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1. Introduction 
Eatings habits of the population are 
relevant 
» Help to stablish policy related 
to the production or promotion 
of different food 

» Can affect the prevalence of 
desease and illness 

 



1. Introduction 
Data for eating habits and food 
comsuption for a certain population can 
be obtained from three sources of 
information 
» The Food Balance Sheet 

» The Household Budget Survey 

» Individual nutrition surveys 



1. Introduction 
In general, in the Mediterranean area, 
countries follow Mediterranea diet: 
consumption of olive oil, fruits, 
vegetables, fish and seafood, legumes 
and cereals 
Different studies confirm the change in 
the mediterranean eating behaviour 
towards and unhealthier type of diet. 



1. Introduction 
Studies based on food surveys do not 
consider the relationship between the 
cost of food, its availibility and its 
consumption. 
 



1. Introduction 
The aim of this paper is 
» To analyze this relationship as well 
as finding out the eating habits of a 
section of young people in relation 
to the food habits of the whole of 
the spanish population 

» To evaluate the influence of food 
prices on eatings habits and the 
relevance of food related to 
Mediterranean diet  



2. Materials and methods 
 The design of this study corresponds to 

a cross-sectional study for 2012 and a 
comparative analysis was carried out in 
2009 and 2012. 
Information was obtained from the FBS 
(FAO), the HBS for Spain and individual 
questionnaire for Castilla-La Mancha’s 
universtiy students 



2. Materials and methods 
 This information is relevant to know 

consumption behaviors, expenditure, 
the relationship between consumption 
and availibility, between prices and 
availibility, between prices and 
consumption and the cost of these food 
products  
 



2. Materials and methods 
 

In order to compare the information of 
the selected sources, ten food groups 
were stablished:cereals, fruits, legumes, 
vegetables and greens; meat, fish and 
seafood, oils and fats; dairy products, 
eggs, pastries, sugar and honey and 
beverages 



2. Materials and methods 
Availability 
 

The information of food availability was 
obtained with the FBS for Spain. 
Among all of the information which the 
FBS gives, we used the supply chain of 
food products available for human 
consumption. 
The information on the per capita 
supply of food was expressed in 
kilograms 



2. Materials and methods 
Consumption 
 

Information about consumption was 
taken from two sources: HBS for the 
years 2009 and 2012 for Spain and 
individual questionnaire on eatings 
habits in 2012 on a group of enrolled 
students from the University of Castilla-
La Mancha 



2. Materials and methods 
Consumption 
 

Food consumption is expressed in 
kilograms per person. Beverages are 
measured in litres and in the case of 
eggs was established that an avarage 
egg weighed 55 grams. 
The information of food consumption 
for students was obtained through two 
24 hour dietary recalls, including a day 
during the weekend 



2. Materials and methods 
Value 

For this study, we used the value per 
unit of consumption (euros/kilogram) 
and the quantity of food consumed per 
person in kilograms. 
With these data the value of the unit 
cost for each group of the selected food 
groups was determined 



2. Materials and methods 
Value 

To do this, a weighed average was 
calculated for each of the food groups. 
For each food group, Vk was defined as 
the value of the unit cost of a kilogram 
of food in each group: 
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2. Materials and methods 
Value 

Finally, to analyze the relationship 
between prices and availability, prices 
and consumption and availabiliy and 
food consumption, a regressive model 
was used 
 

 
  



 RESULTS 

  Grams / person /day 

  2009 2011 2012 2012 

  FBS HBS FBS HBS UCLMS 

            

Cereals 275.34 197.81 244.38 187.95 187.70 

Fruits 234.25 226.58 236.44 217.53 140.30 

Legumes, vegetables and greens 442.19 252.33 363.01 245.75 180.80 

Meat 265.75 148.22 255.07 146.58 198.20 

Fish and seafood 117.53 65.21 116.16 61.10 65.00 

Oils and fats 142.19 46.58 112.60 42.19 22.40 

Dairy products 417.26 313.97 492.60 303.01 285.50 

Eggs 38.36 19.54 37.81 20.82 22.30 

Pastries, sugar and honey 69.86 30.68 67.40 29.86 25.40 

Beverages (nondairy) 311.23 289.59 261.37 282.19 313.10 
Mean 231.40 159.05 218.68 153.70 144.07 

Table1. Average available/ consumption quantities for the different food groups during 2009-2012 in Spain.  
Mean is the average of the ten groups of food.  



