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Abstract

Objective: To propose a new classification system for food purchasing places (Locais-Nova) based on the Dietary Guidelines for
the Brazilian Population. Methods: We used 2017-2018 Brazilian Household Budgets Survey data on household food purchasing.
Foods were categorized, according to the Nova classification, into unprocessed or minimally processed food, processed culinary
ingredients, processed foods and ultra-processed foods. We estimated the average share of each Nova classification group in the
total of grams acquired in Brazil. This estimate was compared with the average share of each Nova classification group in each of
the 16 purchasing places assessed. Places were classified as “purchasing sources” for a specific Nova classification group whenever
that group’s share a given place was equal to or greater than the national average. Results: Locais-Nova identified three categories
of purchasing places: sources of unprocessed or minimally processed food and processed culinary ingredients, sources of processed
foods and sources of ultra-processed foods. Fruits, vegetables, and farm products and butcher shops stood out as the main sources
of unprocessed or minimally processed food; minimarkets and grocery stores were the main sources of ultra-processed foods;
and bakeries and confectionaries, stood out as sources of processed and ultra-processed foods. Supermarkets were classified as
sources of unprocessed or minimally processed food and ultra-processed foods. Conclusion: This study presented an innovative
classification of food purchasing places. This reflected the recommendations of the Dietary Guidelines for the Brazilian Population and
made it possible to understand food purchasing patterns in different types of purchasing places.
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Introduction

The Dietary Guidelines for the Brazilian Population was
published in 2014 by the Ministry of Health of Brazil.
It recommends that diets be based on unprocessed
or minimally processed food and processed culinary
ingredients and that ultra-processed foods be avoided
(1). Evidence shows that the population has been
moving away from these recommendations. The
caloric share of ultra-processed foods increased from
14.3%, in 2002-2003, to 19.4%, in 2017-2018. In
the same period, unprocessed or minimally processed
foods consumption went down from 51.0% to 48.7%,
and unprocessed or minimally processed food and
processed culinary ingredients consumption fell from
25.5% to 21.6% (2).

There are potential connections between this
transition in dietary patterns and recent changes in food
access structures (3), including in retail environments.
The places where people purchase food can influence
food consumption through characteristics such as
location and geographic accessibility and product
variety, quality, price and advertising strategies (4,5).
The Dietary Guidelines highlights as obstacles to healthy
eating the ubiquity of food purchasing places that sell
mostly ultra-processed foods, usually accompanied
by advertisements, and difficulty in accessing places
that sell unprocessed or minimally processed foods,
particularly perishable foods, such as fruit, greens and
vegetables (1).

In Brazil, changes can be seen in the patterns of
food purchasing places. Between 2003 and 2009,
supermarket share of total purchases increased from
49.0% (6) to 59.0% (7). In parallel, purchases in more
traditional places, such as open-air markets, have
decreased (6,7), with a lower density of places selling

healthy foods in some territories in Brazil (8-10).

Food purchasing places can be influenced by public

policies and regulations that promote or restrict
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access to certain foods. Incorporating analysis of the
dynamics of these places into food and nutritional
surveillance actions can be an important strategy for
monitoring healthy eating obstacles and facilitators.
This can significantly contribute to the formulation
and implementation of actions aimed at reducing
inequalities in access to quality food (11). In Primary
Health Care, for example, it is increasingly recommended
that health professionals should be familiar with the
places where food is produced, sold and distributed,
as this knowledge is fundamental for informing health
care practices aligned with the reality of individuals,

communities and their territories (11).

