Coricord, MA 01743-9101

October 24, 2006

oz &
Ms. Patricia Daniels ¢ 190
Directot, Supplementsdl Food @
Progiais Division é
Food atid Nut#ition Seivice, USDA 4 7
3101 Park Ceritéi Drive; Room 528 pd

Alexandria; VA 22302
RE: Docket No. 0684:AD77; WIC Fooéd Packdges Rule
Dear Ms. Daniels:

Welch’s is a cooperative of over 1300 groWer-owhei's and the world’s leading producer
of grape juice. We are arn active providet in USDA’s Special Supplemental Niitrition
Program for Women, Infants and Chlldren (WIC) nat10nw1de We support USDA s
recommendations. We are concerned, however, that there will be unintended
consequences if USDA goés final with all of the provisions 1n its proposed rule! to
drastically cut 100% juice in WIC packages. Accordingly, we respectfully submniit these
comments for your consideration.

USDA proposes cuts in the WIC allowances for 100% ]u1ce atid othef cominodities to

achieve cost neutrality for USDA’s proposal to include friits and vegetables in the
program. In proposing these changes, USDA considered a report by the Institute of
Medicine (“IOM”), WIC Food Packages: Time for a Change (2006). Welch’s agrees with
USDA and the IOM report that the WIC program should encourage greater
constmption of whole fruits and vegetables, consistent with the new Dietary
Guidelines for Americans zid the FDA dietary guidance statement. Welch’s is pleased
that fruits and vegetables will be added to the WIC Food Packages. However, we
respectfully submit that drastic cuts in 100% juices are not the best ineans to achieve
the goal of increased consumption of fruits and vegetables overall or the most optimal
WIC packages.

We agree that juice (like other foods) should not be over-consumed. The WIC program
should promote the consumption of nutrient:rich and phyto-nutrient-rich 100% juices

'_“Special Supplemental Nutriticn Program for Women, Infants, and Children (WIC): Revisions in the
WIC Food Packages,” 71 Fed. Reg. 44,784 (Aug. 7, 2006).



in appropriate amounts to complement, not replace, whole fruité and vegetables. We
agree with some of USDA’s proposed juice cuts, which are cosisistent with the
recommendations of the American Academy of Pediatrics (‘AAP”). The proposed rule,
consistent with the IOM Report, calls for the elimination of juice for infants 4 through
5 months old, and we agree that this is appropriate under the AAP guidelines. Rather
than completely ehmmatmg 100% juice for infants 6-11 moriths, USDA should
imaintain the modest amount of juice allowed in the current package (96 ounces
monthly), as it represents a daily amount that is even below the amount AAP
guidelines suggest is appropriate for this age (4-6 ounces).

For chlldren 1-4.9 years old, we agree that the current WIC juice allocation (9.6 ounces
daily) is high. The proposed rule calls for a reduced maxirium allowarice of 128
ounces, intending to provide children of this age about 4 ounces per day. While
Welch’s would certainly support a revised package allowance of 192 ourices which
would provide childrei with an appropriate 6 ounces pei day, we wish to acknowledge
the fiscal constiaints and instead can accept a revised package of 144 fl. oz. which

would provide all children receiving the package with a minimum of 4 ourices, taking
authorized container sizes inito accouiit. This arount i§ consistént with the AAP
guidelines, and it would help ensure that childien receive theif daily value for vitamin
C and other micronutrierits. :

For womeri receiving packages V-VII we recommend increases to the juice allowances
given that vitamin C shortfalls are expected to increase for iany participants. In
short, for packages II and IV to VII, while we think it appropriate to reduce the
current allowance in most cases, we think that USDA’s 100% juice cuts are too severe:
(See Appendix A). Concerns about over-consumption should not léad to drastic
reductions in allowances for 100% juice. The right balance must be stiruck to achieve
the optimum result.

The Role of 100% Juices

The majority of Americans do not consume the recomménded amotints of fruits and
vegetables in their diets. While fruit and vegetable vouchers will dssist in closifig the
fruit and vegetable consumption gap for wic participants, 100% juices should
continue to play a vital role in WIC participants’ diets to assist in furthe# closing that
gap. 100% juices will provide important sources of nutrieiits and phytonutrients and
will complement and add variety to fruit and vegetable consiifiptiot.

USDA is working as part of a National Partnership, led by the Produice for Better
Heaith Foundation (“PBH”) and the Ceiiters for Disease Cortrol; to iticrease
American’s consumption of fruits and vegetables. The goal is to rep0s1t10n consumers
attitudes towards fruits and vegetables from “I should” to “I want to.” One of the core
messages in this effort emphasizes that all product forms count towards getting more
fruits and vegetables in our diet — fresh, frozen, canned, dried arid 100% juice. How
will USDA effectively partner with PBH to broadly communicate this message if



USDA’s WIC packages do not support that all forrs, 1nclud1ng 100% jiiice, couiit
toward getting more fruits and vegetables into our diets?

The preamble to the proposed rule states that the American Academy of Pediatrics
“notes that juice does not provide any added nutritional bénefit beyond that of whole
fruit.” 71 Fed. Reg. at 44,802. In fact, 100% juices can provide a much-needed variety
of nutrients and phytonutrients that are not often represented in the whole fruits
consumed. For example:

e Just 4 ounces of Welch’s 100% Grape Juice made from Concord grapes counts as a
% cup serving of phytomitrient rich purple fruit. The Produce for Better Health
Foundation reports that purple and blue fruits and vegetables are significantly
underrepresented in the American diet, representing otily 3% of all fruits and
vegetables consumed.?

& The most commonly consumed fruits, apples and bananas, do not provide an
adequate intake of vitamin C, which 100% juice can provide. In fact, the reductions
to the 100% juice allowances for packages V, VI and VII are expected to increase
the percentage of participants predicted to receive inadequate levels of vitamin C
intake (see IOM report Appendix D).

¢ The 2005 Dietary Guidelines Advisoiry Committee Report, the scientific foiindation
of the 2006 Dietary Guidelines for Americaris, states that “Fiuit juices provide
substantial contributiohs of several vitamitis and minétals ini higher amounts than
do whole fruits.” Appendix G:2, p. 33. With the exception of fiber, thesé inclide
vitamin C, potassium, and miagnesium. The Report also states, “The fruit Julces
most commonly consuined by oldet children and adults provide more vitamir C,
folate, and potassium in portions usually consumed than do the ¢othmonly eaten
fruits.” Part D, p. 16. Calcium and potassium were identified as priority niitrients
for wotnen in the proposed WIC rule, and potassiuim was identified as a priority
nutrient for young children. See 71 Fed. Reg. at 44,788

For determining redtctions in other conithodities, it is riot cléar how USDA has
considered whether there is 4 real rieed (e.g., to close the gap oti needed nutrients) or
whether those commodities have unhealthy attributes such as saturated fat and
cholesterol. See IOM Repoit, at p. 82, Table 3-2; 71 Fed. Reg. at 44,789, Exhibit B.

Lack of Scientific Link to Obesity

One justification for cuttirig 100% juice is its purported link to obesity. In fact; the
preponderance of the scientific evidence does not stupport a lirnk between 100% juice
consumption and overweight status in children or adults. Many recent research
studies have examined the potential relationship between 100% juice consumption and
body weight. Among the studies which are specific to 100% juice consumption, most

2NPD Group, “State of the Plate: Study on America’s Consumiption 6f Fruits and Veégétables,” Produce for Bettef
Health Foundation (Apr. 2003).



find no association between overweight status and the daily conisumptioii of tip to 12
ounces of 100% juice. (See, e.g., Attachment B).3

In April 2006, an analysis of the Department of Health arid Human Setvices’
NHANES database was presented at the Experireiital Biology 2006 meeting. This
analysis showed positive health and diet agsociations for those ¢hildién consuiiing
100% juice versus those who did not. Children who diank 100% juice had healthiet
overall diets than fion<juice consiimers and consumed riore total fruits, fiber and key
nutrients such as vitamin C, potassiuim, fagnesium and fqlate. The jiiice consumers
also had significaritly lower intakes of total fat, saturated fat diid sodium. According
to the researchers, the group of 100% juice consumers also had equal or lowe#
bodyweights and body mass indexes (‘BMI”) than non-juice consuiners, adding to the
scientific eviderice which shows that 100% play a role in a healthful diet and are tiot
associated with being overweight.

We do agree that the cutrrent juice allowance for WIC package IV in particular
encourages greater consumption of juice than is recomimended for this age. We
propose, however, that drastic cuts to below the recommeinded consumption levels are
not the best means to encourage consumption in moderation. We recommend that
juice allowances provide all children with 4-6 ounces of 100% juice per day, the
amount recommended as appropriate for this age.

Trade-offs

100% juices provide a readily available nutritional option for WIC participants who
+-often face constraints for transportation, stordge, and time. Juice does not have the
limited shelf life and preparation demands of fresh produce and can sitply be a great
way to get, more fruits and vegetables in the diet.

Moreover, a sevetre reduction in 100% juice could lead to the gubstitiition of lowes-cost
sweetened juice and noi-juice beverages that do hot have the nttritiorial benefits pf
100% juice and that do have a strong link to obesity and othet health problemis. For
example, many parents have positive experieiices introducing babies to 100% juice:
Eliminating juice for babies 6:11 months could lead parerits to substitute cheape#
sweetened beverages, an unhealthy alterhative. Alternatively, if USDA siiiply
eliminates 100% juice from WIC packages for babies 6:11 montls, paréiits could feed
too much juice to their infants. The optimal policy is to provide a healthy amount of

e

consumption and healthy choices.

3 On this point, the IOM report was tenuous, stating: “Some evidehce suggests that reducing conisuniption of sweet
drinks, including pure juice, may be helpful in managing the body weight of préschool childrén. (p. 116) (emphasis
added). However, the IOM report also noted that the task of the Comimittee was only to evaluate “one
component of the WIC program, the food packages that are supplied to participants, and determine if
revisions were needed.” (p. x). In designing an optimal WIC program, the key role of nutritional
education should be considered to address any concerns about juice withouit foregoing its significant
benefits.



Importance of WIC’s Educational Function

Nutritional education has been a key service of the WIC progiam. The education of
WIC participants as to the proper role of 100% juices as part of a healthy diet is ah
important program component. WIC can help participants to understand:
¢ 100% juicés are an excellent way to add a variety of nutrients and
phytonutrients into the diet.
¢ 100% juices (consuied in moderation) are an excellent way to compleiient, not
replace, whole fruit and vegetable intake
¢ Differences between 100% juices and sweetened beverages and their very
different roles in a healthy balanced diet.
e 100% juices have a shelf life to serve participants daily for the full duration of
the monthly food package.

The appropriate consurnption of 100% jiiice has not been linkéd to obesity. To
severely reduce the amount of juice int the WIC food packages 1nappropr1ately sliggests
that juice is “bad” and increases one’s tisk for obesity or diabetes. This setids the
wrong message to the pubhc and it is a4 missed opportunity to educaté consuimers in
an area fraught with confusion.

The WIC packages should place a priority on whole fruit and vegetable consuinption,
while encouraging the mioderate consumption of juices to complement not replace,
whole fruit and vegetable consumption. Appropriate levels of juice in the package
allow.an opportunity to counsel against over-reliance on juice and alert participants
about the difference between 100% juice and sweetened beverages. The food packages
must encourage participants to look at foods for the health and nutritional benefits
they provide (e.g. variety of phytonutrients, supplemental micronutrients) in addition
to delicious taste and energy calories. Participants can learn which juices may best
supplement their family’s fresh fruit and vegetable consumption. It is critical for the
WIC program to educate participants that “more mattérs” when it comes to fruit and
vegetable consumption, and that fresh, frozen, canned, dried, and 100% juices all
count towaids overall daily fruit and vegetable consumption.

The Need for Container Flexibility

The proposed regulation for Food Package IV, the “Children’s’ * package for ages one to
five, prescribes a maximiim of 128 ounces of juice. This will lead to slgnlflcant under-
redemption of the juice prescription. Preseiitly, 7 CFR 266. 10 stipulatés 276 oufces of
sirigle strength juice and 288 otunces of reconstituted juice. Theseé are multiples of 46
and 48, respectively. Single strength jitice in 46 ource tontainets is the authorized
container in 47 states, excluding Mississippi, which only authorizés aseptic
concentrates, as well as California and Nevada, which solely authotize 64 ounce
containers. Forty nine states authorize concentrates (frozen ahd shelf stable) that
reconstitite to 48 ounces; the exception is Mississippi. Territorial and Native



American programs are tipical with most states fof ready to drink siiigle strerigth and
concentrate authorizations.

