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	Title: The quality of the meals and foods provided to worker’s food program beneficiaries: a systematic review.
	JBI Centre: School of Nursing, University of São Paulo
	Reviewer Name: Fernanda Martins de Albuquerque
	Email address of the Primary Reviewer: nutrifernandaalbuquerque@gmail.com
	Question: Does the meals and/or foods offered and/or consumed by Worker's Food Program beneficiaries have the quality recommended by the Program?
	Population: Population of economically active workers from companies registered in Worker Food Program.
	Intervention Type: [Exposure (quantitative - association)]
	Intervention Description: Observational studies that assessed the quality of the meals and/or food offered and/or consumed by worker’s food program beneficiaries with any different adhesion modalities: (1) Self management: the company itself implements, conducts and prepare the meals; (2) third parties services: meals supplied by specialized companies with the following alternatives - kitchen and commons administration, prepared meal delivered, meal and food provision under an agreement = the company provides legitimizations documents (vouchers, tickets, coupons) to be used is an under-agreement establishments network; provisions basket: the employer supplies foodstuff.
	Comparator Types: [No comparator (qualitative review)]
	Comparator Descripton: Please enter a clear and precise description 
Qualitative reviews and quantitative reviews of association do not state a comparator. 
Input comparators for comprehensive reviews.
	Outcome Type: [Outcome (quantitative)]
	Outcome Description: Studies that evaluate the quality of the meals and/or foods offered and/or consumed by worker's food program beneficiaries as following: meeting the nutritional parameters of the Normative Brazilian Ordinance Nº. 66/2006 - adequate amount of calories, macro and micronutrients, offering fruits, vegetables and greens daily, actions of food and nutrition education, NDPCal (Net Dietary Protein Calorie) of at least 6 and at most 10%; meals with low energy density; meals that show satisfactory quality indices; or studies that use other methodologies to assess the overall quality of meals.


