
Concord MA 01742 9101

October 24 2006

Ms. Patricia Daniels

Director Supplemental Food

Progi aths DiVision

Food alid NUtritiOn SetvicO USDA
3101 Paik Ceiitºi Thive1 RoOm 528 //
A1exar1dria VA 22302

RE. Docket No. O584AD7 WIG Food Packages .üle

Dear Ms. Daniels

Welchs is cooperative of over 1300 grower owhers and the worlds leading producer

Of grape juice. We are au active provider in USDAs Special Supplehiefital Niitritioh

Program for Women Infants and Children WIC nationwide. We support USDAs

goal to revise WIC food packages to better reflect nutrition säiefice and dietaty

recomm.endatioris. We are concerned however that there will be iniintended

consequences if USDA goes final with all of the rovisiohs in its proposed rule1 to

drastically cut 100% juice in WIC packages. Accordinglr We respectfully Cubnlit thesO

comments for your consideration.

USDA proposes cuts in the WIC allowances foi 100% juice aii.d othet OoælhldditiOs to

achieve cost neutrality for LtSDAs proposal to include fruits äftd jegetables in the

program. In proposing these changes USDA considered report by the IæCtitüte of

Medicine TOM WIC Food Packages Time for Change 2006 Welchs agrees with

USDA and the TOM report that the WIC prograth should etidourage greater

consumption of whole fruits and vegetables consisteht with the heW Dietary

Guidelines for Americans aAd the FDA dietary guidance statement Welchs 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 hieans 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 WTC program

should promote the consumption of nutrient-rich atid phyto-hutrierit-rich 100% juices

Special Supplemental Nutriticn Program for Women Infants and Children WiC Revisions in the

WIC Food Packages 71 Fed. Reg. 44784 Aug. 2006.



in appropriate amounts to complement not replace whole fruitC and vegetables. We

agree with some of USDA proposed juice cuts which are consistent with the

recommendations of the American Academy of Pediatrics AAP. The proposed rule

consistent with the TOM Report calls for the elimination of juice for infants through

months old and we agree that this is appropriate under the AAP guidelines. Rather

than completely eliminating 100% juice for infants 6-11 mOnths USDA should

maintain the modest amount of juice allowed in the current package 96 ounces

monthly as it represents daily amount that is even below the amount AAP

guidelines suggest is appropriate for this age 4-6 ounces.

For children 1-4.9 years old we agree that the current WIC jü.icO alloation 9.6 ounces

daily is high. The proposed rule calls for reduced maximumallowance of 128

ounces intehding to provide children of this age about ouncºC per day While

Welchs Would ceitainly support reirised package al1owane of 192 oüflºeC Which

would provide childreh With an appropriate oUnces per dä We Wish to acknowledge

the fiscal coæsttaints and instead can accept reirised package of 144 fi. Oz. Which

would piovide all children receiving the package With minithumof ounces taking

authorized container sizes into account. This amount is cOnsistent with the AAP

guidelines and it would help ensure that children receive their daily traltie for vitamin

and other micronutrieiits.

For women receiving packages V-Vu we recommend ihcreasºs to the juice alloWances

given that vitamin shortfalls are expected to increase for iiiany particiiant In

short for packages II and IV to VII while we think it appropriate to reduce the

current allowance in niost cases we think that USDAs 100% juice cuts are too Cevete

Appendix A. Concerns about over-consumption should not lead to drastic

reductions in allowances for 100% juice. The right balance must be struck to achieve

the optimum result.

The Role Of 100% Juices

The majority of Americans do not consume the recommended amoUnts of fruits and

vegetables in their diets. While fruit and vegetable voithhers will asist iii closing the

fruit and vegetable consumption gap for WIC participants 100% juices shOuld

continUe to play vital role in WIC participants diets tO assist in furthef closing that

gap. 100% juices Will prostide impoftant sources of nutrieflts and phytontitrieiits and

will complement and add variety to fruit and vegetable eonsuniptioh

USDA is working as part of National Partnershii led by the rodticŒfoi ºttei

Health Foundation PBH and the Centers fo Disease Control iiiºrease

Americans consumption of fruits and vegetables. The goal is to reposition OnsUthets

attitudes towards fruits and vegetables from should to Want to. One of thO core

messages in this effort emphasizes that all product forms count towards getting more

fruits and vegetables in oUr diet fresh frozen canned dried and 1OO% juice. How

will USDA effectively partner with PBH to broadly communicate this message if



tJSDAs WIC packages do ilot support that all foiths incluW.ng 100% üiee cohht

toward getting more fruits and vegetables into our diets

The preamble to the proposed rUle states that the American Academy of Pºdiatæcs

notes that juice does not provide any added nutritional benefit beyond that of whole

fruit. 71 Fed. Reg. at 44802. In fact 100% juices can prOvide müch-needØd variety

of nutrients and phytonutrients that are not often iepresented in the Whole fruits

consumed. For example

Just ounces of Welchs 100% Grape Juice made from Concord grapes counts as

1/2 cup serving of phytonutrient 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 only 3% of all fruits and

vegetables cohsumed.2

The most commonly consumed fruits apples and bananas do not provide an

adequate intake of vitamin which 100% juice can provide In fact the reduCtions

to the 100% juice allowances for packages VI and VIII are expected to ihcrease

the percentage of participants predicted to receive inadequate levels of vitamin

intake see TOM report Appendix D.
The 2005 Dietary Guidelines Advisory Committee Report the scietitific foundation

of the 2006 Dietary Guidelihes for Americans states that Fruitjuices provide

sUbstahtial contributions of several vitarnihs and miiiºräs in higher Æinountsthaii

dO whole fruits. Appendix G2 p. 33. With thO exception Of fiber thOse ihclüdº

vitamin potassium and niagnesium. The Repoit alsO tates The fruit juices

most commonly consumed by older children and adults provide more vitamin

folate and potassium in portions usually consumed than do the cOthmoiily eaten

fruits. Part p. 16. Calcium and potassiUm wOre identified as priority nutrients

for women in the proposed WIC rUle and potassiuiæ Was identIfied pribity

hutrient for roung children. 71 Fed. Reg. at 44
For determining reductions in other commodities it is not clear how USDA has

considered Whether there is real need e.g. to close the gap on needed hutrients Oi

whether those commodities. have unhealthy attributes such as saturated fat and

cholesterol. IOM Report at p. 82 Table 3-2 71 Fed. Reg at 44789 Exhibit B.

Lack of Scientific Link to Obesity

Ohe justification for cutting 100% juice is its purported link to obesity. In fact the

preponderance of the scietitific evidence does hot support lihk betweOh 100% juice

consumption and overweight status in children or adults. Many recent reseälch

studies have examined the potential relationship between 100% juice consumption and

body weight. Among the studies which are specific to 100% juice cOnsUmptiOn thost

NPD Group State of the Plate Studs on Americas Consuniption of Emits and Vegetabie 1roducº fOi eftef

Health Foundation Apr. 2003.



find no association bºtiºen overweight tatuC and the daily cotiCtithptiofi of up to 12

ounces of 100/o juice. ttac ment

In April 2006 an analysis of the Department of Health and Human Services

NITANES database was presented at the Experimental Biology 2006 meeting. This

analysis showed positive health and diet associations for those childtØn cohsuthing

100% juice versus those who did riot. Children who drank 100% juice had healthier

oveial1 diets than liOn-i uicØ consUmers and consumed thOrØ total fruite fibºt ähd Itey

nutrients sUch vitamin potassium hiagnesium ähd folate. The juice cOiistithOrs

also had significantly lower ihtakes of total fat saturated fat arid sodium. According

to the researchers the group of 100% juice consUmers also had equal or lower

bodyweights and body mass indexes BMI than non-juice consumers adding to the

scientific eviderice which shows that 100% play role in healthful diet and are kot

associated with being overweight.

We do agree that the current juice allowance for WIC package IV in particular

encourages greater consumption of juice than is recommended for this age. We

propose however that drastic cuts to below the recommended 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 readily available nutritional option for WIC aiticipants who

often face constraints for transportation storage and time. Juide does hot have the

limited shelf life and preparatiori demands of fresh produce arid can simply be great

way to get more fruits and vegetables in the diet.

Moreover severe redUction in 100% juice could lead tO the substitUtiOn of lowOt-cost

sweetened juice and non juice beverages that do not have the nutritional benefits of

100% juice and that do have strong link to obesity and other health iitoblOth For

example many parents have positive experiences introducing babies tO 100Ô/0 jUide

Eliminating juice for babies 641 months could lead parents to sUbstitUte cheaper

sweetened beverages an unhealthy alterhative. Alternatively if USDA sihiply

eliminates 100% juice from WIC packages for babies 6-11 months parents cOuld feed

too much juice to their infants. The optimal policy is to provide healthy amourit of

100% juice in the WIC package and to provide nUtritional educatiOn tO prOmOte proper

consumption and healthy choices.

On this point the TOM report was tenuous stating Some evidehce suggests that reduäing consumption of sweet

drinks including pure juice may be helpful in managing the body weight of preschool childrØn p. 116 emphasis

added. However the IOM report also noted that the task of the CoMmittee Was onl3 tO evaluate one

compohent 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 without foregoing its significant

benefits.



Importance of WICs Educational Functon

Nutritional education has been key service of the WIC program. The education of

WIC participants as to the proper role of 100% juices as part of healthy diet is ah

important program component. WIC can help participants to undetstahd

100% juices are an excellent way to add variety of nutrients and

phytonutrients into the diet.

100% juices coiisuthed in moderation are an excellent way to cbmpleiiient not

replace whole fruit arid vegetable intake

Differences between 100% juices and sweetened beverages and their vert

different roles in healthy balanced diet.

100% juices have shelf life to serve pa1ticipaiits daily for the full duration of

the monthly food package.

The appropriate cohsumptionof 100% jUice has nt bŒºn lrikºd to bbØstrL To

severely reduce the amount of juice itt the WIC food packageC iiiappropHately suggests

that juice is bad and increases ones risk for obesity Or diabetes. This serids the

wrong message to the public and it is missed opportunity tO educate Consumers in

an area fraught with confusion.