Meamngful juice allowarnices depend on container flexibility. We urge USDA to
considet maximum juicé prescrlptlons that consider the auithotized container sizes.
The proposed 100% juice allowance for package IV at 128 ounces is intended to provide
young children with the minimum recommended daily amount of about 4 Guiices.
However, sinice the vast majority of states authorize only 46 and 48 ounces containers,
participants in these states will not receive this minimuin amourit, resulting in
monthly under-redemptions of 36 and 32 ounces, respectlvely We pioposed as
alternative juice allowance of at least 144 ourices which ensures that all package v
participants receive the minimum 4 ounces per day.

Welch’s currently is authorized to provide 100% juices in shelf:stable bottled, canned
ot concentrate forin, as part of the WIC food packages in 48 states, nearly all of the 33
Native American Progranis, and six Federal Territories. Welch’s offérings for WIC
include 64- and 46-ounce ready-to:serve puiple and white grape juice; as well as six
varieties of frozen purple, White and white grape based blended corcerntrates; aiid
eight flavors of shelf-stable concentrates, which reconstitute to 48 ouices.

Two states to date have opted to authorize 64 ounce cofitainet sizes. We wouild
propose that maintaining the smaller container sizes of 46:48 olinces i§ consistent With
a policy designed to encourage moderate consurmption 6f juice that provides an
excellent complemerit to whole fruit and vegetable consumption.

Sincerely,

Governmient Relations
Welch’s
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~ ATTACHMENT B:
Highlights of Scientific Research on 100% Juice Corsumption.and its
Potential Impact on Bodyweight

There are some general mlsconceptlons about the appropriateriess of 100% fruit juices as
part of the diet, especially children’s diets. Thé truth is that sclentific research does not
suppott a link between 100% fruit juice consumption and overweight étatus in children or
adults.

A number of recent research studies have been conducted that look at a possible
relationship bétween 100% juice consumption and it potential impact on body weight. Of
the studies which are specific to 100% juice consumptlon and overweight status, most
find no connection with consumption up to 12 ounces per day:

Highlights from recent studies can be found below (and does hot include the research
data présented at the Expérimental Biology 2006 meeting: that information is provided

separately).

L

%
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Designed to look at a possiblé association between éxcessive consumptloh of fruit juicé (more
than 12 ourices per day) and short stature and obésity, data weére collected and évaluated on 205
children 3-5 years of age from the DONALD study. Of the 38 children whé consufiéd more than
12 ounce$ daily, as shown on at least oné of their three food diaries, néne were obesé or short,
even though the juice supplied as much as 19 percent of caloriés. The researchers concluded,
“Even childrei with repeatedly excessive fruit juice consumptioh 6ver threé years weré
rieither obese nor short, and their growth velocity was notmal.” THey also étate that théy
agree with others that any singlé food in éxcess tan be detriméntal but that “pet6ple must [&éarn
that a single food (&.g., fruit juicé) is not healthy or unhéalthy, but that thé total composition ofa

diet must be balanced.”

In this cross-sectional study of 168 children, fruit juice consumptlon among childrén (two year
olds and five year olds) was evaluated over seven days with mean cohsumption beihg 5.9 ounces
(2 year olds) and 5.0 ounces (5 year olds). The researchers stated that 10 of thé 19 childrén who
drank 12 ounces of more daily had BMIs greater than 75" percentile. They similarly f found that 47
out of 149 children who drank /ess than 12 ounces pér day had similatly high BMIS The
researchers do riot suggest thiat children quit drinking juiée; rathér, théy staté that uiitil
more definitive research i§ done, it Seems prudent for parents ahd caregiveis to limit juicé
to no more than 12 ounces daily. Those who consumed the most 100% juice also had
lower intakes of total fat, saturated fat and cholesterol thah those whio did hot drink juice.
Moreover, thé researchers acknowledge that this cross:séctional stiidy does hot
demonstrate tausality and that further study in this area is warrantéd.




In this récent abstract, thé résearchers stated that they studied childrér's dietary intakes along
with parefital feeding practiées, attitudes, and effécts of parental rutritioh couniselifg. The 2,081
individuals interviewed wére participating in the Spécial Supplémental Nutritiof Progra for )
Women, Irifants and Children. Thie researchérs fouhd a prospéctivé assdciation between intake of
fruit juicé and increased adipdsity, especially for children who wéfé already overweight oF at risk
for overweight. Parental réports of offering more fruits servings wefé associated with a decreased
risk of adiposity vs. an incredsed risk found with each increased fruit juice Serving dmong those
with BMI'§ in the 85™ pefcentile or greater. Thé researchers report that “excess” fruit juice
consumption -- apparently 12 oz. or more per day -- may promote increéaseés in adiposity,
especially among children who are alréady overweight or at risk of overweight. Baséd on this
abstract the analysis is absent régarding juice consumption among norinal weight

childreri in this agé group (age 1-5 years).

%»5 IGEHBHTASTFT
ichildranenrolled in
This letter-to-thé-editor provides details of a study that evaluated 100% fruit juice consumption
and growth indicators using subjects in an Atlanta (GA) Women, Infants and Children’s (WIC)
program. All of the study participants were low-inconie and predominantly minority children who
drank ariywhere from 0-128 ounces of juice pér day; rhean intaké was 24 ounces per day.
Growth parameters were compared between children who drank 12 ounces or less juice per day
versus those who drank more. Whehn correlating fruit juice intake with variouis growth
indicators, the program directors stated that they found no statistically significant
relationship between juice consumption; obesity and short stature.

Data on dietary and growth parameters for 1,345 childrén weré providéd by the Notth Dakota
Women, Infants and Children’s (WIC) Program for this study that ahalyzed beverage o
consumption and obesity parameters. In this dnalysis, meari consufviptiofi of fruit juicé (10.8
ounces per day for girls anid 10.6 cunces per day fot boys) was mdre than doublé that reéported
for children age 2 to 18 years from the 1994-96 and 1998 Continuing Survey of F60d Intakés by
Individuals which found a méan consumption of 4.6 dunces per day. The résearchers also found
that in this WIC population, close to 50% of the children consuméd 12 6unces or more fruit juicé
per day. However, the résults of the regression analysis found no association betwéen100% fruit
juice intake arid weight changés. Although the résearchers weré not able to cofitrol for othef
major risk factors for obesity, such as parental BMI, physical aétivity, ard telévision viewing, they
postulate that “perhiaps children who are more physically active drink more bevéragés, and thus if
we were able to include measures of physical activity (or inactivity) in our fmodels wé would bétter
understand associations between beverage intake and weight change.” "Olir fésults are
consistént with other prospectivé studies that have found that fruit juice is 6t related to
childhood obesity....Current scientific evidence doés not Suppott a positive association
betwéen fruit juicé and milk consumption and obesity; hence, théy may still bé )
recommended to children in réasonable amounts becausé they aré an impoitant source of
nutrients and energy.”

i fieed ta@nicaiiage aishi
103:87:100. 1007
The researchers used national survey data (1994-96, 1998 Continuing Survéy of Food Intakes by
Individuals) to evaluate intake of 100% fruit juices intakes to comipére with the American

Academy of Pediatrics’ (AAP) recommendations on fruit juice ¢onsumption. The résearchers



found that mean intakes of 100% juice were withirn AAP recominendations for all age groups from
six months to 18 years (a total of 5,559 children’s data were included in the arialysis). Other than
the importance of discouraging anything other than breast milk, infant formula and water before a
child is six months old, the researchers stated, “There is no conclusive e'videhéé to Suggest
that in most ¢cases, intaké of 100% fruit juice should be restrictéed in children and
adolescents....” “For the riajority of children and adolescents...promotion 6f modefate
intakes of 100% fruit juicé a part of a healthfui and varied diet i$ ¢6hsistent with public
health recommendatioris for increasing fruit and végetablé intake to optiniizé heéalth and
reduce risk for chroriic diséase.”

This study of 72 children (inéliding thosé enrolled in a long-term Iorigitudinal study) évaluated
beverage intake (including 100% juiéé) and growth parameters over four yéars, when study
participarits in the study wéré ages 24-72 months. Althdugh sorie of the juicé iftakes at singlé
interviews showed a highef riumber of childrén con§umifig 12 burices of moré juice pér day thah
did the longitudinal mean, growth parameters did not indicaté any overiveight in thése children.
Analysis of the data found theré wefe no statistically significaiit ass6¢iations bétween 100% juiéé
intake and children’s height, weight and body mass indéx. “In ¢ohtrast to the Defnigon ét al
study, results of this study consistently showed iio relationship bétween childréen’s Intake
of 100% juice ahd any measure of overweight....” “One hundred pércent juicés are
acceptable, affordable, and nutritious beverages that do fiot compronmiise children’s
growth.” .

Data for this research was dérived in part from an ongoing longitudinal study as well as diétary
interviews with a total of 105 children. The purpose of the data analysis was to evaluate if excess
fruit juice intake (12 ounces or greater) was associated with short stature and obesity in preschool
children. The researchers assessed growth parameters and 100% fruit juice intake in children
between 24 to 36 months. Growth parameters of childrén consumirg 12 ounces 6f more per day
of 100% fruit juice were compared with those consuring less than 12 ounces per day. The
researchers ¢oncluded that theré were no statistically significant differences in children's
height, body imass indéx, or ponderal index relatéd to fruit juice intake betwéeri those
consuming more or less than 12 ouncés daily. “The corisistent lack of relatiohship bétwéen
children’s fruit juice intake and growth parameters in our study doés fhot support previous
recommendations to limit the intake of 100% juicé to léss than 12 duncés/day.”

Using statistics from the 1994-86, 1998 Continuing Survey of Food Intakes by individuals,

USDA staff evaluated the appropriate data séts and found that theré was no rélationship bétwegf
100% fruit juice consuiription and body mass index (BMI). This analysis of thé diets of 830
childrén was done in response to a study by Dennisoh et al that suggestéd excessive juicé
consumption was linked with obesity and short stature. In fact, the USDA analysis fourid that
children who draiik thé most 100% juice (12 ounces or moré) were actually talléf; with
lower BMIS thari those who drank less. This USDA document concludes: “Fruit juicé
consumption in quantities recémmiended in the Dietary Guidelifiés for Americans i§ advantageous
for healthy children.”

10



ThlS study was desngned to éxamine the assomatlon between sweét drink consumptlon and )
overwelght among preschiocol childrén using dietary fecords from 10, 904 chtldren who weré 2:3
years of age. The source of thé data was thé Missouri Pediatri¢ Nutrltlon Surveiilahcé System
and Missouri Demonstratioh Project. Reséarchers recorded only the number of 66casions the
children ¢onsumed sweet beverages and riot specific details of the amounts consumed (§wéeét
drinks included 100% juices, fruit drinks, and sodas). The study concluded that “with fruit
juice oiily, wé found no signifiéant associatioris for at-risk of normal/underwéight
children.” Among children who were overwe‘ighi the association with ovérweight was

11



Sacramento, CA 95834-1901

‘ Dalry CounCII Ocr g g 20s

of California’

Healthy Eating Made Easier

October 23, 2006 /g ,

Patricia Dariiels, Director

Supplermental Féod Ptograris Division
Food and Nutrition Setvice

Uttited States Depattinent of Agticulture
3101 Park Center Drive, Rootii 528
Alexandria, Virginia 22303

REF Docket ID Number 0584:AD77:WIC Food Packagé Ruié
Dear Ms. Daniels:

On behalf of Dairy Council of California, I thank you for the oppoitutiity to prov1de commments on
Docket ID Numbeti 0584-AD77-WIC Food Package Rule. Daity Cotincil of CA is 4 no’c-for—proflt
nutrition education organization, whose primary goal is to enhance the Health and weli-being of
children and adults by enabling individuals to make healthfiil food and 11festyle choices: Our
organization, funded by the dairy industry in California, supports majo hutrition educatior
initiatives and niutrition research programs.

Through constant mionitoring, we identify emerging trerds in the health; nutritiofi and education
fields. As a result, our programs reflect advances in research and the most ciifrerit health
recommendations. As a case in point, our programs were recently revised to align with the 2005
Dietary Guideliries for Americans and USDA’s MyPyramid food guidance systerii.

Many local WIC programs have utilized Dairy Council of CA nutritioh education matétials ovet
the years. With approximately 1.37 million participants in California;, they ate a priority audience
for our organization.

