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DIETARY LEVELS OF HOUSEHOLDS IN THE UNITED STATES,

SEASONS AND YEAR 1965-66

By Consumer and Food Economics Institute, Agricultural Research Service

HIGHLIGHTS

® Iu the spring, summer, and fall of 1965 and the winter of 1966, amounts of
foods used in households across the country were sufficient, on the average, to
provide diets meeting the Recommended Dietary Allowances sct in 1963 by the
National Academy of Sciences—National Research Council for calories and protein;
for the minerals—calcium and iron; and for vitamins—vitamin A value, thiamin,
riboflavin, and ascorbic acid.

® Half of the diets in cach season met the allowances for all the nutrients
studied. These diets were rated “good.”

® A significantly larger proportion of diets in the spring (21 percent) supplied
less than two-thirds of the recommended allowances for one or more nutrients than
in each of the other three scasons (18 percent). These diets were rated “poor.” The
occurrence of poor diets is not necessarily synonymous with hunger and
malnutrition.

® Although ascorbic acid, vitamin A value, and calcium were problem nutrients
in every season, diets short by more than one-third of the allowances for ascorbic
acid and vitamin A occurred more often in the spring; calcium shortages were more
frequent in the summer than in fall or winter.

® At least one-half of the urban and farm diets in the four seasons met the
allowances for all seven nutrients studied. The proportion of diets of farm
households rated good rose to 60 percent in the summer.

® The incidence of poor diets in urban and farm households was higher in the
spring than in the other seasons. Substantially fewer farm diets were rated poor
during the survey’s summer months.

® Relatively more farm than urban diets were below two-thirds of ascorbic acid
and vitamin A value allowances in the spring. In contrast, during the summer urban
diets more often supplied less than this proportion of allowances for calcium.

® In the spring when vitamin A value and ascorbic acid were most often short,
prices of fresh produce were relatively higher than in the other three seasons. Fresh
fruit and vegetables were not yet available from home gardens in most of the
country and home-preserved supplies, particularly among the farm households,
from the preceding year were depleted.

® Calcium shortages in urban diets during the summer were associated with
lower consumption rates for fresh and processed milk and enriched grain products
compared with other seasons.

® In each of the four seasons, the money value of food used per person in a
week by urban households averaged higher and varied less than for farm
households. Farm households used food worth 10 percent more in summer than in
spring and 10 percent less in fall than in sammer.

® Seasonal variations in amounts of nutrients furnished by a dollar’s worth of
food were slight in the urban diets. Fall diets in the farm sector furnished larger
supplies of most nutrients from a dollar’s worth of food than those in other
seasons.



INTRODUCTION

This report on the nutritive value of household diets presents averages for
households in four urbanization groupings and 12 income levels for the year
1965-66. For the spring, summer, and fall of 1965 and the winter of 1966 averages
for households are given in the several urbanizations without income breaks. This is
the first time the U.S. Department of Agriculture has obtained data on the seasonal
variations in food consumption and the dietary situation from a nationwide sample
of households.

This survey, which began in April 1965 and continued through March 1966, is
part of the Department’s ongoing research program on the food and nutrition of
man started around 1900. Information on the kinds and quantities of food people
cat as well as the amount of money they spend for food contributes to the
knowledge of food habits in the United States. The nutriént content of the food
reported as consumed indicates the dietary levels of different groups within the
population. Thus, nationwide food consumption surveys supply benchmarks to
appraise trends, measure current variations, and identify needs for new changes in
policies and new programs that will benefit the consumer. This information serves
many needs.

® Congress, the Department of Agriculture, and other Federal agencies use these
data to formulate public policies and to develop and administer public programs
that relate to the production, marketing, regulation, and distribution of food.

® Research and development laboratories, food manufacturers, and food
industries use these data to bring the processing and marketing of food closer to the
nceds and wants of consumers.

e Nutritionists, home economists, educators, and welfare workers use these data
to assess the current nutritive value of diets of the population in the four seasons
and to develop guidelines and programs for improving nutrition levels in the United
States.

To obtain information on the Nation’s dietary situation, the Department has
made five nationwide surveys of food consumption over the past 30 ycars—in 1936,
1942, 1948 (urban only), 1955, and 1965-66. Unlike earlier surveys, data were
collected for four seasons in the 1965-66 nationwide survey. Approximately 7,500
housekeeping households of one or more members were interviewed in the spring of
1965 (April-June), and 2,500 households were surveyed in each of the following
three seasons: Summer 1965 (July-September), fall 1965 (October-December), and
winter 1966 (January-March). Each of these seasonal samples was representative of
the universe of housekeeping households but did not involve the same households.
When the scasonal averages were combined for the year average, the smaller samples
for summer, fall, and winter were given a weight of three.

Accordingly, the data for the year measure the average nutritive value of diets
and the proportions of good and poor diets, as defined for this survey. Annual data
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in this report permit the appraisal and comparison of the dietary situation of
population groups by region, urbanization, and income. The distributions of
houschold diets with specified amounts of nutrients and the average quantity and
money value per person of major foods (categorized in nutrition groups) can be
used to evaluate diets by alternative definitions of quality. Because different
households were surveyed in each season, a meaningful annual figure of the
percentage of households using foods in a week cannot be devised.

For the individual seasons, this publication contains information on the average
nutritive value of diets and diet adequacy. Data on the average quantity and moncy
value per person for major foods and the percentage of households using major
foods during a week, eclassified in nutrition groups, are also presented. No
information for households subdivided by income categories is provided for the
four seasons. Spring data by income classification for the United States were
published in an earlier report (3).!

Summer, fall, and winter data by income are not being published because the
smaller sample sizes used in these seasons yielded unreliable data for some of the
income subgroups. However, the data for income groups are available on request
from the Consumer and Food Economics Institute, ARS.

Households were selected to represent housekeeping households in each of the
four census regions during each of the four seasons. Metropolitan arcas, cities of
various sizes, rural farm and nonfarm areas in the conterminous United States were
surveyed. To permit adequate farm coverage, farm-operator houscholds were
oversampled. Persons living on military reservations, in institutions, and in rooming
and boarding houses were excluded. A more detailed description of the sample
design for the United States and its analysis are presented in Report No. 12 of the
Household Food Consumption Survey Series. (4)

Experienced interviewers collected the data by personal interview with a
knowledgeable household member, usually the homemaker. They used a detailed
food list to help the homemaker recall the kinds, quantities, and costs of foods,
including alcoholic and other beverages, used at home during the 7 days preceding
the interview as well as a count of meals eaten at home and away from home by
each household member. Expenditures for meals and snacks away from home paid
for by family members were also obtained. In addition to family income, other
household data, including the age, education, and employment of the homemaker,
were collected for analyses. Households in the spring sample were also asked about
the kinds of food that were home produced and home preserved during 1964.

Although consumption of a food by an individual family during a week often
differs from the quantity purchased, average consumption for a large number of
families tends to equal average purchases. As in earlier USDA surveys, food
consumption is measured at the level at which the foods come into the kitchen.

!talic numbers in parentheses refer to List of References, p. 189.



Nutrients in the food reported used during the week were calculated from tables of
food composition, mostly those in Agriculture Handbook 8. (6) Table 2 in
Handbook 8, “Nutrients in the edible portion of one pound of food as purchased,”
was the principal table used. Estimates of average losses of vitamins during cooking

were deducted from food composition values before they were applied to the food
quantities. Because of discards of edible food in preparation and as table waste, the
calorie and nutrient levels of food actually eaten were probably below the levels
calculated.

BASIS FOR EVALUATION OF DIETS

The Recommended Dietary Allowances are daily calorie and nutrient intakes
judged by scientists of the Food and Nutrition Board to be adequate for
maintaining good nutrition in essentially all healthy persons in the United States
under current conditions of living. The allowances provide a margin of sufficiency
above average physiological requirements for each nutrient, but not for calories, to
cover variations in needs among individuals. The Food and Nuirition Board
cautions, “It should not be assumed that food practices are necessarily poor or
malnutrition exists because the recommendations are not completely met.” There is
no way to relate the findings from this food consumption study directly to
malnutrition and the health of Americans. Nutritional status of groups or
individuals must be judged on the basis of physical, biochemical, and clinical
observations.

The Food and Nutrition Board states that the allowances are intended to serve
“as guides for the interpretation of food consumption records of groups of people.”
In the study reported here, they have been considered as reasonable benchmarks to
make comparisons among population groups and to indicate trends in dietary
quality. Their use has been limited to evaluating diets of groups of persons—those in
households, those in income classes, and those in regional and urbanization
groups—by season.

In this survey, a diet was rated good if the nutritive value of the total food
brought into the kitchen for use by the household during the week equaled or
exceeded the total allowance for each of seven nutrients for all persons eating from
the household food supply. A diet was rated poor if it supplied less than two-thirds
of the allowances for one or more nutrients. Two-thirds of the allowance has been
considered in this and other household surveys of the Department as a level below
which diets could be nutritionally inadequate for individuals over an extended
period of time. Between the households with good and poor diets were those with
diets that provided at least two-thirds of the allowances for all seven nutrients and
less than the allowance for at least one nutrient. Such diets were labeled “fair.”

Detailed information was collected only on food used from the home food
supply during the week. In rating diets of households, an adjustment was made for
food eaten away from home by comparing the nutritive value of food at home with
the proportion of the recommended allowance for household members represented
by their meals at home. A rating determined in this way assumes that a meal ecaten
away had the same average nutritive value as a meal eaten at home. For a detailed
explanation of the rating of diets, sce Definitions and Explanations, “Household
Size in Equivalent Nutrition Units.”

As indicated earlier, the nutritive value of the household food supply used in
rating diets included not only values of foods caten by household members but also
edible foods that were discarded in the kitchen and at the table. Therefore, this
report probably overestimates the number of household diets that met allowances.
No information was obtained on how food used during the week was distributed
among family members. Unless it was divided according to nutritional need, some
members of the family might not have had diets that met allowances even though
the household diet was rated good. On the other hand, if the household food
supply did not provide the total allowances of the family, some, if not all, members
had diets that did not meet allowances.

Usually, if the allowances are not met, the nutrient shortages can be corrected
by a better selection of food. For this reason, failure to meet the allowances should
not be interpreted as need for indiscriminate fortification of foods with vitamins
and minerals or self-prescribed supplementation of individual diets. The seasonal
differences in the kinds and quantities of food used and the nutrients supplied by
the food point to the need for expanded efforts in consumer education and indicate
where improvements can be made to compensate for the seasonal variations in food
supplies.

Awareness of foods that make up a good diet, a desire to choose these foods,
and sufficient money to buy adequate food must become more widespread if most
U.S. households are to have good diets from season to season.



RESULTS

Seasonal Variations for All Households
Dietary Evaluation

Food consumed in U.S. households in the spring, summer, and fall of 1965 and
the winter of 1966 was sufficient, on the average, to provide nutrients in quantities
that met or exceeded the Recommended Dietary Allowances (RDA). These
standards of reference, used for the survey, were set in 1963 by the Food and
Nutrition Board of the National Academy of Scicnces—National Research Council
for calories and protein, for the minerals—calcium and iron; and for vitamins—
vitamin A value, thiamin, riboflavin, and ascorbic acid.

Little season-to-scason variation occurred in the proportion of diets meeting the
RDA for food energy and each of the seven nutrients. Almost nine out of 10 diets
throughout the Nation furnished allowances recommended for food energy during
the four seasons. One-half of the diets, in each season, met the recommended
dietary allowances for all seven of the nutrients studied, other than food energy.
About 90 percent or more of all the diets supplied the recommended allowances for
protein, iron, thiamin, and riboflavin. For vitamin A value and ascorbic acid, fewer
diets met the allowances, ranging from 73 to 79 percent of the RDA among the
four seasons. About 70 percent of the diets met the recommendations for calcium
in every season.

Another way of evaluating diet quality is by reference to the proportion of the
diets falling helow recommended levels for one, two, and three or more nutrients.
With one exception, there was little variation among the seasons, with an average of
about 45 percent of the diets short of the recommendations for one nutrient, 26
percent short for two nutrients, and 29 percent for three or more. The single
exception was the greater proportion of diets in the spring than in fall that failed to
meet the allowances for three or more nutrients.

Notable scasonal variation in diet quality did appear when the diets were
evaluated by the standards of two-thirds of the recommended allowance. The
proportion of diets that supplied less than two-thirds of the allowances for one or
more nutrients in the spring was significantly larger (21 percent) than in each of the
other three seasons (18 percent).

The diets across the country failed most frequently to provide two-thirds of the
allowances recommended for ascorbic acid, vitamin A value, and caleium. Although
these nutrients were a problem in every season, diets short by more than one-third
of the recommendations for ascorbic acid and vitamin A value occurred more often
in the spring; calcium shortages were significantly more frequent in the summer
than in fall or winter. The proportions of U.S. diets falling below two-thirds of the
allowances for these nutrients were:

Diets providing less than two-thirds allowance
Season

Calcium Vitamin A value Ascorbic acid

Percent Percent Percent
Spring. .............. 7.9 9.5 12,9
Summer ... .......... 9.2 6.7 8.9
Fall ................ 6.3 6.9 10.7
Winter .............. 7.1 7.8 8.8

In each season, less than 2 percent of the diets failed to meet two-thirds of the
1963 allowances for protein, iron, thiamin, and riboflavin.

Food Sources

The problems with relatively short supplies of particular nutrients in certain
seasons can be traced to seasonally low consumption rates for particular foods.
Calcium shortages in the summer were associated with relatively low consumption
of fresh fluid milk, dark-green and deep-yellow vegetables, and enriched grain
products.

In the spring survey period when diets were more frequently short of ascorbic
acid and vitamin A value, fruits and vegetables, as a group, were used in smaller
quantities per person than in the other seasons. Some of this spring problem arose
from lower supplies of home-produced vegetables and fruit, an important source of
these nutrients.

Citrus and other vitamin Crich fruits were consumed in smaller quantities in the
spring season than in winter and summer. Consumption of tomatoes had not yet
reached its seasonal peak, which comes in summer. Potatoes are another important
source of ascorbic acid. In the spring, potato consumption was below the rates of
use in winter and fall.

Dark-green and deep-yellow vegetables were major sources of vitamin A in each

season. These foods were consumed in relatively small quantities during the spring
compared with seasonal highs in the fall.

Nutrient Supplies Related to Money Value

For the country as a whole, there was little seasonal variation in the amounts of
nutrients from a dollar’s worth of food consumed at home. The quantities of



nutrients that were furnished by a dollar’s worth of food for the United States are

given in the following tabulation: *
Nutrients furnished by a dollar’s worth of food Money
) value
Season Lo . . per
Food Protein | Calcium | Tron Vitamin Thiamin Rlb(:.u- Ascoirblc person
energy A value flavin acid per
week
Cal. G. Mg. Mg. LU. Mg. Mg. Mg. Dol
Spring ...... 2,548 840 883 155 5817 1.25 1.89 80 8.79
Summer . .. .. 2,502 81.1 ) 863 150 5,960 1.22 1.84 83 8.81
Fall ........ 2,582 85.1 916 157 6,344 1.27 1.93 79 8.76 "
Winter ...... 2,51_4 83.0 914 154 5,831 1.25 1.90 85 8.71

Seasonal Varieties in Urban and Farm Diets
Dietary Evaluation

At least one-half of the urban and farm diets sampled in each of the four seasons
met the allowances for all seven nutrients. The proportion of diets of the farm
households meeting or surpassing this standard rose to 60 percent during the
summer.

More than onefifth of the urban and farm diets in the spring fell below
two-thirds of the allowances for one or more of the nutrients studied--the level at
which diets were rated as “poor.” The incidence of these poor diets among the
urban families was about the same in summer as in spring, but lower in fall or
winter. For households in the farm sector, the proportion of diets rated poor was
notably highest in the spring. In the summer, however, when fresh produce was
more readily available from home gardens, households in this sector had
substantially fewer poor diets than in any other season of the survey year.
Proportions of urban and farm diets in the four seasons of the year, 1965-66,
providing recomnrended allowances for all of the nutrients and less than two-thirds
of the allowances were:

2 The formula used for calculating nutrients furnished by a dollar’s worth of food was as
follows:

Amount of nutrient from food used per person _ Amount of nutrient supplied by
Money value of all food per person a dollar’s worth of food

Money value of food includes value of food bought, at prices reported by households plus
value of food that was home-produced or received as gift or pay, based on local retail prices.

Diets providing--
Season Allowances for 7 nutrients Less than two-thirds all().wances
for one or more nutrients
Urban Farm Urban Farm
Percent Percent Percent Percent
Spring ........... 50.2 48.5 20.6 22.8
Summer . ......... 49.7 59.7 18.4 13.1
Fall ............. 50.7 52.9 16.8 19.0
Winter ........... 48.9 544 16.7 178

Some notable variations with season occurred among urban and farm samples in
the frequency of diets low in the problem nutrients--ascorbic acid, vitamin A value,
and calcium--as well as in the differences between the two urbanizations.

Compared with summer, fall, and winter, a larger proportion of urban diets
supplied less than two-thirds of the allowance for ascorbic acid in spring. The
incidence of farm diets below the lower level for ascorbic acid was also larger in
spring than summer or winter, but was about the same in spring and fall. Morcover,
notably fewer farm diets were low in ascorbic acid during the summer than in any
other season.

Substantially more urban diets fell short of two-thirds of the recommendations
for vitamin A value in the spring than in summer or fall; proportions for winter and
spring were about the same. Among the farm households, more diets in the spring
than all other seasons were found to be low in vitamin A value.

For both. urbanizations, urban and farm, spring appeared to be the season when
ascorbic acid and vitamin A value were more likely to be short in the diets. The
spring problem with these two nutrients occurred more often among farm than
urban diets. In contrast, urban diets were more frequently below two-thirds of
calcium allowances in the summer, while the incidence of farm diets with low
calcium was not significantly different among the four seasons. The proportions of
diets below two-thirds of the allowances for these three nutrients in the urban and
farm sectors, by season, were as follows:

Diets providing less than two-thirds allowance
Season Calcium Vitamin A value Ascorbic acid
Urban Farm Urban Farm Urban Farm
Percent Percent Percent Percent Percent Percent
Spring ........ 8.4 6.8 8.6 11.7 12.0 16.7
Summer . ...... 10.1 6.4 5.9 6.1 9.0 7.7
Fall .......... 6.8 5.3 6.4 6.6 9.5 13.7
Winter ........ 7.3 5.1 7.2 8.2 7.4 12,5




Food Sources

Seasonality in supplies of these problem nutrients among urban and farm diets
was associated with seasonal differences in the use of foods generally recognized as
good sources. In the spring, when vitamin A value and ascorbic acid were more
often short, prices of fresh produce were relatively higher than in the other three
seasons. Fresh fruits and vegetables were not yet available from home gardens in
most of the country, and home-preserved supplies from the preceding year were
depleted.

