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Abstract
Purpose of Review Whilst evidence indicates that weight gain occurs over holidays, the contribution of specific festive periods
and celebrations to eating behaviour and weight gain is unclear. We aimed to synthesise literature on how festive periods and
celebrations contribute to population weight gain and weight-related outcomes.
Recent Findings Thirty-nine studies examining (i) body weight changes, (ii) determinants of eating behaviour or (iii) weight-gain
prevention interventions during festive periods were systematically reviewed. Of the 23 observational studies examining changes
in body weight during festive periods, 70% found significant increases (mean 0.7 kg). Only four studies investigated exposure to
food cues and overeating during these periods, with heterogeneous results. All six intervention studies found that weight gain can
be mitigated by self-weighing/self-monitoring and intermittent fasting.
Summary Interventions targeting festive periods could have a significant impact on population weight gain. The scalability and
sustainability of such interventions require further investigation, as do the broader socioecological factors driving unhealthy
eating during festive periods.

Keywords Obesity .Weight gain . Feasting . Holidays . Festive season

Introduction

Unhealthy diets, overweight and obesity are globally
recognised as leading risk factors for chronic diseases and
premature mortality [1, 2]. In 2016, 18% of children aged 5
to 19 and 52% of adults globally were overweight or obese [3,

4]. The current obesity pandemic has been primarily driven by
unhealthy food environments biased towards heavily proc-
essed, energy-dense, nutrient-poor (EDNP) foods and bever-
ages [5]. The abundant availability, low prices and constant
marketing of these foods [6] have led to overconsumption,
which has become socially accepted in most high-income
countries.

Traditionally, festive periods such as New Year,
Christmas and Thanksgiving would not have contributed to
population overweight and obesity because food was scarce
for most people and feasting was the domain of those with
prestige, power and social status [7]. Today, far more people
have access to EDNP foods and beverages over extended
festive periods, which may contribute to population weight
gain [5, 8]. Additionally, the targeted marketing of EDNP
foods and beverages (including alcohol) for festive periods
and celebrations can emotionally bind these unhealthy items
to happiness and pleasure in our minds [9]. With increasing
globalisation and multi-culturalism, populations are able to
engage with a broader range of national, cultural and reli-
gious celebrations, increasing further the exposure to EDNP
foods and beverages and opportuni t ies for their
consumption.
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Certain periods during the year have been found to carry a
particularly high risk for weight gain [10–12]. A systematic
review of seven studies examining seasonal changes in the
weights of children suggested that the summer season is asso-
ciated with weight gain, especially in US ethnic minorities and
children that are already overweight [10]. Moreover, evidence
from a US study published in 2000 suggested that 52% of the
annual weight increase in a convenience sample of 195 indi-
viduals occurred in the 5-week period between Thanksgiving
and New Year (i.e. over the winter holiday period) [11]. Four
previous reviews, three of which were narrative and two
broadly focusing on holiday weight gain in children, have
been conducted [10, 12–14]. Whilst these narrative reviews
have concluded that weight increases by a small amount dur-
ing the summer or holiday periods, changes in weight and
weight-related nutrition outcomes over festive periods and
celebrations, specifically, remain unclear. There is thus a clear
need for a comprehensive, systematic literature review of the
contribution of feasting to dietary intake and population
weight gain. We therefore sought to conduct a systematic
scoping review to summarise the available literature on the
contribution of festive periods and celebrations to weight gain
and weight-related outcomes. In addition, we explored the
factors or mechanisms that drive unhealthy nutrition and
weight gain during festive periods and celebrations, as well
as the interventions, policy recommendations and weight
management guidelines that could be implemented to limit
or prevent weight gain during festive periods.

Methods

The PRISMA-Scoping Review guidelines were used to guide
the reporting of this review (see Supplementary Material)
[15]. A scoping review was selected as the most appropriate
study design given that our research question aimed to explore
the extent and variety of evidence available on festive feasting
and a broad array of weight-related outcomes [15]. This re-
view therefore aimed to inform future research priorities [15].
Systematic searching methods were employed to aid the ro-
bustness of the scoping review.

