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Executive Summary 

This white paper investigated the possibility of unawareness of tofu among participants in 

the Special Supplemental Nutrition Program for Women, Infants, and Children (WIC) program at 

Takoma Park, Maryland. Despite tofu being an approved food in WIC food packages, tofu 

remains underutilized due to a lack of awareness, cultural unfamiliarity, and limited staff 

education. A multilingual survey of 155 participants was conducted and revealed that 83% of 

participants were unaware of its inclusion, and only 6% had ever selected it. The majority of 

respondents, who were predominantly Hispanic or Latino, reported unfamiliarity with tofu, 

uncertainty about preparation methods, and a lack of explanation from staff as barriers to 

selection. Based on these findings, this paper discusses the solution to this problem and the 

limitations of this study. Solutions include providing classes about tofu, both virtual and 

in-person, staff training, offering cooking demonstrations, and distributing handouts of tofu. A 

phased seven-month implementation timeline from August 2025 to February 2026 has been 

proposed, supported by measurable key performance indicators (KPIs) that track improvements 

in awareness, selection rates, cooking confidence, and staff engagement. Short feedback surveys 

will be used to assess participant response and guide program refinement. 

This project aligns with WIC’s mission to promote equitable access to nutritious food and 

improve health outcomes among low-income women and children. By addressing cultural and 

communication barriers, this effort could promote the inclusion of tofu in diverse households, 

support plant-based eating patterns, and contribute to long-term dietary improvements within the 

WIC community. 
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Introduction 

WIC was one of the U.S. The Department of Agriculture’s (USDA) key public programs, 

piloted in 1972 and enacted into legislation in 1975 (National Academies of Sciences, 

Engineering, and Medicine, 2017). The goal of WIC is to improve the health and nutrition of 

low-income, nutritionally at-risk pregnant women, new mothers, and children up to age five by 

providing supplemental foods, nutrition education, and referrals (U.S. Department of 

Agriculture, Food and Nutrition Service, 2024b).  

As part of its commitment to supporting participants' health, tofu was introduced as a 

food option in their food packages. This addition is expected to result in WIC participants having 

more nutritional benefits for their health. Despite this inclusion, the selection rate of tofu among 

participants remains significantly low. Based on staff observations at the Takoma Park WIC 

clinic in Maryland, only a few participants choose tofu for their food package. Therefore, these 

findings prompted a survey to assess awareness, including cultural familiarity and interest in tofu 

among WIC participants.  

This study focuses on understanding the reasons why the rate of tofu selection is notably 

low among WIC participants, particularly at the Takoma Park WIC clinic in Maryland, by 

exploring significant barriers to tofu adoption and recommending educational strategies to 

increase tofu selection in a culturally appropriate and health-promoting way. In order to 

understand the complexity of WIC participants' relationship with tofu, it is essential to examine 

the history of tofu as well as the WIC program. 
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Background 

Overview of Research According to Cultural Relevance 

Tofu was created around 2000 years ago, during the time of China’s Han Dynasty (206 

BCE-220 CE). Around this time, it is said that the era is important in Chinese history, where 

significant investigations were made. Soybeans were one of them in the environment of 

innovation and were widely cultivated as a highly nutritious crop.  Legend has it that Liu An, 

who is the ruler of a small kingdom in the Huainan region, also had a passion for 

experimentation, accidentally creating tofu by playing with ground soybeans, water, and a 

coagulant, such as calcium or magnesium salts. The accidental discovery by Liu An is said to 

have spread throughout China (Tofu World, n.d.). 

Tofu is also popular in neighboring countries like Japan and Korea, as Chinese travelers 

and merchants journey along trade routes. In Japan, it was called “tofu” and was brought in the 

Nara period (710 - 784 AD), as an ideal ingredient in a meatless diet for Buddhism. It became an 

essential part of shojin ryori, or Buddhist temple cuisine; however, tofu was considered a food 

for the elite and samurai up until the Edo period (1603- 1868 AD) (Superior Natural, 2022).  In 

Korea, it was called “dubu” and was found in every meal, like soups and pancakes. Over time, 

tofu also took root in Southeast Asia and became an important part of local cooking. (Tofu 

World, n.d.). Tofu is becoming more recognized globally as a nutrient-rich, high-protein option 

that is especially beneficial for individuals who follow vegan and vegetarian diets (Zheng et al., 

2020).  

