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Food and meal policies and guidelines in kindergartens in
Norway and China: a comparative analysis
Baizhen Ciren

Department of Sport, Food and Natural Sciences, Western Norway University of Applied Sciences, Bergen,
Norway

ABSTRACT
Kindergarten has the potential to influence children’s food choices
and habits at an early age and prevent nutrition-related diseases
later in life. This paper comparatively analyzed the goals and
requirements for kindergarten food and meal policies and
guidelines in Norway and China based on the author’s self-
constructed ‘NES’ analytical framework, including nutritional,
educational, and social aspects. The findings suggest that while
Norway and China both acknowledge the importance of
nutritional importance of food and meals in kindergartens,
Norway has paid significant attention to the social aspects of
meals. There were also a number of differences between Norway
and China in terms of specific educational goals related to food
and meals. This analysis aimed to inform future policy direction
across the fields of public health and educational policy and
practice in Norway, China, and beyond.
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Childhood overweight and obesity have increased dramatically since 1990 (de Onis,
Blossner, and Borghi 2010). According to the World Health Organization (2020), 38
million children under the age of five were overweight or obese in 2019. The energy
imbalance between energy intake and energy expenditure is a main causal factor for
obesity (Reilly, Ness, and Sherriff 2007), and therefore developing a healthy eating
habit early in life is essential. Children spend a large proportion of their waking days
in kindergartens and the food eaten there makes a significant contribution to their
total diet (Lucas et al. 2017) at a time when eating habits and food preferences are
being formed (Birch and Fisher 1998; Nicklaus et al. 2004). Early childhood education
and care (ECEC) settings thus provide tremendous opportunities to improve child devel-
opment and overall health (Bock, Breitenstein, and Fischer 2012; Witt and Dunn 2012;
Elford and Brown 2014; Manios et al. 2014; Tandon et al. 2016).

A number of studies worldwide have focused primarily on the nutritional role of food
and meals in kindergartens (Farris et al. 2014; Lazarevic, Stojanovic, and Bogdanovic
2014). There also appears to be a contemporary trend focusing on sensory-based food
education in kindergartens (Kähkönen et al. 2018; Nekitsing, Hetherington, and
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Blundell-Birtill 2018). However, the social dimensions in the field of children’s food and
meals in educational settings are traditionally ignored, especially in Eastern cultures. It is
important to note that kindergarten can be deemed a social arena where the children
‘contribute to their own childhood and thereby become part of a social and cultural con-
struction process’ (Markström and Halldén 2009, 112). In their work on children’s views
on lunchtime in the UK, Daniel and Gustafsson (2010) brought children’s space to the
fore and argued that it is unlikely that a focus on the nutritional aspect of the food
alone is sufficient to provide children with space for their own agenda. This suggests
that, as occupants of the space in their everyday lives, children’s food and meals
should be conceptualized by and interpreted through a holistic framework that considers
more than the aspect of health in isolation. The discussion of mealtimes inspired the
present article, in which the author presents a self-constructed ‘NES’ analytical frame-
work and explored how food and meals are described and regulated from social, nutri-
tional, and educational aspects in policy documents for kindergartens in Norway and
China.

The policy document analysis in this paper is based on the assumption that govern-
ment policy is first of all part of what classic Marxists have referred to as the ‘state appar-
atus’ (Althusser 2014), where the state can act by means of policies to influence local
practices, health outcomes, and activate state apparatus onto people. Influential policy
reforms can also influence the availability and accessibility of food and food practices
in kindergartens. Further, government policy has the power to exert its desires in the
form of values and beliefs, which is what Althusser referred to as the ‘ideological state
apparatus’ (Althusser 2014).

According to Hedegaard’s cultural-historical approach (Hedegaard 2009, 2012), policy
research is part of examining the societal conditions, norms, and values in the conceptu-
alization of child development. Therefore, it is crucial to understand the historically
developed context of a society as a condition for institutional practices and children’s
participation in activities. This article is a desk research for a larger project on kindergar-
ten food and meals in Norway and China. It serves to prepare future empirical work that
will go beyond policy to examine the institutional and individual perspectives building
on Hedegaard’s cultural-historical approach. It is under this umbrella as well as the
current climate of the public health issue of obesity that policies and guidelines are ana-
lyzed in this article.

In this study, Norway and China were selected to illustrate the differences and simi-
larities in their respective approaches to regulate and organize food and meals in kinder-
gartens. The rationale for choosing these two countries is threefold. First, it was evident
that there was a growth of policy interest in government intervention on preschool food
and meals in both countries (Health Directory 2018; The National Health Commission
2018). Second, the diversity of cultures (Western and Oriental) would enable the
researcher to make a comparison. Third, this selection was pragmatic since the researcher
herself has personal and professional connections in these two countries. In so doing, the
researcher aimed to bring new knowledge into interdisciplinary aspects of food and
meals in Norwegian and Chinese kindergartens and inspire policymakers to understand
and reflect on their own approaches toward socioculturally and contextually appropriate
meal practices.

Setting the scene: Kindergarten food and meals in Norway and China.
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In Norway, 92.2% of children (aged 1–5) attend kindergarten1 (Statistics Norway
2020a). Kindergartens in Norway cater for children up to the age of five years. There
are both private kindergartens owned by private entities and public kindergartens
owned by individual municipalities. In many kindergartens, children bring their own
matpakke2 (lunch box) for breakfast as well as some for lunch. According to a recent
report from the Consumer Council and Diet- and Nutritional Federation (2018), only
37% of Norwegian kindergartens served hot food twice a week or more often. It is
common for Norwegian kindergartens to serve cold open sandwiches consisting of
wholemeal bread, vegetable margarine, and sandwich toppings such as liver pâté, fish,
cheese, and meat cuts. In January 2019, the average Norwegian household paid 2600
kroner per month for a place at kindergarten, plus 322 kroner on average per month
to cover food and other expenses (Statistics Norway 2020b).

In China, according to the government report, most children attend kindergartens,3

and the gross enrollment rate in 2018 was 81.7% (Ministry of Education 2019). There
are both public and private kindergartens in China; the former are either fully funded
or partially sponsored by the government and its associates, while the latter are run by
private individuals and groups such as non-governmental organizations (NGOs) (Li,
Yang, and Chen 2016). Most kindergartens in China provide a hot lunch (Gao et al.
2016). A typical lunchtime meal consists of a mix of rice, vegetables, and protein
sources and a soup (Smith et al. 2013). School meal prices vary widely across the
country due to regional variations in income, different price levels of foods, types of kin-
dergartens (i.e. public, nonprofit private or profit private kindergartens), levels of kinder-
garten (based on the quality rating system), variations in kindergarten infrastructure,
how many meals are provided, etc. According to the discussion on Chinese popular
social media Weibo,4 the cost for food per month in Chinese kindergartens can range
from several hundred to several thousand Chinese yuan. In addition, kindergartens
are required to use food expenses exclusively, and the balance of profit and loss of
food income per semester shall not exceed 2% (Ministry of Health 2012).

