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Food Guide Pyramid Reassessment Team

USDA Centerfor Nutrition Policy and Promotion
3101 Park Center Drive, Room 1034
Alexandria, VA 22302

Dear Members of the Food Guidé Pyramid Reassessment Team:

On behalf of the American Soybean Association (ASA), T appreciate the opportunity to provide
comments regarding the update, of the Food Guide Pyramid. ASA isa membership-driven,
grassroots policy organization representing 25,000 producer-members on national issues" A
important to U.S. soybean growers. .

 Our i_ﬁterest in irevising the Py:.anﬁd includes two.issues: soyfoods and trans fats.
S‘oﬂ oods

- First, we encourage the Team to recognize the growing importance of soyfoods in the diets of

- many Americans. Research conducted by the United Soybean Board shows that more than 25
percent-of U.S: consumers buy. and use soy at least once a week. The current Pyramid includes

. tofu, soyburger and soy-based b'e\{erages in its recommendations. Recognizing the enormous

. growth in soyfoods consumption since the, Pyramid was developed, we recommend that the

- Team consider expanding this listing to include references to the many nuiritional soyfoods that
Americans increasingly select, including soy yogurt, soynuts and additional soy-based me;
alternatives. = S : ‘

In addition, the/Team is certainly ay at soymilk has moved:into the beverage mainstream,

. 'with supermarket sales growin, 10f'25 percent a year. By 2010, soymilk is expected to

. represent.as much as 10 percent of.U.S, dairy consumption. We strongly encourage the Team to

S reflect the widespread consurn_pt;op of soymilk by specifically referencing calcium-fortified
‘soymilk as a recommendation in the Milk, Yogurt, and Cheese Group, not as a footnote.

Trans Fats

- Soybean farmers are committed to'developing non-trans alternatives that will continue to provide
. the superior functional characteristics found in soybean oil, which have made it the oil of choice
around the world. In the United States, soybean oil represented 81% of edible oil consumption
in2002. ‘Soybean oil is relativcly low to moderate in saturated fat and is a good source of poly-




- omega:3 polyunsaturated fatty acids.

o Whﬂe we: app}ec:ia-t‘e that food cbmpanie‘s are facing decisions on whether and how to

<and monounsatu}atedsfats. Additio »:S0ybean oil is one of the few non-fish sources of

reformulate products to achieve zero or low trans fats, it is important for the Team to recognize:
that partially hydrogenated soybean oil'cannot be replaced in the near term. Supplies of'other " 7\ "
dqm‘est_ic oils, such as canola or com, that are able to replace some uses is quite limited. The

only tropical oil available in sufficient quantity is palm oil, which has significantly higher levels -
of cholesterol-raising saturated fats.

Anticipating the revision of the Nutrition Facts label in 29006, the soybean industry is pursuing a
variety of solutions to the trans fat issue. :Several processing technologies have been developed
that transform the chemical and physical properties of soybean oil so that the end product has
few or no trans fats. In addition to processing technologies, the soybean industry is actively
pursuing near-term improvements in soybean germplasm that will sharply reduce or eliminate

trans fats in food products. Seed co panies will begin introducing new varieties of 50
2005 that are low in linolenic acid, reducing the need for hydrogenation. By 2006, signific
supplies.of this oil will be available for_cOmmerc_ial use, greatly reducing the amount;of trz

in the U.S. food supply.

A-S‘Afis very concerned that revisions to-the Dietary Guidelines and Fdod Guide Pyramid ;né_t;_
have the unintended consequence of pushing food companies to replace partially hydrogenated
vegetable oil with heart-unhealthy fats, including palm oil, as the solution to the trans fats issue,’

We have already heard numerousreports of companies ramping up imports of palm oil and other B

 public health.s However, it will have a negative impact on growers of the second largest é_fop
~ produced in the United States and| displace domestic oil production with imports.

'+ In-addition fo putting the trans fats issue. in proper perspective, we believe it is important that the
" Food Guide, Pyramid differentiate the health attributes of unsaturated versus saturated fats, It

~ swould bé helpful if the Pyramid also identified the uperior qualities of monounsaturated and

* polyunsaturated fats, such as the-bene T

of omega-3 fatty acids. -

* We appreciate the Team’s consideration of our views,

Sincgpéiy, | | ‘_

. N«jeal Bredehoeft
President
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Proposals for the New Food Guide Pyramid
iBwaac;kie Graff, R.N., B.S.N.

The p:‘resent food pyramid along with high powered advertising are part of the .
reason we are the fattest and most unhealthy we have ever been in:ith
country. ln1migrant§w_.;_fqom ‘other  countries who adopt our way ‘of
bec;o‘rhe‘-,-overweig.h;’t: 1. get many diseases. not common in their countr
The change is lon overdue. People. are getting diseases in their youth
BY: USEC aged. | see this in my work as a nurse.

hould know the truth. We do not need just a few tweaks
: ‘ €.do not need small changes that allow
- - manufacturers to spi roducts and consumers to gradually change their
diets. The public need guidance for changes NOW! The U.S.D.A. needs to
get .it| right this. time;."our lives. are depending on honest information.
- Individuals can make their own choices- just give us the truth. Enough studies
‘areout there that prove the following proposed guidelines.

. The Aﬁmerican pu:b.li_{t?:
. to'the present pyra

The TRUTH is needed- some will follow and so
- -everyone: Some will eat what they want with no consideration of their health.
PerxleL. that want to improve .ace\.‘c;:onf;ysed and need guidance, they need the
truth.“There are many diet books out there that do not work long term; this is.
. why there are so many- because they do not work. With all of our intelliger
- and? knowledge it is embarrassing to be the most overfed, ov
' me irished country in. the world: We have to,stop letting the food:
) interestis dollars, affect the health of our nation.

me will not. We cannot change

't books, whos,

change in the'foojd,.p]fyr_amid- should not be influenced by any special
inter st food groups.. It should be based on how we should eat to get the
" most nutrition out of our food. choices. Our most nutritious foods are whole
L fruits, vegetables, nuts and seeds that do not come in packages. These

} contain a large amount of antioxidants, phytonutrients, omega 3 fatty acids,
- vitamins and minerals. 'These. nutrients and antioxidants are protection for
- plants and will also protect us-from: chronic disease. |

' The nutrients we need fo

| get from' our'food cannot successfully be obtained
i from a pill. The nutrients

we get from food work synergistically with each- -~




| TheFollowmg F;!yram%d Is Proposed

1. The base shoin_ldﬁ,beé. the maintenance of energy, having ans.exerci;sé 7
- ‘program.and controlling-calories.and weight. o

2. 'The next level should be a varie
such as fruit and 'vegetables h
blue, purple, with a large . po

- nutrients. - -

fy of organic healthy whole carbohydrat’e\s;‘ L
aving color: green, yellow, orange, red,
rtion of this uncooked to . preserve. the

+ The next level shppld bewhole gérains and starchy vegetables.

4. The next level sh__qtfil”c_iu:-lﬁé;l_egume‘:s, beans, peas, sprouted nuts and s

5 LS ;Th‘se:-next level sj%idtf(ldy?lgeml;imit_ed‘ amounts of fats from fruits, vegeta

and seed sources. With no more than 20-30% of our calories co
-these healthy fats.

. 6. Astrong notati_on:;s‘hpuld.b_e,made@:;on the pyramid of foods that should. = " -

. be eaten rarely -and eventually| eliminated completely from the diet =
L /day or less), sugar;high -

refined grains, trans-fatty -~ -

' These should be: salt.(:no more than 1000 mg
- Tructose corn syrup, and other processed sugars, my o
acids, .and ‘saturated fat: (all animal products have saturated fat). Alliof = -
these foods need to be eliminated completely from the diet, not cut in
halfias Proposed by the USDA, '

7. What professional in the h

o de}ﬁ@‘éiémt,g‘in; saturated fat,.

- theminto our diet? Thesi
1 ofthe chronic disease

ealth and nutrition field is telling us that we are: )
ar, refined grains, or trans-fats and need t

ods cause inflammation and can lead tor

ety. If these unhealthy. f
‘ I calories left for the fruj
'ge amount o ;gantioxidants, phyto_njuf

‘8.If enough of the levels two through five are eaten to maintaj

- a-healthy weight there will be' more than adequate
omega 3 fatty acids, and other nutrie
recommendations for protein . needs)
necessary for a healthy diet,

n energy and
protein, folate, calcium,
nts in the diet. (refer to the WHO's
- Animal protein and fat are not

9. A plant. based ‘vegan diet with a healthy variety

‘ _ of uncooked fruit,
vegetable, nuts, and seeds is the healthiest way to eat. '
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‘August 25, 2004

er.Eri‘c‘;J. Hentges
-Executive Director |

USDA Center for Nutrition Policy and Promotion
3101 Park Center Drive, Room 1034

| Alexandr;ia,: VA 22302

RE: - FR Doc 04—1571.0‘-l§..\|aot_i'ic:e=of Proposal for Food Guide Graphic Presentation
- and Consumer Education Materials : :

o D.ear_er:.fHe‘_ntges:' |

L and educational materials on behalf of the membership of the American Dry
Bean Board (ADB‘B). '

- T hank you for the oppoﬁunity ‘fo :_pre_sent_-g-comments on the food guide graphic

. ADBBis é private national;u‘_trad.q.-.-‘assg@iat‘ion that represents all growers and
- shippers of dry beans in the United States. ADBB's mission is to promote the |
S consumption of dry beans domestically. |We invite you to visit our website at -
ST wWw.ame;ricanbe‘an.org-. B | L
. We work very closely with our sister organization, the US Dry Bean Counc
. (USDBC), and support ts. jositioni on this issue. :

i FlrSt,W - support _using,tik{t term ‘beans” in the propesed pyramid graphic as
‘ group: of the Meat and ;Beaps,Group.; We note:that your background

O‘ur‘comm;ents‘speciﬁcally concern using the term “peans” instead of “dry beans”

or “legumes” in the messaging and tools developed for the food guidance.

~ system. ADBB. is concerned that using term “legumes” in supporting educational
. materials is confusing and inconsistent, |




; plnto beans \kldney beans and. others We
the food gurdance system to refer to lthese

e fo 1e:term : ‘ hat consumers readily recognize when refernng '
L jito dry beans (whether dryrln a -bag or further processed.) ‘

= “Supportmg Consumer: Research

j“ :Beans (not Dry Beans) |

S lResults of a recent. consumer research study, sponsored by Bush Brothers &
‘ ‘ Company, showed that 70% of consumers believe that the key difference
. between “dry beans” and “beans”.is whether or not. they have been processed,
i When asked to descnbe “dry beans , 35% of consumers mentioned a specn‘“ C
o type of bean (Le. plnto black ch|l|) or srmply said. “beans

ORI We belteve these data- conclude that consumers dé not commonly use the
~_dry beansto describe thef;e ire: food category.and that the term “beans” is
comtionly used and- repr sents:all beans ~ dry:in a bag or further processed
ef consumer gurdance sho d-‘suggest that-consumption of all beans ‘
' processed or not, are lmportant to include in a healthy diet.

Beans (not Legumes)

BN ThlS consumer research study also concluded that consumers lack

| understandmg of which foods constitute: the category of foods referred to'as

o ;“Iegumes"f and would better understand the legume category if more. common

references are used such as “beans

d a list of several different foods
'““wrth the term “Beans” versus theterm =~

vho a into beans with the term .-
_;nd for black beans /6% versus 57%) an

“40% of respondents |dent|ﬁed peanuts and green peas as legumes! - ¢
L ut 16% identified Zucchini Squash Pumpkins and Potatoes as legumes
o _further rndtcatlon that the- term does not an effectively communicate which foods
SR are classuf ed as such, andlprovrdes poor consumer dietary guidance.

