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BACKGROUND



Number of Deaths Related to  Leading Risk Factors in the US  in 2016

The US Burden of Disease Collaborators. The State of US Health, 1990-2016Burden of Diseases, Injuries, and Risk Factors Among US States. JAMA. 2018;319(14):1444–1472. doi:10.1001/jama.2018.0158

Leading Risk Factors for Death in the 
U.S.



Source: NYC DOHMH, Community Health Survey, 2015-2016; Source:  Source: U.S. Census Bureau Population Estimates, 2016; NYC DOHMH, Bureau of Vital Statistics, 2011-2015
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WHAT CAN CITIES DO?



Make Healthy Choices Easier



Increase access to and 
awareness of healthy 

foods

Decrease availability and 
overconsumption of 

unhealthy foods

Our Goals



INTERVENTIONS IN NYC



• Launched in 2009, based upon 
UK Model

• National partnership of 100+ 
public health groups convened 
by the NYC Department of 
Health

• Set voluntary sodium reduction 
targets for food industry

• Invite industry commitments
• Analyzed sodium changes in the 

food supply
• Informed FDA’s proposal for 

sodium reduction guidance

A Food Supply Strategy:
National Salt Reduction Initiative (NSRI)

Sales-weighted mean 
sodium density declined by 

6.8% from 2009-2015

Source: Curtis CJ, Clapp J, Niederman SA, Ng SW, Angell SY. US food industry progress during the National Salt Reduction Initiative: 2009–2014. American Journal of Public 
Health. 2016 Oct;106(10):1815-9.



• Added sugar is common in our 
food supply – and consumers 
care about it 

• 68% of packaged foods and 
beverages purchased in the US 
contain caloric sweeteners 

• Draft voluntary targets: 

– 20% reduction in packaged 
foods

– 40% percent in sugary drinks 

New Opportunity: National Salt and 
Sugar Reduction Initiative (NSSRI) 

Drewnowski and Rehm. Consumption of added sugars among US children and adults by food purchase location and food source. Am J Clin Nutr 2014; 100: 901-7. 



• Requires chain food service 
establishments to:

– Identify high sodium items 
(≥ 2,300 mg of sodium) with an icon 
on menus/menu boards

– Post a warning statement at point of 
purchase

Providing Consumers with Information: 
Sodium Warning

Warning:       indicates that the sodium (salt) content of this item is higher 
than the total daily recommended limit (2,300 mg). High sodium intake can 
increase blood pressure and risk of heart disease and stroke.



Sodium Warning Built on Prior NYC 
Efforts in Restaurants



• Health Bucks

– For every $5 spent with 
SNAP, customers receive 
a $2 Health Buck - a 40% 
increase in purchasing 
power

Incentives: Making Fruits and 
Vegetables More Affordable



2005
• Available in 11 South Bronx 

farmers markets only, distributed 
via community partners, 
< $10,000 

• 2006: expanded to more sites, 
add SNAP matching component

2019
• Redeemable city-wide, at all 

farmers markets throughout the 
season

• Paired with nutrition education
• Federal government has adopted 

Farm Bill provision to fund similar 
programs

Scaling up Health Bucks



• Seek opportunities for sustainable change 
– Change the context

• Role of cities and localities
– Innovate
– Test and evaluate
– Can influence federal policy

Takeaways
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