Global Market Trends and Interest in Tofu 

Tofu is consumed specifically in the Asia region in the global market with cultural significance. 

Countries like China, Japan, South Korea, and Indonesia are the major contributors to the 
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region's market (Straits Research, 2024). The Asia-Pacific region holds the largest share of the 

global tofu market at 48.5%, followed by North America with 20%. Europe has 15% of the 

global market, the Middle East and Africa use 5 % of the tofu market, and Latin America has 7 

% of the market (MarketResearch.biz, 2024). 

China is the largest market for tofu in the Asia-Pacific region, with nearly 40 % of the region’s 

market share in 2023, having a deep history with tofu for over 2000 years. The demand for tofu 

in China is increasing due to being aware of health and wellness, as well as its attractiveness as a 

low-calorie, high-protein alternative to meat  (Straits Research, 2024). 

​ In the North American market, the tofu market is increasing due to the adoption of 

plant-based diets and the growing awareness of its health benefits. The plant-based food market 

reached USD 7 billion in 2022, and tofu is a key product in this category (Straits Research, 

2024). This market data shows the growing global interest in tofu and identifies which country 

has the largest tofu market. In addition to growing rapidly, more research about the nutritional 

value of tofu is being made accessible. 

Nutritional Benefits of Tofu 

Tofu provides some important nutrients since it has large amounts of proteins, lipids, 

vitamins, minerals, and isoflavones; moreover, tofu is known as a healthy food because of its 

potential benefits of reducing the risk of cardiovascular disease, hypertension, diabetes, 

hyperlipidemia, and others. (Zheng et al., 2020).  

Mayo Clinic Staff (2024) reported that soy-based food, like tofu, has less saturated fat 

than other protein sources like meat and cheese, and provides some beneficial fats, vitamins, 

minerals, and fiber. By this, a meta-analysis of 46 studies identified by the FDA noted that soy 
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protein, including tofu, can reduce LDL cholesterol and total cholesterol (Blanco Mejía et al., 

2019).  

A vegetarian or vegan diet leads to more favorable health outcomes when compared to a 

diet that includes meat. Increasing consumption of plant-based foods may prove beneficial for 

overall health. For instance, the AHS-2 and ARIC studies showed that plant-based diets are 

associated with improvements in cardiovascular mortality when compared to standard diets. The 

EPIC-Oxford study identifies that vegetarians are associated with a lower risk of ischemic heart 

disease than diets that include meat. A BROAD study found improvements in BMI, cholesterol, 

and HbA1c among those following a plant-based diet (Anand et al., 2023). Due to these growing 

studies, programs like WIC have made efforts to incorporate nutritional meals into their 

curriculum. 

WIC Program and Tofu Inclusion 

USDA and Food and Nutrition Service (FNS) administers 16 nutrition assistance 

programs along with the missions of increasing food security and reducing hunger by providing 

people who are low-income access to food, a healthy diet, and nutrition education so that it 

supports American agriculture and inspires public confidence (U.S. Department of Agriculture, 

Food and Nutrition Service, 2024b). Among these programs, WIC offers participants nutritional 

counseling, dietary guidance, and access to medical services for economically disadvantaged 

people who are pregnant, postpartum women, and children under five. (U.S. Department of 

Agriculture, Food and Nutrition Service, 2024b).  

A key goal is to offer support for last improvements to their eating and physical habits 

and prevention of nutrition-related problems using the WIC benefits. Nutrition education helps 

individuals to be aware of the dangers of using drugs and other harmful substances during 

 



8 

pregnancy and while breastfeeding. WIC aims to strengthen its nutrition education component, 

adopt a more behavioral approach in nutrition counseling, be more client-oriented, and focus on 

healthy behavior for life through its program (U.S. Department of Agriculture, Food and 

Nutrition Service, 2016). 

WIC introduced tofu as an option on food packages through the interim food package 

rule in the Federal Register [72 FR 68966] on December 6, 2007 (U.S. Department of 

Agriculture, Food and Nutrition Service, n.d.). This change helped participants who were no 

longer required to have documentation from a healthcare professional licensed to write a medical 

prescription to receive tofu on October 1, 2009 (U.S. Department of Agriculture, Food and 

Nutrition Service, 2007).  

