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Table S1. Indexers used to select publications. 

PubMed 
1653 

((“Restaurants”[MeSH Terms] OR “Restaurant”[All Fields] OR “Food Services”[MeSH Terms] OR 
“services food”[All Fields] OR “Food Service”[All Fields] OR “service food”[All Fields] OR (“Food 
Services”[MeSH Terms] OR (“food”[All Fields] AND “services”[All Fields]) OR “Food Services”[All 
Fields] OR (“meal”[All Fields] AND “wheels”[All Fields])) OR “Meals on Wheels”[All Fields]) AND 
(“Menu Planning”[MeSH Terms] OR “planning menu”[All Fields] OR “Food Quality”[MeSH Terms] OR 
“Food Qualities”[All Fields] OR “qualities food”[All Fields] OR “quality food”[All Fields])) AND 
(2014:2024[pdat]) 

Embase 
1388 

#9 
#8 AND ’article’/it 
#8 
#7 AND ([embase]/lim NOT ([embase]/lim AND [medline]/lim) OR [preprint]/lim) 
#7 
#6 AND (2014:py OR 2015:py OR 2016:py OR 2017:py OR 2018:py OR 2019:py OR 2020:py OR 
2021:py OR 2022:py OR 2023:py OR 2024:py) 
#6 
#4 AND #5 
#5 
’menu planning’/exp OR ’menu planning’ 
#4 
#1 OR #2 OR #3 
#3 
’meal’/exp OR ’meal’ 
#2 
(’food service worker’/exp OR food) AND service AND worker 
#1 
’restaurant’/exp OR restaurant 

BVS 
77 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“LILACS”) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“WHOLIS “) 
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Table S1. Cont. 

BVS 
77 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“WPRIM “) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“IBECS “)  

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“SES-SP “) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“VETINDEX “) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“LIS “) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“PAHO “) 

(mj:(“Planejamento de Cardápio” OR “Menu Planning” OR “Planificación de Menú” OR “Planification 
des menus” OR “Qualidade dos Alimentos” OR “Food Quality” OR “Calidad de los Alimentos” OR 
“Qualité alimentaire” OR “Qualitative assessment of menu preparations” OR “Quantitative assessment of 
menu preparations”)) AND (“Restaurantes” OR “Restaurants” OR “Serviços de Alimentação” OR “Food 
Services” OR “Servicios de Alimentación” OR “Services alimentaires”) AND ( db:(“LILACS” OR 
“WHOLIS” OR “WPRIM” OR “IBECS” OR “SES-SP” OR “VETINDEX” OR “LIS” OR “PAHO” OR 
“PAHOIRIS”)) AND (year_cluster:[2014 TO 2024]) (“PAHOIRIS “) 

Table S2. Full-text excluded articles and reasons. 

Author (Year) Title Exclusion Motif 

Allard, 2015 [1] Factors associated with nutritional decline in hospitalized medical and surgical 
patients admitted for 7 d or more: a prospective cohort study 1 

Amorim et al., 2020 [2] Avaliação qualitativa dos cardápios de um restaurante universitário de São 
Luís—MA 3 

Aranha et al., 2018 [3] Avaliação do desperdício de alimentos em uma unidade de alimentação e 
nutrição na cidade de Botucatu, SP 2 

Barrozo and Mendonça, 2015 [4] Análise qualitativa de preparações de cardápios de uma unidade de alimentação 
e nutrição em Brasília 2 

Carneiro, 2020 [5] Avaliação qualitativa das preparações do cardápio de uma unidade de 
alimentação e nutrição terceirizada 2 

Czarniecka-Skubina et al., 2019 [6] 
Restaurant’s Multidimensional Evaluation Concerning Food Quality, Service, 
and Sustainable Practices: A Cross-National Case Study of Poland and 
Lithuania 

2 

Duizer and Keller, 2020 [7] Planning Micronutrient-Dense Menus in Ontario Long-Term Care Homes: 
Strategies and Challenges 2 
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Table S2. Cont. 

