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Food Guide Pyramid Reassessment Team _
USDA Center for Nutrition Policy and Promotion
3101 Park Center Drive, Room 1034

Alexandria, VA 22302

FR Doc. 03-22763 Notice of Availability of Proposed Food Guide Pyramid Daily Food
Intake Patterns and Technical Support Data and Announcement of Public Comment
Period. 68 Federal Register 53536, September 11, 2003

FOOD GUIDE PYRAMID REASSESSMENT COMlVIENTS

The National Cattlemen s Beef Association (NCBA) appreciates the opportunity to provide
- comments on'the U.S. Department of Agriculture (USDA), Center for Nutrition Policy and
Promotion’s (CNPP) proposed Food Guide Pyramid Daily Food Intake Patterns and Technical
- Support Data. Producer-driven and consumer-focused, NCBA is the trade association of
~ America’s cattle farmers and ranchers, and the marketmg orgamzatlon for the largest segment of
the nation’s food and’ ﬁber 1ndustry : :

-NCBA commends USDA’S leadership in reassessing and updating the Food Guide Pyram1d—-the
nation’s primary educational tool to help-Americans make daily food choices to promote health

R and prevent disease. Thisis a s1g111ﬁcant undertaking for CNPP and we applaud the agency for -
* conducting the review in a sc1ence-based manner. -

- NCBA concurs that th.lS reassessment is- t1me1y given changes in sc1ent1ﬁc and medical
* knowledge, changes-in nutritional standards and goals established by the IOM Dietary Reference
~ Intakes released between 1997 and 2002 and the 2000 Dietary Guidelines for Americans. Other -
recent information such as changes in food consumption reported.in the USDA Continuing -
- Survey of Food Intakes by Individuals (CSFII) 1994-1996 and updates in the nutrient
composition of the U.S. food supply 31gn1fy further the need for such a scientific review.

- Due to the 51gmﬂcance of this notice, the limited time to review and prepare comments, and the

“lack of pre-cursor data used by CNPP; NCBA requested an extension of the comment period and
that CNPP, make available the data that was used to make their assumptions. The request for
extension of the comment period was denied. Therefore, we are submitting today the most
detailed comments as possible under the time limitations, However, no comment has been
received from CNPP regarding our request for additional data. We believe that this data should
have been miade available per the Freedom of Information Act, Data Quality Act and subsequent
guidelines issued by the Office of Management and Budget in 2002 and we urge CNPP to
disclose the data now and snmlar data1in the future.

CNPP solicited comments on all aspects of the proposed Daily Food Intake Patterns and the

accompanying technical support data tables In add1t10n CNPP expressed interest in receiving
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‘comments on several specific issues and questions. NCBA offers the following overarching
comments and then will address specific issues and questions in tumn.

CNPP’s Proposed Daily Food Patterns and Technical Support Data May Contain
Incomplete, Outdated and Inaccurate Information on Beef Products

CNPP’s proposed revisions to the daily food intake patterns may not comply with CNPP’s own
stated philosophical goals for the Food Guide Pyramid and the technical support data may not
accurately and fairly depict the nutrient composition of beef products that are currently availzble -
in-the marketplace today. Our concerns stem from the fact that CNPP may not have used the
most recent beef nutritional data and/or the leanest beef products in calculating the nutrient
profiles for the meat group. Failure to use the lowest fat content of beef products would produce

-significant errors in the nutrient profiles for the group and result in corresponding implications to -
other food groups as well as additional fat. It would also inject unjustifiable prejudice against

. beef products in the resulting food guide and impair the scientific credibility and integrity of the

nation’s premier nutrition educational tool.

We are; however, unable to ascertain with certainty the validity of CNPP’s calculations of the
nutrient profile for the meat group due to lack of sufficient documentation and substantiation in
‘the data available electronically or in hard copy as outlined in its notice of September 11, 2003
[68FR53536-53539]. As mentioned above, our request for access to supplemental data has not
been addressed by CNPP,

CNPP statesthat “Proposed revisions to the daily food intake patterns are based on the same
phllOSOphlcal goals that were used in developing the original Pyramid.” One of the eight
ph1losopluca1 goals underpmmng USDA'’s food guidance has been to “...allow maximum
flexibility for consumers to eat in a way that suits their taste and 11festyle while meeting
nutritional cntena The goal of allowing maximum flexibility was one reason that CNPP

‘ estabhshed nutrient proﬁles for food groups using foods in their forms that are lowest in fat and
‘that have no ‘added sugars.” ! USDA stated that

. “Once vitamin, mineral, and protein needs are met, theoretically, the balance in calories
could be made up by fat and added sugars. Total fat intake is limited by the goal of
keepzng it below a specified percentage of calorie intake. This approach allows
consumers to decide which foods they prefer as sources of fat and added sugars. A food
- guide that rigidly proscribes certain foods is not likely to be followed consistently.””

1 ‘CNPP states that it used foods in their lowest fat forms without added sugars to develop the

‘ nutnent proﬁles for each food group. These nutrient profiles form a cornerstone in CNPP’s

‘ ‘development of the daily food intake patterns. If there are errors in the nutrient profiles, then
‘these errors could result in inaccurate, misleading and incorrect daily food intake patterns.

‘ ‘If CNPP’s pljoposed nutrient profile for the meat group did not use beef produets in their lowest
fat form, ‘then this would adversely affect CNPP’s development of food patterns that would

;USDA s Food Gmde Background and Development, USDA/HNIS, Misc. Pub. 1514, September 1993, p. 6.
IBID.




| provide maximum ﬂexibi-lifﬁi for consumers in choosing sources of protein foods within the fat

and calorie limits specified.:

We have two reasons to beIi?ei'ré that CN'PP did not use the lowest fat content of beef products to
develop its proposed daily fb_pd intake patterns:
: . | - CNPP may not have‘_usc;d Sfcandard Reference, Release 16 (SR 16)—the most aécurate
: and current nutrient data now available—to derive the lowest fat content of beef products
and ‘
. &  CNPP may not have used the leanest version of the beef products profiled.

3

e Most Current Beef Data May Not Have Been Considered

'SR 16—USDA’s National Nutrient Database, was updated on July 30, 2003, likely after CNPP
. initially conducted its reassessment analysis.> CNPP needs to use the nutrient data for beef
products from SR 16 to ensure that the future food guide is the most up to date scientifically.
" According to USDA’s administrative report for SR 16, “Several major changes were made to the
- database since the last release.

** Among the major changes listed was a change in trimmed retail -

beef cuts. . Specifically the report states

“In past releases, data representing beef retail cuts trimmed to 1/8” external fat were
derived by regression equations using values from beef retail cuts trimmed to %"
extémal fat and 0” external fat. This release will include new analytical data for many
retail cuts trimmed to 1/8” external fat as well as updated values for many cuts trimmed
- t0.0” external fat, Data Jor beef retail cuts trimmed to Y external fat will be phased out
: as new corresponding 1/8” fat trim data becomes available.”

:In addition, previous Standard Reference releases included 1/8” trim data on cuts analyzed as
- “lean and fat.” SR 16, for the first time, lists 1/8” trim cuts as “separable lean only.”

- These chang#s are meaningful and dramatic and reflect the beef industry’s considerable efforts to

meet consumer demand and expectations for lean beef. The changes also accurately reflect what
is available to consumers in the marketplace. In fact, SR 16 documented seven additional lean

ccuts of beef above the previous release. There are now at least 19 cuts of lean beef—many of
:which are the most popular cuts among consumers. (USDA defines lean as less than 10 gof
- total fat, 4.5 g of saturated fat and 95 mg of cholesterol per serving and per 100 g.) While it may

surprise some to leam the extent to which lean beef has become widely available and consumed

o in the marketplace, it reflects the hard work and resources that America’s cattle farmers and

ranchers have invested to respond to governmental recommendations and consumer demand.

. /CNPP needs to accurately account for these substantial changes that have already occurred in the
.. marketplace.,

" US. Department of Agriculture, Agricultural Research Service. 2003, USDA National Nutrient Database for Standard
", Reference, Release 16. Nutrient Data Laboratory Home Page, http://www.nal.usda. gov/fnic/foodcomp

“ Composition of, Foods Raw, Processed, Prepared. USDA National Nutrient Database for Standard Reference, Release 16, July
© 2003, p. 1. ‘
S IBID., p. 2.




Primary Dataset for Survey Foods and the corresponding NDB in SR 16 showed at least 15 beef

\ﬁ.\

analysis|o:

nutrient databaéé. (NDB) codesfor ground beef and beef cuts in the CSFII

products that were newly released in SR 16 that were leaner—in many cases dramatically

| leaner—than previously reported data. Appendix I contains the results of this analysis.

‘The ‘followiﬁg example illustrates the magnitude of the difference. CSFII Primary Dataset for

Survey Fdocis code 13204 (beeﬂ round, tip round, select, separable lean only, %” fat, cooked, roasted) Was 30

-percent higher in saturated fat and 32 percent higher in total fat than SR-16 NDB 13426 (beef,
‘ roﬁnd_, tip round, select, separable lean only, 07 fat, cooked, roasted).