The revisions proposed for thé WIC Food Package prograii, a USDA Food & Niitfition Service
supplementary feeding prograrn, are the most sighificant since 1974. We tinderstarid théy ate
intended to bring the package into closer alignment with current nutrition scierice ahd national
dietary guideliries and we support that intent. In a broad sense, updating the food package to
include more fruits, vegetables and whole grains in the diets of childten and women is positive.
There are specific details of the package, however, that concern us:
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¢ While the milk and dairy product food group is the only one provided by WIC at the full
Dietary Guidelines level, the overall amounts of milk and cheese allotted in the proposed
WIC food packages represent a decrease from the previous package. Consumption survey
data indicates that dairy foods contribute 72% of the dietary calcium in Americans’ diets.!
Milk and dairy foods were found by the Dietary Guidelines Committee to be major
contributors of calcium and substantial contributors for vitamin A, potassium and
magnesium. A 2004 Institutes of Medicine report found that the diets of children erirolled
in WIC wete low in vitamin E, fiber, and potassium and women were lacking calcium,
magnesium, vitamin A, vitamin C and folate. Thus, these hutrient deficiencies could
become more severe ini populations served by WIC as the new proposal actually decreases
the provisions for milk and the unique nutrient package it provides:

¢ We find the strict limits placed on approved substitutions fot milk are not consistent with

current recommendations. While we understand and suppott calls fof a broader range of

. foods to meet cultutal preferences, we're concerned that thé parametets outlined tegarding
milk substitutions are ot in the best interest 6f WIC participarits ahd do riot reflect current,
well-established science. The 2005 Dietary Guidelines Advisoty Comitiittee Report stated
that milk alternatives within the milk food group, such as yogurt and lactose-free miilk, are
the easiest and most reliable way for those sensitive to lactose to derivie the health benefits
associated with milk and milk products. Yet the following WiC:-based recomimendations
have been made:

o Tofu or fortified soy-based beverages are considered acceptable substitutions for
milk-senisitive worheri and some children, yet the use of reduced-lactose and lactose=
free milks, frontline choices according to the Dietary Guidelines Cornimittee, are not
clearly defined by USDA.

* The health benefits afforded by the unique package of nutrients in iilk and
dairy products cannot be fully replaced by soy alternatives. The research
shows that calcium from soy beverages is only absorbed at 75% the efficiency
of that from cow’s milk.

* We further understand that changes to the overall WIC food package must be
cost-neutral. We question the likelihood that allowing soy prodticts would be
a less expensive alternative than allowirg yogurts (particularly when
purchased in larger containets), lactose-treated milks atid cheese.

Economics Research Report No. 56. USDA, Center for Nutrition Policy and Proimotion, Nov. 2004.
? “Bioavailability of the calcium in fortified soy imitation milk, with somre observations on miethod,” Heaney; RP
Dowell, MS, Rafferty, K, Bierman, J., AJCN: 71(5): 1166-9, May 2000.

‘ ! “Dairy: The Ultimate Calcium Source”; Gerrior SL, et al. Nutriént content of the US food supply, 1990-2000. Home
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o The proposed fule does not allow yogiirt as a milk substitutioti despite the
recommendations of a 2004 Institutes of Medicirie repott, “WIC Food Packages:
Time for a Change,” which does endorse yogurt as a viable alternative.

o The amount of cheese that is allowed for substitution of milk has decteased, despite
the fact that cheese is gerierally better tolerated by lactose maldigestors and is well
accepted by many ethnic populations who have a higher incidence of lactose
maldigestion. This would be a particular concern for the Hispanic population, who
favor the taste of cheese; that population segment represents 78% of all WIC
participaits in California.

o Neither cheese nor yogurt are allowed as a protein food options, yet both are good
sources of high quality protein and compare favorably from a cost standpoint to
other protein sources allowed (beans, canned fish, eggs, peanut butter).

’ o The limitations on the use of cheese and yogurt in the package actually serve to limit
rather than expand choice.

The reduction in the milk provision coupled with restrictions to milk substitutions could well
make it more difficult for women and children to meet their nutrient needs, cultural pteferences
and personal tastes. We fear that an unintended consequence of the proposed changes to the WIC
package might be an overall reduction in the consumption of milk atid cheese; arid thetefore the
nutrients found in dairy products.

We at Dairy Council of CA would encourage the USDA to reconsider the provisioris for milk and
dairy products in the WIC package. We support guidelines that maxiiizé the availability of a
wide variety of dairy optlons Milk and dairy products are naturally riutrient-deiisé foods that
deliver key nutrients in a wide range of good-tasting products. These products are likewise a cost=
effective food purchase. Such flexibility would in fact mote fully bring the WIC package into
agreement with the 2005 Dietaty Guidelines fot Americans. Modifications that Woiild achieve this
include:

¢ Making lactose-reduced and —free inilks, rather than soy prodiicts, the preferred
alternatives for regular milk for those who are lactose maldigestots

¢ Making yogurt, a nutrient-rich and well-tolerated product, aii optiofi for at least partial
substitution for regular milk and /or an altetnative protein souice
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e Permitting more substitution of cheese for fluid milk and /ot as an altéinative protein
source; cheese is a well-accepted dairy product for many diverse ethnic populations and is
readily available in lower fat versions.

We at Dairy Council of CA realize that updating the WIC food package is an enotmoiis
undertaking and we commend your efforts thus far. We sincerely appreciate thé opportunity to
comment on the proposed changes. If you have any questions, please feel free to contact me at
916.263.3560.

Best regards,

Chief Executive Officer
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October 23, 2006

Patricia Daniels

Director, Supplemental Food Programs Division

Food and Nutrition Service, U. S. Department of Agriculture
3101 Park Center Drive, Room 528

Alexandria, VA. 22302

Subject: Docket ID No. 0584-AD77, WIC Food Packages Proposed Rule
Dear Ms. Daniels:

The Washington Growers Clearing House Association is a non-profit tree fruit grower
trade association with approximately 2,200 Washington family farm tree fruit grower
members.

The Washington Growers Clearing House Association strongly supports the inclusion
of fruits and vegetables in the Special Supplemental Feeding Program for Women
Infants and Children (WIC) at the levels recommended by the Institute of Medicine
(IOM). (Ten dollars per women and eight dollars per chiid.)

Research clearly indicates that consuming the recommended portions of fruits and
vegetables decreases the risk of obesity, heart disease, high blood pressure, and
certain cancers, etc. It is surprising that the Women Infants and Children (WIC)
program vauchers does not currently allow for the purchase of fruits and vegetables
under this program.

Including fruit and vegetables in the WIC program will encourage children and their
future families to develop and maintain healthy eating habits. A good diet provides the
opportunity for our youth to excel in their educational and future employment pursuits,
giving them the opportunity for a healthy productive life in this stressful, highly
competitive global economy.

States should not be given the authority to restrict or limit a participant’s choices of
fruits and vegetables. A wide variety of fresh, frozen, dried and canned fruits and
vegetables should be available for all program participants.

The inclusion of fresh fruits and vegetables to WIC vouchers will better enable
program participants to follow the valuable nutritional educational messages aiready
provided by USDA and WIC, etc. Giving an individual the flexibility to choose which
fruits and vegetables to consume will further increase the consumption of a healthy
balanced diet.

Thank you for the opportunity to comment.

Manager
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» Washington, DC 20027 o é

Octobef 23, 2006 /[/

Ms. Patricia Daniels

Director, Supplemental Food
Programs Division ,
Food and Nutrition Service, USDA
3101 Park Centetr Drive, Room 528
Alexandria, VA 22302

RE: Docket No. 0584:AD%7; WIC Food Packsiges Rule
Dear Ms. Daniels:

The Independent Bakers Association is a Washington, D.C: based hatiotial tradé
association of over 400 mostly family owned wholesale bakerties and allied industry
tradés. The Association was founded in 1968 to protect the interests of independent
wholesale bakers from antitrust and anti-comipetitive mergers and acquisitions; pressure
Congress to support market-oriented farm commodity programs; seek representation to
consider federal labor, tax and environimental law.

A proposed rule published August 7, 2006 in the Federal Reégistet; would iévise
regulations governing the Supplémental Nutritioii Progtam for Woriten, Irifarits, arid
Children (WIC) to align the WIC food packages with the 2005 Dietary Guiideliriés fof
Americaris and curtent infant feeding practice guidelines of thié Aimetican Academy of
Pediatrics. The révisions largely reflect recommendations made by thé Institiite of
Medicine (IOM) of the National Academies in its Repott “WIC Food Packages: Timé fof
a Change.” The following ate conients submitted by the liideperidént Bakers
Association.

IBA récommends a whole grain thteshold for WIC eligible bréads consistént with the
recent Food Safety and Inspectlon Setrvice (FSIS) recoghition of eight grams of wholg
grain ingredient per label serving as eligible for a basic stariip froth the Whole Grains
Council. IBA believes the eight gram threshold endorsed by FSIS h4s advantages over
the 16 gram threshold suppoited by the IOM. The eight grams of whole grain ingtedient

IBA WIC Food Package Comrhents
Docket No. 0534 AD77 Octobér 23; 2006
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pei label sérviiig standird will provide tasté texhite to thié bread; iiiakii theé product
more enjoyablé to the consuriiér, and thus éncouraging fuithef ¢onisutnption.

IBA believes there rieéds to be thodifications made to the weight specification for Wwhole
grain breads in the package: Although the weight specification of a “poutid” of “two
pouirids” initially seems logical, it is not practical to useé the pound as a standard weight
specification when dedling with loaves of whole gtain bréad: Most whiolé gréisi bieads
are 24 ounces, arid theréfore IBA believes that the WIC wholé giaifi specifi¢ation shouid
be “up to or equal to 24 ouncés” for bread or bread substitiites:

The association will also seek a broader tole for éligible bréads to ificlude whole grain
breads other than just those that are wheat. Whole grain white breads, whole grain
highly-enriched breads, and whole grain oat breads should be put forth as options in the
revised package. Numerous flavors of whole grain bread have eained the basic stamp
from the Whole Grains Council and these should also be included as options in the
revised package. These iriclide whole grain raisin breads, sunflower breads, cheiry
walnut breads, rye breads, pumpernickel breads, arid oatmeal poppyseed bréads. Thesé
whole grain breads should beé made eligible to participants ifi the WIC Suppleémental
Nutrition Prograr.

Some of the nation’s largest brands of bread introduced wholé€ grain alternatives that
retain the taste and texture of white bread, while also ptoviding the added nutritional
value of the whole grain. IBA beliéves WIC should encourage inetibeis of the baking
industry to produce wholé grain products, and thus help WIC’s targeted popiilation. Thé
best way to do this is to add other whole grain products to thé WIC food package in ordét
to bring in various segments of the baking industry, as well as afford WIC prograin
participants a wider selection of whole grain products.

IBA is pleased that whole grain products such as whole wheat tortillas are eligible to be
substituted for whole wheat breads in the package. IBA believes that all whole grains
should be iticluded in the WIC program. Thesé iriclude whole brown rice, whole grain
cornmeal, whole wheat durum flour, whole bulgur wheat, wholé grain oats, wholé giain
barley flakes, whole wheat flour, and whole cracked wheat. Quinoa arid amaratith should
also be included in the program, as these grains are popular among itamigrarits. The iieed
for a greater variety of whole grain products comes on the heels of numerous studies
suggesting the added health benefits to a diet rich in whole grains.

IBA encourages an accommodation for folate fortification in the revised WIC food
package due to the strong evidence supporting a correlation betweén whole grain
consumption and a decrease in neural-tube deficiencies in fetuses: Research corducted
by Margaret Honein of the Center for Disease Control and Preventioh and colleagues
shows the rate reduction in neural tube deficiencies since folate fortification was
introduced by food and health authorities. In 2001, Honein ahd colléagues carried out a
national research survey of birth certificate data for live births to Woimen in 45 US states
and the District of Columbia between the years 1990 and 1999; The study suggests that
the birth prevalence of Neural-tube deficiencies (NTDs) reported on birth certificates
decreased froni 37.8 per 100 000 live births béfote folic fortification to 30.5 per 100 000
live births conceived after mandatdry folic acid fortificatiori was énacted iri 1998 by the
US Food and Drug Administration. This cofistitutes a 19 percent décline in NTDs.

IBA WIC Food Package Comments 2
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In 2003, Godfrey P. Oakley Jr., of the Emory Univetsity Department of Epidemiology;
Rollins School of Public Health wrote an article entitled “Folate Deﬁc1ency is an

‘Imminent Health Hazard> Causing a Worldwide Birth Defects Epidenic.” Oakley cites
research in his article conducted by Dr. David Wald of Barts Hospital and the London
School of Medicire, which shows that fortification may also prevent 25% of heart attacks
and strokes. Even if that pércentage is slightly swelled, Oakley maintains that folate
fortification may be saving evén more lives froth cardiovasculaf disease than it is
preventing babies from having NTDs. Oakley concludes in his article, “It is an urgent
responsibility for all who want children to be healthy, especially for professionals in birth
defects reseatch and clinical care, to build the political pressure for folic acid
fortification.”

In coriclusion the Independent Bakers Association supports a reduction to dn 8 giam
threshold of whole grain ingrediént per label, supports a 24 outice weiglit spec1ficati6'n
for whole grains, seeks a broadet role for eligible breads to inclide whole graiii breads
othier than simply wheat bréads in the revised WIC food package; atid strongly
recommends an accominodation it the package for folate fortification. I inay be reached
at the telephone humbér above of via email at npyle@attglobal.tiét. Thaiik you for this

opportunity to address the proposed revisioii of the WIC food package.

