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However, this love of Pacific food can be 
detrimental to good health. Over the past 
decades, the Heart Foundation’s Pacific 
Heartbeat has been striving to turn-the-
tide and let food be a vehicle for improving 
Pacific health.

Pacific Heartbeat offers nutrition courses 
to increase the knowledge and skills of 
both Pacific and non-Pacific people who 
work with our families and communities 
across New Zealand. The courses range 
from basic and non-accredited through to 
more advanced levels. 

All courses are delivered using a ‘hands-
on’ approach to learning and participants 
are encouraged to apply their knowledge 
within a group environment, at a 
community level. We use fun and relevant 
examples that are applicable to the daily 
lives of Pacific families and communities. 
This approach effectively facilitates the 
learning and teaching of general principles 
of nutrition and physical activity, and how 
they relate to health.

Fun and relevant examples include the 
use of group activities to encourage 
participation by students through writing 
and performance of a song using 
information they have learnt. Other ways 
to relay their learning is by writing and 
performing a skit, a game or a poem. Past 
students have created some hilarious 
activities over the years.

Group activities could also include a 
cooking demonstration. Other relevant 
examples include the creation of case 
studies from the Pacific families and their 
communities, and encouraging ‘talanoa’ 
(talking/conversing) to identify appropriate 
solutions. Innovative games have also 
been used to teach some of the more 
difficult concepts or from appropriate 
YouTube video clips. Additionally, using 

the importance of ‘family connections’, 
‘family genealogy’ or ‘family trees’ in 
Pacific cultures to describe the different 
types of nutrients has also received 
positive feedback. Last but not the least, 
the use of Pacific foods and ingredients 
commonly consumed by Pacific people 
are effective approaches.

We receive positive feedback from those 
who attend our courses. Here’s what some 
of them have said:

Koratika	Tiban,	Nurse	at	Kaute	Pasifika,	
Hamilton.	“Everything’s changed at home 
– we’ve introduced lots of fibre and it’s 
amazing to see water on the table now, 
instead of fizzy drinks.”

Eseta	Nicholls,	Community	Health	Worker,	
HUMBA,	Counties	Manukau	DHB.	“I had 
previously been an overweight couch 
potato. Completing the Certificate in Pacific 
Nutrition course, I learnt that age, ethnicity, 
hereditary factors, and my lifestyle put 
me at high risk for a heart event. I know 
that healthy eating can be done on a low 
budget. How do I know? I’m living it!”

Eseta is now aiming to complete the 2016 
New York Marathon.

Rowena	Singh	from	Faleola	Pacific	Mental	
Health	Services, developed a 12-week 
nutrition programme for their Tangata Ola, 
with the support of Pacific Heartbeat. Due 
to the success of this programme, the 
service will now include a nutrition and 
cooking component in future courses.

Food is central to the lives of Pacific people. Whether you’re 
from Samoa, Tonga, the Cook Islands, Niue, Fiji or any of the 
Pacific island countries, food is at the heart of our culture. 

Photo	courtesy	of	Pacific	Heartbeat

Creating a Brighter 
Future for Pacific People 

Mafi Funaki-Tahifote

Mafi Funaki-Tahifote
Pacific	Heartbeat	Operations	Manager
info@pacificheart.org.nz
www.pacificheart.org.nz
www.facebook.com/pacificheartbeatnz

mailto:info%40pacificheart.org.nz?subject=
http://www.pacificheart.org.nz
http://www.facebook.com/pacificheartbeatnz
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ANA Regional Forums: That’s a wrap!

So what is next?
NATIONAL NUTRITION 
AND PHYSICAL ACTIVITY 
CONFERENCE 2017
Save the dates: Tuesday 30 May and  
Wednesday 31 May 2017 | Te	Papa,	Wellington

Share	your	ideas	for	conference	
2017	and	be	in	to	win	a	
My	Food	Bag	voucher	(or	
equivalent if you live out of their 
delivery	area)	–	please	let	us	
know	your	ideas	for	conference	
via this SurveyMonkey survey.