- Le‘anest‘Fm%m of Beef Products May Not Have Been Considered

In iad‘dition to possibly not using the most current nutrient data on beef products, CNPP may not

‘ have used the leanest form of beef products (ground beef and cuts) in calculating the nutrient
- profile for the meat group. This is because CNPP may have used separable lean and fat rather

than the leaner form which is separable lean only. The difference between the two categories 1s
substantial. ' “Separable lean and fat” by definition includes the trimmable outside fat (the 4"
fat) and seam fat—in essence, the visible fat. “Separable lean only” data are taken from cuts that
have had alli;the “trimmable” fat removed prior to analysis. That is, all the trimmable outside and
seam fat have been removed, and the data reported on the remaining lean muscle portion only.

. Thus, “lean and fat” will have a higher total fat and saturated fat content than the “lean only”

data. (Inbo‘“ch cases the data are reported on cooked product.)

In:our analy;sis of nutrient database (NDB) codes for ground beef and beef cuts in the CSFII
Primary Dataset for Survey Foods compared with the corresponding NDB in SR 16 we identified

- 54.cases where beef products—again, many of the most popular cuts among consumers—for
" 'whiich the “lean only” had significantly lower fat and saturated fat content than the “lean and fat”

version. Again, in many cases the “lean only” version is dramatically leaner than the “lean and

- fat” version. (See Appendix.L)

Table 1 below shows the pérpént,difference in total fat and saturated fat for 10 of the top:21 most

* popular beef cuts between using the leanest version of the relevant beef product and the version
listed in the CSFIL Primary}D-aj.tasc’t. These 10 cuts represent over 21 percent of the total retail

beef cut pounds. These cuts, ‘on-average, are 56% leaner in total fat and 58% leaner in saturated
fat. Taken together, these cuts represent a significant amount of beef products currently in the

marketplace;:. Thus, failure to use the leanest version of beef products would significantly affect .
-the nutrient profile of the meat group.
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The followmg example 111ustrates magmtude of the d1fference CSFIL anary Dataset for
Survey FOOdS code 13278 (bee; ' short loin, top sirloin, all grades, separable lean and fat, ¥ fat, cooked,
broiled) was 57 percent higher.in saturated fat and 56 percent higher in total fat than SR 16 NDB

13454 (beef, short loin, top sirloin, all grades ‘separable lean only 0” fat, cooked, broiled).

: ;Usmg the 1ean only” version not only better fulfills CNPP’s established philosophical goal of
: .ﬂex1b111ty and better ensures accurate nutrient profiles for determining the daily food intake
. patterns, it also fulfills CNPP’s goals of being useful for consumers and being realistic in the
. development of a food guide that is based on commonly used foods.® The vast majority of beef
o eaters trim beef cuts of visible fat before they eat. In a nationally representative survey of 950
. consumers conducted by Ipsos-Reid in August 2003, 80 percent of beef eaters said they prefer
‘ ‘the fat trimmed from beef before they eat.” Moreover, 66 percent of beef steak eaters and 70
E percent of beef roast eaters. sald they trim off all visible fat before eating. Thus, “lean only”
i more closely matches consumer behav10r and is the leanest form of beef products.

‘ Taken 1nd1v1dually or collectwely, using the most current data (SR 16) and/or the leanest form of
- 'beef products could have dramatic impact on CNPP’s analysis of total fat, saturated fat and

energy intakes from beef products. CNPP needs to use the updated SR 16 data as well as the
data on the leanest form of beef product—namely “lean only”—to calculate the correct nutrient
proﬁle for the meat group and thus daily food patterns. CNPP also needs to disclose to the
public its complete and exact methods, procedures and analyses to document all the steps

‘inherent in calculating the nutrient profiles of the proposed da11y food pattern before it finalizes

the daily food patterns. Such documentation and disclosure is in the best interest of the public

given the importance of the food guide in assisting consumers in building healthy diets.

NCBA recognizes that this is not a trivial undertaking. However, because CNPP announced that

it is presently analyzing data from the 1999-2000 National Health and Nutritional Examination
Survey (NHANES), released in August 2002 by the Department of Health and Human Services,

‘to corroborate the adequacy of the proposed food intake patterns NCBA believes that the request
is not only tnnely, but the right thing to-do in the publlc 1nterest

CNPP expressed interest in receiving, comments on specific issues and questions. The following
are NCBA’S comments on those questlons

L Approprlateness of using sedentary, reference-sized mdzvzduals in assigning target calorie
o levels for assessmg the nutritional adequacy and moderate of each food intake pattern.

: ‘NCBA beheves that it is highly inappropriate and counter to the public health interest of the
‘ ‘nation to use sedentary energy intake levels of individuals to determine the target calorie level
" for each food intake pattern As multiple authoritative governmental and health organizations

have declared, increasing the physical activity of the population is a clear public health priority.
From Healthy People 2010 to the IOM macro-ingredient report, to the Surgeon General’s Report
on Physical Act1v1ty, to the 2000 Dietary Guidelines for Americans, the message has been clear

s USDA s Food Guide: Background and Development, p. 6.
K Ipsos-Reid U.S. Public Affairs research August 2003 (margin, of error £3.1)
% 68FR53536-53539




for individuals to bej.mti)l___” > ct
individuals to “Be physicall
an active lifestyle to decrease. h

o, the 2000 Dietary Guidelines specifically advises
cach day” and the IOM recommended that individuals adopt
k:of chronic disease and to maintain ideal body weight.

' To the extent that the Food: Guide Pyramid is intended to help individuals put the Dietary
Guidelines into practice, the reassessed food guide should incorporate physical activity goals
similar to nutritional goals. Injessence the food guide should show Americans how to achieve

- energy balance at various levels of activity, not just how few calories a sedentary person needs to

- achieve a nutritionally adequate diet. -

. CNPP stated it used the sedentary.energy level because “...it does not require the assumption
* that a person needs to be active in-order to meet nutrient needs,” and “...it was considered better
not to assu;ﬂe any specific level of physical activity.” CNPP’s use of the sedentary energy level
* does not help educate Americans on the more important dietary component—namely energy
- balance. A food guide that does not help teach consumers how to balance overall energy will not
help to prevent overweight and obesity in the U.S. CNPP’s rationale addresses the historical
~ issue of adequacy for only one energy level, but not moderation. Using only the sedentary
energy level without educating consumers on energy balance is likely to have the reverse effect
- that CNPP intends. Telling consumers they can get a nutritionally adequate diet if they’re
sedentary with fewer calories does nothing to promote increased activity and skills in
appropriately balancing calories eaten with those expended. It also does not educate consumers
~on achieving a nutritionally adequate diet if they are more physically active.
" CNPP states that it does plan to encourage physical activity in materials designed for consumers.
" However, this is a superficial approach to dealing with what is arguably the number one public
~ health issue in the nation—reducing and preventing obesity. While it may require additional
work and may be inconvenient for the. government’s schedule, CNPP should undertake
-appropriate consumer research through experimental design using principles of child and adult
leamning and behavior change to incorporate the concept of energy balance into the food guide.
‘ Altematively, CNPP could consider developing daily food patterns at different activity levels or
‘using.the JOM recommended: physical activity level of > 1.6 and < 1.9, which equates to-
walking at 4miles/hour for 1-hour a day. In short, CNPP needs to incorporate physical activity
and energy balance into the core components of the food guide,

o APPIJ"Opriateness, of the ‘?ﬁefléc:ti@n of nutritional goals for the daily food intake
Raﬂems. R

‘ As’;r1_10icd?-abc$ve, NCBA believejs‘-CNEP‘ should specifically include physical activity goals similar
- tonutritional goals in developing the daily food patterns.

3. Applfopriateness of the proposed food intake patterns for educating Americans about
~ healthful eating patterns.

| NQBA bélieves that consumer education tools, such as the food guide, should be based on
- maturally nutrient rich foods, such as lean beef. . In fact, given the public health epidemic of
overweight and obesity it becomes even more important that consumers choose their calories by




added sugars as energy: ueed al

NCBA questlons whether CNPP has suﬂicwnt knowledge and understanding of consumer eating
behavior and preferences to determine the appropriateness of the proposed food intake patterns.
In particular, CNPP does not provide any research or the results of any consumer testing to show
that the proposed food intake patterns are useful, practical, and relevant to consumers today

‘ Developmg food patterns to meet nutritional goals and standards is an academic exercise unless

~ CNPP also determines that the food patterns are attractive to consumers, can be successfully

_ unplemented by consumers and can be sufficiently flexible to accommodate wide variations in

" consumer preferences and needs.

It is;our observation that when reassessing the Food Guide Pyramid, the primary issue of public

" health lies mainly in achieving consistent compliance with the Food Guide Pyramid. Yet,
consumer comphance is inadequate. According to survey data, about 80 percent of adults

- TECOgNIZE the Food Guide Pyramid as the comerstone of a healthy diet. However, CNPP’s own

' Healthy' Eatlng Index report for 1999-2000 documented that only 10 percent of Americans had a

“g00d” diet and that Americans’ eating patterns had not changed from 1996 to 1999—2000. ?
The issue of lack of compha.nce is seen clearly when looking at NHANES 3, NHANES 4 and
CSFII 94-96 data which indicate that less than one percent of the population actually consumes

- the recommended number of servings from all food groups. CNPP needs to understand fully the

. compensate

basis of the | gap between recommendation and compliance to understand best how to improve
- food guidanCe.'

