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Counting America's Food 

Nutrient Content of the Food Supply 
Ruth Marston and Nancy Raper 
(301) 436-5810

T
he U.S. food supply in 1984 provided
between 2 and 5 percent more iron, 

�it�m
_
in A, calcium, and vitamin 8 12 than

1t did m 1983. Food energy (calories) and 
eleven other nutrients increased 1 percent 
or less (table 1). Only ascorbic acid saw a 
decline in 1984, falling 3 percent. 

Compared with 1967-69 levels, the 
1984 levels ranged from 1 to 17 percent 
higher for all nutrients except vitamin 
812, which declined 4 percent, and
cholesterol, which dropped 8 percent. 

Nutrient levels of the U.S. food supply 
partly reflect changes in the market in 
response to shifts in consumer demand 
and factors affecting the availability of 
food. These include transitory factors 
such as unusual weather conditions or a 
specific event such as revised Federal 
enrichment standards. Longer term 
changes in nutrient levels may reflect 
substantial shifts in consumer eating 
habits and preferences. 

The data in this article are based on per 
capita food consumption estimates but 
are not adjusted for loss or waste of food 
or nutrients during processing, market
ing, or home use (see sidebar box). For 
this reason, the data measure the amount 
of food and nutrients available for con
sumption from the U.S. food supply, 
rather than the quantity of food or nu
trients actually consumed by Americans. 

Changes in Nutrient Levels, 1983-1984 

Iron: The 5-percent increase in iron 
primarily reflected the revised Federal 
standard for enrichment of white flour 
with this nutrient. Effective July 1, 1983, 
the standard for iron was increased from 
13 to 20 milligrams (mg) per pound of 
flour. As a result, the grain products 
group, comprised largely of flour, ac
counted for 85 percent of the increase in 
iron between 1983 and 1984. Grain prod
ucts were the leading source of iron after 

The aurhors are home economists with the Human Nu

trition l,iformation Service of USDA. 
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A freeze-damaged orange crop was largely responsible for the 3-percent decline in the level of 
ascorbic acid in 1984's food supply. 

1979 when they surpassed the meat, 
poultry, and fish group (table 2). 

Vitamin A: Increased use of dark green 
and deep yellow vegetables, particularly 
good sources of vitamin A, accounted for 
over half of the 3-percent rise in 1984. 
Vegetables were the leading source of vi
tamin A, but dairy products, poultry, and 
spices also contributed to the higher vita
min A level. 

Calcium: The 2-percent increase since 
1983 reflected greater use of cheese, 
lowfat milk, and yogurt. Dairy products 
- the chief source of calcium
accounted for 85 percent of the gain.
(For more details on this nutrient, see the
"Closeup" section later in this article.)

Vitamin B
12

: This nutrient occurs natu
rally only in foods of animal origin, but 
small amounts are added to grain prod
ucts in the fortification of cereals. The 
2-percent increase reflected a small rise in
the use of some fish and shellfish, poul
try, and dairy products. Although fish
and shellfish account for a relatively small
proportion of the meat, poultry, and fish
group, they are more concentrated
sources of vitamin 8 12 than red meats
(other than offal) and poultry.

Ascorbic acid: The decreased supply of 
citrus products in 1984 resulted in a 3-
percent decline in the level of ascorbic 
acid. Use of fresh oranges, the citr-us 
fruit used in largest quantities, declined 
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from 15 to 12 pounds per capita following 
severe winter weather conditions. Citrus 
products were the largest single source of 
ascorbic acid among the food groups, pro
viding 29 percent in 1983 and 26 percent 
in 1984. Vegetables, potatoes, and non
citrus fruits On that order) were other im
portant sources. The decrease in ascorbic 
acid from citrus products was only par
tially offset by small gains from other 
foods. 

Other nutrients: The 1984 levels for 
food energy, fat, and thiamin were about 
the same as in 1983. Increases of roughly 
1 percent occurred for protein, carbohy
drate, phosphorus, magnesium, ribofla
vin, niacin, vitamin B6, zinc, and
cholesterol. These changes were related 
to small increases in the use of dairy 
products, animal fats, poultry, corn 
syrups, and miscellaneous foods. 