Sincerely,

. Govérrimerit Relations
Independent Bakérs Association

IBA WIC Food Package Comments 3
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Ms. Patricia N. Daniels

Direéctor, Supplemental Food Programs Division
Food and Nutrition Service

U.S. Department of Agriculture

3101 Park Center Drive, Room #528
Alexandria, VA 22302

Re: Docket ID Numniber. 0584-AD77, Revisiois.in tlie WIC Food Packages.

Dear Ms. Daniels:

On behalf of the grower-members of the Apricot Producets of Califoriia repteésénting the
vast majority of California and U.S apricot production, I appreciate the opportunity to
comment on the proposed revisions to the food packages provided thtough the Special
Supplemental Nutrition Program for Women, Infants and Children (the “WIC Program”).

The Apricot Producers of California strongly supports the effoits to provide the most
nutritious WIC food packages possible. The WIC Prograrm has been a very important
and vital food assistance prograin for sevetal years. Most of these proposed changes in
the program will only make it better. However, there are two provisions in the proposed
rules that we are opposed to. These are the prohibition on product packed in light syrup
and a preference given for “fresh” fruits and vegetables.

In prohibiting apricots or any other fruit from being purchased in light syrup this
proposed rule not only does not have any sound nutritional basis, but does not recognize
the type of products that are available in the retail marketplace. Apricots packed in water
are not a product that is readily available for retail sales. Watet packed apricots are not
available in the marketplace because the taste is completely unacceptable to most
individuals. Only those with very specific dietary limitations purchase this product, and
in a very limited amount:

Apricots packed in juice are a very limited pack, and does not have a significant
difference in nutritional value than apricots packed in light syrup. Prohibiting the
purchase of apricots packed in light syrup would severely limit the opportunity for
program recipients to purchase nutritional apricots. Juice packed apricots are only
available on a limited basis. As is the case with apricots packed in water, the reason for
this is that most individuals find the taste of apricots packed in juice a taste that they do
not like, and prefer apricots packed if light syrup.

The second provision ini the proposed rules that we strongly oppose is the preference
given to fresh fruits and vegetables. Our members produce apricots for the canned,
frozen, dried, concentrate (nectar) and the fresh markets. During the hatvest season,

Mailing Address: P. O. Box 974, Turlock, CA 95381 o Office Address: 2111 Geer Road, Suite 611, Turlock, CA 95382

Phone 209.632.9777 » Fax: 209.632 9779
www apricotproducers com



which is very short for apticots, we support the purchase of fresh product. However, for
most of the year; except for this very short fresh window; U.S. produced apricots are only
available in one of the processed forms.

The preamble of the proposed rules addresses the potentially greater nutrient contribution
of fresh produce. In the case of apricots, this is just not true. There have been studies
done, (University of Illinois, Department of Food Science and Human Nutrition,
December 1995), which show that canned apricots are equal to, or in some cases greater
in nutritional value than fresh. Part of the explanation of this difference is the fact that
the fruit is much more mature when canned and of different, more nutritious varieties. In
the case of dried apricots, the nutrition is greater than fresh because of the concentration
of the fruit.

By giving preference to fresh over all other forms of fruits, the proposed rule would
reduce the amount of fruits purchase by recipients, not increase their consumption.
Except for those limited amounts of fruits produced in the U.S. that are available year
round; such as apples, the majority of fruits produced in the U.S. have rather short and
limited harvest seasons. If recipients are not encouraged to purchase fruits in all forms,
their choices will be severely limited and the amount of total fruit they purchasé will be
reduced.

The California apricot industry finds it extremely troublesome that at a time when
nutrition is becoming such an important part of each discussion at USDA concerning all
feeding programs, that issues such as fresh vs. processed or light syrup vs. fruit juice
should play such a dominate role. The very primary goal should be that the final
recipients in any USDA supported feeding program eat more fruits and vegetables that
are canned, frozen, dried or fresh and that are produced in the U.S. Preference should riot
be given to any one form of fruit or vegetable. The packiiig medium for canned fruit
should be that which is most widely accepted in the marketplace and would encourage
the greatest consumption of fruit. Apricots are a very nutritious fruit in all forms and
recipients should be encouraged to eat them in a way they prefer.

Thank you for the opportunity to comment on the proposed revisions to the WIC food
packages. By incorporating the changes that we have suggested to the revisions that are
proposed, the food packages will be more consistent with the Dietary Guidelines for
Americans.

Sincerely,

LL@ .
William C. Ferrfera
President
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Patticia N. Daniels '

Director, Supplemental Food Programs Division

Food and Nutrition Service

U.S. Department of Agricultufe

3101 Park Cénter Drivé, Rooin 528

Alexandria, VA 22302

WIC Food Packages

Re: Docket ID Numbei.0584-AD77, Revisions in.the

Dear Ms. Daniels:

The California Canning Peach Association (CCPA) appreciates the opportunity to commeént
on the proposed revisions to the food packages provided through the Special Suppleémental Nutrition
Prograrn for Women, Infants; and Children (the “WIC program™). Established it 1922, CCPA is the
. nation’s oldest farm bargaining association. As a nonprofit farri cooperative; CCPA is owiied and
directed by its membet-growérs who produce approximately 80% of thé cling peaches grown in
California. '

We fully support the efforts of FNS to enhance the food packages and provide nutritious
options to recipients, and support the agency’s efforts to ensure the food packages are more
consistent with the Dietary Guidelines for Americans. However, we are concerned with two
provisions in the proposed rule. In particular, CCPA opposes how the proposed rule would establish
a preference for fresh fruits and vegetables and its prohibition on product packed in light syrup,
which adds an insignificant amount of sugar:

Dietary Guidelines For Americans

The Dietary Guidelines for Americans have been updated numerous times since most of the
current WIC program food packages were developed, most recently in 2005. As FNS knows, the
guidelines have increasingly emphasized the importance of and need for more fruits and vegetables
in the diets of Americans. The current guidelines recommend the consumiption of two cups of fruit
per day. (Dietary Guidelines for Americans, 2005 at 24.) Importantly, the Dietary Guidelines do not
differentiate between fresh and canned product. In fact, it puts all forms of whole fruit on an equal
footing by, for example, stating “consumption of whole fruits (fresh, frozen, canned, dried) rather
than fruit juice is suggested to ensure adequate fiber intake.” Id. (parenthetical in original).
Moreover, in the discussion of carbohydrates the Dietary Guidelines recognize that small amounts of
added sugar, such as that used in canned fruit, is appropriate and useful: This is due to the fact that
“small amounts of sugafs added to nutrient dense foods . . . may increase a person’s intake of such- -
foods by enhancing the palatability of thése products, thus improving nutrient intake without
contributing excessive calories.” Id. at 36-37.
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Fresh Preference Should Be Removed

The proposed rule would create a prefererice for fresh fruits and vegetables over canned
product that should be eliminated from any final or interim rule FNS issues. The regulatory text is
vague on this point, perhaps intentionally, but it is clear from tables outlining the maxirum monthly
allowances of supplemental foods that this would be the effect of the proposed rule. For example, in
a footnote to Table 2, which outliries the monthly food allowances for several food packages, states
“[p]rocessed (canned, frozen, dried) fruits and vegetables may be substituted fot fresh fruits and
vegetables.” Proposed 7 C.F.R. § 246.10(e)(10) footnote 13 (emphasis supplied). Moteover, the
preamble to the proposed rule notes that it “would allow processed . . . to be substitiited when fresh
product is limited and to accommodate participant preference.” (71 Fed. Reg. 44,797.) In other
words, it appears that participants would receive vouchers for fresh product, and that the state
administering agency would be authorized, but not be required, to allow the purchase of processed
product.

For two important reasons the languiage framing fresh fruits and vegetables as the preferred
option should be eliminated, and any final or interim rule issued by FNS should be cléat that the cash
value vouchers can be used for any form of produce - canned;, fiozen or fresh. Fitst, distinguishing
between canned and fresh is entirely inconsistent with the Dietary Giiidelines for Americans, which

.encourages the consumption of fruits and vegetables in general regardless of whether they are
canned or fresh. Second, establishing a fresh preference could frustrate trué participant choicé and in

some cases result in fruits or vegetables not being purchased at all. For éxamplé, some fruits, like
apples, are available in fresh forim year round; others, like peaches, are iiot: If a state chooses to only
issue voucheérs for fresh product a participant who likes peaches but not applés would not be able
purchase a canned product during times of the year when fresh is not available.

A statement in the preamble about the nutritional quality of produce also merits addressing.
The preamble states that because of “potentially gréater nutrient contribution from fresh produce,
state agencies are éncouraged to offer fresh produce to the extent possible.” (71 Fed. Reg. 44,798.)
Such a broad statement such as this is unsupportable, and, in many cases, siply Wwrong: In fact,
nutrient loss in fresh products may be more substantial than commionly perceived, as storage and
preparatiori can result in significant nutrient losses prior to consumption, while canning often
preserves nutrient value.

Like any food product, the decision on which type of fruit and which form to purchase is
influenced by a number of different factors, such as price, quality, availability, etc. Without true
choice a participant could forgo the fruits and vegetables intended to be included, and not receive the
full benefit of the food package they have been prescribed. Eliminating the preference for fresh and
allowing participants to determine the form they would like to purchase is the best way to ensure that
the fruit and vegetable vouchers will be used effectively and efficiently.
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Prohibition On Added Sugars Should Be Amended To Allow Fruit Packed in Light Syrup

The proposed rule would appear to prohiBit the purchase of peaches canned in light syrup by
limiting canned product to “[a]ny variety of canned fruits . . . juice pack or water pack without added
sugars. ...” Proposed7 C.F.R. § 246.10(e)(12). This provision should be amended to clearly allow
fruit packed in light syrup because: (1) as drafted it would drastically restrict the universe of canned
fruit that could be purchased; (2) the nutritional difference between juice pack and light syrup is
insignificant; and (3) such a restriction would be difficult — if not impossible — for authorized
retailers to implement.

Limiting canned fruit to product packed in juice ot water would s1gn1ficantly limit the
amount of canned product that could be purchased by program participants. Water packed product
has extremely limited distribution in the retail market. This is 4 small, niche product that is prnnarlly
utilized by the institutional health care industry for patients with unique nutritional heeds. It is not
common for traditional food rétailers to carry water packed product, and we suspect that very few
WIC authorized retailers stock canhed fruit packed in water.

While juice pack product is more commonly available thari watéf pack; the most readily
available product is that packed in light syrup. While not stated, it appears that the prohibition on

« fruit packed in light syrup is intended as a way to limit the sugar content of products available for
. purchase through the program. The nutritional difference between juice pack and light syrup,

however, is de minimus. For example, according to the USDA National Nutrient Database, peaches
packed in juice (solids and liquids) have 12.84 grams of total stgar per ¥ cup serving (125 g); while
the same amount of peaches packed in light syrup (solids and liquids) have 16.63 grams of total
sugars. The difference —not quite 4 grams —amounts to less than a teaspooil of sugar; accounting for
not even 16 calories per serving. In addition to the information contained in the USDA National
Nutrienit Database, there are canned peaches packed in extra light sytup currently available in retail
distribution with even fewer than 16 grams of total sugar per % cup sérving,

Finally, this provision would unnecessarily complicate the WIC transaction at checkout. As
you know, the WIC transaction is perhaps the most complicated transaction a store employee
encounters, 4s it requires the cashier to ensure that the products and packagmg size are WIC eligible.
The proposed rule would add another burden to this process - réquiring that the cashier knows
whether the product has been packed without added sugars, a fact that may or iay not be readily
apparent on the label. This would add further difficulties to an already complicated process,

 requirinig the cashiet to make nutrition judgments on a product i addition to all of the othetr démands

curréntly required.

CCPA requests that any final rule or interim rule issued by the agency clearly allow fruit
packed in light syrup. This would ensure that participants have access to a wide variety of canned .
fruit and ensure that the WIC transaction can be completed efficiently. Most important, the
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nutritional profile of fruit packed in light syrup is neatly identical to juice packed product, so there
would be no noticeable or theaningful change the amount of total sugdr supplied by this product.

Conclusion

Again, CCPA appreciates the opportunity to comment on the proposed rule. The agency
should be commended for the proposed rule and how it would better align the food packages with
the Dietary Guidelines for Americans. We believe that incorporating our suggested changes would
further improve the proposed rule.

Sincerely,

A

Rich Hudgin
President & CEO
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Ms. Patri¢ia N. Daniels ;

Director

Supplémental Food Progranis Division

Food and Nutrition Service

U.S. Departrient of Agriculture

3101 Park Center Drive, Room 528

Alexandria, Vitginia 22301

Re:  Docket ID Number 0584-AD77, WIC Food Packages Riilé
Dear Ms. Daniels:

The Maine Potato Board (MPB) would like to take this opporturity to subinit
comments to the USDA/FNS regarding the proposed revisions in the WIC Food
Packages. We dre résponding to your request for comithents if1 the Federal
Register (Vol. 71, No. 151), dated Aigust 7, 2006 [Docket No. 0584-AD77].