Methods

Analytical framework

According to Hedegaard’s cultural-historical wholeness approach, the development of
children is situated in concrete historical settings, institutional practices and the
general everyday living conditions (Hedegaard and Fleer 2008). Food and meals in the
kindergarten is embedded in a range of societal and institutional conditions within
which children’s food preferences and experiences develop. Drawing on some research
approaches from anthropology, sociology, childhood studies, and public health, the
author saw a need for a more holistic understanding of children’s food and meals in kin-
dergartens. The idea underlying the framework is to see food and meals in kindergartens
from a life course perspective for child development. While giving particular attention to
a long view of the connection to the history and the future opportunities, the framework
also articulates the here and now process within which children participate, learn, and
socialize at the time the children are sitting down to a meal. This framework aims to
complement and enhance the understanding that development should be anchored in

EUROPEAN EARLY CHILDHOOD EDUCATION RESEARCH JOURNAL 3



everyday practice in time and space informed by the cultural-historical wholeness
approach (Hedegaard 2009), and provide an analytical tool to incorporate different
dimensions of food and meals in the kindergarten.

Kindergarten is not only an important educational and social arena, but also an arena
for public health work. The self-constructed ‘NES’ analytical framework consists of three
main aspects of food and meals in kindergartens, namely, nutritional, educational, and
social aspects (see Figure 1). Since the three aspects are not independent constructs,
they are presented as overlapping circles. Existing evidence emphasizes how the right
amount of energy and nutrient intake is vital for children’s growth, and food offered
in the kindergartens has a profound effect on a child’s nutritional status (Larson et al.
2011). The nutritional aspect in this paper concerns relevant documents that address
the identification of children’s nutritional needs and dietary requirements for meals
served in kindergartens. Furthermore, research has indicated that a great deal of learning
about food and eating occurs early in life (Birch and Fisher 1998), especially regarding
food preferences and eating habits (Mennella and Ventura 2011; Ventura and
Worobey 2013; De Cosmi, Scaglioni, and Agostoni 2017). Thus, the educational perspec-
tive examines the goals and objectives concerning food and health in kindergartens.
Finally, as kindergarten is a social and cultural meeting place, mealtimes provide
ample opportunities for interaction, participation, and dialog between children and
adults. The requirements listed in the documents on this matter are examined from
the social aspect.

Figure 1. ‘NES’ Analytical framework.
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Study design

This study was designed as a descriptive comparative analysis of key policy documents on
kindergarten food and meals in Norway and China. The research questions of this study
are as follows:

What are the main goals and focuses listed in the documents in terms of food and meals?

What are the nutritional requirements listed in the documents in Norway and China?

What are the educational goals in terms of food and meals in the two countries?

What are the requirements for socialization during mealtimes in the two countries?

Data source and data selection

Initially, the author searched for different combinations of the words ‘food kindergar-
tens’, ‘meals in kindergartens’, ‘regulation’, ‘guideline’, in both Norwegian and Chinese
languages by using the internet to scour websites of government and relevant ministries
in the two countries (the Ministry of Education of the People’s Republic of China, the
Chinese Central Government’s Official Web Portal, the Norwegian Directorate of
Health, and The Norwegian legislation website). Policies and guidelines that operate
at the national level were targeted, with a publication date cut-off of April 2020. Kin-
dergarten laws and curriculums from each country were also included in analysis. The
reasons for including them were: (a) to better understand the country context; (b) the
curriculum has a substantial impact on the practices and educational aspects of food
and meals in kindergartens, and (c) they reflect the institutional dominant values
and norms of the two countries. The author has also consulted practitioners from
her network in the two countries about what policies and guidelines are in place in
their institutional practices of food and meals. By engaging with them in an early
manner, the institutional realities and interests are taken into account. The final selec-
tion of the documents (n=7) was based on the result of internet search and the consul-
tation with the practitioners.

Documents from Norway

The Kindergarten Act (Norwegian Ministry of Education and Research 2005) (herein-
after The Act) regulates kindergartens in Norway. The Act was published in 2005 and
was last updated in 2018, and it applies to both private and public kindergartens. The
Act consists of nine pages with guidance that regulates kindergartens’ content, children’s
rights in kindergartens, and the responsibility of the different stakeholders.

The Framework Plan for the Kindergartens (The Framework Plan) (Norwegian Min-
istry of Education and Research 2017) is a regulatory framework plan governing the
content and tasks of kindergartens. The new Framework Plan entered into force in
August 2017 and is 57 pages long, with nine sections covering the fundamental values
of kindergartens, responsibilities, and objectives, as well as the basic guidelines for activi-
ties in the kindergartens. Compared to its predecessor the newly revised Framework Plan
has a stronger and more explicit focus on the use of terms such as diet, food, and health.
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The National Guideline for Food and Meals in the Kindergartens (hereinafter the
Guideline) (Norwegian Directorate of Health 2018) was published in December 2018
and replaced the 2007 guideline, and it serve as guiding documents for food and meal
practices in Norwegian kindergartens. It is 41 pages long with 12 recommendations
for food and meals in the kindergartens and provides detailed reasons and reflective
questions for each recommendation proposed. Compared to the previous version, the
new guideline includes some new themes, including sustainability and environmental
considerations, food allergies, and eating disorders. The social environment for the
meal is also reinforced in the new guideline. Dietary advice follows the Norwegian Direc-
torate of Health’s dietary advice (Health Directory 2016) which uses a circle as a food
guide pictorial illustration. The circle is divided into ten different sections, with each
section representing a food group showing a size proportional to the recommended
quantity.

The Kindergarten Act and the Framework Plan for Kindergartens have verions in both
Norwegian and English, while the National Guideline for Food and Meals in Kindergar-
tens is only in Norwegian.