Changes Between 1967-69 and 1984 

Major sources of most nutrients were 
the same in 1967-69 and 1984. However, 
leading sources shifted for three 

nutrients-grain products replaced meat, 
poultry, and fish as the major source of 
iron; dark green and deep yellow vegeta
bles replaced meat, poultry, and fish as a 
source of vitamin A; and citrus products 
replaced other vegetables as a source of 
ascorbic acid. In addition, changes oc
curred in the nutrient contributions of 
specific foods within the groups. 

Ascorbic acid: Fruits and vegetables, 
excluding potatoes, accounted for the 
17-percent increase in ascorbic acid from
1967-69 to 1984. Together, these two
food groups provided roughly three
fourths of the ascorbic acid in the food
supply during those 15 years, but changes
occurred in use of specific foods within
the groups. Increased use of citrus prod
ucts, mainly frozen orange juice, ac
counted for about one-third of the total
gain in ascorbic acid. Vegetables, particu
larly fresh, also contributed substantially
to the higher level of ascorbic acid be
cause of increased use of especially good
sources such as cauliflower and broccoli.
Fortification of fruit juices, fruit drinks,

Table 1. Nutrients Available for Consumption, Per Capita Per Day 1

Percent change2 

1967-69 1983-

Nutrient (unit) 1909-13 1967-69 1983 1984 -1984 1984 

Food energy (kcal) 3,450 3,270 3,440 3,450 5 

Protein (gm) 99 98 101 102 4 

Fat (gm) 124 157 166 166 6 

Carbohydrate (gm) 488 375 395 399 6 1 

Calcium (mg) 759 902 907 924 2 2 

Phosphorus (mg) 1,506 1,500 1,520 1,541 3 

Magnesium (mg) 392 329 335 340 3 

Iron (mg) 15.0 16.7 18.0 18.8 12 5 

Zinc (mg) 12.9 12.1 12.2 12.3 1 1 

Vitamin A value (IU) 8,200 7,700 8,000 8,200 6 3 

Thiamin (mg) 1.65 1.98 2.16 2.16 9 

Riboflavin (mg) 1.79 2.27 2.35 2.38 5 

Niacin, preformed (mg) 18.8 23.4 26.2 26.6 14 

Vitamin 8
6 

(mg) 2.15 1.92 2.01 2.03 6 1 

Vitamin 8
12 

(mcg) 7.9 9.2 8.6 8.8 -4 2 

Ascorbic acid (mg) 98 100 120 116 17 -3

Cholesterol (mg) 502 524 478 481 -8

1 
Quantities of nutrients are computed by the Human Nutrition Information Service (HNI$), USDA, on the basis of esti-

mates of per capita food consumption (retail weight) prepared by the Economic Research Service. Includes HNI$ esti-

mates of produce from home gardens. No deductions are made in estimates for loss of food in processing, marketing, or 

in the home, use for pet food, or for loss of nutrients during the preparation of food. Data include iron, thiamin
2

ribofla-

vin, niacin, vitamin A value, vitamin B6, vitamin B12, and ascorbic acid added in enrichment and fortification. Percen-

tages are based on aggregate data. 
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and other miscellaneous foods with ascor
bic acid also contributed to the increase. 
Ascorbic acid from such fortification dou
bled between 1967-69 and 1984. 

Thiamin, Riboflavin, and Niacin: 

Federal standards for enrichment of 
white flour with thiamin, riboflavin, and 
niacin became effective July 1, 197 5. 
These higher standards and a 5-pound in
crease in per capita use of flour between 
1967-69 and 1984 were largely responsi
ble for the gains of 9 percent in the level 
of thiamin in the food supply, 5 percent 
for riboflavin, and 4 percent for niacin. 

Grain products were the leading source 
ofthiamin between 1967-69 and 1984, 
with their share increasing from 35 to 42 
percent during the period. This increased 
contribution reflected, in part, a declining 
proportion from decreased use of meat 
and some dairy products. Use of meat 
declined about 5 pounds, while dairy 
product use fell 35 pounds (product 
weight). Per capita use of flour, the ma
jor component of the grain product 
group, was 118 pounds in 1984, up from 
113 pounds in 1967-69. 