In recent decades, conceptual models and metrics
have been proposed to characterize and evaluate the
quality of retail environments (12-18). In Brazil, in 2018,
the Interministerial Chamber of Food and Nutritional
Security presented a national methodology, with the
objective of understanding the territorial distribution of
limited access to healthy foods throughout the country
(19). Some weaknesses in this classification have been
highlighted (9,20,21). For example, purchasing places
were categorized as “unprocessed food purchasing
establishments” or “ultra-processed food purchasing
establishments” when more than 50.0% of the foods
purchased belonged to these groups (19), although
there was no clear basis for choosing this criterion.
“Mixed establishments” were those “where there is a
predominance of purchasing culinary preparations or
processed foods or where there is no predominance of
purchasing unprocessed or minimally processed foods
or ultra-processed foods” (19). These establishments
included places that sold both healthy and unhealthy
foods, making it difficult to effectively monitor food

purchasing environments.

This article aims to propose a new classification of
food purchasing places based on the recommendations

of the Dietary Guidelines for the Brazilian Population,
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called Locais-Nova. The proposal aims to provide
a new reference that is useful in categorizing food
purchasing places and that informs food and nutritional
surveillance of determinants of healthy eating.

Methods

Data source and measurement

We used the 2017-2018 Brazilian Family Budget
Survey data on household food acquisition. The Survey
was conducted by the Brazilian Institute of Geography
and Statistics (22) between July 2017 and July 2018.

The scope of the Survey was national, representative
of the following domains: Brazil as a whole, its five
major Regions (North, Northeast, Midwest, Southeast
and South), urban areas and rural areas, the country’s
26 Federative Units and Federal District. A complex
sampling plan was used, using clusters in two stages,
randomly selecting census tracts in the first stage and
households in the second stage. The census tracts
were derived from a master sample provided by
the Brazilian Institute of Geography and Statistics,
grouped into household strata with high geographic
and socioeconomic homogeneity (22).

The information analyzed referred to food for
home consumption purchased by each consumption
unit (household) for seven consecutive days. These
purchases were recorded by household residents, or
by an interviewer from the institute, in the household
members’ expense book, considering monetary and
non-monetary purchases, name of the item, quantity
purchased (kilograms or liters) and places where the
food was purchased (22).

The study units were comprised of clusters of
households generated through the sampling plan
(strata). In 2017-2018, the 57,920 households studied
resulted in 575 strata with an average of 86.50
households (ranging from 16 to 524 per stratum). In
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this article, only information on monetary purchases
was included.

Food classification

Foods were categorized according to the
Nova classification (23). The Dietary Guidelines e
recommendations (1) were used as a basis, dividing
foods into four groups according to their industrial
processing characteristics: unprocessed or minimally
processed foods (rice, beans, vegetables) - G1;
processed culinary ingredients (salt, sugar) - G2;
processed foods (cheese, bread) - G3; and ultra-
processed foods (soft drinks, savory snacks) - G4 (23).

The unprocessed or minimally processed foods and
processed culinary ingredients groups were assessed
together in a single group (G1+G2). This grouping was
aligned with the Guide's golden rule (“always prefer
unprocessed or minimally processed foods and culinary

preparations instead of ultra-processed foods”) (1).

Purchased food quantities were expressed as the
average percentage of the share of each food group
in relation to the total grams purchased. Correction
factors were used to estimate the part of the food that
could be consumed, excluding inedible parts (such as

peel or bones) (24). Alcoholic beverages were excluded.
Food purchasing place grouping

The food purchasing places cited in the 2017-2018
Brazilian Family Budget Survey (n=296) were grouped
by similarity based on the technical study entitled
Mapping Food Deserts in Brazil (19). That study used
as a reference the National Classification of Economic
Activities, officially adopted by federal bodies that
manage administrative records, to standardize the
classification of establishments according to their main
economic activity (19). Sixteen groups were created,
selecting only places where purchases were made
with money: supermarkets; minimarkets and grocery
stores; fruits, vegetables, and farm products; bakeries
and confectionaries; butcher shops; food street

Silva et al.
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vendors; snack bars; bars; restaurants; convenience
stores; fish markets; candy stores; dairy and cold
cuts retailers; canteens in institutional environments;
frozen and ready-to-eat food vendors; and other places

(Supplementary Box 1).

