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Food Consumption and Expenditures 

Nutrient Content of the U.S. 
Food Supply, 1982 
Ruth M. Marston and 

Susan 0. Welsh 
(301) 436-5810

R
elatively small changes-generally 2
percent or less-occurred in the lev

els of nutrients in the food supply 
between 1981 and 1982. Declines oc
curred for food energy and eight nu
trients; two nutrients increased slightly; 
and four nutrients remained at their 1981 
levels (table 1). Between 1967-69 and 
1982, however, larger changes occurred. 
Levels for food energy and seven nu
trients increased 1 to 14 percent and lev
els for five nutrients declined 1 to 8 per
cent. Levels for two nutrients were the 
same in 1982 and in 1967-69, despite 
some fluctuation during the period. 

The historical series, "Nutrient Con
tent of the U.S. Food Supply," compiled 
by the Human Nutrition Information Ser
vice (HNIS) of USDA, contains esti
mates of changes in the per capita levels 
of nutrients and the percentage of nu
trients from major food groups since 1909 
(table 2). HNIS researchers use their in
formation on the nutrient composition of 
foods and USDA's Economic Research 
Service (ERS) data on the quantities of 
foods available for consumption to derive 
per capita levels of nutrients. The 
amounts of food available for consump
tion are determined by subtracting data 
on exports, year-end inventories, non
food use, and military procurement from 
data on production, imports, and begin
ning inventories. Subsequent food losses 
during processing, marketing, and home 
use are not considered. The quantity of 
food available for consumption, then, is 
referred to as "used" rather than 
"ingested." 

Nutrient Levels in 1981 and 1982 

The levels of calcium and ascorbic acid 
were higher in 1982 than in I 981, though 
only by about I percent. The gain in cal
cium was due primarily to greater use of 

American-type cheese which more than 
offset the loss of calcium from the con
tinuing decline in use of fluid whole milk. 
The higher level of ascorbic acid was at

tributed to slightly increased use of cer
tain vegetables, especially the fresh dark
green, deep-yellow group. 
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The 5-percent decline in the level of vi
tamin B

12 
was due to decreased use of ed

ible offals (liver and other organ meats), 
clams, and to a lesser extent, pork. While 
per capita use of offals and clams is quite 
small compared to pork, they are concen
trated sources of vitamin B

12
. Therefore, 

small changes in their use have a notice
able effect. The relatively large decrease 
in pork use-6 pounds per capita-also 
contributed to the decline in thiamin, ri
boflavin, niacin, iron, protein, fat, and 
food energy. Slight decreases in the use of 
fluid whole milk and offals in 1982 also 
contributed to a I-percent decline in ri
boflavin, while use of less lard contrib
uted to the lower fat level. 

The small decline in the carbohydrate 
level was attributed to a 5-percent de
crease in the use of refined sugar, from 
79.5 pounds per capita in 1981 to 75.3 
pounds in 1982. The use of corn syrups 
rose 8 percent during this period, pri
marily from high fructose corn syrup 

(HFCS). The gain in carbohydrate from 
this source, however, was not sufficient 

to offset the loss due to the use of less re
fined sugar. 

Nutrient Levels in 1967-69 and 1982 

Changes in nutrient levels tend to be 
greater over a long period than from year 
to year. Between 1967-69 and 1982, the 
largest gain was for ascorbic acid-14 
percent-due to increased use of citrus 
fruits and dark-green, deep-yellow vege
tables. Frozen orange juice, a concen
trated source of ascorbic acid, was the 
chief source of the increase. Its use rose 
72 percent, from 19.5 pounds per capita 

in 1967-69 to 33.5 pounds in 1982. Non
citrus fruits, while used in considerably 
larger quantities than citrus fruits, are 
less concentrated sources of ascorbic acid 
and so, provide a smaller share of the to
tal. Higher levels of ascorbic acid also 
resulted from a 4-pound increase in the 

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

1982 as a percent of: 2 

Nutrient (unit) 

