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Supplementary file 1. Description of the pilot study to develop the questionnaire to

measure public knowledge of ultra-processed foods in Australia

The pilot study aimed to develop and test a questionnaire to measure public knowledge of

ultra-processed foods in Australia.

Preliminary questionnaire development and consultation with consumers

The first version of the survey questionnaire was developed in Qualtrics by the research
team drawing on previous literature?. The questionnaire was tested by a panel of five
consumers to generate evidence of its face validity (i.e., whether the items were perceived
as clear, understandable, and relevant to assessing knowledge of ultra-processed foods). The
panel comprised adults living in Australia (2 young women, 1 middle aged woman, 1 middle
aged man, 1 older woman, across both regional and major cities of Australia), recruited from
the Deakin IPAN Consumer Network. During a 2-hour online workshop, held via Zoom in
August 2023, consumers had the opportunity to trial the survey and provided feedback on
survey length, appropriateness and clarity of instructions, questions, response options, and
images, and identified repetitive or missing questions and items. Feedback was incorporated
to the survey in Qualtrics, after discussion with the research team. Examples of how the
survey was modified after feedback are presented below. A one-minute video explaining
ultra-processed foods was also developed and included in the end of the survey (i.e., once
participants had submitted their responses). This was suggested by consumers to provide

participants an understanding of this concept without influencing their answers.

Before consultation After consultation

“What do you understand by the term 'ultra- “What comes to your mind when you think of the

processed foods’?” term 'ultra-processed foods'? How would you describe
this term?”

- New question:
“Prior to today, had you heard about ultra-processed
foods?”
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Pilot test with a convenience sample

A cross-sectional online survey was conducted to pilot test the survey with a convenience
sample of Australian adults, using the structured questionnaire developed in Qualtrics.
Participants were eligible if they were aged 18-65y, living in Australia at the time of the
survey and with access to a device with internet connection. Recruitment occurred over a
three-week period using institutional (Deakin IPAN) social media (Facebook, LinkedIn, and
Twitter) and website listing. Participation was anonymous and voluntary. Data collection

occurred between February and March 2024, in English only.

A total of 52 participants completed the survey, with an average of 20 min to complete
(range 6-58min). Among them, 62% were women, 57% aged 30-39 years (median 35 years,
range 24-65years), 100% had completed Year 12 or an equivalent level of education, 70%
spoke English at home, 75% lived in the State of Victoria, 100% did not identify as
Aboriginal, Torres Strait Islander or both, and 65% did not have a professional background in
health. Ninety-six percent reported awareness about UPFs prior to the pilot survey (Table
S1). Responses were content analysed and key findings were summarised and informed

survey refinement.
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Table S1. Characteristics of the pilot study participants (n=52).

Demographics

Gender (%)
Male
Female
Age, median (min, max)
Age, %
24-29 years
30-39 years
40-49 years
50-65 years
Ability to communicate in English, %
Yes
Language spoken at home, %
English
Other
Aboriginal and Torres Strait Islander, %
Neither Aboriginal or Torres Strait Islander
Education, %
Year 12 or equivalent
States and territories, %
VIC
NSW
QLb
SA
TAS
WA
NT
Professional background in health, %
Yes
No
Prior awareness about UPFs, %
Yes
No

38
62
35.3 (24.4, 65.7)
13.7
56.9
15.7
13.7
100

79
21

100

100

75

oo N OO

65

96

Final questionnaire development

After team discussion, the survey was modified considering the responses from the pilot

study as follows:
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Modifications to the survey after pilot study:

Block 1: Pilot Demographic questions

Decision for national survey

e What is your date of birth? (dd/mm/yyyy)

e How do you describe your gender?

e Can you communicate confidently in English? E.g.,
speak, read, and write English confidently

e Which language do you mainly speak at home? If more
than one language, indicate the one that is spoken most
often

e Are you of Aboriginal origin, Torres Strait Islander origin,
or both?

e  What is the highest year of primary or secondary school
that you have completed?

e Suburb

e Postcode

o Do you have a professional background in health? (e.g.
doctor, dietitian, nutritionist, pharmacist, etc.)

Keep each question in its form, except:
- Changed date of birth to “How old are you?”
- Added “What is your country of birth?”
- Removed ‘suburb’ as postcode is the only geographic-related variable being used.

Block 2: Pilot UPF questions

Decision for national survey

“What comes to your mind when you think of the term 'ultra-
processed foods'? How would you describe this term?”

Keep the question in its form.

Justification: Participants answered as expected.

“Please list up to 10 different types of foods or drinks that you
consider to be ultra-processed”

Modifications:
- Include wording to guide respondents to be more specific. New question now reads:
“Please list up to 10 different types of foods or drinks that you consider to be ultra-processed.
Please be specific as possible (e.g., product type, flavour and brand).”

New question added to the survey:

- “Inyour view, is there a difference between ultra-processed foods and other types of processed
foods? If so, how?”




Justification: It was unclear in the pilot study if people could differentiate UPFs from other types of
processed foods (e.g., many people reported issues with ‘preservatives’ or high content of salt, sugar and
fat). This question would help to get more direct responses.

“In this section, we would like you to select any ultra-processed
foods and drinks among those items presented below. You can
click on the image to view it in full size.”

Items included:
Chicken nuggets
Instant noodles
Ready meal lasagne
Fast food burger
Flavoured water
Chocolate block
Cereal bar
Flavoured yoghurt
Bolognese pasta sauce

. Tortilla strips corn

. Multigrain packaged bread

. Cheese block

. Canned corn

. Canned fish

. Full cream milk

. 100% Fruit juice

. Pasta

. Plain yoghurt

. Chicken breast

. Oats

=
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Suggested modifications:

- Replace ‘chicken breast’ and ‘oats’ with potentially more controversial items since >95% did not
select as UPF. Add instead: (1) non-UPF Bread and (2) Muesli.

“Can you briefly tell us how did you make the decision whether a
food or drink below was ultra-processed? For instance, did you
consider elements from the packaging or rely on what you
already know about these foods? Your insights will help us
understand your perspective better.”

Keep the question in its form.
Justification: It helps identify rationale for identifying ultra-processed foods (including misconceptions) at
the product level.
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Block 3: Triadic sorting technique

Decision for national survey

“In your view, how do the two products on the top differ from
the one on the bottom? Please include both the top and bottom
products in your response.”

Keep the question in its form.
Changes only in the pictures of foods provided to make sure the 3 images represented examples from
equivalent groups (e.g., all dairy-based).

Block 4: FoodProK

Decision for national survey

“Overall, how healthy is this food product? Please move the bar
under the image on a scale from 0 to 10, where 0 = Not at all
healthy, and 10 = Extremely healthy.”

Keep the question in its form.

Block 5: Final questions

Decision for national survey

“Is there anything else you would like to tell us about ultra-
processed foods?”

Keep the question in its form.

“Prior to today, had you heard about ultra-processed foods?”

Keep the question in its form.

Overall: brands were removed for the main study questionnaire due to copyright issues.
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The final survey was developed in Qualtrics, containing 9 questions about characteristics of
the population (e.g., demographics), 2 open-ended questions about understanding of ultra-
processed foods, one free-listing task, one ultra-processed food identification task (with 20
pictures of products, 10 being ultra-processed foods), one triadic sorting technique with four
groups of foods and beverages, the assessment of healthiness perception using the Food
Processing Knowledge (FoodProK) Score method?, and final questions about awareness of

the ultra-processed food term prior to the study, and other comments.

References for supplementary file 1:

1. Ares G, Vidal L, Allegue G, Gimenez A, Bandeira E, Moratorio X, et al. Consumers'
conceptualization of ultra-processed foods. Appetite. 2016;105:611-7.
2. Bhawra J, Kirkpatrick Sl, Hall MG, Vanderlee L, Hammond D. Initial Development and

Evaluation of the Food Processing Knowledge (FoodProK) Score: A Functional Test of
Nutrition Knowledge Based on Level of Processing. Journal of the Academy of Nutrition and
Dietetics. 2021;121(8):1542-50.