Criteria for classifying food purchasing places
as per the Dietary Guidelines for the Brazilian
Population: Locais-Nova classification system

The Locais-Nova (‘Locais’ refers to food purchasing
places in Portuguese) classification system aims to
classify food purchasing places according to the Dietary
Guidelines for the Brazilian population. The Locais-Nova
criteria (cutoff points) were established based on the
average share of each Nova classification food group in
relation to total grams purchased in Brazil. The average
percentage share of Nova classification food groups was
estimated in total grams acquired at each purchasing
place. The average percentage of the share of each
Nova Classification food group at each acquisition place
was compared with the criteria established. When the
average percentage share of food groups, according
to the Nova classification, in a given purchasing place,
was equal to or greater than the defined criteria, that
place was classified as a “purchasing source” for that

food group (Figure 1).

In some cases, a single purchasing place could be a
source of two food groups. This happened when the
average percentage share for that place was equal
to or greater than the average of the criteria for two

food groups.

The three categories of the Locais-Nova classification
system were: source of acquisition of unprocessed or
minimally processed foods, source of acquisition of
processed foods and processed culinary ingredients
and source of acquisition of ultra-processed foods.
Criteria were created, using the same methodology,

for the five Brazilian Regions.
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Five indicators were created to identify food
purchasing places according to the Dietary Guidelines

recommendations.

e Places for purchasing food that should be
the basis of diets: source of acquisition of
unprocessed or minimally processed foods
and processed culinary ingredients.

e Places for purchasing food identified only as
sources of foods that should form the basis
of the diets: source of acquisition of only
unprocessed or minimally processed foods

and culinary ingredients.

e  Places for purchasing food that should be
limited: source of acquisition of processed foods

e Places for purchasing food that should be
avoided: source of acquisition of ultra-

processed foods.

e  Places for purchasing food identified only as
sources of food that should be avoided: sources

of acquisition only of ultra-processed foods.

In the results we present point estimates (averages) of
the percentage share of food groups in each purchasing
place in Brazil as a whole and in its major Regions. 95%
confidence intervals are presented in Supplementary
Tables 2 to 7.

Weighting factors were applied depending on the
sampling structure of the database. We used STATA

18/SE software to perform the analyses.

Results

In Brazil, the cutoff points of the Locais-Nova
classification system were: 264.65% of total grams
for places that were purchasing sources of unprocessed
or minimally processed food and processed culinary
ingredients; 28.87% for places that were sources of
processed foods; and 226.48% for locations that were

sources of ultra-processed foods (Figure 2)
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Source of acquisition of
unprocessed or
minimally processed
foods and processed

Source of
acquisition of
processed foods

culinary ingredients

Source of acquisition
of ultra-processed
foods

Average percentage (%) of each Nova classification food group for total grams acquired

2 64.65%

271.63%

2 64.22%

2 63.07%

2 64.21%

2 69.37%

> 8.87%

2 7.60%

2 8.21%

29.41%

29.21%

> 8.58%

. Brazil and its Regions, 2017-2018

2 26.48%

2 20.77%

2 27.57%

2 27.52%

2 26.58%

2 22.05%
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In the major Regions, differences were found in
the criteria. The regions with the highest cut-off
points for unprocessed or minimally processed food
and processed culinary ingredients were the North
(271.63%) and the Midwest (269.37%). The Southeast
had the highest cutoff point for processed foods
(29.21%). The Northeast had the highest cutoff point
for ultra-processed foods (227.57%) (Figure 2).

