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Eat Right, Be Active:
Lead by Example with the Kidnetic.com
Real-Life Guide for Parents

Celebrities aside, parents are kids’
number one role model. Ask any
parent what their biggest challenge is
for taking steps to be a good healthy
role model for kids and they’ll tell
you it’s not having enough time. Even
with today’s hectic lifestyles, being a
good role model takes less time than
you think. And, rest assured, it’s okay
to take one step at a time.

The following fun, easy and time-
saving tips are excerpted from the
Kidnetic.com Real-Life Guide for
Parents, a new resource that can help
parents lead their kids down the path
to a lifetime of healthful habits:

Healthful Eating Basics

¢ Give kids a healthful variety of
foods. Allow them to choose what
and how much to eat from what you
offer.

¢ Tune into hunger cues. Teach kids
to eat when they’re hungry, not just
because it’s a habit, like snacking in
front of the TV.

e Cancel your family membership in
the clean plate club. Eat until you're
satisfied, not overly full.

* Make sure everyone eats breakfast.
Offer quick options such as whole-
grain cereal, yogurt, fruit, low-fat
milk and 100% fruit juice.

¢ Keep snacks such as cut-up
veggies, fruit, and whole-wheat
crackers upfront in the fridge or
cabinet so they’re easy for kids to
see and grab.

When It Comes to Treats,
Size Matters!

You don’t have to banish kids’
favorite treats such as chips, cookies
and candy. Doing so might make kids
want them even more. So, offer them
just once in awhile and in sensible
portions.
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* Buy single-serving sizes of chips
and cookies, or portion your own
into re-sealable snack bags.

* When you eat out, split the fries,
onion rings or dessert among the
whole family.

e Serve beverages such as soft
drinks in small glasses.

e Let your kids see you enjoying
small portions.

Be a Screen Time Monitor!

Try these tips to set some limits
on screen time and get your kids
moving:

* Set a Screen Time Budget. Allot
kids one to two hours per day
to spend on TV, video games or
fun time on the computer—their
choice!

e Devise an After-School Action
Plan. Brainstorm with your kids to
create a “Top 10” list of activities to
get them on their feet—and away
from the screen—after school.

e Click it Off at Meal Times. A “no
TV” policy during family meals
channels your attention into what'’s
going on in each other’s lives.

Playing With Your Kids.
The Best Exercise of All!

Kids should get at least 60 minutes
of physical activity, preferably every

(continued on page 6]



A Sweetener with a Bad Rap

Editor's Note: Food Insight decided to feature this New York Times article because it does
a good job of explaining the science of sugars and pointing out that “sugar is sugar.” In
light of recent Federal regulatory agency calls for public comment on the term “natural,”
Food Insight felt this would be a timely article to share, even though product reformulations
and changes on certain food product labels around the use of the word “natural” have
occurred since the article was first published.

EVERY time Marie Cabrera goes
shopping, she brings along her
mental checklist of things to avoid.
It includes products with artery-
clogging trans fats, cholesterol-
inducing saturated fats, MSG
and the bogeyman du jour, high-
fructose corn syrup. That last one,
she says, is the hardest to avoid
unless she happens to be shopping
in the small natural-foods section of
her supermarket.

As she pushed her shopping
cart down an aisle of the Super
Stop & Shop near her hometown of
Warren, R.I, recently, Ms. Cabrera,
a retired schoolteacher, offered her
thoughts on why she steers clear of
high-fructose corn syrup: “It’s been
linked to obesity, and it’s just not
something that’s natural or good
for you.”

This is the perception that
many consumers have of the
syrup, a synthetic sweetener that
has replaced plain old sugar and
become a ubiquitous ingredient in
American processed foods.

High-fructose corn syrup
provides the sweet zing in
everything from Coke, Pepsi and
Snapple iced tea to Dannon yogurt
and Chips Ahoy cookies. It also
lurks in unexpected places, like Ritz
crackers, Wonder bread, Wishbone
ranch dressing and Campbell’s
tomato soup.

In the news media and on myriad
Web sites, high-fructose corn
syrup has been labeled “the Devil’s

candy,” a “sinister invention,” “the
crack of sweeteners” and “crud.”
Many scientific articles and news
reports have noted that since

1980, obesity rates have climbed
at a rate remarkably similar to

that of high-fructose corn syrup
consumption. A distant derivative
of corn, the highly processed syrup
was created in the late 1960’s and
has become a hard-to-avoid staple
of the American diet over the last
25 years. It spooks foodies, parents
and nutritionists alike. But is it
really that bad?

