Working Title:
College students’ report of canned foods being used in their childhood households and their
current understandings, perceptions, and usage of such goods

Hypothesis:
College students who reported parental usage of canned foods will have more accurate

understandings of, positive perspectives towards, and more frequent consumption of canned
foods

Specific hypotheses:
Compared with students whose parents did not frequently use canned goods in meal preparation,
students whose parents did frequently use canned goods in meal preparation will:
1. Think that canned foods can count toward recommendations for good nutrition in the US
2. Think that canned vegetables, fruits, meats, and legumes are as nutritious as their fresh,
frozen, or dried alternatives
3. Think that canned vegetables, fruits, meats, and legumes are more convenient than their
fresh, frozen, or dried alternatives
4. Think that canned vegetables, fruits, meats, and legumes taste good
Feel more confident in using canned vegetables, fruits, meats, and legumes when
preparing a meal
6. Consume more canned vegetables, fruits, meats, and legumes each 7d (1wk)

X

Literature Review:

Parents greatly impact what their children eat, particularly through role modeling. In general,
dietary parental role modeling has been described as children’s observation of parental eating
behaviors and the subsequent development of similar eating patterns. Through role modeling,
research has shown that parents positively impact the amount of healthy foods consumed by their
offspring,l specifically related to children’s increased consumption of fruits, vegetabl&s,z"5 and
dairy,” decreased consumption of total fat,® and moderated intake of daily mean calories.”

Family meals are considered to be a powerful opportunity for dietary parental role modeling.*”
However, even when family meals are not regularly held, parent’s modeling of healthy eating
has still been shown to increase their adolescent’s consumption of fruits and vegetables." After
analyzing how various parenting styles affected the eating habits of children, Brown and Ogden10
concluded that positive parental role modeling may be more effective at improving children’s

diets than attempting to control what children eat.

More recently, research has started to elucidate the affect parental role modeling has on the
dietary habits of college students. After comparing the cating habits of university students and
their respective mothers, it was shown that college students’ food preferences were similar to
their mothers’ preferences.” Likewise, university students’ diets tended to resemble what they
remember their caretakers’ eating habits were growing up.'? Even when certain foods were
disliked during childhood, college students were more likely to consume those foods if they saw
their parents eating them during their youth."?

In the US, college students’ eating habits have not been consistent with the Dietary Guidelines of

America (DGA).""'® In general, the majority of college-aged adults in 2001-2004 did not meet



the recommendations for consuming nutrient-rich options within each food group.'” More
specifically, they did not meet the recommendations for consuming foods such as fruits,
vegetables, and whole grains.18 Other studies have also shown that college students consume
excessive amounts of foods high in salt and fat,"” as well as sugar-sweetened beverages.””' One
cross-sectional analysis revealed that 45% of students consumed food/beverages from a campus
venue at least 3 times per week, significantly contributing to their higher fat and added sugar
consumption.”” Some of the barriers to healthy diets for university students included the cost of
home cooking;**® limited time to shop, cook, and clean up;~*° and the fear that spoilage will

happen before home cooked foods can be eaten.*®

Canned foods may be a plausible option of improving university student’s diets while
overcoming obstacles to a healthy diet. Compared with fresh or frozen goods, canned foods
have been shown to be less expensive and to contain higher nutritional content.””? Also, in
addition to being convenient and thereby less time consuming, canned foods have been shown to
extend shelf life without refrigeration, thus preventing s.p()ilage.3 * In general, people who ate
canned produce had higher nutrient intakes, better quality eating habits, and higher vegetable and
fruit consumption compared with non-users.’' Thus, these characteristics and benefits of canned
foods may be helpful in overcoming barriers college students have identified in relation to
healthy eating, and if consumed, can better help them mect the dietary recommendations.
However, it is not known what factors influence students™ perceptions and use of canned foods.
One reasonable barrier may be misconceptions about their nutritional value. Surveys have shown
that the nutritional value of canned foods is often misunderstood. In 2013, 42% of consumers
were unaware that canned foods could contribute to a healthy diet,’* despite the DGA stating,
“All form;s}of foods, including fresh, canned, dried, and frozen, can be included in healthy eating
patterns.”