The final rule published on March 4, 2014, codified these changes, and tofu was 

permanently included in the WIC food package (U.S. Department of Agriculture, Food and 

Nutrition Service, 2014). These updates to the WIC food package reflect WIC’s commitment to 

improving nutritional access and dietary diversity for participants, not only for vegans and 

vegetarians but for all American families. These changes are particularly relevant when 

considering the diverse populations served by WIC clinics in Montgomery and Prince George’s 

Counties, where the majority of participants receive services from the Takoma Park WIC clinic. 

Demographic Information 

According to recent demographic data estimates, Montgomery County and Prince 

George’s County, two major regions served by the Takoma Park WIC clinic, have notably 

diverse populations. Hispanic or Latino individuals make up approximately 20.5% of 

Montgomery County’s population and 21.2% of Prince George’s County’s population (U.S. 

Census Bureau, 2023a; U.S. Census Bureau, 2023b). Additionally, 59.1% of Prince George’s 
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residents and 18.1% in Montgomery County identify as Black or African American, while Asian 

populations make up 15.3% in Montgomery and 4.3% in Prince George’s. These demographics 

highlight the need for culturally relevant nutrition education. 

Moreover, both counties report some of the highest WIC participation rates in Maryland. 

In Montgomery County, 75.5% of eligible residents are enrolled in WIC, while Prince George’s 

County has a participation rate of 52.4% (Maryland Hunger Solutions, 2020a; Maryland Hunger 

Solutions, 2020b). These high enrollment rates further emphasize the importance of expanding 

awareness of lesser-known food options such as tofu through inclusive education strategies that 

reflect the cultural and dietary preferences of WIC families. The tofu awareness survey was 

conducted at the WIC Takoma Park clinic to assess access barriers within a localized setting. 

Methodology 

This tofu awareness survey was conducted to assess how familiar WIC participants at 

Takoma Park in Maryland, US. are with tofu’s availability through WIC food packages and to 

evaluate their interest in tofu from May 8, 2025, to June 8, 2025. Despite tofu being included in 

WIC food packages, many participants are unaware of its availability or may not know what tofu 

is, possibly due to cultural unfamiliarity. Making unfamiliar foods, such as tofu more familiar to 

participants can help participants understand its health benefits and encourage its selection, 

especially among culturally diverse populations. This approach would not only support WIC’s 

goals of improving dietary behaviors but also promote long-term health outcomes for American 

families. 

The questionnaire consisted of 12 questions focused on awareness, preferences, and 

reasons for not choosing tofu. The questions were designed to be simple, straightforward, and 

clear, using plain language for all participants to comprehend. Since the languages spoken by the 
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majority of WIC participants are diverse, the survey was translated into six languages: Spanish, 

French, Dari, Haitian Creole, Amharic, and Pashto from English. These languages are spoken by 

most of the participants at Takoma Park, in Maryland, and are completed using OpenAI’s GPT-4 

architecture. The Spanish version of the survey was reviewed by bilingual WIC staff at the WIC 

for accuracy and cultural sensitivity, to maintain and tone of the original language. This survey 

was also reviewed by the WIC chief, staff, registered dietitians at the WIC training center, and 

the WIC executive director before it was conducted.  

This questionnaire was made available as QR codes, with a separate code for each 

language printed on a single flyer. The flyers were distributed to all staff members at the clinic 

and they were asked to invite participants to complete the survey during nutrition education 

appointments. Participants were also encouraged to complete the survey in the waiting room.  

Participants were assured that their responses were anonymous and voluntary, and 

participation or answers would not affect any benefits or services they received. The data would 

remain confidential and be used solely for academic and public health research purposes.  

A total of 156 participants responded to this survey; however not all participants 

answered every question, resulting in slight fluctuations in the number of responses per question. 

Percentages for each question were calculated based on the number of respondents to that 

specific question. The following section presents the key findings from the survey, beginning 

with the demographic profile of the participants who responded. 
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Survey Findings 

Participant Demographics 

A total of 156 WIC participants at the Takoma Park clinic responded to the survey. As 

expected in WIC programs demographic, the majority identified as female (n=141), while 13 

identified as male, and one individual answered “I don’t know yet.” 

