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Following the introduction of calorie labelling on some menus in
the UK in 2022 (also see Digest Vol 3 Issue 30), Professor Anita Eves,
Dr Pablo Pereira Doel and Vanessa Cumper undertook a study to
explore consumers’ responses to this, to establish if seeing calories
changes choices. 

Innovative biometric methods were used to explore consumers’
interest in calorie labelling of menus, followed up with interviews.
Attention and reactions to aspects of the menu were established
using eye-tracking, galvanic skin response, and facial expression
analysis, which measured participants’ real-time emotional
reactions and engagement with the menu. 

In this digest, Professor Anita Eves summarises the methodology of
the study, the initial results and conclusions.  
 
Have a great weekend! 

IF I’M
EATING
OUT,
I don’t care!

https://www.surrey.ac.uk/sites/default/files/2022-10/industry-weekly-digest-0330.pdf
https://www.surrey.ac.uk/people/anita-eves
https://www.surrey.ac.uk/people/pablo-pereira-doel
https://www.surrey.ac.uk/people/vanessa-cumper


IF I’M EATING OUT, I DON’T CARE!
Professor Anita Eves

Participants visited the SHTM Digital lab (also see Digest Vol
4 Issue 27) on two occasions, once to conduct the
experiment with a real, mid-price menu with calorie
labelling removed and secondly to complete the same task
at least two-weeks later when the same menu included
calorie information. Participants read the menu and selected
their preferred meal, as if eating out with friends. The
biometric experiment was complemented with interviews to
establish underlying reasons for choices.

Results show no statistically significant impact on the
calorie count of choices when calories were included on
menus, although the majority of participants did change
their choices compared to Occasion 1.  19 of 34 people stated
that they saw the calories on the menu, and 10 of these that
the calorie information impacted choice (one seeking more
calories and three because they were on a diet). Eye-
tracking suggests that calories were not engaged with to
any great extent, with menu item descriptions being the
main factor focussed on (the areas in yellow/red). Galvanic
skin response showed peaks when a liked item was seen or
when there was a level of indecision over choice.

Key themes underlying choices included, on both occasions,
preference/liking, having something different from what was
eaten/prepared at home, ingredients and dietary
restrictions, being familiar and being local. At Time 1,
balance across courses and who you were with were noted,
and at Time 2, having something different from the first
occasion and being on a diet.

Price was not mentioned unless
prompted, where it was considered a
greater influence on choice of restaurant.
It was considered that price difference of
menu items was not great and that
preference, occasion and ingredients for
those with dietary restrictions were more
important influences on choice. 

In general, calories were not an issue
when eating out, with food preferences,
dietary restrictions and social occasion
being more important. A couple of
people noted using calorie information
only when choosing between two,
otherwise equally attractive, choices or
when on a diet. Desserts were ‘exempt’
from calorie considerations, being
described as a reward, a treat, or
compensated for through other choices
or more exercise!

For most participants, calorie labelling
on the menu was not attended to, and
many did not even notice it. The
information mainly seemed to influence
the choices of those on a diet, with
others prioritising preference and
enjoyment. This might suggest, that for
most people, this approach to
encouraging lower calorie choices in
mid-range restaurants is not very
effective. 

For more information about the SHTM Digital Lab, please
contact Dr Pablo Pereira Doel (p.pereiradoel@surrey.ac.uk).

https://www.surrey.ac.uk/people/anita-eves
https://www.surrey.ac.uk/school-hospitality-tourism-management/research/centre-digital-transformation-visitor-economy
https://www.surrey.ac.uk/sites/default/files/2023-10/industry-weekly-digest-0427.pdf
https://www.surrey.ac.uk/sites/default/files/2023-10/industry-weekly-digest-0427.pdf
https://www.surrey.ac.uk/school-hospitality-tourism-management/research/centre-digital-transformation-visitor-economy

