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Abstract

Background: Adults with a low socioeconomic position (SEP) are more likely to engage in unhealthy diets as
compared to adults with high SEP. However, individual-level educational interventions aiming to improve food
choices have shown limited effectiveness in adults with low SEP. Environmental-level interventions such as nudging
strategies however, may be more likely to benefit low SEP groups. We aimed to review the evidence for the
effectiveness of nudges as classified according to interventions in proximal physical micro-environments typology
(TIPPME) to promote healthy purchases, food choice, or affecting energy intake or content of purchases, within real-
life food purchasing environments. Second, we aimed to investigate the potentially moderating role of SEP.

Methods: We systematically searched PubMed, EMBASE, and PsycINFO until 31 January 2018. Studies were
considered eligible for inclusion when they i) complied with TIPPME intervention definitions; ii) studied actual
purchases, food choice, or energy intake or content of purchases, iii) and were situated in real-life food purchasing
environments. Risk of bias was assessed using a quality assessment tool and evidence was synthesized using
harvest plots.
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Results: From the 9210 references identified, 75 studies were included. Studies were generally of weak to moderate
quality. The most frequently studied nudges were information (56%), mixed (24%), and position nudges (13%).
Harvest plots showed modest tendencies towards beneficial effects on outcomes for information and position
nudges. Less evidence was available for other TIPPME nudging interventions for which the harvest plots did not
show compelling patterns. Only six studies evaluated the effects of nudges across levels of SEP (e.g., educational
level, food security status, job type). Although there were some indications that nudges were more effective in low
SEP groups, the limited amount of evidence and different proxies of SEP used warrant caution in the interpretation
of findings.

Conclusions: Information and position nudges may contribute to improving population dietary behaviours.
Evidence investigating the moderating role of SEP was limited, although some studies reported greater effects in
low SEP subgroups. We conclude that more high-quality studies obtaining detailed data on participant’s SEP are
needed.

Registration: This systematic review is registered in the PROSPERO database (CRD42018086983).

Keywords: Nudging, Choice architecture, TIPPME, Socioeconomic position

Introduction
An unhealthy diet is one of the major risk factors for
non-communicable diseases (NCDs), such as type 2 dia-
betes and cardiovascular disease [1]. Adults with a low
socioeconomic position (SEP) in particular are at high
risk for NCDs, as they are more likely to engage in un-
healthy diets as compared to adults with high SEP [2].
Despite this, individual-level educational interventions
that aim to improve healthy food choices have shown to
have limited effectiveness in adults with low SEP and
may increase health inequalities [3]. This may partly be
attributed to the fact that these interventions often ne-
cessitate access to various resources (e.g., knowledge,
skills, social networks) which may be more limited in
low SEP groups [4, 5]. Alternatively, environmental-level
interventions are more likely to benefit adults with low
SEP and reduce health inequalities [3], because they rely
to a lesser extent on an individual’s access to resources
but rather create healthy opportunities for all.
The rationale underlying such environmental-level in-

terventions is rooted in dual process models of human be-
haviour, which conceptualize the regulation of human
behaviour into two main cognitive processes: 1) an uncon-
scious, fast, and automatic cognitive process, and 2) a con-
scious, slow, and more effortful cognitive process [6].
Whereas individual-level educational interventions tap
into the conscious and effortful processes – by for ex-
ample providing nutrition knowledge to target popula-
tions – environmental interventions make use of
environmental cues or heuristics that subconsciously
guide food-decision making [7], thus requiring limited
amounts of cognitive resources.
Nudging has been proposed as a promising environ-

mental intervention strategy for modifying food choices.
The term ‘nudge’ was originally coined by Thaler and
Sunstein in 2008 and defined as: ‘Any aspect of the

choice architecture that alters people’s behaviour in a
predictable way, without forbidding any options or sig-
nificantly changing their economic incentives’ (p.6) [8].
Nudging became popular as it opposed the reigning idea
that humans are rational actors who constantly seek op-
portunities that maximize their utility. Instead, it ac-
knowledges that people’s ability to make rational
decisions is limited by cognitive boundaries, biases and
habits, leading people to make choices not compatible
with their long-term goals [9]. Nudges make use of the
same principles that cause flawed decision-making, to
steer people towards choices that serve them in their
own interest. When applied to modifying diets, this
means that nudges make healthy choices more easy, by
for example making them more salient, without con-
straining choice for unhealthy alternatives [9].
So far, numerous nudging studies have been per-

formed describing a wide range of interventions, for ex-
ample placing healthier foods at convenient and visible
locations in supermarkets (e.g., position nudge) or mak-
ing healthy foods salient through the use of signage (e.g.,
information nudge). To establish more conceptual clarity
regarding nudging interventions and to facilitate evi-
dence synthesis, the typology of interventions in prox-
imal physical micro-environments (TIPPME) was
introduced, distinguishing six distinct nudging interven-
tions types: availability, position, functionality, presenta-
tion, size, and information [10].
The multiple systematic reviews and meta-analyses on

the effectiveness of TIPPME nudging interventions in
modifying food choices or consumption [11–13] mainly
focused on availability and position nudges [12, 13] or
specific foods [11], and studies were primarily conducted
in laboratory settings. Only one of these systematic re-
view addressed the question whether the effects of nudg-
ing interventions are moderated by SEP, for which
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indications were found [13]. Therefore, insights are lack-
ing on the effectiveness of other TIPPME intervention
types in real-life food purchasing environments, and the
moderating role of SEP.
In the present systematic review, our first aim is to re-

view the evidence for the effectiveness of nudges as classi-
fied according to the TIPPME typology in promoting
healthy purchases, food choice, or affecting energy intake
or content of purchases within real-life food purchasing
environments among adult populations. Second, we aimed
to investigate the potentially moderating role of SEP.

