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Abstract

The pandemic caused by the new coronavirus 
has impacted social interactions and lifestyle 
habits, including changes in the context of food. 
To promote health education, several food and 
nutrition guides were developed for the population. 
This study, of qualitative approach, carried out 
a reflexive analysis of four food and nutrition 
guides made during the pandemic, by content 
analysis, and identified three thematic axes:  
(1) meal planning; (2) cleaning of purchases 
and food; and (3) healthy eating food choice.  
The analyzed guides provide guidance on practical 
aspects of food and nutrition in this period of 
uncertainty regarding health protection. However, 
the approach to themes encompassing the 
individual’s integral health such as: food security 
and cultural, symbolic, and macrosocial aspects 
related to food choices, showed a gap.
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Resumo

A pandemia provocada pelo novo coronavírus tem 
causado impactos nas interações sociais e nos 
hábitos de vida, incluindo mudanças no contexto da 
alimentação. Com o intuito de promover educação 
em saúde, diversas cartilhas sobre alimentação 
e nutrição foram elaboradas para a população. 
Este estudo, de abordagem qualitativa, realizou 
uma análise reflexiva de quatro cartilhas sobre 
alimentação e nutrição disponibilizadas durante 
a pandemia de covid-19, por meio da análise de 
conteúdo, e identificou três eixos temáticos:  
(1) planejamento das refeições; (2) higienização das 
compras e alimentos; e (3) alimentação saudável 
e escolha dos alimentos. As cartilhas analisadas 
orientam sobre aspectos práticos da alimentação 
e nutrição nesse período de incertezas em relação 
à saúde. Contudo, observou-se uma lacuna na 
abordagem de temas englobando a saúde integral 
do indivíduo como: segurança alimentar e aspectos 
culturais, simbólicos e macrossociais relacionados 
às escolhas alimentares.
Palavras-chave: Infecções por Coronavírus; 
Educação Alimentar e Nutricional; Comportamento 
Alimentar.

Introduction

The disease caused by the new coronavirus 
(covid-19) is a global public health emergency, 
classified by the World Health Organization 
(WHO) as a pandemic (WHO, 2020). With high 
infection rates associated with a lack of fully 
effective pharmacological treatment (Adhikari et 
al., 2020) and mass vaccination campaigns nation 
and worldwide, the best prevention is to avoid 
exposure to the virus. For this purpose, sanitizing 
measures such as regular washing and disinfection 
of hands, surfaces and objects, wearing face masks 
and, especially, physical and social distancing were 
implemented as strategies to cope with the pandemic 
(Adhikari et al., 2020).

These actions caused changes in the daily lives 
of subjects, experienced during the pandemic, 
and imposed restrictions on social interactions –  
on ordinary lifestyles – with consequences on 
psychological well-being (Ammar et al., 2020) –  
and food practices (Ammar et al., 2020; Gaspar 
et al., 2020). In this context, food has become a 
central issue of discussion, especially in view of 
the important readjustments and reconstructions 
that have taken place in food practices (Gaspar 
et al., 2020).

The pandemic aroused fears, uncertainties and 
concerns regarding the consumption of healthy 
foods as a way of strengthening immunity for the 
sake of prevention. It also raised doubts about 
adequate forms of food hygiene due to beliefs and 
fears of contamination by this route (Gaspar et 
al., 2020). Therefore, in this context there is an 
increase in the dissemination of guidelines on 
hygienic-sanitary aspects of food and standards 
regarding the nutritional aspects of eating  
(Muscogiuri et al., 2020).

In this sense, several national institutions and 
bodies have prepared booklets to guide the population 
as to the different aspects and main demands on 
the subject of food and nutrition in the pandemic. 
However, health information materials, in general, 
have some gaps regarding the issues addressed that 
are of interest to the target audience, in addition to 
limited scope and effectiveness (Freitas; Rezende 
Filho, 2010). As a result, considering the importance 
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of these materials to spread information and to 
create health regulations and behaviors, this study 
aimed to analyze Brazilian booklets on food and 
nutrition made during covid-19 pandemic.