Search Strategy

To identify records relevant to our research aim, a comprehen-
sive search strategy was developed using the PEO
(Population; Exposure; Outcome) format. The search terms
and subject headings were derived from narrative reviews
[12, 16] and landmark studies published on the topic [11,
17–19]. The three search concepts included (i) healthy popu-
lations (ii) feasting, celebrations and holidays and (iii) weight-
related outcomes. Specific festive periods were also searched
to align with the major global religions—Christianity, Islam,

Hinduism, Buddhism and Judaism—accounting for approxi-
mately 77% of all religious beliefs [20]. Commonly celebrated
Chinese holidays were also included in the search. Search
limits were applied to only include peer-reviewed articles that
were published in English. No year restrictions were imposed.
The final search was conducted on the 20th of March 2019
and tailored to the following databases based on the Cochrane
systematic review handbook recommendations [21]:
MEDLINE Complete, Academic Search Complete, Global
Health, Health Source Nursing/Academic Edition, CINAHL
Complete, PsycINFO, EMBASE and Informit Health
Collection. An example of the full (MEDLINE Complete)
search strategy can be found in the Supplementary Material.
Reference list and forward citation searching of each included
study and relevant reviews were also conducted to further
secure relevant articles.

Study Eligibility and Selection

All records retrieved from the systematic searches were
assessed against pre-determined criteria for eligibility into this
review. Studies were only included if they specified a primary
or secondary aim that clearly focused on exploring the impact
of feasting or unhealthy eating practices on overweight and
obesity during festive periods and celebrations (herein simpli-
fied to ‘festive periods’). Whilst weight-related outcomes (i.e.
weight and BMI) were identified as the primary outcomes of
interest, we also included other weight and nutrition-related
mechanisms linked to weight gain (e.g. waist-circumference,
percentage body fat, energy intakes, eating and purchasing
behaviours, food associations) as secondary outcomes to align
with the aims of our scoping review. All study designs involv-
ing primary research (i.e. case series, cross-sectional, cohort,
qualitative, mixed methods, clinical trials) were eligible for
inclusion provided they examined associations between fes-
tive periods and weight-related outcomes, in-depth insights on
possible factors or mechanisms driving weight changes over
festive periods or tested the effectiveness of interventions pro-
moting healthy feasting and weight maintenance during fes-
tive periods. Studies in workplace, school or community set-
tings were included.

Systematic and narrative reviews, editorials and conference
abstracts were excluded. Studies were also excluded if the
primary aim centred around examining the effect of fasting
periods (e.g. Ramadan) on overweight and obesity as evidence
indicates that fasting periods are associated with weight loss
[22]. Studies exclusively focusing on sedentary behaviours,
changes in exercise patterns and exercise interventions were
ineligible for inclusion as our focus was on feasting practices.
We additionally excluded studies that focused on seasonal
trends in overweight and/or obesity (e.g. school periods vs.
summer holidays) as this has been the focus of previous re-
views [10, 14] and mechanisms for weight gain cannot be
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extrapolated to feasting over festive periods. Finally, given
that our target was the general population, studies were
deemed to be ineligible if they focused on populations with
chronic diseases (e.g. diabetes, cardiovascular disease, chronic
kidney disease) or those residing in clinical settings.

Prior to removing duplicate records, the titles and abstracts
of all search records were screened against the described
criteria by the lead author. Following this, full-texts were
screened by two reviewers (CZ and SN) for eligibility.
Discrepancies were resolved through discussion between the
two reviewers.

Data Extraction and Synthesis

Data from each included study was extracted into a standard
template (including information on the authors, year, country,
study design, sample size and population characteristics,
exposure/intervention description if applicable, outcome mea-
sures and key findings) using Microsoft® Excel® for Office
365. The lead author extracted this information from all eligi-
ble studies, cross-checking a sub-sample of 33% with a sec-
ond reviewer (ER) to pilot the template and ensure consistent
extraction and interpretation of the findings. Missing informa-
tion was sourced by contacting study authors (n = 1). The data
are narratively synthesised to describe the association between
exposure to feasting periods and weight-related outcomes (i.e.
the strength and direction of this association), factors associ-
ated with feasting, and interventions (including type, duration,
follow-up and outcomes measured). A meta-analysis was not
deemed to be appropriate due to study heterogeneity and the
scoping review nature of this work. For these reasons, quality
appraisal of the included studies was also not conducted.