In terms of age, most respondents were in the 25 to 34 age range (44%), followed by 

those 35 to 44 (25%) and 18 to 24 (24%), and aligned with the WIC program’s target population 

of young women and caregivers of young children. A smaller percentage were under 18 (5%), 

and only 3% were aged 45 to 54 with no participants being 55 or older. 

Ethnic background varied, though the majority of respondents reported as Hispaninc or 

Latino (79%), followed by Black or African American (13%). A smaller number identified as 

Asian (4%), White (4%) or Native American or Alaska Native (1%). No respondents identified 

as Middle Eastern or North African. Several participants selected more than one category, such 

as “White and Asian” or “Hispanic or Latino and White.” This reflects the multicultural 

population served by the Takoma Park WIC clinic. Beyond demographics, the survey explored 

participants’ knowledge of tofu and its availability within their food package. Following the 

demographic overview, the survey examined how familiar participants were with tofu and 

whether they were aware of its inclusion in the WIC food package. 

Awareness and Familiarity with Tofu and the WIC Food Package 

​ The survey results reveal a significant lack of familiarity with tofu among WIC 

participants at the Takoma Park clinic. Among 155 respondents, only 24% stated that they knew 

what tofu was, while 54% stated they did not know, and 22% selected that they had heard of it 
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but were unsure. Below is Figure A, which represents participants' awareness of tofu’s inclusion 

in the WIC food package. 

Figure A Awareness of Tofu Availability in the WIC Food Package 

 

As shown in Figure A, 83% were unaware that tofu is included in the WIC food package, 

while only 17% were aware. This highlights a major communication gap between WIC services 

and participants regarding food package options. To further explore reasons behind low tofu 

selection, Figure BA illustrates the barriers reported by WIC participants who had never chosen 

tofu. 

Figure B Barriers to Choosing Tofu Among WIC Participants 
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As shown in Figure B, the most common barrier was a lack of knowledge about tofu 

(40%), followed by unawareness that it was available through WIC (18%), not knowing how to 

cook it (17%), and a lack of explanation from WIC staff (9%). Despite these barriers, survey data 

showed a high level of openness to trying tofu. Figure C summarizes participants' interest in 

incorporating tofu into their diet. 

Figure C WIC Participants’ Interest in Trying Tofu 

 



14 

 

As shown in Figure C, 46% responded that they would love to try it, while 28 % said they 

were curious. Another 13% wanted more information on tofu, only 6% felt that tofu wasn't for 

them, and a few others were unsure or mentioned concerns such as availability at local stores.  

This information shows a significant gap in nutrition education and communication 

between WIC services and participants. Tackling these gaps helps WIC promote the use of tofu 

as the participants' choice of food package while having the benefits of its nutritional value, 

which leads to WIC’s health and program goals. While the findings highlight low awareness and 

a general interest in trying tofu, several key barriers preventing participants from selecting it 

through WIC were discovered. 

Barriers to Adoption 

Unawareness of Tofu’s Inclusion in WIC Packages 

The survey results showed the two important issues. First, the majority of WIC 

participants at Takoma Park are Hispanic or Latino, which indicates that this group is not 

familiar with tofu. Second, many participants who were unfamiliar with tofu reported that tofu 
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was either not explained to them or that they were unaware that it was available in the WIC food 

package. This shows that there's a gap in communication and education about available food 

options, which may be limiting access to tofu as a healthy protein choice. In addition to limited 

awareness, cultural familiarity and cooking knowledge also emerged as barriers to tofu adoption 

among WIC participants.  

Lack of Culturally Appropriate Outreach or Preparation Support  

According to LeBlanc et al. (2024), tofu is commonly found in Asian heritage diets but is 

not typically included in the traditional dietary patterns of Latin or Africa communities. Dietary 

patterns among various Hispanic groups in the U.S. showed that they had higher refined grains, 

vegetables, red meat, and fats, fruit and poultry, whereas Puerto Ricans had lowest intakes of 

fruit and vegetables. Central and South Americans intakes of fruit and poultry and the highest in 

fish intake in comparison with other groups (Siega-Riz et al., 2014); however, tofu is not 

commonly reported as part of their diet among Hispanics in the U.S. This lack of cultural 

familiarity with tofu may contribute to uncertainty about how to cook or serve it.  

