
Sprouts
Encouraging plant-based food options in canteens

Summary: 
Menu composition influences meal choice in a measurable way. 
This way, canteens can encourage more sustainable choices
without removing meat from the menus or relying on campaigns.
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[1] Does the habitual dietary intake of adults in Bavaria, Germany, match dietary intake recommendations? Results of the 3rd Bavarian Food Consumption Survey (Rohm et al., 2025)
[2] A reform of value-added taxes on foods can have health, environmental and economic benefits in Europe (Springmann et al., 2025)
[3] The effect of increasing availability of vegetarian meals on their sales in worksite cafeterias: A stepped-wedge cluster randomized controlled trial (Becker et al., 2026)

3. Discrete Choice Experiment (Survey):
▪ 6 randomised choice sets of 4 meal options in a canteen-like 

setting
▪ 2x three meat options, 2x two meat options, 2x one 

meat option
▪ 51 standardized AI-generated images
▪ Pre- & post-survey

▪ Socio-demographic information
▪ Eating habits

▪ Platform: SocSci survey
▪ Online Survey with representative sample for Germany (Dec. 

2025)
▪ Final sample: N=956 participants; quota-based

1. Background:
▪ Average meat consumption is higher than the 

current recommended Dietary Guidelines.[1]

▪ Reduced meat consumption has environmental, animal 
welfare, and health benefits.[2]

▪ A recent British study found that canteen customers’ 
selections of plant-based dishes increased with 
availability[3]

2. Research Question:
How do the number of meat and vegetarian options offered in 
canteens affect meat consumption?

4. Key Results:
▪ An additional vegetarian option was associated with a 188% 

increase in the odds of choosing a vegetarian meal
▪ Vegetarian choice decreases with increasing age
▪ Flexitarians were most responsive to the intervention
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A e    5. Regression Results:

▪ Adjusted GEE model predicting vegetarian meal choice 
after excluding self-identified vegetarians and vegans. 

▪ the average marginal effect of one additional vegetarian 
option was +19.6 percentage points (95% CI [18.5, 
20.7], p < .001) 

▪ 190 of 5,418 decisions had absolute Pearson residuals 
above 2 (3.5%), and 50 decisions had residuals above 3 
(0.9%)

Predictor Odds ratio 95% CI p-value

Vegetarian options offered 2.88 [2.67, 3.11] < .001

Female 1.53 [1.32, 1.77] < .001

Flexitarian 2.37 [1.99, 2.84] < .001

Pescetarian 2.74 [1.51, 4.98] < .001

Age group 0.95 [0.90, 0.99] .016

6. Outlook:
While already conclusive, field research in Germany will increase 
ecological validity, therefore improving the value proposition for 
caterers to adapt their menu, and supporting larger scale policies 
to enable less CO2 intense diets while dining out. 

Chili sin Carne with Rice (Tofu)

Which meal will you choose in the canteen?

Halloumi with Rice, Salsa & Side Salad

Pasta with Chicken & Herb Sauce Pasta with Lentil Bolognese
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