1909-13 1967-69 1981 1982 1967-69 1981 

Food energy (kcal) 3,470 3,290 3,410 3,380 103 99 

Protein (g) 100 99 100 99 100 99 

Fat (g) 124 157 164 162 104 99 

Carbohydrate (g) 490 377 391 388 103 99 

Calcium (g) 0.75 0.91 0.87 0.88 98 101 

Phosphorus (g) 1.51 1.52 1.48 1.47 97 100 

Iron (mg) 15.0 16.6 16.8 16.6 100 99 

Magnesium (mg) 402 339 330 331 98 100 

Vitamin A value (IU) 7,900 7,800 7,700 7,700 99 100 

Thiamin (mg) 1.63 1.95 2.12 2.07 106 98 

Riboflavin (mg) 1.78 2.26 2.30 2.28 101 99 

Niacin (mg) 19.0 23.6 25.8 25.6 108 99 

Vitamin 8
6 

(mg) 2.17 1.94 1.97 1.97 102 100 

Vitamin B12 (mcg) 8.21 9.4 9.1 8.7 92 95 

Ascorbic Acid (mg) 106 104 117 118 114 101 
1 Quantities of nutrients are computed by Human Nutrition Information Service, Consumer Nutrition 

Division, on the basis of estimates, prepared by the Economic Research Service, of per capita civilian 
food consumption (retail weight). No deductions are made in nutrient estimates for loss or waste of 
food in the home, use for pet food, or for destruction or loss of nutrients during the preparation of 
food. Data include estimates of home garden produce and iron, thiamin, niacin, and riboflavin added 
to flour and cereal products; other nutrients added primarily as follows: Vitamin A value to margarine, 
milk of all types, flavored milk extenders; vitamin B6 to cereals, meal replacements, infant formulas; vi
tamin B12 

to cereals; ascorbic acid to fruit juices and drinks, flavored beverages and dessert powders, 
flavored milk extenders, and cereals. 

2Percentages are based on unrounded data. 
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Table 2. Contribution of Major Food Groups to Nutrient Levels, 1967-69 and 1982 

Food Protein Fat Carbo- Cal- Phos- Iron Magne- Vita- Thia- Ribo- Nia- Vita- Vita- Ascor-

Food group energy hydrate cium phorus sium min A min flavin cin min min bic 

value Be 8 12 acid 

Percent 

1967-69 

Meat, poultry, and 

fish 21.5 41.8 37.3 0.1 4.0 27.2 31.9 13.2 23.0 30.6 23.5 47.8 40.3 69.4 2.1 

Eggs 2.2 5.8 3.2 0.1 2.6 6.0 6.1 1.4 6.7 2.5 5.9 0.2 2.5 9.4 0.0 

Dairy products, 

excluding butter 11.0 21.6 12.3 6.8 75.5 35.2 2.3 21.4 12.7 8.9 41.3 1.6 11.2 20.0 4.5 

Fats and oils, 

including butter 17.0 0.1 40.2 ( 1) 0.4 0.2 0.0 0.4 8.5 0.0 0.0 0.0 0.1 0.0 0.0 

Citrus fruits 0.8 0.4 0.1 1.6 0.9 0.6 0.8 1.9 1.2 2.4 0.4 0.7 1.3 0 23.9 

Noncitrus fruits 2.2 0.6 0.2 4.9 1.2 1.1 3.7 4.0 6.3 1.9 1.6 1.8 6.5 0 12.6 

Potoes and 

sweet potatoes 2.9 2.4 0.1 5.4 1.1 3.7 4.4 7.4 5.9 5.1 1.6 6.7 10.9 0 16.7 

Dark-green, deep-

yellow vegetables 0.2 0.3 (1) 0.4 1.1 0.5 1.3 1.7 21.2 0.7 0.8 0.5 1.8 0 8.1 

Other vegetables, 

including tomatoes 2.2 3.1 0.3 4.4 4.6 4.7 9.3 10.2 12.9 6.4 4.5 5.5 10.7 0 30.1 

Dry beans and peas, 

nuts, soy products 2.9 5.0 3.5 2.1 2.7 5.8 6.7 11.1 ( 1) 5.3 1.8 6.5 4.7 0 (1) 