Study Background

:‘These*ldata were collected through two ommbus studies among separate, but
- nati representatlve samples of 500. consumers in the continental United |
ne sample was asked: questlons about dry beans and pulses. The




- -sample of 500 is'plus orminus 44% .

‘: other sample was ﬂSKEd q about legumes and pulses. The resultlng T
data sets were. welghted to reﬂ:ect natlonal pe entages The range of error on a

;A copy of the supportlng test data is ava}lable upon request from USDBC.

a Best W|shes

Philip .
B ;Executlye Dlrect:or‘
American Dry Bean Board

| - EHCI'Q?:U;rje:-f;.:“Bean‘s in -t_hé.ubiet ~-A Healfhy Whole Food”




Beans in the American Diet - A Healthy Whole Food . <+ 4" OF

'~ Beansare truly a Healthy Whole Food because of their seemingly endless health
benefits. Because beans are so unique in this aspect, they could happily reside in the .
' miajority of the base level-classifications on the food pyramid. Beans are currently
- classified in.the Meat, Poultry, Fish, Dry Beans, Eggs, and Nuts grouping and in the -
- Vegetables group, but this only begins to reflect their nutritional benefits. Inlightof
~-findings in recent:years with regardsto the health benefits of beans, strong consideration
-should be made as to how beans are classified in the revised Food Pyramid. The high
nutrition -éopj[ent and health benefits of beans should be promoted to consumersas a -

. Healthy. Whole Food.

*_Sbmeirof the benefits of beans include: o
“Beans help maintain a’ low glycemic index with regulates healthy blood glucose levels.
+-This s extremely important for therapeutic diets such as diabetes mellitus, obesity,
‘ hypgﬁepsibn, and digestive disorders -
s f%The;-hli_'ghz. fiber levels of bg‘_’apsccf)nu'i;butefto‘ colon and cardiovascular health
—Soluble fiber - CVD Health: . -
=Insoluble fiber - Colon Health .
‘Beans are a low calorie food. |
- ‘Beans are fiber-dense, promoting healthy weight levels, B
- -Polyphenolics in beans help maintain healthy vascular and heart function as well as
. overall health I o
o ‘_-_B.Eans(aljei.an excellent source of vitamins -
- --Folate has: played a major role in-the reduction of birth defects
. ~Thiamin (B1) also aids.in healthy vascular and heart functions
 ~Niacin (B3) T
*" - =~Pantothenic acid o : :
" ‘Excellent source oﬂ_jantio;&idapt;(ﬂavonoids_)I activity that research shows can aid in the -

c
RI

" prevention of heart disease’and certain cancérs |
- -:Beax_;s arezianfhnportant"sqm oL essential minerals.

| E Beans are idw in fat, this hélﬁs to_maihtain healthy weight levels
- Beans are cholesterol free Lo

< . Asthe Pyramid s being reassessed it would be a perfect opportunity to promote
. - Beansasa truly "Healthy Whole Food". We would like to see the Guidelines "Highlight"

~ what a healthy choice that Beans really are and to include them in the 1% tier or the

# . Primary food. group.-for all‘the_§;rea.sons;above;§;5\Niﬂ1 the governments focus on heart

. health, obesity and a number of other health related issues, there are few basic proteins

that offer the benefits that Beans provide.




ts of beans to consumers would be'tg," - |
into their “Food Pyramids”. Forexample,
| h eir own-categos : and Asian Food Pyramids. Inboth -~
of these cases, beans are near the'base of the Food Pyramid between The Fruits category -
* + and the Vegetables category. These pyramids demonstrate to consumers that Beans have
health benefits similar to those in fruits and vegetables, but with so much more to offer. -
" Modifying the U.S. Food Pyramid to reflect the Whole Food nature of Beans
+ would give-consumers a better opportunityto incorporate this nearly perfect food into
their diets. ‘The current guidelines:do not do justice to these numerous health benefits.




L Dear‘sﬂr or Madam:

' Thank: you: for taking. the time to. review. this letter. . | ask you to take a few minutes to review the

| materials. attached or to: forward: them to the' appropriate. person in your organization for review. 1

- cumently have a product idea in the'patent pending stage. It deals with using serving utensils to-control
portiqnéizes. R . L ‘ S

'Excess weight whether being ove
.+ (including some that your organizati
" “eat less, exercise more”.

Size control is the key to. eating
:;c;-':aﬁngf Serving size'is the Key.
- +»amount of food hefore it is-placed o ‘ tandarc
"'$§:ng_'$iz_e-. The foundation of this producis;stccess is three fold. First; when the portion on a plate is
¥ o a-seving size, which: has: been accurately ‘measured: by the portion control serving utensil, it is more
.o o dikely that the amount would be less than one would put-on their plate inttially from justia visual
TR measurement. Second; once.a serving size is eaten, the hunger urge is less and:the person is less’
. . likely to.go back for seconds-or thirds. :Finally, use of the portion control serving utensil trains a.perso
" 10 better visually measure their portion sizes. when they eat someplace that does not have the p
-,  control serving utensil. This rs}.wizthgut-;anyiipcreased heaith risk or side effects, . P

tensil,would encourage accurate measurement of portion sizes and
erving size. The resulting weight loss and increased ability to :

0 your arganization by rermovi nincreased.

rders that your org ‘ ‘

e. Your organizations jend
application process and/b

- -approval of this. product id
influence on the ultimate o
_fQFx‘;ztalging. your time.

| with this letter a short memo which describes this product and how it works in greater detail along with,
- afew.diagrams ofthe product idea. ~. =~ R

. Thank. you in advance for-your time in reading; this letter and/or for your forwarding this letter 1o the
' appropriate person in your organization. . ‘ ; A

ck Crow (Home phone -, email ‘ )




70252004 -
: Fred Cro

'PORTION CONTROL SERVING UTENSILS

' . Obesity and being overweight are currently recognized to be at almost epidemic proportions in the
T United States and other parts of the world. ‘This is a problem that is currently emerging and is a topic
- of much interest and discussion.’ The problem is not specific to any particular age; gender, race, or

- culture. People cjonstanﬂy underestimate their weight and underestimate the amount of food they eat.
Excess weightcajn--iu@reas\;e‘the nsl$of or cause diabetes, cardiovascular diseases, high blood pressure,
stroke, joint pain, arthritis, sleep apnea, and several types of cancers including, but not limited to. =
breast, pq]lon,;prc_i;\_s\;a‘té_,‘ahd kidney. Excess weight,and inactivity is estimated to account for:over
300,000 preiature dezths in the U.S. alone. Reports indicate that since 1980, the number o;
overweight children has;iripled, and/that up to 25%0f U.S. children areiobese. It has beei
that unless people:start eating less and exercising more, one in three children in the Us

~ year.2000 will’ come-diabetic.. The World Health Organization estimates that between 1.
billion people in the world are overweight. - ‘

mmon prqbllém relating to the overweight and obesity dilemma is that one’s eyes measure - what

n a plate, and that measurement of food is seldom, if ever, a “standard serving size”. A portion

unt of food-we'or someone else puts on-our plate for us to eat, Oversize portions are-a o
he overweight and obesitydilemma, As a result of super sizing, almost every food portion
d:dramatically. over the past 30 years. A “serving size” is a standard amount set by the:
ent and it represents the amount customarily consumed at one sitting and provides a’

urement for nuiritional values. Serving sizes are perhaps most recogriized. froth the
acts Panel which provides the nutritional content, including the number of calories, fat,
articular serving size of food. : o

e serving size meastrement is necessary to permit one to monitor their food intake, and

quently, the ;;int_a}ﬁe of'calories, sugar, fat, carbohydrates, sodium, cholesterol, etc.ﬂA'ccurate

serving size measurement encourages portion control and thus weight management. No matter-what.

 you eat, if you,only eata standard serving size you will be more likely to lose weight. ‘Successful
weight managemqgt -is‘}‘-promote_d'whi‘an the portion size equals a standard serving size. '

- Problemsﬁvocc‘

Ir. when 'we use our.eyes to megsure the portion we put on our plate: Generally,
done when one'is hungt combination of hunger and the use.of our eyes to measure: th
generally results in‘'multiple serving sizes o the plate. This coupled with our childhood
“clean your plate” results in overeating and weight gain: Without accurate measureme:
sizes one easily lets their hunger and eyes mistakenly convince them that they are only edtin,
serving size of a particular food. B

A simple test can illustrate this behavior. In the moming or for your first meal of the day (for late -
-sleepers) try this test. Pour your breakfast cereal in a bowl. Now, measure how much you poured into
' the bowl and compare it to the nutritional facts panel “serving size”. (When I took this test T found .
- that the amount I had in the bowl was actually two to three times the serving size listed onthe
I package.) ‘ 1 ‘




Welght management in; several ways Fn'st, if the
: IV ng size, then by the time you eat ‘that amount, your
‘ ouiwill be less hkely to get second or third portions. Second,.you will
i wsuall ._;leam ‘wnth repeated use the likely serving size of foods and thus when. dmmg someplace that
* does not have porhon ‘cantrol servmg utensils, be better able to visually measure an‘appropnate
+ serving size.(e.g. at a restaurant wh1ch serves oversize portlons eat only a serving size and: take the
rest home for another meal .)The user of portion control serving utensils.will be transformed ﬁ'om
: servmg size challenged to servmg srze savvy.

: The serving.utensil wheﬂler a fork, spoon, slotted spoon, pasta fork; dessert server, ice cream. scoop .
etc. has two detachable and removable segments. The first is a handle segment and lthe second i igthe -
 actudl utensil.or tool segment The tool segments-are interchangeable with the handle\ segments ‘The |
handle segment has a measurmg device that measures the amount of food on the tool segment. The '
1 handle segment also.contains a dmplay device that displays when a serving size has been'obtained on
"+ the tool segment. \The y device can also indicate if more or less food is needed to achieve ar
standard | servmg s1z , ‘ser can add or remove ‘food as needed to obtam the standard ser 41
The user is given th1s tant mformatron easrly and discreetly. Use of the‘ meastiring mechianism

i opnonal, s0 that those who, did not wish to measure their serving sizes can smply use the ‘
' utensll in.its trachtton ‘

- The cook, host or actual r;(herema:&er collect1ve1y referred to as the preparer) selects
menu. For exam ole, ifKraft Macarom and Cheese” were selected, the preparer selects'a and
 the appropriate serving, tool (i.e. spoon) The) preparer attaches the spoon into the handle segment:and -
.« presets the handle displayto. indicate a serving size of 2.5 ounces (the serving size found onthe
* " Nutritional Facts Panel on the package) .The 2.5 oz. is the serving size listed on the’ Numuonal Facts .
Panel for a 2000 calorie chet. The macaroni and cheese is served by placing it on the tooland =" ..
measuring it. If i itis more or less than one serving size (2 5 0z.) then food is added.or- removod from
the tool until one servmg size is achleved “The serving size is then placed on the. plate and becomes a
- portion. Ifa Homestyle Bakes ﬁ-om\Banquet is selected (e.g. Country Chicken; Mashed: Potatoes and
.+ Biscuits) then the: preparer agam selects the appropriate tool (2 spoon or a spatula) andc nnects 1t to
i the handle. The scrvmg size is obtamed from the Nutritional Facts Panel (e. 8- 116g) ‘f '
; calone diet). The hauclle ispreset by the preparer to display when a serving size (1 16 ie :
- The user- places the. fo the tool;’ measures it and adjusts the amount of food uutll the servmg size - .

of 116 gis aohleVed This; amount is placed on the ‘plate and becomes the. portlon ‘

. In each instance the user 1s told when one servmg size is on the utensil and that is the porh placed ‘

_ onthe:user’s plate The user after eatmg one's mng is less likely to go back for: add.ttlhnal tionls |
L if welght managernent is theu' goal. For those not.desiring to use the measurmg mecha.msm th

. simplyjus rving utensll in its trachtronal -manner without engaging the measuring

‘ apparatu' | ‘ ‘

The decoratlve cover (Wthh is removable and washable) option allows the:preparer to
the serving, ‘utensils into.the meals decoratwe theme. (E.g. for the Fourth.of July, flags; :
Thanksgmng, pllgnms etc.) The decoratlve covers are designed so that they do not mterfere wrth the .
serving size measurement mechamsm or display. Another option for the decoratwe covers mclucles a
“treatment (e.g. chemlca]ly or by ultrav1olet light) which would prohibit the cross-contamination.

