
Meat and poultry continue to be
i m p o rtant components of a balanced,
healthy diet, according to D i e t a ry
Guidelines for Americans 2005, re l e a s e d
Jan. 12 by former Health
and Human Services (HHS)
S e c re t a ry To m m y
Thompson and form e r
A g r i c u l t u re Secre t a ry Ann
Veneman. The guidelines,
now in their sixth edition,
stand by earlier
recommendations for
consumers to include meat
and poultry in their daily
diets and to make choices that are “lean,
low-fat or fat-free.” 

This edition of the guidelines places
s t ronger emphasis on reducing calorie
consumption and increasing physical
activity than previous editions. “As the

g o v e rnment stresses the importance of
reduced caloric intake and smart eating
t h rough consumption of a variety of
nutrient-dense foods, the role of vitamin-

packed protein sources in a
balanced diet becomes
critical,” notes Randall
H u ffman, vice president of
scientific affairs at the
American Meat Institute
(AMI) Foundation.
“Excellent nutrient-dense
p rotein sources, such as
meat and poultry, off e r
essential vitamins and

minerals and quick satiety, which is a vital
p a rt of any diet on track.”

H u ffman praises the new dietary
guidelines as a scientifically based, big-
p i c t u re view of the total diet.
“Consumers are urged to pay close
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Balanced diet,

active lifestyle are

stressed as key to

healthy living.

D i e ta ry G u i d e l i n es
S h ow Importa n ce 
o f Meat, Po ult ry

Ca re ful e valuation of a stu d y pu b-
l ished in the Jan. 12 J o u rn al of the Amer-
i can Med i cal Ass o c i a t i o n (JAMA) shows
t ha t the stu d y ’ s f i n d i ngs a re bad l y o u t
o f s yn ch with JAMA’s p ress re leas e
a b o u t i t.

W h ile a headline on the stu d y ’ s e m-
ba rgoed press re lease reads “ Lo ng-
term High Co nsumption of Red and
P ro cessed Mea t L i n ked With Increas e d
R is k for Colon Ca n ce r,” the stu d y i t s e l f
says, “High inta ke of red and pro cess e d
m ea t re p o rted in 1992/1993 was ass o-
cia ted with higher ris k o f colon ca n ce r
a fter ad j ust i ng for age and energy i n-
ta ke, bu t n o t a fter fu rther ad j ust m e n t
for body mass i n d ex, ci ga re t te smoki ng
and other cova r ia tes.” 

T h is m ea ns t ha t when the sta t ist i-
cia ns fa c to red in the effe c t s o f b o d y
mass i n d ex, dieta ry f i b e r, fruit and veg-
e ta ble co nsumption, smoki ng, alco h ol
co nsumption, and a host o f other fa c-
to rs, there was no si g n i f i ca n t ass o cia-
tion between red mea t co nsu m p t i o n
and ca n ce r. In other wo rds, the head-
line is n o t su pp o rted by the da ta .

“ Pu t t i ng the ‘Red Mea t Ca us es Ca n-
cer’ headline on these da ta is l i ke pu t-
t i ng the ‘De we y De fea t s Tr u man’ head-
line on the 1948 presi d e n t ia l e le c t i o n

o u tcome. The two don’t add up, ”
says Ra n da ll H u f fman, America n
Mea t I nst i tu te (AMI) Fo un dation vi ce
p resi d e n t o f sci e n t i f i c a f fa i rs. “In-
stead, the da ta continue to su pp o rt
the fa c t t ha t the re la t i o nship betwe e n
d i e t and ca n cer is a co m plex re la t i o n-
ship and tha t i t is d i f f i cult, if n o t i m-
p ossi ble, to is ola te one fa c tor fro m
a n o t h e r. ”

H u f fman also notes t ha t t h is re-
s ea rch is e p i d e m i ol o g i ca l in na tu re ,
m ea n i ng it i nvol ves q u est i o n na i res ,
ca l cula to rs and sta t ist i cs — not la b o-
ra to r i es. “Epidemiol o g i ca l res ea rch is
n o t d esigned to esta bl ish ca use and
e f fe c t. Ra t h e r, it is d esigned to identi-
fy a reas for possi ble fu rther res ea rch , ”
he says. “The wea k ass o cia t i o ns n o te d
in this paper are not co n cl usi ve .
Eve ry sci e n t ist l i ves by the phras e
‘ ass o ciation does n o t i m pl y ca usa-
tion,’ and the co n cl usi o nsi m plied by
t h is p ress re lease clea r l y vi ola te 
t h is sci e n t i f i c p r i n ci ple. In fact, this
stu d y is j ust one more in a long line of
e p i d e m i ol o g i ca l stu d i es t ha t ha ve
s h own no ass o ciation, or a wea kass o c-
iation, b e t ween mea t co nsu m p t i o n
and ca n ce r. ”