Grain products 19.9 18.4 1.4 36.5 3.5 12.8 29.9 18.5 0.4 36.1 17.8 23.5 9.8 1.2 0 

Sugars and other 

sweeteners 16.3 (1) 0 36.9 1.2 0.2 0.7 0.2 0 (1) 0.1 (1) 0.1 0 (1) 

Miscellaneous2 0.8 0.4 1.3 0.7 1.1 2.0 2.9 8.5 1.3 0.1 0.8 5.2 0.1 0 2.0 

1982 

Meat, poultry, and 

fish 20.1 42.4 34.0 0.1 4.1 27.9 30.7 13.7 21.0 26.0 22.2 45.2 40.0 70.0 1.9 

Eggs 1.8 4.8 2.6 0.1 2.3 5.1 5.1 1.2 5.6 1.9 4.9 0.1 2.0 8.5 0 

Dairy products, 

excluding butter 10.2 21.3 11.7 5.7 72.4 33.7 2.6 20.2 13.2 7.4 37.3 1.3 10.8 19.7 3.3 

Fats and oils, 

including butter 19.1 0.1 44.7 (1) 0.4 0.2 0 0.4 8.4 0 0 0 0.1 0 0 

Citrus fruits 1.0 0.5 0.1 2.0 1.0 0.8 0.8 2.4 1.6 2.8 0.5 0.8 1.4 0 26.7 

Noncitrus fruits 2.2 0.7 0.3 4.8 1.3 1.3 4.0 4.5 6.0 1.9 1.8 1.7 7.5 0 12.5 

Potatoes and 

sweet potatoes 2.9 2.4 0.1 5.5 1 .1 3.8 4.9 7.4 4.8 5.0 1.5 6.3 10.0 0 14.3 

Dark-green, deep-

yellow vegetables 0.2 0.5 ( 1) 0.5 1.4 0.7 1.5 2.1 22.9 0.8 1.1 0.6 2.3 0 10.7 

Other vegetables, 

including tomatoes 2.2 3.1 0.3 4.2 4.8 4.8 9.2 10.4 13.5 6.1 4.5 5.1 10.6 0 27.0 

Dry beans and peas, 
nuts, soy products 2.8 5.0 3.7 1.7 2.7 5.7 5.9 11.2 (1) 4.6 1.8 6.5 4.3 0 (1) 

Grain products 20.0 18.9 1.3 36.7 3.8 13.4 32.1 19.2 0.4 43.4 23.8 28.9 10.9 1.7 0 

Sugar and other 

sweeteners 16.9 (1) 0 38.2 4.0 0.8 0.7 0.2 0 (1) ( 1) ( 1) (1) 0 (1) 

Miscellaneous2 0.7 0.4 1.2 0.5 0.9 1.7 2.4 7.0 2.4 0.1 0.6 3.4 0.1 0 3.5 

Less than 0.05 percent. 
21ncludes coffee, chocolate liquor equivalent of cocoa beans, and fortification of products not assigned to a food group. 
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per capita use of fresh dark-green, deep
yellow vegetables. 

Higher levels for niacin, up 8 percent, 
thiamin, 6 percent, and riboflavin,!
percent, were primarily due to the revised 
standards for enrichment of white flour 
effective in 1975. Moreover, use of grain 
products rose from 144.9 pounds per cap
ita in 1967-69 to I 49.6 pounds in 1982, 
with greater rice consumption providing 
most of the increase. The marked in
crease in use of poultry, from 45.8 to 64.0 
pounds, contributed substantially to the 
gain in niacin. Increased use of poultry 
was also a major factor in the 2-percent 
rise in the vitamin B6 level, although
fruits and grain products also contributed. 

The 4-percent increase in fat is attri
buted to greater use of salad and cooking 
oils, shortening, edible beef tallow, and 
poultry, in that order. Use of salad and 
cooking oils increased 46 percent, rising 
from 15.9 to 23.3 pounds per capita per 
year. The increase in fat from these oils 
alone was the same as the combined in
creases from shortening, edible beef tal
low, and poultry. Increased contributions 
of fat from all these sources more than 
offset decreased amounts from lard, red 
meats, and butter. 