Methods

An exploratory qualitative study was conducted 
using thematic content analysis (Braun; Clarke, 
2006) to reflexively evaluate the main guidelines 
addressed in booklets on food and nutrition created 
and made available to the population during the 
covid-19 pandemic.

Considering the dynamism and temporality of 
the pandemic, as well as the information spread, 
the search for the booklets was conducted on the 
Google search engine, in April 2021, using the 
Boolean operators (and and or) to cross keywords 
that are directly related to the theme, such as 
“booklet”, “guide”, “guidelines”, “food”, “healthy 
eating”, “pandemic”, “covid-19”. The selection 
was performed by two researchers and took place 
according to the following criteria: (1) to have as its 
main theme guidelines on food and nutrition during 
the covid-19 pandemic; (2) having been prepared for 
the Brazilian population; (3) having been produced 
by official Brazilian organizations of national scope, 
with a focus on health or nutrition and with no ties 
to educational institutions; (4) written in Brazilian 
Portuguese; (5) published in the first year of the 
pandemic, from the adoption of restrictive measures 
(between March 2020 and March 2021); (6) available 
electronically on the internet, with free access. 
Based on these criteria, the research universe was 
composed of four booklets containing guidelines 
on food and nutrition (Aliança pela Alimentação 
Adequada e Saudável, 2020; Asbran, 2020; Nasa, 
2020; MS, 2020), published between March and 
June 2020, constituting the corpus to be analyzed 
in this study.

The four selected booklets underwent Braun 
and Clarke’s (2006) thematic content analysis, 
which comprises the following stages: pre-analysis; 

exploration of the material; treatment of the data 
obtained; and interpretation. In the pre-analysis, 
all booklets were read thoroughly (floating 
reading), in order to and familiarize the authors 
and immerse them in the content presented by the 
data, to allow the first impressions and hypotheses 
concerning the theme to emerge. After this step, 
the entire data set was manually coded; such codes 
described the common characteristics of the data. 
Then, they were grouped into three thematic axes, 
defined a posteriori. This organization provided, 
by condensation, a simplified representation of the 
raw data to facilitate the understanding of the data 
contained in the booklets. Throughout this process, 
the first authors worked together to analyze the 
content of the booklets.

Subsequently, all authors met regularly to 
discuss the codification of themes and sub-
themes and, after this step, they grouped together 
messages with common characteristics into 
categories based on the organized content.  
To support the discussion and interpretation of 
the results, the authors used scientific literature 
of the field regarding the theme addressed, such as 
the technical-biological perspective of food (Paiva 
et al., 2019; Kraemer; Prado, 2014), the culture of 
lipophobia in contemporary society (Pedral; Cardoso 
Martins; Penaforte, 2020), commensality (Carvalho; 
Luz; Prado, 2011; Lima; Ferreira Neto; Farias, 
2015) and food and nutrition security (IBGE, 2020;  
Rede PENSSAN, 2021).

Results

After following the inclusion criteria, four booklets 
composed the corpus of the study: (a) Covid-19: 
orientações sobre alimentação adequada e saudável 
(Aliança pela Alimentação Adequada e Saudável, 
2020); (b) Guia para uma alimentação saudável 
em tempos de covid-19 (Asbran, 2020); (c) Guia de 
orientação em relação à alimentação e exercício físico 
(Nasa, 2020); and (d) Recomendações de alimentação 
e covid-19 (MS, 2020) (Table 1).
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Table 1 – Characteristics of the booklets selected for analysis. Brazil, 2021

Booklet identification
Month / year 
of publication

Responsible organization
Professional areas 
involved in creation

No. of 
pages 

Guia para uma alimentação 
saudável em tempos de covid-19

March/ 2020
Associação Brasileira  
de Nutrição

Nutrition 14

Guia de orientação em relação à 
alimentação e exercício físico

March/ 2020

Núcleo de Alimentação, 
Saúde e Ambiente da 
Coordenação de Saúde do 
Trabalhador (Nasa/CST)