Results

Study Characteristics

The systematic search strategy retrieved 10,845 records, with
39 journal articles meeting the eligibility criteria (Fig. 1).
Table 1 summarises the characteristics and key findings of each
study. The publication dates of the studies spanned three de-
cades from 1989 to 2019 and 62% were published in the last
10 years. Thanksgiving, Christmas and New Year were the
most commonly studied festive periods (72%), followed by
birthdays and other general celebrations (10%), Nowruz (i.e.
Persian New Year, 8%), Halloween (5%), the Chilean
National Holidays (5%) and Greek Easter (3%). Most studies
were undertaken in the USA (62%), with the remainder con-
ducted in Iran (n = 3), the UK (n = 2), Chile (n = 2), Sweden
(n = 1), Greece (n = 1), the Netherlands (n = 1), Portugal (n =
1), South Africa (n = 1), Brazil (n = 1), Canada (n = 1) and one
study spanning the USA, Germany and Japan. Study samples

were all conveniently obtained, with study size varying from 19
individuals [23] to a panel of 500,000 households [24••], and
participants were 32–100% female (although only six studies
sampled less than 50% females). The studies represented pop-
ulations of various ages from pre-school or school-aged youth
(18%) to college students (18%) and other adults (64%).

Observational studies (82%) were more common than con-
trolled trials or interventions (18%). Most observational stud-
ies were case series (56% of all studies), following a sample
over the holiday exposure. Pre/post (5%), case-control (3%)
and longitudinal cohort studies (3%) were employed less fre-
quently to examine differences between groups. Cross-
sectional studies were also used to a lesser extent (15%).
Long-term follow-up measures (i.e. beyond the festive pe-
riods) were used in fourteen studies [11, 25–28, 24••,
29••,30••,31,32,33,34,35,36], with durations ranging from
3 weeks to 5 years. Seventy-nine percent of all studies report-
ed changes in body weight or BMI as a main outcome [37, 19,
38, 11, 25, 39, 18, 17, 40, 26, 41–44, 28, 29••, 45, 30••, 46–49,
31, 32, 50, 23, 35, 51, 36, 27, 24]. Other outcomes assessed
included body composition and percentage body fat (33%)
[17, 40, 43, 44, 29••, 30••, 47–50, 23, 35, 51], waist circum-
ference (23%) [38, 18, 43, 30••, 46–49, 51], energy intakes
(18%) [23, 33, 34, 48, 51–53], blood pressure (15%) [38, 44,
30••, 31, 23, 35], biochemistry (15%) [38, 40, 45, 30••, 23,
35], waist-to-hip ratio (10%) [18, 31, 46, 49] and hip circum-
ference (5%) [18, 30••]. In addition to energy intake, a variety
of weight-related nutrition variables (such as eating behav-
iours, emotional eating, food perceptions, treat consumption,
prevalence of overeating and compensatory behaviours, and
food purchases) were measured [26, 43, 24••, 29••, 30••, 33,
35, 36]. Only four studies investigated possible factors or
mechanisms driving altered food and nutrition-related prac-
tices over festive periods [9, 54–56].

The Association Between Festive Feasting Periods
and Weight-Related Outcomes

Across all observational studies examining weight-related
changes pre- and post-festive periods (n = 25)[37, 19, 38, 11,
25, 39, 17, 18, 26, 27, 41–44, 28, 46–49, 31, 24••, 50, 35, 51],
increases in at least one weight-related measure were reported,
except for one study which only found an increase in energy
intake [23]. Statistically significant increases were noted in 16
of 23 studies (70%) for weight (range of increase 0.25–
2.30 kg) [11, 18, 28, 31, 35, 37–39, 41, 44, 46–51], 11 of 15
studies (73%) for BMI (range:0.1–1.4 kg/m2) [41, 31, 46, 49,
38, 27, 44, 24••, 50, 35, 51], seven of 13 studies (54%) for
percentage body fat (range:0.5–2.3%) [17, 35, 44, 47, 48, 50,
51], four of nine studies (44%) for waist circumference
(range:0.3–1.4 cm) [38, 43, 46, 51] and three of four studies
(75%) for waist-to-hip ratio (range 0.02–0.1) [31, 35, 46].
These studies included all age groups, with some evidence
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of significant increases between pre- and post-holiday weight
[41, 47, 48], BMI [27, 41] and percentage body fat [47, 48] in
children. Non-significant changes in weight [17, 23, 43], BMI
[27, 43], percentage body fat [23, 43] and waist circumference
[47–49] were also observed. Significant decreases in weight-
related outcomes were only associated with interventions (de-
scribed below).