Methods
The protocol for the present systematic review was reg-
istered in the PROSPERO database (registration number:
CRD42018086983). A systematic literature search was
conducted in accordance with the guidelines in the
Reporting Items for Systematic Reviews and Meta-
Analysis (PRISMA) statement (www.prisma-statement.
org) (Additional file 1).

Data sources and searches
In order to maximize the yield of our search, we adopted
an elaborate search strategy including general nudging
terms (e.g., nudging and choice architecture) as well as
more specific nudging terms (e.g., signage) according the
TIPPME typology (Table 1). Types of nudges considered
in other categorizations were evaluated on their applic-
ability to the current review [14, 15]. As a result, the
search strategy was further extended by adding the de-
fault nudge, which we defined as follows: ‘to provide a
standard food option for which no active choice needs
to be made’.
For the search queries, search terms for the (type of)

nudging intervention, outcome, and setting were

combined using Boolean operators and were limited to
title and abstract. The search strategies for each of the
databases can be found in Additional file 2. We system-
atically searched the databases PubMed, EMBASE, and
PsycINFO until 31 January 2018. Additionally, references
included in existing reviews were included for screening
[11, 12, 16].

Study selection
Titles, abstracts, and full-text articles retrieved from
database searches were screened for eligibility in dupli-
cate by a team of five researchers (MH, FdB, IS, JWJB,
FR). Studies were included if they: 1) involved a manipu-
lation of the food purchasing environment, in such a
way that the availability, position, functionality, presenta-
tion, size, and/or information of products (e.g., foods),
related objects (e.g., shelfs), or the wider environment
(e.g., supermarket) was altered; 2) examined the effects
on actual food purchases, energy intake or energy con-
tent of purchases, or food choice; 3) were situated in a
food purchasing environment where people purchase
food or meals on a regular basis; 4) were conducted
among adult populations; 5) were originally published
articles and were written in English language.
Studies were excluded if they: 1) did not report the ef-

fects of the nudges separately from other non-nudge in-
terventions, such as pricing interventions; 2) studied the
effects of nudges on behavioural intent; 3) were per-
formed in settings in which people do not purchase food
or meals on a regular basis (e.g., sit-down restaurants);
4) changed the intrinsic characteristics of foods (e.g.,
dietary composition); 5) examined the effects of
mandatory legislation.
Inconsistencies in eligibility judgements were resolved

by discussion among two reviewers (MH and IS) and if
consensus could not be reached, inconsistencies were re-
solved by discussion with a third reviewer (JWJB, FR, or
FdB). After this process was completed, titles, abstracts,
and full-text articles retrieved from the reference lists of
existing reviews were screened for eligibility by MH. A
10% subsample of the studies retrieved from the refer-
ence lists was checked by a second reviewer (IS), which
revealed no inconsistencies in eligibility judgements.

Quality assessment
Risk of bias was assessed using the Quality Assessment
Tool for Quantitative Studies [17], as this tool was spe-
cifically designed to critically appraise public health in-
terventions and encompassed a wide range of research
designs, including non-randomized designs. This tool
evaluates the risk of bias with regard to selection of
study participants, study design, confounding variables,
blinding, data collection methods, and withdrawals and
drop-outs. Each domain can be attributed a weak,

Table 1 Overview of nudging interventions in TIPPME as
defined by Hollands et al. [10]

Intervention
type

Definition

Availability To add or remove (some or all) products or objects to
increase, decrease, or alter their range, variety, or
number

Position To alter the position, proximity, or accessibility of
products or objects

Functionality To alter the functionality or design of products or
objects to change how they work, or guide or
constrain how people use or physically interact with
them

Presentation To alter visual, tactile, auditory or olfactory properties of
products, objects or stimuli

Size To alter size or shape of products or objects

Information Add, remove, or change words, symbols, numbers or
pictures that convey information about the product or
object or its use
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moderate or strong quality score. Articles were consid-
ered of i) strong quality if no domains were rated as
weak; ii) moderate quality if only one domain was rated
as weak; 3) weak if at least two domains were rated as
weak. Quality assessment was conducted in duplicate by
a team of five researchers (MH, FdB, IS, JWJB, FR). In-
consistencies were resolved by discussion with a third
reviewer.

Data extraction
Data extraction was performed by one researcher
(MH) using a predefined data extraction form, and
conducted in duplicate for a subsample of the in-
cluded studies (n = 8), which showed high levels of
agreement. Data was extracted on the type of nudge
(including nudge description), country, study design,
study size, intervention duration, SEP, setting, study
outcomes, outcome assessment, and main findings.

Data synthesis
For the tabulation of study characteristics and main
findings, nudges were classified using the TIPPME inter-
vention typology (MH & FdB) into either one of the fol-
lowing intervention types: availability, position,
functionality, presentation, size or information. On the
basis of the quality assessment, study design was catego-
rized into before-after studies (both within- and
between-subjects), controlled trials, or randomized con-
trolled trials. Intervention duration was defined as the
duration for which the nudge was implemented and cat-
egorized according to the following categories: ≤ 1 week;
> 1 week & ≤ 1 month; 1 < month(s) ≤ 6; 6 < months ≤12
and > 1 year. Study size could pertain to amount of pur-
chases and/or transactions, number of customers, or
number of stores. Study outcomes could pertain to pur-
chases, energy intake or energy content of purchases or
food choice. Outcome assessment was categorized as ei-
ther one or a combination of the following: point-of-sale
system, observer-reported, computer-generated re-
sponse, digital photographic method, food weighing,
hand counts, questionnaires, dietary recall, and records
of inventory movement. Lastly, we report SEP character-
istics for each study based on descriptive characteristics
for proxies of SEP reported in the baseline table or in-
text (e.g., educational level, job type).
Besides the tabulation of study characteristics and