Documents from China

The Kindergarten Work Regulations (Ministry of Education 2016) (hereinafter, the
Work Regulations) was issued in 1996 by the National Education Commission
(renamed the Ministry of Education in 1998) and revised in 2016. The Work Regulations
consist of ten pages of ten parts guiding the content, management, and financing of kin-
dergartens. In the revised version of the Work Regulations, safety and healthcare work in
kindergartens are two sections that have been given special attention.

The Early Learning and Development Guidelines for children aged 3–6 (hereinafter,
the Learning Guidelines) (Ministry of Education 2012) is 51 pages long with five
major parts: health, language, society, science, and art. The guidelines describe edu-
cational goals, the developmental characteristics of children from 3 to 6 years and
provide guidance and suggestions for parents and kindergarten teachers on how to
organize education and activities.

There are no national guidelines for food and meals for children in Chinese kinder-
gartens, but the Regulations on Healthcare Work in Nursery and Kindergartens (herein-
after, Healthcare Regulation) (Ministry of Health 2012) and the dietary guidelines for
Chinese preschool aged children serve as guiding documents for food and meal practices
in Chinese kindergartens. The healthcare regulation is 43 pages long, consisting of four
parts, including the duties of healthcare work, the content and requirements of health-
care work, the newly established health assessment, and healthcare-related forms and
standards. The regulation provides healthcare content for kindergarten arrangements,
food and meals, physical exercise, hygiene, prevention, and management of common
diseases.

The above regulation refers to the Chinese Dietary Guidelines for Chinese Residents
(The Chinese Nutrition Society 2016), which was directed at the general population
(healthy people over 2 years of age) and includes recommendations for specific popu-
lation groups. The dietary guideline has 343 pages in total of which pages 231–237
present a dietary guideline for preschool children. China uses a ‘Food Guide Pagoda’
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which is in the dietary guidelines in the general population, and there is also a specific
‘balanced diet pagoda’ targeting preschool aged children, which embodies the core rec-
ommendations for children in the guidelines. Kindergartens are required to make their
weekly menu with serving sizes (dailiang shipu) based on this pagoda.

The Early Learning and Development Guidelines for children aged 3–6 are in both
Chinese and English, while the other documents can only be found in Chinese versions.

Document analysis

Documents were analyzed using thematic content analysis. To begin with, the researcher
read through all the documents in their original language to become familiar with the
material, noting the initial ideas when rereading the documents. Descriptive coding
(Miles, Huberman, and Saldaña 2020) was then utilized to summarize longer sentences
in a word or shorter phrase. Codes were generated from the data deductively from the
research questions and inductively as they emerged from the documents. The parts to
be used in the analysis from the Norwegian documents which did not have English ver-
sions were translated along with those in the Chinese documents. Before proceeding to
the next level of analysis, the codes were checked to ensure that they were reasonable,
after which they were collated into potential themes informed by the research questions
and the analytical framework.

Findings and discussion

Four main categories emerged from the research questions and analysis of documents:
(1) overall goals and focus, (2) food guidance and nutritional requirements, (3) edu-
cational goals and learning objectives, and (4) socialization during mealtime.

Overall goals and focus

Health has been incorporated into documents in both Norway and China. While the con-
texts differ vastly, they are somewhat similar in terms of the goal of viewing kindergarten
as an important arena for public health work and the promotion of health. For example,
in the Norwegian Kindergarten Act, it says, ‘Kindergartens shall have a health-promoting
and preventive function and contribute to even out social inequalities’ (Norwegian Min-
istry of Education and Research 2005, 1), and the Chinese kindergarten Management
Regulation states, ‘Kindergarten shall facilitate children’s physical health, and develop
children’s good life and hygiene habits’ (Ministry of Education 2016, 2). Both Norway
and China have acknowledged the role of the kindergarten environment in children’s
healthy development and hence this environment is a primary target for health-related
policy initiatives. This is in line with the strategy adopted by the World Health Organ-
ization (WHO) and UNICEF in response to the growing burden of noncommunicable
diseases (NCDs) and as an attempt to curb the childhood obesity epidemic (WHO
2008). Promoting a healthy environment in kindergartens and providing primary inter-
vention during these years was deemed to be an essential part of the solution to over-
weight and obesity (Larson et al. 2011).

EUROPEAN EARLY CHILDHOOD EDUCATION RESEARCH JOURNAL 7



However, with different socioeconomic and cultural backgrounds, Norway and China
also presented different aims to be achieved in their specific country context. In Chinese
documents, food and meals have been addressed explicitly from a health perspective, and
regulations have prioritized food safety, hygiene, and disease prevention. On the other
hand, the Norwegian documents show that social democratic principles and values,
such as equity and children’s right to participation in mealtime, are highlighted.

The differences of aims in the two countries may be related to the different values and
philosophies underlying the framework. In Norway, equity and equality are explicitly
political and cultural goals. Children’s right to participation is highly valued in the Nor-
wegian early childhood education tradition (Bae 2009). Such views are grounded in a
social pedagogy approach (Bennett 2005, 11), which is ‘firmly play-based, with much
movement, choice and child autonomy in evidence’ (11). In China, Confucian principles
are deeply rooted in both Chinese society and the education system. Traditional Confu-
cian philosophy surrounding food and health stresses the cultivation of good health
through diet, and advocates food and hygiene and dietary principles, that is, choosing
the best way to cook and consume seasonal and fresh food (Liu, Mondot, and Niu
2012). Rapid economic growth and social changes in China during the last decades
have also had a profound impact on its diet, especially on children’s food and food
culture (Jing 2000). Changes in public knowledge concerning the role of diet in health
promotion might have further contributed to the increasing attention to nutritious
food in China. In addition, one more thing to note is that kindergarten and school
food safety has raised public concerns in China due to the outbreak of food safety scan-
dals during the past decades. In response, the Chinese government has issued regulations
to ensure food safety with a particular focus on supervision and accountability measures.

Food guidance and nutritional requirements

Both Norway and China have stipulated that the food served at kindergartens should be
varied and in line with their national food guidelines. The ‘food group approach’ (Albon
and Mukherji 2008, 19) was adopted in both countries to illustrate the food guide and
ensure a ready supply of important nutrients. The guidelines for food and meals in
the Norwegian kindergarten classified foods into three main groups (Norwegian Direc-
torate of Health 2018), whereas the Chinese food guide proposed five categories (The
Chinese Nutrition Society 2016). Among the grouped foods, grains, vegetables and
fruits, fish, dairy products, eggs, and meat are presented in both countries, and a daily
serving of the main food groups is recommended. Both countries also encourage daily
consumption of fruits and vegetables. This is consistent with food guidance from
many countries worldwide (Herforth et al. 2019). While both have a specific category
of fruits and vegetables, the Norwegian guidelines explicitly mention berries, indicating
the cultural importance and tradition of berry consumption in Norway.