Furthermore to have any possibility of having a measurable impact on public health, the food
- gulde should be designed in a manner that consumers can and will want to adopt. While it is true
‘the government has not promoted the food guide as it needs, no amount of promotion will

;fot_' inherently unacceptable, unpalatable, impractical food patterns. For example,
' CNPP notesithat the proposed daily food intake patterns include higher levels of dark green

- vegetables, legumes: and oils and soft margarines than the original Pyramid. Yet, CNPP does not
provide any consumer data to show that these levels are feasible, practical or desirable. Inregard
. tolegumes, based on CSFII 94:96, 98 data, it 1s possible that CNPP is not being practical or
- realistic as it considers adding more legumes to the food pattem for the Food Guide Pyramid.
According to CSFII, very few Amencans currently eat meaningful levels of legumes. In fact,
74% do not have any in two days of intake. This is compared to meat (beef, pork, lamb) where
: only 17%:of people consumed none during the same time frame. While NCBA believes

increasing. legume consumption is laudable, that increase has to be within reasonable attainment

| L of consumers to be feasible and practlcal

K Fuﬁher.more‘, CNPP needs to address..calorie equivalency as it develops the food intake patterns.

' Given the current concern over caloric intake relative to obesity, it is important to note that when

' comparing protein equivalence, meat provides significantly fewer calories than do legumes. In.
fact, it takes' 1.7 times'more calories to get the same amount of protein from legumes than from

. meat. Accordmg to SR 16 data, beef (using a ground beef composite) has 65 calories per ounce
‘an_d legumes contain 119 calories per % cup, which is the same protein equivalent.

0 Tfhe Healthy ﬁaﬁng Index: 1999-2000. USDA, CNPP-12. Dec. 2002. p. 13.




»

4, Approprlateness of usmg “cups” and “ounces” vs, “servings” in consumer materials to
suggest daily amounts to choose from each food group and subgroup.

- NCBA believes that the answer to this ‘question depends on the basis of more extensive
‘consumer; research than CNPP has conducted to date. Ultimately, improving the utility and *
practlcahty of the food guide will aid in its increased usage and application. Thus, it is important
1o ‘un_derstanld consumer practice and behavior in designing the food guide. CNPP’s qualitative
: C'cf)nsumerF;ood Guide Pyramid Study provided insights into consumer thinking abeut servings
- and serving sizes. However, the study does net and cannot by its very design, show the
fundamentally superior approach in consumer implementation. NCBA does support, however,
" the core concept of using common household measurements as a major line of inquiry in
- additional résearch ‘

‘ NCBA appremates the opportumty to.provide comment on this very important consumer

| educatlon tool

- Sincerely,
oZﬁaJk Wilhempesv)

‘ Mary K: Young, M. S, R.D. Leah Wilkinson
Executive Dlrector Nutrition - ‘ Associate Director, Food Policy
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\ Ub on( SCI—IOOL FOOD & NUTRITION SERVICES

October 24, 2003 R

 Food Guide Pyramid Reassessment Team

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

‘ ‘Alexandrla VA 22302 o

” m It May: Concern'-

-, lamwriting in-response to the, proposed changes to the Food Guide Pyramld
" Although not:perfect; the current Food Guide Pyramid has been helpft 5
- educatrng students and cons -akmg ‘healthier food choices. Th‘__‘ -‘efore ;
the: revised:version sh‘ould n be ;too complicated so that |t remains easy to

follow by the general pubhc

Specific recommendatrons regardrng the Food Guide Pyramid are as follows

1. The Food Gurde Pyramld Nutrition Facts Labels and the Dietary Guidelines
for Americans shouid complement each other using the same terminology and

serving sizes.

2. Serving sizes-for: foods should be stated in specific volume or weight
measures rather than the broader term of one serving. s

- 3. it should be stressed that-a:standard portion does not compare to what the:

Thank you for your efforts.

o ;.iRespectfu

Barbara Parnell RD ‘ :
Nutrltlon Coordinator - ‘

o average American typically consumes, especially that offered by the fast food S




o -fUS)A Center for Nut
Lo 3101 ParkCenterDere

; etteri sent: w YOI A, 5. M Ve _‘.: 3{, .‘ o
Executrve Du'ector of the Natlonal Barley Foods Council concermng the mclusmn of

‘t-thx grain has. e_been srgmﬁcanﬂy 1gnored in recent
enean cereal mdustry and relegated mostly to “barley

“ :.‘ arley needs a chance to become an accepted cereal m the
e consummg pubhc This w111 not only pr0v1de an-




COMMUNITY HEALTH SEQRGH .

: e }Foo‘d Guide Pyramid Reassessment Tea:m
. USDA Center for Nutrition Policy and Promotion

3101 Park Center Dnve Room 1034




‘We:commend the 1ncreased ‘emphams on whole gratns. This is an area that needs
‘more: emphas1s By increasing emphasis in the Food Guide Pyramid, more whole-
grain options will be offered in supermarkets and restaurants. Think of how fast-
food chains could help increase the fiber intake of th1s country, if they just offered
a bun that was one-third whole-wheat.

CNPP mentioned in the notice that physical activity will be encouraged in the
Food Guide Pyramid consumer materials. We recommend that the CNPP consider
including guidance on other positive behaviors that provide for better nutrition
and social interaction in our society, such as promoting family meals; eating
-regular meals and snacks throughout the day and turning off the TV at mealtimes.
;There should be a section oninfant/toddler feeding that promotes breastfeeding -
- and‘ ffers oth_ edmg suggestions such as attentlon to hunger/fullness cues,.

Karen J. Oby, MPH, LRD
Coordinator
North Dakota Healthy Welght Councﬂ




d _on natmnal surveys ; are canola 011s '

g ' that eating 1.5 ounces per day of wa]nuts o
w{m sa ated fat and chol&sterol may educe psk of heart disease. See nutrition mformatlan for fat




l |
/aﬁﬁw

‘ ThE
* » TAYLOR-HIGH
A Center for Preventive Medicine CLINIC

October 24, 2003

U.S.D.A. Center for Nutrition
‘Policy and Promotion

‘3101 Park Center Drive
‘Room #1034

lAlexa;ndria, VA 22302

Dear Members:

The Taylot-High Cettet for p_revemive medicine is a preventative medicine spec1a.1“cy c]mtc that
T 7= e - - ___gpecializes in the reduction of heart disease, diabetes, -and high blood pressure. The majority of the -

clinic's patients are treated: for both primary and secondary outcome from these illnesses. We s a
substantial amount of obesity:as well. As health care professionals with 30 years of combined experience -
e - we believe that nutrition and ‘éxercise are the cornerstones to achieving a healthy society. If the food
T T T guide pyrarnid is to be used as an educational tool for Americans then it should promote a plant-based
whole food diet. It should also strongly advocate daily exercise. '

The present food guide pyramid needs revision primarily in two categories, bread, cereal, rices, and fats,
oils'and sweets. If one simply looks at today's pyramid it would allow potentially for excessive atmounts
of 'starches to be served to populations who could be at extreme risk for developing a disease. For
example, Native American Indians when using today's pyramid could consumie 11 servings of white bread
and sugar-coated cereals. ‘This.is a population that is at high risk for developing diabetes, and. is
essentially being recomnmended a food group that we may very well find out in the future is linked to
increasing the likelihood of developing this particular illness. The U.SD.A. Center for Nutrition Policy
and Promotion should not encourage the already high rate of diabetes in any population but especially. in
-, the Native American population. ‘

R %ﬁdthc‘r recommendation in the pyranmid is that fats and oils should be used sparingly. As more and more
- - ififormation becomes available about fats it is clear that there are both good fats and bad fats.

! While we are discoy‘gp’ﬁg that saturated fats tend to be harmful and unsaturated fats tend to he helpful, the

T T " pyramid does not address this in its current structure, Every American should have a healthy amount of

monounsaturated fat in their diet which should comprise of three genetous servings a day. . Ouiega-3 fish- 1+~

oils afe just one example of a healthy fat that should be incorporated into a person’s djgt{i:.o‘n a'regular "

basis. ‘;"I‘h;é‘hie"‘é]‘jﬁg:@.nd nutritional benefits o f o mega-3s are well-documented throughout the medical
crature. L .‘.‘iv‘ Vi - R . -‘;‘ “_ ;:“‘ ‘ :‘- . o

e
.
vl

T ""l_'\‘hfe_‘.:problem with: today's firtritional debate is that it is clouded with' faulty and Soretimes dubious
" tesearch. - We feel that reséarch needs to be evidence-based, well-constructed, and thoroughly peer
reviewed to have merit. We look: toward studies such as the Framingham Heart Study and the Nurses
- Healthcare Study to support our conclusions for developing a healthier framework for nutrition, Walter
Willett; M.D. is a well-respected and well-published author in the nutritional field. He has testified before
the U.S.D.A..Senate for Nutrition Policy on research that promotes plant-based full foods and unsaturated.
fats as the'c omerstone of dietary changes. D r. Willett's research outlines the dangers of only certain
carbohydrates and does not condemm the entire category of carbohydrates. We support Dr. Willett's

~ ——proposal for a change in the U.S.D.A. pyramid, and we support his particular model for that change.