Supplementary file 2

714/25, 11:10 AM Qualtrics Survey Software

Intro

What do consumers think about ultra-processed foods?

Welcome and thank you for your interest in this study.

Our aim is to recruit adults living in Australia (aged 20-64 years) to understand what
consumers think about ultra-processed foods.

This survey will take approximately 10-20 minutes.

Eligibility

Before beginning the survey, it's important that you have a full understanding of what's
involved in participation. We have attached a Plain Language Statement, which provides
details about this study.

It is important to read the Plain Language Statement, as it clearly describes the research,
why we are doing it, what you can do if you would like to withdraw, how your information
is protected and how you can contact us if you need further information.

Please click here to open the Plain Language Statement. If you would like to, you can
save a copy for your records.

Consent statement
| have read and understand the Plain Language Statement.

| understand my participation is voluntary.

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 1/28



714/25, 11:10 AM Qualtrics Survey Software

| freely agree to participate in this project according to the conditions in the Plain
Language Statement.

| have been given access to a copy of the Plain Language Statement to keep.

| understand all data | provide will remain confidential and only be used for the purposes
described in the Plain Language Statement.

| have been informed that the confidentiality of the information | provide will be
safeguarded subject to any legal requirements.

The researchers have agreed not to reveal my identity and personal details, including
where information about this project is published, or presented in any public form.

O 1 agree to the above statements and give my full consent to participate in the
Study
Eligibility

To allow us to determine if you are eligible, we would like to ask you a couple of a quick
questions.

Are you aged between 20 and 64 years?

O Yes
O No
Eligibility

To allow us to determine if you are eligible, we would like to ask you a couple of a quick
questions.

Are you currently living in Australia®?

O Yes

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 2/28



714/25, 11:10 AM Qualtrics Survey Software

O No

Demographic questions

Thank you, you are eligible for this survey.

How old are you?

Thank you, you are eligible for this survey.

How old are you?

How do you describe your gender?

O Man or Male

O Woman or Female

O Non-Binary

O 1 use a different term (please specify):

QO Prefer not to answer

Can you communicate confidently in English? E.g., speak, read, and write English
confidently

O Yes
O No

Which language do you mainly speak at home? If more than one language, indicate the
one that is spoken most often

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 3/28



714/25, 11:10 AM Qualtrics Survey Software
QO English
O Mandarin
QO Arabic
O Cantonese
O Vietnamese
O ltalian
O Greek
O Hindi
O Spanish
QO Punjabi
QO Other (please specify):

What is your country of birth?

Are you of Aboriginal origin, Torres Strait Islander origin, or both?

O Aboriginal

O Torres Strait Islander

O Both Aboriginal and Torres Strait Islander
(O Neither Aboriginal or Torres Strait Islander

What is the highest year of primary or secondary school that you have completed?

QO Year 12 or equivalent
QO Year 11 or equivalent
QO Year 10 or equivalent
QO Year 9 or equivalent
QO Year 8 or equivalent
QO Year 7 or below

O Never attended school

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 4/28
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Postcode

Do you have a professional background in health? (e.g. doctor, dietitian, nutritionist,
pharmacist, etc.)

O Yes
O No

UPF questions

We are interested to hear what consumers like you think about different types of foods
and how that impacts your choices. These next questions are all about your thoughts on
specific foods.

What comes to your mind when you think of the term 'ultra-processed foods'? How would
you describe this term?

Please list up to 10 different foods or drinks that you consider to be ultra-processed.
Please be specific as possible (e.g., product type, flavour and brand).

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 5/28



714/25, 11:10 AM Qualtrics Survey Software

In your view, is there a difference between ultra-processed foods and other types of
processed foods? If so, how?

In this section, we would like you to select any ultra-processed foods and drinks among
those items presented below. You can click on the image to view it in full size.

[ » Fast food burger [ Chocolate block

C180; ) s Nutrition Information
Quantity Per 100g/ 100mL

Energy 2240kJ

Protein 7.4g

D < Fat, Total 30.5g

- Saturated 18.2g

i‘ Carbohydrate 57.0g

]ﬁ - Sugars 55.2g

Dietary Fibre 1.0g

” Sodium 83mg

Ingredients: Full Cream Milk, Sugar, Cocoa
Butter, Cocoa Mass, Milk Solids, Emulsifiers (Soy
Lecithin, 476), Flavours.

MILK
HOCOLATE

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 6/28
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[ Instant noodles (0 » Chocolate block

Nutrition Information

180t y iei g
Quantity Per 100g/ 100mL ’ Nutrition Information
Erermy e Quantity Per 100/ 100mL
Protein 1.7g
Fat, Total 368 Energy 2240k]
- Saturated 218 Protein 7.4g
Carbohydrate 11.3g
- Sugars 0.4g Fat, Total 30.5g
Dietary Fibre 8.4g - Saturated 13'29_
gocem s20me Carbohydrate 57.0g
Ingredients: Noodles: Wheat Flour, Vegetable
il (Antioxidant (320}), Salt. - Sugars 55.2g
Flavour Sachet: Salt, Flavour Enhancers (621, 3 ib
635), Maltodextrin, Flavour, Anticaking Agent Dietary Fibre 1.0g
(551), Chicken Powder, Onion Powder, Herbs Sodiiue 83mg

and Spice, Vegetable Oil (Antioxidant (307b)),
Colours (150a, 100).

Vegetable Sachet: Dried Carrot, Textured
Vegetable Protein, Dried Onion.

Ingredients: Full Cream Milk, Sugar, Cocoa
Butter, Cocoa Mass, Milk Solids, Emulsifiers (Soy
Lecithin, 476), Flavours.

(] cereal bar (] Multi-grain packaged bread

Nutrition Information Nutrition Information

Quantity Per 100g/ 100mL

Energy 2060k! Quantity Per 100g/ 100mL
Protein 26.2g Ene gy 1166k)
Fat, Total 267g =
+ Subirated 560 Protein 11.6g
; Carbohydrate 33.5g Fat, Total 5.8g
< . ¥ N e 308 - Saturated 0.0g
. y fef Dietary Fibre 6.6¢
Prote.ln (-3 Sadiun 130mg Carbohydrate 46.2g
Ingredients; Nuts 26% (Peanuts, Almends), - Sugars 9.3g
pey "ho Plant Protein Blend (Soy Protein Crisps Isolated N .
Dark Chc Soy Protein, Tapioca Starch, Salt, Soy Protein Dietary Fibre 6.7g
Isolate), Glucose, Seeds 11% (Sunflower, Sadium 419mg

Pepitas, Sesame], Honey, Dark Choc Compound
9% (Sugar, Vegetable Oil, Cocoa Powder,

Ingredients: Whole Wheat Flour, Water, Sugar,
Emulsifier Sy Lecithin, Sunflower Lecithin, Salt,

\ Wheat Gluten, Brown And Golden Flaxseed,
e 5 BARS gfﬁfﬁllrf.‘;m:.:nm'ercéa..?bﬁ:ﬁﬁ(ﬁw MHETA laHKl N \ Yeast, Honey, Bulgur Wheat, Vegetable Oil
- ] Watural Flavours, Cinnamorn, " \ (Soybean), Cornmeal, Oats, Brown Rice, Steel

i Cut Oats, Sunflower Seeds, Sea 5alt, Cellulose

Fibre, Molasses, Cultured Wheat Flour, Grain
HEALTHY ' Wl Vinegar, Natural Flavors, Soy Lecithin, Citric
Acid, Oat Fibre.