Many scientists say that there
is little data to back up the
demonization of high-fructose corn
syrup, and that links between the
crystalline goop and obesity are
based upon misperceptions and
unproved theories, or are simply
coincidental.

“There’s no substantial evidence
to support the idea that high-
fructose corn syrup is somehow
responsible for obesity,” said Dr.
Walter Willett, the chairman of
the nutrition department of the
Harvard School of Public Health
and a prominent proponent of
healthy diets. “If there was no high-
fructose corn syrup, I don’t think
we would see a change in anything
important. I think there’s this
overreaction.”

Dr. Willett says that he is not
defending high-fructose corn syrup
as a healthy ingredient, but that
he simply thinks that the product

is no worse than the refined white
sugar it replaces, since both offer
easily consumed calories with no
nutrients in them. High fructose
corn syrup’s possible link to
obesity is the only specific health
problem that the ingredient’s critics
have cited to date - and experts

say they believe that this link is
tenuous, at best.

Even the two scientists who
first propagated the idea of a
unique link between high-fructose
corn syrup and America’s soaring
obesity rates have gently backed
off from their initial theories. Barry
M. Popkin, a nutrition professor at
the University of North Carolina
at Chapel Hill, says that a widely
read paper on the subject that he
wrote in 2004 with George A. Bray,
a professor of medicine at the
Pennington Biomedical Research
Center in Baton Rouge, La., was
just meant to be a “suggestion” that
would inspire further study.

“It was a theory meant to spur
science, but it’s quite possible that
it may be found out not to be true,”
Professor Popkin said. “I don’t
think there should be a perception
that high-fructose corn syrup has
caused obesity until we know
more.”

Professor Popkin says that he
and Professor Bray both decided
not to raise the issue of high-
fructose corn syrup for a beverage
panel that they and four other
scientists formed last year at the

(continued on page 3]
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(continued from page 2)

A Sweetener with a Bad Rap

University of North Carolina. The
panel was convened to provide
clear guidelines to consumers
about the nutritional risks and
benefits of various beverages.

Rather than single out
high-fructose corn syrup for
derision, the panel focused on
the proliferation of beverages
with added sugars, regardless of
what sweetener was used. Those
beverages, the panel said, should
be consumed at the lowest possible
level, no more than eight ounces
a day. “We felt there were much
bigger issues and it would be a
distraction,” Professor Popkin said
of high-fructose corn syrup.

As America’s obesity problem
has evolved into a major public
health concern over the last five
years, singling out high-fructose
corn syrup as a singular culprit
reflects, perhaps, society’s early
response to a vexingly complex
issue. Scientists say part of the
confusion about the ingredient’s
role in the nutrition debate stems
from a basic misunderstanding: the
idea that high-fructose corn syrup
is actually high in fructose.

Studies have shown that the
human body metabolizes fructose,
the sweetest of the natural sugars,
in a way that may promote weight
gain. Specifically, fructose does
not prompt the production of
certain hormones that help
regulate appetite and fat storage,
and it produces elevated levels of
triglycerides that researchers have
linked to an increased risk of heart
disease.

But the name “high-fructose
corn syrup” is something of a
misnomer. It is high only in relation
to regular corn syrup, not to sugar.
The version of high-fructose corn
syrup used in sodas and other
sweetened drinks consists of 55
percent fructose and 45 percent
glucose, very similar to white sugar,
which is 50 percent fructose and 50

percent glucose. The form of high-
fructose corn syrup used in other
products like breads, jams and
yogurt—42 percent fructose and 58
percent glucose—is actually lower
in fructose than white sugar.

Even if high-fructose corn syrup
is no worse than sugar, it may
never be popular with consumers
like Ms. Cabrera who routinely
seek out natural and organic foods.
Most manufacturers of natural
products shun the syrup, in part
because many of them consider
it an artificial ingredient. Among
natural-foods enthusiasts and
many nutritionists, there is a belief
that the foods humans have been
consuming for hundreds or even
thousands of years are better
handled by our bodies than many
of the modern and chemically
derived concoctions introduced
into the food supply in the last 60
Or so years.

Among producers of organic
products, there is a similar
prohibition against high fructose
corn syrup in favor of regular sugar,
although one ingredient company,
Marroquin International of Santa
Crugz, Calif., sells organic high-
fructose corn syrup.