Nutrition and Physical 
Education 

19

Covid-19: orientações sobre 
alimentação adequada e saudável

April/ 2020
Aliança pela Alimentação 
Adequada e Saudável

Nutrition 13

Recomendações de alimentação 
e covid-19

April/ 2020

Coordenação-Geral de 
Alimentação e Nutrição, 
do Departamento de 
Promoção da Saúde, da 
Secretaria de Atenção 
Primária à Saúde, 
Ministério da Saúde

Nutrition, Medicine and 
Biological Sciences

28

After the research corpus was explored, the 
content analyzed was categorized into three final 
thematic axes: (1) meal planning; (2) sanitizing 
of products and food; and (3) healthy eating and 
food choice (Table 2A and 2B). In addition to these 

thematic axes, two booklets presented specific 
themes related to the personal hygiene of those who 
prepare meals (MS, 2020) and food and nutrition 
security (Aliança pela Alimentação Adequada e 
Saudável, 2020).

Table 2A – Textual fragments from the booklets analyzed according to thematic axes. Brazil, 2022

Thematic axes Fragments of the analyzed booklets

(1) meal planning

“In times of coronavirus, if possible, buy enough food to last for 15 days to 1 month (depending 
on the shelf life of the food items chosen). However, do not stock food in a way that prevents 
other people’s access to food.” (Aliança pela Alimentação Adequada e Saudável, 2020, p. 5)
“Plan what you are going to freeze and the space needed in the freezer.” (Asbran, 2020, p. 10)
“Share the tasks! Share the food routine tasks with the other members of the household so that 
no one is overburdened.” (MS, 2020, p. 16)

(2) sanitizing of products 
and food

“Sanitizing fresh food before eating or storing in the refrigerator. Chlorine solution:  
1 tablespoon of bleach (sodium hypochlorite) for 1 liter of water. Wash foods and let them soak 
for 15 min in the chlorine solution. Then rinse.” (Aliança pela Alimentação Adequada  
e Saudável, 2020, p. 8)
“Proper sanitizing of food packaging surfaces at home before storing it.” (Nasa, 2020, p. 9)
“Before storing the products in cabinets or pantries, wash the packages with soap and water 
and spray 70% alcohol or chlorine solution”. (Asbran, 2020, p. 7)
“Always keep good sanitizing practices, especially when handling, preparing and storing 
food.” (MS, 2020, p. 21)
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Table 2b – Textual fragments from booklets analyzed according to thematic axes. Brazil, 2022

Thematic axes Fragments of the analyzed booklets 

(3) healthy eating 
and food choices

“Being critical toward messages and data in food advertisements.” (Asbran, 2020, p. 5)
“[ ... ] (especially to avoid processed and ultra-processed foods), since this is a time when a 
sedentary lifestyle and emotional stress caused by social isolation can lead to excessive calorie 
intake and imbalanced supply of nutrients, resulting in weight gain, which can lead to other 
types of comorbidities, such as chronic non-communicable diseases (obesity, hypertension, 
diabetes and others).” (Nasa, 2020, p. 7)
“[…] there is no such thing as a super-powerful food or nutrient. The best way to keep healthy to face 
COVID-19 (and other diseases) is to eat real food!” (Aliança pela Alimentação Adequada e Saudável, 
2020, p. 2)

Meal planning

This first thematic axis contains guidelines 
that permeate the organizational dynamics of 
food and meal shopping. It also emphasizes the 
importance of buying only as much food as needed 
for the family’s supply, so as to avoid excessive 
shopping that could directly affect the stocks in 
food outlets and, consequently, the acquisition 
of these products by other individuals due to a 
possible shortage.

In this perspective, it stresses the need to check 
what food is already available at home before 
shopping and to plan recipes that prioritize it,  
so as to avoid any waste (Aliança pela Alimentação 
Adequada e Saudável, 2020; Asbran, 2020; Nasa, 
2020, MS, 2020). Alongside these guidelines,  
this axis also encourages people to make shopping 
lists and to schedule trips to the market and other 
commercial establishments on a biweekly or monthly 
basis in order to minimize exposure and risk of 
infection and transmission of covid-19 (Aliança pela 
Alimentação Adequada e Saudável, 2020).

