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About us
 The Can Manufacturers Institute (CMI) is
the national trade association of the metal
and composite can manufacturing industry
and its suppliers in the United States
 CMI values federal feeding programs as
they promote affordable, accessible and
nutritious foods
 The organization funds and produces
nutrition research and resources
 CMI is passionate about connecting with
key public health educators and
practitioners to impact positive change

Today’s Presentation
 Discuss WIC’s role in increasing fruit
& vegetable consumption
 Explore the perceived barriers to
consumption & strategies to
overcome them
 Discuss how WIC staff and all forms
of fruits and vegetables can increase
consumption
 Provide resources and materials to
consider using in counseling

What’s the Problem?


Fruit and vegetable
consumption is low.



Cash benefit
redemption is low.



Frozen, canned,
and dried fruits and
vegetables aren’t
often included as
part of the solution.

Potential Changes to WIC Food Packages


Increase cash benefits
amount.



Offer additional cash benefit
options:
• Cash benefits in place of
juice
• Additional form (frozen,
canned or dried)

Barriers are in the Eye of the Beholder
“I feel guilty
serving my family
canned fruits and
vegetables”
“Canned or frozen
fruits and
vegetables aren’t
as healthy as
fresh”

“Fruits and
vegetables cost
too much”

“I don’t know how
to prepare fruits
and vegetables in
different ways”
“It is hard to find fruits
& vegetables that
everyone in my
household likes”

BARRIER:
Perceived
nutritional
inferiority
Even when a product is
nutritionally identical,
consumers are almost 5
TIMES as likely to believe
fresh products are healthier
than canned & 4 TIMES as
likely to believe fresh is
healthier than frozen

 When people eat all forms of fruits and
vegetables, they eat more fruits and
vegetables overall, and often have higher
intakes of key nutrients overall
 Fresh produce can lose vitamins over time,
while freezing and canning may preserve
them

BARRIER:
Perceived
nutritional
inferiority
81 PERCENT rate fresh as
extremely healthy, but only 32
PERCENT when it comes to
frozen and only 12 PERCENT
when it comes to canned

FREQUENT CAN USERS HAVE
HIGHER NUTRIENT INTAKES
THAN INFREQUENT CAN
USERS

BARRIER:
Perceived
nutritional
inferiority
Despite consumer
perceptions frozen fruits and
vegetables are EQUAL in
nutritional value to fresh
 Only 11% of sodium in the diet comes from vegetables, including canned and
frozen
 Only 2% of added sugar in the diet comes from fruits and vegetables, including
canned and frozen
• In the store, look for nutritionally sound products:
 Canned fruit with no added sugar
 100% fruit and vegetable juice

STRATEGY:
Use inclusive
language when
recommending
fruits &
vegetables
Exposure to recommendations
promoting all forms increased
consumers’ intent to purchase
packaged fruit and vegetables,
without decreasing their intent
to purchase fresh produce

 Feature pictures of
all forms of fruits
and vegetables in
your office

Available
to you!

 Provide resources that feature a variety of
forms of fruits and vegetables
Available
to you!

Available
to you!

 Include more fruits and vegetables
(without added salt or fat) and fruits
(without added sugars) in your diet

Which statement do you think  Include canned or frozen fruits and
would most empower your
vegetables only when fresh produce
is not available
clients to purchase more
fruits and vegetables?
 When including more fruits and
vegetables in your diet, all forms of
fruits and vegetables matter– fresh,
frozen, canned and dried.

 Include more fruits and vegetables
(without added salt or fat) and fruits
(without added sugars) in your diet

Which statement do you think  Include canned or frozen fruits and
would most empower your
vegetables only when fresh produce
is not available
clients to purchase more
fruits and vegetables?
 When including more fruits and
vegetables in your diet, all forms of
fruits and vegetables matter– fresh,
frozen, canned and dried.

BARRIER:
Perceived level of
processing
Consumers believe that
packaged fruits & vegetables
contain added preservatives &
artificial ingredients

 Frozen and canned fruits and vegetables are
harvested at the peak of ripeness and frozen or
canned within hours of being picked
 Canning and freezing fruits and vegetables
does not use preservatives

STRATEGY:
Clarify the
canning/freezing
process
40 PERCENT of consumers
have very little knowledge of
how the fruits and vegetables
go from the field to the can

Available
to you!

BARRIER:
Cost
Only 30 PERCENT of low
income shoppers are satisfied
with the price of food

Available
to you!