Last month we asked for feedback on our website, newsletter 
and e-Updates. Thank you to the over 150 people who 
provided feedback and completed the survey. The responses 
were spread throughout the country and represented people 
working in a wide variety of organisations and settings. 

Most of you told us that you always read the ANA e-Updates 
(69%) and quarterly newsletter (53%). The website was less 
frequently accessed with the majority of respondents visiting 
www.ana.org.nz either monthly (30%) or once every 2-3 
months (30%).

The vast majority of respondents told us they were either 
satisfied or highly satisfied with the ANA website, e-Updates 
and quarterly newsletters. ANA e-Updates generate the 
highest level of satisfaction.

Results showed that the ANA website, e-Updates and 
quarterly newsletter have an important role in meeting the 
information needs of the sector. Of the services the e-Updates 
are the most valued.

Many of you found it hard to make suggestions for 
improvement of these services. Those who did give feedback 
generally asked for more information on case studies, 
successful programmes happening in other regions and gave 
suggestions for the layout of resources for the new website 
that is in progress.

Thank you to those who took the time to complete the survey.

Genelle Jones was the lucky winner of a year’s 
subscription to the Healthy Food Guide Magazine.

Here’s 
what you 

told us!

This month we held the last of the five ANA regional 
forums for 2016. The forums were held in Dunedin, 
Whakatane, Palmerston North, Hamilton and 
Whangarei. 

It was great to see such enthusiasm and engagement from 
the workforce, with over 500 people registering to attend one 
of five forums.

Each forum had a different programme guided by representatives 
from the local workforce. As a result, a broad range of topics 
were covered at the forums, such as: food sovereignty and 
sustainability, physical literacy, the national eating and activity 
guidelines, mara kai, active transport, and using social media in 
health promotion. Visit out our regional forums page to find a 
selection of presentations from each forum.

A big thank you to everyone in the regions – you all helped 
in so many ways to make the events really useful: planning 
the programmes, sharing your stories and expertise, and 
networking. The Ministry of Health support these forums 
and we thank them for their commitment to providing these 
opportunities for networking and professional development. 
Many of you have told us how valuable these forums are, that 
you would like more forums, and will attend again. We look 
forward to seeing you all again in 2018!

Image	courtesy	WellingtonNZ.com 
Photographer – Nicola Edmonds

https://www.surveymonkey.com/r/8PNB8P8
http://www.ana.org.nz
http://www.ana.org.nz/our-work/regional-forums/archive
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ICC Surf to City:

Imagine you have just run, walked or biked the 13km 
from Oreti Beach to Invercargill’s Queens Park. You 
are exhausted, but happy - flushed with exertion 
and that feeling of accomplishment that comes from 
having successfully tested your physical ability. And 
how do you toast that success? With a hotdog, or 
some other deep-fried goodness, and a can of fizz? 
Seems crazy, right? Well that’s pretty much what 
all events in Southland, including the Surf to City, 
looked like before this year.

For more information please contact: 

Nathan Burdon 
Healthy	Families	Invercargill
nathan.burdon@sportsouthland.co.nz
www.facebook.com/healthyfamiliesinvercargill

SSB AND DEEP-FRIED FOOD FREE EVENT

Some people might be surprised to learn that Invercargill’s 
food vendor capacity is not at the leading edge of culinary 
diversity, although things are improving. This was one of 
the challenges faced by the events team at Sport Southland 
when they set about trying to provide healthier food options 
at the Queens Park finish line.

Sport Southland is the lead 
provider for the Healthy 
Families NZ initiative in 

Invercargill, a key factor in pushing for healthier food options 
at its events. The Surf to City organisers who had previously 
handled vendor arrangements have handed over that 
responsibility to Sport Southland, creating the opportunity 
for Sport Southland to test how challenging the provision of 
healthy options would be.