The higher enrichment levels and 
greater use of grain products were also 
primarily responsible for the increased 
level of riboflavin between 1967-69 and 
1984. The proportion of riboflavin from 
grain products increased from 18 percent 
in 1967-69 to 23 percent in 1984, while 
the share from dairy products declined 
from 37 to 35 percent, and that from the 
meat, poultry, and fish group fell from 23 
to 22 percent. Among dairy products, the 
decrease in riboflavin from less use of 
whole milk offset the gain from use of 
more lowfat milk and cheese. The de
cline in riboflavin from use of less red 
meat was almost offset by the marked in
crease in use of poultry. 

Most of the increase in niacin came 
from grain products and poultry. Grain 
products, primarily flour, provided 60 
percent of the increase in niacin, com
pared with 38 percent provided by poul
try. Poultry's share of niacin rose from 
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10 to 14 percent because of the rise in per with iron. Grain products were the lead- vided a little more iron in 1984 than in 
capita use from 46 pounds in 1967-69 to ing source of iron in 1984, providing 36 1967-69 because of the substantial in-
68 pounds in 1984. percent of the total, up from 30 percent crease in use. 

Iron: A 12-percent rise in the iron in 1967-69. The meat, poultry, and fish Vitamin A: The 6-percent increase for 
level between 1967-69 and 1984 was also group provided a smaller proportion of vitamin A between 1967-69 and 1984 was 
attributed to increased use of grain prod- iron in 1984 because of less use of red attributed primarily to use of more dark 

ucts and the 1983 revision in the Federal meat. Poultry, although not as concen- green and deep yellow vegetables. These 
standard for enrichment of white flour trated a source of iron as red meat, pro- foods accounted for 24 percent of the vi-

Table 2. Contribution of Major Food Groups to Nutrient Levels 

Food Food Pro- Fat Carbo- Cal- Phos- Mag- Iron Zinc Vita- Thia- Ribo- Nia- Vita- Vita- Ascor- Choles-

group energy tein hydrate cium phorus ne- min A min flavin cin min min bic terol 

sium value Be 81 2 
acid 

Percent 

1967-69 

Meat, poultry, and 

fish 21.6 42.4 37.3 0.1 4.0 27.5 13.6 31.7 47.9 23.2 30.0 23.3 48.1 40.7 71.3 2.1 35.1 

Eggs 2.1 5.4 3.1 0.1 2.7 5.3 1.6 5.4 5.2 2.9 1.9 5.8 0.1 2.7 7.4 0.0 45.7 

Dairy products, 

excluding butter 10.9 21.0 12.4 6.7 76.1 35.9 20.4 2.2 18.8 11.9 11.5 37.4 2.0 11.6 20.1 4.4 13.7 

Fats and oils, 

including butter 17.1 0.2 40.2 0.2 0.1 0.1 0.1 8.4 0.1 0.0 0.0 5.5 

Citrus fruits 0.8 0.4 0.1 1.7 0.9 0.6 2.0 0.8 0.4 1.2 2.3 0.4 0.7 1.3 0.0 24.9 0.0 

Noncitrus fruits 2.2 0.6 0.2 4.9 1.2 1.2 4.1 3.7 0.9 6.2 1.8 1.6 1.8 6.6 0.0 13.0 0.0 

Potatoes and 

sweet potatoes 3.0 2.5 0.1 5.6 1.1 3.8 7.8 4.5 3.4 7.4 5.1 1.7 6.9 11.4 0.0 18.1 0.0 

Dark-green, deep-

yellow vegetables 0.2 0.3 0.4 1.1 0.5 1.7 1.3 0.4 20.7 0.7 0.7 0.5 1.6 0.0 8.0 0.0 

Other vegetables, 

including tomatoes 2.0 2.7 0.3 3.9 4.2 4.1 8.8 8.1 3.7 11.7 5.6 4.0 4.7 9.2 0.0 26.7 0.0 

Dry beans and peas, 

nuts, soy products 2.9 5.1 3.5 2.1 2.7 5.8 11.4 6.6 4.3 5.2 1.8 6.6 4.8 0.0 0.0 

Grain products 19.9 18.6 1.4 36.5 3.6 12.9 19.0 29.6 12.3 0.4 35.3 17.7 23.6 9.8 1.2 0.0 0.0 

Sugar and other 

sweeteners 16.4 0.0 37.1 0.3 0.1 0.3 0.9 0.1 0.0 0.1 0.1 0.0 0.0 

Miscellaneous 1 0.8 0.7 1.5 0.7 2.1 2.3 9.2 5.0 2.3 6.0 0.4 5.4 5.0 0.1 0.0 2.8 0.0 