The WIC packages should place priority on whole fruit and vegetable coæsüthptiOn

while encouraging the nioderate consumption of juices to complemOrit not eplace

whole fruit and vegetable consumption. Appropriate levels of juice in the package

allow opportunity to counsel agaihst over-reliance on juice and alert participants

about the differerice 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 familys fresh fruit and vegetable coi1suætion It is critical for the

WIC program to educate participants that more matters wheri it conies to fruit and

vegetable consumption and that fresh frozen canned dried attd 100% juices all

count towards overall daily fruit and vegetable consumption.

The Need for Container Flexibility

The proposed regulation for Food Package IV the Childrens package for ages bile to

five prescribes maximumof 128 ounces of juice This will lead to significant under

redemption of the juice prescription Presently CFR 266 10 stipulates 276 ounces of

single strength juice and 28 Orifices of reconstituted juice These are thtiltiples of 46

and 48 respectively. Single strength juice in 46 oulice containers is the Ærithotizbd

container in. 47 states excluding Mississippi which only authorizes aseptic

concentrates as well as California and Nevada which solely authorize 64 ounce

containers. Forty Pine states authorize concentrates frozen aild. shelf Ctable that

reconstitute to 48 ounces the exception is Mississippi. Territorial and Native



American programs are typical With most states lot ready to dtink eihgle tteiigth arid

concentrate authorizations

Meaningful juice alloWances depend on cOntainer flOicibiiit. We Utge UA to

considet riiaximüni juice ptesctiptions that consider the aüthofied ºohtÆihºt

The proposed 100% juice alloWance for package IV at i8 ouhes is iritehded tO iiibridØ

young children with the minimum recommended daily änloriht of about dufices.

However since the vast majority of states authorize only 46 and 48 ounces containers

participants in these states will not receive this minimum amourit resulting in

monthly under-redemptions of 36 and 32 ounces respectively. We proposed as

alternative juice allowance of at least 144 Ounces which ensures that all package IV

participants receive the minimum ounces pet day.

Welchs currently is authorized to provide 100% juices in shelf-stable bottled canned

or concentrate form as part of the WIC food packages in 48 states nearly all of the 33

Native American Programs and six Federal Territories. Welchs offerings for WIC

include 64- and 46-ounce ready-to-serve purple arid white grape juice as well as six

varieties of frozen purple white and white grape based blended concentrates and

eight flavors of shelf-stable conceritrates which reconstitute to 48 orinces.

Two states to date have opted to authorize 64 ounce container sizes. We would

propose that maintaihing the smaller container sizes of 46-48 OUnces is corisistØrit With

policy designed to encourage moderate cohsumption Of juice that jtôirides an

excellent complemenit to whole fruit and vegetable coflsuthtiOh

Sincerely

Government Relations

Welchs
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ATTACHMENT 13

Highlights of Scientifiº Research on 100% Juice Consuniptionand its

Potential Impact on Bodyweight

There are some general miscohceptiohs about the appropriateness Of 100% fruit juices as

part of the diet especially childrenS dietS. The truth iS that scientific research doeS not

suppot link between 100% fruit juice consumption and Overweight Status Ifl childrefl or

adults.

humber of recent research studIes have been conducted that look at possible

relationship between 100% juice consumption and it potentiSi impact On body weight. Of

the studies which are Specific to 100% juice consumption and overWeight status most

find no con nØction with óonsumptlon up to 12 ounces per day

Highlights from recent studies can be found below and does hot inclüdØ the research

data prØSentØd at the Experimental Biology 2006 ffleetln9 that iflfothlStiOfl IS prOvided

separately.

Designed to look St possible association between excessive ôónsumptioh of fruit juiOŒ hiOrŒ

than 12 ouæcºs per day and hort stature and obesity data wØrØ collected and ØvàluatØd on 2O
children 3-5 years of age from the DONALD study. Of the 38 bhildrŁn who consumed mOre than

12 ounces daily as shown on at least one of their three food diaries none were Obese hoit

even though the juice supplied as much as 19 percent ôfcaloriØs. The reŒÆrchers cOncluded

Even ØhildrØh with repeatedly excesCive fruit juice consumption Over thrSØ years Were

fleither obese nor short and their growth velocity waS northal. They also gtate that they

agree with others that any tingle food in excess ban be dŒtriniºritSl but that eOple must lºärh

that single food e.g. fruit juice is not healthy or unhealthy but that the total cotnpOaitidri Of

diet must be balanced.

In this cross-sectional study of 168 children fruit juice consumption amOng children two year

olds and five year olds was evaluated over seven days with mean cohsurnption beihg 5.9 ounóes

year bIds and 5.0 ounceS year olds. The researchers stated that 10 Of the 19 children who

drank 12 ounces mOre daily had BMls greater than 75th pØrbØhtilØ. They similarly found that 47

out of 149 children who drâæk less than 12 ounces per day had SimilaHy high Ml The

researchers do not Suggest that chlldrefl quit drinking JuIe rather they State that until

more definitive research iS done it SeemS prudent fOr parents Shd care9ive5 to Ilnilt juiôŁ

to no more thSh 12 ounces daily. ThoSe who cOhsUmed the most 100% juIce also had

lower intakes Of total fat saturated fat afld cholesterol thah those whO did hot drihk juiôe.

Moreover the resŁarchetS acknowledge that thiS öross-sØôtiohâl Study dOes hot

dØmonstrÆte caUsality and that further Study Ifl this areS is WÆfrÆfltSd.



In this rØôØnt absfract the rŁseàrchers stated that they studied ähIdŁr dieth ntàke Æô

with Ærehtal feeding practioea attitudØ and ØffØàt of pehtäl hutritiöti oounlil1. the

individuals intØrviØwØd were partioipatihg in the Spºöial SUIØæiØhtäl Nutritiôh ôräæ fO

Women Infants and Children. The resŁªrchŁr fOuhd rO5Łfiiº asOciätiOh bŒtWŁæiiitkØ Of

fruit juice and ihcreÆsed adipOsity especially for childreh who wŒØâlreàdy ovºiweidht or at risk

for overweight. Parental reports of offering more fruits sØMngs were ÆssoOiated With dØØâed
risk of adiposity vs. an increased risk found with each increased fruit juiäØ ervih ämohg those

with BMIs in the 851h percentile or greater. The researchers repOrt that exôess fruit juice

consumption -- apparently 12 oz. or more per day -- may prOmote incrØaØŁs in adipOsity

espeäially among children whO are already overweight or at risk of overweight. Bleed on thi

abstract the analysis is absent regarding juice ôonsumptlofl among nOrhial Weight

children in this age group age 1-5 yeats.

This letter-to-the-editor provides details of study that evaluted 100% fruit juice consumption

and growth indicators using subjects in an Atlanta GA Women Infants and Childrens WIC
program. All of the study participants were lOw-income and predominantly minority children who

drank anywhere from 0-128 ounces of juice per day mean intake was 24 ounces per day.

Growth parameters were compared between children who drahk 12 ounces or less juice per day

versuÆ those who drank more. When correlating fruit juice lhtake with variOuS 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 1345 children were provided by the NOrth DakOta

Women Infants and Childrens WIC Program for this study that analyzed beverage

consUmption and obesity ÆrÆrnØters.In this analySiS mŁah consuniptioh Of friiitjuiOØ 10.8

ounces per day for girls and 10 ounces per day for boys was more than double that reported

for children age to 18 years from the 1994-96 and 1998 COntinUing Survey of FoOd intakeS by

Individuals which found mºàn consumption of 4.6 Ounces per day. The rØsearchØrs alsO found

that in this WIC opulation close to 50% of the children consumed 12 ounces or mórØ fruit juice

per day. However the results of the regression analysis found no assOciatiOn bØtwºØnlOo% fruit

juice intake and weight changes. Although the researchers were not able tà OdhtrOl for öthŁr

major risk factors for obeSity such as parental BMI physical aOtivity and televisiöh viewin they

postulate that perhaps childrØæ who are more physiäÆlly active drink IiiOrØ beveageS and thuS if

we were able to include measures of physical adtivity Oi inactivity in our fOdelS we would bŒtte

understand associations betWeen beverage intake arid weight ahare. Our SSÜlts are

consistent with other prospŁôtivS studies that hayS found that frUft jukS iS hOt related

childhoOd Obesity.. ..Curent sciefltific evidence does not Support poSitive aSOciätiOn

between fruit juice and milk consumption and obesity hence they may still be

leôommended to ôhildren in reasonable amounts beôatSŁ they are an impótànt Source Of

nutrients and energy.

The researchers used national survey data 194-96 1998 Continuing urvŁy of obd IhtakeS by

Individuals to evaluate intake Of 100% fruit juices intakes to cOmpare with the American

Academy of Pediatrics AAP rebommendations on fruit juice Oönsumptioni. The rØsearthers



found that mean intakes of 1OO% juice were within AAP recomæiØndatiOnfor all age graup frôni

six months to 18 years total Of 5559 chfldrens data were inôltided in the analysis. Other thÆh

the importance of discouraging anything other than breast milk infant formula àhd Water bØforØ

child is six months old the reseärähers stated There iS nO cOflcluSive evideæŁØto suggest

that in most cases intake of 100% fruit juiªe shOuld be reStricted fri ôhildrefl and

adolesôentL.. FOr the majority of children àfld adoleSôShts. .pthmOtión 61 niödeätS

intakes 61100% fruit juice aS part of healthful and varied diet iS ÔhSlSteflt With public

health reeornrnendatiOfis for increasing fruit and vegetable intàkØ to optirfiizØ health äfld

reduce riSk fOr chrofliŁ diSease.

This study of 72 children iriälUding those eirOlled in lóng-teræ làIiitudinal atudy ŁvaluatØd

beverage ihtÆkØ ihcludiæ 100%juiäØ abd groWth parâmete OvØ1ou YØÆrhØh study

participants in the study WØŁ ages 24-72 honth. Although some of the juiäØ intekea at ihgl

interviews shoWed highe UmbØr of childrØh ObnUmiæ 12 bUncØ iiOiŒjuie pØ ÆythÆæ

did the lohitudinal mean grOwth parametera did hOt ihdicâfØ Øny ôvØreiht in thŁe ohildrØn.

Analyia Of the data fouhd there ØenO statiatioally ignificaht ŁOiatiGnS bºtWØŒii 100% jui6Ł

intake àhd óhildrens height weight and body riiaas index. In Ł6hffäS.t the DŁflfliSón et al

study reSults of this study consistently Showed æö relatioflChip bStWSŁn ähildrSfls ihtakS

of 100% juice ahd any measure of overweight.... One hundred percent jUices ate

acceptable affordable and nutritiOus beverages that do flot comprOmise childrens

growth.