main findings, we visualized the main findings and study
characteristics of studies within each of the TIPPME cat-
egories in harvest plots [18]. The harvest plot groups
studies according to their intervention effect (positive/
negative or no effect) in a matrix, and allows to further
incorporate relevant study information by varying char-
acteristics of the matrix, including bar length, width, and
colour, and by adding rows to the matrix. As such,

harvest plots provide a qualitative summary to the
reader by enabling them to visually appraise the most
prominent patterns in the matrix, and judge study char-
acteristics and study quality.
For the present review, the matrix comprises three col-

umns representing the intervention effect (increase, no
change, or decrease) and three rows comprising the
types of outcomes (purchases, energy intake or energy
content of purchases or food choice). Studies were plot-
ted in the matrix based on the direction of the associ-
ation that was reported for each outcome (e.g., if a
nudge is associated with higher purchases, this study
was plotted in the ‘increase’ column). Each study was
plotted in the matrix using bars, with a study reference
number below the bar corresponding to the tabulation
of the study characteristics and main findings in Table 2.
If studies assessed multiple outcomes, studies appear in
the matrix for each outcome denoted by an additional
letter (e.g., 1a, 1b). The bars were further modified to
represent several relevant study characteristics. More
specifically, high bars represent RCTs and controlled tri-
als and low bars represent before-after study designs;
narrow bars indicate shorter study duration and increas-
ing width indicates longer study duration; red bars indi-
cate unhealthy foods, blue bars indicate healthy foods,
and white bars indicate calorie intake or content of pur-
chases. Lastly, settings as retrieved from the data extrac-
tion were categorized into cafeterias (denoted by letter
C) and supermarkets and small food stores (denoted by
letter S).
We were not able to visuzalize nine studies in harvest

plots, due to outcomes that were difficult to categorize
on relative healthiness (e.g., targeted foods for which in-
sufficient information was available to determine this);
the absence of formal statistical analysis or the use of a
factorial design. These studies can be found in
Additional file 3.

Results
From the 9210 references identified from the database
searches and reference list screening, 224 were eligible
for full-text review, and 68 references were included in
the narrative synthesis of findings. The 68 references
comprised 75 studies (Fig. 1).

Descriptive characteristics of included studies
Of the 75 retrieved studies, 42 studies were categorized
as studying information nudges, ten studies were catego-
rized as studying position nudges, 18 studies were cate-
gorized as studying mixed nudging interventions, two
studies were categorized as studying size nudges, two
studies were categorized as studying a functionality
nudge, and one study was categorized as studying a pres-
entation nudge. No studies were categorized as studying

Harbers et al. Nutrition Journal          (2020) 19:103 Page 4 of 27



Ta
b
le

2
St
ud

y
ch
ar
ac
te
ris
tic
s
an
d
m
ai
n
fin
di
ng

s
of

in
cl
ud

ed
st
ud

ie
s
ca
te
go

riz
ed

by
TI
PP
M
E
in
te
rv
en

tio
n
ty
pe

A
ut
ho

r
Y
ea

r
C
ou

nt
ry

N
ud

g
e

d
es
cr
ip
ti
on

St
ud

y
d
es
ig
n

St
ud

y
si
ze

In
te
rv
en

ti
on

d
ur
at
io
n

Se
tt
in
g

SE
P

St
ud

y
ou

tc
om

e(
s)

O
ut
co

m
e

as
se
ss
m
en

t
M
ai
n
fin

d
in
g
(s
)

Q
ua

lit
y

as
se
ss
m
en

t

In
fo
rm

at
io
n
nu

dg
es

(s
ym

bo
ls)

C
aw

le
y
et

al
.

[1
9]

20
15

U
SA

Su
pe

rm
ar
ke
t
ite
m
s

w
er
e
as
si
gn

ed
w
ith

st
ar
s

in
di
ca
tin

g
th
ei
r

re
la
tiv
e
he

al
th
in
es
s

Pr
e-

po
st

16
8

su
pe

rm
ar
ke
ts

>
1
ye
ar

Su
pe

rm
ar
ke
t

N
/A

Pu
rc
ha
se
s

he
al
th
y
ite
m
s

(a
ny

st
ar
s)
;

Pu
rc
ha
se
s
of

un
he

al
th
y

ite
m
s
(n
o

st
ar
s)

Po
in
t
of

sa
le

sy
st
em

1a
.P
ur
ch
as
es

of
he

al
th
y
ite
m
s

w
er
e
no

t
af
fe
ct
ed

1b
.P
ur
ch
as
es

of
un

he
al
th
y
ite
m
s

de
cr
ea
se
da

M
od

er
at
e

D
ub

be
rt
et

al
.

[2
0]

19
84

U
SA

La
be

ls
in
di
ca
tin

g
lo
w
-c
al
or
ie
ch
oi
ce
s

w
er
e
pl
ac
ed

be
-

si
de

s
se
rv
in
g

lo
ca
tio

n

Pr
e-

po
st

69
70

cu
st
om

er
s

>
1
w
ee
k

&
≤
1
m
on

th
C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

ve
ge

ta
bl
es
;

Pu
rc
ha
se
s
of

sa
la
d;

Pu
rc
ha
se
s
of

en
tr
ee
s;

C
al
or
ic

co
nt
en

t
of

m
ea
l

pu
rc
ha
se
d

Po
in
t
of

sa
le

sy
st
em

an
d

ob
se
rv
er

re
po

rt
ed

2a
.I
nc
re
as
ed

ve
ge

ta
bl
e

pu
rc
ha
se
sa

2b
.I
nc
re
as
ed

sa
la
d
pu

rc
ha
se
sa

2c
.E
nt
ré
e

pu
rc
ha
se
s
no

t
af
fe
ct
ed

2d
.C

al
or
ic

co
nt
en

t
of

m
ea
ls

pu
rc
ha
se
d
no

t
af
fe
ct
ed

W
ea
k

El
be

le
t
al
.[
21
]