As for the guidelines on shopping for food, there 
are suggestions regarding the dynamics of food 
choice. Readers are instructed that non-perishable 
products, for example, should be chosen based on 
the longest shelf life. For fruit and vegetables, the 
guidelines suggest that shoppers pay attention to 
the harvest and avoid buying overripe fruit and 

handling food often (Aliança pela Alimentação 
Adequada e Saudável, 2020; Asbran, 2020; Nasa, 
2020, MS, 2020).

Other common recommendations concern how 
to minimize the risk of infection while shopping. 
This topic contains information on the need to 
maintain a safe distance between individuals, not 
touch eyes, nose and mouth, delegate shopping to 
only one person in the family, avoid bringing the 
elderly and/or children to the market, wash hands 
regularly and shop during less busy times (Aliança 
pela Alimentação Adequada e Saudável, 2020; 
Asbran, 2020; Nasa, 2020; MS, 2020).

Some methods are pointed out in the booklets 
as strategic to increase the shelf life of food, such 
as freezing (for most peeled and chopped foods) 
and blanching (a process in which vegetables are 
placed in boiling water and then in ice water before 
being frozen) (Aliança pela Alimentação Adequada 
e Saudável, 2020; Asbran, 2020; Nasa, 2020; MS, 
2020). In addition, there are guidelines on how to 
fully use food, with tips for preparations that use 
stalks, leaves and peel (Aliança pela Alimentação 
Adequada e Saudável, 2020; Asbran, 2020).

Finally, the booklets suggest that all family 
members should share the tasks involving meal 
planning and preparation – shopping, meal 
preparation and washing of utensils or environment –  
(Aliança pela Alimentação Adequada e Saudável, 
2020; MS, 2020).
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Sanitizing of products and food

The guidelines made in this thematic axis reflect 
the uncertainties related to the possibilities of 
infection by covid-19 through food. Although there 
is no scientific evidence to date for the possibility 
of transmission in this way, it is known that the 
coronavirus can survive for a few hours on surfaces, 
with variations in time depending on the type 
(Riddell et al., 2020). Under this prism, the focus of 
the guidelines is perceived in the importance and 
in how to sanitize food, surfaces and objects so that 
they are free of possible contaminants.

To sanitize fruit, vegetables and legumes, first 
one should discard leaves and rotten parts, then wash 
the food items under running water to remove any 
dirt. Then, they should be immersed in a chlorine 
solution (one tablespoon of bleach, suitable for food, 
per liter of water) for ten (Nasa, 2020) to 15 minutes 
(Aliança pela Alimentação Adequada e Saudável, 
2020; MS, 2020). After that, they should be rinsed 
under running water.

Sanitizing guidelines apply to the care of all 
products. Recommendations are made for individuals 
to remove their shoes before entering the house when 
returning from a shopping trip; to avoid contact with 
objects and packaging before they are sanitized; to 
wash their hands with soap and water or to spray 
70% alcohol; and that surfaces, cabinets, objects 
and packaging in general be washed with water and 
detergent and sanitized with chlorinate solution 
(2.5%) or 70% alcohol (Aliança pela Alimentação 
Adequada e Saudável, 2020; MS, 2020).

Only one booklet highlighted the importance of 
hygiene-related behaviors when preparing meals, 
such as not coughing, sneezing, touching the nose 
or mouth with the hand, not handling objects and 
frequently sanitizing hands and surfaces that come 
into contact with food (MS, 2020).

Healthy eating and food choice

 In this thematic axis, the guidelines related 
to healthy eating and food choice are based on the 

1  Added sugars are those added to foods during their preparation, processing or at the time of consumption.

Dietary Guidelines for the Brazilian Population 
(MS, 2014). Thus, they encourage readers to 
prioritize the consumption of fresh or minimally 
processed food; to use small amounts of salt, 
fats and added sugar1; to plan meals and prepare 
recipes based on natural ingredients; to be critical 
of information and advertisements related to food 
conveyed by the media (Aliança pela Alimentação 
Adequada e Saudável, 2020; MS, 2020); to develop 
cooking skills; and to eat at regular times and 
in a quiet environment (Nasa, 2020; MS, 2020). 
Some booklets suggest the possibility that food 
choice is based on regional preferences, with 
preparations being related to local food culture 
(Aliança pela Alimentação Adequada e Saudável, 
2020; MS, 2020).