In conjunction with Healthy Families 
Invercargill and new event sponsor the 
Invercargill City Council (ICC), Sport 
Southland opted to make the event 
free of sugar-sweetened beverages 
and deep-fried food. People attending 
the finish line event were still allowed 

to bring whatever food they wanted with them, but the on-site 
vendors had to agree not to sell those products.

Sport Southland Chief Executive Brendon McDermott 
outlined the policy: “The ICC Surf to City is a family-friendly 
event and we want to celebrate that by having the healthiest 
food and drink options available at the finish line,” he said. 

“A third of New Zealanders are obese, and unfortunately 
Southlanders are no exception. This is a complicated issue, 
but it’s one we wanted to show some leadership on. We have 
also received plenty of feedback from our participants that 
they want to have healthier options at our events.” 

“At the same time we recognise that it’s not easy for event 
organisers to have healthy food and drink options at 
their events. Healthy Families Invercargill will be working 
alongside those involved in the events industry to help make 
the healthy choice the easy choice.”

Healthy Families Invercargill created a subcontractors’ 
agreement which Sport Southland could use with food 
vendors to ensure the right food and beverage was being 
sold. There was some pushback from vendors who were 
told they could not attend, but feedback from the public on 
the day was generally positive. One participant said it ‘made 
sense’ to have healthy food options on offer at an event 
centred around physical activity. 

Healthy Families Invercargill has since hosted a hui for event 
organisers, using the ICC Surf to City as a gold-placed 
example of what can be achieved, and work is continuing 
on the barriers that event organisers have identified. 
Event organisers said they would like more support in this 
area, including a list of preferred vendors and catering 
guides which displayed healthy options. Healthy Families 
Invercargill also plans to work alongside food vendors to 
understand their businesses and support them to provide 
healthier options.

mailto:nathan.burdon%40sportsouthland.co.nz?subject=
https://www.facebook.com/healthyfamiliesinvercargill
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Clever Commuters

For more information please contact:

James Young
Environmental	Sustainability	Adviser
James.Young@cdhb.health.nz

Around 650 staff are commuting to Hillmorten Hospital 
during office hours. At the start of this project, over 
80% of staff (540) drove alone in their car and shared 
470 onsite carparks with 90 patients. This was causing 
congestion onsite and parking issues for patients and 
local residents; and this was likely to increase as staff 
numbers increase by 245 people when new services 
shift onsite in the near future.

The Clever Commuter project was developed to increase staff 
commuting via alternative travel – cycling, walking, carpooling 
or taking the bus. It also aimed to increase exercise for staff 
wellbeing, increasing parking availability for those in need, 
and decreasing the environmental impact of commuting.

To instigate behaviour change, the project used community-
based social marketing methodology. This involved selecting 
the desired behaviours to promote (cycling, walking, 
carpooling or taking the bus), understanding the barriers 
and benefits of those behaviours, building tools to overcome 
those barriers and developing a commitment mechanism.

Staff were surveyed to find out how they travelled as well as 
what they perceived were the benefits and barriers to using 
alterative travel. The most common benefits were:

spending	less	time	stuck	in	traffic	(52%)	
saving	money	(43%)	
avoiding	difficulty	finding	a	parking	space	(42%)
reducing	environmental	impact	(40%)	
being	more	active	(35%).

The biggest barrier to all forms of alternative transport was 
‘I need to use my car before/after work’. Barriers for cycling 
were ‘it is too dangerous’ (51%) and ‘I live too far away’ 
(36%). For carpooling ‘not knowing anyone to carpool with’ 
(43%) was the biggest barrier. Barriers for taking the bus 
were ‘not having a direct bus route’ (55%) and ‘it takes too 
long’ (44%).

A range of initiatives were developed to reduce these 
barriers (where possible). These included development of 
an intranet site including information about each type of 
alternative transport, creation of 10 carpool carparks and 
a carpool website, free cycle training, maps for safe cycle 
commuting, mentor programmes, cycling gear discounts, 
free metro cards and walking maps. The project was 
launched in late 2015.