_ through the transfer of germs or bactena between different users of the serving utensrls

. These. modlﬁcanons to the n'admonal iserving utensil provides millions of dieters a newl hands-on tool
- to'assist them in thelr struggle to lose control, or maintain their weight. The application of this
invention could be utilized:in commercral settings such as schools, hospitals, cafetenas restaurants,
orin any place. food is sold and consnmed. The use of this invention promotes measurmg of servmg
sizes, 5o that users. wﬂl not have to measure excess weight

An addmonal beneﬂt of tlns rmventlon is that it does not create increased nsks orside eff cts 1o, the
. .user. X ‘

© Confidential .




7252004

- This invention increases the utility and functiofs of the traditional serving utensils’
* serving utensils sole
© consumption: Now, the
" utensil with a decorativ
" the-same as centerpieces; t
- decorative covers can prevent cross-contamination of bacteria and germs between different users. -

‘ P’QJMQ

K | . Attachments

‘ raditionally, the

se has been to transfer food from a serving contairer to the plate for - |
civing utensils are a tool to assist in weight management. The serving |
er option can also be a part of the decorative theme of the meal, much
napkins, napkin holders, etc. Finally, the serving uterisils withtreated

~ Confidential

.




FIG.1lisa top plan wew of a semng utensﬂ dewce accordmg to one embodlmcnt

L of the present mvennon

FIG. 2 ﬂlustrates va.nous semng utensxls that may be used with the servmg

5 utensﬂ devxce of FIG 1

FIG 3 1llustrates vanous handle covers that may be used with thc servmg utensﬂ
devme of F IG. 1.

» FIG.4isa tqp;:p;ljangyievﬂof‘_the handle chhani_sm of thesenvi@gg;ipénsil*device of f;{ S
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éproutrawfood" SO P !
Tuesday, August 24 2004 9ﬂ5j1, AM

e To Food Gulde Pyranud Reassessment Team ‘
. USDA Center for Nutrition Policy & Promotton

SERFRLE _3101 Park Centeanve Room 1‘034 ” | "
TR }Alexandna VA 22302 o oy

o The present food pyrade a]ong w1th high powered adverhsmg are part of the
. _reason we are _e'-fattest and most unhealth Weuﬂaave ever been in this
165, wh dopt our way of eating become
get ma.ny dlseases not common in their countries. The change
e People are gettmg dlseases in thezr youth that they used
& 'jged I s6e ttus in:my Work as anurse

resent‘ pyrannd We do: '
cturers to.spin.new. product
bubli :

‘ges NOW* The U S.D. A needs to get
ngon honest information. |
just'give us thetrith, Enough ‘ -
ow[ng proposed gmdel es,:_-

- .i.. " The TRI ~1s needed— some w111 follow and some will not. We cannot change
AT everyone ome will eat what | they want with-no: con51derahon of their
U health: People‘ that want to improve are confused'and need guidance, they
'+ need] the truth. There are many. dJet books out there that do not work long

+ ! term, this is why there are so many- because they do not work. With all of
" our mtelhgence and knowledge itiis emba.rrassmg to be the most overfed,
overwelght, malnounshed country in the world. We have to stop letting the
ood’ mdushy and dtet books whose mterest 1s dol!ars affect the health

ange i ”'e food pyramld should. not be mﬂueneed by any special
od groups It should be\base n ho We should eat to get the




‘Page 2.0f'3

4l The nutnents we need to get frorn our food cannot successfully be obtained
) froma pill The nutrients-we get from food work synergistically with each

~ i other. Toget enough of these nutnents we need to be eatlng a lot of fruits
o and vegetables

) - The Fol.lowmg Pymrmd Is Proposed

. The base should be the mamtenance of energy, havmg an exercise program
‘ and controllmg calones and. welght :

‘ ',;of orgamc healthy whole carbohydrates
; color: green, yellow, orange, red,
uncooked to preserve the

FE The next levelw should be 2 va
| - such as fruit and vegetables h

' blue, purple, with a large portio
‘ “nutnents o " :

S The next levelw should be whole gra.ms and starchy vegetables
- 'I'he next level should be legumes beans peas sprouted nuts and seeds.

i | _‘ The next level should be hmrted amounts of fats from fruits, vegetable nut
o and seed sources With no more than 20-30% of our calories coming from these
o healthy fats ' :

6. A strong notatlon should be: made on; the pyran:ud of foods that should
. be eaten: rarely and eventually ehmmated completely from the diet. These
ST should be: salti(:no more than 1000.mg; /day or less) sugar, high fructose
" comisyrup, and other processed sugars, refined grains,  trans-fatty acids,
o ;and saturated fat (all ammal p e saturated fat). All of these
P! -b from the dlet, ' “t in half as

_‘d nutnnon field is telhng us that we
- : 1 saturated fat, sugar, reﬁned grains, or trans-fats and
S jneed‘ to:g em into our diet? These foods ¢ cause inflammation and can lead
i to many:of the‘chrornc diseases that plague our- soc:1ety If these unhealthy
foods are eaten then there would not-be enough calories left for the fruits
.., and Vegetables containing a large amount of antioxidants, phytonutrients,
‘ wtarmns and mmerals which can keep the body healthy

B Iﬂ‘ enough of the levels two tbrough ﬁve are. eaten to maintain energy and
a healthy’ werght there will be more. than- adequate protein, folate calcium,
|‘omega 3 fatty acids, and othernutrients in the diet. (refer to the WHO’s

' recommendatlons for protein needs).- Amrnal proteln and fat are not
necessary for a healthy diet. | U N




ty of uncooked fru1t,
eat. B

' 9 Aplant based vegan diet with a helth
. vegetable, nuts, and seeds is the healthi
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© . -USDA Ceriter for Nutrition. Policy & Promotlon
3101 Park Center Drive, Room 1034
‘Alexandna, VA 22302 |

- To Whom It May Concem
bemg encouraged to eat mostly vegetables and: non-sweet ﬁ*l:uts
ocado, and 'squashes).: Most preferable would be thy

Ry I -\amilnterested in peopl
o 215 tomato, cuc

ep coloration,
d) would be 1

:“ N in _consumptlon ther frmts especially those with a low glycemic
- suc] : berries and who ar

- ts. Whole apples and citrus would also be good :
.cho [ ‘es ‘And, of course‘ ;_.; ts w1th deep coloratron such as the berries, are. preferred
' [

: - Next: would be- nuts and seeds encouragmg a wide variety.

] | ‘Last would be a little b1t of beans corn, and other grains/legumes (not recommended in
o quantlty) ‘

- Removed from the. chart (not. recommended) would be common irritants and allergens, as | N
r well as h1gh1y patho gemc foods, mcludmg animal. products such as meat, ﬁsh and da.lry -

wheat ﬂour processed ugars and syrups (such as. com syrup and cane sugar), pro C
soy products, etc . _ :

Thanks for askmg'
. Celeste\ Cri g :

; | ‘B‘?%YCIFOHOR"T' |




-USDA: enter for Numtmn Pohcyandemomn
o 3101 Park Cetner ]Dnve, Room 1034 '
‘-Alexandna, VA 22302 L

;‘retazmng current shape for graphic and- other potentml
use a.s' a representatwe of the.overall Food Guidance System. ‘

y fact that 80% of. Americans recognize the Food Guide Pyramid. The pyramid. graphic
 correctly depicts the recommended diet composition for healthy, adult Americans. The

i Food Guidanee System was: not_gdesxg:ned\ to prevent nor treat specific dlseases and cannot =
RN do W]Ihout becommg overly complexand cumbersome. In doing so, a ]arge segment o
o of the popu]ailon would becomc conﬁlsedwand ignore the Food Guidance System ent:rely |

ide: ‘doesnot graphma]ly represent indivi
af of bread, bunch of grapes, and whole turkey
Why not grapl:uca]ly depict single serving s
umber of servings recommended? For exampl|

o ‘bread, cereal, rice and pastas._:gmup graphlcally depict: 6—11 individual semngs‘of_ e

ok cereal,nccorpasta.

" The; grap]nc naeds to place more emphas:s on the lower caloric levels — most eonsumcrs

- ¥ do not achieve moderate act1v1ty levels to| support higher caloric intake. In hght of’ the
o overwelght/obesny epldemlc it would: seem prudent to omit high fat, high calories foods

. ﬁ'omthc Food Guide Pyramid graphic. (i.e. cakes, pies, donuts, etc...). In addltlon, \these
]foods should bc?-‘moved from th ‘bread, cereal, rice and pasta group to the fats, oils and-
- Sweets ater er ‘ ‘grams‘ necds to be clearly indicated by. the graphlc

ng the current. graphic is critical to prevent consumer confusion and bulld on the_ e i



-l The nutnent needs of older adults are, nIuch h1gher than for most other groups.
L Add1t10nal support matenals to work WIth this population are needed, particularly in hght
o of the exponentlal growth in this. age group Research demonstrates that-older adults

- probably have around 100 extra calories above and beyond what is needed to: meet their
‘- nutrient needs. Meal pai'tems and sample \menus would help communicate what they need
toeatina day to meet the: recommendattons For older adults, the graphics wﬂl need to -
- mclude“a mult1v1tam1n and mmeral supplement

S Useﬁdness of the: proposed .s'trategws to hzghlzght both motlvanonal/awareness and
" educational messages., . . 0
ERR.¥ graphlc symbol with a slogan womd be. helpful to achieve brand name reco gm for
L the Food Guidance Sy b ‘
. industry and busin
S strateglesandtactlcj =1
" :should. contlnue to de : 1dent1fted general food guldance do not separ‘
" graphic from the educat1onal message o

o ‘Advantages and dzsadvantages of the plan to mdwzdualzze guidance in contrast fo
it generalzzed messages.

. 'Providing individualized recommendanons is problematic. This would require the L
development of lengthy, complex matenals, which can be difficult if not 1mp0551b1e for
- consumers to discern. Support materials should include sample menu patterns and menus.
L Ind1v1dua]1zed recommendationsare not. appropnate, and not the intent of the Food - o
Gmdance System. For md1v1dual eoncems consumers should be seeking out: aReg1stered -
“"‘chtltla.n. '

o -‘Advantages and dzsadvantages of the plmmed focus on core messages in contrast to u.s'e

.| ofa graphzc to represent edu nal messages. T :

- The Food Guidance System S uld provide the guidance on recommended d1et
' composition within' graphtc esel i

. mterpret and. easy-to-und'

el ral 3pubhc These are the messages should be addressed in supportmg materlal and
o h ‘.md1v1dually bya Reglstered D1etman. A learmng opportunity and teachable momeént:is
', lost by not tymg a basic mttrmon ‘message with the Food Guidance System graplnc The -
- | basic nutrmon message depicted in the Food Guidance System should complenient-the
o D1etary Guidelines. For:- example ‘with the current Dietary Guidelines the messages
.+ would be 1. Aim for Fitness, 2. Bulld‘ a Healthy Base, and 3. Choose Senmbly

ER 'Key components Sfor effective znteractzve educational tools,
.. Key to any successfill learning is the engagement/mteractlon of the learner with the - ‘
- material. The Interactive H[ealthy Eatlng Index and the Interactive Physical Actmty Tool




‘ o : wﬂl not; 'bel able to mclude \complex medlcal condltlons that some md1v1duals may be
SN ‘experlencmg ' | ; ;

SR -‘Howe‘ver, prowdmg md.1v1dual gmdance through a mass media channel such as CD RG)M, .
o orWorld'Wide Web is problematic. from the standpoint of having complete and correct .