-‘“EAHT ] FAEE FAOM ARTIFICIAL PRESERVATIVES

Nutrition Information
Nutrition Information

Cuancty Per 1000/ 100mL Quantity Per 100g/ 100mL
Energy 10901 Energy 275kJ
Prtein 2.3 3
Fat, Total 14g Pratein 2.5g
Sawrated 0.3g Fat, Total 18g
S S - Saturated 0.4g
Sugars %78
Dietary Fibsre 268 Carbohydrate 8.28
Sodium 44Dmg - Sugars 3.2¢
Cotars e Whest o Wit e Dietary Fibre 268
Wheat Flour), Whole meal Wheat Flour, lodised Sodium 241mg

Salv, Yeast, Vitamins (Thiamin, Folic Acid).
Ingredients: Sweet corn (58%), water, salt.

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 7/28
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[ Fast food burger [J Ready meal lasagne

Nutrition Information

Quantity Per 100g/ 100mL
1 Energy 607k)
o= LASAGNE USSRl -
¥ at, Tota 6.2
i ”“rm:ﬁm:ﬁxm - Saturated 31g
Carbohydrate 16.1g
- Sugars 2.2g
Dietary Fibre 21g
Sodium 277mg

Ingredients: Water, Cooked Pasta (27%) [Wheat
Semoalina, Water], Milk, Beef {11%), Tomato
Paste (Tomatoes, Food Acid (330), Cheese
{Milk), Onion, Vegetable Spread (Soy),
Thickener {1422), Wheat Flour, Carrot, Sugar,
Salt, Spices, Herbs, Yeast Extract, Food Acid
(330), Flavour Enhancers (635).

kg NET
| kg NE

[ Tortilla strips corn

&
3 __ Nutrition Information

Quantity Per 100g/ 100mL
Energy 2140k
Protein 6.3g
Fat, Total 26.5g
- Saturated 2.3g
Carbohydrate 59.2g
- Sugars 1g
Nutrition Information Dietary Fibre 21¢g
Sodium 330mg
Quanmy per lﬂﬂg/ 100mL Ingredients: White Corn Flour (76%), Vegetable
Energy 493kJ) 0il, Water, Salt.
Protein 1.2g
Fat, Total 0.1g
- Saturated 0.1g
Carbohydrate 27.2g
- Sugars 21.3g
Dietary Fibre 0.1g
Sodium 1.0mg

Ingredients: 100% Orange Juice.

Nutrition Information
Quantity Per 100g/ 100mL

BHUMBED Energy 962k!
VE Protei 111
CHICKEN o e

Nutrition Information

HUGGETS - Saturated 6.8 Quantity Per 100/ 100mL
Carbohydrate 18.2g Energy 809k
‘.“. == - Sugars 1.9g Protein 26.0g
& \ Dietary Fibre 1.0g Fat, Total 9.9g
T ';\ o sodium 500mg - Saturated 12
pi e 1}
¢,,.,.;du:1"”"’E e Ingredients: Chicken Breast (41%), Coating Carbohydrate 108
(37%) Potato Flakes {Potato, Emulsifier (471), - Sugars 1.0g
Mineral Salt (450) Preservative (223) Dietary Fibre .
(Sulphites), Food Acid (330)), Wheat Flour, Rice 5
Sodium 519mg

Flour, Salt, Emulsifier (481), Dextrase, Spice 0 ||. ~ ST‘”-E
Extracts (160c, 100), Water, Wheat Gluten, TALIAN Ingredients; Pole & Line Caught Yellowfin Tuna

‘Wheat Starch, Vegetable Qil, Thickener (1404]), _ (Fish){73.5%), Oil (Sunflower Oil And Extra
Mineral Salts {450, 500) Vegetable Gums (412, Virgin Olive Oil) (25%), Sea Salt.

415), Water, Vegetable Oil, Tapioca Starch

(Sulphites), Soy Protein, Mineral Salts (451,

450), Dehydrated Vegetables {Onion, Garlic),

Yeast Extract.

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl... 8/28
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[(J » Flavoured yoghurt

Nutrition Information

— —] Quantity per 100g/ 100mL
E—
Energy 376k)
YOGHU RT Protein 5.0g
Fat, Total 2.9g
erck - Saturated 1.9g
2 $TYLE & Carbohydrate 10.7g
YOGURT - Sugars 10.2g
wm.; Dietary Fibre 0.0g
PROBIOTICS sodium 50mg
Ingredients: Milk, Milk Solids, Strawberry {5%),
(Puree, Reconstituted Juice), Water, Sugar,
Cream (Milk), Thickener (Modified Starch),
Natural Flavour, Natural Colour (Carrot
Concentrate), Milk Minerals, Probiotic Cultures
(Milk): B. lactis (BB-12), Yoghurt Cultures (Milk):

WITH A HINT OF

"p REAL STRAWBERRY

1309

S. Thermophilus, L. Bulgaricus.

[ Canned fish

Nutrition Information

OIL - ITALIAN STYLE

(Fish)(73.5%), Qil (Sunflower Oil And Extra
Virgin Olive Oil) (25%), Sea Salt.

Quantity Per 100g/ 100mL

Energy 809k

Protein 26.0g

Fat, Total 9.9

- Saturated 1.2g
Carbohydrate 1.0g

- Sugars. 1.0g

Dietary Fibre -

Sodium 519mg

Ingredients: Pole & Line Caught Yellowfin Tuna

Qualtrics Survey Software

[ » Tortilla strips corn

Nutrition Information

Quantity Per 100g/ 100mL
Energy 2140k}
Protein 6.3g
Fat, Total 26.5g
- Saturated 2.3g
Carbohydrate 59.2g
- Sugars 1g
Dietary Fibre 2.1g
Sodium 330mg
Ingredients: White Corn Flour (76%), Vegetable

Qil , Water, Salt.

Nutrition Information

Quantity Per 100g/ 100mL

Energy 65kJ
Protein 0.0g
Fat, Total 0.0g
- Saturated 0.0g
Carbohydrate 3.5g
- Sugars 34g
Dietary Fibre -

Sodium emg

Ingredients: Carbonated Water (Mineral Water
80%, Purified Water 11%), Reconstituted Juices
(Orange 4%, Mango 1%) , Sugar, Natural
Flavours, Food Acids (Citric Acid , Ascorbic
Acid), Preservatives (211, 202, 223
(SULPHITES)), Natural Colours (Carminic Acid,
Lutein) , Antioxidant (385).

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...

9/28
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[ canned corn

e
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Natural Muesli

almond, cashew
macadamia & walnut

- = v

Nutrition Information

Quantity Per 100g/ 100mL
Energy 275k
Protein 2.5g
Fat, Total 1.9g
- Saturated 0.4g
Carbohydrate 8.2g
- Sugars 3.2z
Dietary Fibre 2.6g
Sodium 241mg

Ingredients: Sweet corn (58%), water, salt.

Nutrition Information
QuantityPer 100g/100mL

Energy 1700k)
Protein 13.08
Fat, Total 16.88
- Saturated 2.3g
Carbohydrate 49.0g
-Sugars 1.78
Dietary Fibre 9.6g
Sodium 8.0mg

Ingrediants: Whole Grains (75%) Oats, Barley,
Wheat, Triticale (Wheat, Rye), Nuts Almond
(5%), Cashew (5%), Macadamia {2%) Walnut
(29}, Seeds Sunflower (4%), Pepita (2%),
Linseed (2%}, Wheat Bran Straws.

Qualtrics Survey Software

[ Flavoured water

PENNE RIGATE

Nutrition Information

Quantity Per 100g/ 100mL

Energy 65k]
Protein 0.0g
Fat, Total 0.0g
- Saturated 0.0g
Carbohydrate 3.5g
- Sugars 34g
Dietary Fibre -

Sodium emg

Ingredients: Carbonated Water (Mineral Water
80%, Purified Water 11%), Reconstituted Juices
(Orange 4%, Mango 1%) , Sugar, Natural
Flavours, Food Acids (Citric Acid , Ascorbic
Acid), Preservatives (211, 202, 223
(SULPHITES)), Natural Colours {Carminic Acid,
Lutein) , Antioxidant (385).