- D¥. Willett's evidence-based and sound approach in changes in the nutritional pyramid represents
' today's best medical advice regarding diet and its impact on overall health.

. If there was one area of the pyramid that we would like to emphasize it would be the inclusion of exercise
-+ on a daily basis. Americans are more sedentary and more overweight then ever before, and these two
‘ ' facts are not coincidental. Any consistent message regarding health and nutrition must have a message
i, regarding exercise given in tandem as well.

- Our country will soon experience an additional financial hardship when the baby boomers hit Medlcarel‘ ‘
oL age., This baby-booming population is cutrently far too heavy, far too sedentary, and at hlgh nsk for the =
~development 6f diabetes, heart disease, and numerous other medical complications.” Phat X

only help prevent a small number of future medwal events in a medication managed populatton

Health care and healthy adv1ee will have to revolve around niutrition ancl exerc1se i order}to achleve the

kmd of goals for reductlon in. heart dlsease high blood pressure, diabetes, and cancer;that Airierica should

2 stnve fot. . Nuh‘ttlon and exercise can change not only the country's health, but also the countrys‘i von

- { ecoromy. The U.S. D Al Center for Nutrition Policy and Promotion has an obhgahon to pl'omote a food- i

. i ' based model ona pu:e réviewed evidence-based medicine.

‘ We appreciaté your thoughtfurl consideration on this important nutritional topic. We realize that there will
~be many pressures from various industries upon the committee as it develops a new pyramid. We would
‘urge the committee to follow the advice of independent researchers and their well-published medical trials
“such as Dr. Walter Willett's, We believe it could be easy to be bogged down in research provided by
 these various industries which clearly have an agenda which may be at odds with achieving optimal health
: for the American population. Please consider the design of the study and the conductor of the study when

viewing any research that may impact your decision on the future pyramid.

In sutimary, we see preventable disease on a daily basis. We are treating this disease aggresswely w1th
- medication, and have been woefully disappointed in our inability to stop this runaway health care crisis,
| Over the years our clinic has gone back towards nutrition and exercise as the cornerstones of health. We
K ‘have been very pleased with the overall improvement of our healthy population when patierits are g g1ven |
e mformatton and direction to provide optimal health. We strongly advocate the revision of the

armd and 3 we holly endors Dr. Walter Willett's model as a beginning.

I
‘Charles H. Taylor, ™
Leshe Stewart, RD LD

CHT/ITS/46/3404 l




m)mLL

_ t;hsts amdemngeofsemngs, eswclally forthe breadandcerealgroup Iwould
N recommcnd listing the semng amounts accordmg to actmty levels. -

T d1d Want;o mentmn that the Food Gmde Pym.‘amld for young children is wonderful Not only s RS
1t easy to understand but alsois appealing and gets. your attention. |

you wfor you tlme
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23 October 2003

" Food Guide Pyramid Reassessment Team
USDA Center for Nutrition: Peticy and Promotion
~ 3101 Park Center Drive, Room 1034
. Alexandria VA 22302. =

- RE .-Foo:d ..C;‘j_tfid_e_ Pyramid: revisions

aapersnns N : CLom o
We were pleased to Iearn “that revisions are belng conmdered for the Food Guide Pyraml . As
. the org‘anrzatlon that: represents the growers and processors of USA dry peas lentlls and

hi ; of

‘ at mltlng the mtake of fat and cholesterol Whl‘le the.
 protein content of legumes rnl suggest a grouping with mea‘t/poultry/f ish, the more
* appropriate - grouping for legumie with vegetables, since legumes are similar in a
“number of ways: low in calories, no ‘cholesterol or saturated fat, very low in fat, and high in fiber.
" Given the benefits of legumes — high in protein, complex carbohydrates, and folate - we think it is
clear that legumes should be put inte the vegetable category, in order to encourage more people
- to consume healthy,. low fat foods that provide great nutritional benefits. In fact, leaving legumes
in the meat/poultryffish category does a great disservice to those people who are cutting down on
- s_atqrate_d_ fats by reducing meat intake — their best alternative source of protein is lumped in with
- :meat in the guidelines, instéad of in another category, which-could help emphasize their suitability
' as part of a:healthy, low-fat daily diet.

s PK :
_ category.of 2-3 serings is

You are already aware of the Mediterranean Food Pyramid; in fact, the USDA website links fo the
.. Oldways Mediterranean Food Pyramid page at www.nal.usda.gov/fnic/etext/000023.htmi. . The
, ‘Medlterranean approach mirrors our own view that legumes. should be part of the normal-daily -

1 nd cholesterol should be consumed more sparingly. If
wyramid from the current meat/poultryffish category to the
s category is: created asis done in the Medlterranean T

i 'kpeas

Thank you- fer your consrderatlon_.
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jf.Ma'y Coﬁcem? .

Idah =Barley Comxmssmn would llke to; submrc a comment on the proposed revisions to the
o ”;da11y food intake patterns that‘ serve;as the technical basis for the Food Guide Pyramid, regardmg :
L szsue No. 3‘ (the appropnatenqss of the proposed food intake patterns for educating Americans
o ‘about healthful eating pattems -FR 68(176) 53539).

» ;We would encourage the inclusion of barley in the: actual d1agrams of the Food Gu1de Pyrannd
.and in the fi otnotes that descnb o \

n of barley is dimiautive eompa_red_toothc;;cer_ealgrams,but_t_hrq_u oh
ucation on the nutritional benefits of barley we hope to increase consumption within.




Room ‘103'4 :
Alexandna, VA 22302

:gamzatlons Recent pressure has led to an effort to

- i rev1se the FGP to be conmsteﬁf w1th current science and to curb the obesity epidemic.
SR

the_FGE appearto ;iwant ﬂ]lS allegedly simple.graphic to be all things to all
1s:a momentous ‘undertakmg ‘Given.the complexity of the field of nutntmn,
rieeds of different: populat[on groups and: conflicting pthosophles of nutntren_

o 1t appea.rs to be an 1rnp0551b1e task My sympathles are with the group charged w1th‘ﬂu$= L
L effort - _‘ | ‘ ‘

es of ﬁber

o to'promote physmal aCthltY If th1s were donc:, it woul p.
A & aFood Guide Pyramid:: would-have a different purpose- and:should be
IR ed~a§ Sk Ifitheintentis to show the! relatmnshlp of’physical:activity:to food: intake




~“in mamtammg wetght the act1v1ty message should be outside of the actual \pyramld (or :
plate) wOne suggestlon would be to demonstrate this with a balance:

| som ¢ nergy expend1ture 1s basal some comes from daily activities (such as. walking to .
'wo an do1ng\housework) and some is. mtentlonal exercise. '

A D the:Color! Way matenal_s are wonderful. -If this could be 1ncorporated
uld provide more su : pport for. vanety in the diet.:

S vegetables and meat)" o S .
e L The space. m31de the pyram.td is more conﬁnmg than that inside the: c1rcle F oods
! S A are ‘ot as recogmzable dueto. the lnmtauons on space.
. -.:?‘;jThe FGP has been presented in many.different forms by many different groups.and
: - this.may make it difficult fo- md1v1duals to distinguish between the USDA

R fd veloped tool and altematlves

' The ‘pyram_td isa symbol from an ancient culture. It is associated with death and burjal
i and, tenous pracnces that have been lost to modern society. Food is needed to’!

nouris the body-and requ.tred to reach wholeness Food is eaten for health and‘ w‘ 1:
bein Wi :

tis also gulded by a b1olog1ca11y 1ntu1t1ve ‘
‘based ;system that does not acknowled &}

‘ence and educ] on
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October 23, 2003
Almond Board of California

Food Guide Pyramid Reassessment Team

USDA Center for Nutrition Policy and Promotion

3101 Park Center Drive, Room 1034

Alexandria, VA 22302

RE Publlc Comments on the Food Guide Pyramid

‘I‘I am wntlng in response 1o the USDA’s report, Food Guide Pyramid Daily Food intuke Paﬂerns R
and Technical Support Data, and specifically would like to provide comment on ‘the Nutrition
Goal for Vitamin E. As you are aware, approx1mately half of Americans are not meetmg ‘the..
éurrent recommendations for vitamin E. In fact, according to CSFII data, Americans consume = -

- only about half of the recommended:15 mg of alpha-tocopherol per day.