Data for this research was derived in part from an ongoing longitudinal study as well as dietary

interviews with total of 105 children. The purpose of the data ànalysi was to evaluate if excesŁ

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 children consuming 12 Ounces Or more per day

of 100% fruit juice were compared with those consuming less than 12 Ounces pe day. The

researchers óoncluded that there were no statistically significant differences in childrenS

height body mass index or pOnderal index related to fruit juice intake between those

consuming more Or lesS than 12 ounceS daily. The cohsisteht lack of relatiohship bØtwØØn

childrens fruit juice intake and growth parameters ih Our study dOØ hot suppOt Łvioua
recohimendations to limit the intake of 100% juióº to less than 12 OuæcŁs/day.

Using statistics from the 1994-6 1998 CohthUing Survey of lbod lhtÆkØs by individuals

USDA staff evaluated the approriate data sets and found that thØrØ wâ no rŁltiOhi bØtWeºh

100% fruit juice Oohumptior and body mass ihde BMI. Thi anali of the diØt Of 830

children was done in response to study by Dºhnisoh et al thàtsUggŒstØd cØsivØ juice

conCumption wØ linked with obesity and short stature. In fact the USDA analysis found that

children who drank the most 100% juice 12 OuhcSS Or mOre Wee Ætuällytaiie With

lower BMls than those Who drank less. Thi USDA documØht côhclude FruitjuiOØ

consumptioh in quantities recomniended in the Dietary GuidelihØs fOr ArtieriOªhs àdvÆhtheoU
for healthy children.
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WeIh JA ogWŁl1 Rogers kttH Mei rummCr-trªn LM. bverweigh

among low-income preschool children associated with the consumption of sweet drihks

Missouri 19992OO2 Pediatrics. 2005 e223-9.

This study was designed to examine the association between sweet drink consumption and

overweight among preschool children using dietary records from 10904 children who were 2-3

years of age. The source of the data was the MissOuri Pediatric Nutrition Surveillance Systen

and Missouri Demonstration ProjØOt. ResŁârchØrs rØcordØd only the number of occasions the

children àonsumØd sweet beverages and not specific details of the amounts consumed sweet

drinks included 100% juices fruit drinks and sodas. The study concluded that with fruit

juice only we found no Signlfiªant aSsociatiôæs for at-risk or nOrmal/Underweight

children. Among children who were overweigh the association with overweight was

positive but the results were of only borderline significance.
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Sacramento CA 95834-1901

Dairy Council cr
of California
Healthy Eating Made Easier

october 23 2006

Patricia Daniels Director

Supplemental FOod PtOgraitts DivisiOn

FoOd and Nutrition Service

United State Depaftthent of Agficulture

io1 Park CehtØr Drikie RoOth 528

Aleàhdiia Virginia 22303

REF DOcket ID Number O84AP77-WC Food Package Rule

Dear Ms. Daniels

On behalf of DaIry Council of California thank you for the oppoftuhityto ptbiridØ cotnfºnts on

Docket ID Number 0584-AD77-WIC Food Package Rule. Dairy Coiindl of CA is nOt-for-profit

nutrition education organization whose primary goal is to enhance the health ªhcl well-being of

children and adults by enabling individuals to make healthful food and lifestyle chOice. Our

organization funded by the dairy industry in California supports major nuttition education

initiatives and æutritioti research programs.

Thtough constant monitoring we identify emerging trends in the health æuitiofland education

fields. As result our programs reflect advances in research and the thost tlfreflt health

recommendations. As case in point our programs were recently revised to align With the 2005

Dietary Guidelines for Americans and USDAs MyPyramid food guidance system.

Many local WIC programs have utilized Dairy Council of CA nutrition education màtØfiàls over

the years. With approximately1.37 millionparticipants in California1 they are prioritfr äudieæce

for our organization.

The revisions proposed for the WIC Food Package program tISDA FoOd St Nüffitiort Service

supplementary feeding program are the most significant sihØ 1974. We tinderstanci they are

intended to bring the package into closet alignment with current huftition ciehcØ national

dietary guidelines and we support that intent. In broad sehse updating the food pakage to

include more fruits vegetables and whole grains in the diets of children and women is positive.

There are specific details of the package however that concern us

Page of
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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 decrease from the previous package. Consumption survey
data indicates that dairy foods contribute 72% of the dietary calcium in Americans diets.1

Milk and dairy foods were found by the Dietary Guidelines Committee to be major

contributors of calcium and substantial contributors for vitamin potassium and

magnesium. 2004 Institutes of Medicine report found that the diets of children enrolled

in WIC were low in vitamin fiber and potassium and women were lacking calcium

magnesium vitamin vitamin and folate. Thus these nutrient deficiehcies could

become more severe in 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 for milk are not consistent with

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

foods to meet cultual preferences were concerned that the parameteFs outlined regarding

milk sUbstitutions are hot in the best interest Of WIC partidipants afid do hot reflect current

well-established scehce The 2005 Dietary Guideline Aditisoty Committee epOft stated

that milk alternatives within the milk food group such as yoguft and lÆctOsº-ftŁe milk are

the easiest and most reliable way for those sensitive to lactose to derive the health benefits

associated with milk and milk products. Yet the following WIC-bäsed recOmmehdations

have been made

Tofu or fortified soy-based beverages are considered acceptable subtifutiotis for

milk-sensitive wometi and some children yet the use of redUced-lactOse and lactose

free milks frontline choices according to the Dietary Guidelines Committee are not

clearly defined by USDA.

The health benefits afforded by the unique package of nutrients in milk 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 cows milk.2

We further understand that changes to the overall WTC food package must be

cost-neutral. We question the likelihood that allowing so products would be

less expensive alternative than allowing ogu ts particularly whØh

purchased in larger containers lactose-treated milks ahd cheese.

Dairy The Ultimate Calcium Source Gerrior SL et al. Nutrient content of the US food supply 1990-2000. Home
Economics Research Report No. 56. USDA Center for Nutrition Policy and Promotion Nov. 2004.

Bioavailability of the calcium in fortified soy imitation milk with some observations on method Heaney RP
Dowell MS. Rafferty Bierman J. AJCN 715 1166-9 May 2000.
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The proposed rule does not allow yogurt as milk substitutidri despite the

recommendatiOns of 2004 Institutes of Medicine report WIG Food Packages

Time for Chafige ivhich does endorse yogurt viable alterriatjve.

The amount of cheese that is allowed for substitution of milk has decreased despite

the fact that cheese is generally better tolerated by lactose inaldigestors and is well

accepted by many ethnic populations who have higher fricidence of lactose

maldigestion. This would be particular concern for the Hispanic population who

favor the taste of cheese that population segment represents 78% of all WIC

participahts in California.

Neither cheese nor yogurt are allowed as protein food options yet both are good

sources of high quality protein and compare favorably from cost standpoint to

other protein sources allowed beans canned fish eggs peanut butter.

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 preferences

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 and cheese1 and theteforethe

nutrients found in dairy products

We at Dairy Council of CA would encourage the USDA to recorisider the provisions fot milk and

dairy products in the WIC package. We support guidelines that maximize the availability of

wide variety of dairy optioiis. Milk and dairy products are naturally nutrietit-densØ foOds that

deliver key nutrients in wide range of good-tasting products. These products are likewise cost

effective food purchase. Such flexibility would in fact mote fully bring the WIC ackage into

agreement with the 2005 Dietary Guidelines for Americans. Modifications that would achieve tbi

include

Making lactose-reduced and free milks rather than soy products the preferred

alternatives for regular milk for those who are lactose maldigestors

Making yogurt nutrient-rich and well-tolerated product ari optiofi for at least parta1

substitution for regular mIlk and/or an. alternative protein source

Page of



Permitting more substitution of cheese for fluid milk and/Or as an àlternÆtive protein

source cheese is well-accepted dairy product for mâæy diverse ethilic poptilatiOr and is

readily available in lower fat versions.

We at Dairy Council of CA realize that updating the WIC food package is an enormoUs

undertaking and we commend your efforts thus far. We sincerely appreciate the ôppbttuæiy to

comment on the proposed changes. If you have any questions please feel free to contact me at

916.263.3560.

Best regards

Chief ExecutiiTe Officer

Page of
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Tom Batch Patricia Daniels

Manson District Director Supplemental Food Programs Division

Dave Bitterman Food and Nutrition Service U. S. Department of Agriculture
East Wenatchee 3101 Park Center Drive Room 528

Mark Clayton Alexandria VA. 22302
Orondo

Scott Dorsing
Columbia Basin

Subject Docket ID No. 0584-AD77 WIC Food Packages Proposed Rule

Sam Godwin

Tonasket Dear Ms. Daniels

Kurt Guelich

OmaIc/Okanogan The Washington Growers Clearing House Assocition is non-profit tre fruit grower

Jerry Gutzwiler trade association with approximately 2200 Washington family farm tree fruit grower

Squilchuck members.
Tom Hattrup

Upper Yakima Valley The Washington Growers Clearing House Association strongly supports the inclusion

Kent Karstetter
of fruits and vegetables in the Special Supplemental Feeding Program for Women

Columbia Basin
Infants and Children WIC at the levels recommended by the Institute of MedicineLm Kennedy IOM. Ten dollars per women and eight dollars per child.

______shmere

.es Koempel
ryden Research clearly indicates that consuming the recommended portions of fruits and

Frank Lyall
vegetables decreases the risk of obesity heart disease high blood pressure and

Lower Yakima Valley
certain cancrs etc. It is surprising that the Women Infants and Children WIC

Barry Maitland program vouchers does not currently allow for the purchase of fruits and vegetables

Methow/Pateros under this program.
Aaron Mathison

Malaga Including fruit and vegetables in the WIC program will encourage children and their

pennis Nicholson
future families to develop and maintain healthy eating habits. good diet provides the

Peshastin/Leavenworth
opportunity for our youth to excel in their educational and future employment pursuits

Allen Robison
giving them the opportunity for healthy productive life in this stressful highly

Maurice Sawyer
competitive global economy.

Oroville

Allan Schmidt States should not be given the authority to restrict or limit participants choices of

Mid Yakima Valley
fruits and vegetables. wide variety of fresh frozen dried and canned fruits and

Jim Small vegetables should be available for all program participants.

