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Background: Food consumed in schools, including school meals are considered to have an important role within children's diets, providing around 1/3 of a child's daily nutrient intake1. There has been a movement towards standards to encourage healthy eating is modelled in schools, including in meals provided. This review aimed, to critically explore the school meal policies and provision within UK and Spain, considering reasons for differences and aspects beyond food provided.
Methods: The school meals policy from the Department of Education of each country were compared and evaluated qualitatively for nutrients and foods. A full menu cycle was obtained from a sample public/state funded school in the capital city of each country, obtained via the educational authority then one week of each cycle was analysed using Nutritics v3.73 (University Edition, Nutritics LTD, County Dublin, Ireland) 
Following testing data for normality, sample menus were tested against their national standard using a single sample t-test and between country differences were assessed using a one-way ANOVA, then for pair wise comparisons a p < 0.05 was taken as significant, with between group differences were identified post hoc by Bonferroni.
Results: Food based standards were met by all of the menus assessed. The nutrient standards for Spain focused on energy, for the UK countries, Scotland had higher thresholds for sodium and saturated fat. The analysis of menus found that Spanish school meals generally provided more energy and macronutrients compared to UK menus. The Northern Irish sample menu provided (26.9 ± 11.45 g) (mean ± standard deviation) significantly more free sugar than the English (12.2 ± 5.97 g, p = 0.004) and Welsh menus (14.0 ± 2.78 g, p = 0.016). UK standards focused on the nutritional composition of meals, where as in Spain more significance was placed on the environment and sociological aspects of eating.
Conclusion: School meal standards vary in style and approach, more work is needed to explore the impact of school food standards particularly when they go beyond food and nutrients.
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