1984 

Meat, poultry, and 

fish 20.3 42.9 34.2 0.1 4.1 27.5 13.9 28.2 47.1 20.8 25.9 22.1 45.6 40.3 71.9 2.0 39.8 

Eggs 1.6 4.3 2.4 0.1 2.2 4.2 1.3 4.0 4.2 2.3 1.5 4.6 0.1 2.1 6.4 0.0 41.1 

Dairy products, 

excluding butter 10.3 20.9 11.7 6.0 75.8 35.8 19.1 2.3 19.7 11.6 8.9 34.7 1.6 11.5 20.1 3.1 14.0 

Fats and oils, 

including butter 18.7 0.2 44.0 0.2 0.1 0.1 0.1 7.5 0.1 0.0 0.0 5.1 

Citrus fruits 0.9 0.5 0.1 1.9 0.9 0.7 2.2 0.7 0.5 1.5 2.7 0.5 0.8 1.3 0.0 26.2 0.0 

Noncitrus fruits 2.3 0.7 0.4 4.9 1.4 1.3 4.6 3.7 1.0 5.5 1.9 1.8 1.8 7.5 0.0 13.2 0.0 

Potatoes and 

sweet potatoes 3.1 2.6 0.1 5.8 1 .1 4.0 8.0 4.7 3.4 5.3 5.2 1.6 6.7 10.9 0.0 16.0 0.0 

Dark-green, deep-

yellow vegetables 0.2 0.4 0.5 1.4 0.7 2.0 1.4 0.5 24.0 0.8 1.0 0.6 2.1 0.0 10.9 0.0 

Other vegetables, 

including tomatoes 1.9 2.6 0.2 3.7 4.1 4.0 8.5 7.2 3.5 12.0 5.2 3.9 4.3 9.0 0.0 24.1 0.0 

Dry beans and peas, 

nuts, soy products 3.1 5.7 3.8 2.1 3.1 6.4 12.7 6.6 5.0 5.4 2.1 6.7 5.1 0.0 0.0 

Grain products 19.5 18.4 1.3 35.5 3.6 12.7 18.4 35.7 12.3 0.3 41.9 23.0 27.9 10.1 1.7 0.0 0.0 

Sugar and other 

sweeteners 16.9 0.0 38.6 0.3 0.1 0.3 0.7 0.1 0.0 0.4 0.0 0.0 

Miscellaneous2 1.0 0.9 1.7 0.8 1.8 2.5 8.9 4.7 2.7 9.1 0.5 4.3 3.9 0.1 0.0 4.4 0.0 

1 
Less than 0.05 percent. 

2
1ncludes coffee, tea, chocolate liquor equivalent of cocoa beans, spices, and fortification of products not assigned to a food group. 
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Deteloping the Data 

-USPA's Human Nutritiort·lnfor
lllation"Service (HNIS) amt1fally 
compiles data on the nutrient con
tellt of the U.S. food supply, estimat
ing per capita per day food .energy 
artd nutrients in foods available for 
9on1>M�ption. Additionally/FINIS 
f'sti�t�s·the percentage c<:>;ri,t#b1.i
tiorfl'feach nutrient proyided by the 
13 ma)or food groups. The 111.stori�al 
series dates from 1909. 

lll9'IS researchers derive th•eir esti
mates by using data on foods avail
able for consumption from USDA's
E9 .. •· ic Research Service.: (ERS)
and dt'mation on the'mitfjerfr 

tamin A in 1984, compared with 21 per
cent in 1967-69. At that time, the meat, 
poultry, and fish group was the chief 
source, providing 23 percent. The in
crease from dark green and deep yellow 
vegetables more than offset the sizable 
decline in vitamin A from the meat 
group, primarily from less use of edible 
offal. Offal, which includes organ meats 
such as liver, is used in the manufacture 
of luncheon meats and is a concentrated 
source of vitamin A. Sweetpotatoes, also 
a concentrated source of vitamin A, 
provided less of this vitamin because of 
decreased use. 

Vitamin B6: The vitamin B6 level rose 
6 percent, primarily from the large in
crease in use of poultry. This increase 
and smaller gains from fruits, vegetables, 
dairy, and grain products more than 
offset the small decline from use of less 
red meat. 

