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Issues…Issues…



    

Globalization of the Food SupplyGlobalization of the Food Supply

• Foods may be locally Foods may be locally 
grown, regionally grown, regionally 
produced, or imported produced, or imported 
from anywhere in the from anywhere in the 
worldworld

• Exotic varieties are Exotic varieties are 
readily availablereadily available



    

Seasonality Seasonality 

• Fruits and vegetables Fruits and vegetables 
are now available are now available 
year-roundyear-round

• Sourcing for food Sourcing for food 
production follows production follows 
growing seasons growing seasons 
around the globearound the globe



    

Novel Fruits and VegetablesNovel Fruits and Vegetables

• Discovery and Discovery and 
commercialization of commercialization of 
new varietiesnew varieties

• New products from New products from 
the old familiarthe old familiar



    

Changing Face of AmericaChanging Face of America

• Diversity of the Diversity of the 
population results population results 
in new foods and in new foods and 
recipes consumed recipes consumed 
in Americain America



    

Increasing Number of New FoodsIncreasing Number of New Foods
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Low Carb Heats Up in 2003Low Carb Heats Up in 2003

http://store.zoneperfect.com/site/content/em_etz.asp
http://us.f1.yahoofs.com/books/b281d/catalogm_1979057423.1027463393.jpg.30263.1027463393?bk_____DupWHx2CH
http://www.amazon.com/exec/obidos/ISBN=0451173392/theofficiacarbohA/
http://www.eatprotein.com/books.htm
http://service.bfast.com/bfast/click?bfmid=2181&sourceid=40369924&bfpid=0525947337&bfmtype=book


    

Low Carb PhenomenaLow Carb Phenomena
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Low Carb NowLow Carb Now
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Dietary Guidelines 2005 Dietary Guidelines 2005 
Recommend Whole GrainsRecommend Whole Grains

• ““Consume 3 or more ounce-Consume 3 or more ounce-
equivalents of whole-grain equivalents of whole-grain 
products per day, with the rest products per day, with the rest 
of the recommended grains of the recommended grains 
coming from enriched or whole-coming from enriched or whole-
grain products. In general, at grain products. In general, at 
least half the grains should come least half the grains should come 
from whole grains.”from whole grains.”



    

Whole Grain Purchases IncreaseWhole Grain Purchases Increase

Percent Change in Pounds Purchased
Following Release of DG 2005
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TransTrans Fat Labeling Requirement Fat Labeling Requirement

• Effective January 1, 2006Effective January 1, 2006
• TransTrans fat must be  fat must be 

declared in the nutrition declared in the nutrition 
label on a separate line label on a separate line 
under Saturated Fatunder Saturated Fat
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Challenges…Challenges…



    

Process for Updating Nutrient Process for Updating Nutrient 
DatabasesDatabases

Release of 
New Nutrient 
Database 
Version 
(annual)

Update 
Nutrient 
Database 
Entries 
(ongoing)

Various Inputs:
New Analytical Data

Published Values for 
Nutrient of Interest

Missing Food Request

Scheduled Update of
Food Category

Change in Food Supply

Review



    

SpecificitySpecificity

• Aggregation of database Aggregation of database 
values for similar foodsvalues for similar foods

• Ability of users or consumers Ability of users or consumers 
to distinguish among productsto distinguish among products

http://www.dairycouncil.co.uk/../cookpix/Fruit and yogurt Jelly 2.jpg
http://www.tothenextlevel.org/images/layout/misc/granola_bar.jpg
http://content.answers.com/main/content/wp/en/thumb/4/44/180px-Ambersweet_oranges.jpg


    

ThresholdThreshold

• Diversity of population increases demand Diversity of population increases demand 
for special foodsfor special foods

• Exercise judgment in deciding when to Exercise judgment in deciding when to 
add new foods to the databaseadd new foods to the database
– Caesar Chicken Pizza vs. Octopus SaladCaesar Chicken Pizza vs. Octopus Salad



    

Summary: Many Issues in Maintaining Summary: Many Issues in Maintaining 
Accurate and Current DatabasesAccurate and Current Databases

• Increased globalization of the food supplyIncreased globalization of the food supply
– Increased access to novel fruits and vegetablesIncreased access to novel fruits and vegetables
– Expanding exposure to ethnic cuisines and recipesExpanding exposure to ethnic cuisines and recipes

• Proliferation of manufactured productsProliferation of manufactured products
– Large number of new products introduced each yearLarge number of new products introduced each year
– Quick response to consumer demand, dietary Quick response to consumer demand, dietary 

recommendations and legislative changesrecommendations and legislative changes

• Maintaining and updating nutrient databases is Maintaining and updating nutrient databases is 
challenging with all of these inputschallenging with all of these inputs



    

Solutions/OpportunitiesSolutions/Opportunities

• Increase funding for database Increase funding for database 
maintenance and developmentmaintenance and development

• Improve transfer and accessibility of Improve transfer and accessibility of 
information from industry to USDAinformation from industry to USDA

• Enhance academic collaborations to share Enhance academic collaborations to share 
new data on existing foods and to create new data on existing foods and to create 
data for novel compoundsdata for novel compounds