R mformatlon upon which to-base the mdwzdua] gmdance ‘There is also the clement of . v
¢ . la ‘;_Jlty;'}to consider. Can apro am dehvered to the general pubhc through these medla o

4 ”f_;‘ to ﬂ:uu ‘fbi'm of medla. It is| mportant if not cntlcal to prowde no- or low-cost prmt :
i .matenals for agenmes and professmna]s ‘Workmg with these populatlons A careﬁll

B - cc: Grassley, Harkin

[
|
-
I
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R August23 2004
o _Food Gmde Pyramd\Reassessment Team

m Lowell Massachusetts; I would like ‘to thank the
Guzde Pyramzd Reassessment ‘T eam for giving the chance to provide | opunon m
v:tsmg on the Food Pyrarmd
ere i ) in the food and nutrition market that often confl.lses “many
d..thatjimll blend easily W1th their current life style'and help
! ‘challenge.
in Food Pyramld should be: des1gned in a way that
It should be simple and easy. to follow.

- It:should be effective to people of all ages.
1 'cludmg ethmc food would be a good option to consider.

1;.:'It would be good, if food pyramld were based on the servings along w1th ‘the food
‘ :1tems_ Y

. Slogans | ' '
+ " 1.‘ Good Food, Good Health :
o Ba}achd_good? B¢tte; Life. . .

Feqe 2







S - To Whom It May Concern

ST My name is.Julie. Swanson and I m writing to share my thoughts on . |
o the USDA Food Gunde Pyramtd |

| _- good sources of protein, l have"lost.we|ght and have my blood SRS
- pressure under control. My:-husband was borderline diabetic and has;_--v
SEENES ‘lmproved his cholesterol count by eatlng the same diet. |

I have many famlly members who ‘have wealth problems and need: tof i
S Ioose welght but they look to the Governments Food Pyramid for

SRR gwdance Please consnder changsng the pyramid to reflect a more

L ‘deflned ‘grouplng for whole gralns,‘good oils, vegetables and protelns.'

nts‘;l‘:int]o c;onsid |

| Please take these
| u1de Pyramld

n as you re—evatluate o

- Julie C. Swanson




\ cénter for nutntlon ohcy and promotlon
;.Center Drive, room'] 1034

\exermse is to their health or how much 3 ater s

o ':‘th_ -sh uld‘; “e-ﬁééiiéunnng dally The Food Guide Pyramid should reflect these thmgs ]
Tim ha ‘-fchanged greaﬂy since. the last tlme the Food Guide Pyramid was updated

ca is made up of dlﬂ'erent people of different hentage
e -;back ound, a.nd culture It 1s a: new mﬂlenmum and it’s time for a change ‘




1’;3101 ParkCenterDr R_
}Alexandna,VA 22302

N ‘AugustQO .2004 :
e Dear F ood Gurde Pyramrd Reassessment Team:

o Thank you for encouraging mput ﬁom d1etet1c professionals regarding the. newly proposed
f;."revrsmns to the U.S. Food Guide P; mamid. | As a registered dietitian practicing :ot_rt—;patrent _
L -3preVenﬁV§e and therapeutic-dietetic :Counseling for twenty five years at the Cooper-Clinic in Dallas
CTX interact with. consumers dale and ¢ experience consumer confusion regardmg the Pyramrd,
~-and other governrnent dretary gmde €S, Here are my: recommendanons

: fl Use cups rather than servmgs, as proposed It 1s easier to recail the simple
; eatmg “two cupsiof vegetables” daily than to.recall “four servings” and wi :
“serving” means. ed cups for starches/cereals/grams/ﬁ'urt/vegetabl T years and ‘

.“ounces” for. proteml oo0ds . consumers understand and prefer these measur ‘_mc‘nts

-8 0z

T quarterpounder meets half a day s protem group
C requlrement - _ | |

3 3,22 pyramrd optlons seem too com) p]rcated for health professionals and consumers:. Instead,
S cons1der one basic. 2000 cal ”ne P

yramid, with guidelines to adjust it, for weight loss or .
‘smaller women’s welght mamtenance at 1500 calories; and show adjustments for 2500
- ;calories for larger men.or athlet

- es.. Most Americans are overweight and, sedentary, and
. requ:lre fewer calones than the 2200. and 2800 calorie referenced by the current_ yramid,

e___starch/gram group as “starchy vegetables” t0.e
oose potatoes and corn as their only “vegetables”

1 y typlcal consumer is overwhelme le
v eatmg “4 fruita day” where;.gas 2 “large fruit” such as “1 large fruit and 1 cupiorange
o Jurce is an easier concept to. apply and comply S

T : Put seeds/mrts/peanutbutter in the “healthy fats” category and indicate the limit asl-2-
- tablespoons aday to avord excessrve calorres, while benefiting from their. valuable nutnent
content' S A

» ‘ 8 _\Keep the proposed sugar goals of 6 13

% of calories, but tel] the public 5.1-"_10%;of daily
- calones (to make memorable) ' S




‘ z grarps of
§ ‘;000 calones” too comphcated f‘.“%‘

'od pattems” for: breakfast, lunch, d.mner, snacks‘ th1

w_-people eat.. See axtached 1dea. Show portions pictorially, as well-as I_I;eals

;_ ;{conslstent with ]II.I]k as’ “3 a day”_ for all ages... Ages 19-
. - prevent osteoporosm Exira calclum after age 50 is not as beneficial aﬁer bone den31ty has g
. been lost.; Bone dens1ty is.built, up to age 30-35 and calcjum must be adequafe inthe 20 , .
30’8, 40°s to prevent hypertensmn The DASH program shows 3 calcmm—nch servmgs are_‘ B
neededdady T :
\

12 Use ‘whole servmgs only, ratherthan “1/2” or “3/4”
calone level food: intal

50 need more calelum to

i tlngmsh “addm_‘ ;jfrom “hldden fats”
h1dden fat we consum unaware

| day based. on, body. ‘ ‘
250 calones less a day,omore actwe mdwlduals may need 250 calones more =

o X ’ -‘-“

15 Refer to; fat. portmns as “tablespoons” Use the words

“healthy fats” for 'Sqﬁ marganneoﬂs .
2 ‘nuts seeds peanutbutter ot meres |

16 Emphasme “ﬁsh tw1ce a week” and “3 Wholegrams a day” to match the DGA 2000

S Spht the Pyramld in four “stacks” W1th a little honzontal space between, to 111ustrajte SN
o complex carbohydrates”, “Drotein”, “fats”, and * "extras™ as separate nuirient categories.
Th15 visually helps: the consumer understaud the 50% calorie allotment f' i

carbohydrates, etc.

re search and valuable contribution to consum :
13 Pyramld a miore user-ﬁ1endly gmde to he j

o Georga Kostas, MPH, RD. LD. -
| Former Du-ector of Nutntlon, Cooper Chmc




HEALTHY .

' FATS
(20-35% of calories)

48 '0Z; lean meat poul . |9 510 frurts & vege sdarly O. 1-4 Tbsp. healthy fats daily: % Limit sodldm: S
fish arly R (@8 large lrurts+20ups N A '(;?490%4990{"‘9 ._/c_lay)‘;r; o

: veg. ) ‘ _3 St - @ Olive and/or canolaoil  # | o
Eatflshzsnmesaweek . . o /7 o umrtsugarandsw e
: o s wholegrarn foods darly | o Sofitub, squeeze or 7 (1:3 desserts weekl
more than 12 oz of lean (100% wholg wheat bread % 1D, 59 ;

transefree margarines r‘

red eat/week (ﬁlet srrlorn catmeal, brown nce)

ﬂank etc) Q Limit alc_ohol,_ S

" o { o O based dressrngs‘ Men: 0-2 di'-in](s.r’day Ry
_ ‘O 2_4 cups Of fat_freeﬂow_fat o] Leafy green vegetables darly £ - Women: Q-ly;dnnklday;__
. milk; yogurt, or2oz. heese. | o uts,seeds ornu"’(J butiers |
1O Colorful produceldarly " O errreaflerne no
‘ IR - }o Benecols or Take/ COntrol ) (0'2 cups coffeelday) B
| spreads (regular or lrght) Lo ‘ ‘
‘ / |
ST 7 . oz.=ounce; g,
‘ r:rar. wsraa"r AND Haar:rs A R

J M ; rmze nutrie vanety/color .select 25+ drfferent foods clarly and 3+ [colors at every meal.
] Choose fresh wholesome and unprocessed foods: l ‘f,»
] ‘-Establrsh consrstent eatmg habits. Consume 3 meals ancl 1‘-2 healih snacks daily. Avorcl skipping: meals :
1 Include protern complex carbohydrates and heea.ltlwr fats at leach meal 10 maximize energy and regulate appenle o

¥
*El phasrze frults veg ables wholegrarns lean protems and low—fat or fat-free dairy products darly
nsume: sweets‘ d alcohol in moderation. i g

b h..oa]one rntak wrth‘ oalone needs darly to marntam : Ey _
| @healthy weight. + " - - . 4 cacres | caLomEs
l s Adjust oalone mtake and expendrture to: lose welght “ o f | Tood + Bxercise Saved Daily -
En]oy your meals and eat slowly in a. relaxed emnronment. f 2504 Tas0. | =500 .
. Exergise: aerobrcally 5 times per vesk (30-45 min.) and, 4750 + 1250, =1000

‘? strength trar'; 3:days rper week min.) .

s
ol

LUNCH -  DINNER

g jr:up lsmdﬂ
llabu T fresh frult=
. tamots (ex anple}

Zslcr.sof ‘l2501 ;
' wl;demheat/ '-lean meat -
seedbread l(ex.lurkeu)

‘.lr.uph*h-ﬁhar. | ]
lwholeqram ceoredl ™, lvgggtgm] | fmlslguflrlﬂlf

{ax. braceoli) o vzuztahlol ‘

l_I/i”lJIlll 4or.lennpmtgin_’g3;- |
. staich ' (e meat, figror /-
(exwild rlcz) Doultrul

voper Clinic, nulr:tro. iat, please call %?2;5@&.2855




115 Old Meadow Road
Dracut, MA 01826 ‘
August 23, 2004

. ‘]:.}Food Guide. Reassessment Team

,35 K Kudes to you for trvlng to get the country to eat healthier. Itis normal for I
s peopl— 0 gain weightas they.age, but what will happen to young-people
! ) ready Obese as they age? It really is getting worse and

- ?People t@dav donot take respens:blhty for their own actions, whether lt IS‘ g
f.»trlppmg on somethlhg |n the street, drunk driving, and even poor eating:
‘habits. It's ‘always-someone else’s: fault the town's for leaving a hole in the
‘sidewalk; the pub owner's for. servingralcohol;iand even fast food:
‘irestaurants for servmg hlgh fat _foodl lt's t| e;,.people see that lt IS their

o ‘ ‘ person Wlth the normal food pvraml‘
SR ‘superlmposed over that hody:f»slfn between the two would be the word
¢ "OR!and under orabove them-would be “It's up to YOU!" or “The ch0|ce IS
s -y0er s". On the pyramids, lnstead of the names of the food groups,
perhaps actual foods could be shown healthy foods on the normal

| -pyramld (hke the one alreadv one the USDA weDSIte) and unhealthv foods -
on the lnverted pyramld




I the stairs. This campa|gn would lend itself to -

e | idvertising and can target any segment of the---a
,._.;j_*audlenqe d-ependlng on the people/actlons depicted.