The MPB represents 400 potato growers in Maine. Our growéts produceé both
seed potatoes and potatoes fot consumption ifi a variety of forms. Annual
production is estimated at 16,000,000 cwt. witha farmi value of $1 10 mllllon and
total economi¢ impact to Maine of over $560 mllllon

Y

The MPB suppoits the proposal to mclude fruits and vegetables in the WIC
Program as long as all fruits and vegetables are ellglble comrnodities. The NPC
incorporates, by reference, the comments filed by the United States Potato Board
which does extensive nutritional research on potatoes and promotes their
consumption. The Board’s commnients are based upon expertise in the nutritional
value of potatoes. Potatoes contain many of the essential vitamins and nutrients
that are recommended by the Department’s food pyramid and by your Agency
and by the Institute of Medicine’s Report entitled “WIC Food Packages: Time for

a Change including potassium, fiber, vitamin C, and mary B vitamins, including
B6. In addition, the Food and Drug Administration’s nutritional guidelines
recognize these nutrient values for potatoes.

There is not an adequate factual basis utilizing available nutritional data, the
needs of low income consumers and the issue of program cost, to exclude white
potatoes from the WIC Program. The Agency states that “The proposed
improvements to the WIC food packages can be made without increasing the
projected costs.” The Agency also focuses on the needs of low income
populations. Yet the proposal excludes white potatoes which are one of the
lowest priced high nutrient vegetables. The Agency states that the proposal
“...would provide more participant choice and a widér variety of foods thar the
current food packages. The increased variety arid chioice will providé Staté
- agencies increased flexibility in prescribing cuiturally appropridté féod
packages.” Yet the proposal excludes the most widely consumed vegetable, white



potatoes, which are used in diverse cultires in 4 variety 6f food prépatitioris.
Potatoes are dvailablé to consumers throughout the yéar; are easily stoted; 4nd cati
e prepared and served multiple ways along with various othef cofiimodities. The
Agency cites the wide availability of white potatoes as a reason for exclusion
based upon consumption of “starchy vegetables.” “Starch” is not a term that is an
appropriate descriptive word and is vague for purposes of this proposal. In
addition to “starch™ being vague, the FDA has approved numerous health claims
that can be made for potatoes. In an FDA publishéd Consumet Magazine article
the FDA states: “Starch is back, along with fiber and all the other good-fot-you
nutrients in Whole grains, legumes, ard the once lowly potato. They aré all good
sources of today’s nutritional darling complex carbohydrates.” Finally, the
Agency currently allows for the purchase of fruits and vegetables under the WIC
program at farmers’ markets. According to the Agency website: “In fiscal year
2005; 2.6 million WIC participants received farmers' market bénefits: A variety
of fresh, nutritious, unprepared, locally grown fruits, vegetables, and ierbs may
be purchased with FMNP coupons. Each Staté agency develops 4 list of fresh
fruits, vegetables and herbs that can be purchased with FMNP couponis.” As far
as we know, white potatoes are not excluded from this progtam:

We therefore urge that white potatoes be included as eligiblé cotnrnodities in the
final rule.

Sincerely,

Donald E. F l‘annei'y%yé\

Executive Director
!

Cc: Maine Potato Board
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Patricia Daniels; Director
Supplemental Food Programs Division
FNS, USDA

3101 Park Center Drive Room 528
Alexandria, VA 22302

Board of Directors

Geri Berdak, President

The Solae Company Comments on RIN 0584-AD77 Special Suppleniental Nutrition Program
Ted Nordquist, Vice President  for Women, Infants and Children (WIC): Revisions to the WIC Food

Whole Soy & Co. Packages

Neil Widlak, Treasurer
ADM

Paul Lang, Past President The members of the Soyfoods Association of North America (SANA)
Natural Products, Inc. support the WIC Program and its goal of providing essential nutriénts to

‘ Gerry Amantea children as well as to pregnant, breastfeeding and non-breastfeeding worien
The Hain Celestial Group  at nutritional risk. SANA represents the interests of soybean farmers, soy
Ange Chsmtbers processors; and manufacturers of soy foods.
Bright Future Foods ) l }
Peter Golbitz USDA’s bold move to provide WIC participants with a widé variety of foods
Soyatech, LLC will certainly enhance the programs effectiveness in ieeting their nuttitiohal
needs arid helping to prevent public health probleins: As the USDA Food
and Nutrition Service (FNS) reviews comments on the WIC food packages,

SANA would like to comment on the following items:

Judd Hulting
Illinois Soybean Association

Monty Kilburn
pevensey 1. The inclusion of éalcium:set tofu; fortified Soy=based bevetages
P o oducts. Inc (“soymilk™), and canriéd legumes in the WIC food packages:
o 2. Opposition to medical documentation requirémerit for Package IV.
Aaron s;y;}:;ﬁ ntormationsl 3. The use of the term soy beverage.
4. 'The proposed nutrient standards for fortified soy-based beverages
Scott Stevens (“soymilk™).
WhiteWave Foods 5. Consumption of fortified soy-based beverages (“soymilk™).
6. Cost of adding tofu and fortified soy-based beveragés (“soymilk™) as
substitutes for liquid milk, and substituting canhed leguiies for diy
 legumes.
7: The calcium content and bioavaildbility it fortified soy-based
beverages (“soymilk™).
. 8. Timing and integrity of final WIC food package changes

” . Sovroops AssociATioN oF NoRT#H AMERICA | ! 1
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1. The inclusion of ¢calcium:set tofu, fortified soy-based bevefages (“soyimilk™).afid

canned legumes in the WIC food packages.
SANA tecognizes the iniportance of having foods that aré nutritionally and culturaily
appropriate for WIC participants. In the twerity-three yeats since the WIC packages were
designed, the country has experienced dramatic population shifts in térms of ethini¢ and racial
diversity, as well as changing attitudes toward consumption of s0y foods. SANA dapplauds
USDA for including calcium-set tofu, fortified soy-based beverages (“soymilk’”) and canried
legumes into WIC food packages to accornmodate WIC participants with cultural food
preferences.

Ounce for ounce, fortified soy-based beverages (“soymilk™) and calcium-set tofu provide
economical, healthy sources of protein, calcium, fiber and other important nutrients without
increasing cholesterol and saturated fat content of participant’s diets. By allowing women
and children from ages one to four the option to choose fortified soy-based beverages
(“soymilk™) and calcium-set tofu instead of liquid milk, the WIC program better serves a
diverse population. Allowing women and children to substitute canned beans, including
soybeans, for dry legumes provides more flexibility in the WIC food packages. In addition,
soy foods help the Federal government fulfill its commitment to ensure that all WIC
participants have access to high quality, nutritious foods that boost growth, development and
health.

We applaud USDA for considering: recent national trends in the popularity, acceptance, and
consumption of soy foods; data on the nutritional profile of calcium-set tofu and fortified
soy-based beverages (“soymilk”); and information on the contribution of saturated fat from
animal products and the development of atherosclerosis in childen and adults; in making
decisions about adding soy foods to the WIC food package. Iri addition to considering
nutritional deficiencies, we applaud USDA for considering the comtribution of WIC foods to
dietary components typically consumed in excess such as $aturated fat, cholesterol, sodium,
and calories in designing packages. SANA appreciates that the USDA took into accouiit the
Institute of Medicine’s (IOM) recommendation that, “Inicluding foods in the WIC packages
that are commonly consumed and widely available, accommodate[s] cultural preferefice; and
encourages WIC participation. ! Fortified soy-based béverages (“soymilk”) and calcium-set
tofu are healthy protein replacements for liquid milk and milk products.

Figure 1, Racial/Ethnic Profile of the WIC Population illustrites how the proportions of
ethnic groups including Asians or Pacific Islanders, His zpa.mc and African Americari WiC
participants havé grown 37 percent from 1992 to 2004.> SANA believes it is imiportant to

! Federal Reglster/V ol. 71 No. 1512/Monday, August 7, 2006/Proposed Rule, page 44825
? Ibid. page 44825.

SovyFooDps ASsociATioN oF NoRTH AMERICA 2
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recognize these racial and ethic populations and accommodate their ¢ustorns towards
different food types. By offering a variety of foods; WIC food packages teach 4 widet
section of the population.

With this in mind, SANA appreciates USDA including calcitiii-set tofu and fortified soy-
based beverages (“soymilk™) in WIC packages. SANA agrees that, “allowing tofu and sy’
beverages (“soymilk™) as substitutes for milk may help énsut¢ adequiate caléiur intake by
individuals who do not or cannot consume milk.” “These products are culturally preferable
to milk with some groups and inay be consumed by individuals with [milk allérgies] and
lactose maldigestion.”® Cow’s milk allergy is eéstimated to affect between 3% and 5% of
infants and children.* SANA agrees this rationale ensures WIC participarits who suffer from
sevete lactose maldigestion, dairy allergies, ot avoid milk because of culturil, réligious, ot
additional reasons for avoiding milk; such as vegaii diets, contiriue to recéivé the appropriate
amount of calciim cutlined by the 2005 Dietary Guideliries. Edrly introduétiofi of §oy also
gives a growing nurnber of children a mitrient-dense alteriiative for those who have food
allergies, lactose intolerance, ot religious or cultural requiremeénts for a special diet. This
helps all children work towards eating a balanced diet. Calcium-set tofu and fortified soy-
based beverages (“soymilk”) have been found to provide comparable amoints of absorbable
calcium as cow’s milk.

SANA is pleased USDA included fortified soy-based beverages (“soymilk™) and calcium-set
tofu in Package 1V—Children 1 through 4 years. By allowing children soy products as a
substitute for liquid milk, USDA is helping children with certain medical conditions and
cultural or religious preferences secure adequate calcium intake during formative years;
however, the tequirement for medical documentation presents an unnecessary and unjustified
barrier for these children to participate.

In addition, SANA agrees with the rationale for the USDA’s iriclusion of canned legumes
which states, “[Allowing canned bears] accommodates participant preference and may
encourage consumption because canned beans can be prepared mote quickly than dried
beans.” For non-dairy users, this additional source of calcium contribites to the required
amount.

® Ibid. page 44828. ‘
* U.S Food and Drug Administration, Center for Safety arid Applied Nutrition, The Threshold Working Gtoup.
Approaches to Establish Thresholds for Major Food Allergens and fot Glute in Food, Table 1I-3 Allergési
Prevalence in the U.S. Accessed at http://www.cfsan.fda.gov/~dms/alrgn2. html#ii ofi October 11,2006.

* Zhao Y; Martin BR, Weavér CM. Calciuin bicavailability of calciuri carbonate fortified soymilk is equivalént
to cow's milk in young women. J Nutr. 2005 Oct;135(10):2379-82.

8 Federal Register op. cit. page 44829.

SOYFOODS ASSOCIATION OF NORTH AMERICA 3
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Overall, the proposed substitutions for calcium-set tofu, fortified soy-based beverages
(“soynilk™) and cannéd legumes help the WIC food packages bécorne miote flexible,
effective, and health promoting. SANA recogrizes that WIC is admifiisteréd federally
through state grants, and we believe thdt itieeting the goals fot the Dietaiy Guidelines
requires flexibility in healthy food choices dictated by the clients’ needs and prefefences.
The proposed rule would allow states to more efficiently and effectively meet the needs of
their diverse populations.

2. Opposition to medical docurnentation requirement for Package. IV.

SANA is pleased the USDA includéd fortified soy-based béveragés (“soymrlk”) and
calcium-set tofu in Package IV-—children 1 thréugh 4 yeéats; however; SANA strohgly
disagrees with the USDA’s required medical dociimeritation for thésé siternative
sources of calcium and requests removal of such a requirément. By allowing children
soy products as a substitute for liquid milk; the USDA is helping children with heaith issiiés
related to milk consumption and cultural or religious preferénces obtain adequate calcium
intake during formative years. A study in the American Journal of Cliiiical Nutritior
conifirms that soy products are consumed by 90% of healthy Asiaii children; with 95% of
these children corisuming soy food before 18 months of age. Tlié use of tofu during weanifg
was preferred by many Asian mothers because of its availability, Soft consistency; high
palatability, and high mitritional value.’

SANA strongly recommends that inedical docurheritation be rémovéd as a requirémeérit in
Package 1V. USDA includes fortified soy-based beverages (“soymilk™) as 4 substitute fof
cow’s milk ini the Food Guide Pyrarnid for Young Childrei; 1999. In addition; the 2005
Dietary Guidelines state that non- da1ry, calcium-containifig altethatives should be tised by
individuals who choose to avoid all milk products. The medical réquifement unnecessarily
restricts access to these dietary options. A study of food allergic children found that of
offending food identified in 34 of 41 cases, cow’s milk was the most frequently reported
cause (32%), followed by peanuts (29%), eggs (18%), tree nuts (6%) and soy (1%).® This
leads SANA to question the necessity of medical documentation for soy products, but not for
other common food allergens, such as milk and eggs.