Nutrition Information

Quantity Per 100g/ 100mL
Energy 1520k
Protein 125¢
Fat, Total 2.0g
- Saturated 0.5¢
Carbohydrate 1.2g
- Sugars 3.5g
Dietary Fibre 3.0
Sadium Smg

Ingredients: Durum wheat semolina, Water.

Nutrition Information
Quantity Per 100g/ 100mL

Energy 362k
Protein 8.78
Fat, Total 4.0g
- Saturated 2.6g
Carbohydrate 3.9g
- Sugars 2.7g
Dietary Fibre -

Sodium 33mg

Ingredients: Milk, Cream, Live Yogurt Cultures.

\ Nutrition Information
Quantity Per 100g/ 100mL

Energy 1730k

| Protein 24.3g
Fat, Total 35.0g
- Saturated 23.9g
Carbohydrate <lg
- Sugars <1g
Dietary Fibre -
Sodium 633mg
Ingredients: Cheese (Pasteurised Milk, Salt,
Starter Cultures, Enzyme (Non-Animal Rennet)).

AUTHENTIC STRAINED

W

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...
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[J » Multi-grain packaged bread

Energy
Protein

Fat, Total

- Saturated
Carbohydrate
- Sugars
Dietary Fibre
Sodium

Whole Graing

HEAITHY
‘MULTI-GRAIN

-HEART § FREE FROM ARTIFICIAL PRESERVATIVES

Acid, Oat Fibre.

T

i

Nutrition Information
Quantity Per 100g/ 100mL

1166k
11.6g
5.8g
0.0g
46.2g
9.3g
6.7g
419mg

Ingredients: Whole Wheat Flour, Water, Sugar,
Wheat Gluten, Brown And Golden Flaxseed,
Yeast, Honey, Bulgur Wheat, Vegetable Oil
(Soybean), Cornmeal,
Cut Oats, Sunflower Seeds, Sea Salt, Cellulose
Fibre, Molasses, Cultured Wheat Flour, Grain
Vinegar, Natural Flavors, Soy Lecithin, Citric

Oats, Brown Rice, Steel

Nutrition Information

QuantityPer 100g/100mL

Energy 1700k)

Protein 13.0¢

Fat, Total 16.8g
- Saturated 2.3g

ﬂllTIOﬂdv cashew Carbohydrate 49.0g
n]acadaﬂ)iﬂ & walnut -Sugars 1.7g
Dietary Fibre 9.6g

Sodium 8.0mg

Ingredients: Whole Grains (75%) Oats, Barley,
Wheat, Triticale (Wheat, Rye), Nuts Almond
(5%), Cashew (5%, Macadamia{2%) Walnut
(2%), Seeds Sunflower (4%), Pepita (2%),
Linseed {2%), Wheat Bran Straws.

Nutrition Information

Quantity Per 100g/ 100mL

Energy 1040k}
Protein LE")
Fat, Total Lig
= Saturated 0.3g
Carbohydrate 2568
- Sugars 1.7
Dietary Fibre 268
Sodium 440mg

Ingredients: Wheat Flour, Water, Sourdough
Culture [Water, Wheat Flous, Whole meal
Wheat Flour), Whole meal Wheat Flour, lodised
Salt, Yeast, Vitamins (Thiamin, Folic Acid).

Qualtrics Survey Software

(] Cheese block

&

&
)

Asfralian
I -M_ I

%
A

Ry

{ Nutrition Information
Quantity Per 100g/ 100mL
Energy 1730k
; Protein 24.3g
| Fat, Total 35.0g
- Saturated 23.9g
I Carbohydrate <lg
‘! - Sugars <ig
l Dietary Fibre -
Sodium 633mg

 Ingredients: Cheese (Pasteurised Milk, Salt,
15 Starter Cultures, Enzyme (Nen-Animal Rennet)).
|

(3 » Full cream milk

. AUSTRALIAN -

FULLCREAM

simple goodnest
of dairy milk

Protein ©
Dark Cho
& Cranber’

L

Nutrition Information

Quantity Per 100g/ 100mL

Energy 264k)

Protein 33g

Fat, Total 3.2g

- Saturated 2.5g
Carbohydrate 4.8g

-Sugars 4.8g

Dietary Fibre -

Sodium 40mg

Ingredients: Full Cream Milk.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 2060k
Protein 26.2g
Fat, Total 26.7g
- Saturated 5.68
Carbohydrate 33.58
- Sugars 23.0g
Dietary Fibre 6.68
Sodium 130mg

Ingredients: Nuts 26% (Peanuts, Almonds),
Plant Protein Blend (Soy Protein Crisps Isolated
Say Protein, Tapioca Starch, Salt, Soy Protein
Isolate), Glucose, Seeds 11% (Sunflower,
Pepitas, Sesame), Honey, Dark Choc Compaund
9% (Sugar, Vegetable Oil, Cocoa Powder,

Natural Flavour, Milk), Cranberries 7% (Sugar,
Cranberries, Sunflower Oil), Sunflower Oil,
Natural Flavours, Cinnamon

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...

Emulsifier Soy Lecithin, Sunflower Lecithin, Salt,
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[ Full cream milk

- AUSTRJ\LIAN -
LL CREAM
A MILK

simpla goodness
of doiry milk

Nutrition Information

Energy
Protein

Fat, Total

- Saturated
Carbohydrate
- Sugars
Dietary Fibre
Sodium

Quantity Per 100g/ 100mL
264k
13g
32
258
a.8g
4.8g

40mg

Ingredients: Full Cream Milk.

TOMATO
SAUCE

WITK BACON FLAVOUR, 35
CHUNKY TOMATO
& HERBS

PASTA SAUCE

ND.
OR FLAVOUR:

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...

Nutrition Information
Quantity Per 100g/ 100mL

Energy 378k
Protein 1.7g
Fat, Total 3.6g
- Saturated 2.1g
Carbohydrate 11.3g
- Sugars 0.4g
Dietary Fibre 8.4g
Sodium 420mg

Ingredients: Noodles: Wheat Flour, Vegetable
Oil (Antioxidant (320)), Salt.

Flavour Sachet: Salt, Flavour Enhancers (621,
635}, Maltodextrin, Flavour, Anticaking Agent
(551), Chicken Powder, Onion Powder, Herbs.
and Spice, Vegetable Oil (Antioxidant (307b)),
Colours (150a, 100).

Vegetable Sachet: Dried Carrot, Textured
Vegetable Protein, Dried Onion.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 181kJ
Protein 17g
Fat, Total 0.2g
- Saturated 0.1g
Carbohydrate 7.6g
- Sugars 4.8g
Dietary Fibre 1.8g
Sodium 361mg

Ingredients: Tomato puree (78%) (from paste),
diced tomatoes (9%), vegetables (onion,
carrot), thickener (1442}, sugar, yeast extract,
garlic, salt, natural flavour, spices, herbs
(parsley, oregano, rosemary, thyme).

Qualtrics Survey Software

[ » Pasta

Nutrition Information

PENNE RIGATE N Quantity Per 100g/ 100mi.

Energy 1520k

Protein 12.5¢

Fat, Total 20¢

- Saturated 0.5
Carbohydrate 71.2g

- Sugars 35g

Dietary Fibre 3.0g

Sadium Smg
Ingredients: Durum wheat semelina, Water,

(] 100% Fruit juice

h

ST

Energy
Protein

Fat, Total

- Saturated
Carbohydrate
- Sugars
Dietary Fibre
Sodium

Ingredients: 10

dy meal lasagne
b

SOSAmERCITI.

[ » Rea

topped in A Tasty moruay wasce.