Entiat

Lynn Smith The inclusion of fresh fruits and vegetables to WIC vouchers will better enable

Wenatchee/Sunnyslope program participants to foltow the valuable nutritional educational messages already
Richard Thomason provided by USDA and WIC etc. Giving an individual the flexibility to choose which
Brewster

fruits and yegetables to consume will further increase the consumption of healthy
Kent Waliser balanced diet.

Tn-Cities Area

Larry Ward

Monitor
Thank you for the opportunity to comment.

Brian Westerciahi

Bridgepo.

afler
Manager

Board President

yice president
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INDEPENDENT BAKERS ASSOCIAtION

WÆshhgton öö 20027

yCii--I
Octobet 23 2006

Ms. Patricia lianiels

Director SupplenlØntal Fbod

Programs Divisioh

Food and Nutrition Service USDA
3101 Park Centet Drive Room 528

Alexandria VA 22302

RE Docket No. O584AD77 WIC FoOd Packages RüIO

Dear Ms. Daniels

The Independent Bakers Asociatiott is Washington b.C based natiOnal trade

association of over 400 mostly family owned wholesale bakeries ahd allied industry

trades. The Association was founded in 1968 to protect the interests of independent

wholesale bakers from ahtitrust and anti-competitive mergers and acquisitions pressure

Congress to support market-oriented fariæ commodity programs seek representation to

consider federal labor tax and environmental law.

proposed mie published August 2006 in the Federal Register would tºVise

regulations governing the Supplemental Nutrition Program for Wothºn hifaiits and

Children WIC to align the WIC food packages with the 2005 Dietary Guidelines for

Americans and current infant feeding practice guidelines of the American Academy of

Pediatrics. The revisions largely reflect reºoiüthendations made the Ihstitnle of

Medicine IOM of the National Academies in its Report WIC Food Packages Time fot

Change. The following ate conimehts submitted by the IiidependØrit Bakers

Association.

IBA recommends whole gthin thteshold fof WIC eligible bread Consistent With the

recent Food Safety and Inspection Service FSIrecognition of eight grarn of whole

grain ingredient per label serving as eligible for basic stamp froth the Whole Grains

Council. ffiA believes the eight gram threshold endorsed FSIS hä advantages over

the 16 gram threshold suppofted by the IOM. The eight gram of whole grain ingtedieht

IBA WIC Food Package Comthents

Docket Ni. 0584-AD77 Octob5r 23 2006



per label
sºrvifig standard wll provide tªtŒ textüfe to the brºÆd iiIking the product

more ehjoyable to the consumer and thus encouraging fOithef cOhsuthptiOfi.

IBA believes there heeds to be thodifications made to the Weight secificatiOh fot Whole

grain breads in the package. Although the Weight spØcifiatioh of pouiid ot twO
pounds ihitially seems logical it is not ptactical to use the ouhd a. standard weight

specification when dealing with lOaves of whole grain btºad MOt whOle grain btead
are 24 ounces and thetefore IBA believes that the WIC whOle gtÆiiispecifiCation should

be up tO or equal 24 bunºØs for bread or bread sUbstitutes

The association Will also seek broader role for eligible breads to iflclude 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 earned the basic stamp
from the Whole Grains Council ahd these should also be included as options in the

revised package. These include whole grain raisin breads sunflower breads cherry

walnut breads rye breads pumpernickel breads arid oatmeal pdp1y.eed breads. These

whole grain breads should be made eligible to participants in the WIC Suplemehtal
Nutrition Program.

Some of the nations largest brands of bread introduced whoiC grain alternatives that

retain the taste and texture of white bread while also providing the added nutritional

value of the whole grain. IBA believes WIC should eheourage thethbers Of the baking

industry to produce whole grain products and thus help WICs targeted poUlatiofl. The
best way to do thi is to add Other Whole grain products to the wic foOd package in ofdØf

to bring in variou segments of the baking industr as well as afford WIC jirograin

participants 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 included in the WIC program. These include whole brown rice whole grain

cornmeal whole wheat durum flour whole bulgur wheat whole grain oats whole grain

barley flakes whole wheat flour and whole cracked wheat. Quinoa and amaranth should

also be included in the program as these grains are popular among immigrants. The heed

for greater variety of whole grain products comes on the heels of humerous studies

suggesting the added health benefits to diet rich in whole grains.

IBA encourages anaccommodation for folate fortification in the revised WIC food

package due to the strong evidence supporting correlation between whole grain

consumption and decrease in neural-tube deficiencies in fetuses Research conducted

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 arid colleagues carried out

national research survey of birth certificate data for live births to Women in 45 US states

and the District of Columbia between the years 1990 and 1999k The study suggests that

the birth prevalence of NeUral-tube deficiencies NTDs reported on birth certificates

decreased from 37.8 per 100 000 live births before folic fortification to 30.5 per 100 000

live births conceived after mandatory folic acid fortification was enacted in l98 by the

US Food and Drug Adniinistmtion. This cohstitutes 19 percent decline in NTDs.

IBA WIC Food Package Comments
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In 2003 Godfrey P. Oakleyr. of the Emory University Department of Epidemiology
Rollins School of Public Health i.vrote an article etttitled Folate Deficiency is an

Imniinent Health Hazard Causing Worldwide Birth Defects Epidemic. Oakley cites

research in his article conducted by Dr. David Wald of Batts Hospital and the Lohdori

School of Medicine which shows that fortification may also prevent 25% of heart attacks

and strokes. Even if that percentage is slightl swelled Oakley tm intàihs that folate

fortification may be saving even more lives from cardiovascular diºasº than it is

revØnting babies from haing NTDs. Oakley cohcludŁs itt his artiCle It is an utgent

responsibility for all whO want children to be healthy especially for professionals in birth

defects research and clinical care to build the iiolitical pressure for folic acid

fortification.

In conclusion the Independent Bakers Association supports rŁductibh to an gtant

threshold of whole grain ingredient per label supports 24 ouhce Weight sCcification

for whole grains seeks brOader role for eligible breads to include whole grain breads

other than sithply wheat breads in the revised WIC food päckagC ahd trOngly

recommends an accommOdation itt the package for folate fortificatOtt. may be reached

at the telephone humbØr above or via email at npyleattglobaLfiet Thank you for this

opportunity tO address the propoed FevisiOh Of the WIC food package.

Sincerely

Government Relations

Independent Bakers Association

IBA WIC Food Package Comments
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Apricot Producers CT 2096

October25 2006

Ms. Patricia N. Daniels

Director 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 Number 0584-AD77 Revisions in the ..WIC FOod 1ackiges

Dear Ms. Daniels

On behalf of the grower-members of the Apricot Producers of California representing the

vast majority of California and U.S apricot production 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 efforts to provide the most

nutritious WIC food packages possible. The WIC Program has been very important

and vital food assistance program for several 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 preference given for fresh fruits and vegetables.

In prohibiting apricots or any other fruit from being purchased in light syrup this

iirnposed 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 product that is readily available for retail sales. Water 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 very limited amount

Apricots packed in juice are very limited pack and does not have 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 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 taste that they do

not like and prefer apricots packed in light syrup.

The second provision in 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 harvest seasOn

Mailing Address P. 0. Box 974 Turlock CA 95381 OfFice Address 2111 Geer Road Suite 611 Turlock CA 95382

Phone 209.632.9777 Fax 209.632 9779

www aricotoroducers corn
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which is very short for apricots we support the purchase of fresh product. However foi

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 purchase will be

reduced.

The California apricot industry fmds it extremely troublesome that at 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 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 not

be given to any one form of fruit or vegetable. The packing 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 very nutritious fruit in all forms and

recipients should be encouraged to eat them in way they prefer.

Thank you for the opportunity to comment on the proposed revisiotis 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

3e.
William C. Ferr ra

President
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Pªtriciä N. Daniels

Director Supplemental Food Programs Division

Food and Nutrition Serkice

U.S. Department of Agricultufe

3101 Park Center Drive Room 528

Alexandria VA 2202

Re Docket ID Nuthber0584-AD77 RevisionS inthe3CoodjaCkg

Dear Ms. Daniels

The California Canning Peach Association CCPA appreciates the opportunity tO cornthºnt

on the proposed revisions to the food packages provided thiough the Special Supplemental Nutrition

Program for Women Ihfanta and Children the WIC program EStablished in 922 tCPA is the

nations oldest farm bargaining association. As nonprofit fanti coopØrâtive CC1A is bWhed and

directed by its member-growers who produce approximately 80% of the cling peaches grown in

California.

We fuily support the efforts of FNS to enhance the food packages and provide nutritious

options to recipients and support the agencys 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

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 consumptioh of two cups of fruit

peE 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 oP 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. iarenthetical 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

Æ1lamount ofügafS added tonUtrient dene fdds. thayin ae persons intake Of such

foods by enhancing the palatability of these 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 preference for fresh fruits and vegetables over canfied

product that should be eliminated from any final or interim rhlØFNS issues. The regulatory text is

vague on this point perhaps intentionally but it is clear froth tables outlining the maximum monthly

allowances of supplemental foods that this would be the effect of the proposed rule. For example in

footnote to Table which outlihes the monthly food allowances fOr several food packages states

canned frozen dried fruits and vegetables may be substituted fot fresh fruits and

vegetables. Proposed C.F.R. 246.lOel0 footnote 13 effiphasis supplied. Moreover the

preamble to the proposed rule notes that it would allow processed. to be substituted when fresh

product is limited and to accommodate participant preference. 71 Fed. Reg. 44797. 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 language framing fresh fruits and vegetables as the preferred

option should be eliminated and any final or interim rule issued by FNS should be cleat that the cash

value vouchers can be used for any fOtni of produce caimed frozen fresh. First distinguishing

between canned and fresh is entirely inconsistent With the Dietary Guidelines for Americans which

encourages the consumption of fruits and vegetables in general regardless of whether they are

calmed or fresh. Second establishing fresh preference could frustrate true participant choice and in

some cases result in fruits or vegetables not being purchased at all. For example some fruits like

apples are available in fresh form year round others like peaches are hot If state chooses to only

issue vouchers for fresh product participant who likes peaches but not apples would not be able

purchase canned product during times of the year when fresh is not available.

statemeht in the preamble about the nutritional quality of produce also merits addressing.

The preamble states that becaUse of potentially greater nutrient contribution from fresh produce

state agenôies are encouraged to offer fresh produce to the extent possible. 71 Fed. Reg. 44798.