In Brazil as a whole, 5 of the 16 purchasing places
were sources only of unprocessed or minimally
processed foods and processed culinary ingredients
(fruits, vegetables, and farm products, butcher shops,
food street vendors, fish markets and restaurants),
1 place was a source only of processed foods (dairy
and cold cuts retailers) and 5 were sources only of
ultra-processed foods (small markets and grocery
stores, snack bars, candy stores, frozen and ready-
to-eat food outlets, and other places) (Table 1). Five
sites were sources of 2 groups. Among these, only
supermarkets were a source of both unprocessed
or minimally processed food and processed culinary
preparations and ultra-processed foods. The others
(bakeries and confectionaries, bars, convenience stores
and canteens) were sources of processed foods and
ultra-processed foods (Table 1).

In all regions, the local sources of unprocessed
or minimally processed food and processed culinary
preparations were supermarkets, fruits, vegetables,
and farm products, butcher shops, food street vendors,
restaurants and fish markets (Table 2). Regional diversity
was evident regarding the places that were sources
of processed foods. In the South, there were fewer
places that were sources of this food group (bakeries
and confectionaries and dairy and cold cuts retailers).
In the North, they were bakeries and confectionaries,
bars and dairy and cold cuts retailers. In the Northeast,
in addition to the places highlighted in the North,
canteens were also included. In the Southeast, the
places were bakeries and confectionaries, food street

vendors, bars, convenience stores, dairy and cold cuts
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retailers, and canteens. In the Midwest, the places were
Bakeries and confectionaries, food street vendors,
convenience stores and dairy and cold cuts retailers
(Table 2).

In all regions, supermarkets, small markets and
grocery stores, bakeries and confectionaries, snack
bars, bars, convenience stores, candy stores, frozen
and ready-to-eat food vendorss and other places
were sources of ultra-processed foods. In the North
and Midwest, dairy and cold cuts retailers were also
included in this category (Table 2).

Although all places were classified according to the
Locais-Nova criteria based on estimated averages,
places with a low share in purchases, such as canteens
throughout Brazil, bars and dairy and cold cuts retailers”
in the North, canteens in the Northeast, and bars and
convenience stores in the Southeast and Midwest
presented wide confidence intervals (95%Cl), making

their classification uncertain.

Fruits, vegetables, and farm products, butcher
shops, restaurants and fish markets appeared in all
regions of the country as places that were exclusive
for purchasing food sources that should be the basis
of diets (Box 1). The Northeast was the only region
that included supermarkets in this category, while in
the South, canteens were included. Small markets and
grocery stores, snack bars and candy stores appeared
in all regions as places that are exclusively sources
of foods that should be avoided. In the North and
Midwest, canteens also appeared. In the Northeast,
bars also appeared (Box 1).

Discussion

This study presented a new methodology for
classifying food purchasing places according to the
Dietary Guidelines. By analyzing groups of foods
purchased in different categories of places, criteria
were established capable of distinguishing between

Silva et al.
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Table 1. Average percentage (%) share of each Nova classification food group in total grams acquired at each
purchasing place. Brazil, 2017-2018 (n=57,920)

Food purchasing places G1+G2? G3*

Criteria for classifying food source purchasing places 264.65 >8.87

Supermarkets 69.29 3.67

Small markets and grocery stores 64.49 4.93

Fruits, vegetables, and farm products 93.69 1.81 4.50

Bakeries and confectionaries 18.28 54.90

Butcher shops 87.75 2.65 9.60

Food street vendors 74.76 8.72 16.52

Snack bars 11.57 0.89 _
Restaurants 84.08 0.81 15.11

Frozen and ready-to-eat food vendors 43.23 2.77

Bars 26.17 9.37

Convenience stores 7.32 13.63

Fish markets 99.65 0.35 0.00

Candy stores 9.54 3.80 _
Airy and cold cuts retailers 32.12 49.05 18.83

Canteens 44.96 11.62

Others 46.74 3.53

Legend:

Source of acquisition of unprocessed or minimally processed foods and processed culinary ingredients

Source of acquisition of processed foods

Source of acquisition of ultra-processed foods

2G1+G2=unprocessed or minimally processed food (G1) and processed culinary ingredients (G2); *G3=processed foods; ‘G4=ultra-processed foods.

places that promote healthy eating and places that
encourage unhealthy eating, considering the purchasing
pattern in the different purchasing places in Brazil.
Regional stratification allowed us to customize this
classification for specific geographic contexts, providing
more details about food environments.