N

kg NET

Tanily Size

Nutrition Information

Quantity Per 100g/ 100mL
493k)
1.2g
0.1g
0.1g
27.2g
21.3g
0.1g
1.0mg

0% QOrange Juice.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 607K
Protein 53g
Fat, Total 6.2g
- Saturated 31g
Carbohydrate 16.1g
- Sugars 2.2g
Dietary Fibre 21g
Sodium 277mg

Ingredients: Water, Cooked Pasta (27%) [Wheat

Semolina, Water], Milk, Beef (11%), Tormato
Paste (Tomatoes, Food Acid (330), Cheese
{Milk), Onion, Viegetable Spread (Soy),
Thickener (1422), Wheat Flour, Carrat, Sugar,
Salt, Spices, Herbs, Yeast Extract, Food Acid
(330), Flavour Enhancers (635).
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[ » Plain yoghurt [ Chicken nuggets
” | i TS

Nutrition Information
Quantity Per 100g/ 100mL

ORUMBED Energy 962k
W_K'E_H Protein 11.1g
Fat, Total 12.5¢

HUGGETS - Saturated 6.2g
Carbohydrate 18.2g

i - Sugars 19g

;' \ Dietary Fibre 1.0g

- Sodium 500mg

&

5
el

Nutrition Information

Quantity Per 100g/ 100mL

Energy 362k
Protein 878
Fat, Total 4.0g
- Saturated 26g
Carbohydrate 3.9g
- Sugars 27z
Dietary Fibre -

Sodium 33mg

ﬂ-“‘ e Rstf Ingredients: Chicken Breast (41%), Coating
(37%) Potato Flakes [Potato, Emulsifier (471),
Mineral Salt (450) Preservative (223)
(Sulphites), Food Acid (230)}, Wheat Flour, Rice
Flour, Salt, Emulsifier (481), Dextrose, Spice
Extracts (160c, 100), Water, Wheat Gluten,
‘Wheat Starch, Vegetable Oll, Thickener (1404),
Mineral Salts (450, 500) Vegetable Gums (412,
415), Water, Vegetable Oil, Tapiaca Starch
(Sulphites), Soy Protein, Mineral Salts (451,
450}, Dehydrated Vegetables (Qnion, Garlic),
‘Yeast Extract

Ingredients: Milk, Cream, Live Yogurt Cultures.

AUTHENTIC STRAINED

[}

(O Bolognese pasta sauce (O Flavoured yoghurt

Nutrition Information

Quantity Per 100g/ 100mL
Energy 181kJ Nutrition Information
Protein 1.7g — — Quantity Per 100g/ 100mL

- Saturated 1.9g
Carbohydrate 10.7g

. P——
Fat, Total 0.2g e Energy 376k!
- Saturated 0.1g YOGH U RT Protein 5.0g
Carbohydrate 7.6g Fat, Total 2.9g
- Sugars 10.2g

Sodium 361mg YOGURT

GRECK
Dietary Fibre 0.0g

Dietary Fibre 1.8g 5 $TYLE &
Sodium 50mg

Ingredients: Tomato puree (78%) (from paste), wm-e
diced tomatoes (9%), vegetables (onion, PRONOTICS
Concentrate), Milk Minerals, Probiotic Cultures

m BACUN Fl-'mw ” carrot), thickener (1442), sugar, yeast extract,

CHUNKY TOMATO garlic, salt, natural flavour, spices, herbs

& HEHBS = = (parsley, oregano, rosemary, thyme).

PASTA SAUICE ! q

4 (Milk): B. lactis (BB-12), Yoghurt Cultures (Milk):

B WITH A HINT OF i i
, Bl _ S. Thermophilus, L. Bulgaricus.

Ingredients: Milk, Milk Solids, Strawberry (5%),
(Puree, Reconstituted Juice), Water, Sugar,
Cream (Milk), Thickener {Modified Starch),
Natural Flavour, Natural Colour {Carrat

130g

Could you tell us what about the product made you think that it might have been ultra-
processed? For instance, did you consider elements from the packaging or rely on what
you already know about these foods? Your insights will help us understand your
perspective better.

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  13/28
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» Multi-grain packaged bread

MULTI-GRAIN
.

| FREE FROM ARTIFICIAL PRESERVATIVES
HEART % i

» Ready meal la

~opnracsse, TR

watt__s P g e it four Inors
of fresh al dee parta sheets,

Tkg NET

Nutrition Information

Quantity Per 100g/ 100mL
Energy 1166k]
Protein 11.6g
Fat, Total 5.8¢
- Saturated 0.0g
Carbohydrate 46.2g
- Sugars 9.3g
Dietary Fibre 6.7g
Sodium 419mg

Ingredients: Whole Wheat Flour, Water, Sugar,
Wheat Gluten, Brown And Golden Flaxseed,
Yeast, Honey, Bulgur Wheat, Vegetable Oil
(Soybean), Cornmeal, Oats, Brown Rice, Steel
Cut Oats, Sunflower Seeds, Sea Salt, Cellulose
Fibre, Molasses, Cultured Wheat Flour, Grain
Vinegar, Natural Flavors, Soy Lecithin, Citric
Acid, Oat Fibre.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 607k
Protein 5.3g
Fat, Total 6.28
- Saturated 31g
Carbohydrate 16.1g
- Sugars 2.2g
Dietary Fibre 21g
Sodium 277mg

Ingredients: Water, Cooked Pasta (27%) [Wheat
Semolina, Water], Milk, Beef {11%), Tomato
Paste {Tomatoes, Food Acid (330), Cheese
{Milk), Onion, Vegetable Spread (Soy),
Thickener (1422}, Wheat Flour, Carrot, Sugar,
Salt, Spices, Herbs, Yeast Extract, Food Acid
(330), Flavour Enhancers (635).

Nutrition Information
Quantity Per 100g/ 100mL

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...

Energy 378k
Protein 1.7g
Fat, Total 3.68
- Saturated 2.1g
Carbohydrate 11.3g
- Sugars 0.4g
Dietary Fibre Bag
Sodium 420mg

Ingredients: Noodles: Wheat Flour, Vegetable
Oil {Antiaxidant (320)), Salt.

Flavour Sachet: Salt, Flavour Enhancers (621,
635), Maltodextrin, Flavour, Anticaking Agent
(551), Chicken Powder, Onion Powder, Herbs.
and Spice, Vegetable Oil (Antioxidant (307b)),
Colours {150a, 100).

Vegetable Sachet: Dried Carrot, Textured
Vegetable Protein, Dried Onion.
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» Bolognese pasta sauce

Nutrition Information

Quantity Per 100g/ 100mL

Energy 181kJ

Protein 1.7g

Fat, Total 0.2g

- Saturated 0.1g

Carbohydrate 7.6g
TOMATO sugars osg
. SAUCE - Dietary Fibre 1.8g

Sodium 361mg

Ingredients: Tomato puree (78%) (from paste),
. = diced tomatoes (9%), vegetables (onion,

HI—]H- BAEUN FLAUDU g carrot), thickener (1442), sugar, yeast extract,

CHUNKY IDM”U i garlic, salt, natural flavour, spices, herbs

& HEHBS e (parsley, oregano, rosemary, thyme).