20
13

U
SA

U
nh

ea
lth

y
ite
m
s

w
er
e
as
si
gn

ed
a

ta
g
st
at
in
g
‘le
ss

he
al
th
y’

Pr
e-

po
st

36
80

pu
rc
ha
se
s

>
1
w
ee
k

&
≤
1
m
on

th
Sm

al
lf
oo

d
st
or
e

St
or
e
ca
te
re
d
to

lo
w
-in

co
m
e,
m
i-

no
rit
y
an
d
im

-
m
ig
ra
nt

po
pu

la
tio

n

Pu
rc
ha
se
s
of

he
al
th
y

ite
m
s;

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

Po
in
t
of

sa
le

sy
st
em

3a
.P
ro
ba
bi
lit
y
of

pu
rc
ha
si
ng

he
al
th
y
ite
m
s

in
cr
ea
se
da

3b
.C

al
or
ic

co
nt
en

t
of

ite
m
s

pu
rc
ha
se
d

de
cr
ea
se
da

St
ro
ng

El
dr
id
ge

et
al
.

[2
2]

19
97

U
SA

M
en

u
bo

ar
ds

in
di
ca
te
d
he

al
th
y

ite
m
s
w
ith

a
gr
ee
n

ch
ec
k-
m
ar
k

Pr
e-

po
st

7
ca
fe
te
ria
s

6
<
m
on

th
s

≤
12

C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

al
lt
ar
ge

te
d

ite
m
s

Po
in
t
of

sa
le

sy
st
em

4.
Pu

rc
ha
se
s
of

ta
rg
et
ed

ite
m
s

w
er
e
no

t
af
fe
ct
ed

M
od

er
at
e

Fr
ee
dm

an
et

al
.[
23
]

20
11

U
SA

H
ea
lth

y
fo
od

s
w
er
e
id
en

tif
ie
d

w
ith

a
pr
om

ot
io
na
ll
og

o
on

sh
el
f-t
ag
s

Pr
e-

po
st

1
sm

al
lf
oo

d
st
or
e

1
<

m
on

th
(s
)≤

6
Sm

al
lf
oo

d
st
or
e

N
/A

Pu
rc
ha
se
s
of

al
lt
ar
ge

te
d

ite
m
s

Po
in
t
of

sa
le

sy
st
em

5.
Pu

rc
ha
se
s
of

ta
rg
et
ed

ite
m
s

w
er
e
no

t
af
fe
ct
ed

M
od

er
at
e

H
ob

in
et

al
.

[2
4]

20
17

C
an
ad
a

Su
pe

rm
ar
ke
t
ite
m
s

w
er
e
as
si
gn

ed
w
ith

st
ar
s

in
di
ca
tin

g
th
ei
r

re
la
tiv
e
he

al
th
in
es
s

C
T

44 in
te
rv
en

tio
n

su
pe

rm
ar
ke
ts
;

82
co
nt
ro
l

su
pe

rm
ar
ke
ts

6
<
m
on

th
s

≤
12

Su
pe

rm
ar
ke
t

Su
pe

rm
ar
ke
ts

w
er
e
lo
ca
te
d
in

ar
ea

w
he

re
13
.1
%

ha
d
no

se
co
nd

ar
y

sc
ho

ol
di
pl
om

a

Pu
rc
ha
se
s
of

he
al
th
y

ite
m
s;

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

Po
in
t
of

sa
le

sy
st
em

6a
.A

ve
ra
ge

m
ea
n

st
ar

ra
tin

g
pe

r
pr
od

uc
t

pu
rc
ha
se
d

in
cr
ea
se
d,

so
he

al
th
y
pu

rc
ha
se
s

in
cr
ea
se
da

6b
.C

al
or
ic

co
nt
en

t
of

St
ro
ng

Harbers et al. Nutrition Journal          (2020) 19:103 Page 5 of 27



Ta
b
le

2
St
ud

y
ch
ar
ac
te
ris
tic
s
an
d
m
ai
n
fin
di
ng

s
of

in
cl
ud

ed
st
ud

ie
s
ca
te
go

riz
ed

by
TI
PP
M
E
in
te
rv
en

tio
n
ty
pe

(C
on

tin
ue
d)

A
ut
ho

r
Y
ea

r
C
ou

nt
ry

N
ud

g
e

d
es
cr
ip
ti
on

St
ud

y
d
es
ig
n

St
ud

y
si
ze

In
te
rv
en

ti
on

d
ur
at
io
n

Se
tt
in
g

SE
P

St
ud

y
ou

tc
om

e(
s)

O
ut
co

m
e

as
se
ss
m
en

t
M
ai
n
fin

d
in
g
(s
)

Q
ua

lit
y

as
se
ss
m
en

t

pu
rc
ha
se
s
w
as

no
t
af
fe
ct
ed

H
oe

fk
en

s
et

al
.

[2
5]

20
11

Be
lg
iu
m

H
ea
lth

y
m
ea
l

su
gg

es
tio

ns
w
er
e

as
si
gn

ed
w
ith

st
ar
s

(0
–3

st
ar
s)

Pr
e-

po
st

22
4

cu
st
om

er
s

>
1
w
ee
k

&
≤
1
m
on

th
C
af
et
er
ia

N
/A

M
ea
lc
ho

ic
e

(0
–3

st
ar
s)

an
d
en

er
gy

in
ta
ke

Q
ue
st
io
nn

ai
re

7a
.M

ea
lc
ho

ic
e

w
as

no
t
af
fe
ct
ed

;
7b

.E
ne

rg
y
in
ta
ke

w
as

no
t
af
fe
ct
ed

W
ea
k

Jo
hn

so
n
et

al
.

