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ClTIZEN PETITION 

I. Actiol~ Requested 

Pursuant to section 4(d) o f the  Administrative Procedure Act, 5 U.S.C. 553(e), and 7 
C.F.R. 1.28, the Center for Science in the Public 111terest' ("CSP1") reqi~ests that the Food Salcty 
and Inspection Service ("FSIS") o l l h e  United States Department o l  Agriculture ("USDA") 
amend 9 C.F.R. 424.21(c) to establish ceilings for sodium in various categories of products 
containing meat or poultry. 

11. Factual  Backgl-ouncl 

The Dietnr:)) Grritleli~~es for- Arlrer-iccrrrs 2005 recommends that Americans consume less 
salt because reducing salt intake loivers blood pressure in many people, thereby lo\\iering an 
indi\iidilal's risk of coronary heart disease, stroke, congestive heart faililre, and kitlney disease.' 
Despite the i.equirement since 1994 by both the USDA ancl the Food and Dr11g Atlministration 
("FDA") Illat pacl<aged foods - but not foods served in restaurants3 - disclose the amount o r  
sodium ])el- serving, the average per capita intalce olsoclii~m has remained a1 about 3,400 
mil ligi-ams ("mg") since 1988-94.' is well above the FDA's currcnt rccommcnclcd lc\.el o r  

I Petitioner Center for Science in the Public Interest ("CSPI"), a non-profit organization 
based in bVashington, D.C., is supported largely by its 900,000 membcrs in the Unitcd States and 
Canada ivl~o subscribe to its Nzltr-itiorl ilctiori EIec~ltllletter.. CSPI has been \\forking to improve 
the nation's hcalth through bettei- nulrition and sarer rood since 1971. 

Dietcrr31 G~ridelirles for- /Iriler-icrrrls 2005 (Depal-tmcnt of I-Iealth ancl I-luman Sei-vices ancl 
Del~artment o l  Agriculture 2005) at 39-40. 

3 Americans get an average of one-tllil-d of their calories horn Soocl-service 
cstablisl~ments, twice as milch as 30 years ago. 

' Avei-agc per capita sodium consumption was 3,427 mg in 1938-94, 3,271 mg in 1994- 
96, and 3,375 1112 in 1990-2000 (the last period for which data are available). Sec dietary-recall 
sluclies in National Health and Nutrition Examination Survey I11 (Department of Hcalth and 
Human SCI-vices), National Food Consumption Survey and Contini~ing Stiidics o lFood Tnlaltes 
o i~In~i i \ / id i~als  (Del~artmcnt of Agriculture), and National Meall11 and Nutrition Esaminal~on 
Sui-\ley IV (Depal-tment orl-Iealth and I-Iuman Services). The (lala tlo not incl~~cic salt addccl at 
the table and may also underestimate a c t ~ ~ a l  consumption because people do not accurately 



2,400 mg, Icl alone thc Diellrry Gl/illeliilesfor- Airlei-iclrils' recommendation, bascd on an Institute 
of Mcdicine report, of 1,500 mg for middle-aged and older adults, as well as peol~le with 
hypertension ant1 Afiican Americans, with 2,300 mg being rccommended for healthy, young 
white adults.' 

~Veat and poultry - including ham, beei; cold cuts, and sausage - account i'or at lcasl I I 
pcrccnt of Americans' total intake of sodium.%ccordingly, on behall o l  our 500,000 Unitcd 
Slates members, CSPI asks that the USDA immediately take steps to set ceilings on the amounts 
oS salt in various kinds of meat and poultry products. 

Thcrc is a \vide variation in the amount of sociium in various products I-cg~lated by the 
USDA (scc l11c cnclosed S'rllt ilsstrrllt: Br-rrlrrl-~Vtlrrre Corilptrr-isoris of Pr-ocessetl Foot1.r). For 
csamplc, 

Bancluct Chiclten Brcast Nuggets ]lave 20 pel-cent morc sodium that I\lIanor I-lousc 
CIlicl<en Nuggets. 

Banquet Chiclten Tenders have 93 percent more sodium than Weaver Original Chicken 
Tenders. 

Oscar Mayer Center Cut Bacon (30% lower fat) has 50 pcrcent more sodi~um than 
Gwatlney 'Thiclt Sliced Virginia Cured bacon. 

Jarnesto\vn Hardwood Sliced Smolted Bacon has 65 pel-cent more sodium that Safeway 
Select Naturally Smolted Bacon. 

. Amiclt Farms Poultry Boneless Sltinless Chiclten Thighs have 560 pel-cent more sodium 
that Perdue Chiclten Split Breasts. 

Tyson 97% Fat Free Shaved Smolted Slicecl I3am has 100 per cent more sodi~un than The 
Bulcl~er's Cut 95% Fat Fi-cc Cookcd Sliced I-lam. 

Bar S J~umbo Hot Dogs have 45 pcrccnt more sodium than Nathan's Bigger-than-~IIC-BLI~I 
S Skinless BeefHot Dogs. 

Tyson Fresh Tenderloin Pork has 575 percent morc sodium t l~an IBP Supreme Lean Pork 

remember or report what they eat. 

Cotton PA, Subar AF, Friday JE, et al. "Dietary sources of nutrients among US adults, 
1994 to 1996," J A ~ I  Diet Assoc. 2004; 104:921-30. 



Tenderloin. 