 Clients may perceive fruits and vegetables to
be expensive, but recommended daily
amounts can be purchased for $2.50 per day
or 50 cents per cup.
 A family of four wastes 25% of the food they
buy – resulting in a loss of $1,350 – $2,275
each year
 Focusing on reducing food waste could be
one strategy to cut costs and ensure benefits
aren’t wasted
 A combination of fresh, frozen and canned
fruits and vegetables cuts back on food
waste, yields the lowest price and maximizes
benefits

STRATEGY:
Demonstrate how
to stretch their
food dollar

 Remind clients of what can be purchased with cash
benefits
 Advise clients to shop for seasonal fresh fruits and
vegetables and eat soon after purchase
 Stock up on non-perishables with any remaining
benefits to store in pantry when supplies run low
 Reduce food waste by storing food properly
 Compare the cost of one serving of fruit and
vegetables across forms
DYK: Most Americans throw away approximately 15
to 20% of the fresh fruits and vegetables they
purchase every year.

Available
to you!

$0.50/1
serving

$0.42/1
serving

$2.24/1
serving

$0.78/1
serving

BARRIER:
Difficult to
Prepare
1 IN 2 families are interested in
learning more about cooking
healthy meals

 Perception of “perfect” preparation may be
the enemy of “good”
 Higher preparation of all forms of fruits and
vegetables in the home is associated with
greater intake of fruits and vegetables
 Those who shop with a grocery list are most
successful at making meals at home

BARRIER:
Difficult to prepare


34 moms received a “Cantry” and a
recipe booklet in the mail and were
asked to keep diary entries about
their experiences



Children increased the consumption of
fruit and veggies and moms intended to
serve more after the study



Overall, over the 2-week test period,
moms perceived level of difficulty in
feeding their kids both fruit and
vegetables was greatly decreased

STRATEGY:
Suggest simple
meals paired with
grocery lists

Available
to you!



Create a grocery list while in session
incorporating their favorite fruits and
vegetables



Write down some ideas for how to combine
those foods



Share recipes featuring all forms of fruits and
veggies with 5 steps or less, that harness the
power of the microwave

Available
to you!

Available
to you!

BARRIER:
Taste
Moms show consistent interest
in knowing how to prepare fruit
and vegetables in different
ways

 Vegetables sometimes contain bitter or sour
undertones and are not sweet - a key
predictor for liking in kids
 A 2018 study showed that seasoned
vegetable recipes were preferred to recipes
with oil and salt alone

STRATEGY:
Recommend
specific spice
pairings
Pair this…..

With this!

Fruit

Allspice, cinnamon, cloves, ginger, mint, nutmeg

Green Beans

Dill, marjoram, nutmeg, oregano

Broccoli

Mustard, nutmeg, sage

Carrots

Dill, nutmeg, parsley, rosemary, thyme

Cucumber

Basil, dill, parsley

Peas

Marjoram, mint

Potatoes

Chives, cumin, dill, garlic, rosemary

Tomatoes

Basil, cloves, cumin, marjoram, oregano

STRATEGY:
Recommend
familiar flavors

Available
to you!



Chinese seasonings: aniseed, bean paste,
chile oil, garlic, green onions, sesame oil and
seeds, soy sauce



Mexican seasonings: Peppers, chiles,
cilantro, coriander and cumin seeds, garlic,
lime, onion, oregano



Indian seasonings: Aniseed, cardamom,
coriander, cumin, mustard and sesame seeds,
cilantro, cinnamon, cloves, curry powder,
garlic, nutmeg, saffron, turmeric



Caribbean seasonings: Allspice, cinnamon,
coriander, curry, garlic, lime, hot sauce,
onions, oregano



North African seasonings: cilantro,
cinnamon, coriander and cumin seeds, garlic,
mint, saffron, turmeric

BARRIER:
Picky eaters
OVER HALF of mothers
surveyed find it more difficult to
get their children to eat
vegetables than fruit.

“Bananas used to be Matt’s
favorite food, but now he won’t
even touch them

•

Picky eating is common between 2 and 5
years old

•

Children “eat with their eyes” – look and color
rankings tend to correlate with taste and
liking rankings

•

Poor appearance and texture are barriers to
acceptance – both known to be influenced by
cooking method or form
“Michael won’t eat anything green,
just because of the color.”

STRATEGY:
Overcome picky
eating

Available
to you!



Involve kids in the cooking process
• Let children wash the vegetables, mix the bean
salad, peel the orange or serve the fruit cocktail



Offer new foods first



Start with small portions



Allow kids to choose meals or pick out produce at
the store



Try, try again!



If that doesn’t work, try a new way!

Simple next steps
Available
to you!

Check out this collection of resources
Maximize time with clients with few pointed questions:
• Are you using your cash benefits every month?
• Are you using your cash benefits to buy fresh, frozen, or canned
fruits and vegetables?
• What gets in your way?

Share your Success
Stories

THANK YOU