In addition, both Norway and China presented recommendations on the consump-
tion of fluids, where milk and an adequate supply of water are recommended, along
with limited consumption of sugar-sweetened beverages. In addition, the Chinese regu-
lations recommend a daily consumption of 300–400 ml of milk, while the Norwegian
guideline did not specify a serving size of milk. Compared to Norway, where dairy has
been an important source of nutrition throughout history, the tradition of milk
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consumption is absent in the great majority of the Chinese population. Unlike their Nor-
wegian counterparts, the prevalence of lactose intolerance in the Chinese population is as
high as 85%, while in Norway, it is around 12% (Storhaug, Fosse, and Fadnes 2017). Con-
sumption of milk in Chinese children is thus significantly linked to government endorse-
ment and dairy industry initiatives (Wiley 2011). A recent large-scale epidemiological
study has revealed an association between increased milk intake and increased body
height and lowered obesity risk among Chinese children (Guo et al. 2020).

However, while they share the common aim of providing healthy and varied foods to
children, the two countries presented different approaches to achieving this goal. It
appears that Chinese documents have more quantitative elements where the daily
amount and specific percentages of various nutrients and indicators for different age
groups have been introduced, while the Norwegian guideline has more qualitative fea-
tures where dietary recommendations and advice are provided. In addition, some
aspects of the requirements were unique in content. For instance, the Chinese Healthcare
Regulation mentions cooking methods and states that kindergartens should use scientific
cooking methods (steaming, boiling, braising) with less seasoning to retain the nutrients,
satisfy children’s mild tastes, and be easily digestible (Ministry of Health 2012). The prep-
aration of the dishes is highlighted, and it states that the food served should be appealing
to children in terms of color, flavor, and taste (Ministry of Health 2012). There is no
mention of cooking methods in the Norwegian Guideline, but there are recommen-
dations on limiting the use of salt and hard margarine and butter in cooking to reduce
the intake of saturated fat (Norwegian Directorate of Health 2018). The main reason
for the differences is possibly due to the different eating habits and food preparation
methods used by the two countries.

In addition, the Norwegian Guideline explicitly mentions the use of low-fat dairy pro-
ducts and restrictions on red meat consumption (Norwegian Directorate of Health 2018),
while the Chinese guideline does not separately list these items. It is recommended in the
WHO guideline that reducing the amount of total fat intake to less than 30% of total
energy intake helps to prevent unhealthy weight gain and the risk of developing NCDs
(WHO 2003). In line with the WHO recommendations, the New Nordic Diet has rec-
ommended a lower intake of meat and more plant foods to reduce the consumption
of saturated fat and to arrive at a more sustainable diet (Mithril et al. 2012; Norden
2014). Current evidence suggests that the consumption of different types of meat and
meat products has different health and environmental consequences (Godfray et al.
2018). One possible explanation for why the Chinese guidelines for preschool children
did not separately list the requirements for red meat and low-fat dairy products might
be due to concerns about micronutrient deficiency in Chinese children. Research has
found that despite recent socioeconomic development in China, poor iron and zinc
levels are common in Chinese preschool children (Liu et al. 2011). In addition, the preva-
lence of inadequate calcium was reported to be high in Chinese children (Wang et al.
2017). However, with the considerable urban-rural disparities regarding children’s nutri-
tional status in China, multilevel policies suggesting alternatives for dietary fat might be
helpful. As such, it provides ample room allowing for flexibility in local practices.

Another distinct difference is that the Norwegian guideline explicitly mentions that
kindergartens should pay attention to children with special dietary needs, including
food allergies, food intolerance, illness, eating difficulties, children with disabilities,
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and other special needs (Norwegian Directorate of Health 2018). There is only a brief
mention of the special dietary needs in the Chinese regulation, which states that ‘in the
kindergartens where condition permits, they can serve special diets for children with
anemia, malnutrition, and food allergy’ (Ministry of Education 2012, 8). In Norway,
the prevalence of food allergies was 6.8% in children less than three years old (Kven-
shagen, Halvorsen, and Jacobsen 2009). In China it was noted that the prevalence of
food allergy has increased significantly from 3.5% in 1999–7.7% in 2009 in one- and
two-year-old children (Hu, Chen, and Li 2010), and recent evidence shows that the
prevalence of food allergy among preschoolers in China is comparable to the reported
prevalence in European regions (Prescott et al. 2013). This means that having a policy
and legal requirements to cater to special dietary needs for children is vital. It is thus
essential for both countries to detail clear policies and procedures to ensure that chil-
dren’s individual dietary requirements are respected and supported. In addition, the
attention given to environmentally friendly practices is evident in the Norwegian
guideline, where it recommends a practice ‘with little food waste and a food offering
where plant-based foods and fish and seafood are central’ (Norwegian Directorate
of Health 2018). There is no mention of sustainable food practices in Chinese
documents.

Educational goals and learning objectives

Food is explicitly addressed from a health perspective in both countries. Both point out
that kindergartens should help children learn about different aspects of food and the
relationship between food and health. One of the five learning/developmental domains
in the Chinese guideline, namely health, states that the kindergarten shall ‘help children
form good eating habits and help children learn about the nutrition values of the foods’
(Ministry of Education 2012, 10). Body, movement, food, and health as one of the seven
subject areas in Norwegian framework plan, states ‘By participating in food and mealtime
activities, the children shall become motivated to eat healthily and gain a rudimentary
understanding of how healthy eating promotes good health’ (Norwegian Directorate
for Education and Training 2017, 49).

While both countries have acknowledged the importance of good eating habits
acquired at kindergarten for children’s further development and shared the goals of
helping children to develop a varied diet and healthy eating habits, the Chinese Learning
Guidelines appears to have a stronger focus on children’s eating behaviors, by pointing
out that kindergartens should help children to form the habit of eating the right amount
regularly and slowly, and avoiding picky eating and the habit of playing during mealtimes
(Ministry of Education 2012, 10).

Moreover, both countries mentioned teachers’ roles at mealtimes, but with a slightly
different focus. The Chinese Learning Guidelines emphasized teachers’ supervisory and
modeling role in connection to children’s healthy eating habits, while Norwegian docu-
ments also give weight to the importance of teachers’ roles in social interaction and dia-
logic engagement with children during meals. Bandura’s social learning theory (1977)
supports the idea that teachers can influence children’s knowledge and behaviors. Obser-
vational learning, as a powerful tool in social learning theory, provides context for the
teacher’s role as an influential agent of change for children’s eating habits. Previous

10 B. CIREN



evidence has shown that the staff’s modeling and nutrition education are associated with
children’s dietary intake (Ward et al. 2017).

