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vitamins D or E, or niacin. Weights and heights for 1989 RDA reference adults
are actual U.S. population mediums, but these figures do not imply that the
height-to-weight ratios are ideal.

The technical nature of the U.S. RDA is not entirely overcome by using
percentage comparisons on labels. Less emphasis on micronutrients on labels
decreases the usefulness of comparisons with the U.S. RDA. Current regulations
for the U.S. RDAs for protein, vitamins, and minerals include numerous
exemptions and special requirements. The number of regulatory options further
decreases consumer understanding, and hence, the value of the U.S. RDA in food
labeling. U.S. RDAs are easily misconstrued as minimum requirements,
especially because consumers often assume that more is better in their
interpretation of the nutrient content of foods. The 1968-based U.S. RDA
percentages on labels underestimate the relative amounts of several nutrients in
foods.

The Committee believes that resolution of these problems and the emphasis
on total diet, rather than daily consumption, should be the focus of reform. Ample
assurance that all healthy individuals are covered should be the emphasis of any
standard values used as the basis of nutrition labeling.

The current terms RDA and U.S. RDA have also been the source of
confusion. FDA recently proposed new terms to replace the U.S. RDA:
Recommended Dietary Intakes (RDIs) and Dietary Reference Values (DRVs) (56
Fed. Reg. 29,476-29,533, July 19, 1990). These two terms seem to compound the
problem by continuing to use the letters R and D in some combination in the
term. The Committee suggests that alternative terms such as Dietary Values,
%;’ Reference Values, Reference Intake, or Standard Values be considered for the
=  name of a dietary standard to describe nutrient content. Whether the RDAs or
& other dietary recommendations serve as the basis for reference values, the use of
A only one term both on the label and in the regulations will help to reduce the
B confusion, while still allowing the general concept to represent population based,
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Accordingly, the Committee favors a system in which vitamins and
minerals, when they are required or allowed to be listed, are described only
qualitatively, using simple terms that convey usable information about a food as a
source of micronutrients. The Committee recommends that the descriptors very
good source of, good source of, or contains be used to characterize foods
containing the required or optional micronutrients. These descriptors would be
defined in terms of percent ranges of the U.S. RDA or any other system of
recommended nutrient values that FDA and USDA might adopt.

Implementation of this scheme would require two types of decisions, and to
an important degree, the choices the Committee made (or that FDA and USDA
might make) are matters of judgment rather than of evidence. The first decision
concerns the terminology to use. Current FDA regulations state that no claim may
be made that a food is a significant source of a nutrient unless that nutrient is
present in the food at a level equal to or in excess of 10 percent of the U.S. RDA
in a serving (21 CFR 101.9(c)(7)(v)). FDA policies for shelf labeling allow a food
to be characterized as an excellent source of a vitamin or mineral if a serving
contains 40 percent or more of the U.S. RDA; the term good source of is assigned
to foods containing 25 percent or more in a serving, and source of can be used by
foods containing 10 percent or more of the U.S. RDA. The Committee
recommends changing both the terms for and the content criteria to define these
tiered source descriptors.

Two considerations led to this recommendation. First, the term excellent
source appeared to provide its own incentive for unnecessary vitamin and
mineral fortification. Second, on close review of the vitamin and mineral content
of a variety of foods, including many fruits and vegetables, grains, meat, and
poultry, it appeared clear that very few would be eligible for use of this accolade,
even though many are recognized as important sources of nutrients. Furthermore,
many vitamins and minerals do not occur naturally in high levels in any one
food; a diet supplying nutritionally adequate levels of these nutrients must be
assembled from a variety of different foods. This is the type of dietary pattern
that labeling should encourage, not penalize. Applying FDA's own criteria, very
few standard servings of unfortified foods could be characterized as an excellent
source of any nutrient. Thus, the Committee opted for the more modest set of
descriptive terms—very good source of, good source of, and contains.

