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RESUMO

Objetivo: Analisar o contetdo de alimentos publicitados em encartes promocionais
de um supermercado de rede nacional de acordo com a extensdo e grau de
processamento dos alimentos e comparar as frequéncias entre as estacdes do ano.
Métodos: Todos os encartes promocionais distribuidos nos meses de agosto e
novembro de 2016 e fevereiro e maio de 2017 em um supermercado de
Dourados/MS foram recolhidos, representando as estacdes inverno, primavera,
verdo e outono, respectivamente (variavel exposicdo). Todos os alimentos foram
classificados de acordo com o grau de processamento (varidvel desfecho): in natura
ou minimamente processado (IN/MP), ingrediente culinario processado (ICP),
processado (P) e ultraprocessado (UP). O teste Qui-Quadrado foi aplicado para
comparar a frequéncia de alimentos com diferentes graus de processamento
publicitados nos encartes do supermercado entre as estacbes do ano. Foi
considerada diferenca estatisticamente significante p<0,05. Resultados: Foram
analisados 13 encartes, sendo identificados 1.046 alimentos. Mais da metade dos
alimentos anunciados nos encartes foi classificada como UP (n=546/52,2%).
Estacdes mais quentes apresentaram um maior nimero de alimentos anunciados
nos encartes promocionais (verao: n=370/35,4% e primavera: n=369/35,3%). UP
tiveram maior frequéncia de anuncios nas estacbes quentes (primavera:
n=217/58,8% e verdo: n=208/56,2%), assim como P (primavera: n=55/14,9%; verao:
n=45/12,2%). Ja os IN/MP apresentaram maior prevaléncia de anuncios nas
estacdes frias (inverno: n=84/50,4% e outono: n=66/47,7%). ICP tiveram baixa
frequéncia de anuncio em todas as estacdes do ano, variando de 5,1% a 2,3%.
Estas diferencas foram estatisticamente significativas. Conclusdo: Os encartes
promocionais do supermercado anunciam mais alimentos ultraprocessados,
estimulando a compra, e consequentemente, o consumo de alimentos néo
saudaveis pelos consumidores. Alimentos mais saudaveis (IN/MP) sdo anunciados
mais frequentemente em estacdes mais frias, enquanto que alimentos menos
saudaveis (UP e P) em estacdes mais quentes. Esforcos por parte do governo sao
necessarios para regulamentar a publicidade de alimentos de modo a restringir o
marketing de alimentos ndo saudaveis.
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ABSTRACT

Objective: To analyze the foods advertised in promotional circulars of a national
supermarket chain according to the extension and degree of food processing and to
compare the frequencies between the seasons. Methods: All promotional circulars
distributed in the months of August and November (2016) and February and May
(2017) in a supermarket in Dourados/MS were collected, representing winter, spring,
summer and autumn (exposure). The food was classified according to the degree of
processing (outcome): unprocessed or minimally processed (UN/MP), processed
culinary ingredient (PCI), processed (P) and ultraprocessed (UP). The chi-square test
was applied, considering statistically significant difference p<0.05. Results: We
analyzed 13 circulars and we identified 1,046 foods. More than half of the foods
advertised were UP (n=546/52.2%). Hot seasons had a higher number of foods
advertised in promotional circulars (summer: n=370/35.4% and spring:
n=369/35.3%). UP had higher frequency of adverts in hot seasons (spring:
n=217/58.8% and summer: n=208/56.2%), as well as P (spring: n=55/14.9% and
summer: n=45/12.2%). On the other hand, IN/MPs presented higher prevalence of
adverts in cold seasons (winter: n=84/50.4% and autumn: n=66/47.7%). PCI had low
adverts frequency in all seasons, ranging from 5.1% to 2.3%. These differences were
statistically significant. Conclusion: Promotional circulars from the supermarket
advertise more ultraprocessed foods, stimulating the purchase, and consequently the
consumption of unhealthy foods by consumers. Healthier foods (IN/MP) are
advertised more often in colder seasons, while less healthy foods (UP and P) in
hottest seasons. Government efforts are needed to regulate food advertising in order
to restrict the marketing of unhealthy foods.

Key-words: grocery shopping; promotional circulars; seasons; degree of food
processing; supermarket
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