Socialization during mealtime

The Chinese Healthcare Regulation has regulated the physical dining environment and
stated that the dining environment should be clean, tidy, and comfortable (Ministry of
Health 2012, 7), but does not explicitly mention the human environment and socializa-
tion during mealtime. The Norwegian documents, however, appear to have moved
beyond the traditional realms of the nutritional value of the food to the social functions
of meals in kindergarten and pay considerable attention to how mealtime can be experi-
enced for children as a meeting place for social interaction and inclusion. Furthermore,
community building during children’s mealtimes is particularly pointed out in the Nor-
wegian framework plan, stating that the staff shall ‘use mealtimes and cooking to enable
the children to enjoy food, participate, converse and feel togetherness’ (Norwegian Direc-
torate for Education and Training 2017, 50). A possible explanation for why the Chinese
guidelines appear to put less weight on the social function of meals is perhaps due to the
ancient Confucian teaching of not talking when eating.5 The Chinese believe that talking
during a meal is not good for children’s digestion, and the Chinese guidelines also rec-
ommend helping children to pay attention to what they eat.

Mealtimes vary within and across cultures. Using ethnographic evidence, anthropol-
ogists Ochs and Shohet (2006) shed light on the cultural structuring of mealtime socia-
lization and how mealtimes function as cultural sites for the socialization of people into
competent and appropriate members of a society. Food is particularly interesting in this
respect because eating is a way to incorporate local culture. Children’s food consumption
can be seen as cultural practices in public spaces, thus suggesting important cultural
dimensions in the development of children’s socialization.

Conclusion and implications

By presenting the author’s self-constructed ‘NES’ analytical framework including nutri-
tional, educational, and social aspects, this paper offers a holistic framework for under-
standing the complexities of food and meals in educational settings. The comparative
analysis suggests that Norway and China share the goals of seeing kindergarten as an
important arena for public health work and the promotion of health as both have regu-
lated that kindergartens should provide healthy and nutritious food for children. While
both acknowledge the importance of health regarding food and meals, the Chinese docu-
ments presented a strong focus on the nutritional aspects, particularly in the preparation
and provision of food, while the Norwegian documents paid significant attention to the
social aspects of food and meals in kindergartens. From an educational perspective, both
countries mentioned learning about healthy eating habits. However, the Chinese guide-
lines have a stronger focus on children’s eating behaviors, while the Norwegian guideline
also pays significant attention to children’s social learning and community building
during mealtimes.

Norway and China are unique in both food culture and eating patterns. The differ-
ences in terms of what and how to eat in kindergartens evoke an awareness of cultural
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differences since the structure of kindergarten meals, for the most part, represents the
food culture by reproducing the wider society’s dominant norms. The differences may
also be related to contextual factors and different philosophies underlying the two frame-
works. While arguing for a more nuanced understanding of traditions and cultures, the
author also believes that this comparative study generates some implications. First, from
a nutritional aspect, with the present global movement toward a sustainable food future,
the integration of sustainability in all policies is essential to minimize the environmental
challenges with which the world is currently faced (Tuomisto 2018). In this respect,
China could take inspiration from the Norwegian guideline, and consider environmental
sustainability by including guidance such as choosing meat with a low environmental
impact, more plant-based foods, and the reduction of food waste. In return, since
early experience of food and meals serves as the foundation for the continuing develop-
ment of food preferences across the lifespan (Ventura and Worobey 2013), the Chinese
guide on food presentation and the consideration of sensory characteristics may serve as
an inspiration to Norway. It could be fruitful to integrate sensory-based strategies with
policies on food and meals in kindergartens. Early childhood is an ideal place for children
to observe and learn from both their teachers and other children. From an educational
perspective, the integration of teachers’ roles in healthy eating habits and social inter-
action could be fruitful. From a social perspective, the Norwegian guide, which sees
the kindergarten as a social arena, might shed some light on China’s current guidelines.

Finally, the author suggests that future policy directions should have a child-centered
policy founded upon procedures for meeting children’s nutritional, social, and learning
needs. Thus, a focus on both children’s agency and relationships in the policy documents
would be beneficial. Shared meals in kindergartens are an arena for children to enjoy
food and fellowship. Children should be given opportunities to engage in active partici-
pation through interaction. However, the guidelines and policies themselves do not
ensure compliance with them; they will only have an impact on children’s diet if both
the kindergarten and staff fully embrace it. The author thus suggests that all relevant sta-
keholders work across all sectors to deliver such policies.

Notes

1. The Norwegian term for institutions providing early childhood education and care for chil-
dren between 0 and 5 years of age is barnehage, directly translated to kindergarten.

2. It refers to a simple open-faced sandwich that is easily taken to school or work.
3. In China, the term ‘kindergarten’ refers to full-day programs that serve children from age 3

to 6. There are three main types of early childhood education and care institutions in China.
Nurseries often serve children under the age of 3, and the so-called ‘preschool classes’
attached to primary schools are for children of 5–6 years.

4. Weibo is a popular Chinese microblogging website, usually known as the Chinese version of
Twitter.

5. It came from ‘Confucian Analects (论语)’, the original saying is ‘食不語,寢不言,’which can
be translated to ‘When eating, do not converse; when in bed, do not speak’.

Disclosure statement

No potential conflict of interest was reported by the author(s).

12 B. CIREN



Funding

This work was supported by Research Council of Norway [grant number 275575].

References

Albon, D., and P. Mukherji. 2008. Food and Health in Early Childhood: A Holistic Approach.
London: Sage.

Althusser, L. 2014. On the Reproduction of Capitalism: Ideology and Ideological State Apparatuses.
London: Verso Books.

Bae, B. 2009. “Children’s Right to Participate – Challenges in Everyday Interactions.” European
Early Childhood Education Research Journal 17 (3): 391–406.

Bandura, A., and R. H. Walters. 1977. Social Learning Theory. Vol. 1. Upper Saddle River, NJ:
Prentice-Hall.

Bennett, J. 2005. “Curriculum Issues in National Policy-Making.” European Early Childhood
Education Research Journal 13 (2): 5–23.