The Food Guide Pyramid and Dietary Guidelines should be designed to help consumers reach
the RDA for alpha-tocopherol vitamin E. Extensive research on vitamin E supports the DRI for
the alpha-tocopherol form of vitamin E and suggests that alpha-tocopherol:from food sources is
the form best used in:the body:. :The National Academy of Sciences has reviewed the body of
research on vitamin E and supports these findings. In their 2000 report, the NAS quantified its
recommendatlons for vitamin E:in temms of alpha-tocopherol..Moreover, the NAS report does
not support the use of hlgh dose d1etary supplements and determmed that the: DRI for vitamin E
can be met through a food first strategy. - . . R TR TR DS

Consumers can easily execute this food first strategy and incorporate alpha-tocopherol into the
diet when making appropriate food choices. Almonds, for instance, are an excellent source of the

- alpha-tocopherol form of vitamin E. Eating one ounce of almonds (about a handful, or 23

- almonds) provides 7.3 mg of alpha-tocopherol form of vitamin E. In the USDA report, the use

t of oils is noted to help consumers obtain the recommended amounts of vitamin E. However,

-research indicates that almonds.are.a superior source to commonly consumed oils, suchas .
soybean oil. Soybean 6il is the most commonly consumed oil (because of the populanty inits
use among processed and fried foods), but it only provides a small amount of vitamin E. Ona
calorie-per-calorie basis, one ounce of almonds — 164 calories — delivers more alpha-tocopherol:
form of vitamin E than soybean oil.- One hundred sixty-four calories in a one-ounce serving of
almonds delivers 7.3 mg of alpha-tocopherol. One hundred sixty-four calories of soybea;n oil
(equ1valent to 1-1/3 tablespoons) only provides 2 mg of alpha-tocopherol.

In- add1t1on tooffering vitamin E;.a.one-ounce serving of almonds also provides protein, d1etary
fiber, vitamin B6; zinc, magnesiumy eopper, calcium, phosphorus and monounsaturated fat
Recent research also: hnks almond consumptlon to:heart health. Sl e

Per caplta consumpuon of free nuts Such as: almonds contmues to increase; reﬂectmg consumer
awareness of the 1mportant nutnents found in almonds—like vitamin E. The Food Guide -




e 5 . Pyramld wand Dietary Gmdelmes sh u.ld also reflect thls trend, and encourage oonsumers to
SIS ‘choose nument-dense foods that W111 help them meet their vitamin E. .goal..

Karen'Lapsley, DSc
Dlrector Sc1ent'f'1 Affa1




‘: October 22, 2003

teriis that serv as“§the te 'hmcal basw for the Food Gmde Pyrannd ‘A" :
‘the Hunger Preventlon and utntmn A551stance Prog gram a pro gram that pro .des

go pf _ ‘ day for ch11d1'en aged 1 to 3 year G :
ofless ﬁm 10% d from: to qh aL ctthe

a nut:nent of concern_ f
_ mﬂk‘ or. calcwm—nch fi




-;food mtake patterns to Amencans is crtical: Emphas1s should be on low—fat nutnent

dense foods: that are mm]mally processed, as these foods are higher in: fiber; lowerin

~ added. suga:rs and higher in. nutntlonal value. As director of a program whlch prov1des S

to purchase foods to. e ance foods donated, by food manufacturers. ‘and producers,
- 1 dc:_ food such an emphams on. nutrlent dense foods that -

| should be' con51dered part of the eduoation ‘bn‘ﬂhedl; ;
aes of the food groups:be

o amouﬁts froﬁi eochjfoodr group. _ lov
“portlon ” When cups OT-OUn a_r ot appropnate portion sizes should

] complon obji ect sizes, such‘as the pa]m of a hand or deck of cards.




‘ xencﬁné is clearly a challenge W1th the‘ |

h éonmbutjng\to tlus rise. We. appremate ;the opportumty to contnbute to th.IS procéés and ;
anxmusl‘ ‘awa.lt the nal roduct ' ‘

[ '
! |
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. Food Guide Pyramid Reassessment Team

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

| - Dear Food Guide Pyramid Reassassment Team:

' The Society for Nutrition Education (SNE) welcomes the opportunity to provide
comment and share insights with the U.S. Department of Agriculture’s Center for
Nutrition Policy and Promotion (CNPP) on the proposed revisions to the daily food
intake patterns that serve as the technical basis for the Food Guide Pyramid.

" SNE represents the unique professional interests of nutrition educators across the United

~ States and is strategically poised to work with USDA in the revision of the Food Guide

- Pyramid as the premier educational tool for educating consumers. Our organization is
dedicated to promoting healthy, sustainable food choices and has a vision of healthy

~ people in healthy communities. SNE members fulfill this mission through research,
innovative nutrition education, and communication for the public, professionals, and
policy makers. In addition, SNE publishes the Journal of Nutrition Education and
Behavior, the premier juried research periodical solely devoted to behavioral nutrition,

. research, and policy.

" 'SNE is responding to CNPP’s request for comments published in the Federal Register on
- September 10, 2003. Enclosed, please find our comments

- Sincerely,

9 g Llretnih %%M,«L&JW
‘ Jane Voichick, PhD Elizabeth Crockett, PhD, RD, CDN
- President President-Elect

Enclosure




Formal Comments of

The Society for Nutrition Education

To the

Food Guide Pyramid Reassessment Team
Center for Nutrition Policy and Promotion
U.S. Department of Agriculture

Concerning

- Food Guide Pyramid, Daily Food Intake Patterns

October 24, 2003
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cémmonly used food measures vs‘.‘"servmgs" m consumer materlals to .

‘d daxly amounts to ehoose from‘each food group and sub-

ci Y for Nutn‘uon Educatmn (SNE) welcomes the opportunity to prov1de comment and
%+ shareinsi hts with the US Department‘of Agnculture s Center for Nutrition Policy and S e
| Promotion (CNPP).on the proposed visions to the daily food intake patterns that serveasthe
o techmcal basis for the Food Glude Pyrau‘ud | SNE represents the unique profess1ona1 interests of T
ARV nutrmon e‘ducators across the United States Fmd is strategically poised to work with USDA in the
IR rcv1smn ofthe Food Guide Pyram1d as the premier educational tool for educating consumers L

! ‘ : anization'is, ded1cated to promotmg healthy, sustainable food choices and: has avisionof - ‘
mmumt;es SNE members operationalize this mission through

w \innovatlve nutrition. educaﬁon, and communication for the public, professmnals, and

; S , pohdj;} T akers 1In, addltlon, SNE pubhshes the Journal of Nutrition Education. and Behavior, ‘the

RN . f‘ : . premle ‘ Juned research penodlcal solely devoted to behavioral nutrition, reseaxch and pohcy
i e

o SNE is| rgspondmg to' CNPP’s rcquest for comments pubhshed in the Federal Reg1ster on

H i ;S‘eptember 10,‘2003 | ‘ S

|

ople in healthy co




Society 1 for Nugrition, Education 3 .
" Food Gmde Pyramtd Comments .
" October 2003

"attems and the supporting technical wdata for

‘ _equacy, methodology, and use; of the data:..
‘comments recelv d'in response to this notice will be presented to
S, Advrsory Commlttee before the patierns are ﬁnahzed (.

s | : ently ‘avarlable data onfood intake patterns and. the o
qu professmnal expertlse ‘The followmg areas are addressed in this document
‘ sedentary, reference—srzed rmdmduals in ass1gn1ng target caloric levels '

ed food mtake pattern 3
i g commonly used food measures instead of “servmgs in the Pyramrd

e of a confusmg ‘set of sedentary, reference sized individuals in, assrgmng target L
:SNE would hke 10.58 any changes made to be consistent with the keal | =

ons from current food mformatron sources. SNE encourages the Commrttee to

he 2000 kcal standar‘ :used in putntlon labeling or the simple ranges used i in the
ary Gu1dellnes, iel, 1nd1cate three recommended ranges based on. 1ndlcated

al recommendatlons _that are based on gender, activity level and age

Ader 'uate Intake (AI) set by the IOM i m recent Dletary
> 1 ntake reports CNPP is; usrng the approprrate source of information. The goal to have

| .}key nutrients wnlnn the RDA or AI range, but less than the upper tolerable mtake

propnate o : t;: ‘; .1‘3 ‘
ot nutnent (V 1tam1n E) and one macronument (carbohydrate, spec1ﬁcally sugar) deserve .
attention: While SNE understands the caution of CNPP regarding a greatly mcreased o
amm 'E compared to prevrous standards, the actual level recommended in the 2 000 . o
s'only. 55 percent of the recommendatlon (with the range from 44 percent 081 . ‘
\ the patterns calculated- forad ults). ' If the pattern to be used is to be- scaled downward .
‘ tamrn E levels should be hlgher for the reference pattern. | C e

dlverse oprmons regardmg the healthful range of sugar intake, as well as the potentlal
1ips ce and' chromc diseases, such as diabetes, cardrovascular dtsease
d welght mamtenance (2 3 Current USDA dietary guidance is vague, and. nonspecrﬁc
in. rela‘ .t‘o the' levels of sugar consumptron that can be considered healthful or appropriate
mtlun: da11y pattern Research has' documented that consumers vary widely in; thelr .
mterpretatlon of the recommendatrons to consume “moderate” amounts of added. sugars @).
" "Thereiis, a\need for clear and. understandable recormnendatrons regarding sugar intake levels S0

1_ that nutntlon ed cators and consumers can, apply these recommendations to promote healthful
d1cts‘ ‘ . ‘ o




Soclety‘forNumtlon ‘Education | .
| Guide Pyramnd Comments
}octoberzoos .

y for Nutrrtlon Educatlon about the : 3
revision of the Food Guide Pyramrd Since this

and;‘controversml on will summarize key points raised by SNE

these pomts can be mcludedm CNPP’s consideration.

embers strongly support CNPP’s proposed levels of sugar intake. In support of thrs o

y note that added sugars; provrde\calones but few, if any other nutrients. BT

of foods hrgh in. added sugars can displace more nutrient dense foods from thediet =

nal example 1 from the, hterature further illustrates this concerm: A reanalysrs ofthe. . . T
done to| produce the, Food Guide Pyramid for Puerto Rico (7) indicated that “when - =
low, itis: dlfﬁcult to add fat and‘ sugar to the diet and maintain an mtake of P

eets’ the RDA.? Altho h it may be possible for some people to consume up to

| sugarsiand still meet dietary recommendations, it does: not

ow that profess1onal recommendatrons should include maximum potentlally

Is of sugar consumptron wrthm the range used in consumer education matenals

dded sugar intake proposed by (CNPP should allow diet patterns. that are ‘

d reahstrc in relatron to! current consumptron patterns and that provide achtevable e

ERHNN SNE me hers who support the range:s of sugan mtake proposed by CNPP also note: that a group
AR of 1nternatronal experts. assigned by the WHO/FAO to study the scientific literature .