! 1

L loood Iuck in your quest fora healtmer Americal

o “Slncerely,

3 D|ane Pappas




© 1 3101 Park Center Drive |

| .Room 1034
aE Alexandna Va., 22302

;Dear Team Members

;thelr health and well bei
'ople don’t follow: the gur
ods and do not exercrse

~has been: guided by the Pyr
' "what foodsto eat more of ar
meal plannlng o

o .'Chlldre‘ns Pyramrd Actwlty a
N and should be shown that way.
- Make: : %

now ‘-models and movre sta
Hwerght control, good skm an
werg 1 #‘control i

éCarolma State Umversxty Nurth lCarul

i lFood Gurde Pyramrd Reassessment Team
USDA.Genier for Nutntlon Polrcy and. Promotlon

"esplte our. burgeonlng ‘bsessnon with. low-carb diets, | still believe that it

uld follow the Pyramrd;; and become physically active, they would

: ‘(Kee the P ramld It iS50 welly recognlzed and so much educational actlvrty-

‘ph Sic  activity with the P ramid graphics. like the

the Py ramid as the cool and successful wa to

nyment and program upportumtres are ered to all
; ARTSt

Polk County Center

Columbus, NG

er Scterce Extensron Agent in: Polk Coun y
or community education in nutrition and
‘d Guide Pyramrd is a regular and freque

-contlnumg Increase in obesity and o]
tn‘atlonally | do. not blame this on the Foo

ing: and have a normal weight. The problem lisi
]liines;_ we continue to eat way too much lof the

vlrould_slike. to-offerlmyf%thofughts on changing the Pyramid, given ;this ;}ti e:

id, thatiwe need to keep it. It is so easytosee . .4
gwhat to eat less of. s an excellent gurdelrne for R

> ore: emphas:s es_ ec lly
50 many. needed nutrients. People_ eedto
‘_hrs on the Pyramid. Moving grains’ up to
inan important spot, with the |
pito: deal with the low-carb press of attentio,

nutrltlon go hand-in-hand for health and diet,

haracters, day-time talk shows, and sexy, well- :
‘:should e touting the Pyramld as their, secret o
tr aglng, good health, etc. - but eSpecrally for o

people regardless of race, color natmnalongm 58X, age, or disability. o
leversxty U.s: Depanment of Agrlculture and local governments coope



- 6-11.hy pings of grains, in the eswe
‘ me ( urse they would gain weight: Make the -
R fcorrect servmg sizes ver isible on‘the pyramld l.e. show what % cup looks‘ -
L -Ilke rather than snmply stating that: 1/2 cup is the serving size.

' "Thank you for consndenng my SUQgEStIOI‘IS | have made these based on. .-
workmg__iwnh real people in my- commumty who, while dazzled and confused by

countless big-money dlet-marketlng promnses continue to struggle with obesnty in
L _-.themseilves and-their children,” -




i .
o o " !

o - - My name is Matt Flyer and I'm, wntmg to share my thoughts on the USDA Food Guide Pyramld My -
T c‘omments are based on my . expenence contro]lmg carbohydrates, which have helped me to regam b
S D ‘ontrol ofmy health andmywelght. o ‘_‘_

ta year ago W_e ealize: ‘that we needed to do. somethmg different about our; condltlo_

: mghd to atry the Atkms‘ app ach At the start of our change, my weight was 275/ 1bs. at 5 an

: _ Lo", I am: presently 32 years of age and my wife is 31. I per riall

ncerned about my: uhcalth as I have a biological uncle who was recently dtagnosed with, -
dcsperately wanted‘ 0 avold this fate. Inthe past nine months, my wife’ and I ‘wlnle :

arbohyd:ate approa‘ have each lost about:40 Ibs, Though we still. have a ways to £0,
Y our lives: has ‘bBeen: remarkable

. \ \ ‘ C
ice adoptmg a low carbohydrate appr dach to the way we eat, we have noticed a nuriiber-things

that I prewously considered normal according to, What‘l “ ad been
‘ ve hsted some of my. 1n51ghts below: o ‘

; -;'I“he; food mdush'y apparenﬂy has decxdcd that it necessary to put sweeteners /in- a].mos
‘everythmg My experience; withi food label reading has taught me that high fructose .com. SYFUj

| ‘and or:corn. Syrup: are probably the most common.ly mgested mgredlents in the Amenc
. Apparently;the

Aﬂer remowng the! processed and reﬁned carbohydrates from our diet, our- appetltes‘ natura].ly,
decreased and our porhon sizes automatlcally became smaller. For the first time smcc I'can.
remember, . I felt. satisfied with a normal amount of food. While some argue that the cause of

weight: loss'is due to reduced calones ‘and. not to the reduced carbohydrates the'red ctlon in,_ .
carbohydrates has. greaﬂy facﬂltatcd ¢ calorie reduction. This is compared.to my expenencc v
: iérally fueled my appetite for more food ‘

ctables, mostly green ones, than we were, when our diet .
¢ vegetahles of cheice include broccoh squash,‘ .b&n.s



Another'common food staple th = remaoved from our diet is refined white flour. 'Which we'
- have found is also unfor 1ately included along with the com syrup in most.foods. - T believe the .
Jinclusion of refined white:flour and sugars. into most foods to be the two biggest. causes of our
. * - societies obesity epidemic. . = B
. . o s

o My reading and research has shown that not all fats are created equal. While I:do not necessarily ;-
| . advocate a diet that is high in saturated fats, I believe that healthy fats and-oils;are required in our ;'

.+ diets;both to provide saticty and health. I feel that the low fat concept has done ‘moré much more :
‘harm than good-.asi_-i‘t’ Lalso believe that transfats sich as margarine need to be avoided,

I ¢ 1 understarid ‘that .jth_ere; has been'a Jot of research into the biology of diet and metabolism in
Lol . Tecent years and that this' research has. shed much’ light on the how and why the massive =
‘consumption of refined cgrbbhydmtgs is causing health issues. While much of this information -
‘may not have rbeen known; when the dietary guidelines were last revised ‘it should; now be
factoredin. /1 R o ‘

ult of |
cty-eat. .-
our societie
ned flour need
ds as opposed.

P 'to'be drastically-cut from our diets. Second our dietary focs needs to be on whole,

. | toprocessed subs itutes. Third, the amount of sweeteners consumed, both natural and artificial needs ..
. ito. b dramatically ireduced. i T also beligve that ‘the food pyramid proposed by the Atkins center -

urately represents these principles, I-believe that the Food Guide Pyramid represents a model that

iged by vernment; - individuals and ‘the medical community in' determining dietary

o recommendations for our: sociéty: Consequently, I believe that a dramatic change jis required fo the

. present Food Guide Pyramid. | /While: changing the dietary guidelines will not cure the problem .

. overnight, it will, however, help provide i impetus towards improving both the quality and |quantity

' .. ' of food that 'we as society coﬁsqmg. o o '




] V e strongly urge you. keep the current “pyramld”

L shape with frmts and» -
T vegetables (only) at. the bottom; ‘I

he: ‘,‘fould be the foundatlon of ‘the dlet L
___cause they are underconsumed and consumers need strong |

w.‘ .

fYOUFS; truly,

Marth Zaninovich
- _Cha{itmqn of the Board

Celano, CA -
F_x% L - . emaily




Admibistrativé offi

: ! fjWashington‘ DC
o _‘.'jTelephone

o Food Gurde Pyram1d Reassessment Team

o -USDA Center for Nutrition Pohcy and Promot;on
- " 3101 Park Center Drive, Roorn 10_14 ‘
Alexandrra VA 22302

I .ear Members of the P

an 1d Reassessment Team

] l’lIS letter is respondmg

J ‘uly ')004 notlce n the F ederal Regrster re: USDA
sollcltatlon of comments ‘ ' o

stons to ¢ Food Gl.ucle Pyramid.

1:01'1 ‘would: represent a radlcal departure from the current, well-known: o
pl’llC but one: that has proven very successful for our orgamzatmn a plate IR
N In I 9993” we' at the Amerrcan Instltute for Cancer Research (AICR) were searchmg for a
- NEW:Wa; a present advice about. healthy eating to the public. After much dlscussron,‘ our§

o e‘cperts felt that Americans. simply donot think in terms of “servings per day,” but mstead? -
A -tend to, .wsuahze the: toods they eat over the. course of a day as discrete meals.

o | At the heart of AICR’s New Amencan Platejis the admonition to “Start by taking a look
L atyour plate Thus, the New A_mencan Plate graphlc shows —in a bold, pop-art: style -
L what a healthy plate. loeks llke !

‘?how to make healthy‘ |
“‘that fit on the New Ar




s to 1mprove Amerlcan health

S iﬁ;Jeffreyf;R Prmce
Vice P eSIdent for Education, _
o Amencan\ Instltute for Cancer Research

‘«“ |




Start reshaping your diet by.]gq‘d\ﬂ‘g b
your plate. Is the greater propovtion of your

‘weall plomt—based? Ave your. povtion sizes

appropriate to your activity levelZ:Th

7 pes begiuning on page |4 modily traditional
 Combort Poods by adding heatth witheix

- sacvificing taste. Combort foods co -
‘hawve a place i & wealthat is
vegetables, fruits, whole graius and beans:
amd one-thivd fish, poultvy, ved weator: (v
Hhis case) cheese. o o




The New Awmevicaw Plate

Veggies




_ 'i-e. Is the 3vem’rev- P
[_ weal Plex based? (See page 5')
poviiow s ppropriate to yo
! leveW (S € page 23.)

Tﬁzs breezéfa.rt Plate of yogurt, whole, gmm mz_gﬁfm

' ond sliced fruit displays the right pmzbm‘zmz ‘qf _p]am‘ 0.
" animal foods.




) .,wlr\o\e 3\1’0\1\'\3? -

o\\r\o\ beamsff ¥

“you\ wmeal plomi- Yased? Ave youw ‘pov-hov\ '

ANl the vecipes beginuing on page- l?. awe

sizes appropriate to your ackivity ‘evel"

Fwo-thivds plamb-based omd a\“ow -Po mm—e |
Moa\e\m{-e povtion sizes.




»

Nev

S{-aurl- veshaping your Aiet by lag g
youv- plate. Is Hhe greater propoviion ob- you 8
1eal plant-based? (See. Page ) Ave you
iZes appropriate to your achvity
(Seeparge 12) - ‘




 also appre

/ cial portu ty to prowde comments for your co
.i‘;’ent-xdensrty, aVa

ordability and convenience of canned foo
e therr dretary goals, we urge you to:graj
Food Gurdance System for the followrng i

od: Allrance is.a consortrum of steelmakers can makers, select food processors

members that have jomed together ito promote the- nutrrtronal and. convenlence

: anned food. The primary:missio of the CFA is to serve as a resource for. - S

ormation on the ‘nutrition, convemence cor temporary appeal and versatility of canned food =,
re:ethan 90'percent of whrch 8 pac agedr_ln recyclable steel cans. More than 1,500 food.:

tems: are'p fpkaged in cans, ranging. :fr'om tomatoes and peaches to beans. and tuna These :

;;foods, avar la e fye‘ar-round ¢an help peopte follow die
hati

oontnbute to tt

ortantly, we thmk it i |s cntlcal to strees that all forms of foods, including canned foods

L | ea rng since canned foods have been show I
ar -frozen counterparts. Like their fresh: and frozen
tnent dense

1 995 hte:‘-Canned Food AIllance has been ‘commissioning research studies to test [ the’ o
ional val -(vitamins, mrnerals frber etc )‘ of canned food alone to compare them | th -
o rozen counterparts as rngredlents and:-when prepared in a recipe. Stu "

el " e.enclosed.