Moreover, WIC demographic data shows that in 2022, 63% of participants identified as 

Hispanic or Latino, followed by 49% non-Hispanic Black individuals (U.S. Department of 

Agriculture, Food and Nutrition Service, 2024a). These groups may have limited exposure to 

tofu due to cultural dietary patterns, resulting in hesitancy to select tofu and unfamiliarity with 

how to cook or prepare it. According to Agriculture and Agri‑Food Canada (2024), common 

barriers to choosing plant-based proteins like tofu include concerns about taste, texture, and cost, 

resulting in lower selection rates and overall unfamiliarity with tofu. 

In addition, a significant barrier is that WIC participants must give up cheese in order to 

select tofu. This is particularly challenging for Hispanic or Latino families, whose traditional 
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meals often include cheese as a main ingredient. Without culturally appropriate guidance, this 

trade-off can create resistance to selecting tofu, even if it is healthier or better aligned with 

dietary goals. Participants may feel they are losing a familiar and culturally valued food in 

exchange for something unfamiliar. Aside from participant-level barriers, staff-related challenges 

also play a role in limiting tofu adoption within the WIC program. 

Gaps in WIC staff training on tofu education 

​ Several participants noted that tofu was not explained to them by staff and did not know 

that tofu was available in their food package. This revealed that some WIC staff may not be 

consistently providing information about tofu as part of the food package as they assume that 

participants are not aware or interested. Another possibility is that WIC staff themselves may not 

be familiar with tofu, due to a lack of training and limited resources, resulting in discomfort in 

discussing foods that are unfamiliar to them. When tofu is not proactively introduced or 

described, participants hardly select it, especially if it is unfamiliar in their culture or diet. This 

communication gap shows a missed opportunity to promote nutritious, healthy protein-rich food 

options. Given these identified challenges, several strategies can be proposed to improve tofu 

awareness and adoption among WIC participants. 

Recommendations 

To address the barriers identified in the survey, several solutions can be considered to 

enhance the tofu awareness and promote its adoption among WIC participants.  

One foundational strategy is incorporating tofu education into WIC staff training 

materials. This ensures that all staff are informed about tofu’s nutritional benefits, cooking 

methods, and cultural relevance. Well-informed staff can more confidently communicate tofu as 

an option and answer participant questions effectively. 
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In addition to staff training, tofu should be presented as a standard food package choice 

during onboarding. Offering short educational sessions that introduce tofu alongside other 

familiar WIC foods can help reduce hesitation and build awareness early in the program. 

Another critical step can be providing a virtual class about tofu and its benefits for 

participants to attend. Since WIC at Takoma Park already offers video classes that participants 

must watch after their in-person visit, dedicating one of these sessions to tofu would help those 

who are unfamiliar learn about its uses, preparation methods, and health benefits at their own 

pace.   

Moreover, distributing the multilingual handouts includes high-quality images of tofu 

based recipes as well as highlighting tofu’s use across different cultural cuisines can further 

enhance outreach. These handouts should be tailored to the primary language spoken by WIC 

participants, such as Spanish and Amharic, and show how tofu can be prepared in familiar ways 

that reflect diverse culinary traditions. Presenting tofu in recipes inspired by participnatns’s 

cultural cuisine can help boost comfort and curiosity. 

To build hands-on confidence, holding in-person tofu cooking classes can help 

participants feel more confident in preparing it at home. This cooking class could include 

preparation tips, step-by- step instructions, basic cooking methods for tofu, tasting opportunities, 

and tofu's nutritional value. During the class, distributing recipe cards, books, or handouts can 

empower participants to prepare tofu at home with confidence. 

Additionally, providing an option that allows participants to choose both tofu and cheese, 

when nutritionally appropriate, could reduce resistance and support greater flexibility in food 

choices. This approach acknowledges the cultural and personal significance of familiar foods 

like cheese while introducing tofu as a complementary, rather than replacement, protein option. 
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By offering greater flexibility, WIC can encourage gradual adoption of tofu without requiring 

participants to give up preferred or traditional items, ultimately supporting more inclusive and 

sustainable dietary choices. 

To ensure long-term effectiveness and broader impact, these recommendations can be 

standardized across WIC offices in the US. Each state WIC agency could host shared templates 

for staff training modules, virtual tofu classes, multilingual recipes and handouts, and educational 

flyers. This centralized approach would ensure consistency in outreach efforts and support tofu’s 

inclusion as a culturally appropriate, nutritious option for all WIC participants, not just those in 

Takoma Park. To measure the impact of these strategies, several key performance indicators and 

a realistic implementation timeline have been developed. 