The economic and cultural particularities of
each region influenced the characteristics of the
environments and the dynamics of access to food
(2,25). This explained why a purchase location was
a source of a given group in one region, but not in
another. Considering the places that, cumulatively,
accounted for more than 90% of the share of the total
purchased (Supplementary Table 1), we found that

greengrocers and butcher shops were consistently
identified as food sources that should be the basis of
the Brazilian diet. Small markets and grocery stores
were classified as places to avoid. Supermarkets were
the only place identified as a source of unprocessed
or minimally processed food and processed culinary
ingredients and ultra-processed foods.

The food purchasing data showed that supermarkets
were the most accessed food purchasing places in
Brazil, followed by small markets and grocery stores,
fruits, vegetables, and farm products and bakeries (6,7).
Although supermarkets are a source of healthy foods,
other evidence has indicated that using them as the
sole purchasing source of healthy foods may not be

Silva et al.
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Table 2. Average percentage (%) share of each Nova classification food group in total grams acquired at each purchasing place, by Brazilian regions. Brazil, 2017-2018

(n=57,920)

Food purchasing places North Northeast Southeast South Midwest
G1+G2*  G3 G4  G1+G2*  G3® G4  G1+G2*  G3® G4  G1+G2*  G3* G4  G1+G2*  G3* G4

g:::l:':s If:; ;';f’ei:y_i"fyf:’e"g‘: SOUT 27163 27.60 26422 2821 - 26307  29.41 26421 2921 269.37 2858
Supermarkets 75.73 3.18 7270  3.58 2372 6777 375 6712 431 73.96 3.15
Small markets and grocery stores 71.53 3.55 63.22 442 - 62.30 5.47 64.17 4.70 69.30 4.88
E:zﬁ’c‘;segetab'es' and farm 95.81 1.24 2.95 96.23 1.59 218  93.23 1.29 548 8994 372 634 9310 211 4.79
Bakeries and confectionaries 11.39 66.76 14.49 67.20 18.31 23.63 50.43 25.94 18.18 44.29 - 20.44 49.29 -
Butcher shops 95.87 1.51 260 9258 3.94 3.48 84.09 243 1347  85.09 1.42 1348 8924 257 8.19
Food street vendors 80.86  3.65 1549 7551 9.29 1520  69.96 1069 1935 = 8096 442 1462 8184 877 9.39
Snack bars 35.38 0.59 11.86 2.09 - 9.72 0.43 - 8.79 0.02 - 6.08 1.83 -
Restaurants 90.19 0.71 910 = 8611 0.99 1290 ~ 8107 096 1797 = 8996 029 9.75 7753 059 21.87
sgifje:r:”d ready-to-eat food 46.01 0.00 29.50 7.27 51.86 1.95 33.45 0.17 52.76 0.00
Bars 5206 1176 3049  4.63 24.1 12.03 14.29 8.75 1090 219
Convenience stores 0.00 0.17 13.32 7.05 1.28 21.39 17.23 6.06 11.17 10.82
Fish markets 10000  0.00 98.88 1.12 000 10000 0.0 000 10000 0.0 000 10000 0.0 0.00
Candy stores 0.00 419 16.65 6.86 - 7.42 405 - 16.51 0.00 - 0.00 0.00
Dairy and cold cuts retailers 3485  31.66 4932 | 3815 1253 2102 | 5446 2452 3859  60.19 1.22 852 | 4506
Canteens 56.02 0.00 58.65 8.38 2287 | 20.66 8624  0.00 1376 5217 040
Others 49.07 1.68 57.42 3.51 36.78 2.59 59.90  7.84 - 53.82 1.65