The next choice the Committee faced was defining these terms. To aid in
this exercise, the Committee examined micronutrient levels (per serving) in a
selected sample of foods. The foods chosen for this exercise are listed in
Table 7-4. The right-hand column indicates the percentage of the current RDA
for the highest level of vitamin or mineral present, then the next highest, and so
on. For the exercise, vitamins A, By, and C and folate, calcium, iron, sodium, and
potassium are described. The purpose was to develop a preliminary understanding
of how commeon foods which potentially comprise parts of a healthy diet might
rate in the type of system the Committee was developing. It made little sense to
define

e refained,

&
S

fing-spesific formatiing. howsver, canne

g styles, angd other typeset

ord breaks, heading ¢

ne lengths. w
and seme typographic errors may have been accidentally inserted, Please use the print version of this publication as the authoritative version for attribution.

v of the original work has been recomposed from XL files created from the original paper book, not from the original

4

vis PDF file: This new digital representati

typessetting files. Page breaks are trug o the o

Copyright @ National Academy of Sciences. All rights reserved.



Nutrition Labeling: Issues and Directions for the 1990s
http://www.nap.edu/catalog/1576.htmi

. PRESENTATION OF NUTRITION INFORMATION ON FOOD LABELS 222
e

=@

25

S TABLE 7-4 Nutrients Contained in a Standard Serving of Selected Foods® Ranked by
5 g Decreasing Percentage of the 1989 RDA®

Ex s Food Nutrient Percent RDA
= % :5’: Very good source of (greater than 20 percent of standard)

2 05 Beefliver, pan-fried, medium (3 oz) Vitamin A 1,0000
¥ § g Carrots, raw (100 g) Vitamin A 3100
2 £ Orange juice, canned (6 0z) Vitamin C 100.0
& 2.2 Beef liver Folate 95.0
& &5  Beefliver VitaminB ~ 67.0
= £ 5  Mikskim(lc) Calcium 35.0
g 2 -% Beef liver Iron 350
8% Beef liver VitaminC ~ 32.0
2 g 5? Tomatoes, raw (100 g) Vitamin C 300
g ElE Chicken, white, no skin, fried (3 oz) VitaminBg ~ 29.0
oo Bread, whole wheat (1 slice) Sodium 27.0
§ & E Kidney beans, canned (100 g) Folate 26.0
= ke = Cheddar cheese (1 0z) Calcium 25.0
§ 22  Prunes, whole, dried, uncooked (100 g) Vitamin A~ 22.0
g & a Potatoes, baked, flesh and skin (100 g) Vitamin C 220
& 8 Bread, white (1 slice) Sodium 220
“ﬁ % z Good source of (from 11 to 20 percent of standard)

X o@ Potatoes VitaminBg  19.0
g 55 Bread, whole wheat Iron 19.0
) Cottage cheese, 4% fat, creamed (1/2 ¢) Sodium 18.0
225 Prunes Iron 17.0
& o> Bread, white Iron 17.0
§E€E  Chicken, dark, no skin, fried (3 0z) VitaminBg  17.0
8§85  Carots VitaminC ~ 16.0
T Mik skim Vitamin A 16.0
EE-R Prunes Potassium 15.0
2t Prunes Vitamin By  14.0
Tp B Kidney beans Sodiuvm 14.0
5§ a Bread, whole wheat Calcium 14.0
; 5 Tomatoes Vitamin A 13.0
£ &% Hamburger, 19% fat, pan-fried, medium (3 oz) Vitamin By  13.0
%ﬂ § 3 Tuna, canned, water-packed, light meat (1/4 ¢) Iron 12.0
¢ 6 2 Tuna Vitamin By  12.0
EE 2 Hamburger Iron 12.0
2 3 Flounder, fresh or frozen, raw (3 0z) Vitamin By 10.0
E oy Contains (between 2 and 10 percent of standard)

g & > Bread, white Calcium 9.6
g&3 Cheddar cheese Vitamin A 9.6
*?’; 2% Apples, raw, with skin (100 g) Vitamin C 9.5
o= Potatoes Iron 9.3
E+ % KidneyBeans Iron 8.7
235 ; Chicken, dark Iron 8.7

3 %’ ;: Cottage cheese Calcium 8.5
g2

i O

523

5 § &

85 ez

o %
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£y
B L
5=
o® Food Nutrient Percent RDA
&g Potatoes Potassium 8.4
(E;l & Orange juice Vitamin Bg 8.3
sE Carrots Vitamin B 8.3
2 @ Tuna Sodium 8.0
%8 Milk, skim Potassium 7.6
a8 Carrots Folate 74
B R Cottage cheese Folate 74
§ o Cheddar cheese Scdium 72
------- 5 Bread, whole wheat Potassium 6.6
Prunes Calcium 6.4

 Based on data from Agriculture Handbook No. 8 (series), U.S. Department of Agriculture.

b Based on average values for adult men and women. NRC (National Research Council). 1989,
Recommended Dietary Allowances, 10th ed. Report of the Subcommittee on the Tenth Edition of the
Recommended Dietary Allowances, Food and Nutrition Board, Commission on Life Sciences.
Nationa! Academy Press, Washington, D.C. 284 pp.

the third-tier descriptor, very good source of, in such a way that very few
foods would be eligible to employ it.