There are also guidelines aimed at promoting 
health and preventing diseases through food, such 
as avoiding consumption of ultra-processed foods 
(Aliança pela Alimentação Adequada e Saudável, 
2020; Asbran, 2020; Nasa, 2020; MS, 2020), 
emphasizing the relationship between consumption 
of these foods and increased risk of chronic non-
communicable diseases and nutrient deficiency 
(Aliança pela Alimentação Adequada e Saudável, 
2020; Nasa, 2020; MS, 2020).

The guidelines also highlight the need to pay 
attention to the quality and quantity of food 
considering the sedentary lifestyle and emotional 
damage caused by the pandemic and the restrictions 
imposed because of it. The focus of these guidelines 
is mainly concerned wirth the increase in body 
weight in the pandemic, especially as it relates to 
emotional eating, which in turn is associated with 
a reduction in physical activity and overeating 
(Aliança pela Alimentação Adequada e Saudável, 
2020; Nasa, 2020; MS, 2020).

Alongside these guidelines, it is explained that is 
no specific food or nutrient that can prevent or help 
in the treatment of covid-19, nor enhance immunity 
(Aliança pela Alimentação Adequada e Saudável, 
2020; Nasa, 2020; MS, 2020). However, the need for a 
healthy diet, with the intake of various of nutrients 
to keep the immune system working regularly,  
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is emphasized (Aliança pela Alimentação Adequada 
e Saudável, 2020; Nasa, 2020).

Discussion

The booklets that composed the corpus of this 
study have as their main focus to inform and 
instruct the subjects on topics related to hygienic-
sanitary issues of food, shopping planning, 
preparation and storage of meals and healthy 
eating, emphasizing the importance of a healthy 
diet for the maintenance of the proper functioning 
of the immune system.

The information provided by the analyzed 
booklets is useful regarding primarily the 
protection of the physical health of the population. 
It responds to the fears and uncertainties that 
emerged during the covid-19 pandemic regarding 
food and nutrition. Indeed, hygienic-sanitary 
issues are essential to preventing diseases 
transmitted by food (MS, 2010), and considering 
the theories about the origin of the virus – 
attributed to zoonoses and Chinese food culture 
(Gaspar et al., 2020) -, doubts were raised as to the 
possibility of infection through consumption of 
contaminated food.

Regarding meal planning and adequate storage 
of food, both can help structure the eating routine, 
especially considering that, with social distancing, 
many families concentrate most of their activities 
in the home environment. The information in the 
booklets also helps to demystify fake news and 
helps to fight it. An example is the belief about food 
and immunity, in that the inform that there is no 
single specific food capable of strengthening the 
immune system (Aliança pela Alimentação Adequada 
e Saudável, 2020; MS, 2020).

However, the guidelines concerning healthy 
eating are shaped by a normative tone in relation 
to eating and food choices that is founded on the 
biomedicalized perspective of food (Kraemer; 
Prado, 2014). This perspective materializes 
a dietary logic in line with the premise that 
having a “healthy” diet means ingesting the 
“correct” nutrients, override symbolic, cultural, 
environmental and social aspects of eating 
(Carvalho; Luz; Prado, 2011).

Within the field of food and nutrition, the 
discussion from the technical-biological perspective 
is recurrent and is based on biomedical health 
models, common in disease prevention or treatment 
practices (Kraemer; Prado, 2014; Lima; Ferreira 
Neto; Farias, 2015). In this context, food is related 
only to physiological factors, responsible for 
maintaining survival, nourishing the body and 
preserving health. (Carvalho; Luz; Prado, 2011; 
Lima; Ferreira Neto; Farias, 2015). The study by 
Verthein and Gaspar (2021) elucidates this aspect 
by pointing out that the multidimensionality of 
food, which influences the act of eating, is little 
explored and emphasizes the need to include 
the intersectional dimensions of gender, race 
and ethnicity in educational booklets. From the 
perspective of this study, it would be interesting 
if the booklets evaluated addressed such issues, 
relevant to food, deepening the reflections on the 
multidimensional aspects of eating.