To assist in the promotion of alternative transport and to 
break down the barriers (where possible), 401 staff were 
interviewed individually. If willing, staff were asked to commit 
to alternative travel (clever commuting) twice a week and a 
commitment magnet was placed by their place of work.

Of the 401 staff interviewed, 259 (65%) committed to clever 
commuting, 25% by cycling, 21% by carpooling, 18% walking 
and 5% by bus, with some people picking multiple modes. 

Staff who had committed to clever commuting were then 
consulted 2-4 months later to see if they had taken it up or 
maintained it. 47% of staff responded to the consultation and 
of these 68% had either maintained or taken up alternative 
travel, with a higher positive response coming from those that 
had already tried the activity. Due to the limited response 
to the survey it can be assumed that clever commuting has 
gone from 16.6% at Hillmorten to anywhere between 20-40% 
of all commuters interviewed.

Selected bike parks and the main carparks were also 
monitored during the intervention period and as the project 
progressed there was an increase in both the number of free 
carparks and an increase of 40% in the number of bikes in 
the bike parks.

The project benefitted from collaboration with site 
management, staff, Environment Canterbury and the 
Christchurch City Council and now offers a model for 
behaviour change for future relocations in the city and other 
hospital campuses.

mailto:James.Young%40cdhb.health.nz?subject=
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Each year New Zealand households throw out the 
equivalent of three shopping trolleys worth of edible 
food. Depending on how much your grocery bill 
comes to, that can be nearly $600 a year for the 
average New Zealand family.

Love Food Hate Waste

New Zealand’s Top 10 Most Wasted Foods
Top 10 avoidable food types Tonnes National cost

1. Bread 12,856 T $51,270,533
2. Leftovers 9,489 T $100,507,602
3. Potatoes 6,365 T $10,818,171
4. Apples 4,025 T $11,347,084
5. Poultry 3,403 T $40,792,129
6. Bananas 3,242 T $8,428,428
7. Lettuce 3,136 T $10,753,731
8. Citrus 2,867 T $9,084,713
9. Pumpkins 2,656 T $5,390,634
10. Cabbages 2,211 T $3,779,953

What Amount wasted each year

Broccoli stalks and leaves 2451 tonnes
Cauliflower stalks and leaves 729 tonnes
Silverbeet stalks 598 tonnes
Celery tops 269 tonnes
Dark-green tops of leeks 59 tonnes

For more information or if you would like to collaborate with 
Love Food Hate Waste contact: 

Sarah van Boheemen
Love	Food	Hate	Waste
sarah@wasteminz.org.nz 
www.lovefoodhatewaste.co.nz

Reference: 1 Waste Not Consulting. (2015). New Zealand Food Waste Audits. Retrieved from:  
https://lovefoodhatewaste.co.nz//content/uploads/2016/03/New-Zealand-Food-Waste-Bin-
Audit-Report-2015.pdf

Love Food Hate Waste is an exciting new campaign to help 
Kiwis reduce the amount of food that they waste in order to 
save money and the environment. The three year campaign, 
which launched in June 2016, is being run by 59 councils 
from around New Zealand in conjunction with WasteMINZ 
and the Ministry for the Environment. The focus for year one 
is ‘love your leftovers’, year two will focus on ‘storage’ and 
year three is about ‘strategies for families’ such as meal 
planning.

Food waste is a major issue worldwide, with one-third of all 
of the world’s food going to waste. In New Zealand, 122,000 
tonnes of edible food is sent to landfill on an annual basis. 
This amount of food could feed the population of Dunedin for 
two years.

In order to get a clear picture of what Kiwis are throwing 
away, a bin audit1 was conducted around the country – or 
in other words, sorting through people’s rubbish.

What was found? Bread is the most wasted food in New 
Zealand, with 20 million loaves wasted each year. Leftovers 
– last night’s spaghetti bolognese, for example – are the
second most wasted food.

Nearly one-third of all of the food wasted in New Zealand is 
vegetables, with fruit also a high contributor. 

