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U.S. DIETARY GOALS­
AN UPDATE 

By Corinne LeBovit 

The report, "Dietary Goals for 
the United States," issued in Jan­
uary 1977 by the Senate Select 
Committee on Nutrition and 
Human Needs, recommended dras­
tic changes in the way Americans 
eat in order to improve health and 
reduce the risk of illness. Wide­
spread debate followed on the need 
for such goals, the goals them­
selves, interpretation in terms of 
diet and how and by whom they 
sho�ld be implemented (National 
Food Review 1, January 1978 ,  
p. 23).

The Senate Select Committee
continued to hold hearings, and in 
January 1978 issued a second edi­
tion of the Dietary Goals. Accord­
ing to Senator McGovern, who 
chaired the committee, "The Sec­
ond Edition of Dietary Goals is 
intended to update, clarify, and 
elaborate upon the first. The goals 
should be viewed in an ongoing 
context as part of the evolution of 
a national nutrition policy." The 
report describes the Second Edi­
tion as "a further evolution of a 
continuous, on-going process for 
which the Select Committee hopes 
the nutrition community will take 
over responsibility." 1 

The changes introduced in the 
new statement of the goals are as 
follows: 

• Addition of a goal addressing
the need to control calories in 
order to control weight. 

1 The Senate Select Committee has 
now been dissolved. Its activities will 
be continued by a subcommittee of the 
Senate Agriculture Committee. 

Perspectives 

• Clarification of the goal on
carbohydrate consumption speci­
fying that the 58 percent of the 
calories from carbohydrate should 
be divided between 48 percent from 
complex carbohydrate and "natu­
rally occurring" sugars (those 
indigenous to foods such as fruits, 
vegetables, milk) and 10 percent 
from refined and processed sugars 
which are added to foods or used 
as such. 

• The goal for salt was changed
from 3 grams a day to 5 grams a 
day. 

• The c holesterol goal was
maintained at 300 milligrams a 
day with the suggestion of possible 
relaxation of that standard for 
young children, pre-menopausal 
women, and the elderly. 

• The recommended food selec­
tion change for meat, poultry, and 
fish was restated to emphasize 
reduction of saturated fat intake 
rather than the specific animal 
product. 

While none of the specific ini­
tiatives recomme nded i n  the 
Dietary Goals Report have been 
implemented in a formal way, an 
increased focus on the importance 
of nutrition has been occurring in 
the Government: 

• The Executive Office of the
President in December 1977 issued 
a report, "New Directions in Feder­
ally-Supported Human Nutrition 
Researc h," which calls for an 
interagency working group headed 
by the Assistant Secretary for 
Health to evaluate the Select Com­
mittee's recommendation. The 
report also calls upon USDA, 
DHEW, DOD, and AID to support 
the development of dietary goals 
and practices that are likely to 
lead to good health. 

• A mission-oriented basic

USDA research grant program in 
human nutrition has been 
approved and is now reviewing 
proposals. The areas of initial con­
cern cover human nutrient require­
ments, and factors affecting con­
sumer food choices. 

• USDA is working on a mass
media nutrition education experi­
ment aimed at children. (See the 
article by Paul Geffert in this issue 
of National Food Review.)

FOOD POLICY 
SEMINARS 

By Thomas A. Stucker 

Food policy analysis is an area 
of increasing priority in USDA. 
The concept of an integrated food 
policy encompasses all aspects, 
from production to consumption. 
Increased knowledge in the area of 
nutrition and dietary patterns has 
prompted new awareness in policy 
analysis of the complexity of the 
issues involved. 

ESCS has taken the initiative 
in providing a forum for dis­
cussion of the economic issues of 
food policy. A national food policy 
seminar and invited papers pro­
gram was held in the winter of 
1977178. Objectives of the program 
were: 

• To identify, describe, and dis­
cuss the key food policy issues 
which will need to be resolved over 
the next 2 or 3 years. 

• To assess the current stock of
research evidence and to stimulate 
interest in additional food policy 
research by social scientists. 

• To help de fine boundaries
and establish p r iorities for an 
expanded food policy research pro­
gram in ESCS. 

• To acquaint the research and
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policy communit y with ongoing 
food programs research in ESCS. 

The articles presented at the 
five seminars are now being pre­
pared for publication in the Agri­

cultural-Food Policy Review, an 
ESCS publication which deals 
with policy issues and research in 
the area of food and agriculture. 
The publication will be available 
in July or August 1978. 

The first session (November 28, 
1977) s et the st age for the new 
empha sis in food p olicy .  K e y  
USDA officials and food policy 
researchers addressed the food pol­
icy concept and how it relates to 
an interdependent food system. 
Ken Farrell (Acting Administrator 
of ESCS) opened the series by stat­
ing that development of a truly 
comprehensive integrated national 
food policy would require including 
and combining food production 
and nutrition elements of food poli­
cy. Marketing and regulatory poli­
cies would need to be considered, 
and the national food policy would 
be linked with the international 
dim ension of food p roduction, 
trade, and aid. 