Key Performance Indicators and Timeline 

To assess the effectiveness of this intervention, several key performance indicators (KPIs) 

have been identified to measure awareness, behavior change, and engagement among WIC 

participants and staff. The first KPI focuses on increasing awareness among WIC participants 

that tofu is an available food package option. This will be measured by comparing pre-and 

post-intervention survey results, with a target increase from the current 17% baseline to at least 

50%. This KPI directly supports efforts such as WIC staff training, multilingual flyers, and the 

virtual tofu education sessions. 

A second KPI measures the actual selection rate of tofu using WIC benefits, with a target 

increase from 6% to at least 30%, and tofu redemption data will be collected from WIC program 

records to monitor this change. This indicator reflects the impact of cooking classes, cultural 

recipe outreach, and direct education during appointments.  
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The third KPI evaluates participants’ knowledge of tofu’s nutritional value, particularly 

its classification as a soy-based protein. This will be assessed through quiz responses following  

virtual and in-person education sessions, with the goal of improving recognition from 25% to at 

least 50%. 

The fourth KPI addresses knowledge and confidence in tofu preparation methods, which 

will be evaluated by tracking attendance at virtual and in-person tofu education sessions and 

completion of preparation- related quizzes, corresponding to the hands-on cooking 

demonstrations and recipe handouts that support culturally relevant learning.  

Finally, the fifth KPI measures staff awareness and engagement related to tofu benefits, 

assessed through the completion of staff  training sessions, with a goal of 100% participation. To 

ensure continuous improvement, short feedback forms will be provided to participants following 

each tofu education session, both virtual and in-person, asking whether participants feel more 

confident cooking with tofu and whether they are more likely to choose tofu in their WIC 

package. These responses will provide valuable insights for refining the program and expanding 

it beyond Takoma Park. To implement these strategies effectively and allow time for measurable 

change, the following timeline outlines key phases of the intervention. 

Anticipated Timeline for Effective Impact 

The intervention will be implemented over a seven-month period, from August 2026 to 

February 2027, allowing time for phased education, engagement, and behavior change. This 

extended timeline ensures that materials can be carefully translated and distributed, staff can be 

adequately trained, and participants have time to go through tofu-related education. 

 In August, translated educational materials will be finalized, and staff training will be 

conducted to ensure frontline WIC employees in Takoma Park are equipped to communicate 
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about tofu confidently. From September through the end of October, virtual tofu education 

sessions will be held and supported by flyers and posters in WIC offices to teach tofu’s 

nutritional benefits and its availability in participants’ food packages. In November, an in-person 

tofu cooking demonstration will be offered to provide participants with hands-on experience in 

tofu preparation and to remind them that they can choose tofu in their food package.  

In December, data collection for evaluation will begin, including post-intervention 

surveys and tofu selection data from WIC, including post-intervention surveys and tofu selection 

data from WIC using the same survey instrument administered initially. In January 2027, 

participant and staff feedback will be analyzed to assess the initial effectiveness of the 

intervention, and beginning in February, the results will be used to refine the program and 

prepare for possible expansion to other WIC sites. This timeline supports a realistic rollout with 

opportunities to monitor, evaluate, and adjust the intervention to meet participant needs 

effectively. The estimated impact of the intervention is to increase awareness and educate WIC 

participants on the benefits of using tofu in their diets. Although the proposed plan outlines a 

realistic path toward change, there are several limitations and opportunities for future work. 

Limitations and Future Work  

​ While this survey provided valuable insights into tofu awareness and attitudes among 

WIC participants in Takoma Park, several limitations of this study should be considered, which 

may affect the results of this study.  

First, the sample size was limited to 155 participants with one-month duration, and all 

recruited from the Takoma Park WIC site. Therefore, the results may not represent the broader 

WIC population across Maryland or the entire U.S.  Additionally, the ethnic composition of the 
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respondents was skewed, with a heavy concentration of Hispanic/Latino participants, which may 

not reflect the full cultural diversity of WIC participants in this area. 