To reduce this waste, education is needed around the 
correct storage of fruit and vegetables – such as keeping 
bananas separate from other fruits in order to slow down the 
ripening process. This would hopefully save some of the 18 
million bananas are being wasted annually.

Attitudes also need to be challenged regarding what is 
‘edible’ as a large proportion of the vegetables discarded 
can be eaten, such as broccoli stems and the green parts 
of leeks. Many of us have been taught that you can only eat 
the broccoli florets and not the stalk, resulting in us literally 
throwing away half of our vegetables unnecessarily. 

Unnecessary Vegetable Wastage

Another way to tackle food waste is to reduce it at its source. 
Meal planning, shopping with a list and cooking the correct 
portions will ensure that there is less food at risk of going to 
waste.

While many view food waste as fundamentally an 
environmental ill, it is also a social and health issue. The 
Love Food Hate Waste website has resources to help 
families reduce their food waste. Reducing food waste saves 
families money, and educating people about storage and 
cooking practices, especially for fresh produce, can only be 
beneficial to their health.

mailto:sarah%40wasteminz.org.nz?subject=
http://www.lovefoodhatewaste.co.nz
https://lovefoodhatewaste.co.nz//content/uploads/2016/03/New-Zealand-Food-Waste-Bin-Audit-Report-2015.pdf
https://lovefoodhatewaste.co.nz//content/uploads/2016/03/New-Zealand-Food-Waste-Bin-Audit-Report-2015.pdf
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Last summer, Northland District Health Board (NDHB) had 
the privilege of partnering with the University of Auckland, 
Te Kupenga Hauora Māori Summer Studentship Scholarship 
Programme. For 10 weeks, a 3rd year medical student 
undertook an exciting project with NDHB to get a picture 
of what food security meant for the people residing in 
four communities (Onerahi (Sherwood area), Otangarei, 
Raumanga, and Tikipunga) in Whangarei. 

To hear the real stories of those closely affected by food 
insecurity a ‘kitchen table approach’ was chosen when 
spending time with community participants. As part of this 
approach, a facilitator sat down with community 
participants and openly discussed food security and what 
it meant for them. A list of questions guided this discussion, 
which were developed based on an initial literature review 
of national and international food security studies. A koha 
was given to participants in recognition of their time and 
knowledge they shared. 

The majority of stakeholders and key contacts approached 
were receptive to the project and were willing to help 
however they could. Stakeholders were those who were 
directly or indirectly involved with creating a food secure 
environment such as local growers and food co-ops, 
community gardens, the Salvation Army, soup kitchens, 
dairy owners and community health centres. Stakeholders 
were also interviewed to find out about their experiences of 
strengths and challenges with addressing food security.

The most valuable help from our contacts was  linking up 
with community participants who could share their 
perception on food security and their lived realities. A 
challenge that arose was making sure our meeting times 
were suitable for our community participants. 

Interesting Findings:

Food	Suppliers:

A notable strength was the interaction between food 
suppliers, and a mutual respect for their actions. For 
example, a surplus from a fresh food collective was 
regularly donated to a soup kitchen for use. 
A fresh food collective operating in the region had a 
reasonable clientele but seemed to struggle to reach 
high deprivation communities. Interviews with community 
participants revealed that a lack of internet meant that 
they could not access the fresh food collective, as the 
internet was needed to make orders. 

Community	Participants:	

Community participants were often unaware of community 
gardens in their neighbourhood. 
One participant commented that it was possible to 
live ‘off the land’, but only if you knew how, signalling 
the perceived need for more hands on teaching of 
horticulture.

Collecting the stories, perceptions and the desires of 
the community participants was extremely important. 
While there are numerous ways to approach food 
security, understanding what your community wants 
and needs, will make a difference and is an invaluable 
step prior to any intervention.

Next steps…

NDHB look forward to continuing to build our relationship 
with communities who have provided insight into this food 
security snapshot. The Tai Tokerau Childhood Obesity 
Prevention Framework, under Fit for Life, has identified 
food security as one of its work streams. Fit for Life will use 
this snapshot to direct further research in this area, and 
for example investigate the feasibility of introducing a food 
rescue programme in Whangarei in the future. 