Legend:

Source of acquisition of unprocessed or minimally processed foods and processed culinary ingredients

Source of acquisition of processed foods

Source of acquisition of ultra-processed foods

2G1+G2=unprocessed or minimally processed food (G1) and processed culinary ingredients (G2); *G3=processed foods; “G4=ultra-processed foods.
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Box 1. Food purchasing places as per the recommendations of the Dietary Guidelines for the Brazilian population. Brazil and Brazilian Regions, 2017-2018 (n=57,920)

Indicators

Brazil

North

Northeast

Southeast

South

Midwest

Places for purchasing food
sources that should be the
basis of diets - source of
acquisition of unprocessed or
minimally processed foods and
processed culinary ingredients

Places for purchasing food
sources that should be limited
- source of acquisition of
processed foods

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Canteens

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors

Fish markets

Restaurants

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors
Restaurants

Fish markets

Supermarkets

Fruits, vegetables, and farm
products

Butcher shops

Restaurants

Fish markets

Fruits, vegetables, and farm
products

Butcher shops

Restaurants

Fish markets

Fruits, vegetables, and farm
products

Butcher shops

Food street vendors

Fish markets

Restaurants

Canteens

Fruits, vegetables, and farm
products

Butcher shops

Restaurants

Fish markets

Bakeries and confectionaries
Bars

Convenience stores

Dairy and cold cuts retailers
Canteens

Bakeries and confectionaries
Bars
Dairy and cold cuts retailers

Bakeries and confectionaries
Food street vendors

Dairy and cold cuts retailers
Canteens

Bakeries and confectionaries
Food street vendors

Bars

Convenience stores

Dairy and cold cuts retailers
Canteens

Bakeries and confectionaries
Dairy and cold cuts retailers

Bakeries and confectionaries
Food street vendors
Convenience stores

Dairy and cold cuts retailers

Supermarkets

Small markets and grocery
stores

Bakeries and confectionaries
Snack bars

Bars

Convenience stores

Candy stores

Canteens

Frozen and ready-to-eat food
vendors

Others

Supermarkets

Small markets and grocery
stores

Bakeries and confectionaries
Snack bars

Bars

Convenience stores

Candy stores

Dairy and cold cuts retailers
Canteens

Frozen and ready-to-eat food
vendors

Others

Small markets and grocery
stores

Snack bars

Bars

Convenience stores

Candy stores

Canteens

Frozen and ready-to-eat food
vendors

Others

Supermarkets

Small markets and grocery
stores

Snack bars

Bars

Convenience stores
Candy stores
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Others
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the most appropriate strategy (26,27). This is because
unprocessed or minimally processed foods often
compete with the abundance of ultra-processed foods
in this purchasing place, such as soft drinks, cookies,
among others (1). Within these places, these foods are
often promoted through aggressive advertising and
attractive promotions (5,28,29), which can undermine
healthier food choices.

Supermarkets are considered more convenient and,
in terms of overall purchasing, have prices on average
37% lower compared to other purchasing places (30).
Supermarkets being close to street markets that sell
unprocessed food can have a negative impact. Evidence
has shown that the presence of supermarkets close to
these places led to a reduction in the prices of fruit and
vegetables in supermarkets, in an attempt to compete
with nearby fruits, vegetables, and farm products (31).
When the number of fruits, vegetables, and farm
products decreases, supermarkets may increase prices
due to lack of competition, making access to healthy
and diversified foods more difficult for the population.

We also created the indicator “Places for purchasing
food identified only as sources of foods that should
form the basis of the diets”, which includes places that,
using the method proposed, were considered to be a
source of unprocessed or minimally processed food
and processed culinary preparations. This indicator
was proposed as the metric that identifies places with
food groups that should be the basis of diets. Fruits,
vegetables, and farm products, butcher shops, fish
markets and restaurants, identified as food purchasing
places that should be the basis of nutrition, have the
potential to play a crucial role in promoting healthy
eating.