Birch, L. L., and J. O. Fisher. 1998. “Development of Eating Behaviors among Children and
Adolescents.” Pediatrics 101 (Suppl. 2): 539–549.

Bock, F. D., L. Breitenstein, and J. E. Fischer. 2012. “Positive Impact of a Pre-School-Based
Nutritional Intervention on Children’s Fruit and Vegetable Intake: Results of a Cluster-
Randomized Trial.” Public Health Nutrition 15 (3): 466–475. doi:10.1017/s136898001100200x.

The Chinese Nutrition Society. 2016. The Chinese Dietary Guidelines. Beijing: People’s Medical
Publishing House.

Consumer Council, & Diet- and Nutritional Federation. 2018. Barnehagemat: næring til liv, lek og
læring [Kindergarten Food: Nourishment for life, Play and Learning]. https://fil.forbrukerradet.
no/wp-content/uploads/2018/08/20180710-ke-appetitt-barnehage.pdf.

Daniel, P., and U. Gustafsson. 2010. “School Lunches: Children’s Services or Children’s Spaces?”
Children’s Geographies 8 (3): 265–274.

De Cosmi, V., S. Scaglioni, and C. Agostoni. 2017. “Early Taste Experiences and Later Food
Choices.” Nutrients 9 (2): 107.

de Onis, M., M. Blossner, and E. Borghi. 2010. “Global Prevalence and Trends of Overweight and
Obesity among Preschool Children.” The American Journal of Clinical Nutrition 92 (5): 1257–
1264. doi:10.3945/ajcn.2010.29786.

Elford, L., and A. Brown. 2014. “Exploring Child-Feeding Style in Childcare Settings: How Might
Nursery Practitioners Affect Child Eating Style and Weight?” Eating Behaviors 15 (2): 314–317.

Farris, A. R., S. Misyak, K. J. Duffey, G. C. Davis, K. Hosig, N. Atzaba-Poria, M. M. McFerren, and
E. L. Serrano. 2014. “Nutritional Comparison of Packed and School Lunches in Pre-
Kindergarten and Kindergarten Children Following the Implementation of the 2012–2013
National School Lunch Program Standards.” Journal of Nutrition Education and Behavior 46
(6): 621–626.

Gao, Y., C. Cai, J. Li, and W. Sun. 2016. “Nutritional Intervention and Breakfast Behavior of
Kindergartens.” Iranian Journal of Public Health 45 (3): 297.

Godfray, H. C. J., P. Aveyard, T. Garnett, J. W. Hall, T. J. Key, J. Lorimer, R. T. Pierrehumbert, P.
Scarborough, M. Springmann, and S. A. Jebb. 2018. “Meat Consumption, Health, and the
Environment.” Science 361 (6399): eaam5324. doi:10.1126/science.aam5324.

Guo, Q., B. Wang, S. Cao, C. Jia, X. Yu, L. Zhao, M. Dellarco, and X. Duan. 2020. “Association
between Milk Intake and Childhood Growth: Results from a Nationwide Cross-Sectional
Survey.” International Journal of Obesity, 1–9. doi:10.1038/s41366-020-0625-4.

Health Directory. 2016. The Norwegian Directorate of Health’s Dietary Advice. https://www.
helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/
Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/
265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/
Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf.

EUROPEAN EARLY CHILDHOOD EDUCATION RESEARCH JOURNAL 13

https://doi.org/10.1017/s136898001100200x
https://fil.forbrukerradet.no/wp-content/uploads/2018/08/20180710-ke-appetitt-barnehage.pdf
https://fil.forbrukerradet.no/wp-content/uploads/2018/08/20180710-ke-appetitt-barnehage.pdf
https://doi.org/10.3945/ajcn.2010.29786
https://doi.org/10.1126/science.aam5324
https://doi.org/10.1038/s41366-020-0625-4
https://www.helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf
https://www.helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf
https://www.helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf
https://www.helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf
https://www.helsedirektoratet.no/brosjyrer/helsedirektoratets-kostrad-brosjyre-og-plakat/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf/_/attachment/inline/265b7ead-5888-44cc-b859-c7a6eba8e29a:c3e09056509b2e22896c589b4200715f45786853/Helsedirektoratets%20kostr%C3%A5d%20-%20bokm%C3%A5l.pdf


Health Directory. 2018. Mat og måltider i banehagen. Nasjonal faglig retningslinje for mat og
måltider i barnehagen [Food and meals in the Kindegarten. National Professional Guideline
for Food and Meals in Kindergarten].

Hedegaard, M. 2009. “Children’s Development from a Cultural–Historical Approach: Children’s
Activity in Everyday Local Settings as Foundation for Their Development.” Mind, Culture, and
Activity 16 (1): 64–82. doi:10.1080/10749030802477374.

Hedegaard, M. 2012. “Analyzing Children’s Learning and Development in Everyday Settings from
a Cultural-Historical Wholeness Approach.” Mind, Culture, and Activity 19 (2): 127–138.
doi:10.1080/10749039.2012.665560.

Hedegaard, M., and M. Fleer. 2008. Studying Children: A Cultural-Historical Approach. New York:
Open University Press.

Herforth, A., M. Arimond, C. Álvarez-Sánchez, J. Coates, K. Christianson, and E. Muehlhoff. 2019.
“A Global Review of Food-Based Dietary Guidelines.” Advances in Nutrition 10 (4): 590–605.

Hu, Y., J. Chen, and H. Li. 2010. “Comparison of Food Allergy Prevalence among Chinese Infants
in Chongqing, 2009 versus 1999.” Pediatrics International 52 (5): 820–824.

Jing, J. 2000. Feeding China’s Little Emperors: Food, Children, and Social Change. Stanford:
Stanford University Press.

Kähkönen, K., A. Rönkä, M. Hujo, A. Lyytikäinen, and O. Nuutinen. 2018. “Sensory-Based Food
Education in Early Childhood Education and Care, Willingness to Choose and Eat Fruit and
Vegetables, and the Moderating Role of Maternal Education and Food Neophobia.” Public
Health Nutrition 21 (13): 2443–2453.

Kvenshagen, B., R. Halvorsen, and M. Jacobsen. 2009. “Is There an Increased Frequency of Food
Allergy in Children Delivered by Caesarean Section Compared to Those Delivered Vaginally?”
Acta Paediatrica 98 (2): 324–327.

Larson, N., D. S. Ward, S. B. Neelon, and M. Story. 2011. “What Role Can Child-Care Settings Play
in Obesity Prevention? A Review of the Evidence and Call for Research Efforts.” Journal of the
American Dietetic Association 111 (9): 1343–1362.