The perspective of healthy eating centered 
only on the nutritional aspect of food is built 
into the discourses from by establishing 
relationships between food, body and disease 
with great emphasis on the issue of body mass 
(Verthein; Gaspar, 2021). From this angle, food is 
regarded in a simplistic way, esteeming chemical 
compositions, sanitary quality and nutrients that 
are commonly and lightly categorized as “healthy 
and unhealthy” and/or “good and bad” (Carvalho; 
Luz; Prado, 2011). In parallel with this discussion, 
it is worth noting that the current understanding 
of what a “healthy diet” is – which begins to 
emerge from the development of nutritional 
science and discoveries about the quantification 
of nutrients in food – is consolidated with the 
increase in obesity prevalence rates (Paiva et al., 
2019). With these observations, it is clear that this 
understanding is founded in the need to control 
and normalize eating and the body of subjects as 
a biopower strategy (Kraemer; Prado, 2014).

Thus, it is clear that the discourse on healthy 
eating contained in the booklets disseminates 
rationalities, as well as other biomedical 
knowledge that only aims at restoring the 
“normal” state and attributes to food an idealized 
value, with a diet therapy character and based on 
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individual needs, which prescribes moderation and 
controlled intake of foods considered “inadequate” 
and encourages the consumption of the so-called 
“correct” foods (Kraemer; Prado, 2014). From this, 
an idealized healthy eating pattern is established 
for an individual who is also idealized, which 
materializes into a socially legitimized model 
(Kraemer; Prado, 2014). This reductionist view 
displaces food from its broader social contexts 
and their role on health, due to the great emphasis 
placed on the nutritional and biochemical aspects 
of food (Paiva et al., 2019).

Permeating this discussion, it is worth 
highlighting the power of the (mono) corporal 
aesthetic discourse, in which the concern 
with shape and weight gains prominence, in 
a perspective of standardization of bodies.  
The lean body, understood as the only possibility 
of beauty, permeates the lipophobic culture of 
contemporary society (Pedral; Cardoso Martins; 
Penaforte, 2020). In the pandemic, one can see 
the potentiation of concerns about weight gain,  
in addition to the frightening manner in which the 
media propagated information about the severity 
of covid-19 and the risk of progression to a more 
severe form of the disease in people with obesity 
(Sales-Peres et al., 2020).

As a result, the pandemic has seen the 
amplification of the normalizing discourse of 
healthy eating, endorsing the need to discipline 
the diet and the bodies of subjects. It should be 
noted that the reductionist understanding of 
what health is also widens such phenomena.  
Being healthy is currently understood as synonymous 
with having a lean body, which supposedly can 
be achieved simply through the intake of the 
“correct” nutrients, in a perspective that advocates 
food choices as merely individual and under the 
subject’s control, only. This partial view of health, 
supported by the biomedical model, contributes 
to the overestimation of aesthetic parameters as 
determinants of being healthy (Pedral; Cardoso 
Martins; Penaforte, 2020).

In the meantime, another important point 
to highlight concerns the centrality of the 
subject’s accountability in relation to food 

decisions. The discourse contained in the 
booklets perpetuates the mistaken notion that 
healthy eating depends exclusively on individual 
food choices, diminishing the importance of 
macrosocial factors, with emphasis on the food 
environment and the economic factors involved in 
this process (Verthein; Gaspar, 2021). According 
to this view, it is inferred that the subject is free 
to choose what to eat, overriding the fact that 
such choices are strongly conditioned by an 
individual’s position in society and/or inequalities 
in the social structure (Verthein; Gaspar, 2021). 
By making the individual largely responsible for 
their food choices, the responsibility of other 
actors, such as the State and public policies, is 
made void. Therefore, it cannot be disregarded 
that, to enable “healthy” food choices, change of 
context is mandatory in creating environmental 
and economic conditions that favor those changes 
(Seixa et al., 2020).

