
In 2015, an estimated 12.7% of 
U.S. households experienced 

food insecurity. 

Read up on the right water temperature for your chosen 

method. Ideally, good coffee should be brewed at a 

temperature between 195 to 205-degrees Fahrenheit.

KNOW YOUR BREWING METHOD.

INTRODUCTION

STUDY AIM

SuperShelf

The INTERVENTION

12.7%
Poor dietary quality 
High chronic disease rates 
Range and quality of food offered 

An estimated 46.5 million 
individuals rely on charitable food 

assistance like food shelves. 

Food shelf clients are concerned about: 

Aim: Evaluate the impact of a behavioral economic intervention in two 

food shelves on the nutritional quality of food selected by clients.

Primary Research Question: Will the intervention lead to change in 

HEI scores for food selected by clients? (See right for HEI explanation) 

Food shelves face both supply and 

demand issues. 

Hypothesis: On average, HEI-2010 scores of foods selected by 

clients will be higher after the intervention. 

SuperShelf transforms 

food shelves, creating 

welcoming environments 

for communities to 

access appealing, 

healthy food.  

AFTER

AFTER

6 Steps to SuperShelf Systems Change

1. SUPPLY

2. STRETCH

3. SHIFT

4. SHOWCASE 5. SURVEY

6. SUSTAIN

Foundation: Client-centered environment, approach, & Culture

STUDY DESIGN

Pre/post comparison in two intervention food shelves 

We compared data from 70 clients before and 70 clients after the intervention. 

We measured change in inventory in the two intervention food shelves as well as two control food 

shelves. 

TRANSFORMED 

TO BRING GOOD 

FOOD TO ALL
PILOT

EVALUATING A BEHAVIORAL ECONOMICS APPROACH TO IMPROVE THE SELECTION OF 

HEALTHY FOOD AMONG FOOD SHELF CLIENTS

The HEI is a scoring measure that assesses 

diet quality of specific foods based on the 
Dietary Guidelines for Americans. It has a 

scoring maximum of 100 points; 100 being the 

highest diet quality and 0 being the lowest.  

the healthy eating index (HEI)

https://www.cnpp.usda.gov/healthyeatingindex
https://health.gov/dietaryguidelines/2015/


Special thanks to the Duke-UNC USDA Center for 
Behavioral Economics and Healthy Food Choice 

Research (BECR) for supporting this work

METHODS

SuperShelf

RESULTS

CLIENT CART 
INVENTORY 

Product selected by client  

CLIENT SURVEY 

Demographics 

Food shelf usage 

Intent to purchase healthy items 

 

FOOD SHELF 
MEASURES 

Inventory 

Environmental changes 

Food SHELF Inventory HEI SCORE Changes

HEI scores increase in the intervention food shelves but not in the 
control food shelves. 

intervention Client HEI SCORE changes

* This 10-point increase was statistically significant (p<0.0001) and takes 
into account the age, race, education, and food insecurity status of the clients. 

Clients took an average of 75 

pounds of food at their visit. 

 

45%

55%55% of clients got at least half 

of their total food from the 

pantry in the last  6 months. 

88% of clients reported 

positive changes in overall

satisfaction at the food shelf 

post-intervention. 

55%

 
12%

 
88%

88%

When implemented well, the intervention shows promise 
in improving clients' diet due to the large change in the 
healthfulness of food and large amount of food taken.
Clients and food shelf managers responded positively, 
however, this was a small study, and there were no 
control measures for clients. We hope to address these 
limitations in our future research.

www.supershelfmn.org

TRANSFORMED 

TO BRING GOOD 

FOOD TO ALLPILOT

EVALUATING A BEHAVIORAL ECONOMICS APPROACH TO IMPROVE THE SELECTION OF HEALTHY FOOD AMONG FOOD SHELF CLIENTS

Pre 

Post

ControlIntervention Pre 

Post

* 

conclusions

We collected 

3 types of 

data...