SANA disagrees with the advice in the IOM report that “soy products (i.e., tofu, soy-based
beverage [“soy milk™]) are not allowed as substitutions for milk in the children’s package
except when prescribed in writing by a Recognized Medical Authority (RMA). Nutrition

. 7 Quak SH, Tan SP. Use of soy-protein formulas and soyfood for feedmg infants and children iri Asia. AmJ

Clin Nutr. 1998;68:14445-1446S.
® Nowak-Wegrzyn A, Conover-Walker MK, Wood RA. Food-allergic reactions in schools and preschools.

Arch Pediatr Adolesc Med. 2001;155:790-5.

. SoYFOODS ASSOCIATION OF NORTH AMERICA 4 ,
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educdtion may be needed to help parents or guardians guaid against nutiitional risk 1f they
offer their child substitutes for milk.” The IOM report does not cite or provide medical
eviderice or scientific references to support this statemént. On the contrary, consuming
fortified soy-based beverages (“soymilk™) and calcium:set tofu during childhood has been
shown to promote growth and boost bone health of children world wide.'®!! Fortified soy
products (tofu, fortified soy-based beverages [“soymilk™]) are good sources of high quality
protein, calcium, vitamin A, vitamin D, riboflavin and phosphorus, as well as itiany othet
vitamins and minerals such as iton. Additionally, soy products contain no cholesterol and aré
low in saturated fat.

Furthermore, WIC is a program for low-incomé women, infants and children. Women
participating in the prograth may or may not have access to medical care. Women that prefer
not to have their child consuie dairy products for cultural, religious; ot othet réasons, inay
not be able to afford either the expense, inconvenience, of burden of a doctor’ visit:
Unfortunately, the imedical documentation requirement may lead to the repetcussion of a
child riot corisuming any calcium-containing ptoducts. This would bé a dire coriséqitence;
particularly in an age group when receiving thie proper nutrition fot growth and developrient
is crucial.

3. The use of the term soy beverage.

The Soyfoods Association 6f North America (SANA) regtets that USDA has choséii to use
the term soy beverage when teferring to “soymilk.” The “soymilk” tetmiiiology was first
used ifi 1896 by Heriry Trithble in the Arerican Journal of Phaitnacy:'* In 1910, Li Yus
ying, established the first éoy dairy and received a patent for soymilk in Great Britain.'®
Three years later, he received a patent for soymilk in the United States and by 1917 soymiilk
was produced by J. A. Chard Soy Products in New York City. By 1950, soymilk appeared
on grocery shelves bottled for national distribution by Vitasoy, and sales of the product
known as “soymilk” have steadily inicreased. The chart below'® deihonstrates the significat
growth of soymilk in the United States, as consumers recognize its health benéfits and seek

’ Instituté of Medicine, Food and Nutrition Board, Committee to Reviéw WIC Packages. WIC Food Packages:
Time for a Change. Washingtor: The National Academiés Press, 2006; pagé 98: )

* Zhao ¥, Martin BR, Weaver CM. Calcium bioavailability of calciuin carbonate fortifiéd soymilk is
equivalent to cow's milk in young women. J Nutr. 2005;135:2379-82.

' Weaver CM, Plawecki KL. Dietary calcium: adequacy of a vegetarian diet. Aii J Clin Nuti- 1994;
59(suppl):1238S-418S.

" Trimble H. Recent literature on the soja bean. American J. of Pharmacy.1896;68:309:13.

" Piper CV, Morse WJ. The soy bean with special reference to its utilization for oil, cake and other products.
U.S.D.A. Bulletin No. 439. Dec. 22, 1916. p. 9; Horvath, A.A. 1927. The soybeai as hunian food. Chinése
Government Bureau of Economic Information, Booklet Series, No. 3. p. 47.

" Compiled from data in Soyfoods: The U.S. Market 2005, published by Soyatech, Inc. and SPINS.
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nutritious alternatives to dairy products because of allergies, intolerances, cuttural, or
religious practices.

Soymlik Sales in thé U.S. 1992-2004
$800 00
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The earliest refetence to “soymilk” was in 1665 by Domingo Ferndndez de Navatrette who
sefved as a Dominican missionary in China.'> One hundred yeas latet (1790), there was a
reference to “soymilk”™ by a missionary in Vietham.'S Thie use of TétraPak packagiiig
permitted “soymilk” to be sold without refrigeration which led to a sptead of this product
throughout Asia, Australia, Europe, as well as the United States. Asian countries, éspecially
Japan, Singapore, Thailand; Malaysia, and Taiwan, universally usé the tefm “soymilk.”

SANA believes if the term “soy-based beverage” is used, WIC participants born in the U.S.
and in many of the countriés where the term “soyﬁﬁlk” is prevalent will be corifused arid,
perhaps, iiiisled by this unfamiliar term. USDA has used the terin; “soyriilk” in iany
previous documents arid should be consistent in usiiig this térri iti the proposed fuiés for
revisiofis in the WIC food packages. The nutritional composition of “soy miilk” was listed in
thé 1977 Home and Garden Bulletin 208."" In the 1986, USDA Agricuiture Hatidbook No.
8-16, the authots ackiiowledge that “soymilk” is produced commiercially ih the United States
and they include a page of nutritional values (iricludirig 2.75% pfotein) for SOYMILK, Fluid.
The current National Nutrierit Database for Standard Referénce hds sevéral entties for “soy

** Navarrete DF. A Collection of Voyages and Travels. London: Published by the author, 1665, pp. 251:52.
'® Loureiro J. The Flora of Cochin China, Vol. 2, Lisbon, Poftugal, 1790, pp. 441-42. =~ ~ o )
'7U.S. Department of Agriculture, Agricultural Research Service Consumer and Food Economics Research
Division. Homme and Garder Bulletin 208: Soybeans in Family Meals, Juse 1974,
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miilk fluid,” “soy rilk fluid chocolate flavor,” and “soy riiilk fluid and calciurii-fottified.”'®
Clearly, USDA has recognized the commercial use of the terth “soymilk” which would be
the common and usuadl name WIC recipierits would encouinter.

4. The proposed nutrient standards for fortified soy-based beverages (“soymilk”).

While SANA applauds USDA for including fortified soy-based beverages (“soymilk”) as a
substitute for liquid milk in WIC food packages for children and women who can not or do
not drink milk and need a nutritious source of calcium, we have strong concerns about the
proposed nutrient requirements for fortified soy-based beverages (“soymilk”) to be
authorized for purchase by WIC participants. SANA understands the nutrient requirements
were determined using whole milk as a benchmark, but the nutrient levels are not consistent
with nutritional concerns of the program or calcium-fortified products in the marketplace.

A) Minimum proteir nutrient requirement for WIC authorization.

SANA has concerns about the proposed minimum 8 grams of protein required for fortified
soy-based beverages (“soymilk”) to be authotized for the WIC program because there are
no calcium-fortified soymilks on the national market that meet this 8 gram protein
requirement.

a. Fortified soy-based beverages (“soymilk”) iri the marketplace offer equivalent
calcium to non- dairy drinkers. ‘
Fortified soy-based beverages (“soymilk™) provide an equivalert ainount of calcium
as fluid milk which is a key ingredient for WIC participants. Sétting a lével of
protein that will require fortification of currently available fortified soy-based
beverages (“soymilk™) is not justified for a milk substitute identified for its calcium
contribution and could result in many of the WIC participants, for whom this soy-
based beverage (“soymilk”) substitute was identified, not having these beverages
available. The Institute of Medicine recognized that the ethnic composition of the
2002 WIC population totaled 61.8 percent, iricludirig 20. 2 percent African Aiierican;
3.5 percent Asian/Pacific Islanders and 38.1 peicént Hisparic.'”” USDA further hoted
that participants representing these ethnicities have grown s1gmﬁcantly from 1992 to
2004. These statistics suggest that a large proportion of the WIC population could

18 U.S. Department of Agriculture, Agricultural Research Service, USDA Nutrient Data. Laboratory. 2006.
USDA National Nutrient Database for Standard Reference Release 19. Found at:
http://www.nal.usda.gov/fnic/foddcomp/search/. -

" Institute of Medicine, Food and Nutrition Board, Committee to Review WIC Packages: op cit., Figurel-3, p.
1-9
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fail to obtain the adequate calciumi fieeded because they do tiot consuriie fluid milk for
cultural and other reasons.

b. Protein is not a priority nutrient.

SANA supports USDA’s use of the IOM priority nutrients that are lacking iri the diet
of WIC participants when adding foods to the packageés, and is délighted USDA also
focused on riutrients in excess supply in the diets of American childreri and adult
women. The IOM designated a nutrient as a priotity if it met one of thiee criteria: 1)
the prevalence of dietary inadequacy was non-trivial, 2) the mean intake of the
nutrient is below the Adequate Intake, or 3) there is a recognized nutiition-telated
health priority.?® When following these criteria, thie IOM did not find protein to be
a priority nutrient for WIC participants. In fact, for the prégnant; lactating, and
non-breastfeeding postpartum women category, protein was found to be a “nutrient
with low levels of inadequacy,” mieaning the current levels of protein WIC
participants receive are adequate or above adequate.?! In addition, the IOM’s
suggestion for reducing the maximum amount of eggs allowed in the WIC food
packages uses rational that states, “Protein is no longer a priority nutrient.”**

Furthermore, the 2005 Dietary Guidelines for Americans do not list protein as a
nutrient of concern for adults, children, adolescence, or specific population groups.?
In fact, both MyPyramid and The Dietary Guidelines acknowledge that % cup of tofu
(1 ounce) or one egg (1 ounce) is an appropriate choice from the Meat Group and that
1 cup of fortified soy-based beverages (“soymilk™) or 1 cup of milk is an appropriate
choice from the Milk Group.

Because protein is not deemed a priority nutrient by the IOM or the 2005 Dietary
Guidelines for America, SANA asks that the USDA reconsider the nutrient
standards for authorization of a soy-based beverage (“soymilk”) and reduce the
minimum nutrient requirement of protein from 8 grains per cup to 6.25 grams
(labeled as 6 grams) of protein per 8 ounces, a level aiithorized by the FDA for a
food to carry the health claim, “25 grams of soy protein a day;, as part of a diet
low in saturated fat and cholesterol, may reduce the risk of heart disease.”

c. Reformulating products raises the cost to WIC participants.

% Federal Register op. cit. page 44787.

?! Ibid. page 44788.

22 Ibid. page 44789. ‘

2 U.S. Department of Health and Human Services and U.S. Department of Agricultiire. Diétary Guidelifiés foF
America 2005, Chapter 2: Adequate Nutrients Within Calorie Needs, accessed at:
hitp://www.health.gov/dietaryguidelines/dga2005/document/htm}/chapter2.htm.
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To assume that new products be developed and distributed for only 10% of the WiC
population who USDA estimates might usé these “specially” fortified beveiages and
who would not be equally distributed across the U.S. is not feasible or justifiable.

One of the key tequirements for WIC is availability. Overall, fortified soy-baséd
beverages (“soymilk™) enjoy widespread distribution. Using SANA’s
recommendation to establish the protein requirement for fortified soy-based
beverages (“soymilk™) at the 6.25 gram level (labeled as 6 grams) per 8 ourice seiving
will have the beneficial result of allowing WIC participants teady access to fortified
soy-based beverages (“soymilk™) in a variety of product formats (€.g:, shielf stable and
refrigerated) and a variety of branded and non-branded products across the nation.

B) Other nutrients specified in the nutrient standard for fortified soy-based beverages

(“SOX!]] '! lk”) .

USDA has specified a long list of nutrients in the nutrient standard that fortified soy-based
béverages (“soymilk™) must meet to be authorized for the WIC food packages. SANA
supports the iriclusion of nutrients that are specified in the FDA nutrient staridaid for fluid
milk (i.e., vitamin A, vitamin D), as identified by USDA, but opposes includirig othet
nutrients for which fluid milk has not been included in te WIC package. The itichision of
dairy products in the WIC package has been to increase the caicium levels, ad USDA
identifies calcium as a primary reasori to include fortified soy-based beverages

(“soymilk”).