The 3-percent gain in the carbohydrate 
level resulted primarily from increased 
use of corn syrups, and to a lesser extent, 
grain products. This gain offset a substan
tial decline in carbohydrate from de
creased use of some dairy products. Use 
of corn syrups increased, particularly after 
the introduction of HFCS in the late 
1960's. Use of corn syrups rose from 16.0 
pounds per capita in 1967-69 to 60.0 
pounds in 1982, while use of HFCS alone 
rose from 1 to 37.6 pounds during this 
period. Grain products provided more 
carbohydrate chiefly due to the increase 
in rice consumption from 7.9 pounds per 
capita to 11.8 pounds. The higher car
bohydrate and fat levels together pro
duced a 3-percent rise in the level of food 
energy in the food supply. 

Vitamin B12 showed the largest
decline-8 percent-due to decreased use 
of edible offals, and to a lesser extent, 
eggs and some dairy products. Less use of 

NFR-25 

fluid whole milk and dairy products other 
than cheese was a major factor in declines 
in the levels of three minerals
phosphorus, calcium, and magnesium. 
The increase in use of cheese, from 15.2 
pounds per capita in 1967-69 to 24.2 
pounds in 1982, and in lowfat milks, 
from 50.0 to I 02. 9 pounds, did not offset 
all of the decline in these minerals. Part 
of the decline in phosphorus was also at
tributed to decreased use of red meat, 
and to a lesser extent, eggs. A substantial 
part of the decline in the magnesium 
level was attributed to decreased use of 
coffee, from 14.6 to 10.1 pounds per cap
ita. The slightly lower level of vitamin A 
was due primarily to decreased use of of
fals and fluid whole milk. This decline 
was not offset by gains from more cheese, 
poultry, and certain vegetables. 

Trends in Dietary Fatty Acids 

And Cholesterol 

Fatty acids and cholesterol are impor
tant in the proper function of the body, 
but desirable amounts of these sub
stances in the diet are currently subjects 
of considerable controversy. Researchers 
at HNIS have analyzed national food sup
ply data for trends in the amounts and 
sources of fatty acids and cholesterol 
available for consumption during this 
century. 

Fatty acids are chemical components of 
fat that provide energy (kilocalories) and 
act as carriers for the fat soluble vitamins 
A, D, E, and K. They are involved in the 
regulation of widely diverse physiological 
processes, acting as precursors of other 
compounds and as structural and func
tional components of cell membranes. 
Fatty acids are classified as saturated, 
monounsaturated, or polyunsaturated, 
depending on their concentration of hy
drogen atoms. The greater the concentra
tion of hydrogen atoms, the greater the 
degree of saturation. In foods, oleic acid 
is the most common monounsaturated 
fatty acid and linoleic acid, the most com
mon polyunsaturated fatty acid. 

Cholesterol is a fat-like substance 
found only in foods of animal origin. It is 
necessary in the formation of several sub-

Food Consumption and Expenditures 

stances, such as vitamin D and hor
mones. Another important function is as 
part of the covering of nerve fibers. 
Cholesterol is produced by the human 
body in sufficient quantities to meet the 
body's needs, but it is also present as a 
natural component of diets containing 
foods of animal origin. 

Fatty acids 

The level of total fat in the food supply 
increased about 30 percent since the be
ginning of the century, rising from 124.5 
to 162.3 grams per capita per day between 
1909-13 and 1982 (figure 1). During this 
period, the proportion of calories pro
vided by fat increased from 32 to 43 per
cent, while the proportion from carbohy
drate declined reciprocally, and the pro
portion from protein remained relatively 
unchanged. 