Michael F. Jacobson, director of
the Center for Science in the Public
Interest, a nutrition advocacy
group that often criticizes the food
industry, says that unlike sugar
molecules, which reside in the
stalks of sugar cane or the beets
that are used to make sugar, high-
fructose corn syrup is artificial
because it is not found anywhere in
corn.

“You’re causing a change in
the molecular structure, and that
shouldn’t be considered natural,”
he said, adding, however, that he
never supported the notion that
high-fructose corn syrup was a
unique contributor to obesity.

Produced in large manufacturing
facilities scattered mostly across

the flat, golden expanse of the
American corn belt, high-fructose
corn syrup is not a product that
anyone could cook up at home
using a few ears of corn. The
process starts with corn kernels
and takes place in a series of
stainless steel vats and tubes in
which a dozen different mechanical
processes and chemical reactions
occur - including several rounds
of high-velocity spinning and the
introduction of three different
enzymes to incite molecular
rearrangements.

The enzymes turn most of
the glucose molecules in corn
into fructose, which makes
the substance sweeter. This 90
percent fructose syrup mixture
is then combined with regular
corn syrup, which is 100 percent
glucose molecules, to get the right
percentage of fructose and glucose.
The final product is a clear, goopy
liquid that is roughly as sweet as
sugar.

The major manufacturers of
high-fructose corn syrup—the
farm giants Archer Daniels
Midland, Cargill and Corn Products
International and the ingredients
company Tate & Lyle—say that
their product is natural because it
is made from plain old corn (though
some of it is genetically modified)
and contains no synthetic materials
or color or flavor additives.

The Food and Drug
Administration has never
established rules on what,
exactly, “natural” means, allowing
companies to pitch products as
natural even if they contain high-
fructose corn syrup.

Cadbury Schweppes recently
began promoting 7-Up, which is
sweetened with high-fructose corn
syrup, as “100 percent natural.”
Capri Sun fruit-flavored drinks
from Kraft are also promoted as
all-natural, although they, too, are
sweetened with high-fructose corn

(continued on page 4]
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(continued from page 3)

A Sweetener with a Bad Rap
Reprinted with permission from the July 2, 2006 New York Times

syrup. Cadbury and Kraft both say
they believe that high-fructose corn
syrup is natural because it is made
from corn.

Sugar is considered natural
because there are no chemical
processes involved in its
production and no molecular
changes occur as it is processed.
The Sugar Association, which
represents sugar growers and
producers, filed a petition in
February with the Food and
Drug Administration asking the
agency to define “natural,” but the
association says the agency has not
yet responded.

The modern supermarket, of
course, is stocked with artificial
additives and the highly processed
products of modern food science,
most of them unknown outside
of food technology circles. Still,
even with this cacophony of
indecipherable, hard-to-pronounce
ingredients, few have been singled
out for the scorn heaped upon
high-fructose corn syrup.

Yoshiyuki Takasaki, a scientist,
patented high-fructose corn
syrup in 1971 while working for a
government-affiliated laboratory
in Japan. But it wasn’t until
2001, shortly after the United
States surgeon general issued a
landmark report on obesity, that
the brouhaha over the substance
began.

Warning that America’s
expanding waistline could reverse
many health gains achieved
in recent decades, the report
prompted new research into the
causes of obesity.

Professor Bray of the Pennington
research center—a lean,
bespectacled man who had spent
much of his career studying obesity

and diabetes—said he had been
pondering the obesity problem for
several years when, in early 2002,

he had a sudden insight. Charting
federal data on the consumption of
high-fructose corn syrup against data
on obesity rates, he found amazing
parallels between his two graphs.

Starting in 1980, around
the time that manufacturers
started replacing sugar in sodas
with a more cheaply produced
sweetener—high-fructose corn
syrup—there was a sharp increase
in male and female obesity in the
United States. From 1980 to 2000,
the incidence of obesity doubled,
after having remained relatively flat
for the preceding 20 years, the data
showed. Could high-fructose corn
syrup be making us fat, Professor
Bray wondered? After all, according
to his analysis of government
consumption data, per capita
intake of the syrup had increased
by more than 1,000 percent
from 1970 to 1990, exceeding
the changes in the intake of any
other food group tracked by the
Department of Agriculture.