Dark-green and deep-yellow vegetables made their major contribution to vitamin
A value in the fall. In that season, about two-thirds of the dark-green and
deep-yellow vegetables used by farm households were home produced. Tomatoes
and noncitrus fruit supplied more vitamin A to the summer diets of both
urbanization groups than during the other three seasons. Farm households
produced three-fourths of their tomatoes and two-fifths of their fruit (other than
citrus) used at home.

The largest amounts of citrus, per person, were consumed in the winter by both
urban and farm households. Summer citrus consumption by both groups was the
lowest of the four seasons. However, the large quantities of tomatoes and other
fruit used during the summer, particularly in the farm sector, tended to offset the
shorter supplies of ascorbic acid from citrus. In every season, urhan consumption of
citrus averaged higher than farm use.

Calcium shortages in urban diets during the summer were associated with lower
consumption rates for fresh and processed milk and enriched grain products
compared with other seasons. Farm households used 70 percent more enriched
grain products per person than urban households in the summer; in the three
remaining seasons, the differential was a little smaller.

Nutrient Supplies Related to Money Value and Food

Regardless of the scason, money value of food consumed per person in a week
averaged higher for urban than farm households. A dollar’s worth of food in farm
diets, however, provided larger amounts of most nutrients in each season.

Urban households used about $9.10 of food per person in a week during the
spring and fall. In the summer and winter the average was only 20 cents lower.
Likewise, there was only slight season-to-season variation in amounts of nutrients
furnished by a dollar’s worth of food in urban diets. Vitamin A value showed the
most seasonal variation, but the maximum seasonal difference was a level only 8
percent higher in fall than in winter. The decline in consumption of dark-green and

deep-yellow vegetables from fall to winter was associated with the decrease in
vitamin A value furnished by a dollar’s worth of food.

In the farm sector one notable seasonal shift in food dollars occurred from
spring to summer. The average money value of farm food at home per personin a
week increased from $7.98 in spring to $8.80 in summer, about 10 percent. This
was largely due to the increased usc of fresh and processed vegetables by farm
families. The money value of these foods increased from $1.06 per person in spring
to $1.52 in summer. Tomatoes accounted for about one-half of this increase.
Another scasonal shift in money value of food used by farm families occurred when
the average money value of food dropped from $8.80 per person in the summer to
$7.88 in the fall. This decrease was due, in large part, to the decline in the money
value of all vegetables, which averaged $1.52 in summer and 97 cents in fall.

Diets in the farm sector furnished larger supplies of most nutrients from a
dollar’s worth of food than in other seasons. The larger supplies of calcium per
dollar in the fall came from relatively heavier use of enriched and whole grain
products and the seasonal increase in use of dark-green and deep-yellow vegetables.
The substantially larger amount of vitamin A per dollar in the fall reflects the
higher consumption and lower average price for dark-green and deep-yellow
vegetables. About two-thirds of these vegetables came from home production in
this season. The larger amounts of ascorbic acid provided per dollar in the summer
reflected a substantial increase in the use of tomatoes by farm households, again
because of increased home production.

For urban and farm houscholds, the nutrients furnished by a dollar’s worth of
food are given below:

Nutrients furnished by a dollar’s worth of food Money

: value
per

Season Food . . Vitamin . .| Ribo- |Ascorbic | person

Protein | Calcium | Iron Thiamin X .
energy A value flavin | acid per
week
Urban Cal. G. Mg. Mg. LU Mg. Mg. Mg. Dol.
Spring ...| 2,408 813 838 148 5923 1.18 1.82 81 9.10
Summer ..} 2,363 787 828 14.3 5,913 1.15 1.78 81 8.88
Fall...... 2,439 820 865 14.9 6,124 1.20 1.85 79 9.06
Winter. ...| 2,366 799 867 14.6 5,654 1.17 1.82 84 8.90
Farm

Spring ...{ 3,175 97.6 1,058 18.8 5,904 1.55 2.21 79 7.98
Summer . .| 2,971 90.2 969 17.5 6,270 1.47 2.08 91 8.80
Fall...... 3219 983 1,103 188 7,805 1.58 2.26 82 7.88
Winter....| 3,113 952 1,099 183 6,939 1.54 2.24 85 8.07




GENERAL NOTES ON USE OF TABLES

The following notes contain information and explanations applicable to several
tables. In addition, specific table notes, which appear after the tables, refer to a
particular table, group of columns, or a single column of a table. Items to which
specific notes refer are marked by the symbol # on the table.

1. “Ali households™ include households not classified by income.

2. Component items may not add to totals because of rounding or because the
data for one or more component items are not given.

3. Data refer to food used at home during the week from all sources—purchased,
home produced, and received as gift or pay; except in tables for the rural farm
category showing data for home-produced food used at home during the week.

4. The asterisk (*) indicates some, but less than 1/2 of the value of 1 in the last
digit shown in the column.

5. Cooking losses have been deducted from all vitamin values.

6. Averages per person or per nutrition unit and percentages of households are
based on the total count in the cell (tables 3-5, 7-11, and 13-19). See table 1 for
weighted proportion of cell counts. Percentages in table 12 are based only on
households with diets furnishing less than allowances for one or more nutrients.

7. Data in tables 3, 5, and 13-19 are shown as averages per person. T wenty-one
meals from home food supplies were counted as one person. The use of
21-meal-at-home-equivalent-persons adjusts for those family members who may
have eaten meals away from home and nonfamily members who may have eaten

from houschold food supplies. See Definitions and Explanations, “Household Size
in Equivalent Meals.”

8. Nutritive values of diets in table 4 are shown as averages per nutrition unit
per day. Also, percentages in tables 7-12 are based on amounts of nutrients per
nutrition unit In household diets. Diets of households of different sizes and
compositions can be compared when their nutritive values are presented on a
nutrition unit basis. See Definitions and Explanations, “Household Size in
Equivalent Nutrition Units.”

9. Groupings of food in this report, meaningful for nutritional analysis, are not
the same as those in Report 12 (3), useful for marketing purposes.

10. Soups and mixtures are shown separately under food groups covering their
main ingredients, with one exception. Those mainly meat, poultry, and fish are
included in the group, “Other protein food.”

11. Plate dinners are not shown separately but are included in totals for food
groups covering their main ingredient, with one exception. Those mainly meat,
poultry, or fish are included in the group, “Other protein food.”

12. Table 19 shows the average money value of food used (21 meals at home)
from all sources and the distribution of households having food of specified money

value which can be used to indicate variation in total food consumption among
households.

13. Data are not necessarily as precise as the amount of detail published may
imply. Digits beyond significance are sometimes shown to enable users to regroup
data.



TABLE le.—— NUMBER ANV PERCENT OF HOUSEHOLDS UNITED STATES BY URBANIZATION
AND AVERAGE HOUSEHULD SIZE

HOUSEHOLDS HOUSEHOLD SIZE
SEASON AND EQUIVALENT NUTRITION UNITS i
MONEY INCOME EQUIV-
AFTER TAXES, ACTUAL |WEIGHTED]| ALENT VITAMIN
1964-1965 NUMBER | PERCENT| PERSONS| FOOD PROTEIN|CALCIUM| IRON A THIAMIN| RIBO- |ASCORBIC
* * ENERGY VALUE FLAVIN ACID
(1) {24) {28) (3) (4) (5) (6] (7) (8) (9) {10) (11)
ALL URBANIZATIUNS
ALL HUUSEHOLULS,YEAR-15,112 1uu.00 3.27 2443 2.77 3.65 3.96 2.93 2.50 2457 3.02
SPRING====m==—== 79532 25432 3.29 2445 2.78 3.67 3.99 2494 2.48 2.58 . 3.08
SUMMER==~——ww—— 2y551 25.07 3.37 2.51 2 .85 3.77 4.08 3.01 2.60 2.65 3.11
FALL-— = me e 24518 24.51 3.24 2439 2.73 3.57 3.90 2490 2.48 2.53 2.98
WINTER-——wwm————— 2,5}1 25.08 3.19 2436 2.70 3.56 3.88 2.86 2.46 250 2.93
UNDER 14000-~===—- 674 3.91 2.04 1.36 l.71 2.15 2.31 1.86 1.45 1.52 1.91
1s000=1+999~~———~— 1,293 8.14 2032 1.59 1.97 2.51 2465 2413 l.71 1.75 2.17
29000~2y 999—~——=== 1,322 8.22 2.91 2,09 2448 3.16 3.35 2.63 2419 2424 2.72
3+G00~34999-~————— 1,489 Fa4l 3.13 2.29 2463 3.44 3.71 2.78 2.36 2442 2.88
490004, 99 G- le454 9.59 3.54 2461 2493 3.93 4.25 3.09 2.69 2e74 3.20
5400059 999=—=—~—= 2,121 15.38 3.43 2.54 2..87 3.81 4415 3.02 2460 2.67 3.14
61 000=by 99 G- ———mmm 14503 10.99 3.63 2.72 3.04 4.07 443 3.20 2.78 2.806 3.33
7+000-79999—————~ 14213 9.31 3.67 2.77 3.08 4412 4.53 3.23 2.81 2.9G 3.38
8y VU~ 8y 999 —————~ 869 6452 3.54 2469 3.01 4.01 4440 3.17 2.74 2.82 3.29
F400U=9y 999 === 654 5.07 3.63 2.76 3.09 4011 4451 3.26 2. 84 2.89 3.34
10,000-14,999-————~ 1,277 10.16 3.61 2.78 3.11 4.12 4.52 3.28 2.85 2.91 3.38
15,000 AND OVER-——- 425 3.30 3.58 2.74 3.11 4410 4.51 3.29 2.82 2.88 3.38
URBAN
ALL HOUSEHULDS.YEAR- 8460u 100.00 3.17 2434 2467 3.53 3.85 283 Ze4l 2.47 2.92
SPRING===rm=————— 49350 25.49 3.16 2.34 266 3.54 3.85 2482 2.37 2.47 2.95
SUMMER=—=====um—= 14397 24453 3.29 2444 2.77 3.68 4.00 2493 2.52 2.58 3.03
FALL—-——————=——=— 1,395 24449 3.15 2432 2465 3.47 3.79 2.82 2.40 246 2.90
WINTER=——=———— 11452 25449 3.07 2.26 2 .58 3.42 3.75 2.75 2.35 2.39 2.82
UNDER 1¢000===———= 263 3.06 1.72 1.09 l.41 l1.79 1.95 1.57 1.18 l.25 1.63
140001999 9—=——=—— 575 6.87 1.97 l1.31 1.65 2.13 2.24 1.81 1.43 1.45 1.83
29000-2y999—————~ 631 7.51 2459 1.82 2.19 2.87 3.006 2.35 1.92 1.97 2442
3,000-3y999=——==—= 728 9.00 2489 2.08 2e4l 3.20 3.46 2.57 2.16 2.21 266
4y 300-4%y 99 9———=—~ 745 8.93 3.41 2449 2480 3.77 4.07 2.96 2.57 2462 3.07
5900059 999~———==~ 1e245 15.59 3.30 242 2.74 c3.64 3.99 2.90 2.48 2.56 3.02
6+000-69999-——~——- 898 11.17 3.54 2464 2.96 3.94 4432 3.11 2.70 2.78 3.24
7+000-74999——————= 8L6 9.93 3.65 2.74 3.05 4.08 4450 3.20 2.78 2.87 3.36
By 000-8y 99 9—————mm 578 7.16 3.47 262 2.94 3.91 4430 3.10 2.67 2.75 3.22
Fe QU0 94999~~~ 455 5462 3.55 269 3.02 4.02 4439 3.18 2.77 2.82 3.27
104000-14+999~—————~ 890 1144 3.59 2.76 3.10 4.10 449 3.27 2.84 2.90 3.36
159000 AND OVER==-= 292 3.73 3.47 2465 3.02 3.95 4436 3.21 2.73 2.79 3.29

+ SEE SPECIFIC TABLE NOTES, PAG® 183 YEAR BY SEASON 1965-1966 AND BY INCOME



TABLE 1l.-— NUMBER AND PERCENT OF HOUSEHOLDS UNITED STATES BY URBANIZATION
AND AVERAGE HOUSEHUOLD SIZE--CUNTINUED

HOUSEHOLDS HOUSEHOLD SIZE
SEASON AND EQUIVALENT NUTRITION UNITS *
MONEY INCOME EQUIV-
AFTER TAXES, ACTUAL |WEIGHTED| ALENT VITAMIN
1964-1965 NUMBER | PERCENT| PERSONS| fUUD PROTEIN{ CALCIUM| IRON A THIAMIN| RIBU- |ASCORBIC
* ¥ ENERGY VALUE FLAVIN ACID
(1) (2A) (2B) (3} (&) {5) (o) (7) (8) {(9) (10) (11)
RURAL NONFARM
ALL HOUSEHOLDS,YEAR- 2,897 100.00 344 2.56 2.91 3.82 4412 3.07 2.64 2.70 3.17
SPRING-———=————~ 1v439 24.75 3.50 2.62 2.97 3.88 4.20 3.11 2465 2.76 3.26
SUMMER———=we———— 501 25.86 3.43 2456 2492 3.80 4.09 3.08 2466 2.70 3.17
FALL—=—~ == 474 2446 3.35 2448 2482 3.69 3.99 2.97 2.55 2461 3.006
WINTER=——=———=—~ 483 24.93 3.48 2.59 2.94 3.89 4.18 3.11 2.68 2.73 3.18
UNDER 1+000-—————- 174 5.73 2.10 l.40G 1.77 2.19 2432 1.92 l.48 1.55 1.95
1+000—1,999-~~—-—— 296 10.96 2.03 1.85 2.28 2.85 3.01 2444 1.95 2.01 2.51
290002,y 95 9——————- 257 .12 3.34 2+43 2.84 3.48 3.63 3.00 2.54 2459 3.09
3+000—34999-————=— 271 949 3.45 2.57 2«94 3.74 400 3.08 2.64% 2.70 3.17
4+000-44999——————— 299 16.97 3.70 2.81 3.13 4.19 4.54 3.27 2.87 2.95 3.42
5¢000=54 999~————— 400 15.06 3.72 2.80 3.13 4.21 457 3.29 2.88 2.94 3.42
63000=69999—————-- 309 11.61 3.85 2.91 3 .24 4.38 4.70 3.40 2.98 305 3.54
7+000-7,999~—————— 237 Be51 3,67 2.79 3 .09 4.14 4.53 3.24 2.83 2.91 3.38
8e000-89 99 9————=~— 148 5.22 3.74 2. 84 3.18 4.28 40006 3.30 2.92 2.98 3.47
99 U00U=9y 99 9-——~—=— 107 4.04 3.90 2.96 3430 4e4?2 4.88 3.48 3.08 3.11 3.55
L0ev00-144999~————~ L9l 7.53 3.60 274 3.006 4.07 4.50 3.22 2.77 2.87 3.36
154000 AND UVER-——- 60 2436 3.80 2092 3 .27 4.45 4.86 3.45 2.99 3.06 3.57
RURAL FARM
ALL HOUSEHOLODS,YEAR- 3,615 100.00 3.86 2.95 3 .36 4e34 4.66 3.53 3.05 3.10 3.62
SPRING==—=—————= 1,737 25459 3.99 3.06 3.47 4.48 4,79 3.63 3.10 3.21 3.79
SUMMER—~———————— 653 28.38 3.98 3.04 344 4448 4480 3.62 3.18 3.20 3.66
FALL-——=—— 649 25402 3.83 2.93 3 .34 4.35 4.68 3.51 3.05 3.07 3.57
WINTER-~—— 576 21.01 3.60 2.73 3.15 3.99 4e29 3.30 2.82 2.88 3.39
UNDER lsQUO———-——- 237 6450 3.60 2.66 3.09 3.97 4420 3.27 2.80 2.82 3.33
1,000-1,996-———=-= 422 ll.08 3.49 2459 3.03 3.81 4.05 3.20 2.71 2474 3.25
290002y 999 ——=—um 434 12.84 3.89 2.93 3438 4420 4448 3.55 3.05 3.09 3.66
3+000~3y999—~————= 490 13.89 4401 3.07 3 .44 4.49 4.81 3.60 3.16 3.22 3.71
4y GO0U=449 99 9—————— 410 11.67 3.82 2.91 3.32 4436 4469 3.48 3.01 3.006 3.56
5500054999~ —==—>~— 470 l14.28 3.78 2.89 3.29 4.22 4e52 3.46 2.96 3.04 3.52
6y U006y 99 F=—mm—mmm 296 8.80 3.81 2493 3.31 4437 4.73 3.48 3.02 3.07 3.57
7+000-74959-—-——- 170 5.34 4.17 3.24 3.62 4484 5.27 3.80 3.32 3.39 3.93
84000-849999——————- 143 4.27 4.00 3.19 3458 4462 4.906 3.74 3.27 3.33 3.84
99000~9,99 9= ——e—um 92 2482 4eU2 3415 3.58 4464 5.04 3.76 3.25 3.30 3.83
10+4000-14+999————~~ 196 5.74 4.18 3.25 3.65 4480 5.21 3.80 3.34 3.40 3.92
15,000 AND UVER===— [E] 2417 4e713 3.73 415 5.67 600 4.32 3.86 3.89 444
+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME



TABLE 2.-—-HOUSEHOLD CUMPOSITIUN IN UNITED STATES

ALL URBANIZATIONS
TERMS UF MEALS AT HOME

PERCENT OF TOTAL MEALS AT HOME
SEASON AND MEN WOMEN
MUNEY INCOME TUTAL TUTAL
AFTER TAXES, * 20 YEARS 20-34 YEARS 35-54 YEARS
1964-1965 AND OVER] TOTAL 20-34 35-5¢4 55-74 |75 YEARS| TOTAL 55-T4 |15 YEARS
YEARS Y EARS YEARS |[AND OVER ¥ PREGNANT[ OTHER |[PREGNANT| OTHER | YEARS |AND OVER
(11 (2) (3) (4) (5) (6) (7} {8) {(9) (10) (11) (12) (13) (14) (15)
ALL HOUSEHULDS,YEAR~ 10040 57.9 25.7 6.9 10.8 6.6 1.4 32.2 5 8.6 .1 12.9 7.9 2.2
SPRING=———==m——= 100.vu 57.5 25.5 6.9 11.0 642 l.s4 32.0 5 8.4 .1 13.2 7.6 2.1
SUMMEK -~ ~———=e—m 100.0 57.3 25.4 7.0 luab 6.6 1.3 31.9 6 8.1 * 14.8 8.3 2.0
FALL-=—m—m—————m 100.0 58.8 26.1 7.1 10.9 6.6 1.5 32.7 5 8.9 o1 12.9 8.0 2.3
WINTER~—=—~===== ]00.0 58.0 2547 6.7 10.9 6.8 lo4 32.3 o4 8.8 .1 12.7 7.8 2.4
UNDER 1+000-———-—~ 100.0 70.6 22.0 2.7 6.1 8.1 5.0 48.6 b 4.6 * 11.2 21.6 10.7
1le00UO~14999~———=== 100.0 69.0 26.0 3.3 5.4 12.2 5.1 43.0 -4 4.4 .0 S.9 20.1 8.1
2+000~2+999-~————- 100.0 60.7 24.7 4.9 6.2 10.7 2.9 36.0 5 6.8 * Fe5 15.0 3.9
3+000-3, 999 100.0 58.8 25.6 7.0 7.4 9.1 2.1 33.2 b 8.4 * 11.3 11.0 1.8
4y000-64y999-~~~—~= 100.0 54.2 24.8 8.4 9.6 5.8 1.0 29.4 o7 10.2 .1 10.7 6.2 1.5
5¢000-5, 999—————- 100.0 5646 26.1 8.l 10.6 6.7 .8 30.5 b 9.6 .l 12.1 7.0 l.1
64000-6y9595——~———~ 100.9 54.5 25.3 8.0 11.7 5.0 .7 2942 b G4 * 13.1 4.8 1.2
7+000-74999-~~~—=~ 100.0 54.0 25.3 7.8 13.2 3.8 .5 28.7 b 9.4 2 13.8 3.6 1.1
8+000-84999—————~— 100.0 56.1 25.8 7.0 13.6 4.7 5 30.3 5 9.3 .l 14.9 4a4 1.1
9+000-94599-————— 10V.0 56.4 26.4 Tl 13.5 4.7 .8 3C.0 «3 9.0 * 14.9 4.3 1.3
10+ 000-144+999-————~ 100.0 5643 26.0 6.2 14.6 4e1 5 303 5 7.8 .2 16.5 4ol .9
15,000 AND OVER---- 100.0 5843 25.3 4.5 14.5 4.8 1.5 33.0 2 6.7 .1 19.1 4.9 1.9
PERCENT OF TOTAL MEALS AT HOME
TUTAL 80YS 9-19 YEARS GIRLS 9-19 YEARS CHILDREN UNDER 9 YEARS
UNDER 20
YEARS
9-11 12-14 15-17 18-19 TOTAL 9-11 12-14 15-17 18-19 UNDER 1-2 3-5 6-8
* 1
(16} (17 (18) (19} (20) (21) (22) (23) {24) (25) (26) (27) (28) (29)
ALL HOUSEHOLCS.YEAR- 42.1 3.3 3.4 246 1.2 1W.2 3.0 3.3 245 1.3 2e2 4.3 T.1 7.9
SPRING=—~===m=== 42,5 3.1 3.5 2.7 le3 10.2 2.8 3.6 2.5 l.1 2.4 4.2 7.1 7.9
SUMMER==~—wo——m 42.7 3.1 3.8 2.8 1.2 10.1 2.9 3.2 244 l.4 2.2 4.3 7.0 8.2
FALL———wmm e —— 41.2 3.5 3.1 2.3 l.1 9.7 2.9 2.9 2.3 l.4 2.0 4.6 7.3 7.8
WINTER====——mm—m 42.0 3.4 3.1 2.4 1.1 10.9 3.3 3.5 2.5 l.4 2.0 4.3 7.0 7.8
UNDER 14+000——==———= 29.4 2.3 1.2 l.6 1.0 5.8 1.8 2.1 1.3 o7 244 3.3 5.7 6.0
1,000-1y999-~—~~— 30.9 1.9 245 24U lel 7.6 1.9 2.4 1.8 1.3 2.1 3.3 4.8 5.6
2+000-2y 999~ ~~~—-= 39.3 2.8 3.9 246 -8 9.3 2.5 2.9 2.3 1.2 1.8 4a2 6.5 7.5
3,000-3,999-—r—~=—  41.2 3.2 3.2 2.5 l.4 90 2.4 2.9 2.9 1.5 2.6 4a7 7.0 T.7
49000—4,99 65— —————~ 45.8 3.3 3.2 2.3 -9 10.5 3.2 3.0 2.5 l.6 3.1 5.6 8.6 8.3
54000-54999~~=—=—- 4344 3.1 2.7 2.6 1.1 1.1 3.5 3.0 2.4 l.2 2.8 4.8 8.2 8.1
6y U006y 999————-—= 45.50 3.2 3.7 2.4 le1 10.7 3.3 3.3 2.8 1.2 2.2 4.7 8.2 9.2
720007y 999~ ———~=~ 4640 3.5 3.4 245 1.3 10.7 3.2 3.9 2.3 1.2 2.1 5.3 8.4 8.9
890008, 999-——~——=- 43.9 4.1 3.5 2.9 l.4 1l.1 3.2 4.1 2.6 l.2 2.0 4.3 6.8 T.7
99000-9+999———~=—= 43,6 35 4.0 2.8 1.2 11.2 3.2 3.3 2.5 2.1 1.9 3.9 7.2 8.1
10+000-149999-———~-— 43.7 4.1 42 3.2 l.4 11.7 3.5 3.9 3.2 1.1 l.4 3.3 6.0 Ba4
15,000 AND OVER==—= 41.7 3.3 4.5 3.7 1.5 12.0 2.9 4.8 2.9 1.3 1.4 2.6 5.4 7.3

+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 2.——HUUSEHULD COMPOSITION IN UNITED STATES URBAN
TERMS UF MEALS AT HOME

PERCENT OF TOTAL MEALS AT HOME

SEASON AND MEN WOMEN
MUNEY INCOME TUTAL TUTAL
AFTER TAXES, * 20 YEARS 20-34 YEARS 35~-54 YEARS
1964-1965 AND OVER| TOTAL 20-34 35-54 55-74 {15 YEARS| TOTAL 55-T4 |75 YEARS
YEARS Y EARS YEARS |AND OVER + PREGNANT] OTHER |PREGNANT| OTHER | YEARS |AND OVER
(1) (2) (3) (4} (5) {6) (7) (8) {9) (10} (11) (12) (13) (14) (15)
ALL HOUSEHOLDSYEAR- 100.0 58.4 25.1 7.2 10.5 6.2 1.2 33.3 b 9.1 ol 13.1 8.1 2.3
SPRING====—=——== 100.0 58.3 25.0 7.2 10.5 6.0 1.3 33.3 Y] 9.0 -l 13.3 7.9 2.3
SUMMER=————————= 100.0 57.0 24.6 7.3 10.3 6.0 1.0 33.0 .6 8.9 & 13.0 8.2 2.1
FALL~—w—=m—e———— 100.0 59.2 25.0 7.3 10.0 6.3 l.4 33.6 .5 9.0 ol 13.2 8.2 2.5
WINTER———=—————— 100.0 58.6 25.1 6.9 10.4 6.5 1.3 33.5 5 9.5 .1l 13.1 8.0 244
UNDER 1,+000————-——- 100.0 75.1 l16.4 1.8 5.1 5.6 3.9 58.7 .6 5.9 -0 12.6 2442 15.5
1o000-1y999-————-- 100.0 70.8 22.1 2.8 3.9 10.3 5.2 48.7 o4 4.7 «d F.6 23.5 10.5
2¢000-2,999-————- 100.0 63.4 23.5 5.0 4e7 10.4 3.3 39.9 -4 7.8 .1 9.4 16.7 5.3
31000-341999—~~——— 100.0 59.4 23.8 7.3 5.5 8.6 2.4 35.6 5 9.2 * 10.8 12.7 2.3
44000-49y999—————=~ 100.0 5444 23.9 o4 8.7 548 -9 30.5 -8 10.6 .1 1C.4 6.5 1.9
54000-5,999-————== 100.0 57.5 2548 845 J.6 7.0 o7 31.7 -] 10.0 ol 12.2 7.6 1.2
69 000-6¢999——=~—-~=— 100.0 55.0 25.1 8.5 li.1 5.0 5 29.9 .6 9.7 * 13.1 5.0 l.4
Te000=7+999~—wm——m 100.0 54.1 24.9 1.7 13.0 3.5 6 29.2 o7 9.5 2 14.0 3.5 1.2
8+00U-8,999--—~——= 100.0 56.7 25.9 7.3 13.6 45 o 30.8 b 9.5 * 15.2 4.4 1.0
9+4000-9y999———=-m 1060.0 56.9 26.7 1.7 13.2 5.1 o7 30.2 3 9.3 * 14.8 4.9 .8
10,000-144999—————- 100.0 56.8 2641 6.2 14.7 4.7 o4 30.7 6 7.7 2 16.7 4.6 «9
15,000 AND OVER---- 100.0 60.3 26.0 4.9 14.1 5.5 1.5 34.3 .2 7.3 «0 19.3 5.5 2.0
PERCENT OF TOTAL MEALS AT HOME
TUTAL BOYS 9-19 YEARS GIRLS 9-19 YEARS CHILDREN UNDER 9 YEARS
UNDER 20
YEARS
9-11 12-14 15-17 18-19 TOTAL 9-11 12-14 15-17 18-19 UNDER 1-2 3-5 6-8
* 1
{16) (17 (18) (19} {20) (21) (22) (23) (24) (25) (26) (27 (28) (29)
ALL HOUSEHOL DS+ YEAR- 4l.0 3.l 3.3 2.4 1.2 9.9 2.9 3.2 2.3 le4 2.3 4.5 7.2 T.7
SPRING—==—==—-—==  41.7 3.0 3.5 T 2% 1.3 9.9 2.7 3.5 2.4 l.1 2.5 44 T.2 T.17
SUMMER === m e 424 3.1 3.5 2.7 1.2 9.5 2.7 3.1 2.1 1.5 2.2 4.6 7.6 8.2
FALL==—————————=  40.8 3.2 3.1 2.0 l.1 9.8 3.2 2.8 2.3 l.4 2.1 4.7 7.1 7.6
WINTER——========  41l.4 3.2 3.1 2.3 1.1 10.6 3.1 3.3 2.5 1.5 2.2 4.6 7.0 7.5
UNDER 14000=====-= 24.9 1.9 .6 1.0 -9 2.9 1.0 «8 9 2 2.5 3.2 6.0 5.7
1,000-1,999-————- 29.2 1.7 1.9 1.3 1.0 7.9 1.7 2.4 1.9 1.6 2.9 3.5 4.4 4.6
2+000-24999~———=—= 36.6 2.5 3.6 2.2 -8 8.2 1.9 2.8 1.8 1.3 1.8 4.3 6.7 6.6
3+000-34999—v—=— 4045 3.2 2.8 2.1 1.2 8.4 2.2 2.8 1.9 l.4 2.8 5.0 7.1 7.8
4900044 999——~———~ 45.6 3.0 3.2 1.7 8 10.8 3.4 3.0 2.7 1.6 3.2 6.0 8.7 8.2
5¢000-5499F—~—=-"= 4245 3.0 2.6 2.1 l.0 9.2 3.1 2.6 2.1 1.3 3.0 4.9 B.6 8.1
69 000-69999-——~—==  45.0 2.8 3.7 242 1.0 10.3 3.2 3.2 246 1.3 2.1 4.9 8.6 9.3
7,000-74999-—————~ 4549 3.3 3.4 2e5 1.3 10.4 3.2 3.8 2.2 1.1 2.0 5.8 8.6 8.5
8+000-6+999———~~ -  43.3° 4.0 3.2 2.8 1.5 10.4 3.1 3.8 2.4 1.2 243 47 7.0 7.4
9+000-94999~~——~— 43.1 3.6 4.0 2.9 1.3 10.9 3.3 3.2 2.2 2.1 2.2 botr 6.8 7.0
10+000-149999—~-—= 43.2 3.7 4e2 3.3 1.6 12.0 3.6 4.0 3.2 1.2 l.4 3.3 5.7 8.1
15,000 AND OVER-——- 39.6 2.8 3.7 3.8 1.7 li.9 3.1 4.7 2.8 1.3 1.3 2.5 5.3 6.7
+# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 2.——HOUSEHOLD COMPUSITIUN IN UNITED STATES

RURAL NONFARM
TERMS OF MEALS AT HOME

PERCENT OF TOTAL MEALS AT HOME
SEASON AND MEN WOMEN
MUNEY INCUME TOTAL TOUTAL
AFTER TAXES, * 20 YEARS 20-34 YEARS 35-54 YEARS
1964-1965 AND OVER| TOTAL 20-34 35-54 55=74 |75 YEARS| TOTAL 55-74 |75 YEARS
YEARS Y EARS YEARS |AND OVER * PREGNANT| OTHER |PREGNANT| OTHER | YEARS |AND OVER
(1) (2) (3} (4} (5) {6) (7 (8) {9) {10) (11) (12) (13) (14) (15)
ALL HOUSEHOLDSYEAR- 100.0 5645 26.3 6.6 11.0 6.9 1.8 30.2 o4 B.0 * 12.1 7.6 2.1
SPRING=-—==w———m 100.0 5547 25.9 6.5 1l.4 6.5 1.6 29.8 o4 7.8 * 12.7 1.0 1.8
SUMMER~-=—===~==~~ 100.0 56.8 2644 6.6 10.4 7.4 2.0 30.4 o7 6.8 -1 12.1 8.8 1.9
FALL=——=——ewe—— 10U.0 57.9 2667 7.0 10.9 6.9 1.8 31.2 o4 et .0 11.9 7.5 1.9
WINTER———————me 100.0 55.8 26.1 6.4 11l.4 6.8 1.6 29.7 .2 8.0 ol 11.5 7.3 2.6
UNDER 1400Q-—————- 100.0 70.9 25.9 2.6 5.4 10.2 7.8 45.0 o2 3.3 -0 9.7 23.0 8.9
1,000-1,999-——-~— 100.0 69.2 29.5 3.5 5.8 14.3 6.0 39.7 4 3.9 -0 9.5 18.6 7.1
2+000~24599-———=—~ 100.v 57.0 25.5 4.5 T+6 11.1 2.3 31.5 5 5.7 0 8.8 l4.1 2.3
3,000-3y999-———>—- 100.0 58.3 28.5 6.8 9.5 10.06 1.6 29.8 b 1.6 0 12.1 B.4 .9
410004, 99 9= ——-n— 10V .0 5249 25.6 9.3 10.0 5.2 1.0 27.3 4 10.5 «0 10.1 5.5 .8
59 000-5, 999——————~ 100.0 53.7 26.1 T.7 12.0 545 .9 27.6 5 9.4 .1 11.5 5.3 -8
641000-64995—~———~~ 1000 52406 25.1 T2 12.6 4 .9 27.5 -7 9.2 0 12.8 3.9 .9
7,000~7,999~———=— 100.0 53.4 26.6 Be4 13.3 4.8 .2 2648 o4 9.5 .1 12.5 3.8 «6
8y000~8y999~~————— 100.0 54.0 25.1 6.5 12.5 5.3 8 28.9 o1 9.3 .1 13.2 4.7 1.5
941000=94 99 9~ ——=mm= 10040 53.7 2443 6.9 13.7 2.6 l.2 29.4 3 8.5 -0 15.2 1.9 3.3
1Uyu00-144999————=~ 100.0 54.9 25.7 5.9 lé.4 4.5 .9 29.2 o2 8.7 .0 15.6 3.7 9
15,000 AND OVER-=—- 100.0 52.3 22.1 3.2 15.7 l.6 1.6 30.2 .2 5.0 o4 19.8 2.8 1.9
PERCENT OF TOTAL MEALS AT HOME
TOTAL BOYS 9-19 YEARS GIRLS 9-19 YEARS CHILDREN UNDER 9 YEARS
UNDER 20
YEARS
9-11 12-14 15-17 18-19 TOTAL 9-11 12-14 15-17 18-19 UNDER 1-2 3-5 6-8
* 1
(16} (1n (18) (19) (20) (21 (22) (23) (24) (25) (26) (27) 128) (29}
ALL HOUSEHUL DS YEAR- 43.5 3.6 3.4 2.9 1.0 10.5 3.2 3.4 2.6 1.3 2.1 4.2 7.2 8.6
SPRING—=——=—=——== 44,3 3.3 3.4 3.1 1.3 10.7 3.0 3.8 2.8 1.1 244 4e0 7.3 8.7
SUMMER————~=———== 43,2 3.0 4.3 2.9 9 10.9 3.3 3.2 3.0 1.0 2.3 4.0 6.4 8.4
FALL=————— e 42.1 3.9 2.7 2.8 .9 8.6 2.1 2.9 2.1 1.6 1.8 4.9 1.9 8.6
WINTER~————— 44,2 4.1 3.2 2.5 -9 11.8 4.1 3.8 2.5 1.3 l.9 3.8 7.2 8.7
UNDER 1+4000======~ 29,0 245 l.1 1.6 l.1 6.2 1.7 2.9 .7 -9 243 3.5 5.2 5.7
110001y 99 G ~mum— 30.8 2.1 3.0 245 1.1 6.0 2.0 1.9 1.4 .8 1.1 3.2 5.1 6.6
240002, 999——~~——=~  43.0 3.0 4o 2.9 o7 10.1 3.1 2.5 2.8 1.2 2.0 4o& 6.3 9.3
3,000-3,999-—————- 4l.7 3.1 3.5 2.9 1.8 9.2 2.4 2.7 2.0 1.8 2.5 4.9 6.7 7.1
4900049 99 §——————~ 4741 3.9 3.2 3.2 l.1 9.4 2.7 2.9 1.9 1.7 3.1 5.3 9.1 8.9
5y 000=5,999———~—=~ 46,2 3.4 2.5 3.5 1.2 12.5 4.7 3.6 3.0 l.1 2.5 4.9 7.8 8.0
64000=64999~——==== 47,4 4.1 3.5 2.9 1.2 11.6 3.6 3.7 3.3 .8 245 4e6 T.7 9.4
7100074 999~ ————~~ 46.06 3.9 3.2 2.3 .9 11.5 3.3 4al 2.5 l.6 2.3 4.0 8.3 10.1
89000-84999——————— 45.9 4e1 4e2 2.6 o7 13.2 3.6 5.2 3.4 l.1 1.3 3.5 Te1 9.2
99000-9¢999——=~=—= 4644 3.2 3.9 2.3 b 12.2 2.7 3.6 3.7 2.2 o7 2.3 9.0 12.1
10+,000-149999-——---—- 45.1 5.4 3.9 2.9 -6 10.2 3.4 3.4 3.0 .4 1.2 3.6 T.7 9.5
15,000 AND OVER-—== 47.7 5.6 7ot 3.4 .5 i1.5 1.9 5.2 3.1 1.3 i.8 2.7 5.9 9.1
+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 2+-—HOUSEHOLD COMPOSITION IN UNITED STATES RURAL FARM
TERMS OF MEALS AT HOME