""" Pittsburgh, PA



ods offer consumers a convenlent and affordable way to get critical nutrients _
' eople are at risk, |ncludrng fiber and potassium. Legumes, in particular, i

nce. .In addition, ‘consumers dohave a selection of nutrition-positioned varietie
! odrum and no—sugar-added products e

" rAva|lable and Convement

,* In most cases canned foods: are more: hlghly aﬁordable than alternatrves like fresh fruits and
,and‘ the many vanetles of frurts, vegetables and other products are available 1 year—
ow cost.and wide avarlabrlrty can h‘elp to enable people to more easrly get their total
jed amount of fruits and vegetables H | Affordability, availability and. convenience ‘
ler_ cr|t|cal consrderatlons as the recommended intake of fresh fruits and vegetab 28!

afest forrns of food
rsms that cause foo

m sealed destroyrng '

erllnesses while: loc
avi and nutnents in..

reshness of canned 'f

rernarnlng safe for con‘ |
tact andl the can is, not bulging.

A ‘the Anderson Economlc Group, du;nng the August Blackout on the: East coast in
2003, U. S consumers and industry lost between $350 million and $1 billion in goods.due to’!

‘ sp0|lage and waste — largely from penshable foods These huge losses illustrate the
'l:rnpo;r;ta;nce_ola,well-stocl(ed parltry lan_"___rts role rn nourrshrng the public for emergenmes andg '




fsumers can make healthful
depict canned products in-the n




_‘RESH\ FOODS

Conducted by

: The Umversnty of Illinois
Department of Food Sclence and Human Nutrition
for the Steel Packagmg Council

VATION IN CANNED, FROZEN

Urbana IL

E-mazl




4 "od chotces have‘ changed lIl the wlast 20 years, reflecting health i issues that have |
the: medta Whlle health professrona]s recommend an increase in the amount of

ts=of the wpopulatlon, it appears these recommendatlons
" hav cnl 3 n public. Nutritional labeling has made more' - ‘_
mformatron avar]able to consumers, bu provtdes no comparative basis for making choices. The
S safety of. canned foods is unquestroned but. then' nutnnonal value is underestimatedby . |
S consumers and health professwnals ahke T

m‘vers1ty of Tlinois ‘Department of Food Sc1ence and Human Nutritio:

onal, -analysis of a number of canned, fresh: and frozen vegetables‘
-great. 'deal of attention. | We, have. updated that, study and provided addluon _
tcan: beused f nsumer educanon and to- answer the questions posed b: :

LI th1s current study, we have prov:ded 1nformanon about 35 canned fruits, vegetables, legurnes,‘ [
i poultry and‘fish "The nutrient lrsungs have been. expanded and new include folate and fiber
3 AR values for: f the products as: well as thlanun for the legurnes Canned foods.can lprovrde
. substantral ontnbquns of folate, an essential vxtanun that is'not included on the nutritional
1 but i ‘_p‘resent in frults aud vegetables.. Flber another essential nutrient provrded by frurts
: hj]es‘ in the diet, is as h1gh in'canned products as in its fresh counterparts. Otur study
) _canned foods are. comparable to, and\sometunes better than, fresh and frozen

;es in ;thelr nutrlttonal contrlbutlou to the Amerlcan diet,
i R \ | :

l'to the body.

(-¥itamin, A' ‘ Many canned frults and. vegetables are high in vitamin A, Since little.of the e
 vitamini is IOSt during the canmng process, canned products have vitamin A levels smular to

I ﬂ--w their: fresh and frozen counterparts In some cases such as canned pumpkin, the vrtarmn A o
L levels actually are. higher. : :




: of what 1s lost ends up in the hqmd in Whlch the product 1s o
ned: after canmng remams stable during the one to two- earshelf.

1 packed‘ 'I'he vitamin ¢ ]
- life oﬂ the canned produch

S Other advantages of canned foods aré their convenience, as well as their, safety Knowm
. theirnutritional value is as ‘high as. their fresh or frozen counterparts, we can, use them with . |
- confic either straight from; the can or in recipes. We have provided five recipes for pcpular
foods made ‘with-fresh or canned 1ngred1ents ‘The nutritional analyses for Chili, Tomato - .~ - 1'_ .
i Vegetab e{Soup, Spaghetti Sauce, Peach Cobbler and Pineapple Upside-Down Cake show you L.
can. take advantage of canned ‘foods’ convemence and safety to make delicious and numtwus o
rec1pes qulckly : :




i : i the opportunlty to prov1de comments on the “Proposal for Food: Gulde Graphlc
Presentauon and Consumer Educatlon Matenals” provided in the Federal Reglster onl uly 13
2004 The ‘followm mments| ‘are orgamzed accordmg to the questions posed in, sectlons A

P for Com.ment” of. the nouce

tages of; retammg curr o ‘t';shape for graphlc and other
sentauve of t :

D. %; lori r specific groups of individuals based on\age,‘ sex
leve_ls Not only does the 1nd1v1dual nnss/mwapply this information, but in some

‘dustry has used the ranges to promote the maximum number of daily servmgs to

iIce and | hea.lthy weightimanagement, I propose anew -
of 1ncreas1ng size that cascade from- sme.llest to

the ). Bach pyramid wor d provide .
¢ decided finally by a caloric '
‘ the cascading pyradeS would be;
tows dimmer toward the. outs1de ,
¢ foods with the richest,: Sources of "
tary ‘attem, and the dimmer lightithe foods
:to ﬁ]l out energy needs (dlscrenonary calon]es ) b
deepjorange,yellow and green vegetables and fI’lJltS legu es LR
tchoices in. both foods and oils, etc. T

1 On page 42031%_of the notlce ('B Educatlonal Components) it states
; oses using the rev1sed Daily __,ood Intake Patterns to ide
/based on age, sex, and act1v1ty Ievel"’ Since these are the same three parameters
3d graphm that have pretty much been ignored. unless the reader is motwated‘ to-

1 format]on ( How many servmgs\ do you need éach day?”), the new' system

“Daily Food Intake Pattems S
ntify. appropnate food Cholces Loty




nsumerEducation

TI-IEM will need, an:addlttonal parameter to zero in on an appropnate calonc o
_ 0T 141 ‘meet:their 1nd1v1dua1 needs based on their own varying activity levels wand ‘
i hanggng welght goals. To develop an 1nd1wduahzed daily food intake pattern, some: element of
AT \BODY SIZE needs to:be provided to assist after finding the appropriate pyramid based-on.age;
S sex.and. act1v1ty level ‘One idea for adiilts would‘ be to.take the table used to a531st in Jocating
| ‘BMIbased: on weight and hetght andc reate.a siilar table showing calorie ranges. The table

e .‘could be. demgnecl to deplct calone ranges for male and female, weight management goals (gain;

.1 ‘maintain, lose) and activity- levels .(sedentary, moderate and vigorous, or some such o
- 7‘t10menclature to. be dec1ded byt 1 al: actmtyr expert.,) Shadmg of cells of the: table snmlar to- o

o 1 e., not one of the altered verslons In dd:lthl'l to the recogmtmn it now has, there s con' _ .
”_”confusmn about whether it has already been updated since several versions have gotten a lot of o

B iUsefulness of the proposed ‘strategles to htghllght both metivational/awareness.and-
- educatlonal messages. : ‘ _

o l-:Appropnate general gutdance messages have been a part of dictary guidance over time a:nd
o should not bé: dropped unless the science; changes One appropriate message that needs to be
added is; that there is a'lot: of room W1thm any dally food pattern for substitution. Messages that
wstart‘wuh ensume” or “add” or “eat more” should be carefully reviewed to see if the terms-
bstitute,” ‘fexchange replace weuld be ‘a better choice. Energy balance should be a
dmg pnnmple for messages B Ao

204




ERY N

nsumer Education :

- [ Corc messages should link du'ectly to the D1otary Gmdehnes 2005 and h0pefu11y be supported b ;
G jiupdates of; ood labels The graphlc 1f sed.

profess1 al s ersmn could be used to _further ad_]ust the "MY PYRAM]D" for allerg;les
ecial therape ‘

dapce matcnals _would b lmked to foods that ﬁt mto each of the food groups ahgned S
) dsbasedon e‘ ; or

roximate alones alorie would be‘:hclpful)

-calorie-tange: charts lmked to the standard recommendatlons for age, sex and act1V1ty lc_'.v‘ ”
food ‘pattem ‘b ] lders w:1th drag and d:ro ca




l'an‘ _egan, lacto ~ovo, etc. )or lower fat or thher ‘ .
tnent balance and meetm g basic recommcndattons
Have a system _that recogmzes when the user: e

i 'o'_ seek a refen'al for a. rcgtstered dtetttlan or other medically trained. health professmnal
you arted on: the nght track and answer| your questions. ‘

S ] } at compames reach schoo ‘]‘ h.lldICll‘ to create brand loyalty with product placcment
! and at depe:udence of the admuustrators on; ncome from sales for school acttvmes Socml




| Aug'ujst 25, 2004 o 3

i _Food Gurde Pyramld Reassessment Team
USDA Center for Nutrition Policy and Promotion
3101 Park Center Drive, Room 1034
Alexandna VA 223 ‘23‘ -

a DBBI’ Reassessment ;'ITeam

- PMAis the gest global not—for-proflt trade association represent g
: companies that: market fresh'fruits and vegetables. Our 2,400 memtpers -
. -range from grewer—shlppers -and supermarket retailers, to hotel:and'
restaurant chains and lmporters Within'the United States, our members
0 ‘handle more. than 90% of fresh produce sold at the consumer level.

.?assoolatlon IS funded nmanly by members dues, revenues from
‘exhlbrts product sales and meetmg registrations.

;Graphrc Presentatlon :
| The agency asked for. comments on whether it should retain the pyramld ‘
shape and bunld on the: exlstlng visibility/equity or choose a new shape to
- attract more; attentlon As thew ‘agency noted, the pyramid is well- : '
g recognlzed and, consumers, grasp several of the messages it strlvesrto

. deliver, so abandomng that: type of equity should be’ undertaken with _
great cautlon Striving: to rmpmve the pyramid so that it more S|mply and
;accurately delivers the desired messages would be a better use of
;resources than develeplngj entirely new image.

v

aboutprod@.;com j

_ PMA‘.’SJCQJismne:WebSite:‘ :




fur her relnforce the lmpol nce of t
agency could make those strata

ey e ‘

‘ lG'uideIinesAdvrsory Commrttee Is expected to recommend that; Amencans
wconsume t' ve:to 13 servmgs of fru | d:-vegetables a-day. In addition, the frurt and

Vi ble urrently underconsumed (even at five fo | nine

ISEVIr rurts and vegetables must be, emphasrzed even overemphasrzed to convey
lth-elr dretary ‘rmportance fo lthe publrc

| ,ﬁBeoause of thrs new recommendatron we belleve fruits and vegetables should form, th‘e
‘base of: the pyramld_. 15ithe n of a: healthful diet. And, as recommelnded abov
: be deeper th strata above it.

1 avroral changes that‘
enselfoods to increase the intake of v
s; lower chron disease risks by lower
,__sodrum and-other food components th:
uits and:vegetables fit each of those. They
wrth llttle sodiurn; no_s‘atu‘rated fat, trans fat, or cholesterol, and they are full
n rfni‘nerals*,'liphytonuitrients;tand;_f ber. This educational component: furthe |

| underscores the need for a much stronger representahon of fruits and vegetables on the
‘__g;graphlc | R

: g crence based actlonable dletary guidance to consumers is a challenge
Ewhen socrety is barraged byroye ommunrcatlon a new diet craze every few months

‘ en—the—go eatlng, ever-lnc easi n srzes and lntense marketing. from food: &
| 1er'are sages the public must hear if we are to make~ "
onic drseases The agency'’s plan to use the-
s first” would be a.good one), and educatior
ications and behavioral science experts ca
estmessaging: e most effectlve ‘mean

epetltlon isa key tactrc PMA is ready to assrst in any way possrble to
‘ ood guidance to the public. Please call on us at any time on this
nt.p ‘ lbllC health and. communicatlons effort




opportumty to respon
qtest for comments o

n whose goal is to promote the health benef‘ ts of
through scientifi ically-based nutrition. research

pportecl ‘partlally by a two- -year $1.5 mllllon u. Si Agency -

lobal Development Alliance grant; BHA
Zessocratlons, bean growers, processors and .

