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Abstract

This study analyzed the current state and issues of healthy eating among the workers in new forms
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of employment in Beijing, including food delivery personnel, couriers, cleaning staff, and construc-
tion workers, through questionnaire surveys. Findings revealed that this group faces problems such
as skipping breakfast (only 41.6% eat breakfast daily), irregular meal times, short eating periods,
and a high proportion of meals eaten outside the home. Intake of healthy foods is insufficient, with
low consumption of vegetables, fruits, high-quality protein, and whole grains, while sugary drinks
and alcohol pose health risks. Although 94.7% of respondents expressed willingness to improve
their dietary habits, factors such as long working hours, high prices of healthy foods, and lack of
nutritional knowledge create a significant gap between their intentions and actual behaviors. Solu-
tions are suggested including establishing scenario-based health education systems, implementing
flexible breakfast programs, and enhancing social meal support services.
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Table 1. Dietary intake for breakfast, lunch and dinner (unit: %)

=1 BRBRBERRER(RAA: %)

& F& &
B/REANZ 322 B/REAZ 4 /RN 15.4
P GH 26.2 GH 10.8 GH 18.8
(EYNA 41.6 FRIZ 85.2 jR 65.8
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<5 16.4 <10 10.7 <10 7.3
5~15 62.1 10~20 40.9 10~20 38.7
W R (9 )
15~20 17.9 20~30 436 20~30 33.6
>20 3.6 >30 4.8 >30 20.4
KH 471 TAEA 47.0 XE 73.7
g% g% g%
WA 5 (R =) PR 44.3 P 43.6 HLE 30.7
% L 32.1 [ERE S8 36.2 [ERZE S8 21.2
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AFT 2B/ REFEZRFEEIREA.

Table 2. Consumption frequency of food (unit: %)

2. RYIRGHBINR(BAL: %)
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(/e NER 375 =] Vi
AN 14.1 ANIE 36.2 ANIE 57.0 <1000 ml 15.4
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