Lazarevic, K., D. Stojanovic, and D. Bogdanovic. 2014. “Energy and Nutritional Value of the Meals
in Kindergartens in Nis (Serbia).” Roczniki Państwowego Zakładu Higieny 65 (2): 127–131

Li, H., W. Yang, and J. J. Chen. 2016. “From ‘Cinderella’ to ‘Beloved Princess’: The Evolution of
Early Childhood Education Policy in China.” International Journal of Child Care and Education
Policy 10 (1): 2.

Liu, J., Y.-X. Ai, A. Hanlon, Z. Shi, B. Dickerman, and C. Compher. 2011. “Micronutrients
Deficiency and Associated Sociodemographic Factors in Chinese Children.” World Journal of
Pediatrics 7 (3): 217.

Liu, Z., M. L. Mondot, and X. Niu. 2012. Health Cultivation in Chinese Medicine. Beijing: People’s
Medical Publishing House.

Lucas, P., E. Patterson, G. Sacks, N. Billich, and C. Evans. 2017. “Preschool and School Meal
Policies: An Overview of What We Know About Regulation, Implementation, and Impact on
Diet in the UK, Sweden, and Australia.” Nutrients 9 (7): 736.

Manios, Y., O. Androutsos, C. Katsarou, V. Iotova, P. Socha, C. Geyer, L. Moreno, B. Koletzko, and
I. De Bourdeaudhuij. 2014. “Designing and Implementing a Kindergarten-Based, Family-
Involved Intervention to Prevent Obesity in Early Childhood: The ToyBox-Study.” Obesity
Reviews 15 (Suppl. 3): 5–13. doi:10.1111/obr.12175.

Markström, A. M., and G. Halldén. 2009. “Children’s Strategies for Agency in Preschool.” Children
& Society 23 (2): 112–122.

Mennella, J. A., and A. K. Ventura. 2011. “Early Feeding: Setting the Stage for Healthy Eating
Habits Nestle Nutrition Workshop Series. Paediatric Programme.” In Early Nutrition: Impact
on Short-and Long-Term Health, edited by H. van Goudoever, S. Guandalini, and R. E.
Kleinman, Vol. 68, 153–168. Washington, DC: Karger Publishers.

Miles, M. B., A. M. Huberman, and J. Saldaña. 2020. Qualitative Data Analysis: A Methods
Sourcebook. 4th ed. Los Angeles, CA: SAGE.

Ministry of Education. 2012. Early Learning and Development Guidelines for Children Aged 3 to 6.
http://www.moe.gov.cn/srcsite/A06/s3327/201210/t20121009_143254.html.

14 B. CIREN

https://doi.org/10.1080/10749030802477374
https://doi.org/10.1080/10749039.2012.665560
https://doi.org/10.1111/obr.12175
http://www.moe.gov.cn/srcsite/A06/s3327/201210/t20121009_143254.html


Ministry of Education. 2016. Kindergarten Work Regulation. (Order No. 39 of the Ministry of
Education of the People’s Republic). http://www.moe.gov.cn/srcsite/A02/s5911/moe_621/
201602/t20160229_231184.html?fbclid=IwAR3WtyTaA5W3NuCCUK5vgtac_K3D-
l3kra7Sv8FtOqmQ94gqmfIXKiPRpyU.

Ministry of Education. 2019. National Statistical Report of Education Development. http://www.
moe.gov.cn/jyb_sjzl/sjzl_fztjgb/201907/t20190724_392041.html.

Ministry of Health. 2012. The Regulations on Healthcare Work in Nursery and Kindergartens.
http://www.gov.cn/zwgk/2012-05/22/content_2142591.htm.

Mithril, C., L. O. Dragsted, C. Meyer, E. Blauert, M. K. Holt, and A. Astrup. 2012. “Guidelines for
the New Nordic Diet.” Public Health Nutrition 15 (10): 1941–1947.

The National Health Commission. 2018. Healthy Children’s Action Plan (2018-2020). http://www.
gov.cn/gongbao/content/2018/content_5327474.htm.

Nekitsing, C., M. M. Hetherington, and P. Blundell-Birtill. 2018. “Developing Healthy Food
Preferences in Preschool Children through Taste Exposure, Sensory Learning, and Nutrition
Education.” Current Obesity Reports 7 (1): 60–67.

Nicklaus, S., V. Boggio, C. Chabanet, and S. Issanchou. 2004. “A Prospective Study of Food
Preferences in Childhood.” Food Quality and Preference 15 (7–8): 805–818.

Norden. 2014. Nordic Nutrition Recommendations 2012. Integrating Nutrition and Physical
Activity. http://norden.diva-portal.org/smash/get/diva2:704251/FULLTEXT01.pdf.

Norwegian Directorate for Education and Training. 2017. Framework Plan for Kindergartens:
Contents and Tasks. https://www.udir.no/globalassets/filer/barnehage/rammeplan/framework-
plan-for-kindergartens2-2017.pdf.

Norwegian Directorate of Health. 2018. Nasjonal faglig retningslinje for mat og måltider i barne-
hagen [National Guideline for Food and Meals in the Kindergartens]. https://www.
helsedirektoratet.no/retningslinjer/mat-og-maltider-i-barnehagen.

Norwegian Ministry of Education and Research. 2005. Act no. 64 of June 2005 Relating to
Kindergartens (the Kindergarten Act). https://www.regjeringen.no/globalassets/upload/kd/
vedlegg/barnehager/engelsk/act_no_64_of_june_2005_web.pdf.

Norwegian Ministry of Education and Research. 2017. Framework Plan for Kindergartens. Oslo:
Directorate for Education and Training 2017.

Ochs, E., and M. Shohet. 2006. “The Cultural Structuring of Mealtime Socialization.” New
Directions for Child and Adolescent Development 2006 (111): 35–49.

Prescott, S. L., R. Pawankar, K. J. Allen, D. E. Campbell, J. K. Sinn, A. Fiocchi, M. Ebisawa, H. A.
Sampson, K. Beyer, and B.-W. Lee. 2013. “A Global Survey of Changing Patterns of Food
Allergy Burden in Children.” World Allergy Organization Journal 6 (1): 1–12.

Reilly, J. J., A. R. Ness, and A. Sherriff. 2007. “Epidemiologic and Physiologic Approaches to
Understanding the Etiology of Pediatric Obesity: Finding the Needle in the Haystack.”
Pediatric Research 61 (6): 646–652.