When outcomes were assessed over longer follow-up pe-
riods, studies suggested that weight increases were maintained
after 1 month [26], 6 weeks [31], 1 year [50] and 14 weeks
among RCT controls [30••]. However, weight was not signif-
icantly different between pre-holidays and 2 months follow-
up in another study [35]. Furthermore, BMI did not signifi-
cantly change over festive periods for most school children in
a study conducted over 2 years [27]. With respect to annual
weight changes, weight gained between Thanksgiving and
New Year accounted for an estimated 52% of annual weight
gain in one US study [11]. In another 5-year study in South
Africa, weight gains between November and January contrib-
uted 81% and 67% of annual weight gain for males and fe-
males respectively [24••]. Helander and colleagues also esti-
mated that body weight increased by 0.7% and 1.0% in the
USA and Germany between Christmas and New Year and by
0.7% in Japan over Golden Week [28].

Factors or Mechanisms Driving Weight Gain
During Festive Periods

Three studies investigating changes in weight-related nu-
trition mechanisms over festive periods found that energy

intakes significantly increased over Thanksgiving (by
13%) [52], the Thanksgiving/Christmas/New Year period
(by 36%) [23] and Nowruz (by 16%) [51]. Whilst one
study reported a non-significant change in energy intakes
over the holidays (Thanksgiving to New Year), a decrease
in diet quality was found [34]. The average weekly energy
content of purchases also increased by 440 cal (per serve)
over the Christmas holiday period in the USA, mostly at-
tributable to increased expenditure on less healthy items
[33]; and unhealthy supermarket purchases made by a large
consumer panel in South Africa increased by 41% in
December compared to January [24••]. Finally, one study
suggested that energy intakes increased more on feasting/
eating holidays (e.g. Christmas) compared to civic holi-
days (e.g. Veterans Day) [53].

Four additional studies explored how exposure to food
cues and overeating occasions influenced unhealthy eating
over festive periods and compensatory practices. One of two
studies investigating food cues over Halloween identified that
children were just as likely to choose toys compared to sweets
when trick or treating [9]. The second study found that people
who were dieting tended to exhibit greater self-restraint when
exposed to food cues over Halloween (compared to those not
dieting), but that exposure to eating cues did not impact con-
sumption [54]. Exposure to unhealthy foods and beverages on
celebratory occasions such as birthdays was also studied in
pre-school classrooms in the USA [56]. In this study, Isoldi
et al. calculated that children consumed 20–35% of their en-
ergy requirements during these classroom celebrations, mostly
from EDNP foods and beverages.

Studies included in 
systematic scoping 

review
(n = 39)

Full-text articles excluded, 
with reasons

(n = 31 not focused on 
feasting during celebrations or 

festive periods, n = 2 not 
eligible population groups, n 
= 7 not primary research, n = 
5 not journal articles, n = 4 
not English language, n = 6 

couldn’t be located)

Full-text articles 
assessed for eligibility

(n = 83)

Records excluded
(n = 7807)

Records screened
(n = 7890)

Records after duplicates removed
(n = 7890)

Records identified through 
database searching

(n = 10845)

Additional records identified 
through other sources

(n = 3 via database updates, 
n = 8 via reference searches)

Fig. 1 PRISMA flow diagram
outlining study selection for this
systematic scoping review
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One cross-sectional survey of 857 Dutch participants aged
27.0 ± 5.3 years broadly investigated the notion of ‘overeat-
ing’, revealing that 49% of the sample overate at least once a
week [55]. Only 13% and 12% of individuals attributed over-
eating to holidays and parties or celebrations, respectively,
with no specific festive events reported [55]. Moreover, 45%
reported compensating for overeating occasions by modifying
their diet or physical activity practices [55].

Interventions to Prevent Weight Gain over Festive
Periods

Five randomised controlled trials were included in this review,
testing diverse strategies to prevent weight gain in adults be-
tween Thanksgiving and New Year. These included conjugat-
ed linoleic acid (CLA) supplementation [40], regular self-
weighing and behaviour change education [29••], self-
weighing with graphical feedback [30••], diet self-
monitoring and counselling [32] and intermittent energy re-
striction [45]. One additional non-randomised intervention
studied the effect of a social support program (including
self-weighing and team-based activities) on weight gain over
the 10 weeks between Halloween and New Year [36].
Intervention groups consistently maintained [29••, 30••] or
lost weight; reductions of 0.6 kg with CLA supplementation
[40], 1.3 kg with intermittent energy restriction [45], 2.0 lbs.
with diet self-monitoring [32] and 2 kg with a team-based
social program and self-weighing [36]. Placebo or comparator
groups increased weight by 0.2 lbs. [32], 0.4 kg [29••] and
1.1 kg [30••, 40] or did not significantly change weight [45].
In relation to self-weighing, the observational study by Baker
et al. noted that weight increased most in the least frequent
self-monitors compared to highly consistent self-monitors
during Christmas and New Year [19]. In addition to weight
changes, regular self-weighing was also found to improve
cognitive restraint [29••] and decrease total and LDL choles-
terol [30••]. Multiple biochemical markers also improved
post-festive period following 6 weeks of intermittent energy
restriction (see Table 1) [45].