The stu d y is based in pa rt on vol-

Data from JAMA study don’t support conclusions
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attention to these guidelines and to use
a healthy serving of skepticism when
considering the nutrition study of the
week,” he says. “If we adhered to even a
p o rtion of the advice that comes fro m
e v e ry bad-food headline, we’d be
cleaning out our pantries on a weekly
basis. Americans should continue to
shun the good-food vs. bad-food advice
f requently espoused by special intere s t
g roups and focus on adhering to the
advice contained in these dietary
g u i d e l i n e s . ”

The 2005 guidelines a re a joint
p roject of both federal departments and
the latest review of federal guidelines
re q u i red by law every five years. The
guidelines offer science-based
i n f o rmation available to help Americans
eat right and live longer, healthier lives.
For information about the nutritional
value of meat and poultry, take a look at
w w w. m e a t p o u l t ry n u t r i t i o n . o rg .

The recommendations will help
consumers make informed choices
about food selections from every food
g roup, get the most nutrition out of
calories consumed and include exerc i s e
as a key component to a healthy
lifestyle. “These re c o m m e n d a t i o n s
highlight the long-standing body of
science that says in very clear terms that
the key to a healthy lifestyle is a
balanced diet that includes each of the
key food groups, coupled with daily
e x e rcise,” says Alice Johnson, pre s i d e n t

of the National Turkey Federation
( N T F ) .

The re p o rt also mentions the
i m p o rtance of food safety and safe food
handling as keys to staying healthy.
Recommendations include keeping foods
separate to avoid cross contamination,
cooking foods to safe temperatures before
eating, and tips on handling meat and
p o u l t ry. For more information on safe

food handling, visit w w w. m e a t s a f e t y. o rg .
“These guidelines remind consumers

that a significant part of the food safety
battle takes place at the gro c e ry store when
the food is purchased and at the home
when the food is pre p a red,” Johnson says.
Food handling and preparation are two of
the most important tasks perf o rmed in any
household, she adds, “and deserve your full
a t t e n t i o n . ”

For more information visit
w w w. m e a t a m i . c o m . To download the
d i e t a ry guidelines for free or to read 
key recommendations, visit
w w w. h e a l t h i e ru s . g o v / d i e t a ry g u i d e l i n e s .

Ed i to r ’ s N o te: T h i s rel ea se was p rov i d ed by A M I .

un ta ry co nsumer ques-
t i o n na i res colle c ted more
t han 20 yea rs a go — sna p-
s h o t s in time based on co n-
su m e rs’ re colle c t i o ns o f w ha t
t h e y a te in pre vi o us yea rs. “Mea t
p ro d u c t s ha ve cha nged su bsta n-
t ia ll y in the last t wo decad es a n d
a re si g n i f i ca n t l y leaner than eve r
b e fo re,” Huffman says. “Co n cl u-
si o ns based upon the wea k ass o ci-
a t i o ns in this stu d y, usi ng 20-yea r-
old da ta, may ha ve little re le va n ce
to modern mea t co nsu m p t i o n . ”

W ha t s h o uld co nsu m e rs do in
the wa ke of t h is n e ws? “Co nsu m e rs
a re best ad vised to ea t a ba la n ce d
d i e t as ad vised by the U.S. Dieta ry
G u i d e l i n es, ge t ple n t y o f exe rcis e ,
ma i n tain a hea l t hy we i g h t a n d
a void smoki ng,” Huffman says .
“ W h ile this co m m o ns e nse ad vi ce
may n o t be ea rt h -s ha t te r i ng or
n e w, it is clea r l y the wis est co u rs e
o f action and is su pp o rted by lead-
i ng medica l ex p e rt s . ”

For more info r mation visi t
w w w. m ea ta m i .co m .

Ed i to r ’ s N o te: T h i s rel ea se was p rov i d ed
by A M I .


