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Introduction
Increased consumption of food away from
home combined with a focus on sodium
reduction and increased prevalence of

AR Results

Chicken Tenders- 2008 compared to 2012

Summary- significant increases in total fat, saturated fat and
sodium in restaurant B; significant increase in sodium in
restaurant A.
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Figure 1a. Total Fat in Chicken Fingers 2008 and 2012 Figure 2a. Total Fat in Macaroni and Cheese 2008 and 2012

pediatric overweight and obesity has lead
the USDA Nutrient Data Laboratory (NDL) to
monitor popular restaurant foods. This is

Samples of high consumption children’s
menu items (macaroni and cheese and
chicken tenders) at two popular national
family-style restaurant chains were identified

Figure 1b. Saturated Fat in Chicken Fingers from 2008 and 2012
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Figure 2b. Saturated Fat in Macaroni and Cheese from 2008 and 2012

5

Total Fat (Fig. 1a)
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Sodium (Fig. 1c)
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style restaurant chains were identified using
a multistage, stratified sampling plan
developed for NFNAPZ.

Figure 1c. Sodium in Chicken Fingers from 2008 and 2012

Figure 2c. Sodium in Macaroni and Chesse 2008 and 2012

Saturated Fat ( Fig. 2b)
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Quality Control: Analytical quality 0 2008 2012 2008 2012 2008 2012 2008 2012 Conclusion

assurance was monitored through the use
of appropriate standard reference materials
(SRM) and in-house control materials.

Statistics: Nutrient data were statistically
evaluated using Mann Whitney U Test
(p<0.05) to compare the median from the
same food at the same restaurant in
different years.
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Restaurant B ¥

Restaurant A*

* Indicates significantly different (p<0.05)

Restaurant B

USDA National Nutrient Database for Standard Reference, Release No.25. NDL Web site:
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Despite efforts to make children’s menu items healthier by
some restaurants, results have varied showing some
significant increases and decreases. More research is
needed to track the changes in children’s menu items in
restaurants. The results of this research provide current,
accurate, nationally representative data for children’s menu
items in popular restaurant chains. These highly variable data
will be included in the USDA National Nutrient Database SR
26 which serves as the source for nutrient analysis of dietary
monitoring surveys?.