Author (Year) Title Exclusion Motif 

Eckert et al., 2024 [8] Transitioning to a Plant-Based Menu in Childcare: Identifying the Nutritional, 
Financial, and Logistical Considerations  2 

Frampton et al., 2014 [9] What’s for lunch? An analysis of lunch menus in 83 urban and rural Oklahoma 
child-care centers providing all-day care to preschool children 2 

Freitas, 2016 [10] Avaliação das condições nutricionais e sanitárias de serviços de acolhimento 
para crianças e adolescentes do município de nova Iguaçu- RJ 1 

Glasper, 2019 [11] The quest to improve the quality of hospital food for patients 2 

Greig et al., 2018 [12] Práticas Atuais e Questões Prioritárias Relativas à Avaliação Nutricional e à 
Satisfação dos Pacientes com os Cardápios Hospitalares 2 

Jaworowska, 2018 [13] Nutritional Quality of Lunches Served in South East England Hospital Staff 
Canteens 1 

Jindrich et al., 2022 [14] The Nutritional Adequacy and Diet Quality of Vegetarian Menu Substitutions 
in Urban Kansas Childcare Centers 2 

José et al., 2018 [15] Avaliação qualitativa das preparações de cardápio em uma Unidade de 
Alimentação e Nutrição de Guarapuava, P 2 

Kowalska, 2020 [16] 
The Change in the Content of Nutrients in Diets Eliminating Products of 
Animal Origin in Comparison to a Regular Diet from the Area of Middle-
Eastern Europe 

1 

Kozica-Olenski et al., 2020 [17] Patient-reported experiences of mealtime care and food access in acute and 
rehabilitation hospital settings: a cross-sectional survey 1 

Leão et al., 2019 [18] Análise dos cardápios elaborados em um município do nordeste paraense 2 

Lee, 2020 [19] 
Differences in Clinical Outcomes between Patients with and without 
Hypoglycemia during Hospitalization: A Retrospective Study Using Real-
World Evidence 

1 

Liu et al., 2020 [20] Usability of food size AIDS in mobile dietary reporting apps for young adults: 
Randomized controlled trial 1 

Luiz, 2021 [21] 
Análise da ocorrência de alimentos ultraprocessados e fontes de FODMAPS 
em preparações culinárias produzidas em unidades de alimentação e nutrição 
institucionais 

2 

Maia et al., 2020 [22] Análise do cardápio de quatro unidades de alimentação e nutrição á luz do 
método de avaliação qualitativa das preparações do cardápio—AQPC 2 

Maia et al., 2022 [23] Avaliação do índice de resto-ingestão e sobras de uma unidade de alimentação 
e nutrição 2 

Menezes, 2018 [24] Estudo da adequação de refeições servidas a pacientes em hospital de 
referência na cidade de salvador, BA. 1 

Ming, 2024 [25] Examining the long-term effectiveness of a culinary nutrition education 
intervention on children’s dietary practices and variety 1 

Mirosa et al., 2016 [26] The Possibilities of Reducing Food Choice to Improve the Performance of 
College Foodservices 1 

Morte et al., 2021 [27] Avaliação qualitativa dos cardápios de um restaurante universitário 3 
Mota et al.; 2017 [28] Metodologia de avaliação de cardápio sustentável para serviços de alimentação 2 

Pingat, 2021 [29] The hospital food circuit 2 

Prado et al., 2013 [30] Avaliação Qualitativa das Preparações de Cardápio em uma Unidade de 
Alimentação e Nutrição de Cuiabá-MT 2 

Rajshri, 2017 [31] Dietary contribution of foods and beverages sold within a university campus 
and its effect on diet quality of young adults 1 

Ranke, 2014 [32] Evaluation of the Balanced Menus Challenge: a healthy food andsustainability 
programme in hospitals in Maryland 1 

Sabbagh et al., 2021 [33] Análise qualitativa das preparações do cardápio de um restaurante universitário 3 

Silva, 2019 [34] Recomendação de Cardápios Saudáveis e Otimizados Conforme 
Disponibilidade de Alimentos 1 

Soares et al., 2020 [35] Análise da qualidade nutricional de cardápios escolares segundo diferentes 
métodos 2 

Sousa, 2021 [36] Evaluation of the Effectiveness of Brazilian Community Restaurants for the 
Dimension of Low-Income People Access to Food 1 

Strasburg, 2016 [37] Desenvolvimento de instrumentos para a avaliação de desempenho ambiental 
na produção de refeições 1 

Tadia et al., 2021 [38] Nutrient and cost optimization in menu planning at an apex tertiary care 
hospital using operational research techniques 1 

Turner-McGrievy et al., 2014 [39] Transitioning to new child-care nutrition policies: nutrient content of preschool 
menus differs by presence of vegetarian main entrée 2 

Unusan, 2020 [40] University students- meal experience at the dining hall 1 

Wall, 2023 [41] Energy and nutrient content of school lunches provided for children attending 
school-based nurseries: A cross-sectional study 2 

Legend—Exclusion criteria: 1—No evaluation of the menu (n = 17); 2—Other food service (n = 32); 3—Duplicated (n = 3). 
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