. Jolinson~~ille Original Breakfast Link Sausages have 95 perccnt more sodii~m ~lian Jimmy 
Dean Pork Original Brealcfast Link Sausages. 

Marvel Prime Young Turlcey Breast (frozen) has 780 percent more soclium than Shady 
Broolc Famis Fresh Natural Young Turkey Bi-east with ribs, portions of back and \viiig 
meat. 

The Butcher's Cut Sliced, Packaged Turkey Breast has 196 percent more sodium than 
Empire I<oslier Sliced, Packaged Turkey Breast. 

Those wide variations in the amount of salt ibr a particular h o d  clearly demonstrate that 
-without affecting tlie safcty of tlie food - it is feasible for tlic firms making liigli-sodium 
P ~ O C ~ L I C ~ S  to lower sodium levcls and still have tasty products that \vould be competitive in tlic 
marketplace. 

111. USDA has the legal authol-ity to set standards that help Americans have a more 
nub-itious dict. 

I11 the Fcderal Mcat Inspcctioii Act, Congl-css determined that "It is essential i n  the pl~blic 
interest that the health ancl welfare ofconsumcrs be pi-otccted by assuring that mcat and meat 
food 1)roducts distributed to them are \\~liolcsorne, not adulterated, ancl propcrly mal-kcd, labeled, 
anci packaged."' The Poultry Products Inspection Act has an  identical congi-css~onal ITnd~iig.' 
"Wliolcsome" means promoting or conduc~\~e  to good Iicaltli." Tli~is, tlic USDA has long 
iccogiiizcd that its statutory mandate to take actions "necessary for thc protection of the p~~blic"" 
includes setting standards for foods to help Amel-icans liave a more nutritious dict. For esamplc, 
in order to rcduce the consumption of fat, in 1969 the USDA amcndcd its "stanclard ofidentity" 
regulations to provide that the maximum amo~ui~t of fat in a hot dog is 30 l~ercc~i t ' l  and in 1988 

Section 2 of the Federal Meat Inspection Act, 21 U.S.C. 602. 

"cction 2 of the Poultry Products Inspection Act, 21 U.S.C. 45 1 

" Plfebsler's iVe111 ~YOI-lrl Dictiollai;). (2"" collcge cclition 1986) at 1624. 

l o  Section 7(c)(2) of tlic Federal Meat Protection Act, 21 U.S.C. 607(c)(2), and section 
S(b) of the Poultry P rod~~c t s  Ilispcctio~l Act, 31 U.S.C. 457(b). 

I '  34 Fed. Reg. 14685 (September 23, 1969). 
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the USDA permitted food companies to increase the amount of water in their hot dogs.12 In 2005 
the USDA and the FDA jointly announced proposed amendments to their food-standards 
regulations to make more explicit that improving "the overall nutritional q ~ ~ a l i t y  of the food 
s u p ~ l y "  is one of the 1)rinciples those agencies would use to revise their food s ta i~dards . '~  

The USDA should not wait for the FDA to act on CSPI's November 2005 pctition to 
revoke the "generally recognized as safe" ("GRAS") status of salt (enclosed). The USDA 
already sets ceilings on numerous ingredients used in the preparation of meat and poultry 
products - such as citric acid, sodium citrate, potassium lactate, calcium lactate, sodium lactate, 
tocopherol, sodium caseinate, dry or dried whey, ascorbic acid, and sodium ascorbate - even 
though the FDA says those ingredients are GRAS." Indeed, the USDA already has a ceiling on 
the amount of salt t11at call be used in chilling raw poultry 

1V. Conclusion 

I11 conclusion, the USDA should immediately announce that i t  will propose regulations 
that would set ceilings for sodium in various categories of products containing meat or poultry. 
Those cciliilgs might be set equal to the average or median level of sodium in different brands of 
thc samc food, the lowest level found in ally brand with significant sales, or some other standard. 

I 

Respectf~~lly submitted, 
/ \ 4 

L,iudLa cut, -uL- 
f 1  

M i c c h  F. Jacobsop, PI1.D. 
Executive ~ i r e c t o j j  Senior StaCf Attor~lcy 

enclosures: Sltlt Assaz111, B I . ~ L I I ( I - N C L ~ I ~  Co~~rpn~-iso~ls  of Pr-ocessed Foocls (CSPI, August 2005) 

CSPl Petition to FDA to Revoke the GRAS Status of Salt, to Set Ceilings on the 
Amount of Sodium in Processed Foods, to Require a Health Wal-ning on Paclcaged 
Salt, and to Reduce the Daily Value for Sodium (November 8, 2005). 

I' 53 Fcd. Reg. 8425 (March 15, 1988). The combination of fat and added water may not 
esceed 40 percent. These hot dog requirements are codified at 9 C.F.R. 3 19.1SO(a). 

l 3  97 Fed. Reg. 29214 (May 20,2005) at 29222,39234,29235. The USDA's and FDA's 
proposed rules are a response to the public commcnts on the 1995 notices of proposcd 
rulemalting by thc two agencies. 

I4 Thcse USDA regulatory ceilings are in 9 C.F.R. 424.21(c). The ingreciients that the 
FDA coi~siders GRAS are in 21 C.F.R. parts 182 and 184. 

'j 9 C.F.R. 424.21(c) (limiting the amount of salt to 700 lbs. to 10,000 gallons of walcr). 