PERCENT OF TOTAL MEALS AT HOME

SEASUN AND MEN WOMEN
MONEY INCOME TOTAL TOTAL
AFTER TAXESs * 20 YEARS 20-34 YEARS 35-54 YEARS
1964-1965 AND OVER| TOTAL 20-34 35-54 55-74 |75 YEARS| TOTAL 55-7T4 |75 YEARS
YEARS Y EARS YEARS |AND OVER ¥ PREGNANT| OTHER |[PREGNANT| OTHER | YEARS |AND OVER
(1) (2) (3) (4) (5) 16} (7) (8) (9) (10) (11) (12) (13) (14) (151}
ALL HOUSEHOLLS.YEAR- 100.0 57.9 29.1 5.2 13.4 8.8 l.6 2B.8 .4 5.5 .1 13.9 T.4 l.4
SPRING==——=———== 10UV 56.8 28.9 5.4 13.8 8.1 1.6 27.9 b 5.5 ol 13.6 6.8 1.5
SUMMER————~——=—= 100.0 57.0 28. 7 55 12.8 8.7 1.7 28.3 o4 5.6 * 13.5 7.3 1.5
FALL=—==———e———— 100.0 57.5 28.3 5.1 13.6 8.3 le4 29.2 o7 5.5 .l 14.3 7.2 1.3
WINTER—————————- 100.0 6l.1 30.8 4.8 13.6 10.8 1.6 30.3 o4 5.5 0 14.2 8.8 1.5
UNDER 1+000=—————- 100.0 58.5 28.6 5.5 10.2 1G.7 2.2 29.9 5 4.0 .l 10.8 11.9 2.1
Ly UU0=~14999-—~—==—= 1UU.0 6l.9 31.2 4.8 10.0 14.0 245 30.7 .2 4.6 .0 12.2 11.3 2.0
2+000-29 999———==== 100.0 57.9 28.3 5.5 9.8 11.0 2.1 29.6 -8 5.3 .l 11.9 9.7 1.9
34000-34999——~>~—~= 106.0 56.6 28.6 5.5 13.3 a5 1.4 2840 o5 5.6 0 12.8 7.8 l.1
4y U00=4,599——————~ 100.v 58.3 29.5 542 14.9 7.8 1.7 28.8 .3 5.3 .1 15.0 6.7 1.3
5+000-5¢ 999—~———=—= 100.0 58.7 29.5 5.2 14.3 8.4 1.6 29.2 -4 5.7 .1 l4.4 7.2 1.5
620006, 999———==—- 100.0 57.4 29.1 5.5 l4.8 T.6 1.2 28.3 6 6.4 <0 14.8 6.0 -5
T+000=-T7¢999————=== 100.0 55.2 26.8 54 1643 4.4 .7 28e4 .l 7.7 .2 15.9 2.9 1.7
8o V00—84999———-——= 100.9 5640 28.1 4.1 18.5 4.5 1.0 27.9 .6 4.1 -1 17.6 4.4 1.2
9¢000-94999-—~~~== 160.0 60G.5 3l.4 4e4 17.1 9.0 1.0 29.1 .6 6.9 -0 l4.4 5.8 l.4
10+000-14+999—————= 100.0 545 27.2 5.8 14.1 6.5 -8 27.3 .5 5.9 .1 15.9 3.6 1.2
15,000 AND UVER-——- 100.0 486.8 24.8 3.5 15.4 4.8 1.0 24.0 .0 3.6 5 15.0 3.7 1.3
PERCENT OF TOTAL MEALS AT HOME
TOTAL BOYS 9-19 YEARS GIRLS 9-19 YEARS CHILDREN UNDER 9 YEARS
UNDER 20
YEARS
9-11 12-14 15-17 18-19 TOTAL 9-11 12-14 15-17 18-19 UNDER 1-2 3-5 6-8
* 1
(16) (17} (18} (19) (20) (21) (22) (23) (24) (25) (26) {27) {28) (29)
ALL HOUSEHOLDSsYEAR- 42.1 3.6 4.1 3.6 1.6 11.5 3.1 4.0 3.2 1.1 1.5 3.0 5.7 T.6
SPRING—=—=====-=  43.,¢ 3.4 4ot 3.7 l.06 11.5 2.9 4.3 3.1 l.1 1.6 3.3 6.1 7.7
SUMMER——~=———=—— 43.0 3.7 4ot 3.7 l.3 12.3 3.1 4o 3.5 1.2 1.5 3.2 4.7 8.3
FALL-—————e——e——— 42.4 4.3 4e2 3.4 1.5 11.6 3.3 3.7 3.4 1.2 1.3 2.8 6.3 7.0
WINTER~—————— e 38.9 2.7 3.0 3.6 2.1 10.4 3.2 3.6 2.8 o7 1.3 2.8 5.9 7.2
UNDER 1y0U0-====== 4]l,5 2.7 2.9 3.5 -9 12.7 3.9 3.8 3.4 1.6 2.1 3.4 6.0 Te5
1e000-1¢999—————==  38.0 2.4 3.3 3.0 l.5 10.7 2.3 3.6 2.9 1.6 2.0 2.8 5.5 6.8
29000-24999——————~ 4241 3.2 442 3.7 1.5 12.1 3.2 4e6 3.1 1.0 1.3 3.6 5.9 6.7
3¢000-39999~———~—— 43.4 3.7 401 3.3 2.1 11.3 3.2 3.9 3.0 1.2 1.4 2.8 6.7 8.0
49 000-44999-—————-  41l.7 3.4 4.0 3.8 1.2 ll.4 3.1 3.8 3.2 1.2 1.5 3.4 6.0 6.9
5s000=5,999————~= 41.3 3.2 402 3.7 1.0 10.7 27 4.1 3.2 .6 1.4 2.9 5.8 8.4
6y G00—64 99 G-——~m~=—— 42.6 3.9 3.8 3.7 1.3 11.7 3.8 3.4 3.8 o7 1.3 3.0 6.3 7.6
Te000—-7+998——————— 44.38 5.4 L 3.4 2.0 12.0 4.0 3.6 3.3 o7 l.9 3.5 4.2 8.2
8+000-8¢999~———=== 44.0 5.6 5.1 4o7 2.8 12.3 2.1 5.5 3.5 1.2 .8 2.4 4.0 6.2
92000-9y 95 9——————- 39.5 44 3.5 3.8 2.4 12.1 3.7 3.6 3.3 1.6 .9 1.0 G b 6.9
10+000-14+999———-—= 45,6 4.6 4.2 4.0 2.1 11.2 2.5 4.5 3.6 b 1.5 2.5 6.2 9.3
15,000 AND OVER---- 51,2 3.6 6.9 4.7 1.7 15.5 42 5.7 4.0 1.6 o4 3.8 4.7 9.9

# SEE SPECiriC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965~1966 AND BY INCOME
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TABLE 3.-—NUTRITIVE VALUE OF DIETS UNITED STATES BY URBANIZATION

PER PERSON
AVERAGE PER DAY
SEASON AND
MONEY INCOME
AFTER TAXESs VITAMIN
1964—-1965 FQOD PROTEIN FAT CARBO- [CALCIUM| IRON A THIAMIN| RIBO- | NIACIN|ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1} (2) (3) (4) (5) (6) {7) (8) (9) (10) (11) (12)
CAL G G G MG MG 1u MG MG MG MG
ALL URBANIZATIONS
ALL HOUSEHULDS,YEAR- 3,177 104.3 150.9 353.8 1s119 19.3 7+500 1.56 2.37 24.8 103
SPRING=m——sme——— 3,211 105.8 154.3 352.9 1+113 19.5 74330 1.57 2.38 24.9 101
SUMMER———~——mm—— 3,152 102.2 149.1 354.7 1+087 18.9 74510 1.54 2.32 24.5 105
FALL==~=—~————== 3,227 106.4 153.2 359.1 Ls 145 19.6 74930 1.59 2e41 25.5 99
WINTER-——=——e—m 34117 102.9 147.1 348.6 14133 19.1 7+230 1.55 2.35 24.2 105
UNDER 14000-=————~ 3¢094 96.1 136.7 374.2 1,082 19.5 T+260 1.56 2.20 23.2 88
1400014 999-—————- 3,057 96.4 138.0 362.8 1,082 19.4 T+480 l.58 2.24 23.3 90
2¢000-2y 999-———==—— 3,115 97.6 140.7 369.1 14060 19.1 74490 1.58 2425 23.4 88
3,000-34999-—~~~=~= 3,095 98.8 144.2 355.5 1,068 19.1 7+370 1.55 2426 23.7 89
49000-44999-—————- 3,161 102.3 147.3 362.1 1,089 19.3 7,170 1.58 2.30 24.4 95
50000-54 999——————~ 3+163 104.3 150.2 353.0 19097 19.4 7,590 l.56 2437 24.9 98
64 000+69999~—~~——= 3,193 105.3 153.8 351.4 1s122 19.3 7,330 l.56 2.37 2449 103
7+000-74999-—————- 3,211 107.6 154.4 350.8 19149 19.2 T+470 1.58 2.43 25.5 106
89000-89999—————=-— 3,264 108.5 158.6 353.7 1,161 19.2 Tv 460 1.57 2445 25.5 111
940009, 999=—r———= 34215 107.2 155.5 350.6 Ly160 19.2 T+ 260 1.55 2.41 25.2 112
10,000-14+999-—=——~ 3,254 109.8 158.1 348.1 14191 19.2 7,890 1.57 2452 25.9 120
15,000 AND OVER---- 3,309 113.5 165.7 337.3 1,183 19.6 84510 l.57 2.51 26.2 135

+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 3.——NUTRITIVE VALUE OF DIETS UNITED STATES

BY URBANIZATION
PER PERSON——CONTINUED

AVERAGE PER DAY
SEASUN AND
MUNEY INCUME
AFTER TAXES, VITAMIN
1964-1965 FOoL PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) {2) (3} (4) {5) (6) (7) (8) (9) {10) (11) (12)
CAL G G G MG MG Iy MG MG MG MG
URBAN
ALL HOUSEHOLDS,YEAR- 3,070 103.2 147.4 335.0 1,089 18.8 74570 1.51 2.33 24.5 104
SPRING=—=—=————= 39131 105.7 152.0 336.8 1,089 19.2 74700 l.54 2.37 24.9 105
SUMMER~=~———m——= 3,001 99.9 143.7 329.8 1,052 18.2 T¢510 1.46 2.26 23.9 103
FALL~———————— 3,146 105.8 150.7 344.3 lell6 19.2 70900 1.55 2.39 25.3 102
WINTER~———=———m 3,005 101.5 143.3 329.5 1101 18.5 7+180 l.49 2.31 23.8 107
UNDER 14000—-=—-— 2,754 89.5 126.4 316.9 942 17.8 7+120 1.36 2.04 21.6 88
1¢000=1y 99 9—=————~ 24795 93.6 128.9 320.0 981 18.3 74340 l.44 2.10 22.6 89
29000-2,999~————- 2+971 976 136.8 340.9 1,025 18.6 8,040 1.51 2.24 23.2 96
3,000-3,999~——~———- 29913 95.9 137.1 327.9 1+.020 18.3 74520 le46 2419 23.0 90
49000-4, 999 ————~~ 3,023 100.4 141.6 341.4 1,053 18.6 T+ 440 1.52 2.26 23.8 95
54000=5, 999~==———= 34041 102.5 l46.1 332.0 1,062 18.9 7+630 l.51 2.32 2445 97
6¢000=6y999~~———— 3.081 103.4 148.7 335.5 1089 18.9 T+320 1.50 2.33 2443 105
7¢000-7,999-————— 3,153 106.4 152.1 341.9 1,120 19.0 7+ 500 1.55 2439 25.3 106
8+000-8y999———=-—— 3,207 107.4 15647 343.8 1y 145 18.9 Te440 1.53 2441 25.3 110
9+000~9,999——————~ 3,091 103.9 150.3 333.7 le119 18.6 7,080 1.50 2434 2446 108
104000-14+999—~~=— 3,215 109.6 156.0 342.4 1,188 19.1 T+¢920 1.55 2.51 25.8 120
15,000 AND OVER———— 3,177 110.9 159.7 321.4 1,148 19.1 84530 1.52 2.45 25.7 136
RURAL NONFARM
ALL HOUSEHOLDS,YEAR- 3,328 10542 155.5 382.2 1,168 195.9 7,210 l.64 2440 25.2 100
SPRING—=———m—mmm 3,308 104.5 156.2 376.2 1+153 19.6 64490 l.61 2.35 24.6 95
SUMMER=—=m—=—==— 3,362 104.5 156.8 389.7 le136 19.8 74400 l.64 2.39 25.4 109
FALL——=——m~———— 3,329 106.7 155.9 379.8 1,195 20.1 7,770 1.63 2.42 26,0 93
WINTER=——~—=——=== 3,3]1 105.2 153.1 382.7 1,190 20.2 74210 l.67 2.43 25.0 101
UNDER 14060-——-——= 3,261 99.9 142.1 401.1 1,202 20.8 7,410 l1.68 2.28 2444 90
1,000-1+999~—————~ 3,183 95.6 140.2 390.4 1s 145 20.0 7.510 l.66 2.32 23.6 90
23000-2y 999—————— 3,225 95.4 142.3 396.2 1+ 066 19.6 64630 1.62 2.19 23.2 77
3+000-34999-—~=—=— 3,295 102.0 152.8 384.0 1,132 19.9 6, 990 l.63 2.259 2445 86
490U0~49995——————~ 39322 103.7 153.6 387.6 1,130 20.0 64480 1.65 2.33 25.1 94
59 000-5,999-——~—=- 34387 107.3 156.8 394.0 lyl66 203 7+400 1.65 2445 25.8 100
6+000-64999-——-- 3,382 107.9 163.0 377.4 lelB2 20.0 74130 1.65 2443 2642 98
7:000-79999-—————- 3,293 109.2 157.5 365.9 1,213 19.6 7+ 210 1.63 2.49 25.7 108
84000~89999-——————- 3,322 109.2 159.4 367.7 lel76 19.5 7+ 360 l.63 2.50 25.5 112
F9000-94999-—~———- 34572 116.9 171.0 396.1 1,282 21.0 74700 1.70 2.61 26.9 124
10,000~14+999——~——— 3,301 108.2 l161.8 356.6 L1e 187 19.3 74550 1.59 2.48 25,7 119
15,000 AND OVER---- 3,773 124.3 187.2 386.4 14334 21.5 84590 1.75 2.77 28.3 138

# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME



TABLE 3.--NUTRITIVE VALUE OF DIETS UNITED STATES

BY URBANIZATION
PER PERSON-~CONTINUED

AVERAGE PER DAY
SEASON AND
MUNEY INCOME
AFTER TAXES, VITAMIN
19641965 FOO0 PROTEIN FAT CARBU- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1} (2) (3) {4) {5) (o} {7) {(8) (9) {10} (11) (12}
caL G [ ¢ MG MG 1u MG MG MG MG
RURAL FARM--ALL FOOOD
ALL HOUSEHOLDS+YEAR- 3,653 111.6 167.8 4324 1,232 21.5 74840 1.80 2.57 26.1 99
SPRING========—— 3,620 111.3 16845 421.6 1,206 2le4 64730 1.77 2052 2545 90
SUMMER———————=== 3,743 113.6 169.0 451.8 1s221 22.0 7+900 1.85 2.62 2649 115
FALL=—=—=m————— 3,638 ill.1 167.9 428.1 1, 246 21.2 8¢ 820 1.78 2456 25.9 93
WINTER—————e e 34580 109.5 164.6 423.4 1y 264 2l.1 74980 1.77 2.58 25.6 98
UNDER 14000~—====— 3,632 105.2 152.1 467.5 1,198 21.3 74320 le84 2.45 25.0 83
14000~19y999-~—=mm 3,700 1u%.0 166.3 448.9 1.289 22.0 74950 1.87 2454 25.3 90
2+C00-2,999-———~—= 34496 i02.8 154.3 430.4 14199 20.7 T+130 1.81 2.43 24.4 83
3+000~34999-——~—=~ 34609 106.9 162.1 437.8 i.180 21.2 T+470 l1.82 2.53 25.4 90
4yU00-4%4999—————=— 3,654 l1ll.1 169.0 431.4 1+ 214 2l.4 74560 1.79 2.51 26.1 100
5¢000~5,999——=——=m 3,579 111.5 167.6 415.2 1,199 21.0 T7+830 1.72 2.54 26.0 102
69000~ 64 999——===~—— 3s781 118.1 177.1 437.5 14277 2242 84400 1.80 2.68 27.2 109
7+4000-79999———=—== 3,797 120.5 179.6 433.8 10344 2242 84380 1.83 2.77 27.8 111
89 G00-8,999—~-—m—m 3+958 124.2 186.06 455.9 L+ 347 23.1 8,270 1.88 2.83 2842 121
99 0300-94 99 9= ——=———— 3,765 119.1 174.1 44047 14297 224 84500 1.81 2.71 28.2 127
10+000~149999~————— 34792 121.3 183.3 422.8 14275 21.9 84800 1.84 2.79 27.6 122
15,000 AND OVER--——= 3,637 1l4.8 179.1 399.8 1,171 20.4 7+850 1.63 2.49 26.0 114