Nonetheless, an average weight regain of 4.0 kg was ob-
served during the non-holiday period in a sub-sample of 36
participants who participated twice in the social program with
self-weighing (despite a net decrease in weight of 1.1 kg over
2 years) [36].

Sub-group Analyses

Whilst some studies assessed ethnicity and socioeconomic
demographics, only one from the USA reported that differ-
ences in weight-related outcomes according to these variables
were not statistically significant [11]. Analyses were more
likely to be stratified by sex and BMI category. Increases in
weight-related outcomes over festive periods were greater for

females than males in one study [30••], greater for males than
females in two studies [39, 51] and not significantly different
in six studies [11, 41–44, 52]. Increases were greater for indi-
viduals who were classified as overweight or obese in six
studies [39, 18, 41, 44, 30••, 46], compared to individuals that
were classified as a healthy weight (excluding intervention
groups); otherwise, non-significant differences were observed
[17, 31, 43]. Significant increases in weight-related outcomes
were observed in both children [27, 41, 47, 48] and adults (see
Table 1 for details).

Discussion

This systematic scoping review of 39 studies has summarised
the available literature on how festive feasting periods and
celebrations (namely Thanksgiving, Christmas, New Year,
Halloween, National Holidays, Easter, Persian New Year
and birthdays) contribute to population weight gain. The find-
ings provide consistent evidence of significant weight gain
during festive periods (70% of studies measuring this out-
come). Whilst the magnitude of weight increase varied from
0.25 to 2.30 kg (mean: 0.7 kg) in the observational studies,
two studies equated this to more than 50% of annual weight
gain [11, 24••]. Few studies investigated weight-related nutri-
tion outcomes, with only three finding increases in energy
intakes over Thanksgiving, Christmas and Nowruz, and two
estimating that unhealthy food and beverage purchases in-
creased (by as much as 41%) over Christmas in the USA
and South Africa. Easter (n = 1), birthdays (n = 3), national
public holidays (n = 2), weekend celebrations and other regu-
lar festivities such as weddings were relatively understudied,
as were the environmental and sociocultural determinants of
festive feasting. In the absence of broader evidence on these
determinants, the intervention studies reviewed (n = 6) only
tested behavioural change interventions (weight/self-monitor-
ing and intermittent energy restriction; one of which included
a social support program) and CLA supplementation. Whilst
the intervention groups either lost or maintained weight, there
is a clear need to better understand how population weight
gain can be effectively mitigated and healthy eating can be
promoted during festive periods.

Four narrative reviews have previously identified holidays
as periods of weight gain [12–14, 16]. Using systematic scop-
ing methodology, we have been able to confirm this finding
and broaden the evidence-base to other weight-related mea-
sures including BMI, percentage body fat, waist circumfer-
ence and waist-to-hip ratio. Furthermore, although previous
narrative reviews broadly examined holiday periods (includ-
ing school and summer holidays) that often include festive
periods, we focused only on the festive periods themselves.
Thus, contrary to conclusions made by previous reviews [12,
16], weight gain over festive periods was observed in children
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[25, 41, 47, 48]. We also found evidence of greater weight
gain over festive periods for those that are classified as over-
weight and obese, compared to healthy weight.

Even though it is may appear obvious that festive periods
and celebrations are associated with increased provision of
EDNP foods and beverages, the limited literature quantify-
ing the impact of this on weight gain, and the factors that
influence it, is concerning. The absence of qualitative studies
exploring the lived experiences of individuals during festive
periods and celebrations, and leverage points for creating
healthier festive and celebratory environments, is also some-
what surprising but highlights an area for future research. It
would appear as though unhealthy eating and weight gain
during festive periods and celebrations represents the status
quo, even among researchers, to the extent that festive food
environments have not been sufficiently challenged to date
or determinants interrogated enough to offer solutions [57].
As such, few national dietary guidelines advise on how
healthy eating can be promoted in festive and feasting envi-
ronments [58]. Nevertheless, the Ministry of Health in Chile
provide one example of tailored eating and drinking recom-
mendations for the national holidays [59]. To lay the ground-
work for future research in this area, we provide several case
studies in Table 2 to illustrate the factors or mechanisms that
may drive unhealthy eating and weight gain during various
multi-cultural festive periods and celebrations around the
world.