A Snapshot of Food Security 
in Whangarei

Food Security is an issue that affects all of us. It reflects our 
ability to access, afford and consume healthy food throughout 
our lifespan.

For more information please contact:

Edith Bennett
Public	Health	Nutrition	and	Physical	Activity	Advisor,	
Northland	District	Health	Board	
Edith.Bennett@northlanddhb.org.nz

Acknowledgements:
Visakham Joseph, 3rd year Auckland University Medical Student 

mailto:Edith.Bennett%40northlanddhb.org.nz?subject=
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New from the journals
Workplace interventions for reducing sitting at work
Authors: Shrestha N, Kukkonen-Harjula KT, Verbeek JH, Ijaz S, 
Hermans V, and Bhaumik S.

Summary: The modern office environment has a 
dependency on technology and prolonged sitting has 
become the default for many office tasks such as computer 
work, phone calls, meetings and even lunch breaks. This 
systematic review evaluated the effects of workplace 
interventions to reduce sitting at work. The authors found 20 
studies that met their inclusion criteria, with a total of 2180 
participants from high income countries. This included 
studies evaluating physical changes in the workplace 
(9 studies), workplace policy (4 studies), information 
and counselling interventions (7 studies) and one study 
evaluating both physical workplace changes and 
information and counselling.

Commentary from Dr Scott Duncan, Head of Research 
School of Sport and Recreation and Associate Director 
of the Human Potential Centre, Auckland University of 
Technology; and Associate professor Erica Hinckson, 
Faculty of Health and Environmental Sciences, Auckland 
University of Technology:

This comprehensive Cochrane review summarises the 
current body of knowledge around the effectiveness of 
interventions designed to reduce sitting in the workplace. 
The authors conclude that there is very low quality evidence 
that sit-stand desks can reduce sitting at work at the short 
term, with no evidence for other types of interventions. This 
is despite also stating that sit-stand desks alone decreased 
workplace sitting from about half an hour to two hours per 
day, and that treadmill desks combined with counselling 
reduced sitting time at work compared to no intervention. 
Putting aside the apparent discrepancy among statements, 
absence of quality evidence does not necessarily mean that 
workplace interventions are ineffectual or pointless, but that 
we need more data to reach an informed consensus. 
Randomised controlled trials that investigate changes in 
sitting time and potentially associated health indicators are 
urgently needed.
Reference: Cochrane Database of Systematic Reviews 2016, Issue 3. Art No. CD10912.
DOI: http://dx.doi.org/10.1002/14651858.CD010912.pub3

Improved eating behaviours mediate weight gain 
prevention of young adults: moderation and mediation 
results of a randomised control trial of TXT2BFiT 
mHealth Program
Authors: Partridge SR, McGeechan K, Bauman A, Phongsavan P and 
Allman-Farinelli M.

Summary: Globally there is an increasing trend in 
overweight, obesity and non-communicable disease. What 
we eat and drink and how much of it, along with our physical 
activity levels has a big impact on this. Mobile health 
(mHealth) interventions are becoming more popular with the 
increasing use of smartphones, to influence behaviour 
change and healthy lifestyle habits. 

TXT2BFiT was a mHealth lifestyle program designed 
for young adults (18-35 years old) aimed to counsel 
participants at risk of weight gain to improve their eating and 
physical behaviours, with an overall aim of maintaining 

or reducing weight. This research analysed how effective it 
was for whom (moderators) and how the intervention worked 
(mediators), i.e. the mechanisms underlying the behavioural 
change. Two hundred and fifty young adults who were either 
overweight/obese or at risk of weight gain were recruited to 
participate in the intervention.