​ Language accessibility can be another challenge; despite the survey being translated into 

six languages that are commonly participants use, some less commonly spoken languages, such 

as Arabic, may not have been included in the survey translations, potentially limiting 

accessibility for a small portion of participants. Moreover, Pashto was added later in the survey 

process, which led to a low response rate and limited diversity in the answers. In addition, 

artificial intelligence (AI) tools were used to assist in translating some survey materials. While 

AI translation allowed for rapid multilingual survey deployment, the accuracy and cultural 

nuance of translations, particularly for languages other than English and Spanish, may not have 

been fully preserved. As a result, minor translation inaccuracies may have influenced participant 

understanding of certain questions. Future research should explore best practices for the use of 

AI-assisted translation in multilingual public health surveys, including validation procedures or 

collaboration with professional translators to ensure translation reliability. 

Another limitation stems from the nature of the survey itself. It relied on self-reported 

data, which can be influenced by misunderstandings of the questions, or some other possibilities 

to not answer correctly. Additionally, the survey did not collect behavioral data on actual tofu 

usage or selection, so it is unclear how awareness translates to action. The absence of qualitative 

methods, such as observing their behavior also limited the ability to understand the cultural or 

emotional barriers behind tofu rejection. 

​ Digital literacy and survey format may have introduced additional bias. Some participants 

required staff assistance to complete the survey, especially when answering questions and the 

usage of smartphones. This interaction may have influenced how questions were interpreted or 
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how honestly participants responded, particularly on items related to staff communication or 

program clarity. Furthermore, some participants skipped certain questions, resulting in varying 

response totals that may affect consistency when comparing data across items. 

In addition, an important question regarding tofu’s classification as a plant-based protein 

was accidentally omitted in the Spanish version of the survey. Since Spanish speakers made up 

the majority of respondents, this missing item limited the ability to assess knowledge of tofu’s 

nutritional value within the largest demographic group. Future efforts must ensure that all 

language versions of the survey are thoroughly reviewed prior to distribution, as the omission of 

a key nutrition knowledge item in the Spanish version limited data collection for the largest 

respondent group.  

To build on the findings of this study and address its limitations, future research should 

include a larger, expanding sample size and participants from a wide range of WIC sites across 

Maryland or the U.S. to ensure broader representation. Special attention should be given to 

underrepresented language groups such as Arabic, and all language versions should be available 

at the beginning of the survey period to ensure equal participation. 

To strengthen the validity of future findings, combining quantitative surveys with 

qualitative methods such as focus groups, interviews, or observations may provide deeper insight 

into cultural and emotional barriers to tofu adoption, possibly by partnering with WIC vendors or 

tracking benefit redemptions. These approaches can explore the “why” behind selection 

behaviors and help refine education strategies accordingly.  

Lastly, future research should evaluate the effectiveness of proposed interventions, such 

as tofu classes, cooking demos, and staff training through pilot programs and outcome tracking 

to assess their real-world impact on food choice and nutrition equity. Pre and post-program 
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evaluations could assess changes in awareness, selection behavior, and nutritional understanding, 

offering concrete evidence of the intervention's impact on nutrition equity. With these limitations 

and opportunities for future research in mind, the study’s overall conclusions are outlined below. 

Conclusion 

This study examined the underuse of tofu within the WIC food package at the Takoma 

Park WIC clinic in Maryland, revealing a significant gap in awareness, cultural familiarity, and 

staff communication. Despite tofu being a nutritious, plant-based protein offered through WIC, 

the majority of participants were unaware of its availability, unsure how to cook it, or had not 

received information from staff. These findings show both cultural and systemic barriers that 

keep participants from incorporating tofu into their diets. 

By addressing these barriers through culturally tailored education, multilingual outreach, 

staff training, and flexible food package options, WIC can promote more inclusive nutrition 

strategies that support health equity. The proposed interventions, such as virtual and in-person 

tofu education, recipe handouts, and cooking demonstrations, offer practical steps toward 

empowering participants to explore unfamiliar but healthful foods. A phased implementation 

plan and measurable KPIs further ensure that progress can be tracked and refined over time. 