Professor Bray’s theory received
enormous attention when he
teamed up with Professor Popkin
to publish the idea in The American
Journal of Clinical Nutrition in April
2004. Around the same time, a
breezy and provocative book about
America’s obesity problem, “Fat
Land” by Greg Critser, generated
more awareness of high-fructose
corn syrup. Mr. Critser proposed
that the syrup made consumers fat
because it was so cheap, and thus
food makers could afford to offer
more products with it and more
copious portions.

Manufacturers had always been
able to buy the sweetener at prices

20 percent to 70 percent less than
those of sugar. In a 1983 article in
Fortune magazine, one beverage
analyst estimated that by switching
to high-fructose corn syrup, Coca-
Cola gained a cost advantage

over Pepsi and its bottlers of $70
million a year. A year later, Pepsi
followed in Coke’s footsteps and
also began using the sweetener. Mr.
Critser argued that the cost savings
allowed soft-drink companies

to create larger sizes that were
only marginally more expensive,
thus propelling people to drink
more soda. It also freed up extra
marketing money, he said. “High-
fructose corn syrup really allowed
companies to transform their
brands and to become some of the
biggest brands in the world,” Mr.
Critser said in a recent interview.

There is little question that after
beverage companies began adding
high-fructose corn syrup into
soda in the early 1980’s, soft-drink
consumption soared. From 1980
to 2000, per-person consumption
of sweetened soda rose by 40
percent, to 440 12-ounce cans a
year, according to the Agriculture
Department’s Economic Research
Service. During roughly the same
period, the inflation-adjusted price
of soda declined by about one-
third, according to Bureau of Labor
Statistics data.

Also in the 1980’s, supersizing
began in earnest. In 1983, for
example, 7-Eleven rolled out its
44-ounce soda and, in 1988, the
huge 64-ounce. And McDonald’s
began supersizing its drinks in the
late 80’s. But whether all of this
would have happened anyway,
even if sodas still were sweetened
with pricier sugar, is hard to say,
according to analysts.

(continued on page 5)
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(continued from page 3)

A Sweetener with a Bad Rap
Reprinted with permission from the July 2, 2006 New York Times

John Sicher, publisher of the
trade journal Beverage Digest, says
he thinks that the lower cost of
soda today, versus 20 years ago, is
attributable largely to the advent
of bigger packaging, which lowers
distribution and manufacturing
costs. He cited several reasons
for soda’s dominant presence in
the American diet: “I think that
the higher consumption of soft
drinks today is more about the
increased prevalence of product,”
he said. “It’s the growth of fast-food
restaurants, much more availability
in supermarkets, the growth of
convenience stores with coolers in
them and a huge build-out of new
vending machines in the 1990’s.
don’t think it has anything to do
with high-fructose corn syrup.”

Dave DeCecco, a spokesman
for Pepsi, says the company’s
decisions over the years about
package and portion sizes were
based on the changing desires of
consumers—and had nothing to do
with the price of high-fructose corn
syrup. “The cost of the sweetener
in the product is extremely minimal
to the point of not even mattering,”
he said.

Mr. Critser, the author of “Fat
Land,” says that John Peters, a
scientist at Procter & Gamble and
a founder of America on the Move,
a foundation devoted to obesity
prevention, was the first person
to get him thinking about a link
between the cheap cost of high-
fructose corn syrup and obesity.

Reached three weeks ago at
his office at Procter & Gamble in
Cincinnati, Mr. Peters said the idea
was “just a hypothesis, without
any data to back it up.” Asked if
he thought that high-fructose corn
syrup had played a unique role in
America’s obesity problem, he said,

“I don’t think we know.”

Few scientists and nutritionists
are willing to believe that the small
amount of additional fructose
in high-fructose corn syrup,
as opposed to sugar, makes a
difference in people’s weight. Dr.
Peter J. Havel, an endocrinology
researcher in the department
of nutrition at the University of
California, Davis, said he did not
think that the replacement of sugar,
or sucrose, with high-fructose corn
syrup in the food supply was, by
itself, responsible for the increase
of obesity in the population.

“I don’t think it is likely that
things would be very different
if people consumed increased
amounts of either sucrose or high-
fructose corn syrup,” he said in an
interview. “Overconsumption of
either sweetener, along with dietary
fat and decreased physical activity,
could contribute to weight gain.”

