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Sales data and calorie content information from individual products G |
was obtained from 142 worksite cafeterias from January 2022 to May E _ o °

2022. This period covers a 3-month period before and 6-week period | |
after the effective date of the new law. Interrupted-time-series (ITS)
analysis was used to evaluate the impact of the introduction of
calorie labels on daily energy (kcal) purchased per transaction. No Time
calorie information was available for retail products (i.e. packaged

products such as soft drinks and retail snacks), so they were not

Included in primary analysis. Secondary analyses was run analysing

any change in quantity sales of retail items and on effects by food _
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