RURAL FARM-—HOME~-PRODUCED FOOD

ALL HOUSEHOLDSyYEAR- 759 34.5 4602 53.5 368

5.3 3,280 .39 .83 6.0 37
SPRING====—===—m 725 33.3 48.3 40.1 334 4.8 2,360 .33 .75 5.3 24
SUMMER == ————mmmm 804 36.7 45.0 67.4 373 6.2 3:460 .48 .89 6.9 58
FALL====—=——=~—m 729 33.1 42.9 54.6 379 4.8 4,200 .36 .81 5.9 ‘35
WINTER=—=—=—m—=mm 774 34.5 49.2 49.7 393 4.9 3,110 .37 .86 5.8 26

UNDER 1,000~——=--- 864 35.6 49.6 72.2 426 5.6 45320 .45 .89 6.3 47
19 000=1, 99 9= ————= 966 39.8 56.6 77.8 489 6.3 44510 .52 1.01 6.6 49
2,000-2, 995-———=—- 795 34.0 47.2 61.2 434 5.0 3,650 <41 .90 5.7 40
3400034 999-———==~ 720 32.3 43.6 52.1 389 4.9 3,400 .38 .85 5.6 38
4+000-499 9——~ 700 32.4 4245 49.2 338 4.9 24850 .37 .76 5.6 35
54000-5 99G-——==== 672 31.0 41.6 45.4 316 4.8 24840 .34 .73 5.4 33
6+1000-64 99 9=———=== 725 33.5 45.0 48.4 305 5.5 3,230 .39 .77 6.2 37
7+000-7,999-~—~—-~ T44 34.7 48.0 44.8 329 5.1 24780 .38 .78 6.4 30
840008y 999-—————= 803 39.7 49.2 52.2 349 6.2 3,020 .41 .86 7.1 42
94000-9,999-—————~ 685 32.8 41.1 48.2 284 5.4 3,010 .35 .70 6.0 38
10,000~14,999-————- 721 36.3 46.6 4G.3 312 5.3 2,630 .37 .80 6.7 29
15,000 AND OVER----  bl4 33.1 37.7 36.3 245 4.9 14960 .27 .61 5.9 23
+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 4.,-=NUTRITIVE VALUE OGF DIETS UNITED STATES BY URBANIZATION
PER NUTRITION UNIT
AVERAGE PER DAY
SEASON AND
MONEY INCOME
AFTER TAXES, VITAMIN
1964-1965 FO0OD PROUTEIN|CALCIUM| IRON A THIAMIN| RIBO- [ASCORBIC
ENERGY VALUE FLAVIN ACID
(1) (2) i3) (4} (5) {6) (7 (8l (9)
CAL G MG MG v MG MG MG
ALL URBANIZATIONS
ALL HOUSEHOLDS+YEAR~ 4,282 123.4 1,005 15.9 84390 2.04 3.02 111
SPRING==—===—==== 4,319 125.1 996 16.0 8,200 2.09 3.03 108
SUMMER== ~————= — 44237 12G.7 9712 15.6 B8s410 2.00 2.96 114
FALL-—————————m 49368 126.1 1,038 16.3 84880 2.07 3.08 108
WINTER-——————— 49207 121.7 1,015 15.7 8,070 2.01 3.01 114
UNDER 14000-—=~=—- 44639 114.9 1,025 17.3 7,950 2420 2.96 94
L1000~14999—————== 4,442 113.0 999 17.0 89120 2.14 2.97 95
22000-24 999~ 49341 114.9 978 16.7 84290 2.10 2.92 95
3,000~-34 999~~~—~—- 49237 117.3 970 i6.1 8,280 2.05 2.91 97
4+000-44 999-~———— 44287 123.4 979 16.0 84220 2.08 2.97 105
500005y 999——————— 4,268 124.7 986 16.0 8,600 2.05 3.04 107
69 00064 999~—————— 49257 125.6 1,001 15.8 8,310 2.03 3.01 113
T¢000=74999-———=—— 4,258 12842 1,024 15.6 89490 2.06 3.07 115
8+9000-8y999—————=— 44299 127.7 1,024 15.5 84330 2.03 3.07 120
92000-94999-—--—~—— 4,229 125.9 1,023 15.5 8,100 1.98 3.02 121
104000149999 ———~~ 4,232 127.4 14043 15.4 84690 1.99 3.13 128
15,000 AND OVER==~— 4,320 130.6 1,031 15.6 94+ 250 1.99 3.11 143

+ SEE SPECIFIC TABLE NOTES, PAGE 183

YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 4.--NUTRITIVE VALUE OF DIETS UNITED STATES BY URBANIZATION
PER NUTRITIUN UNIT--CUNTINUED

AVERAGE PER DAY
SEASUN AND
MONEY INCOME
AFTER TAXESe VITAMIN
1964-1965 FOOD PROTEIN| CALCIUM{ IRON A THIAMIN| RIBO- |ASCORBIC
ENERGY VALUE FLAVIN ACID
(1) (2) (3) (4) (5) {6) {7 (8) (9)
CAL G MG MG Iy MG MG MG
URBAN
ALL HOUSEHUL DS+YEAR- 44158 122.6 877 15.4 84480 1.98 2.98 113
SPRING=——==—=—== 4,233 125.4 972 15.7 84620 2.05 3.03 112
SUMMER————~===== 4,054 11847 939 l14.9 84 440 1.91 2.89 112
FALL====—— == 40275 125.7 l+014 16.0 84840 2.03 3.06 111
WINTER—————=——— 4,072 120.5 986 15.1 8,020 1.94 2495 117
UNDER 1,000=—~==—== 4,323 109.0 904 15.7 T+ 790 1.99 2480 93
14000-19999———==== 4,210 111.7 907 16.1 74970 1.98 2.84 96
2900024 999=——==—~ 49218 115.5 926 15.7 84880 2.04 2.93 102
34000-3,999~—————— 44059 114.9 923 15.3 8,470 1.96 2.87 98
49000-4,999-————— 49146 122.2 952 15.6 8,560 2.01 2.94 105
5¢G00-59 999————=~—= 44140 123.2 961 15.7 84690 2.01 3.00 106
64 000=064 99 G 49126 123.8 978 15.5 8y 330 1.97 2.96 115
7+000-74999=—===—— 4,196 12741 1,001 15.4 84 540 2.04 3.04 115
B85000-8499Y9—~———-—= 49238 126.8 1,014 15.2 84330 1.99 3.0% 119
94 000-9 99 9—~———== 4,069 122.2 988 15.0 74900 1.92 2.94 117
10+000-14+999~~~=—- 4,175 12649 1,039 15.2 8,4 690 1.96 3.11 128
15,000 AND OVER——== 4,159 127.5 1,010 15.2 9240 1.93 3.05 l44
RURAL NONFARM
ALL HOUSEHOLCS+YEAR~ 4,470 124.2 1,052 16.6 8,080 2414 3.05 108
SPRING==~——mmm— 49425 123.3 1,039 16.3 T4 300 2.12 2.99 102
SUMMER—==—~=~==== 4,507 122.6 1,024 16.6 8¢ 230 2.12 3.04 118
FALL-——=—m—mmmm 4,501 126.7 1,086 16.8 84760 2.14 3.10 101
WINTER=~——mmm 49448 124.3 1,063 16.8 8,070 2.17 3.09 110
UNDER 1,000-=—==—— 49876 1i18.4 1,148 18.8 8,100 2.38 3.08 97
1,000-1s 999=—————— 49534 110.3 1,059 17.5 84120 2424 3.03 95
2¢000-2+999~——==—~ 4,436 112.3 1,025 18.0 74390 2.13 2.83 83
3¢000-3,999~——==-== 49422 119.5 1,044 17.2 7.830 2413 2.92 93
440004y 99 G——=—m—m 4944l 124.7 1,014 1646 T+460 2.16 2.97 104
50 000=59 999————=== 4,497 127.6 1,030 16.5 8,380 2414 3.11 108
6400064 999~——=——~ 49473 12841 1,040 16.4 8,080 2.14 3.07 106
T79000~79999-——————= 44343 129.9 1,077 15.9 8,180 2411 3.14 118
89000-8y 99 9————=—= 44368 128.3 1,028 15.6 8+190 2.09 3.14 121
Fe000-94 99 9=—mm——= 44710 138.0 1,132 16.8 8+ 0630 2.15 3.28 136
10,000-14¢999-——~~= 4,340 127.2 1,050 15.4 8440 2.06 3.11 127
15,000 AND OVER-—== 4,908 l44.1 1,138 16.8 94460 2.23 3.43 147
¥+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 4.-—-NUTRITIVE VALUE OF DIETS UNITED STATES B8Y URBANIZATION
PER NUTRITIUN UNLKT--CONTINUED

AVERAGE PER DAY
SEASUN AND
MONEY INCOME
AFTER TAXES, VITAMIN
1964~1965 FOUD PROTEIN| CALCIUM]| IRON A THIAMIN| RIBO- JASCORBIC
ENERGY VALUE FLAVIN ACID
(1) (2) (3) (4) (5) {6) (7) (8) (9) .
CAL % MG MG Iu MG Mo MG
RURAL FARM-—-ALL 06D
ALL HOUSEHOLDS+YEAR- 4,783 128.3 1,096 17.8 8,580 2.28 3.20 106
SPRING=—====———— 4,730 128.0 1,075 17.8 74390 2.28 3.13 94
SUMMER—=—————=~— 44890 131.1 1,083 18.2 8,680 2.32 3.26 124
FALL=====—==——=== 4,765 127.0 1+099 17.3 99 630 2.24 3.20 99
WINTER-——~——m——— 4+715 125.2 ly14l 17.7 8,690 2.26 3.22 104
UNDER 1+000-=—=——= 44907 12243 1,086 18.3 840660 2.36 3.12 89
1,000-14999-~——~—- 44982 125.3 1,181 19.0 84 660 2.41 3.24 97
29000-24999~——=~—= 49633 118.1 1,109 18.0 74800 2.30 3.05 88
3,000-3,999-~————= 4y716 124.4 1,055 17.7 8,310 2.31 3.15 97
4e000-49995——————= 4,792 127.9 1,062 17.4 84290 2.27 3.14 107
59000=54999————==~ 4,690 128.1 1,075 17.6 84580 2.20 3.16 109
69000-69999=——~——= 4,921 135.9 lell4 17.9 9,210 2.28 3.33 116
70000-74999-~—~—== 4,890 138.7 1,160 17.6 9+ 200 2.30 3.42 118
84+000~-8¢999-—————— 4,974 138.9 1,168 18.6 84850 2.30 3.40 127
91000-9y 999-—~———~ 44806 133.6 1.122 17.9 9,070 224 3.30 134
10s000-14+999-—————~ 4,880 139.3 le111 17.6 9, 680 2.31 344 130
155000 AND UVER—=—== 44613 130.5 976 1ol 84590 1.99 3.03 122

RURAL FARM--HUME-PRULDUCEL FUOD

ALL HOUSEHOLUS » YEAR~ 994 39.6 328 4a4 3,600 «50 l.04 40
SPRING==———m———m 948 38.3 297 4.0 2,600 43 «94% 25
SUMMER———~—~~—== 1,051 42.4 331 5.2 3,800 «61 l.11 63
FALL-=——r— == 955 38.0 334 4.0 49590 « 46 1.01 37
WINTER—————>——=~ 1,020 39.4 355 4.1 3,380 47 1.08 28

UNDER 1+000-=———- lyl67 4l.4 386 4.8 4, T60 «57 lel4 51
Lo 00U—1s999————~—" 1,301 45.7 448 Se4 44910 e 67 1.29 53
29000~29999—~———== 1,054 39.1 402 4.4 3,990 53 lel4 42
3»000-3,999——=———~ 941 37.7 348 4.1 3,790 <48 1.05 41
4+000-4999G-—~——= 918 37.3 296 4.0 3y 130 47 «95 37
50000-5¢999—~————~ 880 35.6 283 4.1 3,110 «43 91 35
69000~69 99 9———=~——- F44 38.6 266 ot 3, 540 .49 «95 39
7+000-7+995—~——=—~ 959 40.0 284 4.0 3,040 +48 «96 32
89 000-89 999——~—— 1,009 44.5 303 5.0 3,230 51 1.04 44
99000—-9y 995 ———~—— 875 36.8 246 4.3 3,210 44 «86 40
10s000~-1499599-~———— 928 41.7 272 4.2 24 890 « 46 «98 31
15,000 AND OVER———- 778 37.7 205 3.8 24150 «33 «75 24
# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR BY SEASON 1965-1966 AND BY INCOME
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TABLE 5+—~NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

ALL URBANIZATIONS
BY FOCD GROuP

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FQa00D PROTEIN FAT CARBO- |CALCIUM] IRON A THIAMIN( RIBO0- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) {3) (4) (51} (6) (1) (8) (9) (10) (11) (12)
CAL [ G G MG MG 1u MG MG MG MG
ALL FOGD GROUPS 3,177 104.3 150.9 353.8 1,119 19.3 T+500 1.56 2.37 24.8 103
MILK, CREAM, CHEESE- 412 21le6 22.6 30.8 682 3 920 «l7 .92 Y] 6
MILK 274 15.6 13.8 22.2 528 * 550 ol4 «76 5 S
CREAM, ICE CREAM 69 1.5 4.0 7.0 50 * 160 +01 «07 * *
CHEESE 59 42 4.4 .7 96 .l 180 «01 .08 * o
SOUP, MIXTURES 9 .3 ok 1.0 8 * 30 01 «01 .1 *
MEAT, POULTRYs FISH- 684 42.5 55.3 1.0 32 5.8 1,080 +33 «52 S.1 1
BEEF—~——— 269 18.2 21.2 * 11 2.7 30 05 «15 3.5 *
BACONs SALT PORK 105 1.2 11.0 -1 2 o2 0 «02 .02 .2 0
OTHER PURK 127 6.6 11.0 * 4 1.0 0 .17 « 07 1.3 0
LIVER 4 -6 .1 o1 * «3 770 * «09 .3 1
LUNCHMEATs FRANKFURTERS—~———==——w= 78 3.6 6.7 5 2 «b 80 <05 «07 -8 0
UTHER MEAT 16 l.5 l.1 * 1 2 * <01 «02 b *
POULTRY——— 60 T.6 3.0 * 5 o7 180 02 «10 1.9 *
FISHe SHELLFISH 25 3.2 1.2 2 8 .2 20 .01 .01 -7 *
OTHER PROTEIN FOOD 172 10.7 10.5 9.2 45 2.0 580 .10 «16 1.5 *
EGGS— 12 5.7 5.1 o4 24 1.0 520 «04 «13 * 0
DRY LEGUMES 36 242 b 6.2 i3 o7 10 .03 <02 .2 *
NUTSs PEANUT BUTTER-———————w=ee—m- 51 2.0 4.5 1.6 6 2 * 02 .01 1.1 *
SUUPy MIXTURES 10 Iy 5 8 2 ol 40 01 .01 -1 *
ALL VEGETABLES 193 6e2 249 38.5 T4 2.6 3,280 .21 «17 3.0 44
POTATOES 91 2.0 240 16.9 8 .6 * 07 .03 1.5 11
DARK GREEN 4 3 .1 7 15 «2 680 01 .02 el 6
DEEP YELLOW 12 2 * 2.7 5 el 1+.400 .01 .01 ol 2
TOMATOES 22 .7 2 47 7 o4 590 04 .02 5 11
OTHER 59 2.6 «5 12.8 37 1.2 470 <08 .08 o7 15
SO0uUPy MIXTURES 5 2 .2 o7 1 el 140 * * o1l *
ALL FRUIT 129 1.3 5 32.4 29 1.0 640 .11 «06 -8 46
CITRUS 39 6 .1 9.6 15 .2 140 06 .02 «3 36
OTHER VITAMIN C-RICH-————-=———e—e 4 .l * «9 1 * 170 * * * 3
OTHER 86 o7 «3 22.0 12 .7 330 «04 «04 o4 7
MIXTURES * * * * * * * * * * *

¢ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
8Y FOOD GROUP-—CONTINUED

AVERAGE PER DAY

FUUD GROUP # VITAMIN
FooD PROTEIN FAT CARBO~ |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) {2) (3) (4} (5) (6) (7} (8) (9) (10) (11} (12)
CAL G G G MG MG v MG MG MG MG
GRAINe ENRICHED UR WHOLE GRAIN-————- 549 15.9 4.9 108.8 147 5.2 20 «57 «38 4.9 *
FLOUR 124 3.4 «5 25.8 39 1.0 * el2 «09 1.1 ¢}
CEREAL . PASTES 172 445 1.0 36.3 34 2.1 10 23 .11 1.7 *
BREAD 211 6.9 2.4 39.6 64 1.9 * «20 .16 1.9 0
OTHER BAKERY PRODUCTS——==—m—=—m—===— 42 1.0 1.0 7.1 8 .3 10 «03 «03 .3 *
GRAINs NOT ENRICHED OR WHOLE GRAIN—— 266 4.8 8.5 43.3 44 «8 90 05 -06 -6 *
FLOUR 31 .4 -8 5.7 9 .l * * «01 * *
CEREALs PASTES 16 a4 ol 3.3 1 .1 * «01 * .l *
BREAD 18 X ol 3.7 5 .1 * 01 01 el 0
OTHER BAKERY PRODUCTS————=w—=——=-= 172 2.7 6.3 2646 23 o4 50 02 <04 .3 *
SOUP, MIXTURES 29 -7 1.1 4.0 6 el 50 01 01 -1 *
FATS, DILs- 395 3 44.0 lel 6 * 810 * * * *
BUTTER _ 56 * 6.4 * 2 -0 260 00 .00 -0 0
MARGARINE: 114 .l 12.9 .1l 3 -0 530 «00 «00 -0 0
OlLes SALAD DRESSING 116 el 12.7 .9 2 * 20 * * * *
LARD- 42 * 4e7 * 0 .0 0 .00 «00 .0 "]
VEGETABLE SHORTENING=————————w=m——= 66 * 7.4 .2 0 -0 * 00 .00 -0 0
SUGARs SHWEETS 326 -8 1.5 80.7 24 .6 60 .02 .02 2 5
SUGARs SIRUP, JELLYy CANDY———w=——- 260 5 1.5 63.6 19 6 10 01 .02 .1 *
OTHER SwWEETS-- .
ADDED VITAMIN C- 11 * * 3.0 4 * 50 ¥ * * 4
NO ADDED VITAMIN C-——=—————o——— 55 .3 .1 14.1 1 * * * * * *
OTHER FOOD—~ 51 .3 2 8.0 37 .9 20 -0l «06 4.1 0
ALCOHOLIC BEVERAGE-—————=—m————=——- 26 ol -0 1.5 2 * 0 * «01 2 0
SOME NUTRITIVE VALUE—————~——=——— 25 o1 .2 6.5 35 .9 20 01 «04 3.9 ¢]
# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY F0O0D GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
8Y FOOD GROUP