Three food groups-fats and oils; meat, 
poultry, fish; and dairy products-have 
accounted for about 90 percent of the fat 

in the food supply since the beginning of 
the century, although the proportion pro
vided by each has changed (figure 2). 
The increased amount of fat from vegeta
ble sources accounts for the rise in the to
tal fat level of the food supply; however, 
animal sources still contribute the largest 
proportion. Early in the century, contri
butions of fat provided by animal and 
vegetable sources were 83 and 17 per
cent, respectively; in 1982, the contribu
tions were 57 and 43 percent. The shift in 
the food sources of fat, as well as the in
crease in the total fat level, directly af
fected the fatty acid content of the food 
supply. 

Saturated fatty acids and oleic acid each 
contributed 40 percent of the fat in the 
1909-13 food supply, but by 1982 the 
proportion from saturated fatty acids had 
dropped to 33 percent, while the propor
tion from oleic remained unchanged. 
During that time, the small proportion of 
fat provided by linoleic acid more than 
doubled-from 7 to 16 percent. As a 
result of these shifts and the increase in 
the total fat level, the caloric contribu
tions of these fatty acids also changed. In 
1909-13, the proportions of food energy 
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Figure 1 

Fat, Fatty Acids, and Cholesterol: Changes in the U.S. Food Supply Since 1909-13 
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Figure 2 

Total Fat: Proportionate Contributions by Major 
Food Groups 

1909-13

10 

5 year moving average

1982

provided by the fatty acids were: sa
turated fatty acids, 13 percent; oleic acid, 
13 percent; and linoleic acid, 2 percent. In 
1982, saturated fatty acids provided 14 
percent; oleic, 17 percent; and linoleic, 7 
percent. 

Saturated.fatty acids - Between 1909-
13 and 1982, the quantity of fat in the 
food supply provided by saturated fatty 
acids increased 9 percent from 49.8 to 
54.1 grams per capita per day (figure 3). 
For the first half of the century, the fats 
and oils group was the leading source of 
saturated fatty acids. However, the mar
gin was narrow, and by the early 1960's, 
the meat, poultry, fish group became the 
leading source, with fats and oils ranking 
second. The dairy products group also 
contributed significant quantities of sa
turated fatty acids-18-20 percent of the 
total for most years. However, in 1946, 
when consumption of dairy products was 
at a peak level, this group provided 27 
percent of the saturated fatty acids in the 
food supply. 

National Food Review 



The decline in saturated fatty acids 
from the fats and oils group resulted pri
marily from a decline in consumption of 
lard (direct use) and butter. Together, 
use of these products decreased from 29 .4 
to 7 .1 pounds per capita per year between 
1909-13 and 1982. Within the fats and 
oils group, the proportionate contribution 
of saturated fatty acids from butter and 
direct use of lard decreased from 8 2 to 21 
percent during this time. On the other 
hand, the contribution of saturated fatty 
acids from margarine, shortening, and 
other edible oils increased dramatically as 
use of the products rose. In addition, 
direct use of beef tallow began in the late 
l 970's, mainly for deep-fat frying by the
food and restaurant industries. By 1982,
beef tallow accounted for 4 percent of the
saturated fatty acids in the fats and oils
group.

Within the meat, poultry, fish group, 
roughly 85 percent of the saturated fatty 
acids has been contributed jointly by beef 
and pork, with pork the primary source 
throughout most of the century. For a 
brief period in the mid-l 970's, beef 
ranked first when per capita use of beef 
reached a peak of 94.4 pounds in 1976 
and pork consumption was 53. 7 pounds, 
near a record low. Trends in consumption 
changed, however, and in 1979, pork 
resumed its lead as a source of saturated 
fatty acid. 

Among the components of the dairy 
products group, fluid whole milk was the 
chief source of saturated fatty acids until 
1980, when cheese assumed the lead. 
Between 1909-13 and 1982, the propor
tion of saturated fatty acids from whole 
milk was halved from 60 to 29 percent. 
The share from cream dropped from 25 
to 4 percent. On the other hand, the pro
portion of saturated fatty acids provided 
by cheese increased fourfold to 38 per
cent in 1982. The contributions of 
saturated fatty acids from other dairy 
products, although smaller than from 
whole milk and cheese, also increased 
over the years. In 1982, ice cream and 
other frozen desserts accounted for 16 
percent of the saturated fatty acids from 
dairy products, fluid lowfat milks for 11 
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percent, and canned and dry milks, for 3 
percent. 