Other important particularities related to 
the act of eating, which were not included in the 
booklets or only approached superficially, concern 
commensality and cooking. Commensality is one 
of the most significant aspects related to human 
sociability (Lima; Ferreira Neto; Farias, 2015), 
enabling the exchange and strengthening of 
bonds and allowing social life to be organized with 
food (Carvalho; Luz; Prado, 2011). It is, therefore,  
a relevant factor of eating. Given the state of many 
restrictions caused by the covid-19 pandemic,  
the exercise of commensality – previously 
experienced in meals with friends and family, 
in moments of conviviality on special dates and 
in different places, such as restaurants, work 
or school – has undergone significant changes.  
Social distancing and the closure of outlets and 
food establishments helped prevent and control the 
transmission of covid-19. However, this new way 
of life has curtailed the possibility of face-to-face 
meetings around the table, changing traditional 
ways of eating and preventing commensality from 
taking place as it is traditionally known (Lima; 
Ferreira Neto; Farias, 2015).

Regarding cooking, it is important to note 
that the kitchen has broad meanings, as it is 
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also a space to gather people, share food and 
stories, encompassing the social expression of a 
group (Carvalho; Luz; Prado, 2011; Lima; Ferreira 
Neto; Farias, 2015). Cooking emerges due to the 
transformations of social customs over time, 
strengthens the value of food, carries various 
symbolism and promotes positive food changes, 
given that through the act of cooking, one can 
address sensory, cognitive, symbolic and practical 
dimensions, as well as access information about 
food procedures that can improve the quality of 
information about consumption and food practices 
(Lima; Ferreira Neto; Farias, 2015). In addition,  
the booklets that mention issues related to 
cooking are more focused on the organization and 
planning of meals and control of what is eaten,  
in the biomedicalized perspective of healthy eating. 
This leaves a gap regarding the many dimensions 
of cooking, since cooking also involves affective 
and emotional issues (Carvalho; Luz; Prado, 2011; 
Lima; Ferreira Neto; Farias, 2015).

However, it should be considered that cooking, 
as other household tasks, is culturally regarded 
as an activity performed mostly by women, who, 
in addition to working, dedicate an average of 
eight more hours to household chores than men 
(IBGE, 2019). During the pandemic, this reality 
intensified with the accumulation of overload and 
overlap of domestic, family and professional tasks, 
in addition to the removal of people considered as 
support network due to social distancing, making 
cooking one more burden on women (Silva Streit 
et al., 2021).

Another extremely relevant factor, especially 
considering that it has suffered important 
negative impacts and was observed only in one 
booklet (Aliança pela Alimentação Adequada e 
Saudável, 2020), concerns food and nutrition 
security, defined as full access to food by the 
population, in sufficient quantity and adequate 
quality (IBGE, 2020).

Between 2017 and 2018 it was shown that 36.7% 
of the Brazilian population experienced some 
degree of food insecurity and, of these, 4.6% were 
in a serious state of hunger (IBGE, 2020). However, 
due to the damage caused by the pandemic, it is 

currently estimated that this number has increased 
to more than half of the Brazilian population,  
with 9% of Brazilians affected in its most serious 
form (Rede PENSSAN, 2021).

In this context, Food and Nutrition Security 
(FNS) was affected by socioeconomic impacts 
and the lack of information about the care 
and procedures that should be adopted by the 
population. In parallel with this discussion,  
it should be noted that food and nutrition 
education (FNE) is known in Brazil as a strategy 
to help achieve FNS and to guarantee the Human 
Right to Adequate Food (HRAF). In this way, 
FNE and educational booklets can be valuable 
resources in education because they are didactic 
and attractive and thus can be used to minimize 
these damages (MS, 2018).