[2
6]

19
90

U
SA

La
be

ls
in
di
ca
tin

g
lo
w
-c
al
or
ie
ch
oi
ce
s

w
er
e
pl
ac
ed

be
-

si
de

s
se
rv
in
g

lo
ca
tio

n

Pr
e-

po
st

41
3

cu
st
om

er
s

>
1
w
ee
k

&
≤
1
m
on

th
C
af
et
er
ia

N
/A

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

O
bs
er
ve
r

re
po

rt
ed

8.
C
al
or
ic
co
nt
en

t
of

pu
rc
ha
se
s
w
as

no
t
af
fe
ct
ed

W
ea
k

La
ss
en

et
al
.

[2
7]

20
14

N
or
w
ay

H
ea
lth

y
ch
oi
ce
s

w
er
e
la
be

lle
d
w
ith

th
e
Ke
yh
ol
e

sy
m
bo

l

C
T

27
0

cu
st
om

er
s

6
<
m
on

th
s

≤
12

C
af
et
er
ia

59
%

em
pl
oy
ed

as
of
fic
e
an
d

ad
m
in
is
tr
at
iv
e

pe
rs
on

ne
lo

r
as

te
ch
ni
ca
ls
ta
ff

En
er
gy

de
ns
ity

of
co
ns
um

ed
fo
od

s

D
ig
ita
l

ph
ot
og

ra
ph

ic
m
et
ho

d

9.
En
er
gy

de
ns
ity

de
cr
ea
se
da

St
ro
ng

Le
vi
n
et

al
.[
28
]

19
96

U
SA

Lo
w
-fa
t
en

tr
ee
s

w
er
e
la
be

lle
d
w
ith

a
he

ar
t-
sh
ap
ed

sy
m
bo

l

C
T

2
ca
fe
te
ria
s

6
<
m
on

th
s

≤
12

C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

ta
rg
et
ed

ite
m
s

Po
in
t
of

sa
le

sy
st
em

10
.P
ur
ch
as
es

of
ta
rg
et
ed

ite
m
s

in
cr
ea
se
da

M
od

er
at
e

Sp
ro
ul

et
al
.

[2
9]

20
03

U
SA

H
ea
lth

y
en

tr
ee
s

w
er
e
la
be

lle
d
w
ith

a
pr
om

ot
io
na
l

lo
go

,w
hi
ch

ad
di
tio

na
lly

pr
ov
id
ed

nu
tr
iti
on

al
in
fo
rm

at
io
n

Pr
e-

po
st

1
ca
fe
te
ria

1
<

m
on

th
(s
)≤

6
C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

ta
rg
et
ed

en
tr
ee
s

Po
in
t
of

sa
le

sy
st
em

11
.P
ur
ch
as
es

of
ta
rg
et
ed

en
tr
ee
s

w
er
e
no

t
af
fe
ct
ed

M
od

er
at
e

Su
th
er
la
nd

et
al
.[
30
]

20
10

U
SA

Su
pe

rm
ar
ke
t
ite
m
s

w
er
e
as
si
gn

ed
w
ith

st
ar
s

in
di
ca
tin

g
th
ei
r

re
la
tiv
e
he

al
th
in
es
s

Pr
e-

po
st

16
8

su
pe

rm
ar
ke
ts

>
1
ye
ar

Su
pe

rm
ar
ke
t

N
/A

Pu
rc
ha
se
s
of

st
ar
-la
be

lle
d

ite
m
s

Po
in
t
of

sa
le

sy
st
em

12
.P
ur
ch
as
es

of
st
ar
-la
be

lle
d
ite
m
s

in
cr
ea
se
da

M
od

er
at
e

Vy
th

et
al
.[
31
]

20
11

Th
e

N
et
he

rla
nd

s
H
ea
lth

y
sa
nd

w
ic
he

s,
so
up

s,
an
d
fre

sh
fru

it
w
er
e
id
en

tif
ie
d

w
ith

a
pr
om

ot
io
na
ll
og

o

RC
T

13 in
te
rv
en

tio
n

ca
fe
te
ria
s;
12

co
nt
ro
l

ca
fe
te
ria
s

>
1
w
ee
k

&
≤
1
m
on

th
C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

he
al
th
y

sa
nd

w
ic
he

s;
Pu

rc
ha
se
s
of

he
al
th
y

so
up

s;
Pu

rc
ha
se
s
of

fre
sh

fru
it

Po
in
t
of

sa
le

sy
st
em

13
a.
Pu

rc
ha
se
s
of

he
al
th
y

sa
nd

w
ic
he

s
w
er
e

no
t
af
fe
ct
ed

13
b.

Pu
rc
ha
se
s
of

he
al
th
y
so
up

s
w
er
e
no

t
af
fe
ct
ed

13
c.
Fr
ui
t

pu
rc
ha
se
s

in
cr
ea
se
da

M
od

er
at
e

M
az
za

et
al
.

[3
2]

20
17

U
SA

Em
ot
ic
on

s
hi
gh

lig
ht
ed

Pr
e-

po
st

1
ca
fe
te
ria

1
<

m
on

th
(s
)≤

6
C
af
et
er
ia

N
/A

Pu
rc
ha
se
s
of

he
al
th
y

Po
in
t-
of
-s
al
e

sy
st
em

14
a.
Pu

rc
ha
se
s
of

he
al
th
y
ch
ip
s

M
od

er
at
e

Harbers et al. Nutrition Journal          (2020) 19:103 Page 6 of 27



Ta
b
le

2
St
ud

y
ch
ar
ac
te
ris
tic
s
an
d
m
ai
n
fin
di
ng

s
of

in
cl
ud

ed
st
ud

ie
s
ca
te
go

riz
ed

by
TI
PP
M
E
in
te
rv
en

tio
n
ty
pe

(C
on

tin
ue
d)

A
ut
ho

r
Y
ea

r
C
ou

nt
ry

N
ud

g
e

d
es
cr
ip
ti
on

St
ud

y
d
es
ig
n

St
ud

y
si
ze

In
te
rv
en

ti
on

d
ur
at
io
n

Se
tt
in
g

SE
P

St
ud

y
ou

tc
om

e(
s)

O
ut
co

m
e

as
se
ss
m
en

t
M
ai
n
fin

d
in
g
(s
)

Q
ua

lit
y

as
se
ss
m
en

t

he
al
th
y
ite
m
s

be
ve
ra
ge

s
Pu

rc
ha
se
s
of

he
al
th
y
ch
ip
s

w
er
e
no

t
af
fe
ct
ed

14
b.