: 1 ded that free sugars should be lessdhan 10 percent of total energy (2)., (These “free L

" also include the sugars that nanually‘occur in fruits.) The experts assrgned by ; the

AO admit that the1r recommendatron is controversial, but cite methodologlcal flaws in

1es‘that seem to mdrcate no relatronshlp between free sugars and weight gain.; The. three

t they use to support the1 recommendatron are:. 1--.“free sugars contribute to the :

ergy densrty of diets”, 2-—they “prornote a positive energy balance” and 3-- drmks that _

ee sugars mcrease overall energyt intake by reducing appetite control”(2)

: d members strongly support usmg the IOM report’s information about sugar intake in - L

: G opment of the revrsed Pyramrd These members stress that IOM reports go. through a ,_‘ S

Sl more orous screntrﬁc review process | than' the WHO report. They recommend that CNPPbe © " -

i ‘ . consrstent in usmg the IOM report as, the basrs for its recommendations. .
| |

L - - SNE re‘1 ommends that CNPP give. very careful consideration to the various arguments relatmg to
.| 'sugar, mtake recomrnendatrons with the goal of providing clear recommendations that can form a

P sohd basrs for the work of nutntlon educators to assist consumers to choose healthful dlets

SRR
C o 3 Appropnateness of the proposed food intake patterns for educating Amerlcans about
L healthful‘eatrng pattems. o ‘ o

e ‘
o A recent\study has shown that current food groupmgs of the Food Guide Pyramrd are: confusmg ‘
BT E R deral public (8). The criteria used to develop these food groups include nutntlonal

z‘ 3among foods, sumlar uses of the foods in meals, and consumer perceptrons of the
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” .‘ ‘ the 1nformat10n " Therefore, SNE feels that an
d: ,asy to manage by the general pubhc |

‘ ‘d}snmlart starchy vegetables should be grouped with grain foods -

: sxrnilar: 1starohy§.:veigetahles have: tradltlonally been grouped with vegetables in.

W dlets” such as the basic four or basic seven: There are.
potatoes anid starchy vegetables should be moved to a “starchy plant foods”‘ group.

l:are l) the other‘pracncal use by consumers; ‘and 2) their nutrient profile.
a and potatoes are typlcally considered mterchangeable

il often substttute rice or pasta for potatoes, but would
i squash or spinach, for potatoes: In. terms of
recommended change prov1des a more natural groupmg o

\i patterns presented by.C \ }P potatoes are grouped with corn and peas, as are other - f

car bohydratess}such‘a‘styucc“a,_ mamoc, cassava, and plantains. These latter foods arenot!

Iy consumed by Amencans ‘of European descent, but they are consumed asa basm

T y Latin American, countnes (7). SNE recommends that these other complex 9
dratejfoods be grouped W1th gram foods in food guldes |

o d to their nutr1ent proﬁles, food tables show that a rned1um potato (or 1/2 cup)
‘bout 85-90 kcal,‘a@s_l_ic Whole grain bread about 85 keal, Y cup of rice ‘
| ‘00 and 130 keal dependmg on the type of rice, and %2 cup of pasta 90-100 kcal 3
oW ‘ ‘mpanson was made of the nutr1t10nal contribution of bland, starchy .~ "/
IR vegetables compared with' whole ‘gram or enriched cereals, the differences. ‘between the

otatoes had s1gm.f1cantly greater potassrurnw and

7 than the cereals, but neither: of these nutrients is in danger of being over-

e at toxic rates from normal, fodds Both kinds of cereals had more protein

;sta.rchy vegetables, but i;too httle protem isnot a common problem in Arner1can YRR
] 3ole grain cereals had more magnesmm, phosphorus, potassium, zinc, copper, ‘_ |

¢ and vitamin B6 than their enriched counterparts. While there were: insufficient data.
! )mpansons for most of these nutnents with the starchy vegetable group, potatoes were :-
ennched cereals for these nutrrents than they were to whole grains, (7). Given, these |
D oﬁles, if ennched cereals are constdered an adequate source of complex

s\ drates, then potatoes wcan also be con51dered an adequate source.

easons, the Soclety recommends that potatoes.and other similar starchy, vegetables be
th rice, pastas cereals and’ breads‘ This would require a change, in the current basis'
of foods from tlus food group from 1 oz. _ﬂour commodity equwalent to a gram

FoodGmdePyramldComments \}‘ T

‘ ‘ bohydrates in, dlets from ‘the tropics of all parts of the world, the’ Canbbean, and -

the differences between the starchy. vegetables . e




- SNE appreciates that this proposed ch

MRt jIEUS dlet
o ;_w1th1n the‘
L development of educatlonal messages and materlals to

s also ! ded to assess whether | consum IS fmd

suggested newhba.lance would be half from whole gralns 3
h vegetables or enriched grain products | .

e would alleviate the observations of crrtrcs of the
d“‘Gurde \Pyrarmd when they pomt out that the most commonly consumed food m the

§ potatoes, whlch have lower nutnent density than most other foods m the L
l: 23

' ]__nutnent-nch foods and are espec1ally good sources of healthful ﬁber that‘ is low in - -
SNE recommends that CNPP givelcareful consideration to the placement of legumes. & -

I‘CVISC

[
help consumers increase consumptlon of .

_as hrgh starchf'?hﬁber and protein foods —a strong case can be

cir nutnent proﬁle
the vegetable group, and/or the grain group. -

cate legumes in the, meat/protem group,

i _ ‘SNE sug sts that CNPP conduct addltlonal studles that will take into consrderatlon what people j L

eithe best. overall natural lfood groupmg(s) for legumes, based on how. consumers S

Imes in meals and family food atterns These studi ‘
lay 1 "bus vegetanan d1ets versus 1ets that include meat sources of protein. Research is .o
it confusing for legumes to be 1ncluded in more.-

?Pd group, as’ they are now.; This 1nformat10n would make it easier to wdetermme how. "
up. legumes to encourage thelr ‘consumptron ¥

Vegetables - ‘ :
-and vegetables should form the foundation of the diet

3 members believe that

grains. Ina recfent‘presentation_s at ‘the 9™ European Nutrition Conference 1n Rorne,
was made that there is consistent, evrdence that 8 or even 9 servings of vegetables and
day should be consumed ptrrmze health, not 5 a day. SNE supports a greater ‘

: f dn both legumes and fruits and vegetables in future revisions of the Food Gprde

Orlslsoft margarmes L ‘ ‘ :
This group; is designed to, provrde in, E and linoleic and a-linolenic acids. However, other

tlare also'good to excellent s urces of these nutrients — tree nuts, seeds and avocados —

been mcluded Almou@Fcommpuon of these foods in the U. S.is currentlyl low, SNE

‘ rlds the exphcrt 1nclus1on of these foods in the group. The guidance should \specrfy that

vhich, are not: nch in: vrtamm E (D), should be grouped with meat/protein foods. Some.

-mbers- suggest that the tip. of the pyramrd and how fats in general, should be. approached
o réconsidered Saturated and trans fats should be separated from the monounsaturated

nsaturated fats.

d Pyramrd ‘The goal should be to select the placement that will best support the " . B

jes should examine the role that beansf; " L
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iy, Until the IOM releases its report on water and

| ‘ Sp ‘c"recommendatlon Therefore, the Society, urges
srder the upcommg recomrnendatlons so that a basrs for adequate hydratron canbe

o 4 se of 1mmonly used food measures V. “servmgs” in consumer materials to
- recomm rrd dally amounts to choose from each food group and sub-group.

ends that the recommended quantrtres of foods be explicitly stated on the Pyrarmd
‘rrns of commonly used food measures such as cups and ounces. The current\use of

is/a rnajor barrier to usrng the Food Guide Pyramid. Comments received:! frorn _
- nut educators i SNE indicate that mary f find they must spend excessive time explarrnng the
EREt ;"l servrng zes of foods, limiting the time, avarlable to adequately communicate the Pyrarrnd ] -
SNt overall essage toiéat the five major: food groups (grains, potatoes and other, starches, lfrurts
S vegetables,‘ rrnlk and protein’ foods) in appropnate quantities. Furthermore, serving sizes; for

1 some food \m Food Guide Pyrannd gurdance are different from the serving sizes used in; food :

For exarnple; ifa reference pattern of 2, 000 kcal were used, the recommended food quantttres S
‘ -and‘nurri I of multrples of these quantltles to ‘consume per day would be: ‘

i
ole grains,; potatoes and other starches: 1 cup or two slices of bread (4 per day)

‘ etables 1/2: cup, ¢ cooked ’ up raw (4 per day)

rurts 1/2 cup (3 per. day) L
and milk: products 16 ﬂurd ounces or 2 cups (more added for growing children)

poultry, fish,! and eggs 5 or’ 6 ounces (SNE recommends use of a whole number, .
ra ‘ ier than a lfractron) ‘ ‘

fo ‘ j‘.quanuty reeommendatrons could be scaled up or down proportronately to meet; the
| “nutnent needs of md1v1duals wrth drﬂ'erent activity levels, life cycle needs: ot body .