SANA questions the reason for including additional nutrients, such as potassium, at levels
just slightly above levels naturally found in most fortified soy-based beverages
(“soymilk”) currently on the market. The addition of such nutrients, such as potassium at
a level of 349 mg, in the soy-based beverage (“soymilk”) minimum nutrient standard to
establish equivalency with whole milk does not seem justified. If potassium was an
important nutrient for milk substitutes, cheese, with a potassium content of 37 mg per 1-
1/3 ounces (a serving size equivalent to 8 ounces of milk), would not be an eligible
substitute for milk, unless fortified.?*

Furthetmore, the IOM recommended and USDA proposed an addition of fruits and
vegetables to the WIC food packages to increase the priority nutrients such as potassium.
It does not seem justified to require a serving of fortified soy-based beverages (“soymilk™)
to be fortified with potassium to reach a level of 349 mg when that level is twicé the

? U.S. Department of Agriculture, Agricultural Research Service, USDA Nutrient Data. Laboratory. 2006, =~~~ "
USDA National Nutrient Database for Standard Reference, Release 19. Found at:
http://www.nal.usda.gov/fhic/foodcomp/search/ on October 11, 2006.
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potassium level in one serving of a medium apple (148 mg of potassium).”® Most fortified
soy-based beverages (“soymilk”) cutrently contain appr0x1mately 250-300 g of
potassium. SANA urges USDA to lower the minimum potassium requirement in
authorized fortified soy-based beverages (“soymilk”) to 250 mg per 8 ounce serving,.

Other priority nutrients such as iron were not specified, but fortified soy-based beverages
(“soymilk™) provide approxirnately 1-2 mg of iron per serving. Yet, liguid whole milk
does not contain iron. In summary, the specific categoty of foods in the WiC food
package or school meal patterns, such as milk should provide a common set of nutrients,
such as calcium, vitarhin A, and vitamin D, but a secondary set of nutrients will naturally
differ.

5. Consumption of fortified soy-based beverages (“soymilk™).

SANA agrees with the USDA’s assumption that 10% of women will request fortified soy-
. based beverages (“soymilk”) and these individuals are most likely not to be current dairy

consumers. AC Nielsen Homescan data for 2003 and the FNS evaluation of the 2002 WIC

prescription datasét provide an adequate basis for the 10% estiriate.

SANA also agrees with the USDA’s statement that, “...it is apptopriate to assurhé a WIC
participant preference for soy beéverage (“soymllk”) is at of héar the upper rahge of estimates
of soy beverage (“soymilk™) consumption in the U.S. as a whole.”?’

SANA agrees that more up-to-date data would reduce uncertainties regarding the costs of the
WIC food packages. SANA realizes that, should the assumed percentage of WIC
participants who choose fortified soy-based beverages (“soymilk™) in actuality be closer to
5% or 15 % of the WIC population, there are potential cost implications. Howéver, SANA
applauds the USDA for holding firm to the IOM’s recommendation for soy-based beverage
(“soymilk™) substitution, stating, “The IOM cites high rates of lactose maldlgestlon and low
rates of cultural acceptability of milk among African Arherican and Asian worién as
important factors in the decision to introduce substitutes for milk.”?®

SANA also believes that because the WIC food packages have been made “léss sensitive to
dairy price fluctuations,” by reducing the maximum amount of milk available in each food
package and by reducing the total amount of milk that can be substituted, any potential cost

.  Ibid. Accessed at: hitp://www.nal.usda, gov/fmc/foodcomp/search/ on October 11, 2006.
‘ %6 Federal Register, op. cit. page 44847.

%7 Ibid. page 44847.

% Ibid. page 44847.
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implications for aliowing soy-based beverage (“soymilk™) substitutes have been well
considered and pose an unlikely threat.”

SANA believes including fortified soy-based beverages (“soymilk™) as an alternative for
fulfilling calcium needs greatly benefits thosé who USDA has identified are not users of milk
or cheese. The revisions take into account the changing diversity of WIC users, some of
whom are lactose intolerant or have allergies to bovine protein, others who choose fortified
soy-based beverages (“soymilk”) for health or religious reasons. Therefore, including
fortified soy-based beverages (“soymilk™), as referenced in the Dietary Guidelines for
Americans will contribute to the health of all Americans.

6. Cost of adding calcium-set tofu and fortified soy-based beverages (“soymilk™) as
substitutes for liquid milk, and canned legumes as a substitute for dry leguiies.

SANA commends the USDA for proposing WIC food packages that are cost neutral without
jeopardizing the goal of meeting the nutritional needs of diverse populations. When
considering the numerous changes and allowed substitutions aimed to make the WIC
packages more flexible and better equipped to serve an assorted population, the USDA
should be congratulated on developing proposed WIC food packages that remain cost
neutral.

SANA agrees with USDA’s ecohomic analysis which considered the cost of fortified soy-
based beverages (“soymilk™) and calcium-set tofu as substitutes for cheese and cow’s milk in
context of costing the whole WIC food package for a specific age category. In addition, the
cost analysis reported in the IOM report, WIC Food Packages: Time for a Charige, found that
fortified soy-based beverages (“soymilk™) and tofu were the lowest cost altérnatives to milk
in the WIC packages. USDA does récognize the volatile nature of the prices for dairy
products as well as soy products in this proposal.

SANA appreciates that allowing calcium:set tofu and fottified s0y-based beverages
(“soymilk™) as substitutes for liquid thilk has cost implications. However, we applaud the
USDA for concludlng that, 1) “The estimatéd amount of tofu that will be purchased by WIC
participants is substantially lower than yogurt (a milk alternative) that costs almost 40% more
than soy beverages (“soymilk”),>* 2) “Soy beverages (“soymilk™) can serve as an alternative
for all or part of fluid milk for adult women, making it a iriore cost effective substitute™’ and
3) “The net effect of this provision will be a reduction in the ovetall cost, dué to the réduction
in quantities [of milk] allowed and reduced substitition amounts [for milk].”*

? Ibid. page 44846.
% Ibid. page 44786.
3! Ibid. page 44786.
*2 Ibid. page 44835.
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SANA agrees with USDA that fortified soy-based beverages (“soymilk™) and calcium-set
tofu are the most cost-effective substitutions, especially for those who are non-dairy
consumers. For dairy consumers, the only other alternative to milk is cheese that is about
88% higher in price than tofu and 100% hj%her than fortified soy-based beverages
(“soymilk™), according to the IOM report.>

SANA also realizes that allowing the substitution of canned legumes for dry legumes
increase cost but USDA was prescient in permitting foods that need little or no preparation.
We again applaud the USDA for concluding that, “...the cost of beans in the food packages
is relatively small and this change will have a relatively modest effect on overall program

cost 9934

SANA agrees with the USDA’s cost estimate methodology that “tends to produce
prescription estimates that are at or near the maximum quantities allowed under the tevised
packages.””> SANA believes that assuming the maximum quantities of substitutions helps
ensure the overall cost neutrality of the WIC food packages.

Overall, SANA believes the USDA has done an outstanding job of weighing the costs and
benefits of allowing a variety of food substitutions in the WIC food packages. All foods in
the WIC packages are subject to wide variations in price from seasonal and tegional
differences and differences by retail outlets. Given the variability of costs for all foods;
especially milk and cheese, the price differentiation between milk products and soy products
can be quite negligible tinder some situations. SANA believes the result of the USDA’s
analysis is a well-rounded proposal for changes in the WIC food packages that remain cost
neutral and are increasingly effective in reaching diverse populations.

7. The calcium availability and bioavailability in fortified soy-based beverages (“soymilk”).
According to the 1999 Review of the Nutritional Status of WIC Participants,*® WIC
participating pregnant and rion-breastfeeding women are not meetirig 100% of the RDA for
calcium. Additionally, the 2000 Study on WIC and the Nutrient Intake of Children (ERS),

33 Institute of Medicine, Food and Nutrition Board, Committee to Review WIC ﬁackages, op. cit. Table 5-4, p.
5-14.

* Federal Register op.cit. page 44837.

* Ibid. page 44840. ,

* Kramer-LeBlanc C, Mardis A, Gerrior S, Gaston N. Review of the Nutritional Statiis of WIC Participants.
CNPP-8A. 1999. U.S. Department of Agriculture, Center for Nutrition Policy and Promotion. Accessed at
http://www.usda.gov/cnpp/Puibs/Wic/wic.PDF on August 23, 2006.
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Food Assistance and Nutrition Research Report No. FANRR5* indicated that more than half
of all children did not meet the RDA for calcium, regardless of whether of not they
participated in WIC. This study reported that the proportion of childien failing to theet 100
% of the RDA for calciumi is not significantly different in WIC patticipants versus incomie=
eligible non-participants (54.5% and 56.9% respectively): The major caicium sources in the
WIC food packages aré milk and cheese, and WIC food packages generally provide >1,000
mg of calcium per recipient per day. Since many recipieiits are not mieeting the RDA for
calcium, this study suggests that these participants may not be consuriing the calcium
sources currently availablé ih the WIC food packages. By allowing participants to choose
fortified soy-based beverages (“soymilk™) and/or calcium-set tofu, USDA helps those not
currently meeting their calcium needs improve their calcium intake from the WIC food
packages.

SANA believes fortified soy-based beverages (“soymilk™) can provide optimal calcium
nutrition to WIC participants not choosing dairy products. Fortified soy-based beverages
(“soymilk™) contain at least the 276 mg. of calcium as specified in the WIC proposed
minimum nutrient standard, and most exceed this level. Fortified soymilk has been shown to
provide readily bio-available calcium and to be readily acceptable by children in school. %
This study, which appeared in the Journal of the American Dietetic Association, also showed
that children drinking fortified soymilk also receive more calcium per gram of saturated fat
than those children consuming fluid milk, because of the low saturated fat content of
soymilk. A recent study’® published in the Journal of Nutrition compared the calcium
bioavailability of cow’s milk and soymilk fortified with calcium and found that, whether
fortified with calcium carbonate (CC) or tri-cdlcium phosphate (TCP), the calcium-fortified
soymilk provided more absorbable calcium than equal amounts of cow’s milk. A 1994 study
in the American Journal of Clinical Nutrition showed that there is only a 32-percent calcium
absorption rate from cow’s milk, whereas fortified soymilk, tofu; and tempeh calcium
absorption rate has been shown to be “excellent.”*’

Given these studies, SANA does not believe there is a question abouit the calcium
bioavailability in fortified soy-based beverages (“soymilk™). Other recent studies concerring
calcium availability ahd bioavailability in fortified soy-based beveragés (“soymilk”) or other
soy-based foods have used questionable sample methods and analytical methods that are not

*7 Oliverira V, Gundersen C, WIC and the Nutrient Intake of Children. Food Assistance and Nutrition Research
Report No.5. 2000. U.S. Department of Agriculture, Food and Rural Econoniics Divisior, Economic Research
Service. Accessed at http://www.ers.usda.gov/publications/fanrrS/fanrr5.pdf on August 23, 2006.

38 Reilly JK, Lanou AJ, Barnard ND, Seidl K, Green AA, Acceptability of soymilk as a calcium-rich beverage
in elementary school childreri, J. Am. Diet. Assot. 2006; 106:590-593. T T T
3 Zhao Y, et al. op cit.

“Weaver CM, et al., op. cit.
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representative of the entire soymilk category. SANA believes that curreit industry testing of
fortified soy-based bevetrages (“soymilk”) ensuies that thére is a reliable amount of calciuin
availability and biodvailability in fortified soy-based beverages (“soymnilk™) and that fortified
soy-based beverages (“soymilk™) are an excellent source of calcium fof people who suffer
from lactose maldigestion, have milk allergies, or avoid milk for cultural; religious, of other
personal reasons.

8. Timing and integrity of final WIC food package changes
SANA congratulates USDA on this proposed rule for the WIC package and encoutages
USDA to adopt a deadline for publication of an interim final WIC rule by Spnng of 2007.
Because this is the first comprehensive revision to the WIC food packages in twenty three
years, SANA fe¢ls it is important to quickly dévelop and implement a revised final WIC food
package. SANA feels that, overall, the proposed WIC food packages ericompass the goals
the USDA set out to accomplish of providing consistency with the Dietary Guidelines for
Americans and established dietary recommendations for infants and childrén, Supporting
improved nutrient intake; addressing emerging public health nutrition-related issues, and
réinforcing the message of nutrition education. Many of the changés permit accommodating
the rieeds of a diverse population and need to be put in place as §oon as possiblé. Therefore,
SANA asks the USDA to publish an interim final rule for the revised WIC food packages no
latter than the Spring of 2007.

To preserve the USDA proposed WIC food package revisions that meet the Dietary
Guidelines and recommendations of IOM, SANA urges USDA to limit any adjustments in
the food package choices to individual WIC participant instead of allowing states to tailor the
food packages. Limiting the adjustments to individuals will protect the integrity of each of
the food packages designed to meet differences in nutritional needs arid ethnic diversity.

Conclusion

The Soyfoods Association of North America (SANA) agrees with the approach that USDA"
has taken to expand the choices of foods within the WIC food packages to ensure nutritional
needs can be met for its widely diverse populations. USDA is also commended for crafting
WIC food packages that address not only the nutritional deficiencies of its participants but
also the public health problems arising in children and adult women served by WIC. For the
first time, this extensive revision in the WIC food packages also meets the Dietary
Guidelines for Americans (2005).