AVERAGE PER DAY

FOOD GROUP #* VITAMIN
FOQD PROTEIN FAT CARBO- j CALCIUM| IRON A THIA- RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) (%) {10) (11) (12)
CAL G G G MG MG v MG MG MG MG
ALL FOOD GROUPS—- 3,211 105.8 154.3 352.9 1,113 19.5 7,330 1.57 2.38 24.9 101
MILK, CREAMy CHEESE-——==m—m——w—mee——— 408 2144 22.3 30.7 673 -3 910 .16 «91 -6 5
MILK - 266 15.1 13.2 21.7 514 * 530 <13 o T4 «5 5
CREAM, ICE CREAM —_— -—— 73 1.6 4.2 T4 53 * 17¢ .02 .08 * *
CHEESE ——— 61 4.4 4.5 -7 98 .1 180 = .08 * [0}
SQUP, MIXTURES - —— 9 3 b «9 8 * 30 * <01 * *
MEAT, POULTRY, FISH 717 4440 58.2 1.0 33 6.0 1,150 <36 «55 9.3 *
BEEF 275 18.4 21.7 * 11 2.7 30 .05 «15 3.5 »
BACON, SALT PORK———————eemr e e 116 1.4 12.1 o2 2 «2 C .03 «02 3 0
GTHER PORK - 141 T4 12.1 * 4 1.1 C -19 «08 l.4 ¢
LIVER —— 5 -7 .1 2 * .3 840 = .09 o4 »
LUNCHMEAT, FRANKFURTERS——————ww—m— 83 3.8 7.2 5 2 .6 80 .05 .07 9 0
OTHER MEAT 14 1.3 1.0 * * .2 * * .02 «3 -
POULTRY 56 7.3 2.7 * .5 o7 180 «02 «10 1.8 *
FISH, SHELLFISH - — 27 3.6 1.3 2 9 .2 20 .01 .02 -8 =
OTHER PROTEIN FOOCD - 175 11.2 10.5 9.4 47 2.1 610 .10 «17 1.5 *
EGGS - — 17 6.1 Se4 o4 26 1.1 560 .04 .13 * 0
DRY LEGUMES - 38 2.3 b 6.5 14 o7 10 «03 «02 o2 *
NUTSy PEANUT BUTTER-~=m—————w— e 47 1.9 4.1 1.5 5 .2 * .02 .01 1.0 »
SO0UP, MIXTURES- —— ——— 10 6 «5 8 2 * 40 * * * *
ALL VEGETABLES - —-— 182 5.8 2.9 36.2 72 2.5 3,120 .20 .16 2.9 42
POTATOES — - 9C 2.6 2.0 16.5 8 .6 * .07 .03 1.4 10
DARK GREEN - 4 o4 * o 15 e2 730 .01 «02 * 6
DEEP YELLOW 8 .2 » 1.9 4 » 1,240 - » * 1
TOMATOES——~ - 20 -7 2 4ot 6 o4 540 .03 .02 5 9
OTHER—~~— - 55 2.4 P 12.1 37 1.2 480 .07 .07 o7 15
SOUP, MIXTURES - - 5 .2 2 o7 1 » 13¢ * * * *
ALL FRUIT —— 122 1.3 o4 30.8 29 1.0 540 .10 .06 .7 48
CITRUS -— —_— 38 .6 .1 9.4 16 2 140 <06 .02 -3 36
OTHER VITAMIN C—RICH--—————— o ——— 5 * * 1.2 2 * 13C * * * 6
OTHER 79 .6 <3 20.1 11 -6 270 .03 .04 o4 6
MIXTURES——~ —— * * * * - » » * » * »

+ SEE SPECIFIC TABLE NOTES. PAGE 183 SPRING 1965 BY FOOD GROUP



TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
BY FOOD GROUP--CGNTINUED

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIA- RIBO~ (NIACIN JASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) | (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG v MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-—-~—-- 549 15.8 4.9 108.8 146 5.3 ¢0 «58 «38 5.0 »
FLOUR 118 3.3 4 24.6 37 1.0 * .11 -08 1.0 0
CEREAL, PASTES —_——— - 175 4.6 -9 37.1 35 2.1 * <23 «11 1.8 *
BREAD 211 6.9 2e4 39.7 64 1.9 * «20 «16 1.9 0
OTHER BAKERY PRODUCTS~—————w=—mw—m 44 1.1 l.1 7.4 10 «3 * «03 «03 «3 *
GRAIN, NOT ENRICHED OR WHOLE GRAIN-- 273 4.9 8.7 44.5 46 .8 96 «05 « 06 «6 *
FLOUR ——— 31 b -8 5.8 9 * = * » * *
CEREAL, PASTES - 15 o4 .1 3.2 1 L] * » * » *
BREAD 19 .6 .1 3.9 6 <1 * <01 * * 0
OTHER BAKERY PRODUCTS—-———=—-—mm—mm 179 2.8 6.6 277 24 -5 50 «02 04 -3 *
SQUP, MIXTURES - 28 o7 l.1 3.9 [} 1 40 * .01 o1l *
FATS, OILS ——— 399 «3 4445 1.2 7 * 81cC * * * *
BUTTER 59 * 6.6 #* 2 <0 270 <00 «00 .0 0
MARGARINE—- - 113 * 12.7 * 3 0 52C «00 «00 -0 0
OIL, SALAD DRESSING-——=—m—m—me————— 120 .1l 13.1 -9 2 = 20 * * * *
LARD 45 * 5.0 * 4} «0 0 «00 .00 -0 0
VEGETABLE SHORTENING———=—=—=wc—e—m— 63 * 7.0 .2 0 .C * .00 .00 .0 0
SUGAR, SWEETS - 333 -8 1.7 82.2 25 «6 6C -0l «02 .2 5
SUGARy SIRUP, JELLY, CANDY—~——=—=— 265 «5 1.6 64.7 20 .6 * «Cl «02 1 *
OTHER SWEETS——-
ADDED VITAMIN Ce-—m——m—eme— e m e 12 »* * 3.2 4 * 50 »* * * 4
NO ADDED VITAMIN C———m—=~meem e 55 3 * 14,3 1 * * * * * *
OTHER FOOD 53 «3 .2 8.1 37 9 20 * 06 4.2 0
ALCOHOLIC BEVERAGE - 27 1 .0 1.6 2 * 0 * .01 .2 4]
SOME NUTRITIVE VALUE-——-—--—--—=——= 25 2 .2 6.5 35 «9 20 * «05 3.9 0
4+ SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 5.——NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
B8Y FUOD GROUP

AVERAGE PER DAY

FOOD GROUP # VITAMIN
F0OD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
{1} (2) (3) {4) (5) {6) (7) {(8) {9) (10) (11) (12)
CAL G G G MG MG 1y MG MG MG MG
ALL FOOD GROUUPS 3,152 102.2 1459.1 354.7 1,087 18.9 7,510 1.54 2.32 24.5 105
MILKy CREAMy CHEESE- 403 20.9 22.1 30.5 658 «3 900 .16 «89 «b 5
MILK 257 14.6 12.8 20.8 496 * 520 13 .71 .5 4
CREAMs I1CE CREAM~-- 18 1.8 4.5 8.1 57 * 180 «02 .08 * *
CHEESE 59 4.3 4.3 o7 96 .1 180 .01 .08 * 0
S0UP, MIXTURES 8 3 o4 9 8 * 30 .01 .01 .1 *
MEAT, POULTRY, FISH 676 41.6 54.8 1.0 31 5.6 980 32 51 8.8 1
BEEF 263 17.9 20.7 * 10 2.7 30 «05 «15 3.4 C
BACUNs SALT PORK—— 113 1.3 11.8 el 2 2 0 «03 .02 2 0
UTHER PURK - 119 6.2 10.3 * 4 -9 [0} .16 .07 1.2 0
LIVER - 4 5 .1 .1 * 2 670 * .07 3 1
LUNCHMEAT» FRANKFURTERS~—===———w=— 83 3.8 T.2 5 2 6 80 «05 .07 «9 0
OTHER MEAT 14 1.3 1.0 * 1 o1l * «01 «.02 -3 *
PUULTRY =~~~ 53 T.1 2.5 * 4 7 180 02 «10 1.7 *
FISH, SHELLFISH 26 3.4 1.2 2 8 .2 20 .01 .01 .8 *
OTHER PROTEIN FUUD 163 10.3 9.8 Be7 43 1.9 570 .09 .16 1.4 *
EGGS 71 56 5.0 o4 23 1.0 510 «04 .12 * 0
DRY LEGUMES - 35 2.1 -4 5.9 12 6 10 «03 .01 «2 *
NUTSs PEANUT BUTTER=---~w=——m——ee—— 45 1.8 3.9 le4 5 2 * .02 .01 1.0 *
S0UP, MIXTURES 10 5 5 8 1 o1 40 * .01 sl *
ALL VEGETABLES 204 6.8 3.3 40.6 76 2.8 2+890 24 .19 3.2 50
PUTATOES 91 1.9 2.2 16.3 8 .6 * 07 .03 le4 10
DARK GREEN 3 3 * b 10 2 510 .01 .02 ol 6
DEEP YELLOW 1 .1 * 1.7 4 .l 990 «01 .01 .1 1
TOMATUES 25 9 -3 5.5 10 5 740 05 .03 o7 15
OTHER 74 3.3 .6 15.9 44 l. 4 540 .10 .10 1.0 18
SOUP, MIXTURES 4 .2 ol .6 1 * 110 * * .1 *
ALL FRUIT 123 l.4 «5 31.0 27 l.1 1¢230 .10 .07 -9 44
CITRUS 31 .5 ol 7.5 10 2 110 «05 .01 2 28
UTHER VITAMIN C~RICH-—=~————— e 6 .1 * l.4 2 ol 490 «01 «01 .1 6
OTHER 87 .9 3 22.1 14 -8 640 «05 .05 b 9
MIXTURES * * * * * * * * * * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP
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TABLE 5.-—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
BY FOOD GROUP—-CUNTINUED

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FO0D PROTELIN FAY CARBO- |CALCIUM| IRON A THIAMIN: RIBO- | NIACIN {ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) {3} (4) (s5) {6) (7) (8) (9} (10} (11} (12}
caL G [ G MG MG Iu MG MG MG MG
GRAINy ENRICHED OR WHOLE GRAIN=——=—-- 530 15.2 4.8 104.9 142 4.9 20 55 «37 4.8 *
FLOUR 111 3.0 o4 23.2 37 9 * .11 .08 1.0 0
CEREAL+ PASTES 164 4.2 8 34.7 32 1.8 10 «22 .11 1.7 *
BREAD _— 210 6.9 2.4 39.5 64 1.9 * .20 .16 1.9 0
OTHER BAKERY PRODUCTS———————=——u— 45 1.1 1.1 7.6 9 3 10 .03 «03 o3 *
GRAINs NOT ENRICHED OR WHOLE GRAIN— 269 4.8 8.7 43.7 45 .8 90 +05 +06 Y *
FLJUR 29 o4 +8 S5e¢4 8 o1 * * .01 * 0
CEREAL+» PASTES 15 % ol 3.2 1 .1 * 01 * o1 *
BREAD 17 Y] el 3.5 5 el * 01 «01 .1 0
OQTHER BAKERY PRODUCTS——==—===————e 180 2.8 6.6 27.7 25 5 50 02 0% .3 *
SOUPs MIXTURES 28 7 1.1 3.9 5 .1 40 .01 01 ol *
FATS, OILS 393 3 43.7 1.2 6 * 770 * * * *
BUTTER 52 * 5.9 * 1 «0 240 00 00 .0 0
MARGARINE- 110 .1 12.3 .1 3 -0 500 +00 .00 .0 0
OJlb, SALAD DRESSING——————~—m—=e—e— 123 .1 13.5 9 2 * 20 * * * &
LARD 42 * 446 * 0 0 0 00 .00 .0 0
VEGETABLE SHORTENING 67 * 1.5 2 0 -0 * 00 «00 .0 0
SUGARy SWEETS——=———wmevm——  ~m——eee—e 341 o7 1.3 85.4 23 ) 50 «01 .02 el 5
SUGARy SIRUPy JELLYs CANDY——=————=— 265 o4 1.2 6545 17 .5 10 «01 «02 .1 *
OTHER SWEETS——
ADUED VITAMIN C- —— 16 * * 4e2 5 * 40 * * * 5
NO AUDED VITAMIN C———==—w—————e 61 3 .l 15.8 1 * * * * * *
OTHER FOOLO=-———~ 50 2 .1 7.6 35 .9 20 .01 <06 4.0 0
ALCOHOLIC BEVERAGE 27 ol «0 1.6 2 * 0 * «01 .2 0
SOME NUTRITIVE VALUE-—————=——=>———— 23 «1 .l 6.0 33 9 20 01 «04 3.8 0
+ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FDOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
BY FOUD GROUP

AVERAGE PER DAY

FUOD GROUP # VITAMIN
FO0D PROTEIN FAT CARBO- |[CALCIUM| IRON A THIAMIN] RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1} (2} (3) (4) (5) {6) (7) {8) (9) (10} (11) (12)
CAL G G G MG MG 1V MG MG MG MG
ALL FOOD GROUPS 34227 106.4 153.2 359.1 10145 19.6 74930 1.59 2«41 25.5 99
MILKy CREAMs CHEESE 420 22.0 23.2 31.2 698 o3 950 «17 «94 .6 6
MILK 288 162 L4.6 23.2 548 * 590 «l4 «79 «5 5
CREAM, [CE CREAM 65 1.5 3.9 b4 47 * 160 .01 «07 * *
CHEESE 58 4.1 b4 Y-} : 95 el 180 .01 -.08 * 4]
SOUP. MIXTURES 8 o3 3 .9 8 * 30 01 +01 1 *
MEAT, POULTRY, FISH 691 43.8 55.4 1.0 33 549 1+130 «34 «54 9.5 1
BEEF - 268 18.3 21.1 * 11 2.7 30 <05 «15 3.5 0
BACUNy SALT PORK—- 99 1.2 10.3 el 2 o2 0 «02 - 01 2 0
OTHER PURK 129 6.5 11.2 * 4 1.0 0 «1l7 «07 1.3 0
LIVER 5 o7 ol ol * 3 810 * «09 ol 1
LUNCHMEAT, FRANKFURTERS===m———we— — 73 3.4 6.3 4 2 «5 70 «05 «06 «8 Q
OTHER MEAT 18 1.7 1.2 * 1 .2 * <01 «02 5 *
POULTRY~—-— 76 9.0 4.1 * 6 8 200 «03 «11 2.3 *
FISH, SHELLFISH 24 3.1 le1 o2 8 .2 20 .01 «01 o7 *
OTHER PROTEIN FOOQOD 178 10.7 11.3 9.2 45 2.0 570 .10 «1l6 1.5 *
EGGS 71 5.6 5.0 ] 24 1.0 520 «04 «l2 * 0
DRY LEGUMES- 34 2.1 3 5.9 12 o7 10 «03 02 2 *
NUTSes PEANUT BUTTER-=—————————wme 60 262 5.3 1.8 7 o2 * <03 «01 1.1 *
SOUP, MIXTURES 11 b 5 9 2 ol 40 <01 <01 el *
ALL VEGETABLES 195 bel 2.8 39.3 77 246 3,850 «21 17 3.0 45
PUTATOES—— 92 2.1 1.8 17.3 8 6 * 07 <04 1.5 11
DARK GREEN 4 b el .8 19 <3 820 +01 «02 S 8
DEEP YELLOW 20 ol -l 4.6 8 o2 1,940 .01 «01 o1 3
TOMATOES— 20 o7 «2 4.3 [ 4 530 «03 «02 -] 9
OTHER 54 2.4 o4 11.6 34 l.1 420 <07 «07 o 14
SOuP, MIXTURES 5 ol o2 o7 1 el 150 * * ol *
ALL FRUIT——- 134 1.2 .5 34,0 26 9 400 .11 «06 o7 42
CITRUS 38 b ol 9.3 15 .2 140 .06 .02 .3 36
OTHER VITAMIN C-RICH-—==—————=——m 2 * * o4 * * 50 * * * 1
UTHER 94 ob «3 24,2 12 o7 210 «04 «04 «4 6
MIXTURES=— * * * * * * * * * * *
+# SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FDOD GROUP
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TABLE 5.~—NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
BY FOOD GROUP--CONTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FO0D PROTEIN FAT CARBO~ |CALCIuUM| IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) {21 (3) (4} (5) {6) 7 (8) {(9) {10) (11) (12)
AL [ G G MG MG v MG MG MG MG
GRAINy ENRICHED OR WHOLE GRAIN-———-— 565 l6.4 4.9 112.1 151 5.4 10 «59 «39 5.1 *
FLOUR 140 3.9 «5 29.3 43 il.1 * «l4 10 1.2 0
CEREAL+ PASTES 171 4.5 1.0 35.8 34 2.1 10 22 .11 1.7 *
BREAD 215 7.0 245 40.4 66 2.0 * «20 .16 1.9 0
OTHER BAKERY PRODUCTS-———=m=—mm=—— 39 1.0 1.0 6.6 8 .2 * .03 .02 .2 *®
GRAIN, NOT ENRICHED OR WHOLE GRAIN~— 263 4.7 8.4 4249 43 .8 110 05 -06 6 *
FLOUR 31 4 -8 5.7 8 .l * * «01 * *
CEREAL+ PASTES 18 o4 .2 3.8 2 .1 * 01 * .1 0
BREAD 17 Y- ol 3.5 5 .l * <01 01 o1 0
OTHER BAKERY PRODUCTS————m———————— 166 2.6 6.1 25.8 22 o4 40 02 .03 3 *
S0UP, MIXTURES 31 -8 1.2 42 6 el 70 .01 «01 .1 *
FATSy OILS 402 3 44.8 l.1 6 * 830 * * * *
BUTTER 62 a1 7.0 * 2 -0 290 «00 «00 .0 0
MARGARINE-— 115 .1 12.9 -1 3 «0 530 «00 .00 .0 0
OILs SALAD DRESSING 110 .1 12.0 .8 2 * 20 * * * *
LARD 48 * 5.3 * 0 -0 0 .00 .00 .0 o]
VEGETABLE SHORTENING==————=———=——= 67 * 7.5 2 0 0 * <00 00 .0 0
SUGAR, SWEETS 326 -8 1.8 80.0 26 -7 60 02 .02 o2 4
SUGARy SIRUPs JELLY, CANDY———————~ 268 .6 l.7 65.0 21 6 10 -0l .02 2 *
OTHER SWEETS=--
ADDED VITAMIN C 8 * * 2.2 3 * 50 * * * 4
NO ADDED VITAMIN C-w=—==——=—wm———— 50 2 .1 12.8 1 * * * * * *
OTHER FOQU— 52 -3 .1 3.3 40 -9 20 <01 <06 43 0
ALCOHOLIC BEVERAGE 26 -1 .0 1.5 2 * 0 * .01 .2 0
SOME NUTRITIVE VALUE-—————~=====w= 26 2 .1 6.8 38 9 20 01 04 4e1 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