0/eic acid- Between 1909-13 and 1982, 
fat provided by oleic acid increased 28 
percent-from 50.3 to 64.5 grams per 
capita per day (figure 4). Throughout the 
century, the fats and oils group has been 
the leading source of oleic acid. In 1909-
13, this group provided 20.5 grams per 
capita per day or 41 percent of the oleic 
acid in the food supply; in 1982, the level 
of oleic acid had increased to 29.4 grams 
per capita per day or 46 percent of the to
tal. The contribution from the meat, 
poultry, fish group, which ranked second 
as a source of oleic acid for most years, 
rose from 19.9 grams in 1909-13 to 23.3 
grams per capita per day in 1982. How
ever, during this period, the proportion of 
the total oleic acid from this group de
clined from 40 to 36 percent. Dairy prod
ucts provided the same small contribu
tion of oleic acid in 1909-13 and in 
1982-about 6 grams-but their propor
tionate share declined from 12 to 10 per
cent. The downward trend in the propor
tion of oleic acid from the dairy and meat, 
poultry, fish groups reflects the much 
larger increase from fats and oils. 

Figure 3 
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Within the fats and oils group, the chief 
sources of oleic acid in 1909-13 were lard, 
shortening, and butter which contributed 
almost equal proportions-33, 32, and 29 
percent, respectively. In 1982, the respec
tive proportions were 5, 41, and 5 per
cent, attesting to the dramatic changes in 
use of these foods. Since the early 1960's, 
edible oils also have become important 
sources of oleic acid, accounting for 20 
percent of the oleic acid from this food 
group in 1967-69 and 30 percent in 1982. 

Important changes in the sources of 
oleic acid also occurred within the meat, 
poultry, fish group, and dairy products 
group. Between 1909-13 and 1982, the 
proportion of oleic acid in the meat, poul
try, fish group from pork fluctuated 
downward from 64 to 51 percent; the 
share from beef rose from 26 to 34 per
cent; and the share from poultry rose 
from 4 to 11 percent. In 1909-13, whole 
milk and cheese provided 60 and 9 per
cent, respectively, of the oleic acid in the 
dairy group; in 1982, the proportions had 
changed to 29 and 38 percent, reflecting 
changes in consumption. 

Lino/eic acid-This fatty acid is con
sidered essential; that is, it must be pro-

Saturated Fatty Acids in the U.S. Food Supply by Food Group 

Percent 

39 

1909-13 

49.8g 

5 

34 

1947-49 

54.4g 

34 

1967-69 

57.0g 

___ ..,_wOtherfoods

Dairy products 

Meat, poultry, 
:<><;;:·-;,;:>,�-:':<'>--'= and fish 

34 Fats and oils 

Total 

1982 

54.1g 
per capita per day 
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vided in the diet or deficiency symptoms 
will develop. The quantity of linoleic 
needed by humans to prevent deficiency 

is easily met by the average diet, but the 
optimal proportion of this fatty acid in the 

diet relative to total dietary fat and caloric 

intake remains controversial. Suggested 
intakes have ranged from 1-10 percent of 
caloric intake. The level of linoleic acid in 

the food supply has more than doubled 
since 1909-13, increasing from 9.0 to 25.5 

grams per capita per day in 1982 (fig-
ure 5). In 1982, linoleic acid provided 7 
percent of the total caloric content of the 

food supply. 
Throughout the century, the fats and 

oils group has been the major source of 
linoleic acid. Increased use of certain 
foods in this group is primarily responsi
ble for the overall rise in the level. 
Between 1909-13 and 1982, the amount 

of linoleic acid contributed by the fats and 
oils group increased from 3.5 to 18.6 
grams per capita per day. During this 

time, the amount of linoleic acid provided 
by the meat, poultry, fish group also in

creased, but to a lesser extent-rising 
from 2.9 to 4.0 grams per capita per 
day-while the small quantity from dairy 
products remained relatively constant. 
However, the percentage of total linoleic 
acid from the meat, poultry, fish, and the 

dairy products groups declined due to the 

greatly increased proportion from the fats 
and oils group. 