The methodology presented in this article makes
it possible to map access to food in Brazil with great
scope and on a large scale. This allows us to observe the
specificity of each place, where carrying out detailed

audits would be unfeasible. This classification can be
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applied, for example, in databases recording geographic
coordinates of food sales places. An example of these
databases is the Annual Social Information List, an open
access government database. It classifies purchasing
places according to the National Classification of
Economic Activities, which allows identification of
different types of food purchasing places (32).

Regular application of the Locais-Nova classification
system to food purchasing places distribution data will
allow us to identify and monitor the transformations
these places undergo. New purchasing patterns may
emerge and certain places may become different
food sources or remain unchanged. Such monitoring
will allow the development of strategies to prevent
places from becoming predominantly a source of ultra-
processed foods, as well as prioritizing territories that
need facilities that offer healthy foods. Among the
possible measures, financial or tax incentives stand
out for traders who increase the supply of healthy
foods, such as fruit, vegetables and other unprocessed
or minimally processed foods. Also noteworthy is the
creation of new points of sale, such as street markets or
public markets, especially in areas with low availability
of healthy foods.

Continuous updates to the classification system
presented in this article may, as long as information
sources exist, incorporate indicators that include the
evaluation of additional characteristics of places, such
as price, advertising and size of food purchasing places.
The Locais-Nova system can be reproduced in other
countries and contexts where databases on food
acquisition are available, generating specific cutoff
points for each territory.

There were some limitations, including the fact that
the purchasing element of the Brazilian Household
Budgets Survey did not consider the purchase of food
for consumption outside the home. This is prejudicial,
in particular, to the assessment of establishments

such as canteens, restaurants, bars, snack bars, food
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street vendors and dairy and cold cuts retailers, which
together accounted for less than 1% of the total share
of purchases. Despite this, the majority of purchases
were for consumption at home (33). The survey data
related to 2017-2018 and the scenario may have
changed significantly since then, especially in the post-
COVID-19 pandemic period, due to the increase in
online shopping (34,35).

The 2017-2018 Brazilian Family Budget Survey
is the most recent representative national survey
and has a sufficient level of detail to identify the
purchasing places and food groups studied. As soon
as it is published the methodology will be able to be
applied to new research. Using the Nova classification
provides analysis of purchasing places based on the
degree of food processing, a crucial paradigm for

Data availability
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understanding food systems today. This study also
presented methodology aligned with the scope of
food and nutritional surveillance and in line with the
Dietary Guidelines recommendations.

In conclusion, a new classification system for
food purchasing places was presented, based on the
guidelines of the Dietary Guidelines for the Brazilian
Population, to identify how different compositions of
food environments influence consumption patterns.

Regional disparities suggest the need for strategies
adapted to local specificities. Including this methodology
in future surveys will enable continuous and detailed
monitoring of the food environment, supporting the
formulation of public policies aimed at improving the
health of the Brazilian population, focusing on retail
food outlets.

The database and the analysis codes used in this research are available at: https:/www.ibge.gov.br/esta-

tisticas/sociais/saude/24786-pesquisa-de-orcamentos-familiares-2.html?=&t=downloads
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Sistema de classificacio dos locais de aquisicao de alimentos com base no Guia Alimentar para a
Populacdo Brasileira: Locais-Nova