FALL 1965 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

ALL URBANIZATIONS
BY FOOD GROUP

AVERAGE PER DAY

FOOD GROUP +# VITAMIN
FOCD PROTEIN FAT CARBO- |[CALCIUM| IRDN A THIAMIN] RIBO~ | NI ACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7 (8) (9) {10) (11) (12)
caL G G G MG MG 1u MG MG MG MG
ALL FOOD GRDUPS 3,117 102.9 147.1 348.6 1,133 19.1 74230 1.55 2435 24,2 105
MILKe CREAM, CHEESE 417 22.2 22.8 31.0 702 3 930 17 «95 6 6
MILK 288 16.4 l4.4 23.3 555 * 580 ol4 80 5 5
CREAM, ICE CREAM 59 1.3 3.5 5.9 43 * 140 .01 .06 * *
CHEESE 59 4.2 4.4 .6 95 ol 180 <01 .08 & 0
SOUPy MIXTURES 10 3 5 l.1 9 * 30 .01 .02 .1 *
MEAT, POULTRY, FISH 652 40.7 52.6 9 31 5.6 1,050 «31 «50 8.7 1
BEEF 271 18.3 21.4 * 11 2.7 30 05 .15 3.5 0
BACON, SALT PORK—— 92 1.1 9.6 .l 2 2 0 .02 .01 2 0
UTHER PORK-— 121 6.1 10.5 * 3 .9 0 «l6 «07 1.2 0
LIVER 4 o6 .1 .l * «3 760 * 09 .3 1
LUNCHMEAT, FRANKFURTERS~—————=——um 71 3.3 bel o4 2 5 80 .05 .06 o7 0
OTHER MEAT—— i6 1.5 l.1 * 1 .2 * 01 .02 o4 *
POUL TRY 54 6.9 2.7 * 4 .6 160 <02 .09 1.7 *
FISHsy SHELLFISH-—— 23 2.9 lel .2 7 .2 20 .01 .01 .7 *
OTHER PROTEIN FOOD 172 10.7 10.5 9.4 44 2.0 570 .10 .16 1.5 *
EGGS 71 5.6 5.0 o4 23 1.0 510 .04 «12 * V]
DRY LEGUMES —— 37 242 «3 6al 13 o7 10 .03 «02 .2 *
NUTSs PEANUT BUTTER 52 2.0 4.6 1.6 6 .2 * 02 .01 1.1 *
SOUP, MIXTURES 10 Y] 5 9 2 .1 40 <01 .01 o1 *
ALL VEGETABLES 189 6.0 2.7 38.1 70 2.6 3,310 «20 .16 3.0 41
POTATOES————— —— 93 2.1 1.8 17.4 8 .6 * .08 - 04 1.5 11
DARK GREEN - 4 3 o1 b 15 2 680 01 .02 .1 6
DEEP YELLOW- 13 2 .1 2.9 6 el 1+480 .01 .01 .1 2
TOMATOES 21 .7 .2 4.6 6 o4 550 03 .02 ] 9
OTHER 53 2.3 o 11.6 34 l.1 440 .06 .07 o7 13
SUUP, MIXTURES -3 «3 2 .9 2 .l 170 * * .l *®
ALL FRUITY 135 l.4 «5 34.0 32 1.0 380 .12 .06 -7 52
CITRUS 49 .8 2 12.1 22 3 180 .08 .03 3 46
OTHER VITAMIN (-RICH-——==————————m 2 * * o4 * * * * x x 1
OTHER—————— 84 b 4 21.5 10 .6 190 .04 .03 4 5
MIXTURES—- * * * * * * * * * * *
# SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 8Y FOOD GROUP
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TABLE 5.—~NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES ALL URBANIZATIONS
8Y FUOD GROUP--CUNTINUED

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO~- |CALCIUM| IRDN A THIAMIN} RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) {(3) (4) (5) (6) (7) (8) {9) (10) (11) {12)
CAL G %) G MG MG v MG MG MG MG
GRAINe ENKICHED OR WHOLE GRAIN=-=—=—- 552 l16.0 4.9 109.5 148 5S¢4 10 «58 +«38 4.9 *
FLOUR 126 3.5 5 2643 40 1.0 * el2 «09 l.1 0
CEREAL» PASTES 180 48 l.1 37.6 37 2.2 10 +23 .11 1.7 *
BREAD 207 6.8 2.4 39.0 64 1.9 * .19 «16 1.9 0
UTHER BAKERY PRODUCTS==——-————————m 39 1.0 1.0 6.6 7 2 * 03 <02 .2 *
GKAINs NOT ENRICHED UR WHULE GRAIN—— 257 4.7 8.2 41.9 43 -8 90 .05 «06 «6 *
FLOUR 32 o4 -9 5.8 9 .l * * «01 * 0
CEREALs PASTES 15 o4 .l 3.1 1 o1 * «01 * -1 0
BREAD~- 19 6 el 3.9 5 el * .01 «01 ol 0
OTHER BAKERY PRODUCTS=~———m—==m——e—e 163 2.6 6.0 25.1 21 4 40 02 .03 3 *
S0UP, MIXTURES 28 -8 1.0 3.9 6 .1 40 .01 .01 -1 *
FATS, OILS— 387 3 43.1 1.1 6 * 820 * * = *
BUTTER 54 * 6a1 * 2 .0 250 .00 <00 .0 0
MARGARINE 121 el 13.6 .1 3 <0 550 «00 +00 -0 0
OILy SALAD DRESSING 110 .l 12.1 -8 2 * 20 * * * *
LARD 35 * 3.9 * 0 .0 0 00 .00 -0 0
VEGETABLE SHORTENING=—==—--————mu= 68 * 7.6 2 0 .0 * «00 +00 .0 s}
SUGARs SWEETS 304 -8 1.5 T4.7 23 .6 60 <02 .02 2 4
SUGAR, SIRUP, JELLY, CANDY=—=me——= 242 5 le4 59.1 18 b 10 <01 «02 el *
OTHER SWEETS—-
ADDED VITAMIN C 9 * * 2.2 3 * 60 * * * 4
NU ADDED VITAMIN C-—~——=——w————— 53 «3 ol 13.4 1 * * * * * *
OTHER FO0OD—- 51 3 2 8e1 35 9 20 «01 «05 4.0 o]
ALCOHOLIC BEVERAGE 25 ol «0 l.4 2 * 0 * .01 2 0
SUME NUTRITIVE VALUE=-—=——==—=———=—- 26 o2 2 6.7 33 .9 20 01 .04 3.8 0
+ SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

URBAN
B8Y FOOGD GROuP

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FO0D PROTEILN FAT CARBO~ [ CALCIUM| IRON A THIAMIN{ RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (21 (3} (4} {5} {6) {7) (8) {9) (10} (11) (12)
CAL G [ G MG MG Iu MG MG MG MG
ALL FOOD GROLPS=———- 3,070 103.2 147.4 335.0 1,089 18.8 T+570 151 2.33 24.5 104
MILK, CREAMs CHEESE- 410 21.5 22.6 30.6 677 «3 930 .16 « 91 .6 6
MILK 270 15.3 13.5 21.9 518 * 550 -l4 o714 5 5
CREAM, 1CE CREAM—- 69 l.5 4.0 7.0 50 * 160 <01 .07 * *
CHEESE 61 4eh 4.6 o7 99 .1 190 .01 .08 * 0
SUUP, MIATURES 10 «3 o4 le1 10 * 30 .01 .02 -1 *
MEATs PUULTRY, FISH- 686 43.4 5541 1.0 32 5.8 1,160 «34 «54 9.3 1
BEEF = e e e e e 2178 18.7 22.0 * 11 2.8 30 <05 «15 3.6 *
BACONs SALT PORK—- 96 1.2 10.0 ol 2 .2 Q .02 .01 «2 0
OTHER PORK-— 125 6.6 10.7 * & 1.0 0 W17 .07 1.3 0
LIVER 5 -6 .1 .1 * «3 840 * «09 .3 1
LUNCHMEATy FRANKFURTERS~—=——m—m——m 11 3.5 b T «5 2 .6 90 «05 .07 -8 o]
OTHER MEAT~- 19 1.6 1.3 * 1 «2 * .01 .02 o4 *
POULTRY~—= 60 7.7 3.0 * 5 o7 180 02 .10 1.9 *
FISH, SHELLFISH 26 3.4 1.2 2 8 2 20 «01 .01 .8 *
OTHER PROTEIN FOODD 165 10.3 10.2 Be4 42 1.9 570 «09 .16 l.4 *
EGGS- - 70 5.6 5.0 o4 23 1.0 510 04 .12 * 0
DRY LEGUMES 31 1.9 .3 5.4 11 b 10 .03 «01 2 *
NUTSy PEANUT BUTTER-—-—===—ee—w—e 48 1.9 4.3 1.5 5 2 * 02 .01 1.0 *
SUUPs MIXTURES 11 .6 5 9 2 .1 40 01 .01 .1 *
ALL VEGETABLES—— 184 5.9 3.0 36.3 71 2.6 34290 .20 «16 2.9 43
POTATOES—— 86 1.9 2.0 15.6 8 «b * .07 .03 l.4 10
DARK GREEN-— 4 -4 el o7 15 2 710 01 .02 .1 7
DEEP YELLUW i1 «2 * 2.5 5 .l 1370 .01 .01 o1 1
TUMATOES 22 o7 2 4a7 1 «5 600 .04 .02 b 10
UTHER: 55 245 o4 12.0 36 l.1 460 07 .08 o7 15
SOUPs MIXTURES———————me—m—m e e 6 3 -2 .8 1 ol 150 * * .l *
ALL FRUIT 131 Le4 5 33.0 30 1.0 650 .11 <06 .8 49
CITRUS—— 43 o7 .1 10.4 17 o3 150 .07 .02 «3 40
OTHER VITAMIN C-RICH-———=—=ww—cm—e 3 .l * .8 1 * 180 * * ¥ 3
OTHER 85 7 3 21.8 12 o7 320 «04 «04 o4 6
MIXTURES * * * * * * * * * * *

# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 8Y FOOD GROUP
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TABLE 5.—NUTRITIVE VALUE OF DIETS PER PERSON

BY FOOD GRUUP--CONTINUED

UNITED STATES

URBAN

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO~ |CALCIUM| IRON A THIAMIN] RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) {4) (5) (6] {(7) (8) {9) (10) (11} (12)
CAL G G G MG MG v MG MG MG MG
GRAINy ENRICHED OR WHOLE GRAIN=--——- 497 14.5 4e7 98.0 126 4.8 10 53 «35 445 *
FLOUR 87 2.4 -4 18.1 24 o7 * .08 «06 o7 0
CEREAL e+ PASTES 158 4.2 9 33.3 30 2.0 10 22 «10 1.6 *
BREAD 210 6.9 2e4 39.5 64 l.9 * «20 .16 1.9 0
OTHER BAKERY PRODUCTS—-———=—=—————- 42 1.0 1.0 7.1 8 3 10 .03 .02 -3 *
GRAINs NOT ENRICHED OR WHOLE GRAIN-— 272 5.0 8.8 44.1 46 -8 100 <05 «06 .6 *
FLOUR -— 29 -4 .8 5.4 9 .1 * * «01 * *
CEREAL» PASTES 13 3 .1 2.7 1 .l * 01 * .1 *
BREAD 21 o7 -2 4o 6 .1 * .01 01 .1l 0
OTHER BAKERY PRODUCTS—~=m—m———ce— 177 2.8 6.5 27.3 24 5 50 .02 «04 3 *
S0UPy MIXTURES 30 +8 1.2 4.2 6 ol 50 <01 <01 -1 *
FATS, OliLS-- 368 -3 41l.0 1.1 6 * 780 * * * *
BUTTER 57 * 645 * 2 .0 270 .00 «00 .0 0
MARGARINE- 109 .l 12.2 .1 3 .0 500 «00 - 00 .0 0
OILs SALAD DRESSING==—=—————=—=—— 121 .1 13.3 -8 2 * 20 * * * *
LARU~——m e m e e 22 * 2.4 * 0 .0 0 00 00 «0 0
VEGETABLE SHURTENING———=—===——e—— 59 * 6.6 .2 [¢] -0 * .00 - 00 .0 0
SUGAR,» SWEETS 301 -8 1.5 T4.2 22 5 60 .01 .02 2 5
SUGARs SIRUP, JELLYs CANDY———=—=v= 231 5 l.a 56.2 17 5 10 .01 .02 -1 *
OTHER SWEETS—-
ADDED VITAMIN C- 12 * * 3.2 4 % 50 * * * 4
NO ADDED VITAMIN (——————————m——= 58 .3 .1 14.8 1 * * * * * *
OTHER FOUD———— 56 .3 .1 8.3 35 .S 30 «01 .06 4.2 0
ALCOHOLIC BEVERAGE 31 -l -0 1.8 2 * 0 * .01 -3 0
SUME NUTRITIVE VALUE-—=—=—=—==w=—= 25 el el 6.5 33 .9 30 01 .05 3.9 0

*# SEE SPECIFIC TABLE NOTES, PAGE 183

YEAR 1965-1966 BY FOOD GROUP
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TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES URBAN
BY FOOD GROUP
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIA- RIBO- | NIACIN |[ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2} (3) (4) (5) (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG v MG MG MG MG
ALL FOOD GROUPS 34131 105.7 152.0 336.8 1,089 19.2 7,70C 1.54 2.37 24.9 105
MILK, CREAM, CHEESE 406 21.4 22.2 30.5 668 3 91c¢C .16 .90 .6 5
MILK 263 15.0 13.1 21.5 508 * 530 .13 «73 .5 4
CREAM, ICE CREAM ———= 71 1.6 4a1 7.2 52 * 17C .01 ~07 * *
CHEESE—- 62 4.5 4.6 .7 100 .2 19C * .08 * 0
SOUP, MIXTURES 9 o3 o4 1.0 9 * 3C » .01 * *
MEAT, POULTRY, FISH--—~-———>———um—— 727 45.5 58.6 1.0 34 6.2 1,320 «37 <57 9.7 *
BEEF - ——— 284 18.9 22.5 * 11 2.8 30 .05 «15 3.6 *
BACCNy SALT PORK—~——————w— e 107 1.3 11.2 o2 2 .2 0 .03 .02 2 0
OTHER PORK - 142 7.6 12.1 * 4 l.1 0 +20 .08 1.5 [¢]
LIVER 5 o7 2 .2 * 3 990 » .10 o4 *
LUNCHMEAT, FRANKFURTERS-——mw=——m——— 84 3.9 7.3 <5 2 6 9C «05 .08 -9 0
OTHER MEAT 18 1.6 1.2 * 1 .2 * » .02 o4 *
POULTRY 58 T.7 2.8 * 5 o7 18C «02 .10 1.9 *
FISH, SHELLFISH 28 3.7 1.3 2 8 2 20 .01 .02 +8 *
OTHER PROTEIN FOOD - l68 10.7 10.2 6.6 44 2.0 660 .10 .17 l.4 *
EGGE 75 5.9 5.3 o4 25 1.1 540 « 04 .13 » [¢]
DRY LEGUMES - 33 2.0 o b 5.7 12 6 10 «03 .01 .2 *
NUTSs PEANUT BUTTER-—~—=—~—=c—m—w—— 45 1.8 3.9 l.4 5 2 * .02 .01 1.0 »
SOUP,y MIXTURES —_— 11 o +5 -9 2 * 4C * * * »
ALL VEGETABLES ——= 179 5.8 3.0 35.2 T2 2.6 3,300 -19 .16 2.8 42
POTATOES - 86 1.8 2.1 15.4 7 .6 * «07 .03 1.3 10
DARK GREEN —_— 4 o * .7 16 .2 780 .01 +02 * 7
DEEP YELLOW-———- - 9 .2 * 2.0 5 .1 15340 » » * 1
TOMATOES - 21 -7 .2 4.5 7 b 56C .03 .02 5 10
OTHER - 54 2.4 o4 11.8 36 l.1 480 «07 «07 o7 15
SOUP, MIXTURES - 6 2 2 .8 1 * 140 * * » *
ALL FRUIT 125 1.3 s 31.5 30 1.0 570 .11 .06 o7 51
CITRUS -— 42 .7 .1 10.4 17 <3 150 .07 .02 3 40
OTHER VITAMIN C-RICH--—-—-—————em— 4 * » l.1 2 * 140 * * » 5
OTHER -— 78 .6 <3 20.0 11 -7 270 .03 .04 o4 6
MIXTURES~—- * - » * * * * * * * »
+ SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965
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TABLE 5.-—NUTRITIVE VALUE GF DIETS PER PERSON UNITED STATES URBAN
BY FOOD GROUP-—CONTINUED
AVERAGE PER DAY
FGOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO~ | CALCIUM| IRCN A THIA- RIBO—~ |NIACIN JASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG Iu MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-——~-—--— 500 14.6 4.7 98.6 128 4.9 20 53 «35 4.6 *
FLOUR 82 2.2 «3 17.0 23 .1 * .08 .06 .7 ¢
CEREAL, PASTES - - 163 4.3 .8 34.5 31 2.0 * «23 .11 1.7 *
BREAD - -—— 21¢C 6.9 2.4 39.6 64 1.9 * 20 .16 1.9 Q
OTHER BAKERY PRODUCTS——+—-—~—————— 44 1.1 1.1 7.5 10 «3 * -03 .03 .3 #
GRAIN, NOT ENRICHED OR WHOLE GRAIN-- 283 5.2 9.1 46.0 48 -8 1Cc0 .05 .07 7 #*
FLOUR - 29 -4 7 5.4 9 * » * b » -
CEREAL, PASTES 14 -3 .1 2.9 - = * * » - 0
BREAD —_= 23 .8 .2 4.7 7 -1 » .01 * .1 0
OTHER BAKERY PRODUCTS-————-—~—=—=— 187 2.9 6.9 28.8 26 5 50 .02 +04 3 *
SOuUP, MIXTURES- - 30 -8 1.2 4.1 ;] .1 40 * .01 -1 *
FATS, OILS 376 .3 41.9 1.2 7 » 800 * * * -
BUTTER 59 * 6.7 * 2 .C 27¢ .00 .00 -0 0
MARGARINE - 110 * 12.4 * 3 -0 510 00 .00 -0 0
OIL, SALAD DRESSING——~—————m—=—=—— 125 .1 13.8 -9 2 * 20 = * »* #
LARD - 25 * 2.8 # Q -0 C .CO .00 0 0
VEGETABLE SHORTENING—~—~——-———m—— 57 * 6.3 .2 o] .0 * .00 .00 .0 8]
SUGARy SWEETS- - 309 .8 l.6 75.9 23 «5 60 .01 .02 .1 5
SUGAR, SIRUP, JELLY, CANDY-~——~——— 237 5 1.6 57«4 18 5 * .01 .02 .1 *
OTHER SWEETS——
ADDED VITAMIN C - 13 * * 3.4 4 * 50 * * » 5
NO ADDED VITAMIN C——-—————~————— 59 3 = 15.1 1 * * » * * *
OTHER FOOD 58 -3 .1 8.4 36 1.0 3C 01 .06 4.3 ¢
ALCOHOLIC BEVERAGE 33 .1 -0 1.9 3 * o » .01 -3 ]
SOME NUTRITIVE VALUE-——=—=—r———~—- 25 .1 .1 6.5 33 1.0 30 .01 .05 4.0 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