The results from this study showed that TXT2BFiT was an 
effective mHealth intervention for both young men and 
women. Small sustained behavioural changes, including 
increased vegetable intake and decreased sugar-
sweetened beverage (SSB) consumption significantly 
mediated the effects on weight loss.
Reference: International Journal of Behavioural Nutrition and Physical Activity 2016, 13: 44
DOI: http://dx.doi.org/10.1186/s12966-016-0368-8

Associations sitting behaviours with all-cause mortality 
over a 16-year follow-up: the Whitehall II Study
Authors: Pulsford RM, Stamatakis E, Britton AR, Brunner EJ, and 
Hillsdon M.

Summary: Over the last couple of decades our lives have 
become more sedentary in nature and sitting has become 
the norm. Increased sitting has been linked to increased 
risk of cardiovascular disease, obesity and all cause 
mortality independent of people taking part in moderate 
to vigorous physical activity. This study examined the 
prospective associations of four different sitting behaviours 
(at work, during leisure time, while watching TV, and during 
leisure time excluding TV) as well as total sitting with all 
cause mortality. This study included 5132 participants free 
of cardiovascular disease who provided information on 
weekly sitting time.

Commentary from Dr Scott Duncan, Head of Research 
School of Sport and Recreation and Associate Director 
of the Human Potential Centre, Auckland University of 
Technology; and Associate professor Erica Hinckson, 
Faculty of Health and Environmental Sciences, Auckland 
University of Technology:

The primary outcome of this 16-year prospective study 
was the lack of association between self-reported sitting 
time and mortality risk in London-based employees of the 
British Civil Service. One statement generated considerable 
media coverage for its divergence from current scientific 
thought. The authors cautioned against placing importance 
on sitting behaviour as a risk factor for mortality distinct 
from the effect of physical activity. While there are several 
strengths to the study, especially the large sample size 
and longitudinal design, we believe the authors’ conclusion 
fails to acknowledge the large number of studies in a wide 
range of populations that have demonstrated independent 
associations between sitting time and a number of negative 
health indicators related to mortality. We agree with 
the authors that more research on the health effects of 
objectively-measured sitting patterns is needed, but also 
contend that the limited generalisability of their sample, the 
subjective assessments of physical activity and sitting time, 
and the lack of data on disease incidence suggest that we 
should be cautious about placing too much importance on 
the findings due to one overreaching statement.
Reference: International Journal of Epidemiology 2015, 44:1909–1916.
DOI: http://dx.doi.org/10.1093/ije/dyv191

http://dx.doi.org/10.1002/14651858.CD010912.pub3
http://dx.doi.org/10.1186/s12966-016-0368-8
http://dx.doi.org/10.1093/ije/dyv191
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Editors Note: Views expressed in this newsletter do not necessarily represent the views of Agencies for Nutrition Action, its member organisations or its funders.  
This newsletter was produced by: Agencies for Nutrition Action, PO Box 5680, WELLINGTON 6145. 
Please direct any queries regarding this newsletter to (04) 499 6365 or annaleise@ana.org.nz 
We are grateful to the Ministry of Health for supporting this newsletter.

Want to stay up to date with coming events and 
what’s new? Sign up for our fortnightly e-Updates 
at www.ana.org.nz

Coming Events
JULY 2016 
Otago University BEATS Study Symposium 2016:  
21 July, 2016, Dunedin. Read more here.

SEPTEMBER 2016 
Dietitians NZ National Professional Development 
Meeting 2016,	1-2	September,	2016, Wellington.  
Read more here.
Hot Topic Conference: Life course influences and 
mechanisms: Obesity, Physical Activity and Cancer 
(OPAC2):	1-2	September,	2016, London.  
Read more here.
International Asian and Ethnic Minority Health and 
Wellbeing Conference 2016,	6-7	September,	2016, 
Auckland. Read more here.
New Zealand College of Public Health Medicine Annual 
Scientific Meeting:	14-16	September,	2016, Christchurch. 
Read more here.
Making Active Ageing a Reality - The New Zealand 
Association of Gerontology Conference 2016:  
15-17	September	2016, Wellington. Read more here.