Magnesium and phosphorus: Magne
sium and phosphorus levels each rose 3 
percent between 1967-69 and 1984. 
Greater use of lowfat milk, cheese, poul
try, nuts, and noncitrus fruits accounted 
for the rise in magnesium and more than 
compensated for the decline resulting 
from less use of whole milk and meats. 
Greater use of poultry, lowfat milk, and 

NFR-32 

com:position of foods. ERS deter
mines fhe amount of food available 
by subtracting data on exports, year
end inventories, nonfood use, and 
militar5T,,procurement from total pro
duction� 'imports, and beginning in
ventories. However, subsequent food 
lesses during processing, marl<eting, 
and home use are not considered. 
Therefore, quantities of food avail
able for consumption include a larger 
amount than is actually eaten. To 
m_ake this distinction clear in the arti
cle, food available for consumption is 
referred to as "use" rather than con
suri)ption: 

cheese accounted for the increase in 
phosphorus. Increased use of nuts, 
mostly peanuts, also contributed to the 
gain because of their high phosphorus 
content. 

Calcium: This nutrient, provided 
mainly by dairy products, increased 2 per
cent between 1967-69 and 1984 because 
of the marked gain in use of lowfat milk 
and cheese. Despite its declining contri
bution, whole milk remains the leading 
source of calcium among the dairy prod
ucts, with cheese a close second. 
Although dairy products accounted for 
roughly two-thirds of the gain in calcium, 
other food groups also contributed. 

Zinc: The I-percent increase in zinc 
between 1967-69 and 1984 reflected gains 
from poultry and some other foods. 
These gains were almost offset by the 
decline from red meats. 

Vitamin B12 and cholesterol: Between 
1967-69 and 1984, the level for vitamin 
B12 declined 4 percent and cholesterol 8 
percent. The decline in per capita use of 
eggs from 306 to 253 was chiefly respon
sible for the lower level of cholesterol. In 
addition, small declines in cholesterol 
also resulted from decreased use of butter 
and lard. A decline in the use of eggs and 
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meats (largely offal, a concentrated 
source of vitamin B12) was responsible 
for the lower level of vitamin B12. 

Food energy: The level of food energy 
in the food supply is determined by 
amounts of the three energy-yielding 
nutrients-protein, fat, and carbohydrate. 
Fat provides more than twice as many 
calories per gram than either protein or 
carbohydrate. The 5-percent increase in 
food energy between 1967-69 and 1984 
resulted from a 4-percent rise in protein 
and 6-percent gains for fat and carbohy
drate. 

The higher fat level resulted from in
creased per capita use of shortening from 
16.4 to 21.3 pounds and edible oils from 
15.9 to 21.1 pounds. The increase in car
bohydrate was attributed primarily to 
greater use of corn syrups. Use of high 
fructose corn syrup (HFCS), which was 
first reported in the late 1960's, increased 
dramatically, rising from 1.0 pound in 
1970 to 51. 1 pounds per capita in 1984. 
Soft drinks accounted for over two-thirds 
of the total use of HFCS in 1984. Almost 
90 percent of the total gain in the protein 
level was attributed to increased use of 
poultry. 

Closeup on Calcium 

Calcium is an essential mineral used to 
build bones and teeth and to maintain 
bone strength. It is also necessary for 
muscle contraction, blood clotting, and 
the maintenance of all cell membranes. 
Osteoporosis, a condition in which bone 
mass is decreased, may be related to a 
long-term low calcium intake. However, 
several other factors such as age, sex, 
body weight, hormone use, and physical 
activity also influence the development of 
this bone disorder. Osteoporosis is most 
common among elderly white females. 

The Recommended Dietary Allowance 
(RDA) for calcium is 800 mg per day for 
adults and young children and 1,200 mg 
per day for adolescents. The calcium 
level of the U.S. food supply was 924 mg 
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Calcium in the U.S. Food Supply 

Figure 1A. Calcium Levels Reached a Peak in the Mid-1940's 

Milligrams per 
capita per day 

1,100------------------------------

500-----....... ------.....----....----...... ----------------,,...... ....
1910 20 30 40 50 60 70 80 84 

Figure 1 B. Dairy Produc,ts Are the Largest Source of Calcium in the Food 
Supply 
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per capita per day in 1984, higher than 
the 759 mg in 1909-13 but lower than the 
peak of 1,075 mg in 1946 (figure lA).