Such broad statement such as this is unsupportable and in many cases simply Wrong In fact

nutrient loss in fresh products may be more substantial than donmionly perceived as storage and

preparation 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 number of different factors such as price quality availability etc. Without true

choice 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 variety of canned fruits. juice pack or water pack without added

sugars. Proposed C.F.R. 246.1 0e 12. This provision should be amended to clearly allow

fruit packed in light syrup because as drafted it would drastically restrict the universe of canned

fruit that could be purchased the nutritional difference between juice pack and light syrup is

insignificant and such restriction would be difficult if not impossible for authorized

retailers to implement.

Limiting canned fruit to product packed in juice or water would significantly limit the

amount Of canned product that could be purchased by program participants. Water packed iroduct

has extremely limited distribution in the retail market. This is small niche product that primarily

utilized by the institutional health care industry foE patients with unique nutritional heeds. It is not

commOn for traditional food retailers to carry water packed product and we suspect that very few

WIC authorized retailers stock canned fruit packed in water.

While juice pack product is more commonly available than water pack the most readily

available product is that packed in light syrup. While not stated it appears that the prohibitioh on

fruit packed in light syrup is intended as way to limit the sugar ôontent 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 Nutrieht Database peaches

packed injuice solids and liquids have 12.84 grams of total sugar per cup serving 125 while

the same amount of peaches packed in light syrup solids and liquids have 16.63 grams of total

sugars. The difference not quite grams amounts to less than teaspoon of sugar accounting for

not even 16 calories per serving. In addition to the information contaliled in the USDA National

Nutrient Database there are canned peaches packed in extra light sru currently available in retail

distribution with even fewer than 16 grams of total sugar per /2 ºup serving.

Finally this provision would unnecessarily complicate the WIC transaction at checkout. As

you know the WIC transaction is perhaps the most complicated transaction store employee

encounters as it requires the cashier to ensure that the products and paCkaging size are WIC eligible.

The proposed rule would add another burden to this proces requiring that the cashier knows

whether the product has been packed without added sugars fact that may or niäy not be readily

apparent on the label. This would add further difficulties to an already complicated process

requiring the cashiet to make riutritionjudgments oil product iii addtioh to all of the othet demands

currently 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 wide variety of canned.

fruit and ensure that the WIC trarisaction can be completed efficiently. Most important the
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nutritional profile of fruit packed in light syrup is nearly identical to juice packed product so there

would be no noticeable or meaningful change the amount of total sugar 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 Guidelinesfor Americans. We believe that incorporating our suggested changes would

further improve the proposed rule.

Sincerely

Rich Hudgin

President CEO
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rçr AR e1a Daniels

Supplemental Food Programs Division

Food and Nutntion Service

f/Iathe Potato kard U.S. Department of Agriculture

744Main Street
3101 Park Center Drive Room 528

Alexandria Vitginia 22301
Piesque IsIe ME 04769

2O7 695061 Re Docket Number 0584-AtY7 WIC ood Packages Rule

4i4s.

Dear Ms. Daniels

mainepotatoes corn

The Maine Potato Board MIPB would like tO take this opportunity to submit

comments to the USDAFNS regarding the proposed teviions in the WIC FOOd

Packages. we are responding to your request for ôornthents ih the edetal

Register Vol. 1i No. 151 dated August 00 NO O84AM7

The MPB represents 400 potato growers iri Maine. Our grOwers prOduCe bOth

seed potatoes and potatoes fot consumption in variety of forms Atmual

.. production is estimated at 16000000 cwt. witha fanti valUe Of $110 millionand

total economiC impact to Maine of ovet $560 mil1ion

The MPB supports the proposal to include fruits and vegetables in the WIC

Program as long as fruits and vegetables are eligible commodities 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 Boards comnients are based upon expertise in the nutritional

value of potatoes. Potatoes contain many of the essential vitamins and nutrients

that are recommended by the Departments food pyramid and by your Agency

and by the Institute of Medicines Report entitled WIC Food Packages Time for

Change including potassium fiber vitamin and many vitamins including

B6. In addition the Food and Drug Administrations nutritional guidelihes

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 oh 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

S.
.. provide more participant choice and widCt kariety Of foods than the

cUent food packaes. The increased variety arid choiCe will tovide StutC

agencies increased flexibility inrescribihg culturally appropinte food

packages Yet the proposal excludes the most widely consumed vegetable white



potatoes which are used in diverse cultures in variety Of food tºpatatioit.

Potatoes are available to consumers throughout the year ate easily stored and cah

be prepared and served thultiple ways along with Various Othef ºohiniodities. The

Agency cites the wide availability of white potatoes as teaoh for exclusion

based upon consumption of starChy vegetables. Starch is hot 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 published Consumer Magazine article

the FDA states Starch is back along with fiber and all the other good-for-you

nutrients in whole grains legumes and the ohce lowly potato. They are all good

sources of todays nutritional darling cotnplex 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 benefits variety

of fresh nutritious unprepared locally giowh fruits Vegetablea and herb ma
be purchased with FMNP Coupons. Each Statô agenc develops list of fresh

fruits Vegetables and herbs that can be purchased with FMWP Coupons. As far

as we knoW White iotatoes are not ecluded from thi ptogrªim

We therefore urge that white potatoes be included as eligible
cothrhoditie in the

final rule.

Sincerely

Donald E. Flännery

Executive Director

Cc Maine Potato Board
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beverages soymilk.

8. Timing and iiitegritr of fmal WIC food package changes

SOYFOODS ASOCIAT1ON OF NoRtii AMEIICA
1001 Connecticut Ave. NW Suite 1120 Washington D.C. 20036. USA. Ph 202.659.35204 FÜx 202.659.322 E-hiail iiifO@iofbtidi.org A.oyfoódth



S.

cc74.t44.

1. The inclusion of calcium-set tofu fortified soy-based be fgºs diii1kthd
canned legumes in the WIC food packages.

SANA recognizes the importance of having foods that are nutritionally and ctiltutaliy

appropriate for WIC participants. In the twenty-three years since the WIC packages were

designed the country ha experienced dramatic iopulatiOn shift ihtºrm of ethnic and raºial

diversity as well as changing attitudes toward consumption of soy foods. SANA applauds

USDA for including calcium-set tofu fortified soy-based beverages soymilkand canned

legumes into WIC food packages to accommodate WIC participants with cultural food

preferences.

Ounce for ounce fortified soy-based beverages soymilkand calcium-set tofu provide

economical healthy sources of protein calcium fiber and other important nutrients without

increasing cholesterol and saturated fat content of participants diets. By allowing women
and children from ages one to four the option to choose fortified soy-based beverages

soymilkand calcium-set tofu instead of liquid milk the WIC program better serves

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 govenimeiit 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 somilk and information on the contribution of saturated fat from

animal products and the development of atherosclerosis iii childteh and adults in making
decisions about adding soy foods to the WIC food package. hi addition to considering

nutritional deficiencies we applaud USDA for considering the Contribution of WIC foods to

dietary components typically consumed in excess such as saturated fat cholesterol sodium
and calories in designing packages. SANA appreciates that the USDA took into account the

Institute of Medicines IOM recommendation that Including foOds iii the WIC jackages
that are commonly consumed and widely available accommodaes Cultural prºferØnce and

encourages WIC participation. Fortified soy-based beverages soymillc and calcium-set

tofu are healthy protein replacements for liquid milk and milk products.

Figure Racial/Ethnic Profile of the WIG Population illustrates how the rOportions of

ethnic groups including Asians or Pacific Islanders Hispanic and Afrkah American WIC
participants have grown 37 percent from 1992 to 2004.2 SANA believes it is important to

Federal Register/Vol. 71 No. 151 2/Monday August 2006/Proposed Rule page 44825.

Ibid. page 44825.
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recognize these racial and eThic populations and accormnodate their ôutouis towards

different food types. By Offering variety of foods WIC food iabkage teaCh Widef

sectioh of the population.

With this in mind SANA appreciates USDA including calcurii-set tofu arid fOrtified SOT
based beverages soymilkin WIC packages. SANA agrees that allowing tofu ahd sOy

beverages soymilkas substitutes for milk may help ºtisufC adeqi.iate ºalciurn intake by
individuals who do not or cannot consume milk. These prOducts are culturally preferable

to milk with some groups arid may be consumed by individuals with allergies and

lactose maldigestion.3 Ows milk allergy is estiniated to affect bºtweeæ and 5% of

infants and children.4 SANA agrees this ratiOnale ensures WIC participants who suffer from

sevete lactose ntaldigestion daiiy allergies or avoid milk because of cultufä religious or

additional reasons for avoiding milk such as vegan diets cOntinue to recºivC the apptopriate

amount Of calcium outlined by the 2005 Dietai Guidelines. Early introduCtiofl of Oy also

gives growing number of children nutrient-dense alternative for thOse who haº food

allergies lactose Intolerance or religious or cultural requirements for special diet. This

helps all children work towards eating balanced diet. Calcium-set tofu and fortified soy-

based beverages soymilkhave been found to provide comparable amoUnts of absorbable

calcium as cows thulk.5

SANA is pleased USDA included fortified soy-based beverages soymilkand calcium-set

tofu in Package IVChildren through years. By allowing children soy products as

substitute for liquid milk USDA is helping children with certairi medical conditions and

cultural or religious preferences secure adequate calcium intake during formative years
however the requirement for medical documentation presents an unnecessary and unjustified

barrier for these children to participate.

In addition SANA agrees with the rationale for the USDAs iriclusioæ of canned legumes
which states canned beans accommodates participaht preferenCe and may

encourap
consumption because canned beans cari be prepared more quickly than dried

beans. For non-dairy users this additional source of Calcium contrIbutes to the tecluired

amount.

Ibid. page 44828.

U.s Food and Drug Adminitràtion Center for Safety and Applied NUtrition The ThreshOld Working Group.

Approaches to Establish Thresholds for Major Food Allergens and for Glutºh in Food Table 11-2 Allergen

Prevalence in the U.S. Accessed at h//www.cfsan.fda.gov/dms/afr2.h1jj oil October 112006.