The recent backlash against the
ingredient, which has enjoyed more
than 20 years of uninterrupted
sales growth, has caused its
corporate sponsors to take notice.
Audrae Erickson, president of
the Corn Refiners Association, a
trade group in Washington that
represents the biggest makers of
high-fructose corn syrup, put up
a Web site, HFCSFacts.com, three
years ago to blunt criticism of
the sweetener. The site includes
information about the amount of
fructose in the syrup and charts
showing sharp increases in obesity
in countries that use very little of
the liquid. (Outside of Canada, the
United States is the only country
with a significant consumption of
high-fructose corn syrup, largely
because other countries have
erected successful trade barriers to
protect sugar.)

But Ms. Erickson says her
arguments that high-fructose corn
syrup is a safe ingredient have
gained little traction. She says her
trade group recently entertained
the idea of changing the
sweetener’s name. “It really does
have this negative connotation,”
she said.

Manufacturers of high-fructose
corn syrup, however, may have
more than an image problem
to deal with. Annual per capita
consumption of the sweetener is
down 7 percent, to 59.2 pounds
in 2005, from its peak of 63.7
pounds in 1999, according to
the Agriculture Department.

Ms. Erickson says that this is
attributable less to the negative
perceptions of high-fructose corn
syrup than to the popularity of
drinks with fewer calories, such

as diet soda, bottled water and
sports drinks. Annual per capita
consumption of refined sugar has
also declined, falling 4 percent from
1999 to 63.4 pounds, in 2005.

All of which suits Ms. Cabrera
just fine. Regardless of what
experts say about high-fructose
corn syrup, she says she will
still try to avoid it. But now, after
learning that many experts say the
substance is handled no differently
in the body than sugar, she says
that she will probably let some
products with high-fructose corn
syrup slide.

“I guess I don’t need to be so
hard-core about it,” she said.

Copyright © 2006 by The New York
Times Co. Reprinted with permission.
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(continued from page 1)

Eat Right, Be Active

day. All kinds of activities count,
so encourage kids to get moving
by walking fast, running, dancing,
jumping rope, riding bikes, skating,
swimming, playing basketball and
soccer—even climbing stairs.

Get active with your kids—it gives
you more quality time with them,
boosts your energy and helps you
manage stress. Make family time
active time with these ideas:

* Head out for a family walk or
bike ride after dinner.

* Go on a family vacation that
includes walking, hiking,
swimming or biking.

* Practice sports such as
basketball or baseball with the
kids.

¢ Build activity into special
gatherings. Hold a scavenger
hunt or play volleyball at family
picnics.

Help Your Kids Strike the
Right Balance

One of the most important skills
you can “model” for your kids is
how to maintain a healthy weight by
balancing the calories in the foods
you eat with the calories you burn
through physical activity.

Striking the right balance doesn’t
involve tricky math or tracking every
bite of food and every body move.
Start by setting an example—eat

moderately-sized portions and be
physically active yourself. Then, do
things together like eating a lighter
dinner after a bigger-than-usual lunch
or taking a walk after enjoying an
occasional treat. Make sure kids get
plenty of daily active play time to
help them balance out what they eat.

Being Healthy Takes Less
Time Than You Think

.W_-::nﬂ: ‘ﬂﬁ

If not having enough time is your
biggest barrier to being healthy, you
are not alone. With today’s hectic
lifestyles, many parents feel the same
way. Rest assured, it’s OK to take one
step at a time. Here are a few tips
that might actually help you save
time:

e Map out a week of healthful
meals and snacks so you can
stock up on what you need in
one trip to the store.

e Use supermarket time-savers
such as rotisserie chicken, quick-
cooking brown rice, pre-washed
salad greens and canned or
frozen fruits and vegetables.

* Ask kids to help you plan their
school lunches and family
dinners for the week and make
the shopping list.

e Enlist their help with meal prep.
Even younger kids can do simple
tasks such as tearing lettuce for
a salad or spooning yogurt on
top of fruit for dessert.

Download a single copy of
You're the Role Model! Kidnetic.
com Real-Life Guide for Parents from
http://ific.org/kidnetic or order
10-packs of printed copies from the
IFIC Foundation Publications Store at
http://ificpubs.org.

What’s New @ IFIC.ORG?

To help improve the public’s understanding of whole grains and the impact
they have in maintaining a healthful diet, the International Food Information
Council {IFIC) Foundation has released its Whole Grains Fact Sheet. The
Fact Sheet clearly defines whole grains and outlines their importance in
maintaining a healthful diet; it can be accessed on the IFIC Foundation Web
site at http://www.ific.org/publications/factsheets/wholegrainsfs.cfm.
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NewsBites

What’s In a Grain?