Sol Chafkin (Ford Foundation) 
cautioned of the danger in address­
ing onl y food program s rather 
than policies. He said that food 
policy changes call for a basic 
reordering of priorities. The real 
policy choices and decisions will 
require making painful decisions 
on both sides of the consumer cos­
t/ farm income tradeoff. 

Other speakers at the first ses­
sion included Lynn Daft (Domestic 
Policy Council), Carol Tucker Fore­
man (USDA Assistant Secret ary 
for Food and Consumer Services), 
and Howard Hjort (USDA Director 
o f  Eco nomics, Policy Analysis,
and Budget). The thrust of their 
comments was that USDA has a
lead role in implementing a cohe­
sive food policy. 

The second seminar session was 
oriented to "Public Assistance Pro­
gr ams and Food Purchasing." 
Richar d P. Na than (Brookings 
Institution) keynoted the session, 
and he spoke from the perspective 
of  a welfare policy economi s t .
Nathan argued that the present 
welfare assistance system, includ-
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ing the Food S t amp Pr ogram, 
largely satisfies the political and 
s ocia l  objectives th at  a r e  
important to welfare recipients. 
The concept o f  "w elfare 
increment alism" was recommen­
ded by Nathan for m o ving 
increment all y  t o w a r d  welfare 
reform, rather than sweeping, total 
welfare reform. 

Sylvia Lane (University of Cali­
fornia, Davis) discussed the prob­
lem of food selection and nutrition 
for the poor. She stated that, to a 
large degree, food selection tends 
t o  be highly correlated with the 
educational level of the food shop­
per. Thus,  p r o vision of public 
resource assistance alone cannot 
be expected t o  ensure adequate 
diets for low-income people. Ben­
jamin Sexauer (University of Min­
nesota) reviewed the available evi­
dence on the relationship between 
food programs and nut ritional 
int a ke. William T. Boehm and 
Paul  E. Nel s o n  (Food Eco ­
nomics/ESC S )  discussed t h e  
aggregate food expenditure con­
sequences of the Administration's 
proposed Better Jobs and Income 
Program. 

Seminar III focused on the equi­
table distribution of food aid. The 
session's fe a t u red speaker was 
C. Peter Timmer (Harvard Univer­
sit y). His remarks were centered 
on the "macro approach" to equity
considerations, which considers
the U.S. economy as a whole and 
asks how it generates inequities in 
distribution of material well-being. 
Target ed programs could then be
developed to alleviate equity prob­
lems. He suggested using a food 
sector perspective, since agricul­
tural or nutrition political constitu­
encies, al one, are t oo small for
implementation of a food policy. 

Research papers were presented 
b y  Thomas Stucker, Mi ke 
Belongia, and Bob Rizek (USDA); 
Larry Salathe and Rueben Buse 
(ESC S a nd Universit y of Wi s ­
consin); Tom Carlin and Linda 
Ghel fi (USD A ); and Ma urice 
McD onal d (Universit y of Wis ­
consin). The first three o f  these 
papers reported some of the inequi­
ties which likely result  from 
pres ent program rules. Mac -

Donald's research paper discussed 
the factors which affect program 
participation. 

The relationship of food pro­
grams to the farm sector and price 
of food was the topic of Seminar 
IV. Ken Robinson (Cornell Univer­
sit y)  present ed the l ead i s s u e
paper, w i t h  food programs and
farm policy as his topic. He cited
the difference in focus between
recent statements which advocate 
centering food policy around nutri­
tion, and the political reality that
the Food and Agricult ure Act of
1977 was built around more tradi­
tional "farm policy." Robinson
concluded that food policy ana­
lysts would be remiss if they con­
fined thei r  st udies t o  possible
ch a nges on the demand si de,
because he sees more important
changes affecting both food costs 
and nutrition as likel y occurring
on the supply, or farm policy, side. 

Other papers presented at Semi­
nar IV dealt with the particular 
aspects of the supply/demand pol­
icy issue. Commodity distribution 
programs were discussed by Will­
i am T .  Boehm and Food Eco ­
nomics/ESCS co-authors. A geo­
graphic and time-specific study of 
Food Stamp Program effects was 
presented by Paul E. Nelson and 
J oh n  Perrin (Food Eco­
nomics/ESCS) and the effect of 
food programs on food prices was 
the t o pic addressed b y  Ron 
Schrimper (North Carolina State 
University). 

The final seminar in the series 
focused on the performance evalu­
ation of food programs which are 
now m operation.  S t ephen 
Hiemstra (Food and Nutrition Ser­
vice, USDA) led off by discussing 
the process of program evaluation. 
According to Hiemstra, such evalu­
ation ent ails di sti nguishing 
between program efficiency and 
program effectiveness. The effec­
tiveness of a program is measured 
b y  compa ring results with pro­
gram objectives. Hiemstra con­
cluded that, given the stated policy 
objectives, the task of program 
evaluation and policy analysis is 
to provide guidance as to how best 
to reach them. 