‘ as‘well‘-as non -governmental organlzatlons such as’ ;_

‘lSlDl"l

" "of the Food Gundance System,
that any mformatlon prowded to

) , the. BHA believes the USDA should no
‘ __the term “legumes or the term “dry beans” in their Food Guldance

Syst m because U.S. consu ackan understandmg of both of these terms. '

stea the BH b‘e‘lieves the D. Hshvould use the term “beans” to; refer to
o . . 2 :‘l:
i
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l lResult‘ ‘of‘ arecent.consumer. research study, sponsored by Bush Brothers &
Compan /y concluded that many consumers are not.familiar with the term

es.". Alrnost 40% say. that that nothmg comes to mind when they thmk of the
gumes” or that they “do 1 now.”

‘ dd lon, consumers don't u derstand which foods constitute the Iegume
o 'categorwof foo_fd . The catego of “legumes" includes beans, lentils, peas, apd'
‘ hows, however, that less than 40%: of respondents. correctly

‘ j s.and- peanuts:as. legumes while about 16% incorrectly ldentlf ed
. zucch|n| squash pump;kms and potatoes as legumes. . '

Based on consumers lack ‘f fami‘llanty and confusmn and mlsunderstandlng about :
h behe“ es that use of: the term will undermme even th'

l
_d about the term “dry beans” and th"mk
. the Mdry beans" versus “beans.” The research shows
SN ‘_-;‘that only 17% of’ consumers say at 1the l'" rst thing that comes to mind.when del" ining
: on of beans.” It also shows that about half .of US.
e‘ 3 belleve that there is. a :drfl’erence between “dry beans” and “beans.” This
NG is typically described as related’ to the bean product’s packaging (canned
‘versus agged ) Thus, charactenzmg this food group as “dry beans” would o
ad 13 y‘consumers t ‘r‘ trltlo'us beans packaged in other ways 1._'f o
(carine ‘eratlon. o o

o Whlle “dry baans” isa term used
N uconsumers do not: cornmonly us
B commonly‘used and represe

ans St regardless of packaglng type Prope
that consumptlon of all beans are lmporta

b :The term‘l,Pulses" was shown not. to be a consumer—frlendly term for ldentlfwng thrs
‘ AR ‘food category .Almost, two-thlrds of ‘consumers tested associate the term “pulse” wllth
TR 3the circulatory system/heart beat.. Less: than 5% of all consumers asked could identrfy
coqloEe ipulses as a bean, vegetable or even a foodl




A copy ‘of the supportmg researc
gndatlons ‘ e




: _Lon Johnson‘/ BushvBrothers

g_s om the ommbus studles to assess consumer. awareness and
egumes and pulses. :

o clear. recogmnon‘ for; th_e terms dry beans, le
5land legumes are: defined lafhgely ‘beans:or
‘ ';,‘ ;pulses are unﬂaterally rmsconstmed as

gumes and pulses. However whereas
vegetables by most, but not a]l
someﬂnng having to do W1th‘ the

_Consumers lack a well deve lo
= Nevertheless .most associate
d; _‘-bean However only ;
1 ]d among those 4
‘ as- d;y/not fresh and/

lsss1fy many types of. be
1| ,there is a dlfference between a bean and a
ssoela:te this dlfference as having to do with

g to soak/prepare dry beans specially.

Consumersw also lacka well developed smgular understanding of legumes, About 40% claim
nothmg"‘ omes to mind when they. thmk of the'term or don’t know. This lack of .~

g is echoed by the percentage of } nsimers who incorrectly 1de1‘1t1f5‘(‘ many beans




 Pulscs Findings

] ‘G or ¢
: vmg to do w1th the cuculatory systern/heart beat

Meat and Beans__‘ Group :

About 70% of Consumers. support aj lhange\ in how proteins are classified in the Food Gulde
Pyralmd - from the meat group to the meat wand beans group. ‘

Method

e Two ommbus studles were. conducted among separate but nationally representatlve samples of
00, consumers in, the contlnental Umted States One sample was asked questions about dIy
__eans and ulses. The othe ple"' was: asked quesnons about legumes and pulses. - The.

sets were weig eﬂect nattonal percentages The range of errorona.sample
wormmus4w ' - ‘




Dlrecto‘r‘, The Nutraceutlcals Institute

_merltus, Department of Food Science
Cook College + Rutgers University

: o New {Brunswick; NI~ US.A
Tel = ! She Fax ‘ Jm » e-mail:

: 26 August 2004

;itt_e‘_d:r _irf;ii‘response to the Federal Register Vol 3369, # 33;
004. ' B

titled “Re-lnventlon of the Food Guide Pyramid: to Promote :
Mlchele Fisher. It is an abridged pre-print draft, :
e next rssue of ADVANCES IN FOOD AND NUTR!TION
Press. The copyright obviously belongs to Academlc ,
) lic: Health we realize that this abndged version wrll be A
 the recprd : nd made avalla ¢ to the: pubhc The “quid quo pro” is that the chapterwrll

" ‘ood and Nutntlon Research” which enjoys ahigh; |mpact

-ARCH, a pubhcatlon of Academi
Press 'ow ver inthe. interest of‘ the P

; rgue for a re-lnventlen of the food gurde pyramrd and
are :prevrdrng as enclesure two = since the. journal Is
Il rles For 0 ‘

aind: vegetables whole grains etc The
uppor’t‘ thls draft dletary guideline.

e been assrgned and wish you well in this crltlcal facet for
 fe Uthe benef it of the public health. ‘ j ‘ ;

‘ xSm rely,

Tl 0. Zoci,.,

‘ ‘PaulA Lachance Ph.D.,CNS

Michelé Fisher, Ph.D_R.D.

|
|
c:







Depafﬁnent of Food Smence
Rutgers the State Umver51ty of New Jersey

lr Mlchele C Flsher Ph.D.,R.D.
Nutrmon Consultant

Mulllca Hlll NJ

Abridged ) *venuon of the Food Guide Pyramld to
mote I-Iealth” cop by Acadelmc Press in forthcoming issue of
| 3 ADVANCES IN F.OD AN]D NUTRITION RESEARCH




mthe penodlc 1ssuances o theReci:onnnended Dietary Allowances since 1943 ‘v : o




g semngs_; ‘ ‘f food w1th poor nutnent enmty v15-a-v13 Caloric content. A concept

descn‘

‘as Calones for Nutnent (CFN)_ls suggested as such as solution,

gpal :

§stnve to not: exceed a.nother ‘af goals (e.g: cholesterol intake). However .

dletary feed gmdes (e. g pyrannd) are! food based but aimed at meeting and/or enhancmg :

; ntson ‘and therefere hea_lth ‘Th.e eonsa.mer Lnd err-'f...nds a dietary food cru.de bﬂcause

16y eat food and not nutnents/nutraceutlcals \per se. Food is v1s1ble and nutnents are




_ The Dletary Guldelmes for Amerlcans have been pubhshed every 5 years, smce

1980 by the U S Department of Agncu]tme and the Department of Health and. Human

Servwes The purpose of the Dletary Guldelmes isto provide Americans aged 2, years ;-
e and\older thh mformatmn on dlet chmces that will promote health and prevent. dlsease

000) ‘The Food Gulde Pyramxd 1s p, graphic 1llustrat10n of the D1eta1y

Gtudellnemand was ﬁrst 1ssued 92 (Flgure U SDA, 1992) The current Food :

onsumers are expected to select a reeommended number of servings from each group to
plan thelr d1ets ‘
| i Intematmna.lly, food guldes come in- tbree major shapes: circular plate, onental

ar D yramld (Pamter et al 2002) The pyram approach to food group gmde




‘s ‘facmg- the ‘Focd_iﬁurde Pyramid is a plarr ..\f_\(\)l"f
at. are low in; energy
_ ) _Pohcy and Prcmotlon rlghtfully sees a_n‘ ‘
:“cf t'he Food : ;d _‘ The prcposa.l of the USDA Tecognizes; tlrat f

nergy Requnements ; )+ cf the Dietary Reference Intakes (DRIs) to |

mamtam‘ werght is; based cn gender age helght, weight, and activity level. The EER fcr

men_and women of reference body srze decreases with age in years; yet it mcreases for

ldren up to the age of matunty I-Iowever,‘ what plagues the USA is overwelght and\ y ;







descn_“‘ | ig‘the Ca.lcnes per servm so prov:des mfcrmatlon as to what to avmd m

tenns‘. of 1 fat cholestercl and sodlum There has not been a marriage.of the prcwsmns cf ‘:'_.

" the ‘ \ ‘ the Dletary Guldelmes and the Fccd Gmde Pyram:d The E in NLEA has \not- o

an rea.lly occurred The NLEA. i 1s “regulated’ by ‘the FDA which has sufficient regulatory

cnses tc ever get arcund to be mvclved in Educatmn, but to its credit it has tned onat.

h uld ‘one elect to. fo]]ow

nsumers beheve they are actually fcllomg 8

o ¥ relanve balance of the pyramld foo d grcupmgs They are confused because they observe -

that overwetght and ‘obesity- are cn the nse and they have been eating less visible fat but i

e l‘dc nct reahzethatmavmdmg only fat (tbatls, consunungalower percentage offatasa [

'urce‘ f ‘energy) (Chanmugam, 2003) they heve mcreased their energy intake cverall by




, Wlth mcreasmg expendltures for eatm away :ﬁ'om home or purchasing food to tak ho n







category needs to be acknowledged for its whole grains for. wh:nch, in contrast to reﬁned

o g '; gram products there is sclentlﬁc ewdence of health benefits (Liu et al., 1999; L1u etal,

Basedupon the'fy terms of dietary. sources. of

d ecommended d1 ary allowance nutrlents and health promoting non-nutnen

blOﬂCthB phytochemlcal factors (1 e nutraceuncals) the foundatlon of the pyrannd
\ \

should be ‘re-mvented (Flgure 3) and constructed of vegetables (Figure 4); ﬁ'mts (Fxgure ‘

J % );;iand legqmes nuts and seeds (Fi 1gure 6) |
| The second tler becomes the next most nnportant source of nutrients,

N nutraceu cals‘ and in partlcular sources of cereal grain energy (Figure 7). Not mcluded in i

tler are cereal gralm )2 tha;_heve a Calor_les::for‘Nutnent (CFN) conteo’r_ in




pmdu sucan be tapped as needed by the lacto and/er ovo-vegetanan By moving legumes

and nuts ﬁ'om a protem content categenzatlon in the current pyramid to a ﬁmctlonal food

categonzatmn coupled with vegetables and ﬁwts (ina culture that consumes excess




alories For Nutri




i | Ca.lj J’esh— the CEN label reads 50 - It means‘that the consumer has elected a 5000

- i‘would not be on the rise.

. ‘F 1gures 10 11 and: 12 prov1de ﬂlusn'atlons of the CFN concept in a glven food as

o o







on—GMO” CLA]IMS "

euuc Food” increases, it also is repeatmg the




| ‘_ the sc1en:tlﬁc hterature (Hebert et al, 1998 Jian et al., 1999; Albert et al., 2002;,
] S Verhoven et al 1996 Cohen\et al 2“0 Mmhaud et al., 1999; Zhang et al., 1992
lee""v "20 ) _‘;f.:-_Kns-Etherton et al 1999 Tsa:, et al. 2004) relative to realizing health

et E ‘3 | L « o
S beneﬁtstr ; _scend the nutrlent-nutnttve Val ” rationale and food group ClaSSlﬁQatlQﬂ;10f :

vith: one or more of the plant food groups (Table 2). There are now, 15 or i

. more health clalms Whlch?