Although the per capita level of cal
cium in the food supply in 1984 appears 
to be sufficient since it is near RDA lev
els, such a conclusion may be erroneous 
for several reasons. First, estimates of 
nutrients in the food supply may over
state actual intake because they are based 
on foods available for consumption, 
rather than on what is actually eaten. 
These estimates don't account for nu
trient losses which occur in processing, 
marketing, or home use. The RDA's, in 
contrast, indicate the amounts of nu
trients to be obtained from foods actually 
ingested. 

Second, estimates of per· capita nutrient 
levels in the food supply do not take into 
consideration differences in the distribu
tion of food among individuals in the 
population. Food is not distributed 
equally among individuals, nor is it 
necessarily distributed on the basis of nu
tritional need. 

USDA's Nationwide Food Consump
tion Survey, 1977-78, and Continuing 
Survey of Food Intake by Individuals, 
1985, measured calcium as ingested by 
individuals. Findings indicate that aver
age calcium intakes were below the RDA 
for several sex and age categories. For 
example, in a national sample in 1985, 
women 19 to 50 years old had average 
intakes of 78 percent of the RDA. 

Calcium from Dairy Products Increased 

The amount of calcium from dairy 
products increased from 503 to 700 mg 
per capita per day between 1909-13 and 
1984. The proportion of the total calcium 
in the food supply provided by dairy 
products also rose from 66 to 76 percent 
(figure I BJ. Because such a large propor
tion of calcium is provided by dairy prod
ucts, the calcium level in the food supply 
closely followed trends in use of these 
foods. The dairy product group has six 
categories-whole milk, skim and lowfat 
milk and yogurt, cream, cheese, canned 
and dry milk and whey, and frozen 
desserts. 
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Among the dairy products, whole milk 
was the leading source of calcium 
throughout the century. However, the 

contribution of calcium from whole milk 
declined from 65 percent in 1909-13 to 57 
percent in 1957-59 and to only 28 percent 

in 1984 (figure 2A). Use of whole milk 
peaked at 342 pounds per capita in 1945 
and declined to its lowest level of 125 
pounds in 1984. Reasons for decreased 
use of whole milk include a declining pro
portion of young children in the popula
tion, substitution of lowfat and skim milk 

for whole milk, and increased use of 
other beverages such as soft drinks. 

In contrast, the category comprised of 
skim, plain and flavored lowfat milk, but

termilk, and yogurt contributed 23 per
cent of the calcium from dairy products in 

1984, compared with 19 percent in 1909-
13 and only 5 percent in 1957-59. Use of 

products in this category declined 
throughout the first half of the century to 

a record low of 24.3 pounds per capita in 
1958. However, use increased substan
tially over the last 25 years, reaching 

106.5 pounds in 1984. This upward trend 

was probably related to increased con
sumer interest in avoiding excess calories 

and fat in the diet. 
Skim milk made the largest contribu

tion to calcium from this category in 
1954, providing 61 percent of the total 

calcium coming from the skim and lowfat 
milk and yogurt group. By 1984, the 
share from skim milk had declined to 
only 12 percent (figure 2B). Data on use 
of specific types of skim and lowfat milk 
and yogurt are available only since 1954. 

The percentage of calcium from butter

milk declined over the past 30 years, pro
viding only 4 percent in 1984 compared 
with 28 percent in 1954. Despite a small 
increase in use of flavored lowfat milk 
between 19 54 and 1984, the proportion of 
calcium provided declined by half to 5 

percent in 1984 because of larger in
creases in use of other foods. 

In 1984, 1- and 2-percent lowfat milk 
was the major source of calcium provid
ing 75 percent of the total from the skim 
and lowfat category compared with 1 per-

NFR-32 
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Calcium in Dairy Products 

1 
2 
6 

4 

Figure 2A. Whole Milk Now Supplies Less Than 30% of the Calcium Provided 
by Dairy Products 

Percent of calcium contributed
1 

19 

66 

1909-13 
(502 mg) 

4 
2 

5 .... 

22 

10 

57 

1957-59 
(724 mg) 

C 
1 

19 

14 

10 

50 

1967-69 
(687 mg) 

1Components may not add exactly to 100% due to rounding. 

