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Calif. Mandates Nutritional Info on Menus
Editorial Staff

In a move that he hopes will set precedence for a national model, California Governor Arnold
Schwarzenegger signed a bill on Sept. 30, 2008, that requires chain restaurants with 20 or more
locations to put calorie counts and other nutritional information on their menus. California is the first
state to enact a law to battle the ever-increasing rates of obesity in the United States.

The new law will require more than 17,000 restaurants statewide to post information on calories,
saturated fat, carbohydrates and sodium for each menu item by 2011. Restaurant chains that fail to
comply could face fines by county health officials. Currently, some restaurant chains supply nutritional
information, but it is done so on a voluntary basis.

In Section 1 of the bill, legislators emphasize the need for greater consumer awareness and education
regarding their nutritional decisions:

(a) Over the past two decades, there has been a significant increase in the number of
meals prepared or eaten outside the home, with an estimated one-third of calories being
consumed in, and almost one-half of total food dollars being spent on, food purchased
from or eaten at restaurants and other food facilities.
(b) Increased caloric intake is a key factor contributing to the alarming increase in obesity
in the United States. According to the Centers for Disease Control and Prevention, two-
thirds of American adults are overweight or obese, and the rates of obesity have tripled in
children and teens since 1980.
(c) Obesity increases the risk of diabetes, heart disease, stroke, some cancers, and other
health problems.
(d) Broader availability of nutrition information regarding foods served at restaurants and
other food service establishments would allow customers to make more informed
decisions about the food they purchase.
(e) Three-quarters of American adults report using food labels on packaged foods, which
are required by the federal Nutrition Labeling and Education Act of 1990.
(f) Availability of nutrition information regarding restaurant food assists consumers who
are monitoring their diets or dealing with chronic diseases, such as cardiovascular disease
and diabetes.
(g) Consumers should be provided with point-of-purchase access to nutritional information
when eating out in order to make informed decisions involving their health and diet.
(h) It is the intent of the Legislature to provide consumers with better access to nutritional
information about prepared foods sold at food facilities so that consumers can understand
the nutritional value of available foods.

 "When I was in the Austrian army, I drove a tank that weighed 50 tons," said the governor at a press



©2024 Dynanamic Chiropractic™ All Rights Reserved

conference. "Now multiply that by 3,500. That's as many pounds as California has gained in the past
decade. This legislation will help Californians make more informed, healthier choices by making
calorie information easily accessible at thousands of restaurants throughout the state."
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