PASTA SAUCE

ND ARTIFICIAL COLDURS
DR FLAVOURS

» Cereal bar

Nutrition Information

Quantity Per 100g/ 100mL

Energy 2060k)
Protein 26.28
Fat, Total 26.78
- Saturated 5.68

Carbohydrate 3358
- Sugars 23.08
Dietary Fibre 6.6¢

Sodium 130mg

Ingredients: Nuts 26% (Peanuts, Almonds),
Plant Protein Blend [Soy Protein Crisps solated
Soy Protein, Tapioca Starch, Salt, Say Protein
Isolate), Glucose, Seeds 11% (Sunflower,
Pepitas, Sesame), Honey, Dark Choc Compound
ELUT EN 9% (Sugar, Vegetable Oil, Cocoa Powder,
e Emubsifier Soy Lecithin, Sunflower Lecithin, Salt,
P Natural Flavour, Milk), Cranberries 7% (Sugar,
Cranberries, Sunflower Oil), Sunflower Oil,
5 Bh“s Natural Flavours, Cinnamon

Nutrition Information

Quantity Per 100g/ 100mL

Energy 65k)
Protein 0.0g
Fat, Total 0.0g
" ORANG - Saturated 0.0g
& MA!I:IG ) Carbohydrate 3.5g
- Sugars 3.4g
B eraL wat Dietary Fibre -
Sodium emg

Ingredients: Carbonated Water (Mineral Water
80%, Purified Water 11%), Reconstituted Juices
(Orange 4%, Mango 1%) , Sugar, Natural
Flavours, Food Acids (Citric Acid , Ascorbic
Acid), Preservatives (211, 202, 223
(SULPHITES)), Natural Colours (Carminic Acid,
Lutein) , Antioxidant (385).

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  15/28



714/25, 11:10 AM
» Chicken nuggets

Qualtrics Survey Software

T e

» Flavoured yoghurt

= -
YOGHURT
GRECK

-

W= WITH A HINTOF -
w REAL STRAWEERRY NN
4
® 130g

» Chocolate block

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...

Nutrition Information
Quantity Per 100g/ 100mL

GRUMBED Energy 962k
TAUINNE protein 11.1g
cchHEH Fat, Total 12.5¢

HUGGETS - Saturated 6.2g
Carbohydrate 18.2g

- Sugars 19g
Dietary Fibre 1.0g
Sodium 500mg

Ingredients: Chicken Breast (41%), Coating
(37%) Potato Flakes (Potato, Emulsifier (471),
Mineral Salt (450) Preservative (223)
(Sulphites), Food Acid (330)), Wheat Flour, Rice
Flour, Salt, Emulsifier (481), Dextrose, Spice
Extracts (160c, 100), Water, Wheat Gluten,
‘Wheat Starch, Vegetable Oil, Thickener (1404),
Mineral Salts (450, 500) Vegetable Gums (412,
415), Water, Vegetable Oil, Tapioca Starch
(Sulphites), Soy Protein, Mineral Salts (451,
450}, Dehydrated Vegetables {Onion, Garlic),
‘feast Extract.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 376k)
Protein 5.0g
Fat, Total 2.9
- Saturated 1.9g
Carbohydrate 10.7g
- Sugars 10.2g
Dietary Fibre 0.0g
Sodium S50mg

Ingredients: Milk, Milk Solids, Strawberry (5%),
(Puree, Reconstituted Juice), Water, Sugar,
Cream (Milk), Thickener (Modified Starch),
Natural Flavour, Natural Colour (Carrot
Concentrate), Milk Minerals, Probiotic Cultures
(Milk): B. lactis (BB-12), Yoghurt Cultures (Milk):
S. Thermophilus, L. Bulgaricus.

Nutrition Information

Quantity Per 100g/ 100mL

Energy 2240k]
Protein 7.4g

Fat, Total 30.5g
- Saturated 18.2g
Carbohydrate 57.0g
- Sugars 55.2g
Dietary Fibre 1.0g

Sodium 83mg

Ingredients: Full Cream Milk, Sugar, Cocoa
Butter, Cocoa Mass, Milk Solids, Emulsifiers (Soy
Lecithin, 476), Flavours.

16/28
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» Fast food burger

Nutrition Information

Quantity Per 100g/ 100mL

Energy 264k
Protein 33g
2 “usTunLIAN - Fat, Total 3.2g
FULL cREAM - Saturated 2.5g
MI LK Carbohydrate 4.8g
- Sugars 4.8¢

Dietary Fibre
Sodium 40mg

Ingredients: Full Cream Milk.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 275k)
Protein 2.5¢
Fat, Total 1.9g
- Saturated 0.4g
Carbohydrate 8.2g
- Sugars 3.2e
Dietary Fibre 2.6g
Sodium 241mg

Ingredients: Sweet corn (58%), water, salt.

KERNELS

CUT FROM THE COB

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  17/28



7/4/25, 11:10 AM
» Muesli

Qualtrics Survey Software

ot THE dusg,

&
6

o ]
4 vs!-‘ Y] fl, Nutrition Information
~

Quantity Per 100g/100mL

Energy 1700k

Protein 13.0¢

- Fat, Total 16.8g

Nawral Mucsll - Saturated 2.3g
almond, Cﬂshew Carbohydrate 49.08
maeadamia & walnut -Sugars 1.7g
Dietary Fibre 9.6g

Sodium 8.0rn_g

Ingredients: Whole Grains (75%) Oats, Barley,
Wheat, Triticale {Wheat, Rye), Nuts Almond
(5%}, Cashew (5%), Macadamia (2%) Walnut
(2%%6), Seeds Sunflower (4%, Peplta (23),
Linseed (2%}, Wheat Bran Straws.

GO H =

Ik

st/ /)

Nutrition Information
Quantity Per 100g/ 100mL

Energy 1730k}
Protein 24.3g
Fat, Total 35.0g
- Saturated 23.9g
Carbohydrate <lg
- Sugars <lg
Dietary Fibre -
Sodium 633mg

Ingredients: Cheese (Pasteurised Milk, Salt,
Starter Cultures, Enzyme (Non-Animal Rennet)).

Nutrition Information

Quantity Per 100g/ 100mL
| Energy 362k
Protein 8.7
GREEK YOGURT & [ s
J‘ - Saturated 268
Carbohydrate 3.9g
- Sugars 2.7g
Dietary Fibre -
Sodium 33mg

Ingredients: Milk, Cream, Live Yogurt Cultures,

AUTHENTIC STRAINED

i

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  18/28
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» Canned fish

o e

= Nutrition Information

‘ - — — Quantity Per 100g/ 100mL
. — Energy 809K
Protein 26.0g
T ewewig 00 B Fat, Total 9.9g
'I\ FI S H J': - Saturated 1.2g
Carbohydrate 1.0g
- Sugars 1.0g
Dietary Fibre -
Sodium 519mg

OIL - ITALIAN STYLE

Ingredients: Pole & Line Caught Yellowfin Tuna
(Fish){73.5%), Oil (Sunflower Oil And Extra
Virgin Olive 0il) (25%), Sea Salt.

» Bakery white bread

Mutrition Information

Quantity Per 100/ 100mL

Energy 1040K1
Protein 9.3g
Fat, Total 14g
- Saturated 0.3g
Carbohydrate 4565
- Sugars 278
Dietary Fibre 2.68
Sodium 440mg

Ingredients: Wheat Flour, Water, Sourdough
Culture (Water, Wheat Flour, Whole meal
Wheat Flour), Whole meal Wheat Flour, lodised
Salt, Yeast, Vitarnins (Thiamin, Folic Acid).

» Pasta

Nutrition Information
PENNE RIGATE Quantity Per 100g/ 100mL
Energy 1520k
Protein 125¢
Fat, Total 2.0g
- Saturated 0.5¢
Carbohydrate T12g
- 5ugars 3.5¢
Dietary Fibre 3.0g
Sodium Smg

Ingredients: Durum wheat semolina, Water,

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  19/28
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TORTIMEX

TORTIL

Nutrition Information

Quantity Per 100g/ 100mL
Energy 2140k
Protein 6.3g
Fat, Total 26.5g
- Saturated 2.3g
Carbohydrate 59.2g
- Sugars ig
Dietary Fibre 2.1g
Sodium 330mg

Ingredients: White Corn Flour (76%), Vegetable
Qil, Water, Salt.

Nutrition Information

Quantity Per 100g/ 100mL
Energy 493k)
Protein 1.2g
Fat, Total 0.1g
- Saturated 0.1g
Carbohydrate 27.2g
- Sugars 21.3g
Dietary Fibre 0.1g
\ _Sodium 1.0mg

Ingredients: 100% Orange Juice.