M orma 0 be msconstrued by the consumer as an overall product rating and the prOposal

SENEERE 1§-tun1ﬂce1-y: to survive.
S B

- e The followmg dlSCllSSlOIl is! offered as ev1dence of the need (based on the .

smentlﬁc agreement of the health clatm) to re-locate the food guide pyramid base or o




. s pamCular‘ fbod groupmg, the sn'onger: the emphams should be to advocate choosmg and




aturated 11p1ds and a- number of wtamms such as folates, -and mmerals such

as mngcsmm; manganese zmc et"" ‘I’I‘he

o A-I:‘...-.

e alTn
CLECES \uuu L]-UI.I.G;U




4 'ch foods “to empha.slze Therefore, it is -

'.j = sources of nutnents and comphmentary _‘1oact1ve nutraoeutlcal compounds that thwart

the pathogene51s of chromc dlseases The phytochemlcals that have been found to be




wish ]:vy steppmg onto a scale, nreferably int

i i
».;‘

\

I

\




_‘ods 1s OK but “hungry’ portlons can still; defeat

16 contr _of :calones At a steak‘rh:‘ use‘th‘ "‘pfoponlons would obviously be reversed. The-‘ R




L CEN of 50‘ or. .greater make up thlS upper uer of the pyramid.

The re—lnvented Food Gmde Pyram:d as proposed makes the low CFN: foods the -

N ;only one‘ cup of popcom but that is the ofﬁcm.l USDA/FDA serving sizel

On the other whand cultures that eat tortlllas rather than bread, eat several tortillas.




assoclated'mth the routme consumptmn of whole‘ Tai

a lu‘et a1 1999; Jacobs eta.l 1998 “Jacobs et al, 1999). In recent years,




ilk ;‘ decades ago.and they wonder-if that is .

sis ‘stones found everYWhere They are ‘SlOle i

O |

three co “ p n;cnted by a salad of muted 5







thet The Delicious, Doctor—Demgnedw '
Rodale Press, Emmaus, PA. ‘

;Dlet' F.md Cancer Ir “The. Medlterranean Dlets m

p'_287—303 Van Nostrand Reinhold, New ‘ -




‘ Ev(2003) The antmxldant respons‘mye element (ARE) may explain the

:‘eﬁfects of crumferous vegel:ables qn cancer. Nutr Rev. 61, 250- 258.

Gmde Pyramld servm :recommendatlons US A.‘

C&'i‘i;’.‘el InS" 93 ‘:;1




. Jacobs D. R‘Jr Meyer KA, Kushl, L I-lmand Folsom, AR. (1998). Whole—gram intake
.. -may. reduce the ns.k of 1sche.m1c heart disease in postmenopausal women: The Iowa
= Wom n's S 4 o

i ushq., L. H and Folsom, AR (1999) Is whole grain ..
itotal and cause—specxﬁc death rates in older Women? *

: dy of whole—gram mtake and risk of type 2
b c Health “9 1409~1415




Prakash, A. and: Kanter, M (2000). Antlo:ndant |
“ﬁ'ults and vegetables. J. Am. Coll, Nuz'r 19 R

_‘_:cer Instltute (2003) Nauonal ‘Cancer Instltute s 5 A Day for Better Health
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‘ ‘EHQ'MMD, J. A— and TOhJ]L B C‘ ‘(2004) What can intervention studdes tell bs : b

] COnsumptlon of Raw Vegetables among Male and
al Adolescents Prev Med 33 : ‘82-291 .

K Tnchopoulou A_ Costaceu, T " Ban:ua, C,. and Trichopoulos, D. (2003) Adherence to a
1M ;letc ean diet and survwal in; a Greek populatlon New Eng. J. Med. 348, 2599—

1zmann M.F. » Hu, F.B., Wlllett, W C. and Giovannucci E.L. (2004) S
ut consumptmn and\decreased _nsk ‘of cholecystectomy in women. Am..J; Clm.
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‘ d enquy balance in 1ts con51derat10ns for upda"mg‘the Food'
1l “most, lmp‘ rtant issues in today’s environment: Given'the. eplcle nic;, .
tools such as the Food Gulde niust help Americans watch their calones and help them




mlhan w1th ‘the Food Gllld j‘yr‘an'ud (6) Inaddm“
58 erce _t_i)f ‘ '

t_;l_‘exermse For example the shape coulcl deplct a two—

five food groups and recommended daily: servingsfora:
‘acts Lap?l and the other side illustrating variousilevels.of
; ‘hfestyﬁc is:about more than just eating; it’s also about bemg

eds to emphamze the 1mporta.nce of energy balance by showmg

‘1dance needs to communicate this 1mportant message ‘
cellen;t‘source of protem zmc v1tamm B12 selemum, ancl S




_latlve wto obesity, lt is important to note th comp:
_ ificantly fewer calories than do some. vegetz‘ible protems In
ntmhs ;;_the same amount of protem asa half cup

) dentlfy and choose naturally nutrlent-nch foods i
d "on-fat dau'y products and laan meats. i




i fat‘ mtake
rams of totztl

Energy ba.la e'
Be

hat- yeu ‘eat and the physwal act1V1ty you do over several days

ertcans have: dlfﬁculty understandlnv‘health information and puttmg that; mformatton mto
fore the new, Food Gmdan

nsume‘n test:ing to ensure they are easi_ly‘ un r‘st‘ok;d
o5& the gap -

ide; Pyratmd but low compliance with its recommendattons (2)

CNPP‘ should test the- guldelmes descnbed m‘ the new Food

ffforwnut‘n‘ents Testmg also w111 ensure that typtcal faiinhes can

tem’ and\wﬂl a55e5s the fea81b1hty of generahzed
Lol \ i

j | h the Dletary Guldelmes Alllance a: long—standmg, successful
; etween health orgamzatlon the food industry, DHHS and USDA. For more'thar 10 years,
She | ated healthy hfestyle messages that support the Dletary

for Amencan' to mt]ltons of: Ametlcansw - o

' | '111ty and repetition of key messages, a comprehensive BRI

¥ ducatmn/commumcatmn cmnpaign _surroundmg;_the new Food Gmdance System should be develoPed b

nals play a v1ta1 role m ensunng that consumers-can understand and apply the Food

ance : "'tem gmdelmes Materlals nd*toois for use by health prof‘essmnals and ‘educators are
] _‘ \the Food Gmdance System ' e,




1‘1_1d. seqve as atoo to help consumers lmplement th_e Dleta y.
nized. \Pyramld shape butupdate its advice to reﬂect‘c' ]

h gorou§ consumer testing and integrate marketm “‘Ij\nnclples o) _"_ !
,nal strateg1es and tools wxl esult in ‘a measurable consumer behavior change
' |

llrFood Policy
N atlonal Catt]emen s.Beef Association




t by countnwr calories. Found at
ccessed Auoust 13, 2004,
ulclelmes for Amencans, 2000

umty\Numtxon Research Group :

Tieh| e for ﬁndard Reference, Release 17. Accessed- thmugh Nutnent Data
weww,nal,nsda cs\f}/fmc/foodcom Accessed August 17, 2004. L

ch IC. Supplemental zine lowers measures of

“.‘auon Act, 1994, Found at
l'%203 Accessed August 1




'comments on:the “Proposal for Food !
atérials.” The American Meat Instxtut :

Nutn pn Pohcy and Promotion’s (thc Center) I

e,‘f ‘d;;gmdance must also be comprehendxble
e, 1 mber of overweight Americans make

y ‘ _‘r“Amencan pubhc as a symbol of ovcra]l food_ ‘. Lo



‘eating habits, as well as the mlportance of "

;“comphcated nutnt.lou messages. ’I‘he
s ges that. would serve as the basis ¢

‘Advantages and\dlsadvantages of the. plan to 1nd1v1duahze guldance in contrast
to “generahzed” messages ‘ .

| "t10n Freates additional challenges for health

sthe

specific needs of different populatlons (e

government launched television, , print medla, and/or

‘ e graph.lc and utlhzmg it solely as a remmder ol" the S
tr on' messages wﬂlw be unsuccessful 1f the govemment fails to commit to ongomg '
and | estyle educanon efforl:s; :

lKey components for;

v ‘educatlonal tools;‘

membered wel addr ses (z o WWW, goodnutntmn com) w1thout havmg to
_‘Ple‘ portals to acce |

t will auOW for long-tﬂl‘m Welght sustamab111ty e

> ct1ve persenahzed glud ce_tools should be developed by the Center as part of R

cautlon' howeyver, that print materials and web-based '




an web—based tools must not be substltute_‘_ o
j‘ pedla, and.lm' radio campeugn that encoulja €5




L THE

SOCIATION

August 26, 2004

0l :;pleased to provide the; followmg comm
i Yy ar motion (CNPP) consideration:on the proposed
‘__the Food Gludance System/Food Guide. Pyramid (FGP). The Associati

: t_o acknowledge the ded1cat10n and hard work of CNPP staff members_‘

2 :-"on Would hke the F GP rev131on team to take the following facts abo‘ i

nto : count asit works to.d velo_p a\food guidance system that will be: useﬁﬂ for
/ of the: be‘st available science.

not md1v1dua.l nutnenf

i‘ tot.‘a‘l or added sugars intake, on.ly a suggested‘ '

& ity Zwgar: 3-_:?_“&__.:--..‘-‘.‘ inar,., P8 Caloringg Pey T:eaap:;_‘;%cﬁﬂi?




occurring” sugars are 1nd1stmgu1shable and. ..
sumet : i‘t‘o behevmg that food contammg no, ref
supenor to food\contammg reﬁned sugar. g
te emphas1s on. addéd sugars could create a; pubhc health outcome sumlar
e 1y ¢ simplistic fochs on low-fat. The importance of energ
1sional approaches

s j..r the potentlal long-term repercus”

ocxa’uon ag:rees w1th \‘heumany pubhc and pnvate groups advocatmg retentlon ] f
‘ mdePy"'anudasﬂie isual -
er st i

: ___fhlerarchal key messages, such as. those
es }A};(lvisory Committee,

amid asithe sjrmbol of food gmdance hut‘wnh the Pyra.nnd’s overly preschpui/e ‘
; orma that di egards:- therea.h’ues of how people eat, wh.lch makes it: hard for the

‘ons des1gned to.assure nutrient adequaoy wrthout

The Assoc1atlon respectfully remmds the FGP i ‘f S

s ;lt-ls hlghly unusual if al cronutnent 1ntakes equal their recommended levels.} Gy

ociation: respectfully lremincls the F‘GP revision team that the pred1sposmon “to..
e of generosﬁy”‘ ‘essentlally means micronutrient intakes exoeedmg 67% ofzz.g

reoonnnended emounts result m nutnent adequate d1ets




‘ cleax that sc1ennﬁc thcare practltloners and consumer commumnes
moved beyond focnsed inte est m\ the prevenhon of classical nutrient

‘ 3elated to ﬂtus cons1derat10n was an apprecn“ of the unprecedented abi_litx to
‘ e ranges by: increasingly common voluntary
inii¢ xpanding uses:of nutrient supplementsand -
the owing | likelihood of expanded capabllmes to o
tics of food crops and animals by genetic . !
” and anmmpated changes in food supply ! ralsed -
‘\jusﬁfymg the putative benefits of mtake‘ o
lassical deﬁclency diseases; and;to.

s d_‘FGP food groups_and subgroup recomine:
| . hted average of food amoun

_y,lﬁ‘j ‘f' v;"%‘
e requned to accooda
(o} osed for: The rev15ed foo

current FGP peﬁems was we]l as on: the “so called” dlscreuonary
e rewsed food guidance system. Basing a -
olely on a mathematical scheme. is not. sclennﬁc and

RN
ne: may;madvertently undermine the intent to msure‘




| 9‘, to be a smgle servmg, when m fact i
ll-mtentmned but overly prescnptx

_ wer as to “why the d]fference”n iat t
urposes 16 At a time when cons1s nt

on should be placed‘ e
) :‘;‘the overly prescnptlve sugars mtake nnts
these lumts were determined. Most ener :
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