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Outline  

• Overview 

• Trans Fat 

• Sodium 

• Nutrition Facts and Serving Size 
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Food Safety, Nutrition, and Health 
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Reduce the Rates of  
Nutrition-related Risk Factors 

for Chronic Disease 
Trans Fats and  

Coronary Heart Disease 
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Why are Sodium Reduction 
Targets Needed? 

• Most sodium comes from salt 
added to processed and 
restaurant foods 

• It is difficult to meet 
recommended sodium intake 
with current food supply 

• Overall sodium content of the 
food supply remains high, despite 
industry efforts 

• Variability in sodium across 
similar foods in the food supply 
shows that reductions are 
possible 

Source: Harnack et al, 2017, “Sources of Sodium 
in US Adults From 3 Geographic Regions” 



6 www.fda.gov 



7 

Serving Size Changes 
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Labeling Single-Serving Packages 

Calories and other nutrients must be declared for the entire package rather 
than per serving because people typically consume the package in one 
sitting.  

www.fda.gov 
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For More Information  
 

• See http://go.usa.gov/xkHru 

• Call 888-723-3366 (Mon-Fri, 10 a.m.-4 p.m., 
eastern time; closed Thursday 12:30-1:30)  

• Submit inquiry form 
http://cfsan.force.com/Inquirypage 
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