OCTOBER 2016 
La Leche League Conference 2016:	30	September	–	2	
October,	2016, Wellington. Read more here.
Third Lactation Consultants of Australia and New 
Zealand Trans-national Breastfeeding Conference:  
7-8	October,	2016, Melbourne. Read more here.
Australian and New Zealand Obesity Society (ANZOS) 
Annual Scientific Meeting 2016:  
19-21	October,	2016, Brisbane. Read more here.

NOVEMBER 2016 
NZRA National Conference 2016: 9-11 November, 2016, 
Queenstown. Read more here.
6th International Congress on Physical Activity and 
Public Health: 16-19 November, 2016, Bangkok.  
Read more here.

DECEMBER 2016 
Postgraduate & Early Career Nutrition Conference 
2016:	7	December,	2016, Christchurch. Read more here. 
New Zealand Nutrition Society Annual Scientific 
Meeting 2016:	8-9	December,	2016, Christchurch.  
Read more here.

APRIL 2017 
15th World Congress on Public Health 2017: 
3-7	April,	2017, Melbourne. Read more here.
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What’s New

The Breastfeeding NZ Facebook 
page provides a space for 
breastfeeding mums all over New 
Zealand to share their experiences 
and support each other. Advice is 
also provided by two breastfeeding 
experts who answer questions and 
share breastfeeding information on 
the page.

Breastfeeding NZ also supports the New Zealand 
breastfeeding community by providing a display kit for use at 
expos. Health professionals and local breastfeeding support 
groups are encouraged to utilise this free resource for events 
and shows. Every order is distributed with 20 Breastfeeding 
Naturally DVDs, 50 wristbands and 200 postcards. For further 
information and instructions on how to order this kit, please 
email Anna Tulloch.

ANA National Nutrition and Physical Activity 
Conference: 30-31	May,	2017, Wellington. 

Keep an eye on the ANA website for more information.

This new Sport NZ Insights Tool is 
designed to help those operating in 
the sport and recreation sector to 
better understand their participants 
and plan for future demand. 

The tool has been developed in 
response to a call from the sector 
for quality data. A public version of 

the tool contains demographic and trend information from 
Statistics NZ and information from the schools census. 

A second version, tailored for the sector, is being rolled out 
regionally over the next 12 months. It has restricted access 
and contains information on participation and trends and 
other metrics, with training provided by Sport NZ to help 
users interpret the data.

Ongoing Support for NZ 
Breastfeeding Mums 

Community Sport Insights 
Tool 

To access the tool and for more information visit the 
Sport NZ website.

mailto:annaleise@ana.org.nz
http://www.ana.org.nz
http://www.ana.org.nz/news-and-events/events/beats-study-symposium-2016
http://toitangata.co.nz/hui-a-tau-2016
http://dietitians.org.nz/news/item/dietitians-nz-gives-new-food-guidelines-the-thumbs-up/
http://www.worldobesity.org/what-we-do/events/hot-topics/opac2/
https://www.fmhs.auckland.ac.nz/en/faculty/about/news-and-events/events/2016/september/6/international-asian-and-ethnic-minority-health-and-wellbeing-con.html
http://www.nzcphm.org.nz/news-events/events/2016-nzcphm-asm
http://confer.co.nz/nzag2016/
http://www.lalecheleague.org.nz/conference
http://www.lcanzconference.com/
http://www.anzos.com/annual-meeting/
http://www.nzrecreation.co.nz/index.php/nextstep/432
http://www.ispah2016.org/index.php?option=com_content&view=article&id=110&Itemid=1526
http://www.nutritionsociety.ac.nz/newsandevents/society-meeting-2016
http://www.nutritionsociety.ac.nz/newsandevents/society-meeting-2016
http://www.wcph2017.com/
https://www.facebook.com/breastfeedingnz
mailto:anna.tulloch%40gslpromotus.co.nz?subject=
http://www.ana.org.nz/our-work/national-conference
http://www.sportnz.org.nz/managing-sport/insights/