L l Usrng\ vd.nous specrﬁc calorrc levels for sedentary individuals at different. ages. is nott deemed :
S the most! ‘appropnate ‘way to commumc ate what an individual should do. Instead, SNE |
A recomrnends that one or three | calorre levels be chosen--to provide the RDA's and Adequate ‘
ST Intake's (AT's). The selection of 2,000 kcals as the reference patien would make the food gu1de :

| more compatlble with'the food labels v B
“1:-3‘ \ - LT

. 2 SNE recommends that CNPP grve very careful consideration to the various, arguments relatmg
R to- sugar mtake recomrnendatrons with the: goal of providing clear recommendations that can
; form a sohd ba31s for the work of: nutntlon educators to assist consumers to. choose healthful
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1-established \ ‘ ‘ groups; hould include makmg the food
le a dff;easy to mana ggeneral pubhc SNE has concerns about the ab | ty of
be: able to apply the sub-gr ups oﬁ vegetables as currently conceptuahzed 1

i j;‘ 4 SNE ggests that CNPP cons1der potatoes‘and other similar starchy, Vegetables be grouped
. bastas, cereals and breads

st his would require a change in how the servings: of foods
'hp are expressed CNPP‘ could use the: data at hand regarding consumer patterns
‘composmon 1o conﬁrm or drscnno_ m this suggestion. S

Eur es CNPP to do chorce studres to deterrmne what people consider to be natural
g [for legumes, ie. gwe the‘ general pubhc the option of placing legumes wrth meats,
or grams to see what they S"‘lect SN |

fommends that add1t10na1 excellent‘ sources of vitamin E and EFAs be tmcluded in the .

Ly f 8 SN rec ‘ommends that QNPP consrder the ;OM's impending report on water mtakes s0 that a ‘

quate hydratron can be in uded m the food guide pyramid.

ference pattem of 2000 keals is adopted for the Food

servmg srzes and/or datly intakes for this pattern‘to be

| Mllk fmd mrlk products 16 ﬂu1 i ouhces or 2 cups (more added for growmg chrldren)
e _._Meats,\ Poultry, fish, and eggs 6 ‘ounces (SNE recommends use of a whole number, _
R .rather than a fractron) o |
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AO Expert Consultatlon D1e Nutrmo‘n‘ and the Preventnon of Chronic Dlseases Geneva WHO

D] ‘,\AbuSabha R, Robmson \NG ‘onsumers"understandmg of the Dietary Guidelines for Amencans '
) e; future. ! ' Health Educ Beh 2002 29(1) 124 135..

- edlcme of the Natxonal Academxes Food & Nutrition Board, Dietary Reference lntakes for Energy,
I ‘Carboh dratel, Fiber, Fat; Fatty Acnds Cholesterol Probem and Amino Acids., Washington, DC SeptemberS ‘
. 2002 : cessed on October 17, ‘20031 ./Iwww‘ lOlTl edu!re ortas 2id=4340
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BOTTLED WATER
ASSOCIATION

October 24, 2003

Food Guide Pyramid Reassessment Team
USDA Center for Nutrition Policy and Promotion
3101 Park Center Drive, Room 1034
Alexandria, VA 22302

To the Food Guide Pyramid Reassessment Team:

The International Bottled Water Association (IBWA) welcomes this opportunity to submit
comment on proposed revisions to the food intake patterns that form the basis of the
Food Guide Pyramid. IBWA is a trade association representing the bottled water
industry and is the authoritative source of information about all types of bottled waters.
Founded in 1958, IBWA's membership includes U.S. and international bottlers,
distributors and suppliers. Strengthened by IBWA Model Code, the Association is
committed to working with the U.S. Food and Drug Administration (FDA), which
regulates bottled water as a packaged food product, and state governments to set
stringent standards for safe, high quality bottled water products.

IBWA stresses the importance of water consumption for proper hydration and
refreshment and strongly encourages the inclusion of water consumption in the 2005
revision of the Dietary Guidelines and resulting Food Pyramid. The National Academy
of Sciences Panel on Dietary Reference Intakes (DRIs) for Water is expected to report
on specific water DRIs; a report that was scheduled for release in March 2003 but has
been delayed with a possible release in, | have been informed, December 2003. DRIs
are most often used as the scientific basis for additions/inclusion in the Dietary
Guidelines. IBWA respectfully urges the Food Guide Pyramid Reassessment Team to
seriously consider and utilize the science as reflected in the water DRl as a basis for
inclusion of water for refreshment and hydration in the Food Guide Pyramid. If
Guidelines are provided for general fluid intake, water - whether from a bottle or the tap
- should be specified among those recommendations.

IBWA has noted that, while the final report on the 2000 Dietary Guidelines include
references to the importance of drinking water, there are no specific daily intake
recommendations. Proper hydration is absolutely crucial for human fitness, health, and
well being. The "Modified Food Pyramid for 70+ Adults,” developed by the USDA
Human Nutrition Research Center on Aging at Tufts University, has made a
recommendation for eight daily servings of water to form the foundation for the
"Modified Food Pyramid for 70+ Adults." By all accounts, recommended water intake is
most appropriate for inclusion in the 2005 Dietary Guidelines and resultant general
Food Pyramid for all age groups.

£




i"felne sugar artlt' claI colonng, alcohol- and other lngredrents that. may

‘e to ovenuerghtlobesrty, hypertensron and other maladies. Based on. statlstlcs

rage consumer drinks up: 'to two-quarts of water per day,: regardless of the

| ‘Dependlng on an. mdnvrdual‘s welght and level of exercise or activity, that

may vary. However, water is anlideal drink-of choice for all age groups:: and

S 4 levels of actrvrty ‘For the ‘active to; moderately active person, water provides hydration
- and refreshment to replace fluids lost during exercise. : For sedentary individuals, water

d-rates and refreshes W|thout addlngr calones For aII persons water and: proper

- ool ter as:a pac _ge food product regulated by the US Food and; Drug
i F dm st tion! (FDA) isa sensrble reference point for the Dietary Guidelines as itisa
duct that dehvers the above mentroned benefits of water while: provrdrng

)m_ "2003 Bottled Water m the U S " by Beverage Marketing Corporation and "Plain Talk About
ter‘" by Dr James M Symons :
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NFBA ~ Food Guide Pyramid Reassessment Team

T'be Food Safety People Center for Nutrition Policy and Promotion
' ' “ “U.S. Department of Agriculture
3101 Park Center Drive, Room 1034

NATIONAL - Alexandria, VA 22302
- Foop
| PROCESSORS RE: Notice of Availability of Proposed Food Guide Pyramid Daily Food
‘ : Intake Patterns and Techmical Support Data and Announcement of
Public Comment Period

ASSOCIATIO
| TION 68 Federal Register 41507, July 11, 2003.

Dear Sir or Madam:

. The National Food Processors Association (NFPA) submits the following
--—-— . comments on the notice referenced above.

The National Food Processors Association is the voice of the $500 billion
food processing industry on scientific and public policy issues involving food
. . safety, food security, nutrition, technical and regulatory matters and consumer
RS ——_ -affairs. NFPA’s three scientific centers, its scientists and professional staff
" . represent food industry interests on government and regulatory affairs and
ptovide research, technical services, education, communications and crisis
~“management support for the Association’s U.S. and international members.
- . NFPA members produce processed and packaged fruit, vegetable, and grain -
—eo—e o~ products, meat, poultry, and seafood products, snacks, drinks and juices, or
" provide supplies and services to food manufacturers.

The USDA Center for Nutrition Policy and Promotion (CNPP) requests
comments on five thematic issue areas related to proposed daily food intake
patterns and technical support data for the Food Guide Pyramid (FGP)
reassessment activity. NFPA submits these comments in an effort ultimately
to improve public understanding of the FGP and increase its use as part of
‘maintaining healthy weight, diet, and lifestyle with respect to food.

R s -Appropriateness of using sedentary, reference-sized individuals in food
.. intake patterns

- .NFPA concurs with the use of reference-sized individuals in the daily food

_intake patterns. However, we disagree with the selection of sedentary activity

level for the energy expendxture target for developing daily food intake

SCIENCE ® POLICY ® COMMUNICATION ® EDUCATION
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patterns. In taking this approach, CNPP chooses to maximize nutrition, but to minimize physical
activity in the energy balance equation related to diet and health. The FGP is a tool for
Americans to put the Dietary Guidelines into action and choose what and how much to eat from
food groups to get adequate nutrients and not too many calories.! Like the Dietary Guidelines
for Americans, the FGP was developed and established for “healthy Americans.”

