
Assessment of YouTube Videos for Preparation and  Cooking of Pulses

Background
Only 13% of Canadian consume pulses.1

Eating meals with pulses such as lentils, 
chickpeas, beans, and peas can help reduce of 
cardiovascular disease, type 2 Diabetes and 
blood pressure. 2,3

Researchers at the University of Saskatchewan 
started a website and YouTube channel to 
upload videos and recipes about preparing 
pulses to reduce chronic disease. 
https://epicallyhealthy.wixsite.com/epichealth

Research Question 

Are YouTube tutorials about preparing pulses a useful 
resource for health care professionals and the general 
public? 

Methods

Study Design
A prospective study was conducted from               
February 1-22, 2020. An online survey was distributed 
via the Saskatchewan Health Authority (SHA) emails 
and at the University of Saskatchewan PAWS account             
(an online platform).

Inclusion Criteria
Adults aged 18 years and older from the general 
population were invited to participate, including clients 
of dietitians, and health professionals (dietitians, 
physicians, etc.). 

Survey Development
The survey consisted of 4 demographic questions and 
15 questions pertaining to usefulness of the videos, 
capturing attention and the EPIC. The questions were 
base of another survey.4

Discussion
Pulse cooking YouTube tutorials are a useful resource and captured the attention for general 
public and healthcare professionals.  There is an opportunity to share these videos more 
widely with the public and health professionals as education tools and to highlight the EPIC 
Health Website. 
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Results 
Demographics
- 52% (n=63/121) were between the ages of 18-29 and 88% (n=104/120) were female
- 62% (n=74/119) were members of the public  and 38 % (n=45/119)were health care professionals
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Graph 1 – Selected Responses from the Public and Health Care Professionals
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