Despite our limited understanding of where to best inter-
vene to promote healthier food environments during festive
periods and celebrations, emerging intervention studies (four
of which were published in the 12 months prior to our sys-
tematic search [30••, 45, 29••, 36]) recognise the need to act.
Whilst CLA supplementation and intermittent energy restric-
tion were shown to result in weight loss in intervention par-
ticipants over Thanksgiving, Christmas and New Year [40,
45], the scalability and sustainability of these approaches is
questionable. A recent systematic review further suggests that
although short-term energy restriction during Ramadan
fasting can produce weight-related benefits (including de-
creases in weight, BMI and percentage body fat), these bene-
fits are not generally sustained, diminishing 2 to 5 weeks post-
Ramadan [22]. By comparison, the collective finding that self-
weighing results in weight maintenance (compared to a
weight increase in controls) [29••, 30••] points to a simpler
public health intervention that is likely to be more cost effec-
tive and may be effective for many people [60]. Behavioural
interventions such as this, which target individuals and pro-
mote personal responsibility for weight maintenance, are only
likely to be effective amongst those motivated to make
change. They may be stigmatising and ineffective on a popu-
lation level compared to interventions that aim to address
structural barriers to healthy eating by changing the food
environment.

Implications for Policy and Future Research

Minimal evidence was identified to inform policy actions to
promote healthy eating and ameliorate weight gain over fes-
tive periods and celebrations. Nonetheless, it is likely that
evidence-based actions to promote healthy food environments
across governments, workplaces, schools and communities
will be important, including the implementation of widely
endorsed structural obesity-prevention policies such as mar-
keting restrictions [61] and fiscal policies [62]. Given the as-
sociations between festive feasting celebrations and unhealthy
foods and beverages, these policies may need to be strength-
ened and tailored at these times of the year.

In terms of the research priorities stemming from this re-
view, there is a clear need for longer term studies of the impact
of feasting during festive periods on weight gain [24••]. This
systematic scoping review further illustrates how more
solutions-oriented research is required in this area. In particu-
lar, there is a need to elucidate (i) where public health inter-
ventions should be focused over festive periods (and how this
differs across countries and socioeconomic contexts), (ii) how
we can challenge social norms around unhealthy feasting, (iii)
the cost-effectiveness of preventing weight gain over festive
periods, (iv) whether self-weighing can be incorporated into a
comprehensive population approach to prevention and (vi) the
health benefits arising from festivals and feasting (e.g. stress
release, social cohesion and networks) and whether interven-
tions can reduce unhealthy weight gain without affecting the
beneficial aspects of festive periods. Indeed, researchers
should also seek to better understand how the barriers to
healthy eating may be heightened during festive periods and
how these periods collectively constitute another aspect our
food environments that should to be addressed.

Strengths and Limitations

The systematic scoping review design of this research enabled
us to broadly summarise the impact of festive periods and
celebrations on weight-related health, thus identifying theoret-
ical gaps to guide future research. However, as with all re-
views, the conclusions are limited by the underlying quality
of the evidence. In this case, identified observational studies
were mostly case series and employed convenience
samples—known to be prone to selection bias. Nonetheless,
as convenience samples may be more health conscious than
the general population, our synthesis may underestimate the
true effect of festive periods and celebrations on weight gain.
Additionally, limiting our search to only English publications
potentially prevented the inclusion of a variety of culturally
diverse celebrations. Given that most studies were also con-
ducted in the USA, the sociocultural and environmental dif-
ferences in festive periods require more comprehensive con-
sideration, including further emphasis on low- and middle-
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income countries. Whilst our outcome search terms were re-
stricted to obesity, weight gain and BMI, we comprehensively
searched reference lists and citations of included articles to
maximise the identification of literature focused on other
weight and nutrition-related factors.

Conclusions

Consistent evidence suggests that weight gain occurs during
festive periods associated with feasting. Importantly, if festive
and celebratory food environments can be changed to prevent
or limit weight gain, the population health benefits may be
substantial. Despite this potential, effective public health in-
terventions to encourage healthier festive food environments
and celebrations remain largely uncharted.
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