Zhao Martin BR. Weavr CM. CalciUm biOªväilªbility ôfcªlciithicirboæàtØ foffiflØd sóymilk is equivalent

to cows milk in young women. JNutr. 2005 Oct
Federal Register op. cit. page 44829.
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Overall the proposed substitutions for calcium-set tofu fortified soy-based beverages

soyrnilk and canned legumes help the WIC food packages become note fleiblº

effective and health prOmoting. SANA tecognizes that V/IC is dthiiiistdtºd fºdetally

through state grants and we believe that meeting the goals for the Dietary GuIdelines

requires flexibility in healthy food choices dictated by the clients needs and preferences.

The proposed rule would allow states to more efficiently and effectively meet the needs of

their diverse populatioiis.

2. Opposition to medical documentation requirement for Package IV.

SANA is pleased the USDA included fortified soy-based beverages drfiiflk and

calcium-set tofu in Package IVchildren thrdugh yeai hOveirei SANA stfougiy

disagrees with the USDAS required medical dOcUmefitation fot these ÆltŁinativØ

sources of calcium and requests removal of such requiremØnt By allowing childreh

soy products as substitute for liquid milk the USDA is helping children ith health issues

related to milk consumption and cultural or religious preferences obtain adequate calCium

intake during formative ears. study in the American JOurnal of Clinical Nutrition

coiifirms that soy products are consumed by 90% of healthy Asian children with 95Ô/0 bf

these children consuming soy food before 18 months of Æge The t1e Of tofU dining weaning
was preferred by many Asian mothers beCause of its availability oft Coiisistendy high

palatability and high nutritional value.7

SANA strongly recommends that medical doCumentation be rCmOvºd as requirement in

Package IV USDA Includes fortified soy-based beierages soymilkas subtitUte fof

cows milk iii the Food Guide Pyrarnidfor Young childien 1999 hi addition the 2005

Dietary Guidelines state that non-dairy calcium-containing altefhªtivºs should be used by
individuals who choose to avoid all milk produCts. The medical requirement unnecessarily

restricts access to these dietary options. study of food allergic children found that of

offending food identified in 34 of4l cases cows milk Was the most frequently reported

cause 32% followed by peanuts 29% eggs 18% tree nuts 6%and soy 1%.8 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 milk are not allowed as substitutions for milk in the childrens package

except when prescribed in writing by Recognized Medical Authority RMA. Nutrition

Quak SH Tan SP. Use of soy-protein formulas and soyfood for feeding infants and children iii Asia. Am
C/in Nuir. 1998
8Nowak-Wegrzyn Conover-Walker MX Wood RA. Food-allergic reactions in schools and preschools.

Arch Pediafr Adolesc Med 2001 55790-5.
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education may be needed to help parents or guardians guard agaitist nutritional risk they
offer their child substitutes for milk.9 The TOM report does not cite or provide medical

evidence or scientific references to support this statement. On the contrary consuming
fortified soy-based beverages soymilkatid calcium-set tOfu during childhood has been

shown to promote growth and boost bone health of children world wide.1 Fortified soy

products tofu fortified soy-based beverages are good sources of high quality

protein calcium vitamin vitamin riboflavin and phosphorus as well as many othet

vitamins and minerals such as iron. Additiohally soy products contain no cholesterol and are

low in saturated fat

Furthermore WIC is program for low-income women infants ahd children. Women
participating in the program may or may hot have access to medical care. Women that prefer

not to have their child consume dairy products for cultuial religiotis or other reasOns hiay

not be able to afford either the expense inconvenience or burden of doctOts ISth

Unfortunately the medical documentation requirement may lead to the repercussiOh of

child not consuming any calcium-containing ptOducts. This wOuld be dire cohsOqhence

particularly in an age group when receiving the proper nutrition for growth and development

is crucial.

3. the use of the term soy beverage.

The Soyfoods Association Of North America SANA retºts that UStA has chØh to use

the term soy beverage whºh referring to soythilk. Tº soymilk tefhuiiology was firt

used in 1896 by Henry Trithble in the American Journal ofPiarnacy2 hi 191 Li

ying established the first soy dairy and received patent for soymilk in Great Britaiti13

Three years later he received patent for soymilk in the United States and by 1911 soyniilk

was produced by J. A. Chard Soy Products in New York City. By 19O soymilk appeared

on grocery shelves bottled for national distribution by Vitasoy arid sales of the prodi.lct

known as soymilk have steadily increased. The chart below4 dethonstrates the significant

growth of soymilk in the United States as consumers recognie it health bOhºflt eŁk

9lnstitutŒ of Medicine Food and Nutrition Board Committee to Review WIC Packages. WIC Food Packges
Time for Change. Washingtoæ The National AcàdemiŁs Press 2006 pägØ 98
Zhao Martin BR Weavet CM. Calcium bioavailabiiit Of calcium carbonate fortified Soymilk is

equivalent to cows milk in young women. JNutr. 2005 1352379-82.

Weaver CM Plawecki KL. Dietary calcium adequacy of vegetarian diet. Am Clin Nufr 1994
59suppl 1238S-4 iS.

12
Trimble H. Recent literature on the soja bean. American .J of Pharmacy. 1896

13

Piper CV Morse WJ. The soy bean with special reference to its utilization for oil cake and other products.

US.D.A. Bulletin No. 439. Dec. 22 19l6p. HOrvath A.A. 1927. The soybean ªshOiiiari food ChihOse

Government Bureau of Economic Information Booklet Series No. 3. p. 47.

Compiled from data in Soyfoods The US. Market 2005 published by Soyatech Inc. and SPiNS.
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nutritious alternatives to dairy products because of allergies intolerances cultural OT

religious practices.

Soymilk Sales in th U.S. 1992-2004
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The earliest reference to soymilk was in 1665 by Domingo Fern ded Navärette who
served as Dominican missiotiary in China.15 One hundred yeats later j1790 thØrØsvas

referehce to soymilk by missionary in Vietnaæi.16 The tise of TØtraPak packaging

permitted soymilk to be sold without refrigeration which led to spread of this produCt

throughout Asia Australia EurOpe as well as the United States. Asian countries especially

Japan Singapore Thailand Malaysia and Taiwan uniyersally nIº the terth soymilk.

SANA believes if the term soy-based beverage is used WIC patticipants born in the U.S.

and in many of the Countries where the term soythilk is prevalent will be Oiifused aæd
perhaps misled by this utifamiliär term. USDA has used the term soymilk in tnany

previous documents and should be consistent in using this teæil iii the proposeclfulC for

revisiohs the WIC food packages The nutritional composition of soy milk was listed in

the 1977 Home and Garden Bulletin 208.17 hi the 1986 USDA AgriCulture Handbook NO.

8-16 the authors acknoWledge that soymilk is produCed cotnmefCially hi the United States

and they include page of nutritional values including 2.75% protein for SOYMILK Fluid.

The current National Nutrient Database for Standard Reference has se4Cral entries for soy

5Navarrete DF. Collection of Voyages and Travels. London.Published by the author 1665 p. 25l-2.

16LOIJIejIO J. The Flora of Cochin China Vol. LibOh POnugªl 1790 441-42

17j Department of Agriculture Agricultural Research Service Consumer and Food EconOmics Research

Division. Home and Garden Bulletin 208 Soybeans in Family Meals June 1914.
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milk fluid soy milk fluid chocolate flavor and soy milk fluid and cälciuth-fottifie18

Clearly USDA has recognized the commercial use of the term sdymilk which would be

the cOmmon and usual name WIC recipients would encounter.

4. The proposed nutrient standards for fortified soy-based beverages soymilk.

While SANA applauds USDA for including fortified soy-based beverages soymilkas

substitute for liquid milk in WIC food packages for children and women who can not or do

not drink milk and need nutritious source of calcium we have strong concerns about the

proposed nutrient requirements for fortified soy-based beverages soymilkto be

authorized for purchase by WIC participants. SANA understands the nutrient requirements

were determined using whole milk as benchmark but the nutrient levels are not consistent

with nutritional concerns of the program or calcium-fortified products in the marketplace.

Minimum protein nutrient requirement for WIC authorization.

SANA has concerns about the proposed minimum grams of protein required for fortified

soy-based beverages soymilkto be authorized for the WIC program because there are

no calcium-fortified soymilks on the national market that meet this gram protein

requirement.

a. Fort/Ied soy-based beverages soymilkin the marketplace offer equivalent

calcium to non- dairy drinkers.

Fortified soy-based beverages soym ilk provide an equivalent amount of calcitini

as fluid milk which is key ingredient for WJC participants. Setting level of

protein that will require fortification of currently available fortified soy-based

beverages soymilkis not justified for milk substitute identified for its calcium

contribution and could result in many of the WIC particiants for whom this soy-

based beverage soymilksubstitute 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 including 20.2 percent African Affierican

3.5 percent Asian/Pacific Islanders and 38.1 percent Hispanic.9 USDA further hoted

that participants representing these ethnicities have groivn significantly from 1992 to

2004. These statistics suggest that large proportion of the WIC population could

tU.S. Department of Agriculture Agricultural Research Service USDA Nutrient Data. Laboratory. 2006.

USDA National Nutrient Database for Standard Reference Release 19. Found at

http//ww.n1.usdov/fiüc/fciodconIp/searoh/.

19jnstjtute of Medicine Food and Nutrition Board Committee to Review WIC Packages op cit. Figürel-3 p.

1-9
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fail to obtain the adequate calciuth needed because they do hot consuthe fluid milk for

cultural and other reasons.

b. Protein is not priority nutrient.

SANA supports USDAs use of the IOM priority nutriehts that are lacking in the diet

of WIC participants when adding foods to the packages and is delighted USDA also

focused on nutrients in excess supply in the diets of American childrefl and adult

women. The IOM designated nutrient as priority if met one of three criteria

the prevalence of dietary inadequacy was non-trivial the mean intake of the

nutrient is below the Adequate Intake or there is recognized nutrition-related

health priority.20 When following these criteria the IOM did not find protein to be

priority nutrient for WIC participants. In fact for the pregnant lactating and

non-breastfeeding postpartum women category protein was found to be niifriºnt

with low levels of inadequacy meaning the current levels of protein WIC
participants receive are adequate or above adequate.21 In addition the TOMs
suggestion for reducing the maximum amount of eggs allowed in the WIC food

packages uses rational that states Protein is no longer priority nutrient.22

Furthermore the 2005 Dietary Guidelines for Americans do not list protein as

nutrient of concern for adults children adolescence or specific population groups.23

In fact both MyPyramid and The Dietary Guidelines acknowledge that V2 cup of tofu

ounce or one egg ounce is an appropriate choice from the Meat Group and that

cup of fortified soy-based beverages soymilkor cup of milk is an appropriate

choice from the Milk Group.