Resumo

Objetivo: Propor um novo sistema de classificacdo de locais de aquisicdo de alimentos com base no Guia Alimentar para a
Populagdo Brasileira, denominado Locais-Nova. Métodos: Trata-se da utilizacdo dos dados de aquisicdo domiciliar de alimentos da
Pesquisa de Orcamentos Familiares 2017-2018. Os alimentos foram categorizados, segundo a classificacdo Nova, em alimentos in
natura ou minimamente processados, ingredientes culindrios, alimentos processados e alimentos ultraprocessados. Estimou-se a
contribuicdo média de cada grupo da classificacdo Nova para o total de gramas adquiridas no Brasil. Comparou-se essa estimativa
com a contribuicido média de cada grupo da classificacdo Nova em cada um dos 16 locais de aquisicao avaliados. Os locais foram
classificados como “fontes de aquisicdo” para um grupo especifico da classificacdo Nova sempre que a contribuicdo desse grupo
em determinado local foi igual ou superior a média nacional. Resultados: A Locais-Nova identificou trés categorias de locais de
aquisicdo: fontes de alimentos in natura ou minimamente processados e ingredientes culinarios, fontes de alimentos processados
e fontes de alimentos ultraprocessados. Hortifrutigranjeiros e acougues destacaram-se como principais fontes de alimentos in
natura ou minimamente processados; minimercados e mercearias, como principais fontes de alimentos ultraprocessados; e padarias
e confeitarias, como fontes de alimentos processados e ultraprocessados. Supermercados foram classificados como fontes de
alimentos in natura ou minimamente processados e ultraprocessados. Conclusao: Este estudo apresentou a classificacdo inovadora
dos locais de aquisicdo de alimentos. Isso refletiu as recomendacbes do Guia Alimentar para a Populacdo Brasileira e possibilitou
entender os padrdes de aquisicdo alimentar nos diferentes tipos de locais.

Palavras-chave: Guias Alimentares; Atencdo Primaria; Locais de Aquisicao; Classificacdo Nova; Aquisicao de Alimentos.

Sistema de clasificacion de lugares de adquisicion de alimentos basado en la Guia Alimentaria para la
Poblacion Brasilena: Locais-Nova

Resumen

Objetivo: Proponer un nuevo sistema de clasificaciéon de lugares de adquisicion de alimentos basado en la Guia Alimentaria para la
Poblacién Brasilena, denominado Locais-Nova. Métodos: Este estudio utilizé datos de la Encuesta de Presupuesto Familiar 2017-
2018 sobre la adquisicion familiar de alimentos. Los alimentos se categorizaron, segun la clasificacion Nova, en alimentos naturales
o minimamente procesados, ingredientes culinarios, alimentos procesados y alimentos ultraprocesados. Se estimé la contribucion
promedio de cada grupo de la clasificacion Nova al total de gramos adquiridos en Brasil. Esta estimacion se compard con la
contribucion promedio de cada grupo de clasificacion Nova en cada uno de los 16 lugares de adquisicion evaluados. Los lugares
se clasificaron como “fuentes de adquisicion” para un nuevo grupo de clasificacion especifico siempre que la contribucion de ese
grupo en un lugar determinado fuera igual o mayor que el promedio nacional. Resultados: Locais-Nova identifico tres categorias
de lugares de compra: fuentes de alimentos e ingredientes culinarios frescos o minimamente procesados, fuentes de alimentos
procesados y fuentes de alimentos ultraprocesados. Las fruterias y carnicerias se destacaron como principales fuentes de alimentos
frescos o minimamente procesados; minimercados y tiendas de abarrotes, como principales fuentes de alimentos ultraprocesados; y
panaderias y confiterias, como fuentes de alimentos procesados y ultraprocesados. Los supermercados se clasificaron como fuentes
de alimentos frescos o minimamente procesados y ultraprocesados. Conclusion: Este estudio presenté una clasificacion innovadora
de los lugares de adquisicion de alimentos. Esto reflejo las recomendaciones de la Guia Alimentaria para la Poblacion Brasilena y
permitié comprender patrones de adquisicion de alimentos en los diferentes tipos de lugares.

Palabras clave: Guias Alimentarias; Atencion Primaria de Salud; Lugares de Compra; Clasificacion Nova; Adquisicion de Alimentos.

Silva et al. Epidemiol Serv Saude. 2025:34;e20240361