Pu
rc
ha
se
s
of

he
al
th
y
be

ve
ra
ge

s
w
er
e
no

t
af
fe
ct
ed

St
ee
nh

ui
s
et

al
.

[3
3]

20
04

Th
e

N
et
he

rla
nd

s
In

th
e
la
be

lli
ng

pr
og

ra
m
,l
ow

-fa
t

pr
od

uc
ts
w
er
e

id
en

tif
ie
d
w
ith

a
pr
om

ot
io
na
ll
og

o.

RC
T

17
ca
fe
te
ria
s

w
er
e

ra
nd

om
ly

as
si
gn

ed
to

ei
th
er

of
4

co
nd

iti
on

s
(in
cl
ud

in
g

co
nt
ro
la
nd

la
be

lli
ng

pr
og

ra
m
)

1
<

m
on

th
(s
)≤

6
W
or
ks
ite

ca
fe
te
ria

2%
lo
w

ed
uc
at
io
na
l

le
ve
l

Pu
rc
ha
se
s
of

lo
w
-fa
t
ite
m
s

(m
ilk
,b

ut
te
r,

ch
ee
se
,m

ea
t,

de
ss
er
ts
).

Po
in
t
of

sa
le

sy
st
em

an
d

qu
es
tio

nn
ai
re

15
a.
Pu

rc
ha
se
s
of

lo
w
-fa
t
de

ss
er
ts

in
cr
ea
se
da

15
b.

Pu
rc
ha
se
s
of

m
ilk

w
er
e
no

t
af
fe
ct
ed

15
c.
Pu

rc
ha
se
s
of

bu
tt
er

w
er
e
no

t
af
fe
ct
ed

15
d.

Pu
rc
ha
se
s
of

ch
ee
se

w
er
e
no

t
af
fe
ct
ed

15
e.
Pu

rc
ha
se
s
of

m
ea
t
w
er
e
no

t
af
fe
ct
ed

W
ea
k

In
fo
rm

at
io
n
nu

dg
es

(n
ut
rit
io
n
in
fo
rm

at
io
n)

C
io
ffi

et
al
.[
34
]

20
15

U
SA

N
ut
rit
io
n
la
be

ls
w
er
e
ad
de

d
to

a
se
le
ct
io
n
of

pr
e-

pa
ck
ag
ed

m
ea
ls

an
d
sn
ac
ks

Pr
e-

po
st

20
sm

al
lf
oo

d
st
or
es

6
<
m
on

th
s

≤
12

Sm
al
lf
oo

d
st
or
e

N
/A

Pu
rc
ha
se
s
of

lo
w

ca
lo
rie

fo
od

s;
Pu

rc
ha
se
s
of

hi
gh

ca
lo
rie

fo
od

s;
C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

Po
in
t
of

sa
le

sy
st
em

1a
.P
ur
ch
as
es

of
lo
w

ca
lo
rie

fo
od

s
in
cr
ea
se
da

1b
.P
ur
ch
as
es

of
hi
gh

ca
lo
rie

fo
od

s
de

cr
ea
se
d

1c
.C

al
or
ic

co
nt
en

t
of

ite
m
s

pu
rc
ha
se
d

de
cr
ea
se
da

M
od

er
at
e

H
am

m
on

d
et

al
.[
35
]

20
15

C
an
ad
a

C
al
or
ie
la
be

ls
w
er
e

ad
de

d
to

al
l

ca
fe
te
ria

m
en

u
bo

ar
ds

an
d
fo
od

st
at
io
ns

Pr
e-

po
st

15
9

cu
st
om

er
s

≤
1
w
ee
k

U
ni
ve
rs
ity

ca
fe
te
ria

N
/A

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s;

C
al
or
ie
s

co
ns
um

ed

Q
ue
st
io
nn

ai
re

2a
.C

al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

de
cr
ea
se
da

2b
.C

al
or
ie
in
ta
ke

de
cr
ea
se
da

W
ea
k

M
ili
ch

et
al
.

[3
6]

19
76

U
SA

Fo
od

s
w
er
e

la
be

lle
d
w
ith

th
ei
r

ca
lo
ric

va
lu
e

Pr
e-

po
st

45
0

cu
st
om

er
s

≤
1
w
ee
k

H
os
pi
ta
l

ca
fe
te
ria

N
/A

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

O
bs
er
ve
r

re
po

rt
ed

3.
C
al
or
ic
co
nt
en

t
of

pu
rc
ha
se
s

de
cr
ea
se
d;

(p
=

0.
06
)

W
ea
k

Va
nd

er
le
e
et

al
.