Because protein is not deemed priority nutrient by the IOM or the 2005 Dietary

Guidelines for America SANA ask that the USDA reconsider the nufrient

standards for authorization of soy-based beveEage soymilk and reduce the

minimum nutrient requirement of protein from grams per cup to 6.25 grams

labeled as grams of protein per ounces level authorized by the FDA for

food to carry the health claim 25 grams of soy protein day as pait of diet

low in saturated fat and cholesterol may reduce the risk of heart disease.

c. Reformulating products raises the cost to WlCparticzpants.

20
Federal Register op.

cit. page 44787.
21

Ibid. page 44788.
22

Ibid. page 44789.
23

U.S. Department of Health and Human Services and U.S. Department fA.ricultiirebietaiy GuideliæØs foP

America 2005 Chapter Adequate Nutrients Within Calorie Needs accessed at

httix//www.health. gov/dietaryguidelines/dga2005/document/html/chapter2.htm.
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To assume that new products be developed and distributed for only 10% of the Wit

population who USDA estimates might use these specially4 foitifiºd bevetages and

who would not be equally distributed across the U.S. is hot feasible orjüstifiªble.

One of the key requirements for WIC is availability. Overall fortified soy-based

beverages soymilkenjoy widespread distribution. Using SANAs
recommendation to establish the protein requirement for fortified soy-based

beverages soymilkat the 6.25 gram level labeled as grams per ounce serving

will have the beneficial result of allowing WIC pafticipahts ready access tO fortified

soy-based beverages soymilkin variety of pioduct formats e.g shelf stable and

refrigerated and variety of branded and non-branded products acrOss the nation.

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

soymilk.

USDA has specified long list of nutrients in the nutrient standard that fortified soy-based

beverages soymilkmust meet to be authorized for the WIC food packages. SAINA

supports the inclusion of nutrients that are specified in the FDA nutrient standard for fluid

milk i.e. vitamin vitamin as identified by USDA but opposes including other

nutriehts for which fluid milk has not been included in the WIC package. The iiiclhsion of

dairy products in the WIC package has been to increase the calcium levels and USDA
identifies calcium as priniary reason to include fortified soy-based beverages

soymilk5.

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

soymilkcurrently on the market. The addition of such nutrients such as potassium at

level of 349 mg in the soy-based beverage soymilkmininium nutrient standard to

establish equivalency with whole milk does not seem justified. If potassium was an

important nutrient for milk substitutes cheese with potassium content of 37 mg per 1-

1/3 ounces serving size equivalent to ounces of milk would not be an eligible

substitute for milk unless fortified.24

Furthermore the TOM 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 serving of fortified soy-based beverages soymilk
to be fortified with potassium to reach level of 349 mg when that level is twice the

24U.S. Department of Agriculture Agricultural Research Service USDA Nutrient Data. Laboratofy. 20O6.
USDA National Nutrient Database for Standard Reference Release 19. Found at

http//www.nal.usda.gov/fiüc/foodcomp/searchl on October 11 2006.
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potassium level in one serving of medium apple 148 mg of potassium.2N Most frtified

soy-based beverages soymilkcurrently contain approximately 250-300 tug of

potassium. SANA urges USDA to lower the minimum potassium requirement in

authorized fortified sOy-based beverages soymilk tO 250 mg per oüncC serving.

Other priority nutrients such as iron were not specified but fortified soy-based beverages

soymilkprovide approximately 12 mg of iron per serving. Yet liquid whole milk

does not contain iron. In summary the specific category of foods in the WIC foOd

package or school meal patterns such as milk should provide conimon set of nutrients

such as calcium vitamin and vitamin but secondary set of nutrients Will naturally

differ.

5. Consumption of fortified soy-based beverages soymilk.
SANA agrees with the USDAs assumption that 10% of Women will request fortified soy
based beverages soymilkand these individuals are most likely not to be current dairy

consumers. AC Nielsen 1-lomescan data for 2003 and the FNS evaluation of the 2002 WIC
prescription dataset provide an adequate basis for the 10% estirhate.26

SANA also agiees with the USDAs statement that it is approiriate to assume WIC
participant preference for soy beverage soymilkis at or near the upper range of estimates

of soy beverage soymilkconsumption in the U.S. as whole.27

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 soymilkin actuality be clOser to

5% or 15 of the WIC population there are poteritial cost implications. However SANA
applauds the USDA for holding firm to the TOMs recommendation for soy-based beverage

soymilksubstitution stating The TOM cites high rates of lactose rnaldigestioii and low

rates of cultural acceptability of milk among African Atherican and Asian wOthn as

important factors in the decision to introduce substitutes for milk.28

SANA also believes that because the WIC food packages have been made less 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

25
Ibid. Accessed at http//www.nal.usda.gov/fnic/foodcomp/searchJ on October 11 2006.

26
Federal Register op. cit. page 44847.

page 44847.
28

Ibid. page 44847.
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implications for allowing soy-based beverage soymilksubstitutes have been wll

considered and pose an unlikely threat.29

SANA believes including fortified soy-based beverages soymilkas an alternative for

fulfilling calcium needs greatly benefits those 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 soymilkfor 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 soymilkas

substitutes for liquid milk and canned legumes as substitute for dry legumes.

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.

SA14A agrees with USDAs ecohomic analysis which considered the cost of fottified soy-

based beverages soymilkand calcium-set tofu as substitutes for cheese and cows milk in

context of costing the whole WIC food package for specific age category. In addition the

cost analysis reported in the IOM report WIG Food Packages Time for Change found that

fortified soy-based beverages soymilkand tofu were the lowest cost alternatives to milk

in the WIC packages. USDA does recognize the volatile nature of the prices fot dairy

products as well as soy products in this proposal.

SANA appreciates that allowing calcium-set tofu and fortified sOy-based beverages

soymilkas substitutes for liquid milk has cost implications. However we applaud the

USDA for concluding that The estimated amount of tofu that will be purchased by WIC

participants is substantially lower than yogurt milk alternative that costs almost 40% more

than soy beverages soymilk3 Soy beverages soymilkcan serve as an alternative

for all or part of fluid milk for adult women making it more cost effective substitute3 and

The net effect of this provision will be reduction in the overall cost due to the reduction

in quantities milk allowed and reduced substitution amounts milk 32

29
Ibid. page 44846.

30
Ibid. age44786.
Ibid. page 44786.

32
Ibid. page 44835.
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SANA agrees with USDA that fortified soy-based beverages soyrnilk and calciiirn-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%
hiher

than fortified soy-based beverages

soymilk according to the IOM report.3

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 relatively modest effect on overall program
cost.34

SANA agrees with the USDAs cost estimate methodology that tends to produce

prescription estimates that are at or near the maximum quantities allowed under the revised

packages.35 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 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 regional

differences and differences by retail outlets. Given the variability of costs for all fOods

especially milk and cheese the price differentiation betveen thilk products and soy produets

can be quite negligible under some situations. SANA believes the result of the USDAs
analysis is 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 WIG Participants36 WIC
participating pregnant and rion-breastfeeding women are not meeting 100% of the RDA for

calcium. Additionally the 2000 Study on WIC and the Nufrient Intake of Children ERS

Institute of Medicine Food and Nutrition Board Committee to Review WIC Packages op. cit. Table 5-4 p.

5-14.

34Federal
Register op.cit. page 44837.

Ibid. page 44840.

361ramer-LeBlanc Mardis Gerrior Gaston iL Re.iŒW of the NUtritiohªl StAtus of WIC Pàriiàipants.

CNPP-8A. 1999. U.S. Departthent of Agriculture Center for Nutrition Policy and Promotion. Accessed at

http//www.usda.gov/cnpy/Pubs/Wic/wic.pDF on August 23 2006.
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Food Assistance and Nutrition Research Report No. FANRR53T indicated that more than half

of all children did not meet the RDA for calcium regardless of whether or not they

participated in WIC. This study reported that the proportion of chudfºn failing to theet 100

of the RDA for calciuni is not significantly different in WIC pafticipants versus inconie

eligible non-participants 54.5% and 6.9% respectively The major calcium sotuces in the

WIC food packages are niilk and cheese and WIC food iackage generally ptovidd

mg of calcium per recipient per day. Since many reºipients are not meeting the RDA for

calcium this study suggests that these participants may not be consuming the calcium

sources currently available in the WIC food packages. By allowing participants to choose

fortified soy-based beverages soymilkandlor 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 soymilkcan provide optimal calcium

nutrition to WIC participants not choosing dairy products. Fortified soy-based beverages

soymilkcontain at least the 276 mg. of calcium as specified in the WIC proposed
minimumnutrient 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.
38

This study which appeared in the Journal of the American Dietetic Associaion 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. recent study39 published in the Journal of Nutrition compared the calcium

bioavailability of cows milk and soymilk fortified with calcium and found that whether

fortified with calcium carbonate CCor tn-calcium phosphate TCP the calcium-fortified

soymilk provided more absorbable calcium than equal amounts of cows milk. 1994 study

in the American Journal of Clinical Nutrition showed that there is only 32-percent calcium

absorption rate from cows milk whereas fortified soymilk tofu and tempeh calcium

absorption rate has been shown to be excellent.40

Given these studies SANA does not believe there is question abOut the calcium

bioavailability in fortified soy-based beverages soymilk. Other recent studies concerning
calcium availability and bioavailability in fortified soy-based beverages soymilkor Other

soy-based foods have used questionable sample methods and analytical methods that are not

Oliverira Gundersen WIC and the Nutrient Intake of Children. Food Assistance and Nutrition Research

Report No.5. 2000. U.S. Department of Agriculture Food and Rural Economics Division Economic Research

Service. Accessed at http//www.ers.usda.gov/publications/famTs/fanrr5.pdf on August 23 2006.
38

JK Lanou AJ Barnard ND Seid Green AA Acceptability of soymilk as calcium-rich beverage
in elementary school children J. Am. Diet. AssOc. 2006 106590-593.

39Zhao et al. op cit.