The experience with program 
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evaluation in the State of Wash­
ington was reviewed by Donald 
West (Washington State Univer­
sity). In two other research-ori­
en ted papers, findings on par­
ticipation in the School Lunch 
Program were presented by Walter 
E pps(Foo dEconomics/E SCS), 
and the process of food stamp use 
and redemption was analyzed by 

Matsumoto, Boehm, and Belongia 
(Food Economics/ESCS). 

The impact of the new Con­
gressional budget process on food 
and nutrition policymaking was 
described by G. William Hoagland 
(Congressional Budget Office). He 
sees the budget process as helping 
to expose tradeoffs among Federal 
programs, thus challenging 

NATIONAL SCHOOL LUNCH PROGRAM: 

l PLATE WASTE AND INNOVATIVE LUNCHES
.. 

By Anthony Gallo 

Several school districts in the 
country are making a number of 
changes to increase participation 
and decrease plate waste in the 
National School Lunch Program. 
Two contrasting systems which 
have been in the news lately are 
reviewed in this article. 

Clark County, 

Las Vegas, Nevada 

The Clark County School sys­
tem has attempted to increase par­
ticipation and reduce plate waste 
by providing fast food meals-the 
same type of meals which have 
proven to be popular with the 
American public, especially chil­
dren. The foods  served by this 
school system are, however, forti­
fied to meet one-third of the Rec­
ommended Daily Allowance for 
certain essential nutrients. 

The menu consists of 15 "com­
bos" which are compri sed of a 
sandwich plus french fries or  
tossed salad plus a milk shake or 
milk. Every sandwich offered as 
part of a "combo" has 2 ounces of 
meat or its equivalent, bread and 
butter, and 1/8 cup of vegetable 
greens, tomatoes, or pickles. The 
5/8 cup of french fries and super 
shake are modified to make up for 
the remainder of Type A require­
ments. 

The program apparently has 
shown some success in increasing 
participation, reducing plate 
waste, and reducing per meal cost. 
Before the program began, par­
ticipation in Clark County was 
extremely low. Now, it is near the 

national average. Plate waste, 
which is nationally estimated to be 
about 15 percent for all school 
lunches served, appears to have 
been reduced. Student prices are 
about half of what they would be 
in a commercial fast food restau­
rant, but this in large part reflects 
the subsidies provided by the Fed­
eral Government for all qualifying 
Type A school lunches. The pro­
gram is considered financially suc­
cessful. 

The use of fortified fast foods as 
an enticement to increasing par­
ticipatio n  and reducing plate 
waste, however, has raised ques­
tions concerning nutrition and the 
formation of eating habits. Since 
chi ldren cannot differentiate 
between fortified fast foods and 
unfortified fast foods served in 
commercial out let s, some have 
argued that this lunch may be nur­
turing undesirable eating habits. 

In addition, there is some con­
cern that the "combo" lunch may 
be contributing to obesity-a grow­
ing probelm in teen-age Ameri­
cans. In summary, the biggest 
argument has been that this type 
lunch does not fulfill one of the 
prime objectives of the National 
School Lunch Program-teaching 
students  how to select and eat 
nutritious meals. 

Cook County, 

Chicago, Illinois 

The city of Chicago has two 
large school systems-one public 
and the other private parochial. 
The latter, which did not par-

researchers and policymakers to 
carefully outline food and nutrition 
objectives, and the alternative 
mechanisms for reaching them. 

As stated, the papers from all 
five food policy seminars will be 
published in Agricultural-Food Pol­
i cy Review. Copies  may be 
obtained by writing the Editor of 
the National Food Review. 

ticipate in the school lunch pro­
gram until the late 1960's, now has 
a participation of 54,000 students. 
Plate waste in this system is con­
sidered minimal-about 5 per­
cent-according to random sam­
pling studies. 

In contrast to the Clark County, 
Nevada, system, which increased 
participation by serving fast foods, 
the parochial system in Chicago 
increased participation  and 
reduced plate waste by improving 
its more traditional food prepara­
tion and serving techniques. The 
lack of menu variety, serving of 
limited-appeal commodities, offer­
ing unfamiliar food, and preparing 
familiar foods in an unfamiliar 
manner have often been cited as 
factors contributing to plate waste. 
The parochial school system in 
Chicago offers traditional type 
foods, served in Type A lunches, 
which are prepared in specially 
designed central kitchens and then 
sent to the individual schools for 
reheating. The mechanisms of the 
reheating process allow both hot 
and cold foods to be served in the 
same meal, in contrast to other 
prepared lunches. 

The success in this school lunch 
program is applauded by nutri­
tionists and "food advocates." The 
meals are more traditional and 
most people argue they help chil­
dren to learn good eating habits. 

Regardless of the pros and cons 
of each approach, there has been 
an increase in student par­
ticipation and a reduction in plate 
waste. 
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