Increased use of vegetable fats was the 
most important factor influencing the 

level of linoleic acid in the food supply. 

Between 1909-13 and 1982, use of edible 

oils, primarily salad and cooking oils, in

creased from 1.5 to 23.3 pounds per cap

ita per year. In 1982, these oils accounted 
for 65 percent of the linoleic acid from 

the fats and oils groups. The proportion 
of linoleic acid in this food group from 

margarine, although small compared with 

that from edible oils, tripled to 18 percent 
in 1982. On the other hand, the propor

tion of the linoleic acid in the fats and oils 
group coming from direct use of lard de
clined sharply from 41 to 2 percent. 
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Figure 4 

Oleic Acid in the U.S. Food Supply by Food Group 

Percent 
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Figure 5 
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Linoleic Acid in the U.S. Food Supply by Food Group 

Percent 

Meat, poultry, 
and fish 

Fats and oils 

Total 
per capita per day 

Other foods 
2-J����r--Dairy products 

39 
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66 
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73 
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Total 
per capita per day 

National Food Review 



Within the meat, poultry, and fish 
group, pork and chicken are the major 
sources of linoleic acid. This fatty acid is 
also provided by other foods, such as 
eggs and nuts, but their contribution is 
small compared with that from fats and 
oils. 

Cholesterol 

The cholesterol level of the food supply 
has fluctuated during this century. It 
reached its lowest level of 464 milligrams 
per capita per day in 1917 and again in 
1935. Its peak level of 596 milligrams per 
capita per day occurred in 1945. Since 
then, the level of cholesterol in the food 
supply has fluctuated downward to 479 
milligrams per capita per day in 1982. 

Throughout the century, cholesterol 
has been provided by four food groups
eggs; meat, poultry, fish; dairy products; 
and fats and oils-in that order (fig-
ure 6). However, the share of total 
cholesterol contributed by eggs and the 
fats and oils group declined over the 
years, while the proportion from the 
meat, poultry, fish group increased and 
that from dairy products remained rela
tively constant. 

The most important factor tending to 
lower the level of cholesterol in the food 
supply is decreased use of whole milk, 
eggs, butter, and lard. Cholesterol pro
vided by eggs was highest in 1951 (295 
milligrams per capita per day) when use 
of eggs peaked. Thereafter, cholesterol 
from use of eggs declined 32 percent to 
200 milligrams per capita per day in 1982. 
Although the fats and oils group was the 
major source of fat in the food supply 
throughout almost all of the century, this 
group accounted for the smallest propor
tion of the cholesterol, and this propor
tion has declined due to the shift from 
use of animal to vegetable fats. 
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Figure 6 

Cholesterol in the U.S.- Food Supply by Food Group 

Percent 
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1982 

479mg Total 
per capita per day 

The meat, poultry, fish group ac
counted for a larger proportion of the 
cholesterol in the food supply in 1982 
than at the beginning of the century. 
Most of the rise is attributed to increased 
use of beef and poultry. Pork was the lar
gest contributor of cholesterol in this 
group until the mid-1950's when it was 
surpassed by beef. Cholesterol from beef 
use reached a peak of 65 milligrams per 
capita per day in 1976, but by 1982 the 
contribution of cholesterol from beef had 
declined 18 percent to 53 milligrams per 
capita per day. During this century, use of 
poultry increased dramatically, and in 

1982, the proportion of the cholesterol 
from poultry was 10 percent, slightly 
larger than the 8 percent contributed by 
pork. Dairy products provided between 
15 and 18 percent of the cholesterol in 
the food supply between 1909-13 and 
1982. This relative stability is noteworthy 
in view of the major changes in consump
tion within this group. However, the de
cline in cholesterol from decreased use of 
fluid whole milk and cream was offset by 
the rise in cholesterol from increased use 
of cheese, lowfat milks, and frozen 
desserts. □ 
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