 
RESULTS 
Figure 1. Availability and consumption of main food groups during 2012 
in Spain. As absolute amount in grams/ person /day.    
 



RESULTS.  

  Euros /person /day 

  FBS HBS UCLMS 

Cereals 0.6748 0.5189 0.5183 

Fruits 0.3614 0.3325 0.2145 

Legumes, vegetables and 

greens 0.6151 0.4164 0.3064 

Meat 1.8762 1.0782 1.4579 

Fish and seafood 0.9947 0.5232 0.5566 

Oils and fats 0.2790 0.1045 0.0555 

Dairy products 0.8094 0.4979 0.4691 

Eggs 0.1032 0.0568 0.0609 

Pastries, sugar and honey 0.1408 0.0624 0.0531 

Beverages (nondairy) 0.3319 0.3584 0.3584 

Total 6.1866 3.9493 4.0505 

Table 2. Value of availability and average expenditure realized on consumption for different food groups 
 in 2012 in Spain. 



RESULTS.  
Figure 3. Average expenditure realized in 2012 on availability and consumption 
 for the different food groups in Spain. As absolute amount in euros/ person /day. 



RESULTS 

  HBS FBS 

  euros / kilo euros / gram grams / person /day 

Cereals 2.7612 0.0028 244.3836 

Fruits 1.5286 0.0015 236.4384 

Legumes, vegetables and 

greens 1.6945 0.0017 363.0137 

Meat 7.3557 0.0074 255.0685 

Fish and seafood 8.5631 0.0086 116.1644 

Oils and fats 2.4777 0.0025 112.6027 

Dairy products 1.6431 0.0016 492.6027 

Eggs 2.7300 0.0027 37.8082 

Pastries, sugar and honey 2.0890 0.0021 67.3973 

Beverages (nondairy) 1.2700 0.0013 261.3699 

Mean 2.2203 0.0022 125.5831 

Table 3. Relationship between price and availability for food groups during 2012 in Spain.  



RESULTS 

  HBS UCLMS 

  euro /gram 
grams / person 

/day 
grams / person 

/day 

Cereals 0.0028 187.9452 187.7000 

Fruits 0.0015 217.5342 140.3000 

Legumes, vegetables and 

greens 0.0017 245.7534 180.8000 

Meat 0.0074 146.5753 198.2000 

Fish and seafood 0.0086 61.0959 65.0000 

Oils and fats 0.0025 42.1918 22.4000 

Dairy products 0.0016 303.0137 285.5000 

Eggs 0.0027 20.8219 22.3000 

Boll. aúucar . miel 0.0021 29.8630 25.4000 

Beverages (nondairy) 0.0013 282.1918 313.1000 

Mean 0.0032 153.6986 144.0700 

Table 4. Relationship between price and consumption for food groups during 2012 in Spain.  



DISCUSSION 

According to the three sources of 
information, food availability is 
greater than consumption.  
These results are similar to previous 
studies as Rodríguez Artalejo et al 
(1996); Serra-Majem et al. (2003), 
Rodrigues et al (2007) and Naska et 
al (2009), for all the groups of food, 
except of beverage in the UCLMS 



DISCUSSION 
Maybe this result can be explained because 
university students drink more than the 
rest of the population as Alcácera et al 
shows. 
Other difference with the previous studies 
in that in the period 2009-12, coinciding 
with the economic crisis, availability and 
consumption, decrease.  



