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Objectives

After participating in this workshop audience 
members will:

 Understand the development process of key 
federal dietary guidance

 Be able to use the Dietary Guidelines for 
Americans [DGAs] and the Nutrition Facts 
Panel [NFP] as evidence based guidance 
for clients and their families
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http://www.health.gov/dietaryguidelines/2015‐binder/meeting4/subcommittees.aspx

DGA SLIDES USED IN THIS PRESENTATION 
CAN BE FOUND AT:

FOOD LABELS
United States Department of Health and 
Human Services

Food and Drug Administration

Food Labeling: Revision of the Nutrition and 
Supplement Facts Labels Proposed Rule

Docket No. FDA-2012-N-1210

FDA has not updated the Nutrition Facts 
Panel [NFP] since the 2003 trans-fat 
rulemaking or established new or updated 
Daily Values (DVs) for nutrients since 1995

Since that time, the public health profile of 
the U.S. population has changed
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Nutrition Facts Panel
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Consumers do use and read 
the Nutrition Facts Panel!

FDA notes - About 40% – 55% of Americans regularly 
use the NFP when purchasing food

The percent of working age adults using the NFP 
“always or most of the time” when shopping for 
food increased from 34% in 2007 – 2008 to 42% in 
2009 – 2010

Among older adults the percentage increased from 
51% in 2007 – 2008 to 57% in 2009 – 2010

2012 Institute of Medicine Report

Barriers to consumer understanding of the 
NFP:

Lack of nutrition knowledge

Inadequate literacy and numeracy skills

Lack of cognitive skills needed to uses NFP

“An estimated 90 million U.S. adults  have 
literacy and numeracy skills that are inadequate 

to function in the current health care 
environment.” IOM (2012)
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Interpreting the data on the NFP requires a high 
degree of background understanding about 
healthful and less-healthful nutrients

Making the NFP more understandable could help 
to encourage more people to use nutrition labels

Grouping nutrients into categories in 
comprehensible language, which nutrients are 
more or less healthful would help consumers 
consume less sodium and added sugars, among 
other items

Added Sugars

Labeling of added sugars would help people 
reduce their risk of obesity, dental caries, 

diabetes, heart disease, certain cancers, and 
other health problems

Listing added sugars on the NFP would 
provide vital information on the amount of 

added sugars in a food and help consumers 
eat less added sugars

According to data from the National 
Health and Nutrition Examination 

Survey (NHANES) 2007-2008 and U.S. 
Department of Agriculture (USDA),  

Americans consumed between 18 and 
23 teaspoons) of added sugars per day 
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In 2003–2006, added sugars (sugar, high-
fructose corn syrup, etc.) provided 25 percent or 
more of calories for over 36 million Americans

The main sources of added sugars are nutrient-
poor foods, including cakes, cookies, candies, 
and sugar-sweetened beverages (SSB) such as 
soda, energy drinks, sports drinks and fruit 
drinks

Excessive added sugars intake, particularly from 
SSB increases the risk of obesity, diabetes, 
cardiovascular disease and metabolic syndrome

In 2003, the World Health Organization (WHO) 
recommended that individuals consume less than 
10 percent of their calories from “free” sugars

In 2005, the DGA recommended quantitative limits 
for added sugars. For example, a 2,000-calorie diet 
would have:
 No more than 133 calories (33 grams or 8 teaspoons) per 

day should come from added sugars

That amounts to 6 percent of calories from added sugars 
in a 2,000-calorie diet

In 2009, the American Heart Association (AHA) 
recommended that women consume no more than 
100 calories (25 grams) and men 150 calories (37.5 
grams) per day from added sugars

Currently, some information regarding added sugars 
can be found in ingredient labels BUT..

 The exact amounts are not disclosed on food 
packages

Consumers may not know all of the forms of added 
sugar that can be in a food 

Consumers may not understand that ingredients 
are listed in order of predominance 

Listing added sugars on the NFP would provide vital 
information on the amount of added sugars in a food 
and help consumers eat less added sugars
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In a 2010 nationally representative telephone survey:

72 percent of respondents thought that including 
teaspoons as a measurement for sugar on food 
labels would be of assistance

38 percent preferred listing only teaspoons of added 
sugars on the label

34 percent of respondents preferred both teaspoons 
and grams

20 percent of those polled preferred listing sugar only 
in grams

Consumers need to understand that 
beverages can still contribute to obesity even 
though all their sugars are naturally occurring

For example, replacing sugary-sweetened 
beverages with fruit juices loaded with total 
sugars still increases those health risks 
associated with overweight, obesity, 
diabetes, and other health problems related 
to excess sugar intake

FDA has proposed lowering the Daily Value (DV) 
for sodium from 2,400 mg to 2,300 mg

The 2010 Institute of Medicine report 
recommended lowering the DV for sodium to 
1,500 mg 

A DV of 1,500 mg is also recommended by  the 
2010 Dietary Guidelines Advisory Committee, the 
Centers for Disease Control and Prevention, the 
American Heart Association, and others in the 
public health community

Sodium
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CSPI recommends FDA require manufacturers to 
disclose the amount of “added fiber” as a 

subcategory under “total fiber”

Consumers could then be able to tell how much 
fiber has been added during processing versus 
the amount that is naturally in foods such as 
whole fruits, vegetables, whole grains and 
beans

Fiber

Additionally,

Because the FDA does not require labeling 
to indicate the percentage of whole grains in 
a product, consumers must deduce from the 
ingredient list the relative proportion of 
whole grains, compared to refined grains 

Also added sugars should be grouped 
together in the ingredient list

Calories
To support consumers in selecting, preparing, and 
eating foods and beverages to meet their needs 
for weight management, consumers must be able 
to easily see and use the number of calories in a 
serving of a particular food or beverage 

FDA proposes:

To continue requiring total calories be declared 
on the label

To increase the prominence of the calorie 
declaration via highlighted bold or extra bold type
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Vitamins & Minerals

FDA Proposes:
To continue requiring mandatory declaration 
of calcium and iron on the Nutrition Facts 
label

To begin to require mandatory declaration of 
vitamin D and potassium 

Because the Dietary Guidelines for Americans, 
2010 (DGA) considers these four vitamins and 
mineral to be nutrients of public health concern

Serving Size vs. Portion Size

Some consumers view serving sizes as portion 
recommendations

For example:

Canned soup

Powdered coffee creamers

Aerosol cooking sprays

Pasta with sauce

Reference Amounts Customarily 
Consumed (RACCs)

The original RACCs were established using 
U.S. Department of Agriculture (USDA) survey 
data from 1977-1978 and 1987-1988

Consumption patterns have changed over the 
past few decades

FDA proposes to revise  the RACCs for certain 
products to reflect the way Americans eat today
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Serving Sizes

In order for consumers to be able to easily 
identify and comprehend the serving size and 
number of servings per container…

FDA proposes to increase:
The prominence of the “Servings” per 
container 

The size and prominence of the “Serving 
size” declaration

Ingredient List

FDA proposes to modernize the 
ingredient list to include upper- and 

lower-case letters, bullet points between 
adjacent ingredients, and other changes 

to improve the readability 
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Front-of-package Labeling

Front-of-package (FOP) labels would greatly 
facilitate healthy consumer choices

An ideal front-of-package nutrition label would 
create a single measure that takes into account 
the overall healthfulness of a food, including 
calories, added sugars, fats and sodium

For example: 

Traffic light type indicators

Numerical or other ranking systems

THANK YOU!