Smith, L., K. Conroy, H. Wen, L. Rui, and D. Humphries. 2013. “Portion Size Variably Affects
Food Intake of 6-Year-Old and 4-Year-Old Children in Kunming, China.” Appetite 69: 31–38.

Statistics Norway. 2020a. Barnehager [Kindergartens]. https://www.ssb.no/utdanning/statistikker/
barnehager.

Statistics Norway. 2020b. Foreldrebetaling i barnehager, januar 2020 [Parental Payment in the
Kindergartens, January 2020]. https://www.ssb.no/utdanning/artikler-og-publikasjoner/_
attachment/419062?_ts=171a1cc7ba8.

Storhaug, C. L., S. K. Fosse, and L. T. Fadnes. 2017. “Country, Regional, and Global Estimates for
Lactose Malabsorption in Adults: A Systematic Review and Meta-Analysis.” The Lancet
Gastroenterology & Hepatology 2 (10): 738–746.

Tandon, P. S., A. Tovar, A. T. Jayasuriya, E. Welker, D. J. Schober, K. Copeland, D. A. Dev, A. L.
Murriel, D. Amso, and D. S. Ward. 2016. “The Relationship between Physical Activity and Diet
and Young Children’s Cognitive Development: A Systematic Review.” Preventive Medicine
Reports 3: 379–390. doi:10.1016/j.pmedr.2016.04.003.

Tuomisto, H. L. 2018. “Importance of Considering Environmental Sustainability in Dietary
Guidelines.” The Lancet Planetary Health 2 (8): e331–e332.

EUROPEAN EARLY CHILDHOOD EDUCATION RESEARCH JOURNAL 15

http://www.moe.gov.cn/srcsite/A02/s5911/moe_621/201602/t20160229_231184.html?fbclid=IwAR3WtyTaA5W3NuCCUK5vgtac_K3D-l3kra7Sv8FtOqmQ94gqmfIXKiPRpyU
http://www.moe.gov.cn/srcsite/A02/s5911/moe_621/201602/t20160229_231184.html?fbclid=IwAR3WtyTaA5W3NuCCUK5vgtac_K3D-l3kra7Sv8FtOqmQ94gqmfIXKiPRpyU
http://www.moe.gov.cn/srcsite/A02/s5911/moe_621/201602/t20160229_231184.html?fbclid=IwAR3WtyTaA5W3NuCCUK5vgtac_K3D-l3kra7Sv8FtOqmQ94gqmfIXKiPRpyU
http://www.moe.gov.cn/jyb_sjzl/sjzl_fztjgb/201907/t20190724_392041.html
http://www.moe.gov.cn/jyb_sjzl/sjzl_fztjgb/201907/t20190724_392041.html
http://www.gov.cn/zwgk/2012-05/22/content_2142591.htm
http://www.gov.cn/gongbao/content/2018/content_5327474.htm
http://www.gov.cn/gongbao/content/2018/content_5327474.htm
http://norden.diva-portal.org/smash/get/diva2:704251/FULLTEXT01.pdf
https://www.udir.no/globalassets/filer/barnehage/rammeplan/framework-plan-for-kindergartens2-2017.pdf
https://www.udir.no/globalassets/filer/barnehage/rammeplan/framework-plan-for-kindergartens2-2017.pdf
https://www.helsedirektoratet.no/retningslinjer/mat-og-maltider-i-barnehagen
https://www.helsedirektoratet.no/retningslinjer/mat-og-maltider-i-barnehagen
https://www.regjeringen.no/globalassets/upload/kd/vedlegg/barnehager/engelsk/act_no_64_of_june_2005_web.pdf
https://www.regjeringen.no/globalassets/upload/kd/vedlegg/barnehager/engelsk/act_no_64_of_june_2005_web.pdf
https://www.ssb.no/utdanning/statistikker/barnehager
https://www.ssb.no/utdanning/statistikker/barnehager
https://www.ssb.no/utdanning/artikler-og-publikasjoner/_attachment/419062?_ts=171a1cc7ba8
https://www.ssb.no/utdanning/artikler-og-publikasjoner/_attachment/419062?_ts=171a1cc7ba8
https://doi.org/10.1016/j.pmedr.2016.04.003


Ventura, A. K., and J. Worobey. 2013. “Early Influences on the Development of Food Preferences.”
Current Biology 23 (9): R401–R408.

Wang, H., D. Wang, Y. Ouyang, F. Huang, G. Ding, and B. Zhang. 2017. “Do Chinese Children
Get Enough Micronutrients?” Nutrients 9 (4): 397.

Ward, S., M. Blanger, D. Donovan, H. Vatanparast, N. Muhajarine, R. Engler-Stringer, A. Leis, M.
L. Humbert, and N. Carrier. 2017. “Association between Childcare Educators’ Practices and
Preschoolers’ Physical Activity and Dietary Intake: A Cross-Sectional Analysis.” BMJ Open 7
(5): e013657.

WHO. 2003. Diet, Nutrition, and the Prevention of Chronic Diseases: Report of a Joint WHO/FAO
Expert Consultation (Vol. 916). Geneva: World Health Organization.

WHO. 2008. School Policy Framework: Implementation of the WHO Global Strategy on Diet,
Physical Activity and Health. Geneva: World Health Organization.

WHO. 2020. Obesity and Overweight. https://www.who.int/news-room/fact-sheets/detail/obesity-
and-overweight.

Wiley, A. S. 2011. “Milk for “Growth”: Global and Local Meanings of Milk Consumption in China,
India, and the United States.” Food and Foodways 19 (1-2): 11–33.

Witt, K. E., and C. Dunn. 2012. “Increasing Fruit and Vegetable Consumption among
Preschoolers: Evaluation of Color Me Healthy.” Journal of Nutrition Education and Behavior
44 (2): 107–113. doi:10.1016/j.jneb.2011.01.002.

16 B. CIREN

https://www.who.int/news-room/fact-sheets/detail/obesity-and-overweight
https://www.who.int/news-room/fact-sheets/detail/obesity-and-overweight
https://doi.org/10.1016/j.jneb.2011.01.002

	Abstract
	Methods
	Analytical framework
	Study design
	Data source and data selection
	Documents from Norway
	Documents from China
	Document analysis

	Findings and discussion
	Overall goals and focus
	Food guidance and nutritional requirements
	Educational goals and learning objectives
	Socialization during mealtime

	Conclusion and implications
	Notes
	Disclosure statement
	References

