use sparingly. 

High fat high sugar muesli, breakfast or snack bars. 
Cream filled biscuits, chocolate biscuits, sweet biscuits (2 
biscuit serve) that do not meet the criteria. 

Savoury snack 
foods and biscuits

Cut point: >600KJ per serve OR >3g Sat fat per serve OR >200mg sodium per serve 
Some oven-baked snack biscuits, plain popcorn and some 
dry biscuits that meet the criteria 

Flavoured popcorns and biscuits, crisps, corn chips, other 
similar products that do not meet the criteria. 

Ice-creams, dairy ice 
confections and 
dairy desserts 

Cut point: >600KJ per 100g OR >3g Sat fat per 100g 

Ice creams not coated in chocolate, premium or of a large 
serve size (e.g. plain milk-based ice creams and frozen 
yoghurts) that meet the criteria 

Chocolate coated and premium ice-creams. Others with 
that do not meet the criteria. 

Cut point: >300KJ per serve OR >100mg sodium per serve 
Some Slushies, ice blocks and ice confections that meet 
the criteria. 

Slushies, ice blocks and ice confections that do not meet 
the criteria. 

Ice blocks, fruit-
based ice confection/ 
slushies
Fried foods Foods cooked with brushed or sprayed oil only. Shallow fried foods and deep fried food. 

Cakes, muffins, 
sweet pastries and 
slices 

Cut point: >900KJ per serve OR >3g Sat fat per serve OR <1.5g fibre per serve 
Some cakes, muffins, sweet pastries, slices, fruit breads, 
(small to medium serve size) or modified (reduced fat 
and/or sugar and include fibre) versions. Small reduced-
fat fruitcake, reduced-fat fruit or vegetable based muffins 
and plain wholemeal biscuits with fruit or nuts that meet 
the criteria. 

Plain/flavoured cakes, cream filled cakes, sweet pastries, 
sweet pies and slices, sweet/savoury muffins that do not 
meet the criteria. 

Confectionery/lollies  All types including chocolates. 
aSource: Australian Dietary Guidelines. 
bSource: NSW, VIC, QLD and WA policies for food and drink in health facilites. 
cSource: Extensions made by researchers. 