. 

6 
1 

· .. 

14 ·---

27 - '-

23 
:� '-

28 -�

Frozen desserts 
Creams 

Canned and dry 
milk and whey 

Cheese 

Skim and lowfat 
milk and yogurt 

Whole milk 

1984 Total per capita 
(700 mg)-per day 

Figure 2B. Lowfat Replaces Skim as the Major Calcium Source in the Skim, 
Lowfat, and Yogurt Group 
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Figure 2C. American Types Still Dominate the Cheese Category 

Percent of calcium contributed 
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19 

:4 

65 

1957-59 
(73 mg) 

2 

17 

. 18 
"'c; ' 

63 

1967-69 
(94 mg) 

1 Swiss, brick, muenster, cream, blue, brie. edam, gouda, feta, and tilsit. 

,._=====...- Cottage Cheese 
14 Miscellaneous' 

28 Italian types 

57 American types 

1984 Total per capita 
(187 mg)--- per day 
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Calcium from cheese doubled between the late 1960's and 1984. 

cent in 1954. This increase reflects the 
dramatic rise in consumption of lowfat 
milk from less than 1 pound per capita in 
1954 to 80.3 pounds in 1984. The pro
portion of calcium supplied by yogurt in 
the skim and lowfat milk category also in
creased from 1 percent in 1963 to 4 per
cent in 1984. Since 1971, use of yogurt 
tripled to 3.5 pounds per capita. 

Cheese provided a little more than 
one-fourth of the calcium from dairy 
products in 1984, ranking second to 
whole milk. The share of calcium from 
dairy products provided by cheese almost 
doubled between 1967-69 and 1984. Use 
of American-type cheese more than dou
bled over the period and in 1984 was the 
major source of calcium from the cheese 
group. However, the proportion of cal-

12 

cium that American-type cheese supplied 
declined from 65 percent in 1957-59 to 57 
percent in 1984 (figure 2C). In contrast, 
use ofltalian-type cheese, primarily moz
zarella for pizza, increased from less than 
1 pound per capita in 1957-59 to 5.8 
pounds in 1984, and the share of calcium 
from Italian cheese doubled from 14 to 
28 percent. Calcium from miscellaneous 
cheeses declined steadily throughout the 
years, providing 31 percent in 1909-13 
and 14 percent in 1984. Cottage cheese 
consistently provided 1 to 2 percent of 
the calcium from all cheese. 

Canned and dry milk and whey pro
vided 14 percent of the calcium from 
dairy products in 1984, down from 22 
percent in 1957-59, mainly reflecting the 
decline in use of nonfat dry milk after the 

early 1960's. Nonfat dry milk provided 
less than half as much calcium in 1984 as 
in 1960. In contrast, the amount of cal
cium from dry whey, an economical sub
stitute for nonfat dry milk in processed 
foods, more than tripled between 1970 
and 1984. 

The desserts category includes ice 
cream and other frozen milk-based 
desserts. Calcium in the dairy product 
group provided by these foods increased 
from 1 to 6 percent between 1909-13 and 
1967-69. In contrast, during that period 
the proportion of calcium from creams 
decreased from 2 to 1 percent. However, 
after 1967-69, little change occurred in 
the proportions from either frozen 
desserts or cream. 

Other Foods Also Provide Calcium 

Although the dairy products group is 
the main source of calcium in the U.S. 
food supply, other foods also contribute. 
Vegetables (including potatoes and 
sweetpotatoes) and dry beans, peas, nuts, 
and soy products together provided the 
largest proportion of calcium from non
dairy foods. However, their propor
tionate contribution declined during the 
century primarily because of decreased 
use of potatoes, dry beans, and peas. 
Greater use of dark green and deep yel
low vegetables, tomatoes, peanuts, and 
soy products offset some of the decline. 

The proportion of calcium from grain 
products was halved from 8 percent to 4 
percent between 1909-13 and 1957-59 
and remained at about this level. Meat, 
poultry, and fish provided about 4 per
cent and fruits about 2 percent of the cal
cium in the food supply throughout the 
years. Eggs, fats and oils, sugar and 
sweeteners, and miscellaneous products 
such as coffee, tea, cocoa, and spices pro
vided 5 or 6 percent of the calcium since 
1909-13. D 
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