IFIC Foundation
Releases Whole
Grains Fact Sheet

Grains have been the “staff of
life” for thousands of years, serving
as a vital food source for humans.
Until the last century grains were
commonly eaten as whole grains.
Today, foods made with whole
grains are recognized as important
sources of nutrients including fiber,
trace minerals, and certain vitamins.
The health advantages of whole
grains are largely associated with
consuming the entire whole grain
“package,” which includes vitamins,
minerals, essential fatty acids,
phytochemicals and other bioactive
food components.

Research shows that healthful
diets rich in whole grain foods are
helpful in reducing the risks of heart
disease and certain types of cancer.
Growing evidence suggests that
whole grains may reduce the risk of
type 2 diabetes, and may also help in
weight management. The likelihood
that increased intakes of whole grains
have important health benefits is the
reason why the 2005 Dietary Guidelines
for Americans recommends eating at
least three servings (equivalent to 3
ounces) of whole-grain products per
day. To aid public understanding of
research related to whole grains, the
International Food Information Council
(IFIC) Foundation has issued the IFIC
Foundation Fact Sheet: Whole Grains.

The IFIC Foundation Fact Sheet
further details the specific benefits
associated with whole grains,
sources of whole grains, and
innovations in the food supply
related to whole grain foods. The
Whole Grains Fact Sheet, along with
other IFIC Foundation Fact Sheets,
is available at the IFIC Foundation
Web site: http://www.ific.org/
publications/factsheets/index.

NewsBites

A Report on the
Global Status
of Biotech Crops

The International Service for
the Acquisition of Agri-Biotech
Applications (ISAAA) released its
latest report, which indicated that
the worldwide adoption of biotech
crops continued to increase in 2006.
Moreover, the global area of biotech
crops continued to climb for the
tenth consecutive year at a sustained
double-digit growth rate of 13%,
reaching 252 million acres.

2006 was a year of milestones for
biotech crops. For the first time, the
number of farmers growing biotech
crops (10.3 million) exceeded 10
million, up from 8.5 million farmers
in 2005. The number of resource-
poor farmers planting biotech crops
increased from 7.7 million farmers in
2005 to 9.3 million in 2006.

The accumulated acreage of
biotech crops from 1996 to 2006
exceeded 1.4 billion acres, with an
unprecedented 60-fold increase
between 1996 and 2006, making

biotechnology the fastest adopted
crop technology in recent history.

Additionally, the number of
countries planting biotech crops
increased from 21 to 22. Slovakia,
part of the EU, planted Bt corn for
the first time. Slovakia is the sixth
country, of the 25 in the EU, to plant
biotech crops.

The report concludes with an
encouraging future forecast for
biotech crops. It is expected that the
number of countries adopting the
major biotech crops will continue
to grow as will the global acreage
of these crops. The outlook for the
next decade of commercialization,
2006 to 2015, projects close to 500
million acres of global biotech crops
with at least 20 million farmers
growing biotech crops in roughly 40
countries. The outlook for the next
decade of commercialization points
to continued growth.

To view the ISAAA report, visit
their website at http://www.isaaa.
org. For background information on
food biotechnology, go to www.ific.
org and search “biotech.”

Taking Trans to Heart

The American Heart Association
(AHA) held a conference in
Washington, DC, on October 10-11,
2006 to address opportunities and
implications of trans fat reduction,
without increasing saturated
fat, in the food supply. A variety
of expertise was represented
including nutrition, health, and food
scientists, as well as those in the
agricultural, ingredient and food
manufacturing, and food service
industries. Presentations were
comprehensive, informative, and
diverse. Breakout sessions allowed
for maximum communication,
utilization of expertise, and common
themes to emerge. This included
the complexity of reducing trans
fats in the food supply. The group
also identified challenges and

opportunities that varied within and
between supply sectors and product
type. Pertinent considerations
included availability, health effects,
functional properties of the product,
consumer acceptance, taste, and
other sensory attributes. Discussion
revealed the importance of careful
consideration of overall health

and the food supply rather than
focusing on one nutrient to most
effectively manage weight and risk
of chronic disease. Most of all,

the conference demonstrated the
value of collaboration and having
knowledge of all aspects of both food
and nutrition science. A summary
of the proceedings will appear in an
upcoming issue of the AHA journal
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