[3
7]

20
14

C
an
ad
a

En
er
gy
,s
od

iu
m

an
d
fa
t
co
nt
en

t
w
er
e
di
sp
la
ye
d
on

di
gi
ta
lm

en
u

bo
ar
ds
,a
s
w
el
la
s

a
he

al
th

lo
go

fo
r

C
T

49
7

cu
st
om

er
s
at

in
te
rv
en

tio
n

si
te
;5
06

cu
st
om

er
s
at

co
nt
ro
ls
ite

1
<

m
on

th
(s
)≤

6
H
os
pi
ta
l

ca
fe
te
ria

14
%

lo
w

ed
uc
at
io
na
l

le
ve
l(
hi
gh

sc
ho

ol
or

le
ss
)

15
%

lo
w

in
co
m
e
(<
$C

A
N

C
al
or
ie
in
ta
ke

Q
ue
st
io
nn

ai
re

4.
C
al
or
ic
in
ta
ke

de
cr
ea
se
da

W
ea
k

Harbers et al. Nutrition Journal          (2020) 19:103 Page 7 of 27



Ta
b
le

2
St
ud

y
ch
ar
ac
te
ris
tic
s
an
d
m
ai
n
fin
di
ng

s
of

in
cl
ud

ed
st
ud

ie
s
ca
te
go

riz
ed

by
TI
PP
M
E
in
te
rv
en

tio
n
ty
pe

(C
on

tin
ue
d)

A
ut
ho

r
Y
ea

r
C
ou

nt
ry

N
ud

g
e

d
es
cr
ip
ti
on

St
ud

y
d
es
ig
n

St
ud

y
si
ze

In
te
rv
en

ti
on

d
ur
at
io
n

Se
tt
in
g

SE
P

St
ud

y
ou

tc
om

e(
s)

O
ut
co

m
e

as
se
ss
m
en

t
M
ai
n
fin

d
in
g
(s
)

Q
ua

lit
y

as
se
ss
m
en

t

he
al
th
ie
r
ite
m
s

40
00
0)

A
ro
n
et

al
.[
38
]

19
95

U
K

Fo
od

s
w
er
e

pr
ov
id
ed

w
ith

nu
tr
iti
on

la
be

ls

C
T

65 in
te
rv
en

tio
n

cu
st
om

er
s;
35

co
nt
ro
l

cu
st
om

er
s

≤
1
w
ee
k

U
ni
ve
rs
ity

ca
fe
te
ria

N
/A

C
al
or
ie
in
ta
ke

Q
ue
st
io
nn

ai
re

5.
C
al
or
ic
in
ta
ke

in
cr
ea
se
da

W
ea
k

C
hu

et
al
.[
39
]

20
09

U
SA

Si
m
pl
ifi
ed

nu
tr
iti
on

la
be

ls
w
er
e
po

st
ed

at
th
e
po

in
t
of

se
le
ct
io
n
fo
r

en
tr
ée

di
sh
es

Pr
e-

po
st

1
ca
fe
te
ria

>
1
w
ee
k

&
≤
1
m
on

th
U
ni
ve
rs
ity

ca
fe
te
ria

N
/A

C
al
or
ic

co
nt
en

t
of

pu
rc
ha
se
s

Po
in
t
of

sa
le

sy
st
em

6.
C
al
or
ic
co
nt
en

t
of

pu
rc
ha
se
s
w
as

no
t
af
fe
ct
ed

M
od

er
at
e

W
eb

b
et

al
.

[4
0]

20
11

U
SA

C
al
or
ie

in
fo
rm

at
io
n
w
as

po
st
ed

on
m
en

u
bo

ar
ds

or
w
as

pr
ov
id
ed

on
ly
on

po
st
er
s
pl
ac
ed

aw
ay

fro
m

th
e

po
in
t
of

de
ci
si
on

.

C
T

1 ex
pe

rim
en

ta
l

ca
fe
te
ria
;1

co
nt
ro
l

ca
fe
te
ria

1
<

m
on

th
(s
)≤

6
H
os
pi
ta
l

ca
fe
te
ria

13
%

lo
w

ed
uc
at
io
na
l

le
ve
l(
<
ei
gh

th
gr
ad
e,
so
m
e

hi
gh

sc
ho

ol
an
d

hi
gh

sc
ho

ol
gr
ad
ua
te
)

Pu
rc
ha
se
s
of

he
al
th
y
si
de

di
sh
es
;

Pu
rc
ha
se
s
of

he
al
th
y

sn
ac
ks
;

Pu
rc
ha
se
s
of

he
al
th
y

en
tr
ee
s

Po
in
t
of

sa
le

sy
st
em

7a
.P
ur
ch
as
es

of
si
de

s
di
sh
es

in
cr
ea
se
da

7b
.P
ur
ch
as
es

of
sn
ac
ks

in
cr
ea
se
da

7c
.P
ur
ch
as
es

of
en

tr
ee
s
w
er
e
no

t
af
fe
ct
ed

M
od

er
at
e

C
he

n
et

al
.[
41
]

20
17

Ta
iw
an

En
tr
ee
s
an
d
si
de

di
sh
es

w
er
e

la
be

le
d
w
ith

tr
af
fic
-li
gh

t
la
be

ls

Pr
e-

po
st

27
6

cu
st
om

er
s
fo
r

fir
st
su
rv
ey
;

20
5

cu
st
om

er
s
fo
r

se
co
nd

su
rv
ey

6
<
m
on

th
s

≤
12

W
or
ks
ite

ca
fe
te
ria

N
/A

C
ho

ic
e
fo
r

gr
ee
n-

la
be

lle
d
fo
od

;
A
tt
em

pt
to

av
oi
d
re
d-

la
be

lle
d
fo
od

Q
ue
st
io
nn

ai
re

8a
.C

ho
ic
e
fo
r

gr
ee
n
en

tr
ée

in
cr
ea
se
da
;

8b
.A

tt
em

pt
to

av
oi
d
re
d-

co
lo
ur
ed

ite
m
s

w
as

no
t
af
fe
ct
ed

.