40Weaver CM et al. op. cit.
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representative of the entire soymilk category. SANA believes that current industf testing of

fortified soy-based beverages soymilkensures that there is reliable athbunt of calcium

availability and bioavailäbility in fortified soy-based beverages soythilk ahd that fortified

soy-based beverages soyrnilk are an excellent source of calcium for people whO suffer

from laCtose maldigestioh have milk allergies or avoid milk for cultural religious or other

personal reasons.

8. Timing and integrity of fmal WIC food package changes

SANA congratulates USDA on this proposed rule for the WIC package and encourages
USDA to adopt deadline for publication of an interim final WJC rule by Spring of 2007.

Because this is the first comprehensive revision to the WIC food packages in tWenty three

years SANA feels it is imortant tO quickly develop arid implement revised fmal WIC foOd

package. SANA feels that overall the proposed WIC food packages encompass the goals

the USDA set out to accomplish of providing consistency with the Dietary Guidelines for
Americans and established dietary reconmiendations for infants and children supporting

improved nutrietit intake addressing emerging public health nutrition-related issues and

reinforcing the message of nutrition education. Many of the changes petmit aCCommodating
the needs of diverse population and need to be put ih place as soon as possible. Therefore
SANA asks the USDA to publish an interim final rule for the reirised 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 and 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 WJC. For the

first time this extensive revision in the WIC food packages also meets the Dietary
Guidelines forAmericans 2005.

SANA believes that expanding the milk alternatives to include fortified soy-based beverages

soymilkand calcium-set tofu will better ensure those WJCpartiCipants who do not

choose dairy products have source of the priority nutrient calcium and other inipoftant

nutrients such as fiber and iron without increasing saturated fat and cholesterol in their diets.
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As USDA documented there is history of WIC participants who have not consumed dairy

products because of cultutal 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 nutrient standard proposed for fortified soybased beverages sdymilk
would most likely lead to limiting access for the very audience fot which this substitute is

identified. The proposed nutrient standard would require additional foftificatiofl of products

on the market to supply protein not priority nUtrient for WIC recipients identified by the

IOM and potassium priority nutrient supplied by the increased fruits and vegetables.

These additions would require development of new fortified soy-based beverages

soymilkthat may not be nationally available. Current fortified soy-based beverages

soymilkare available iii 99% of supermarkets and thus easily found by WIC participants

but development and distribUtion of fortified soy-based beverages soyiiiilk trieeting the

USDA nutrient standards for anticipated small tiumbers Of WIC pafticipàht thay rºult in

increases in cOsts of these fortified soy-based bverages Ormilk to WIC pahicipÆlits

thus effecting the overall cost neutrality of WIC food packages and accessibility to the

fortified soy-based beverages soymilkneeded to supply calcium and other important key

nutrients.

In addition the medical documentation required for fortified soy-based beverages

soymilkand calcium-set tofu for children in Package IV would most likely hinder WIC

participants from obtaining this muôh needed alternative source of calcium. it is mOre likely

that WIC participants especially persons with religious ºultüral Or personal beliefs Will

simply not receive source of calcium rather than assume fiflancial bürdeh of obtaining

medical documentation for alternative sources of calcium. government program such as

the WIC food packages designed to serve wide variety of people should hot place

needless burden upon its pirticipants 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

Nprnai
Executive Director

SOYFOODS ASSOCIATION OF NORTH AMERICA
15

1001 Connecticut Ave. NW Suite 1120 Washington D.C. 20036. USA. Ph 202.659.3520. Fax 202.659.3522. E-mail info@soyfoods.org www.soyfoods.org



l__.

OCT3O
Patricia N. Daniels

Director

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 Ihfants and Children Food Package Rule

Dear Ms. Daniels

commend the United States Department of Agricultutes Food and Nutrition service for

the proposed rule to revise regulations governing the Womeil Infant and Children

WIC food package to align the WIC food packages with the 2005 Dietary Guidelines

for Americans and current infant feeding practice guidelines of the Ainerican Academy
of Pediatrics. Further goals are to better promote and support the establishment of

successful long term breastfeeding and to provide WIC participants with wider variety

of highly nutritious food.

believe that the Inclusion and authorization of canned salmon in the proposed WIC food

package III and VII for women fully breastfeeding is 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 year postpartum recommend and request the inclusion and

authorization of canned salmon for all target groups under WIC Food Package III and tV

i.e. children through years of age i.e. pregnant and partially breastfeeding

women up to year postpartum and VI i.e. women up to 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 full description 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 report Seafood Choices Balancing Benefits and Risks in

whIch the TOM reviewed the evidence on the benefits and risks associated with seafood

consUmption to help consumers make informed choices and to make recommendations

on ways to guide U.S. consumers in making appropriate selections.



In this report the IOM Identified many benefits reLated to seafood cOnsumiition älic EPA
and/oi DHA intake during developmental stages i.e. pregnanôy 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 for the children when they were or years

of age benefits for infant and child nuro1ogical development and increased infant visual

acuity.

Additionally the 1DM 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 ounces albacore tunalweek and avoid large

predatory fish e.g. shark swordfish tilefish1 or king mackerel. As compared to many
other varieties of seafood salmon contains the least amount of methyl mercury.

Among fish with high EPAIDHA content salmon is included wIth those fish that have

the highest concentration per serving. Canned salmon contains 0.718g 718mg EPA

205 n-30 and O.685g 685mg DHA 226 n-3 per ounce 85g serving. Also canned

salmon contains 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 postpartum women i.e. protein calcium niacin and vitamin B-6.

Saturated fat has been identified as nutrient with excessive consumption among both

children and women. Salmon contains lower amounts of saturated fat than many foods.

Additionally Salmon contains only 118 calories per ounce serving which makes

salmon nutrient dense food. The nutrient cOntent data referred to herein is based on the

nutrition profile in Attachment adapted from US. Department ofAgriculture

Agricultural Research Service 2006. USDA Nutrient Database for Standard 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 providing to WIC variety of econothical tasty

salmon recipes that are easy to prepare by culturally diverse population. The State of

Alaska also will provide consumer education materials regarding the benefits of salmon

and seafood in healthful diet.

Respectfully

Charles B. Gordon

CEO Finest Kind Seafoods



Attachment

Fleral Register/Vol. 71 No. 151 Monday August 2006/Proposed Rules at 44817

44819

TABLE 2.MAXIMUM MON1HLY ALLOWANCES OF SUPPLEMENTAL FOODS FOR CHILDREN AND WOMEN FOOD PACKAGES

IVV. VI AND VII

Chfldmn ot

od.s od nt Food VI
VIL Fully

Food package bsflached

lnglestrength ...... l2Bfloz 14411oz 9Slloz l44$c.

Milk fluid 18 qt10 22 qt 1112 18 q171
1112 24 qtlSII

12

Breakfast carnal 98 oz 36 oz 36 oz 2601.

Cheese
..

WA N/A N/A
..

jib.

Eggs dozen ... dozen
..

dozen ..... dozón.

FtUlts and vegetabiasUI4 $8.00 In cahvaluevouch- $8.00 In cash value vouch- $8.00 In oashvakjevouth- $Ł.ODhiclshvlfuevouclt

em 015 are Ore.

Wholewhaatbmador 2lb lib N/A lib.

other whole graIne.

Fish canned N/A .... N/A N/A 2001.

Legurnasdry lib llb lIb lib

Andtor Peanut butter Or 19 cz And 1801 OriB oz And 18 oz.

TABLE 3.MAXIMUM MONTHLY ALLOWANCES OF SUPPLEMENTAL FOODS FOæ CHILDREN AND WOMEN IN FOOD PACKAGE

III

allidren Woman

Foods1 Prognsid and partially Fully ütfeedlng en
through years bresetreadlng up to year mspostuma har

Juicanglestrength l26fLoz 1446.oz SOfLoz l44Loz.

WlCFotmula 4551toz.flquidoon- 45511.oz.ilquldccn- 4S5toz.Uquldcon- 4551hozllquldcon-

cantrate centrate cantrata cantrata

Milk 16 qtGIOil
12 22qD1OlI4 18 cfl1314 24qt101

Breakfast cereal 36 oz 96 ca 38 oz 36 oE.

Choose N/A N/A N/A lb.

Eggs dozen dozen dozen dozen.

Fwlts and vegetables $8.00 In cash value vouch- $8.00 In cash value vouch- $6.00 In cash value votldt- $8.00 In cash value vouch

er era en em.

Whole wheat bread lb lb N/A lb.

Fish canned N/A N/A N/A 2001.

Legurnosdry lib lib llb lib.

AnorPesnutbutter Orleoz Andlfloz 0118oz Andl8oz.



Attachment

Flh Salmon canned solidS with bone and liqUid

Refuse 0% USDA National Nutrient Database for Standard Reference Release 192006
NDB No 15084 Nutrient values and weights are fbi edible poition

1.OOX3oz

NutrIent Units

____________________
85g

fProximates
______

Wate rT-r 58.49

118

___________________________ ___________
1681

lipid st 14

2.21

Carbohydrate by difference 0.00di 0.0

______ 000

IMinerais
_____________

iCalciui
mg 181

Fe mg 0.71

nesiuinMg
_____________

29

mg 280

mg 277

jSodiuin Na mg 471

0.78

Cu rng 0.087

Mn flag 0.017

eknm Se

Vitamins
____________

total ascorbic acid rang 00

friamin 0020

0.158

Niacin rag 5556

Jantothenic acid flmg b.468

LIt91B-6 mg 0.255

mcg 13rmcg
1fr1aoo4 rncg 13

EiDFE 13

mcg

___ flTr ____
iAE TTFp 14___ 14

alpha-tocopherol mg 0.54

added mg 000

phrol beta rag 0.00

jTocopheroi gamma mg

delta mg 000

iu 530

iWmKphYiloquinonefcgj03



ttyacdta1saturated

1.305

460 0.000

412.0 0.000

iii 0.041

416.0 4g 1.148

jg0U5
Fatty acds total monounsaflirated 1536

416.1 undliIŁrentiated 0396

418 undifferentiated

_________ ______________
O.2i

Funthfferentiated 0015

1142

12 undifferentiafed 0049

j1i3 undifferentiated

0.115

lindiffefentiated 0.065

I05t3 0318

j225n-3

6n-3

4atoiestemi 1mg 47

Amkio acids

iomne jg 0337

--

4omns
ysune

__________ gà
ylalarnne_____

______ g6
____ ___ gT
__________
lAspartic acid r-rT2
4itamic acid 2.5 10

JProhne

__________ 0686