Herein, we seek to analyze if dietary parental role modeling affects college students’ usage of
canned goods. It has previously been illustrated that parents’ eating habits affected the dietary
practices of both children and university students. Thus, it is plausible that parents’ perceptions
and usage of canned foods during one’s childhood may be a positive influence on their feelings
towards and utilization of such goods later in life. However, it has not yet been investigated if
parental usage of canned foods influences college student’s usage of them. With the impact of
dietary parental role modeling in mind, the purpose of this study is to investigate whether
parental usage of canned foods affects university students’ understanding, perceptions, and usage
of such goods. The findings of this initiative could give further insight into why college students
eat what they do and potentially clucidate how to help college students overcome misconceptions
regarding canned goods, thereby improving their overall diets.

Methods:

This study is a secondary data analysis of data acquired from college students via a validated
survey: The Perceptions and Use of Canned Foods (PU CF).>* This survey questionnaire was
pilot tested and shown as valid and reliable through cognitive interviews, university reviewers,
and test retesting procedures.“ The subjects in our study consisted of a convenience sample of
college students (n=658) enrolled in an introductory nutrition course. T he original study
analyzed whether implementing a class assignment to prepare a home-cooked meal using a
canned good as one of the ingredients helped students become more confident with both cooking



and using canned foods. Though student participants in the original study participated in both
pre- and post-test intervention surveys about canned foods, we will only use the pre-test
intervention data in our present study, besides demographic information which is only found in
the post-intervention survey.

A brief overview of the PUCF online questionnaire will be provide herein; a more detailed
description of survey development can be found in Richards, et al. ** The survey consisted of 65
total items, which were organized into 5 theoretic constructs: knowledge (9 items), attltude (30
items), self-efficacy (12 items), canned food use (8 items), and environment (6 items).*" On the
PUCT questionnaire, canned foods were defined as foods that are shelf-stable after being
processed in bottles, plastic containers, or metal cans. Canned legumes included beans that are
already softened and cooked, packaged in cans, and ready-to-use, such as kidney, pinto, black,
garbanzo, and lento. However, green beans or peas were not included in canned legumes.
Canned meats included tuna, chicken, Vienna sausages, SPAM, etc. Canned fruits and
vegetables were not defined.

Within each theoretic construct, we selected questions from the original questionnaire whose
answers would reasonably be influenced by a student’s parent’s use of canned goods. Within the
knowledge construct, we used | item: “I think that canned foods can count toward
recommendations for good nutrition in the US” (item #1). Using a 5-point Likert scale, students
selected answers ranging from “strongly agree™ to “strongly disagree.” Within the attitude
construct, we used 17 items, such as, “I think that canned vegetables are as nutritious as fresh
vegetables™ (items #7,15-30). The same 5-point Likert scale as above was used, as well as an
additional 5-point Likert scale which included answer options ranging from “I am not sure if I
like” to “I really like” for 4 items. Within the self-efficacy construct, we used 5 items, such as,
“I am confident that | can prepare recipes using canned vegetables™ (items #8-12). The same 5-
point Likert scale that was used for the knowledge construct was used for the self-efficacy
construct. Within the canned food use construct, we used 4 items, such as, “Over the past 7 d (1
wk), estimate how often you ate canned vegetables” (items #1-2, 5, and 7). Answer options
ranged from “Never” to “More than 7 times in the past 7 days (more than 1 time per day)™.
Within the environment construct, we used 1 item: “As I was growing up, canned foods were
frequently used in meal preparation” (item #1). The same 5-point Likert scale as the knowledge
construct was used to answer the environment construct. This last construct was used to analyze
the potential influence of parental role modeling on the students’ usage of canned foods.

Data Analysis:
We classified and subsequently separated into groups students who had and had not been

exposed to canned foods in their adolescence by the following means: In response to the
question, “As I was growing up, canned foods were frequently used in meal preparation,”
students who responded with either “Strongly Agree” or “Agree” were classified as having
experienced parental expose to canned foods, while students who responded with “Strongly
Disagree,” “Disagree,” or “1 don’t know” were classified as not having experienced parental
exposure to canned foods.

Demographic variables will be analyzed for means and frequencies. We will use t-tests to detect
differences between those who had and those who had not experienced parental exposure to



canned foods, in reference to their perceptions and use of canned food. A statistician consultant
will be used to counsel with us and confirm our analysis.