M
od

er
at
e

So
nn

en
be

rg
et

al
.[
42
]

20
13

U
SA

Fo
od

an
d

be
ve
ra
ge

s
w
er
e

la
be

lle
d
re
d,

ye
llo
w
,o
r
gr
ee
n

on
ei
th
er

th
e

m
en

u
bo

ar
d,

sh
el
f,

or
di
re
ct
ly
on

th
e

pa
ck
ag
in
g.

Pr
e-

po
st

38
9

cu
st
om

er
s

1
<

m
on

th
(s
)≤

6
H
os
pi
ta
l

ca
fe
te
ria

N
/A

Pu
rc
ha
se
s
of

gr
ee
n
ite
m
s

Pu
rc
ha
se
s
of

re
d
ite
m
s

Po
in
t
of

sa
le

sy
st
em

9a
.H

ea
lth

y
(g
re
en

)
ite
m

pu
rc
ha
se
s
w
er
e

no
t
af
fe
ct
ed

9b
.U

nh
ea
lth

y
(re

d)
ite
m

pu
rc
ha
se
s
w
er
e

no
t
af
fe
ct
ed

St
ro
ng

W
hi
tt
et

al
.[
43
]

20
17

U
SA

Ite
m
s
w
er
e

la
be

lle
d
gr
ee
n

(h
ea
lth

y)
,y
el
lo
w

(n
eu
tr
al
)
or

re
d

(u
nh

ea
lth

y)
.

Pr
e-

po
st

1
sm

al
lf
oo

d
st
or
e

1
<

m
on

th
(s
)≤

6
Sm

al
lf
oo

d
st
or
e

N
/A

Pu
rc
ha
se
s
of

gr
ee
n
ite
m
s

Pu
rc
ha
se
s
of

re
d
ite
m
s

Po
in
t
of

sa
le

sy
st
em

10
a.
Pu

rc
ha
se
s
of

he
al
th
y
(g
re
en

)
ite
m
s
in
cr
ea
se
da

10
b.

Pu
rc
ha
se
s
of

un
he

al
th
y
(re

d)
ite
m
s
de

cr
ea
se
da

M
od

er
at
e

In
fo
rm

at
io
n
nu

dg
es

(s
ig
na

ge
)

A
lla
n
et

al
.[
44
]

20
15

U
K

Si
gn

s
vi
su
al
ly

RC
T

>
20
,0
00

1
<

Sm
al
lf
oo

d
N
/A

Pu
rc
ha
se
s
of

Po
in
t
of

sa
le

1a
.P
ur
ch
as
es

of
M
od

er
at
e

Harbers et al. Nutrition Journal          (2020) 19:103 Page 8 of 27





























https://doi.org/10.1080/08870446.2017.1416116
https://doi.org/10.1080/08870446.2017.1416116
https://doi.org/10.1371/journal.pone.0151915
https://doi.org/10.1017/s1368980016003074
https://doi.org/10.1186/s12889-016-3849-4
https://doi.org/10.3945/jn.112.165266
https://doi.org/10.1136/bmjopen-2012-002125
https://doi.org/10.1136/bmjopen-2012-002125
https://doi.org/10.1186/s12966-016-0427-1
https://doi.org/10.1038/oby.2009.436
https://doi.org/10.3945/ajcn.113.075572
https://doi.org/10.3945/ajcn.113.075572
https://doi.org/10.1016/j.ypmed.2014.12.003
https://doi.org/10.1016/j.amepre.2012.05.004
https://doi.org/10.1016/j.eatbeh.2010.01.002
https://doi.org/10.1016/j.eatbeh.2010.01.002
https://doi.org/10.1017/s1368980014002730
https://doi.org/10.1017/s1368980014002730
https://doi.org/10.2105/ajph.2011.300391
https://doi.org/10.2105/ajph.2011.300391
https://doi.org/10.1016/j.amepre.2013.10.002
https://doi.org/10.2105/ajph.2016.303301
https://doi.org/10.4278/ajhp.130805-QUAN-408
https://doi.org/10.1038/oby.2004.64
https://doi.org/10.1016/j.foodqual.2017.10.015
https://doi.org/10.1016/j.jneb.2016.05.001
https://doi.org/10.1016/j.jneb.2016.05.001
https://doi.org/10.1002/mar.20801
https://doi.org/10.1002/mar.20801
https://doi.org/10.1186/1471-2458-13-1218
https://doi.org/10.1287/mksc.2018.1128
https://doi.org/10.1287/mksc.2018.1128
https://doi.org/10.1016/j.amepre.2018.09.024
https://doi.org/10.1016/j.amepre.2018.09.024
https://doi.org/10.1002/14651858.CD009315.pub2
https://doi.org/10.1002/14651858.CD009315.pub2
https://doi.org/10.1002/jrsm.1239
https://doi.org/10.1002/jrsm.1239
https://doi.org/10.1016/j.foodqual.2016.02.009
https://doi.org/10.1016/j.foodqual.2016.02.009
https://doi.org/10.1186/s12966-019-0826-1
https://doi.org/10.1186/s12966-019-0826-1
https://doi.org/10.1177/1745691614543974

	Abstract
	Background
	Methods
	Results
	Conclusions
	Registration

	Introduction
	Methods
	Data sources and searches
	Study selection
	Quality assessment
	Data extraction
	Data synthesis

	Results
	Descriptive characteristics of included studies
	Effects of nudging by TIPPME category
	Information nudges using symbols
	Information nudges providing nutrition information
	Information nudges using signage
	Position nudges
	Mixed nudging interventions
	Availability, size, functionality, and presentation nudges

	Evidence for differential effects across SEP

	Discussion
	Main findings
	Strengths and limitations
	Implications for improved methods
	Implications for future research and practice

	Conclusion
	Supplementary information
	Acknowledgements
	Authors’ contributions
	Funding
	Availability of data and materials
	Ethics approval and consent to participate
	Consent for publication
	Competing interests
	Author details
	References
	Publisher’s Note