The approach taken by CNPP contradicts the philosophy and recommendation in the President’s
HealthierUS Initiative.> The first topic within the HealthierUS initiative, Physical Fitness,
recommends, “Be physically active every day. Learn how to make regular physical activity a
routine part of your life. 4 Further, the first two guidelines in the “Aim for Fltness” tier of the
Dietary Guidelines for Americans focus on healthy weight and physical activity.” Similar to the
HealthierUS initiative recommendation, the Dietary Guideline for activity is “Be physically
active every day.” The keystone message in the “Build a Healthy Base” tier is “Let the Pyramid
guide your food choices.” On balance, NFPA believes the underlying principles for the FGP
must acknowledge both attention to adequate nutrient intake balanced with physical activity at
some level hlgher than “sedentary”.

NFPA requests that USDA reconsider and recalculate daily food intake patterns within the “low
active” range described in Table 2% rather than using “sedentary”. If nutrient standards are set to
be adequate, we believe that physical activity levels higher than sedentary must be used for
developing the daily food intake patterns.

Appropriateness of the selection of nutrluonal goals for the dally food intake patterns

The selection of nutritional goals for the daily food intake patterns is of concern to NFPA. While
we concur that the Food and Nutrition Board’s reports on Dietary Reference Intakes (DRI) are
the correct nutrient reference standards to use, we believe that some DRI information remains to
be considered in the reassessment. Further, NFPA disagrees with how CNPP has chosen to
apply the DRIs to build the proposed daily food intake patterns.

' J.S. Department of Agriculture. 1992. The Food Guide Pyramid Home and Garden Bulletin no. 252. Washington,
DC: Government Printing Office. Also accessible at http://www.usda.gov/cnpp/pyrabkit. pdf.
. 2IUS. Department of Agriculture. . Using the Food Guide Pyramid: A resource for nutrition educators. P. 1.

_ Accessed at http://www.nalusda.gov/fnic/Fpyr/guide.pdf,

? President’s HealthierUS Initiative. 2003. Accessed at htip://www.healthierus.gov/.
* HealthierUS Initiative program components. 2003. Accessed at http:/www.bealthierus. cov/exercise.html.
*US. Depariment of Agriculture and U.S. Department of Health and Human Services. 2000. Nutrition and Your
Heatlth: Dietary Guidelines for Americans. Fifth edition. Home and Garden Bulletin No. 232. Waghington, DC:
Government Printing Office. Also accessed at:
http:/fwww health cov/dietaryguidelines/dea2000/docunient/frontcover.htm.
¢ Center for Nutrition Policy and Promotion, U.S. Department of Agriculture. Accessed at
hup/www.usda.covicnpp/pyramid-updare/FGE%20docs/ TABLE%202.pdf.
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NFPA requests that the CNPP FGP reassessment fully consider the upcoming report on DRIs for
water and electrolytes, rather than rely solely on the nutrition labeling standards used for the
daily food intake patterns. Additionally, as CNPP moves forward with the reassessment project,
we:urge review and consideration of the pending recommendations from the FNB panel on Uses .-
of Dietary Reference Intakes for Nutrition Labeling. This report may have implications worthy
of consideration for the FGP, regulations and standards for USDA’s food and nutrition programs,
and USDA'’s nutrition labeling regulations for meat and poultry products.

Conspicuously absent from the FGP reassessment information is cons1derat10n of the 2003 FNB
report, Dietary Reference Intakes: Applications in Dietary Planning.” The 2003 DRI planning
report was released after the CNPP FGP reassessment was well underway. Based on the
recommendations in that report, we question whether the CNPP has utilized the DRI structure
appropriately, and respectfully requests CNPP to justify why the approach of using RDAs
(recommended dietary allowance) was taken versus the use of EARs (estimated average
requirement) to develop the daily food intake patterns. We do agree with CNPP’s assessment .
that in the case of nutrients or food components for which an EAR is not listed, the Al (average
intake) should be used.

As noted by the values in Table 5, nutrient contributions based on the RDA often provide 250
perecent or more of the RDA for a given age-gender life stage grouping.® Nutrients that present
challenges using this method include vitamin E and iron for many life stage groups. Calcium,
for which an AI was established, also represents a challenge. CNPP should reconsider and
reevaluate the daily food intake patterns using the EAR versus the RDA.

Our rationale is two-fold: one is the interpretation of the DRIs and how they are used to develop
food guides for the population, and the other is the inierpretation of the DRIs and how they are
used for dietary planning. The current FGP is a tool that acknowledges that it does not meet the
needs of “everyone”. The proposed daily food intake patterns use pooled or grouped data and
CNPP asks for comments toward using subsets of information from the twelve daily food intake
patterns. Thus, the FGP and the basis for this reassessment are prepared from pooled data or
information about groups, not individuals; and the resulting proposed daily food iritake patterns
are prepared for groupings by age, gender, and activity level, not specific to meet the individual

. needs of every American. :

" Institute of Medicine. 2003. Dietary Reference Intakes: Applications in Dietary Planning. Report of the
Subcommuttee on Interpretation and Uses of Dietary reference Intakes and the Sanding Committee on the Scientific
Evaluation of Dietary Reference Intakes, Food and Nutrition Board. Washington, DC: The National Academies
Press (prepublication copy).

¥ CNPP, USDA 2003. Accessed at-http://www.usda.gov/cnpp/pyramid-update/FGP%20docs/ T ABLE%205.pdf.
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When planf_n'ng intakes for a group, the 2003 DRI report is very clear,

For groups, the goal of planning is to determine a usual intake distribution that
results in a low prevalence of intakes that are inadequate or at risk of being
excessive. The Estimated Average Requirement, Al, and Tolerable Upper Intake
Level are used in planning the diets of groups.”

The 2003 DRI dietary planning report outlines a population-based approach to using the EAR (or
Al whenno EAR exists) to develop diets for groups. The report summarizes the use of DRIs for
planning intakes of apparently healthy individuals and groups in Box S-2. 10 Flgure S-1 of the
DRI dietary planning report summarizes the decision tree for dietary planning."' For specific
details, please see the report Summary and Chapter 3 and 4. Chapter 4 is particularly useful for
segments of the population where nutrient intake patterns or needs are not normally distributed.
By following these definitions and decision-making models, it is clear to NFPA that CNPP
-should use the EAR for nutrients in developing the proposed daily food intake patterns.

NFPA reiterates the need for CNPP to use DRI values and justify the use of the RDA versus the
EAR. After addressing the issue of using the EAR versus RDA, there may be other strategies for
addressing any shortfalls in the nutrient pattems, such as with vitamin E and with iron. Such -
strategies might include reconsideration of national enrichment requirements or fortification
policy. We realize that for most foods, this is not under USDA’s jurisdiction, but consideration
should be given to this issue.

Appropriateness of the proposed food intake patterns for educating Americans about
healthful eating '

NFPA believes that the basic architecture of the food patterns is sound, but reserves final
judgment once consideration has been given to using the EAR as the nutnent standard upon
which to evaluate nutrient composition of daily food intake patterns.

Appropriateness of using “cups” and “ounces” vs. “servings”.
While not important for technical development of the daily food intake patterns, this issue 1s a
critical consideration for enabling consumers to utilize the FGP when making food choices
within and among food groupings. To maximize consumer benefit, NFPA believes that the FGP
should move to serving sizes and use of household measures as used in nutrition labeling. There
will always be some tension between the FGP and the food label. However, if consumer
‘nutrition education materials can focus on servings expressed as portions, NFPA believes that
government nutrition and food information tools such as the FGP and the Nutrition Facts panel
can better deliver information of use to consumers for building healthful diets. We urge CNPP

? IOM 2003, p. 3.
"% 1OM 2003, p. 3.
T 10M 2003, p. 4.
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to invest in consumer testing and evaluation when education materials or revisions to the FGP
are prepared for phase three of the reassessment process.

Selection of appropriate illustrative food patterns for various consumer materials.

Aswas the choice in development of the original FGP, NFPA believes that a subset of food
intake patterns that are based on a range of calories or a central number will be most useful to
consumers. Using the full range or spectrum of daily food intake patterns will not serve any use
for educating consumers about healthful diets. NFPA believes that there may be value in looking
at harmony between the FGP and the nutrition label to increase focus on the relationship between
food choices based on nutrition information from food labels and those from a food guide to
fulfill the healthy eating and lifestyle choices embodied in the current and future Dietary
Guidelines for Americans. All three tools — the nutrition label, the FGP, and the Dietary
Guidelines for Americans — must be approached from a more systematic and integrated approach
across government. As guidance to consumers on quantity of foods within a daily food intake
pattern, NFPA underscores the need-for comprehensive testing and evaluation of consumer
materials to accompany the FGP in the future.

Thank you for the opportunity to comment on this important issue. As USDA proceeds forward
with the Food Guide Pyramid reassessment, we look forward to future discussions about ways to
maximize flexible use of the food guide graphic and to integrate it with govermment-wide and
industry efforts to educate the public about “How to Eat” and live healthful lifestyles. We hope
our comiments, insights, and recommendations included herein are useful as CNPP refines and
finalizes the FGP reassessment.

4

ohn R. Cad
President a
National Food Processors Association