SANA believes that expanding the milk alternatives to include fortified soy-based beverages
(“soymilk”) and calcium-set tofu will better erisure those WIC participants who do not

~ choose dairy products have a source of the prlonty nutrient calcium and other important

nutrients such as fiber and iron, without increasing saturated fat and cholestetol in their diets.
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As USDA documented, there is a history of WIC participants who have not corisumed dairy
products because of cultural or lifestyle preferences, food allergies, or lactose maldigestion.
Recent research has confirmed that the calcium in fortified soy-based beverages (“soymilk™)
is readily bioavailable.

Unfortunately, the nutriént standard proposed for fortified soy=based beverages (“soymilk™)
would most likely lead to limiting access for the very audience for which this substitute is
identified. The proposed nutrient standard would require additionial fortificatiof of products
on the market to supply protein (not a priority nutrient for WIC recipients identified by the
IOM) and potassium (a priority nutrient supplied by the iricreased fruits and vegetables).
These additions would require development of new fortified soy-based beverages
(“soymilk”) that may not be nationally available. Current fortified soy-based beverages
(“soymilk™) are available it 99% of supermarkets and thus easily found by WIC part1c1pants
but development and distribution of fortified soy-based beverages (“soyrmlk”) imeeting the
USDA nutrient staiidards for aiticipated small iumbeis 6f WIC part1c1pants thay résult in
increases in costs of these fortified soy-based beverages (“8oymilk*) to WIC paiticipaits;
thus effecting the overall cost neutrality of WIC food packages and accessibility to the
fortified soy-based beverages (“soymilk”) needed to supply calcium and other important key
nutrients.

In addition, the medical documentation required for fortified soy-based beverages
(“soymilk™) and calciuni-seét tofu for children iri Package IV would most likely hinder WIC
participants from obtaining this much needed alternative soutce of calcium. It is mote likely
that WIC partlc1pants espécially persons with religious, cultural; or personal beliefs; will
simply not receive a source of calcium rather than assurné ﬁnan01a1 burden of obtaining
medical documentation fot alternative sources of calcium. A govériiment program, such as
the WIC food packages, designed to serve a wide variety of peoplé, should hot place a
needless burden upon its participants that limits accessibility. SANA believes the USDA
proposed medical documentation for Package IV limits accessibility of milk alternatives for
WIC participants and that this limitation should be removed.

The Soyfoods Association of North America thanks the USDA for this opportunity to
comment on the proposed rule for the WIC food packages. SANA asks the USDA to
consider strongly all of the above comments and prepare and release an interim final rule for
the WIC food packages by Spring 2007.

Sincerely,

& .
Im%mag, RD, MPH

Executive Director
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Patricia N. Daniels

Director /r - é ?
Supplemental Food Programs Division —~
Food and Nutrition Service
United States Department of Agriculture
3101 Park Center Drive, Room 528
Alexandria, Virginia 22302
October 30, 2006

Re: Docket ID Number 0584-AD77, Women, Infants and Children Food Package Ruilé

Dear Ms. Daniels,

1 commend the United States Department of Agricultufe’s Food arid Nutrition seivice for
the proposed rule to revise regulations governing the Womeri, Infants and Children
(WIC) food package to align the WIC food packages with the 2005 Dietary Giiidelines
for Americans and current infant feeding practice guidelines of the American Academy
of Pediatrics. Further goals are to better promote and support the establishment of
successful long term breastfeeding and to provide WIC participants with a widet variety
of highly nutritious food.

I believe that the inclusion and authorization of canned salmon in the proposed WIC food
package III and VII for women fully breastfeeding is a very positive enhancement of this
food package. The inclusion of salmon is consistent with current recommendations and
new scientific evidence that seafood consumption, especially fish that naturally contain
more oil (e.g., salmon) that are higher in eicosapentaenoic acid (EPA) and
docosahexaenoic acid (DHA), is desirable for the health of all population groups and life
stages, which includes the unique nutritional needs of the WIC target population.

In addition to including canned salmon in packages III and VII women for who are fully
breastfeeding up to 1 year postpartum, I recommend and request the inclusion and
authorization of canned salmon for all target groups under WIC Food Package III and IV
(i-e., children 1 through 4 years of age), V (i.e., pregnant and paitially breastfeeding
women — up to 1 year postpartum), and VI (i.e., women, up to 6 months postpartum)
because all of these food packages are intended for population groups that would benefit
from increased intake of seafood with higher quantitative amounts of EPA/DHA. The
tables with a full descriptioni of the proposed rule food packages can be found in
Attachment A. My rationale for this recommendation is described herein.

On October, 17, 2006, the Institute of Medicine (IOM) of the National Academies, ‘
Washington, D.C., released a report “Seafood Choices: Balancing Beréfits and Risks,” in
which the IOM reviewed the evidence on the benefits and risks associated with seafood
consumption to help consumérs make informed choices and to imake recormmendations
on ways to guide U.S. consumers in making appropriate selections.



In this report, the IOM identified many benefits related to seafood consumption and EPA
and/or DHA intake during developmental stages (i.e., pregnancy and/or lactation, infancy
and/or childhood) based on clinical trials and epidemiological studies. Some of the
potential benefits included: increased duration of gestation; improved infant and child
developmental outcomes; cognitive benefits fot the children when they were 4 of 5 yeais
of age; benefits for infant and child neurological developrient; and inicréased infant visual
acuity.

Additionally, the IOM developed seafood consumption guidance for population groups
based upon both the benefits and risks of contaminant exposure (e.g., exposure to methyl
mercury and other contaminants and pollutants in seafood). This guidance indicates that
for females who are or may become pregnant or who are breastfeeding and children up to
the age of 12 may benefit from consuming seafood, especially those with relatively
higher concentrations of EPA and DHA with some limitations as to quantity consumed
(i.e., up to 12 ounces/week and up to 6 ounces albacore tuna/week) and avoid large
predatory fish (e.g., shark; swordfish, tilefish; or king mackerel). As compared to many
other varieties of seafood, salmon contains the least amount of methyl mercury.

Among fish with high EPA/DHA content, salmon is included with those fish that have
the highest concentration per serving. Canned salmon contains 0.718g (718mg) EPA
(20:5 n-30) and 0.685g (685mg) DHA (22:6 n-3) per 3 ounce (85¢g) serving. Also, canned
salmon contains a variety of other healthful nutrients, such as high-quality protein,
calcium, selenium, niacin, vitamins B-6, B-12, and D. Several of these nutrients have
been identified in the proposed rule as inadequate in the pregnant, lactating, and non-
breastfeeding postparturh women (i.e., protein, calcium, niacin, and vitamin B-6).
Saturated fat has been identified as a nutrient with excessive consuinption among both
children and women. Salmon contains lower amounts of saturated fat than many foods.
Additionally, Salmon contains only 118 calories per 3 ounce serving, which makes
salmon 4 nutrient dense food. The nutrient content data referred to herein is based on the
nutrition profile in Attachment B adapted from: U.S. Departmeit of Agriculture,
Agricultural Research Service, 2006. USDA Nutrient Database for Staridard Reference,
Release 19.

Finally, the addition of canned salmon would enhance the variety of foods offered to the
WIC target groups and could positively influence life-long dietary choices for both the
women and children in the program. The State of Alaska can facilitate consumer
consumption of canned salmon by ptoviding to WIC a variety of economical, tasty
salmon recipes that are easy to prepare by a culturally diverse population. The State of
Alaska also will provide consumer education materials regarding the benefits of salmon
and seafood in a healthful diet.

Respectfully, Q&/

Charles B. Gordon
CEOQ, Finest Kind Seafoods



Attachment A

Federal Register/Vol. 71, No. 151, Monday, August 7, 2006/Proposed Rules at 44817 -

44819
TABLE 2.—MAXIMUM MONTHLY ALLOWANCES OF SUPPLEMENTAL FOODS FOR CHILDREN AND WOMEN iN FOOD PACKAGES
IV, V, Vi aND Vii
Chiidren Women . .
. Food package ViI: Fully
Foods . Food package V: Pregnant Food package Vi
Food package IV: 1 breastieading (enhancsd),
thmuwg’h 4°y°eare and partiatly bmas\taedinqz P;:!ganwn upto 8 up to mear post-
(up to 1 year postparium) months postparturn) ¢ parturm) 43
Juice, single strength® 144 OL i 88Hoz .. tddfcx.
Milk, fluld 22 qtTe iz 16 qpullz 24 gt7eun2
Breakiast cercal 36 0z.
Choeoso 1ib.
EQO8 cvininnriantensansiosnins | 1 QOZON wovivcisiminsiinsssinessinn voos stseasons 2 dozen.
Fruits and vegetablog 114 @.09 in cash value vouch- | $8.00 in cash value vouch- | $8.00 in cash value vouch- 3800 in cash value vouch-
Qrs, ors. are, e,
Whole whoat bread or 21D i i | 11D N/A tib.
other whole grains '8,
Fish {canned) NA NA N/A 30 oz.
Logumes, dry'® ..o v [ 11D i veinn | 110 1 i,
Andfor Peanut butter ... | O 18 0Z i | AND 1B 0Z wcviinisiisssanns | OF 18 0 corciivctrasenissnnannns | And 18 02,

TABLE 3.—MAXMMUM MONTHLY ALLOWANCES OF SUPPLEMENTAL FOODS FOR CHILDREN AND WOMEN IN FOOD PACKAGE

n
Childron . Women
Foods 1 Pro and partially Fully breastfoeding (en-
1 thmough 4 years brea (qf to 1 year mme" hanced), (up to 1 gear
postpartum) 2 _ post-partum)
Julce, single strength® ...... 128 . OF ..ooorenimrmnisseranne 144 1. OF ..cvrerrrcreeariranrns B8 1, OZ ..... overventsrresnnse . | 144 8. ox.
WIC Formulas ... .. | 455 . ce. fiquid con- 455 fi. oz. liquid con- 455 1. oz. Bquid con- 455 . oz. liquid con-~
contmte. centrate. centrate. contrate,
MIK . s - 16 gtowoinz .| 22 gtotoine 18 gtotorse " 24 gt o018
Broakfast corenl ¢ BB OZ ..o eteern v oo 3Bor .. %6 oz 36 oZ.
Cheoso i . W N/A N/A NA 41b.
EQgs .cmunnmnninnnnas oo | 1 GOEON iunuimninss | 100200 s | 2 doZen.
Fruits and vegatablas 1617 88 00 in cash velus vuuehv $8.00 In cash value vouch- | $8.00 In ush valus vaucn’ $8.00 in cash value vouch-
or, ors. ore, ors.
Whole whoat bread @ ., 2 i .. e PR e st o 1ib.
Fish (canned) A NA NA 30 oz.
Lagurnos, dryi® JA i s s ik ib i
Andior Peanut butter ......... | Or 18 02 .. ivveiencis wireeee | AN 1B OZ coccivinnenniiisiine. [ OT 1B OZ nniisivecsnne ... | And 18 0z
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Attachment: B

Fish, salmon, canned, solids with bone and liqiiid
Refuse: 0% USDA National Nutrient Database for Standard Reference, Release 19 (2006)
,NDB No: 15084 (Nutrient values and wéights are for edible poition)

‘ ] 1.00X 3 0z

‘ Nutrient Units ——

; ) 85g
;«iProx!mates |

f[w:m . 4 8 ] 58.49
[Energy [ keal | s
{Energy R
iPmtem R 1681
[Totat tapid @0 s ] 514
[Ash ] e 221
|Carbohydrate, by difference | g | 0.00
[ |Fiber, total dietary J e 0.0
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Magnesium, Mg~ | mg | »
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‘|Sodium, Na | mg | 471
{|zinc, Zn I mg | 0.78
{Copper, Cu | mg | 0.087
[Manganese, Mn | mg | 0017
iSe]enium Se o ,,;I meg I 282
antamins i

{mennC total ascorbic acid, [ mg [ 00
\!Tluaml!: :! mg l 0020
[Riboflavin | mg | 018
[Niacin o me T 5856
fPantodlemc acld o ! mg 0.468 ]
Vismin B6 T mg 0.255
{Folate, total | meg | j 13
*Jlj‘olic acid A'l _meg I 0
({Folate, food i mog | 13
+[Folate, DFE {[mog_DFE | EE
| [Vitamin B-12 [ meg | 374
|Vitamin B-12, added :[ meg | 0.00
Vitamin A, TU | 43
{Vitamin A, RAE  |meg_RAE] 14
lichnol ) ‘[_ meg I 14
IthammE(alplm tocophe'rol) | mg | 054
|Vitamin E,edded | mg | 000
i‘[zrocoghcro{,l{ew i jl mg | B _0.00
g:"ITo_eopl!erol, gamma f. mg ‘ 0.00
{Tocopherol, delta l mg | 000
{Vitamn D I 530
Vitamin K (phylloqumone) E ‘ mcg | l 0.3
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