Using the Comimittee’s system, very few unfortified foods provide 100
percent of the RDA of any nutrient in a serving. Indeed, only five foods in th
sample provide more than 40 percent. Only 16 foods in the sample provided more
than 20 percent. With this array in mind, the Committee debated the appropriate
range of a dietary standard (in this case, the 1989 RDA) to assign to the three
tiers it had agreed on. It recommends that very good source of be used to describe
any food that provides, in a serving, more than 20 percent of the dietary standard
for a given vitamin or mineral. It recommends that good source of be used for any
food that provides, in a serving, 11 to 20 percent of the dietary standard for a
given nutrient. Any food that provides between 2 and 10 percent of the dietary
standard for any nutrient would be permitted to say it confains that nutrient. A
food that contained less than 2 percent of the dietary standard for any nutrient
would not be required, or allowed, to list any vitamins or minerals on the nutrition
information panel that were not present at a level above 2 percent of the dietary
standard. These would appear on the nutrition information panel following the
macronutrient listing as follows:

tyles, and other typeselting-specific formatting,

v insertad. Please use the print version of this publication as the authoritative version for attribution.

ine langths, word breaks, heading s

ntai

A very good source (over 20% [standard]) of: . . ..
A good source (11-20% [standard]) of: . . . .

This manner of listing would allow manufacturers to draw attention to the
vitamin or mineral content of foods that are significant sources. It would assist

)
typesetting fifles. Page breaks are trus to the origin
and seme typographic erors may have dbeen accids!
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consumers with recognizing, and choosing among, foods that are important
sources of micronutrients. And it would discourage overfortification of processed
foods by limiting those that contain substantially more than 20 percent of the
dietary standard for any micronutrient to the term very good source of.

It should be repeated that the development of such a system of verbal rather
than numeric description of vitamin and mineral content embodies decisions that
are, if not arbitrary, ultimately matters of judgment. The Committee would not
think it vnwise for FDA and USDA to utilize a different set of terms to
characterize macronutrient content, though it would consider any system unwise
that retained terms such as excellent, which encourage needless fortification. Nor
is the Committee absolutely convinced that the percent ranges of a dietary
standard it has arrived at are the ideal ranges. Rather the recommendation put
forward here is intended to reflect what is believed to be a sounder way of
conveying label information about the vitamin and mineral content of foods.

¢ formatiing. howaver, cannot be retained,

horitative version for aftribution.

Committee Recommendations
The Committee recommends that:

+ The U.S. RDAs (or different reference term) should be updated, even if they
are to play a smaller role in nutrition labeling in the future.

« FDA and USDA should require the use of the descriptors very good source
of, good source of, or contains to characterize the content of required or
optional micronutrients in foods.

* Use of the descriptive terms on the nutrition information panel would require
that micronutrients meet the following or similar criteria: use of very good
source of must provide, in a serving, more than 20 percent of the dietary
standard for a given vitamin or mineral; use of good source of must provide,
in a serving, 11 to 20 percent of the dietary standard for a given nutrient; use
of contains must provide, in a serving, between 2 and 10 percent of the
dietary standard for any nutrient; and a manufacturer would not be required
or allowed to declare any nutrient present at less than 2 percent of the dietary

..... standard.

wf breaks, heading styles, and other lypesetting-specif
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INGREDIENT LABELING

One important source of information for consumers abont the composition
of packaged foods is the statement of ingredients that the Federal Food, Drug, and
Cosmetic Act (FD&C Act), the Federal Meat Inspection Act (FMI Act), and the
Poultry Products Inspection Act (PPI Act) require on most food labels. FDA and
USDA require that ingredients be listed in order of predominance by their
common, specific names. A complete, simple listing of ingredients can provide
consumers with important information about the nutrient content of

and some typographic srrors imay have been accidental
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