Qualtrics Survey Software

Now we are interested in your thoughts on how foods are different from each other. In the

next four screens you will see a series of foods presented in groups of three. We would
like you to compare and contrast the two products on the top with the one on the bottom.

There are no right or wrong answers, we would like to know more about how you think

the various products differ.

Please feel free to think broadly, for example about the specific characteristics of the

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...
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foods, how you might use them, any positive and/or negative aspects of these products,

or anything else that comes to mind.

In your view, how do the two products on the top differ from the one on the bottom?
Please include both the top and bottom products in your response.

Qualtrics Survey Software

L ==
—
YOGHURT

GRECK

5 $TYLE «e

YOGURT

WITH
PROBIOTICS’

)

e

500mL

10 VITAMINS
+ MINERALS

HIGH FIBRE
PROTEIN

SRECK

3 $TYLE &

YOGURT
WITH
PROBIOTICS’
w 4

———
E— ALL NATURAL

' YOGURT
e 130g

2

£

|
o
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In your view, how do the two products on the top differ from the one on the bottom?
Please include both the top and bottom products in your response.

Qualtrics Survey Software

— |

BEST BEFORE:

DOURADITOS
DOURADITOS
DOURADITOS

CHEESE
SUPREIME

g

170g € NET

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...
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In your view, how do the two products on the top differ from the one on the bottom?

Please include both the top and bottom products in your response.

e

> BEEF ’
LASAGNE CRUMBED

| Deef laoagne wade viith four layers BHIGKEN

i b of fresh al dente pasta sheets,

NUGGETS

Topped with a tasty wornay sauce.

3-,

5

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...
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In your view, how do the two products on the top differ from the one on the bottom?
Please include both the top and bottom products in your response.

Overall, how healthy is this food product? Please move the bar under the image on a
scale from 0 to 10, where 0 = Not at all healthy, and 10 = Extremely healthy.

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  24/28
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Not healthy at all Extremely healthy — Don't

know
0 1 2 3 4 5 6 7 8 9 10
Apple

Not healthy at all Extremely healthy =~ Don’t
know
0 1 2 3 4 5 6 7 8 9 10

Not healthy at all Extremely healthy =~ Don’t
know
0 1 2 3 4 5 6 7 8 9 10

Breakfast Cereal Bar

| GOLDEN f& =
MEADOW JFE=
§

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  25/28
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Not healthy at all Extremely healthy —Don't

know
0 1 2 3 4 5 6 7 8 9 10
Breakfast Oats

Not healthy at all Extremely healthy =~ Don’t
know
0 1 2 3 4 5 6 7 8 9 10

Not healthy at all Extremely healthy ~Don't
know
0 1 2 3 4 5 6 7 8 9 10

Cheese Slices

Not healthy at all Extremely healthy —Don’t
know
0 1 2 3 4 5 6 7 8 9 10

Chicken Breast

O

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  26/28
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Not healthy at all Extremely healthy —Don't
know
0 1 2 3 4 5 6 7 8 9 10
Chicken Nuggets

Is there anything else you would like to tell us about ultra-processed foods?

Prior to today, had you heard about ultra-processed foods?

O Yes
O No

How do you feel about having a quick way to spot ultra-processed foods on packaging?
For example, this could be a logo or other mark on the package.

Block 5

https://researchsurveys.deakin.edu.au/Q/EditSection/Blocks/Ajax/GetSurveyPrintPreview?ContextSurveylD=SV_5juoBMtM8f98Vxk&ContextLibraryl...  27/28
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Please click the next button to submit your responses.

Would you like to learn more about ultra-processed foods?

Watch the 1 minute video below!

What are ultra-processed foo...

Deakin University CRICOS Provider Code 00113B.

Powered by Qualtrics
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Supplementary file 3. Good Reporting of A Mixed Methods Study (GRAMMS) checklist

Guideline

Section: page

Describe the justification for using a mixed
methods approach to the research question

Methods — Study design and
participants; pg. 9

Describe the design in terms of the purpose,
priority and sequence of methods

Methods — Study design and
participants; pg. 9

Describe each method in terms of sampling, data
collection and analysis

Methods — Study measures; pg. 9-11
Methods — Data analysis: pg. 11-14

Describe where integration has occurred, how it
has occurred and who has participated in it

Methods — Data analysis: pg. 14

Describe any limitation of one method associated
with the present of the other method

Discussion - Strengths and Limitations;
pg. 26

Describe any insights gained from mixing or
integrating methods

Discussion; pg. 26

Reference:

O’Cathain A, Murphy E, Nicholl J. The quality of mixed methods studies in health services

research. J Health Serv Res Policy. 2008;13: 92-98.
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Supplementary file 4. Concept maps for participant descriptions of ultra-processed foods
stratified by gender. In order of decreasing dominance themes for men were: “ingredients”,

“processed”, “things”, “chips”. In order of decreasing dominance themes for women were:

“ingredients

”n u
7

Men

”

processed”, “unhealthy

” u
7

healthy”, “original”.

Women
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Supplementary file 5. Classification of ultra-processed food according to respondents

(n=1,086)
Food item Correct Incorrect
(N, %) (N, %)

Total 692 (65.5) 364 (34.5)

Ultra-processed food 480 (45.5) 576 (54.5)
Chicken nuggets 788 (72.6) 298 (27.4)
Fast food burger 754 (69.4) 332 (30.6)
Instant noodles 747 (68.8) 339 (31.2)
Ready meal lasagne 672 (61.9) 414 (38.1)
Chocolate bar 478 (44.0) 608 (56.0)
Flavoured water 439 (40.4) 647 (59.6)
Cereal bar 353 (32.5) 733 (67.5)
Bolognese pasta sauce 284 (26.1) 802 (73.9)
Flavoured yoghurt 240 (22.1) 846 (77.9)
Multi-grain packaged bread 184 (16.9) 902 (83.1)

Non-ultra-processed food 903 (85.5) 153 (14.5)
Plain yoghurt 1,008 (92.8) 78 (7.2)
Pasta 981 (90.3) 105 (9.7)
Full cream milk 973 (89.6) 113 (10.4)
Canned corn 950 (87.5) 136 (12.5)
Muesli 938 (86.4) 148 (13.6)
Canned fish 928 (85.5) 158 (14.5)
100% Fruit juice 922 (84.9) 164 (15.1)
Cheese block 896 (82.5) 190 (17.5)
Bakery white bread 851 (78.4) 235 (21.6)
Tortilla strips corn 835 (76.9) 251 (23.1)

(main analysis) and binary scoring (n=1,012).

Supplementary file 6. Food Processing Knowledge Score by food category using continuous

Category FoodProK continuous score” FoodProK binary score”
Mean (SD) Mean (SD)

Fruit 5.31+2.72 0.95+0.22

Grain 3.85+2.92 0.86+0.35

Dairy 2.62+2.94 0.76 £ 0.43

Meat 5.23+2.94 0.91+0.28

FoodProK score 17.1+8.53 3.48 £0.84

*Continuous score ranges from -40 to +40 is calculated based on difference between healthiness

ratings attributes to UPFs vs non-UPFs. Binary score ranges from O to 4 and is calculated as 0/1 per

category if a higher healthiness rating is given to a non-UPF (yes/no).




82  Supplementary file 7. Socio-demographic correlates of the number of items correctly
83 identified as UPFs and Food Processing Knowledge (FoodProK) scores.