It is worth highlighting the difference between 
the concepts mentioned, FNE and nutrition 
guidance, as well as nutrition counseling.  
Food and Nutrition Education is a continuous 
and permanent, transdisciplinary, intersectoral 
and multiprofessional field of knowledge and 
practice that aims to promote the autonomous and 
voluntary practice of healthy dietary habits (MDS, 
2012). Nutrition guidance, based on the medical 
model, refers to immediate actions following 
instructions in a strict sense, such as diets with 
specific objectives and with rigorous schedules 
and techniques (Rodrigues; Soares; Boog, 2005). 
Nutrition counseling is a nutrition education 
approach, performed through a dialogue between 
the client and the nutritionist, which analyzes 
the individual’s diet problem in its historical and 
biopsychosociocultural context in order to help 
them find strategies to cope with these dietary 
difficulties in everyday life. The objective is to 
achieve a state of harmony compatible with health 
(Rodrigues; Soares; Boog, 2005). Therefore, in light 
of these concepts, it becomes clear that the booklets 
analyzed have a normative guiding character 
and that they possess limitations regarding the 
discussion of diet-related topics.

Due to the dynamism, temporality and intense 
changes in the situation experienced throughout 
the pandemic, other booklets, developed by 
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educational institutions, public institutions and 
non-governmental organizations, have approached 
topics such as: biopsychosocial aspects related 
to food; commensality; and diet changes due to 
emotions experienced in the pandemic (Sesa/
CE, 2020; CBME, 2020). However, they were not 
evaluated because they did not meet the previously 
established criteria.

Finally, it is relevant to emphasize that it is not a 
matter of ignoring the importance of the guidelines 
on shopping and meal planning, sanitation and 
choice of foods covered in the booklets that met 
the demands of the population in this context, 
nor of underestimating the relationship between 
food, nutrients and health. It is about extending 
the gaze beyond nutrients and food classifications, 
recognizing the various dimensions of eating and 
food, considering the great changes in daily life 
arising mostly from restrictions on social contact 
and changes in mental health (Ammar et al., 2020), 
and their direct repercussions on dietary practices 
(Ammar et al., 2020; Gaspar et al., 2020) commonly 
experienced in the context of the pandemic.  
From this perspective, it would be interesting if the 
booklets addressed relevant issues related to food, 
deepening the reflections on the multidimensional 
aspects of eating. The manner in which the 
booklets were produced reinforces the normalizing 
discourse surrounding the act of eating and bodies, 
as it is founded on the perspective of nutritional 
rationality; this discourse can favor or potentiate 
dysfunctional eating behaviors and conflicts 
relative to the body.

This study is relevant as it addresses an original 
theme by proposing an analysis of the content of 
booklets produced during the pandemic in Brazil 
and by expanding the discussion on the guidelines 
founded on the biological field of food. As limitations 
of this study, it should be noted that due to the 
dynamic characteristic of the pandemic and the 
information shared at this time, in which there are 
constant changes in the field of food, nutrition and 
research, it was not possible to cover all the existing 
material in our analysis, which to a certain extent 
limits discussions on the evolution of themes that 
became more relevant in the course of the pandemic, 
especially in this field.

Final considerations

The pandemic brought undeniable changes 
to the various aspects that permeate the lives of 
human beings, such as changes in the ways of 
living, being and being in the world. In this sense, 
the booklets produced by official institutions 
and/or organizations are important in that they 
educate people in this moment of uncertainty and 
anxiety, providing information and guidelines on 
food and nutrition.

However, these booklets contain important 
gaps related to the act of eating. In addition, 
they present guidelines with undertones of 
standardization regarding food and the body.  
This perspective highlights the importance 
of expanding the concept of healthy eating, 
extrapolating issues founded only on factors 
such as body mass control and nutritional aspects 
of food. It would also be important to deepen 
reflections on the multidimensional aspects of 
food practices and the environmental, political and 
economic factors that affect food choices.

Health encompasses physical, psychological 
and social aspects, and in the pandemic emotional 
suffering and limitation of socializing behaviors 
became evident. Thus, the vision of healthy 
eating that encompasses only nutrients, quantity 
and quality of food reduces eating to something 
objective and limited, meant only to follow rules 
and maintain a “good” state of physical health. 
However, healthy eating should also encompass 
the biopsychosocial and symbolic aspects related 
to eating and food.
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