DISCUSSION 
When different periods of time are 
compared, a growth is observed in 
availability and consumption 
For groups of food, consumption levels are 
higher than availibility for beverages; dairy 
products presents the greatest increase in 
availability and, in  consumption, only eggs 
increase 



DISCUSSION 
The analysis of economic data on availability, 
consumption and cost in the greatest addition 
of this paper to previous research.  
The average consumption cost in the HBS is 
3.95 euros / person/day 
For the group of students this amounts to 4.05 
euros/person/day 



DISCUSSION 
A different pattern of behavior is observed for 
the group of young university students since 
their consumption levels are higher than 
average and food groups like meat, fish and 
seafood and cereals take up 75% of this 
consumption. 
The lowest expenditure differs in both surveys, 
since while in HBS it is eggs, in the UCLMS, the 
lowest expenditure is for the pastries, sugar and 
honey and oils and fats, which could justify 
some youth consumption trends. 
 



DISCUSSION 
The average consumption for the total food 
groups is 153.70 gr for the HBS and 144.07 gr 
for the UCLMS 



DISCUSSION 
The relationship between prices and availability 
of food groups shows that the fish and seafood 
group, is the one which most reflects the inverse 
relationship between prices and availability since 
this is the food which has the lowest availability 
and the highest price.  



DISCUSSION 
One worrying fact, as far as this may be 
indicative of any trend in consumption, is the 
pastries, sugar and sweets group and the egg 
one, where availability is low, but so is the price, 
which could lead to a higher consumption than 
is advisable (Davis & Carlson, 2014). This 
circumstance coincides with what Drewnoski et 
al. (2004) highlighted with respect to the 
relative price of food which causes obesity which 
is low in relation to healthier foods. 



DISCUSSION 
The relationship between consumption and 
prices for the two surveys which were used, 
shows similar behavior, the fish and seafood 
group is the most expensive 
However, consumption differs considerably, 
since while in the HBS the highest consumption 
corresponds to the dairy product category, for 
university students the highest consumption is 
of beverages (nondairy) 



DISCUSSION 
The reduced consumed of fruits and legumes, 
vegetables and greens are one of the 
characteristics of eating habits of the university 
students notwithstanding its low price.  
Previous studies of Baldini et. al. (2009) and  
Cervera et al., (2014) confirms the reduced 
consumed of these groups of food. 



DISCUSSION 
This behavior of young university students is 
relevant since, according to García-Meseguer et 
al. (2014) only 5.3% of the university students 
surveyed followed the Mediterranean diet.  
This fact is important since serious illnesses like 
type 2 diabetes mellitus, cancer or 
cardiovascular diseases are associated to obesity 
and this is related to the ingestion of certain 
foods (Aranceta-Bartrina  et al., 2005).  



DISCUSSION 
Other relevant factors are the fact that the 
category which includes pastries, sugar and 
honey is cheaper and that the greatest 
consumption of young students is beverages 
(nondairy).  
Grossman et al. (2014) establishes a relationship 
between the cost of these foods and obesity 
among young people. Moreover, the regular 
consumption of alcohol is related to excess 
weight (Aranceta- Bartrina  et al., 2005). 



DISCUSSION 
If food choices can be explained by consumer 
tastes, the possibility of changing eating habits 
is more difficult, while if availability and cost is 
an important factor, economic policy measures 
can be carried out (Rodríguez Caro & González 
López-Valcárcel, 2009) 



DISCUSSION 
Our results confirm that prices are no relevant 
because some food included in the 
Mediterranean diet (fruits; legumes, vegetables 
and greens and oil and fats) are cheap but 
students consume little in relation to the whole 
of the Spanish population.  
In this sense, our results are according to other 
previous research as Baldini, et al. (2009), 
Míguez et al. (2013) and Cervera et al. (2014). 



DISCUSSION 
Knowledge of the eating habits of the population 
is the starting point for designing public health 
policies to intervene and monitor diets with the 
aim of improving people's quality of life and 
making them more efficient 
To promote food included in the Mediterranean 
diet, according to Baldini et al., (2009) creative 
thinkers in the manufacturers and retailers could 
be relevant for the development of new 
products within the Mediterranean tradition that 
could be embraced by consumers of all ages 
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