Number of items correctly identified as

FoodProK
UPF*
B 95 % CI P-value B 95 % Cl P-value**
Gender
Men vs. Women -0.74 -1.09, -0.38 <0.001 -3.78 -5.04, -2.51 <0.001
Non-binary/other vs. Women 0.06 -1.33,1.46 1.00 1.96 -3.44,7.36 1.00
Non-binary/other vs. Men 0.80 -0.60, 2.20 0.51 5.74 0.33,11.15 0.03
Age (years)
30-39 vs. 20-29 -0.003 -0.55, 0.54 1.00 1.37 -0.61, 3.35 0.41
40-49 vs. 20-29 0.14 -0.42, 0.69 1.00 2.15 0.12,4.18 0.03
50-64 vs. 20-29 -0.12 -0.66. 0.43 1.00 1.96 -0.03, 3.94 0.06
40-49 vs. 30-39 0.14 -0.41, 0.69 1.00 0.78 -1.23,2.79 1.00
50-64 vs. 30-39 -0.11 -0.66, 0.43 1.00 0.59 -1.38, 2.56 1.00
50-64 vs. 40-49 -0.26 -0.81, 0.30 1.00 -0.19 -2.21,1.82 1.00
Education
Year 11 or lower vs. Year 12 -0.42 -0.80, -0.03 0.03 -0.11 -1.52,1.30 0.88
Area-level disadvantage
Q2vs. Q1 -0.00 -0.69, 0.69 1.00 -0.05 -2.57,2.48 1.00
Q3vs.Ql -0.02 -0.67, 0.62 1.00 -0.29 -2.66, 2.08 1.00
Q4 vs.Ql 0.20 -0.44, 0.85 1.00 0.85 -1.53,3.23 1.00
Q5vs. Q1 0.54 -0.15,1.23 0.28 1.37 -1.17,3.91 1.00
Q3 vs. Q2 -0.02 -0.67, 0.62 1.00 -0.25 -2.61,2.11 1.00
Q4 vs. Q2 0.20 -0.45, 0.86 1.00 0.89 -1.48,3.26 1.00
Q5 vs. Q2 0.54 -0.15,1.24 0.29 1.41 -1.12, 3.95 1.00
Q4 vs. Q3 0.23 -0.37,0.83 1.00 1.14 -1.06, 3.34 1.00
Q5 vs. Q3 0.56 -0.08, 1.21 0.14 1.66 -0.71, 4.04 0.49
Q5vs. Q4 0.33 -0.32,0.98 1.00 0.52 -1.86,2.91 1.00
Country of birth
Other vs. Australia -0.31 -0.65, 0.04 0.08 -0.82 -2.08,0.43 0.19
Language spoken
Other vs. English -0.57 -1.18, 0.04 0.06 -2.47 -4.67,-0.26 0.03
Aboriginal, Torres Strait
Islander or both
Yes vs. No -0.82 -1.59, -0.06 0.035 -5.78 -8.63, -2.92 <0.001
State
ACT vs NSW 0.47 -1.50, 2.43 1.00 -0.66 -8.22,6.91 1.00
VIC vs NSW 0.39 -0.21, 0.99 1.00 0.20 -2.01,2.41 1.00
QLD vs NSW 0.11 -0.54, 0.76 1.00 -1.21 -3.61,1.2 1.00
SA vs NSW -0.01 -0.88, 0.87 1.00 -0.26 -3.47,2.95 1.00
WA vs NSW 0.15 -0.75, 1.05 1.00 -0.29 -3.53,2.94 1.00
TAS vs NSW 1.60 0.18, 3.02 0.01 -0.96 -6.23,4.32 1.00
NT vs NSW 1.07 -2.68, 4.82 1.00 2.90 -10.55, 16.36 1.00
VIC vs ACT -0.07 -2.05, 1.60 1.00 0.86 -6.74, 8.45 1.00
QLD vs ACT -0.36 -2.34,1.63 1.00 -0.55 -8.2,7.1 1.00
SA vs ACT -0.48 -2.55, 1.60 1.00 0.40 -7.54,8.34 1.00
WA vs ACT -0.32 -2.40,1.74 1.00 0.37 -7.59, 8.32 1.00
TAS vs ACT 1.13 -1.22,3.45 1.00 -0.30 -9.27, 8.68 1.00
NT vs ACT 0.6 -3.59,4.79 1.00 3.56 -11.73, 18.85 1.00
QLD vs VIC -0.28 -0.96, 0.39 1.00 -1.41 -3.89, 1.08 1.00
SA vs VIC -0.40 -1.29,0.49 1.00 -0.46 -3.73,2.81 1.00
WA vs VIC -0.24 -1.16, 0.67 1.00 -0.49 -3.79,2.8 1.00
TAS vs VIC 1.21 -0.22, 2.63 0.24 -1.16 -6.47,4.15 1.00
NT vs VIC 0.67 -3.08, 4.42 1.00 2.70 -10.77, 16.17 1.00
SAvs QLD -0.12 -1.05, 0.81 1.00 0.95 -2.46,4.35 1.00
WA vs QLD 0.04 -0.91, 0.98 1.00 0.91 -2.52,4.34 1.00
TAS vs QLD 1.49 0.04,2.94 0.04 0.25 -5.14, 5.64 1.00
NT vs QLD 0.96 -2.80,4.72 1.00 4.11 -9.4,17.61 1.00
WA vs SA 0.16 -0.96, 1.27 1.00 -0.03 -4.06, 4 1.00
TAS vs SA 1.61 0.04,3.18 0.04 -0.70 -6.49,5.1 1.00
NT vs SA 1.08 -2.72,4.88 1.00 3.16 -10.51, 16.83 1.00
TAS vs WA 1.45 -0.12, 3.03 0.11 -0.66 -6.48, 5.15 1.00
NT vs WA 0.92 -2.89,4.73 1.00 3.19 -10.48, 16.87 1.00
NT vs TAS -0.53 -4.50, 3.43 1.00 3.86 -10.44, 18.15 1.00



Rurality

Other vs. Major city 0.04 -0.31,0.39 0.82 0.69 -0.59, 1.97
Health background

Yes vs. No -0.45 -0.86, -0.05 0.03 -2.53 -4.00, -1.07
Prior awareness about UPFs

Yes vs. No 1.01 0.72,1.30 <0.001 2.08 0.98, 3.17

0.29

0.001

<0.001

84 Notes: Cl Confidence Intervals. NSW: New South Wales; VIC: Victoria; QLD: Queensland; SA: South Australia; WA: Western Australia; TAS:

85 Tasmania; ACT: Australian Capital Territory; NT: Northern Territory
86 *Ranges from 0-20, includes correctly classifying both UPF (n=10) and non-UPF (n=10) items.
87 **Variables are significant if p < 0.05 after post hoc adjustment using Bonferroni procedure.



88

89  Supplementary file 8. Leximancer identified themes and concepts from participant
90 descriptions of ultra-processed foods (n=1,086)
Theme Hits Concept Count Relevance
Ingredients 490 ingredients 107 62%
preservatives 106 61%
additives 98 57%
artificial 69 40%
sugar 66 38%
lots 59 34%
added 44 25%
chemicals 43 25%
processing 42 24%
products 39 23%
fats 37 21%
nutritional 37 21%
packaged 36 21%
salt 35 20%
contain 30 17%
full 25 14%
processes 25 14%
long 24 14%
items 24 14%
meals 20 12%
shelf 20 12%
nutrients 18 10%
typically 17 10%
drinks 15 9%
instant 14 8%
taste 14 8%
Processed 320 processed 173 100%
natural 103 60%
meat 47 27%
highly 42 24%
form 31 18%
original 27 16%
Fast 194 fast 66 38%
things 37 21%
chips 34 20%
junk 30 17%
McDonald’s 28 16%
ready 22 13%
cereals 19 11%
biscuits 13 8%
Unhealthy 182 unhealthy 121 70%
healthy 33 19%
health 23 13%
bad 23 13%
91 Theme names were automatically assigned by Leximancer based on the most frequently occurring concept under a given theme. Hits
92 refers to the number of times a segment of text has been captured under a theme. Count is the number of times a concept appeared in
93 participant responses. Relevance refers to the frequency of text segments that contain the concept, proportionate to the frequency of the
94 most dominant concept.
95
96

97
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