Qualifications of Thesis Committee:
In addition to Dr. Jeffrey Tessem, PhD, who is the NDFS Department Honors Coordinator, the
following two professors will be a part of my Thesis Committee:

A) Rickelle Richards, PhD, MPH, RDN—faulty advisor—Dr. Richards has an exceptionally
thorough background in nutritional science. She received her bachelors in Nutritional Science
from Utah State University, Master of Public Health from Tulane University School of Public
Health and Tropical Medicine, and later received her PhD in Human Nutrition from University
of Minnesota. This background will be of great use as we, in an effort to potentially use canned
foods to help remedy the nutritional deficiencies of university students, study what atfect
parental usage of canned foods has on college students’ usage of such goods. Some of her
relevant publications in this field include:
e “Developing a questionnaire to evaluate college students’ knowledge, attitude, behavior,
self-efficacy, and environmental factors related to canned foods.” J Nutr Educ Behav.
2017
e “College students’ perceived differences between the terms ‘real meal,” ‘meal,” and
‘snack.”” J Nutr Educ Behav. 2017
e “Evaluation of emotion-based messages designed to motivate Hispanic and Asian parents
of early adolescents to engage in calcium-rich food and beverage practices.” Nuir Res
Pract. 2016
e “Influence of parenting practices on eating behaviors of early adolescents during
independent eating occasions: implications for obesity prevention.” Nutrients. 2015
e “Parents’ calcium knowledge is associated with parental practices to promote calcium
intake among parents of early adolescent children.” Journal of Extension. 2013
e “Dietary sources of calcium among parents and their early adolescent children in the
United States by parent race/cthnicity and place of birth.” J Immigr Minor Health. 2015
e “Perceptions of how parents of early adolescents will personally benefit from calcium-
rich food and beverage parenting practices.” J Nutr Educ Behav. 2014
e “Environmental, behavioral, and personal factors influencing body mass index and
dietary intake among homeless women in Minnesota.” J Hunger Environ Nutrition 2010
e “Food store access and houschold fruit and vegetable use among participants in the US
Food Stamp Program.” Public Health Nutr. 2004
Dr. Richards® specialized training in public health will be very beneficial to our project, as we
will analyze a population-based survey to perform our research. Lastly, 1 had the opportunity to
take NDFS 424, “Nutrition Throughout the Life Cycle,” from Dr. Richards. Also, I was the
online TA for NDES 100 from February 2016-August 2016, during which I worked with Dr.
Richards

B) Curtis Child, PhD, MPA—faculty reader—Dr. Child has continuously taught SOC 111,
“Introductory Sociology.” This course covers a broad range of topics, including how one’s
primary socialization affects every aspect of someone’s life. With my honors thesis focusing on
how parental dietary habits affect a child’s future dietary habits, we are studying an aspect of a
child’s primary socialization, which may in turn affect the child’s future use of canned foods.



R,

Thus, Dr. Child would add a dynamic perspective on how socialization can affect one’s use of
canned goods.

On a personal note, I took SOC 111 from Dr. Child. Because I enjoyed his teaching and
personality, I debated doing a sociology minor. However, I also debated if I should do the
honors program. I actually went to Dr. Child to receive his counsel on the matter, and we both
thought that doing an honors thesis would provide me with a unique experiential learning
opportunity. Thus, with how I am now doing my honors thesis in part thanks to Dr. Child’s
counsel, I would find it “poetically rewarding” to have Dr. Child on my honors thesis committee.

Project Timeline:
1. Have thesis proposal approved by October 9™ 2017
Finish cleaning data by October 16", 2017
Meet with statistician consultant by the end of October 16", 2017
Fill data into tables and finish writing the “Discussion” section by October 23", 2017
For subsequent 3 weeks, finish all editing and revisions of project
Have the paper submitted to committee members by November 6", 2017
Meet for thesis defense the week of November 12“‘, 2017
Make all final editing’s and revisions for thesis submission by December gt 2017
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IRB Approval:

I have obtained IRB approval to be added to this research project (see below.)

Date: August 29, 2017

IRB#: X14539
Title: “Effectiveness of an NDFS 100 Homework Option Using a Canned
Ingredient”

Brigham Young University’s IRB has reviewed the amendment submitted on August 29, 2017.
Robert Drury is approved as a research assistant on this project.

The approval of this protocol expires on December 22, 2017.

All conditions for continued approval period remain in effect. Any modifications to the approved
protocol must be submitted, reviewed and approved by the IRB before modifications are
incorporated in the study.

IRB Secretary

A 285 ASB

Brigham Young University

Funding:
No funding is requested for this project.

Culminating Experience:

The goal for this project is to have it published in the Journal of Nutrition Education and
Behavior. Since this research initiative is predicated on a project that was already published in
that same journal, it would follow suite that my thesis will be of the quality and substance to be
published therein as well.




Conclusion:

I am very grateful to have Dr. Richards’ support and mentorship throughout this project. [ would
recommend to the honors office that if any NDFS students need a faculty advisor, Dr. Richards is
a great professor to work with for one’s honors thesis.
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