In the end, this proposal reflects WIC’s broader mission to ensure equitable access to 

nutrition education and healthy foods for all families. Promoting awareness and acceptance of 

tofu not only supports plant-based eating patterns and improved dietary outcomes but also 

reinforces WIC’s commitment to meeting the diverse needs of its participants. More research, 

program growth, and continuous tofu education could lead the way in integrating cultural 

nutrition into public health programs across the nation. 
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Appendices 

Appendix A 

Awareness of Tofu Availability in the WIC Food Package 

This appendix presents the survey results regarding participant awareness of tofu 

availability in the WIC food package. The data was collected from respondents at the Takoma 

Park WIC clinic in Maryland, US and highlights the percentage of participants who were aware 

or unaware that tofu was included as an option. This information supports the finding that limited 

communication about food package contents may contribute to low tofu selection rates. 
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Appendix B 

Barriers to Choosing Tofu Among WIC Participants 

This appendix presents survey data that highlights the barriers reported by WIC 

participants at the Takoma Park clinic for not choosing tofu in their food packages. The figure 

summarizes key reasons, including unfamiliarity with tofu, lack of knowledge about how to 

prepare it, unawareness of its availability through WIC, personal dislike of tofu, and cultural or 

family-based food preferences. These findings emphasize the importance of addressing these 

barriers that must be addressed through targeted education and outreach. 

 

 

 

 



32 

Appendix C 

WIC Participants’ Interest in Trying Tofu 

This appendix presents survey data depicting the level of interest among WIC 

participants at the Takoma Park clinic in trying tofu. The figure displays responses from strong 

interest and curiosity to requests for more information, as well as those who were unsure or 

uninterested. These results suggest that many participants are open to exploring tofu as a food 

option, emphasizing the demand for culturally appropriate education and hands-on support. 
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Appendix D 

Multilingual Survey Tool Screenshots 

The following images are screenshots of the Google Form used to collect survey 

responses from WIC participants at Takoma Park in MD, US. The form was translated into 

multiple languages to ensure accessibility, including English, Spanish, Amharic, Haitian Creole, 

French, Dari, and Pashto. This screenshot shows the English version of the Google Form 

distributed to WIC participants during the awareness survey conducted from May 8 to June 8, 

2025. The form includes 12 questions covering tofu familiarity, usage, and cultural preferences. 
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Figure D1. English version of the tofu awareness survey tool
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Figure D2. Spanish version of the tofu awareness survey tool 
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Figure D3. Haitian Creole version of the tofu awareness survey tool 
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Figure D4. Dari version of the tofu awareness survey tool 
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Figure D5. French version of the tofu awareness survey tool 
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Figure D6. Pashto version of the tofu awareness survey tool 
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Figure D7. Amharic version of the tofu awareness survey tool 
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Appendix E​

 Multilingual Survey Tool Results and Visualizations 

This appendix presents screenshots of selected survey results collected from WIC 

participants at the Takoma Park clinic. The figures include visual representations such as tables 

and charts summarizing responses related to tofu awareness, preferences, and cultural 

considerations. All data were generated directly from the multilingual Google Form and 

represent the combined responses of participants gathered during the survey period from May 8 

to June 8, 2025. Results were collected in English, Spanish, French, and Amharic; however, no 

responses were submitted in the Haitian Creole or Dari versions of the survey. 

 

Figure E1. Visual summary of English responses 
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Figure E2. Visual summary of Spanish responses 
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Figure E3. Visual summary of Dari responses 
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Figure E4. Visual summary of French responses 

 

 



77 

 

 



78 

 

 

 



79 

 



80 

 

 



81 

 



82 

Figure E5. Visual summary of Dari responses 
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Figure E6. Visual summary of Amharic responses 

 

 



88 

 



89 

 



90 

 

 

 



91 

 



92 

 

 


	Executive Summary 
	Introduction 
	Background 
	Overview of Research According to Cultural Relevance 
	Global Market Trends and Interest in Tofu 
	Nutritional Benefits of Tofu 
	WIC Program and Tofu Inclusion 
	Demographic Information 

	Methodology 
	Survey Findings 
	Participant Demographics 
	Awareness and Familiarity with Tofu and the WIC Food Package 

	Barriers to Adoption 
	Unawareness of Tofu’s Inclusion in WIC Packages 
	Lack of Culturally Appropriate Outreach or Preparation Support  
	Gaps in WIC staff training on tofu education 

	Recommendations 
	Key Performance Indicators and Timeline 
	Anticipated Timeline for Effective Impact 

	Limitations and Future Work  
	Conclusion 
	 
	References 
	Appendices 

