
were conducted to assess between-city - and within-city socio-
economic differences.
Results:
Across the 10 sampled addresses in each city, there were 1668
delivery options in Chicago, 1496 in Amsterdam and 1159 in
Melbourne. In total, 10220 keywords (representing 148
different meal types) were recorded across all delivery options.
In Amsterdam and Melbourne, a greater number of options
was available for the addresses in the least disadvantaged
neighborhoods. Among all cities, sandwiches (14.6%), burgers
(14.4%), and pizza (13.4%) were most commonly advertised.
In contrast, salads (7.8%) and ’healthy’ options (5.5.%) were
less frequent offered for delivery.
Conclusions:
Meals available for delivery did not favor a healthy diet, and
healthy options were less often advertised then unhealthier ones.
Currently, meal delivery platforms appear to operate in a largely
unregulated environment continued growth is likely in the near
future. It is vital that public health professionals and policy makers
become aware of this online component of the food environment
and its potential consequences for public health nutrition.
Key messages:
� Most commonly advertised meals for delivery do not favor a

healthy diet, and healthy options were less often advertised
then unhealthier ones.
� It is vital that public health professionals and policy makers

become aware of the online component of the food
environment and its potential consequences for public
health nutrition.
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Background:
More than one-quarter of the world’s population is experien-
cing severe or moderate food insecurity, yet one-third of all
food produced is lost or wasted. In response to this paradox,
countries such as Spain, Germany and the UK have introduced
community fridges: ’a public space where organisations and
households can make perishable foods that would have been
wasted available to the community’. The UK is home to the
world’s first national community fridge network, comprising
90 operational fridges that have so far redistributed 780 tonnes
of surplus food. Other fridges exist outside of this network but
little is known about what they do or who they serve. The
objective of this study was to explore the role of community
fridges in the UK.
Methods:
A mixed methods approach was used, involving an online
survey of community fridge organisers and telephone inter-
views with a purposively selected sample of respondents. The
survey was piloted before being distributed via email and social
media. Forty-seven responses were received from individuals
representing 42 community fridges, and in-depth interviews
were conducted with eight respondents. Data were analysed
using thematic analysis.
Results:
Three main roles fulfilled by community fridges were
identified: reducing food waste; helping those in need; and
building a sense of community. Some participants were
reluctant to describe their work as being linked to food
insecurity, citing the potential for stigmatisation. Others
indicated that their primary goal was to tackle hunger in a
non-stigmatising way, by providing free access to nutritious
foods. A minor theme involved creating opportunities to build
community cohesion.

Conclusions:
Community fridges may form part of efforts to reduce food
waste and tackle growing levels of food insecurity in the UK.
This is an area ripe further for research, given the potential to
promote sharing and social cohesion but also the risks in terms
of stigma, hygiene and food safety.
Key messages:
� The UK is home to the world’s first national community

fridge network, but little is currently known about what
these fridges do or who they serve.
� Community fridges have a role in reducing food waste,

addressing food insecurity and building community cohe-
sion, although stigma remains a concern.
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Background:
Cardiovascular disease is prevalent among US firefighters.
Obesity is known to be associated with an increased risk of
CVD and it can be prevented by following a more
Mediterranean style diet. The aim of this study was to identify
the dietary patterns of US firefighters and assess how these
patterns are associated with cardio-metabolic outcomes in the
specific population.
Methods:
Individuals were recruited from within a FEMA sponsored
study from the Indiana Fire Department. IFD members with
permanent station assigned were included. All participants
underwent the Public Safety Medical examination, which
includes occupational and medical history; a physical exam-
ination; routine laboratory tests; resting electrocardiograms;
and maximal treadmill exercise testing. Participants self-
reported their dietary habits.
Results:
The mean BMI of the participants was 30.0 � 4.5 kg/m2 and
the percentage of body fat was 28.1 � 6.1%. Using principal
component analysis, two dietary patterns were identified,
namely a Mediterranean style diet and an American
Standard style diet. The Mediterranean style diet is positively
associated with HDL cholesterol (�= 2.08, p = 0.001) even
after adjusting for gender, BMI, VO2 max, max METS, age,
and body fat percent. Triglycerides (�=-3.195, p = 0.585) and
glucose (�=-0.079, p = 0.219) decreased with the
Mediterranean style diet. The Standard American diet was
also significantly associated with HDL cholesterol (�=-4.82,
p = 0.002) and LDL cholesterol (�= 0.455, p = 0.014). In
addition, body fat percentage increases significantly in the
Standard American style diet (�= 1.778, p = 0.029), even
after the adjustments.
Discussion:
Two dietary patterns were identified in US firefighters - a
Mediterranean style diet and an American Standard diet.
Mediterranean diet was protective whereas the American
Standard diet had the opposite effect. This could help provide
suitable recommendations that could improve the lives of US
firefighters.
Key messages:
� Two diet patterns have been identified in US firefighters.

The Mediterranean style diet seems to have a protective
effect.
� The American Standard diet has a negative impact on

cardio-metabolic outcomes as expected.
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