SPRING 1965 BY FOOD GROUP
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TABLE 5.——NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

URBAN
BY FOUD GROUP

AVERAGE PER DAY

FUOOD GROUP # VITAMIN
FOGD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) {2) (3) {4) (5) (6) (7N (8) 9) (10) (11) (12)
CAL G G G MG MG 1V MG MG MG MG
ALL FOOD GROUPS 3,001 99.9 143.7 329.8 1. 052 18.2 7+510 l.46 2.26 23.9 103
MILKs CREAM, CHEESE- 400 20.8 21.9 30.2 652 3 300 .16 .88 b 5
MILK 251 14.3 12.5 20.3 485 * 500 .13 .70 ol 4
CREAM, ICE CREAM 78 1.8 4.5 8.2 58 * 180 «02 .08 * *
CHEESE 6l 4.5 4.5 7 100 2 180 01 .08 * 0
SOuUPs MIXTURES 10 «3 -4 1.0 9 * 30 .01 .02 .1 1
MEAT, POULTRY, FISH 672 42.1 54.2 1.0 32 5.7 1.020 «32 «51 9.0 1
BEEF 273 18.3 21.6 * 11 2.7 30 «05 .15 3.5 0
BACON, SALT PORK-- 101 l.2 10.5 ol 2 .2 0 «02 02 .2 0
OTHER PURK— 116 6.1 9.9 * 4 9 Q 16 «07 1.2 0
LIVER 4 5 .l ol * 2 700 * <08 .3 1
LUNCHMEAT,y FRANKFURTERS—=————w—=—- 80 3.7 6.9 «5 2 b 90 «05 <07 .8 0
OTHER MEAT—— 18 1.5 1.2 * 1 .2 * 01 .02 o4 *
PUULTRY 54 7.2 2.6 * 4 o7 180 02 10 1.7 *
FISH, SHELLFISH 27 3.5 1.3 2 8 2 30 .01 .01 -8 *
OTHER PROTEIN FOGD 151 9.6 Ge3 7.8 40 1.8 540 .08 .15 1.3 ¥
EGGS - 67 5.3 4.7 .4 22 1.0 490 «04 .12 * Q
DRY LEGUMES 30 1.8 -3 5.1 11 -6 10 .03 .01 2 *
NUTS, PEANUT BUTTER-————w———e—————— 41 1.7 3.6 1.3 4 .2 * .01 .01 -9 *
S0uUP, MIXTURES 10 5 5 .8 2 el 40 «01 «01 .1l *
ALL VEGETABLES 189 6.2 3.3 37.1 12 2.6 24910 22 .18 3.0 45
POTATOES 86 1.8 2.3 15.1 1 5 * 06 .03 1.3 9
DARK GREEN 3 3 * -6 11 2 570 .01 .02 el 6
DEEP YELLOW~ 7 .1 * l.6 4 .1 1,010 <01 .01 -1 1
TOMATOES 25 -9 «3 543 9 5 710 «04 .03 b 14
OTHER 64 2.9 .5 13.9 39 1.2 500 .09 .09 -8 16
SOUP+ MIXTURES 5 .2 el 7 1 * 120 * * -1 *
ALL FRUIT ——— 124 1.5 o4 31.3 27 le1 1,210 el1 «07 .9 45
CITRUS 33 5 .1 8.1 11 2 120 .05 .02 «2 30
UTHER VITAMIN C-RICH-———=———r————— 5 .1 * 1.3 2 ol 480 01 .01 -1l 6
OTHER 85 -8 .3 21.8 14 .8 610 .04 .05 .6 9
MIXTURES * * * * * * * * * * *

# SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON

8Y FUUD GROUP--CONTINUED

UNITED STATES

URBAN

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FQOoD PROTEIN FAT CARBO~ {[CALCIUM]| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) {3) (4) (5) (6) (7} {8} (9) {10} {11) (129
CAL G G G MG MG IV MG MG MG MG
GRAINe ENRICHED OR WHOLE GRAIN——=——- 473 13,7 4.6 93.1 122 4.5 10 «50 «33 443 *
FLOUR T4 2.0 .3 15.4 23 .6 * .07 <05 6 [¢]
CEREAL,» PASTES 148 3.9 o7 31l.4 29 l.7 10 21 10 l.6 *
BREAD 206 6.7 2e4 38.7 63 1.9 * .19 .16 1.9 0
OTHER BAKERY PRODUCTS==—-——w—————e 44 lel 1.1 7.5 8 «3 10 +03 «02 .3 *
GRAINys NOT ENRICHED OK WHULE GRAIN--— 274 4.9 Be9 4443 47 .8 90 .05 «06 o6 *
FLOUR 27 3 o7 Sel 8 ol * * * * 0
CEREAL» PASTES 13 .3 ol 2.7 1 ol * .01 * .1 *
BREAD 20 o7 el 4.2 6 ol * .01 +01 el 0
OTHER BAKERY PRODUCTS——=—=—=—ee——e 183 2.9 6.8 28.2 26 5 50 <03 <04 3 *
SUUP, MIXTURES 29 o7 1.1 4.1 5 .1 40 .0l «01 o1 *
FATS, OILS— 358 3 39.8 1.2 6 * 740 * * * *
BUTTER 51 * 5.8 * 1 «0 240 .00 .00 -0 0
MARGARINE 104 ol 11.7 o1 3 .0 480 «00 00 -0 0
OILs SALAD DRESSING 126 ol 13.8 .9 2 * 20 * * * *=
LARD « 17 * 1.9 * [¢] <0 0 .00 .00 .0 0
VEGETABLE SHORTENING——=———=-—w———um 59 * 6.6 2 0 0 * .00 .00 .0 0
SUGAR»s SWEETS 305 o7 le2 T6e1 21 «5 50 <01 «02 o1 6
SUGAR,y SIRUPy JELLY, CANDY-——==w—m— 224 o4 l.2 55.0 15 o4 10 <01 .01 ol *
OTHER SwEETS—-
ADDED VITAMIN C —-— 17 * * 4e5 5 * 40 * * * 5
NU ADDED VITAMIN C=—mw—=——c—e——— 64 «3 o1 16.6 1 * * * * * *
OTHER FOUD~- 55 o2 el 7.8 33 .9 30 «01 «06 4.0 o]
ALCOHOLIC BEVEKAGE 31 .1 -0 1.8 2 * 0 * 0l 3 0
SUME NUTRITIVE VALUE~-———=—==—==—m— 23 ol .1 6.0 31 9 30 .01 «05 3.8 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

SUMMER 1965 BY FOOD GROUP
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TABLE 5.-~NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

URBAN
8Y FUGD GROUP
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOUD PROTEIN FAT CARBO- |CALCIUM] IRON A THIAMIN| RIBO- | NIACIN |[ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACIO
(1) (2) (3) (4) {(5) (6) {7) (8) {9} (10} (11) (121
CAL 6 G G MG MG v MG MG MG MG
ALL FOOD GRUUPS 34146 105.8 150.7 344.3 1,116 19.2 7+900 1.55 2.39 2543 102
MILKy CREAMy, CHEESE- 421 22.0 23.3 31.2 696 3 950 17 .94 ) )
MILK— 285 15.9 l4.4 23.0 540 * 580 ol4 .78 5 5
CREAM, ICE CREAM 66 1.5 4.0 6.5 48 * 160 -0l « 07 * *
CHEESE——~ 61 4.3 4e b .6 99 .1 190 01 .08 * 0
SUUPs MIXTURES 9 «3 o4 le1 9 el 30 «01 «01 ol *
MEAT, PUULTRY, FISH-———==———w—m————— 693 446 55.3 1.0 33 6.0 14220 34 .55 9.7 1
BEEF 21718 18.9 21.8 * 11 2.8 30 05 15 3.6 0
BACONs SALT PORK 90 1.1 9.5 .l 2 «2 0 +02 «01 2 0
OTHER PURK 128 6.6 11.0 * 4 1.0 0 .18 .07 1.3 0
LIVER 5 o7 .1l o2 * «3 890 * «+09 o4 1
LUNCHMEAT s FRANKFURTERS==—==mrmm—mem 73 3.4 6.3 o4 2 .5 80 .05 J 07 -8 0
OTHER MEAT 20 1.8 1.4 * 1 2 * 201 .03 .5 *
POULTRY~=— 75 9.0 4e1 * 6 8 200 +03 .11 243 *
FISH, SHELLFISH 25 3.2 1.2 «3 7 2 20 «01 «01 o7 *
OTHER PROTEIN FOOD-- 174 10.4 11.2 8.5 43 1.9 570 .10 .16 1.5 *
EGGS 70 5.5 4.9 X 23 1.0 510 04 «12 * 0
ORY LEGUMES--- 29 1.8 3 5.1 11 6 10 «03 -01 o2 *
NUTSs PEANUT BUTTER————————=—————u 60 2.2 543 1.8 7 o2 * .03 .01 1.1 *
SUuUP, MIXTURES 12 Y b 1.0 2 .l 50 01 .01 o1 *
ALL VEGETABLES 186 549 249 37.2 T4 2.6 3,700 .20 .16 2.9 44
POUTATOES 88 1.9 1.9 16.1 8 o6 * <07 +03 le4 10
DARK GREEN & o4 ol .8 17 «3 790 «01 «02 ol 8
DEEP YELLOW 16 .3 «l 3.8 7 .2 1,770 +01 .01 .1 2
TUMATUES — 21 o7 2 4.5 6 oh 560 «03 .02 5 10
OTHER 52 2.3 .4 11.2 34 1.1 430 07 07 o7 14
SOUP, MIXTURES ) 3 o2 .8 1 el 150 * * .1 *
ALL FRUIT 139 1.3 .5 35.1 28 1.0 420 .11 .06 o7 46
CITRUS 42 o7 .1 10.3 16 o2 160 07 .02 «3 40
OTHER VITAMIN C-RI(H-—=——w——m————e 1 * * «3 * * 60 * * * 1
OTHER - 95 b o4 2404 12 7 200 .04 04 o4 6
MIXTURES—- * * * * * * % * * * *
+ SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FOOD GROUP
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TABLE S5.--NUTRITIVE VALUE OF DIETS PER PERSON

BY FOOO GROUP—-CONTINUED

UNITED STATES

URBAN

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- [ NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) {4) {5) (6) (7} (8) (9} (10) (11) (12)
CAL G G G MG MG v MG MG MG MG
GRAINy ENRICHED GR WHOLE GRAIN-————- 518 15.2 4.8 102.2 128 5.1 10 55 «36 4.7 *
FLOUR 103 2.9 4 2l.4 24 -8 * <10 .07 .9 0
CEREALs PASTES 158 4e3 9 33.1 30 2.0 10 22 .10 l.6 *
BREAD 217 7.1 2.5 40.9 66 2.0 * 20 .16 2.0 0
OTHER BAKERY PRODUCTS-~———=——w—e—— 40 1.0 1.0 6.8 8 2 * 03 «02 .2 *
GRAINs NOT ENRICHED OR WHULE GRAIN—— 2617 4.9 8.6 43 .4 45 -8 120 «05 «06 «6 *
FLUUR 31 s -8 5.7 8 .1l ¥ * .01 * *
CEREALy PASTES 13 .3 el 2.6 1 .1 * .01 * .1 8]
BREAU~=—~= 20 7 ol 4.2 6 ol * 01 <01 .1 ¢}
OTHER BAKERY PRODUCTS——w=m==w—=——— 171 2.6 643 2645 23 5 50 <02 <04 .3 *
S0UP,» MIXTURES 32 -8 1.3 4.3 6 .l 80 «01 «01 o1 *
FATS, OILS 378 3 42.2 1.0 6 ¥ 820 * * * *
BUTTER 65 ol T4 * 2 .0 300 .00 «00 «0 0
MARGARINE=~— 110 .l 12.3 o1 3 -0 500 «00 <00 .0 0
Olty SALAD DRESSING-—==—=~——~——uwm 117 ol 12.8 .8 2 * 20 * * * ¥
LARD==—— 26 * 2.9 * 0 «0 0 «00 «00 «0 0
VEGETABLE SHORTENING—=—=—=———=—m=" 61 * 6.8 .2 Y] -0 * «00 «00 .0 0
SUGAR» SWEETS 311 -9 1.8 76.0 24 b 60 .02 .02 .2 4
SUGAR, SIRUP, JELLYs CANDY-—-————v 247 6 l.8 59.5 20 5 10 .01 «02 .2 *
OTHER SWEETS—-
ADDED VITAMIN C 9 * * 2.4 3 * 50 * * * 3
NU ADDED VITAMIN (-=—w—me———w——— 55 3 .l 14.1 1 * * * * * *
OTHER FOOL— 58 -3 .l 8.7 38 1.0 20 -0l 06 4.4 0
ALCUHOL IC BEVERAGE 31 el -0 1.8 2 * 0 * .01 .3 o]
SOME NUTRITIVE VALUE-———=—w—=m———— 26 o1 .l 6.9 36 1.0 20 01 «05 4a1 0

+# SEE SPECIFIC TABLE NOTES, PAGE 183

FALL 1965 BY FOOD GROUP
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TABLE 5.—~NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES URBAN
BY FOOD GROUP
AVERAGE PER DAY
FOOD GROUP # VITAMIN
F0O0D PROTEIN FAT CARBO- JCALCIUM| IRON A THIAMIN| RIBO~ | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2) (3 (4) (5) (6) (7 (8) {9 {10} (11 (12)
CAL G G [ MG MG 1u MG MG MG MG
ALL FOOD GROUPS 3,005 101.5 143.3 329.5 1,101 18.5 T7+180 1.49 2431 23.8 107
MILK, CREAMy CHEESE 415 22.0 22.8 30.7 696 «3 940 .17 «94 .6 6
MILK 283 16.0 14.2 22.8 543 * 570 ol4 +78 5 5
CREAM, ICE CREAM- 59 1.3 3.5 5.9 43 * 140 .01 .06 * *
CHEESE 61 4.3 4.6 o7 99 .l 190 <01 .08 * 0
SOUPs MIXTURES - 12 o4 5 1.3 11 * 40 .01 .02 .1 1
MEAT, POULTRY, FISH 651 41.3 52.3 -9 30 546 1,080 <31 51 8.8 1
BEEF 2179 18.7 22.1 * 11 2.8 30 «05 .15 3.6 0
BACUN, SALT PORK—— 85 1.0 8.9 .l 2 el 0 .02 .01 2 0
OTHER PORK 115 5.9 9.9 * 3 .9 0 .l6 «06 1.1 0
LIVER 4 6 o1 ol * 2 780 * .08 .3 1
LUNCHMEAT s FRANKFURTERS====—=——e=— 71 3.3 6.1 oh 2 5 90 05 .07 -8 0
OTHER MEAT— 19 l.7 1.3 x 1 .2 * .01 «02 b *
POULTRY——- 54 7.1 2.7 * 4 Y] 160 <02 .09 1.7 *
FISHe SHELLFISH—- 24 3.1 l.1 o1 1 .2 20 .01 .01 o7 *
OTHER PROTEIN FOUD l66 10.3 10.2 8.8 43 1.9 570 .10 .16 l.4 *
EGGS 70 5.5 4.9 o4 23 1.0 500 «04 .12 * 0
DRY LEGUMES 33 2.0 .3 5.8 12 b 10 -03 .01 .2 *
NUTSs PEANUT BUTTER-————=————————— 49 1.9 4.3 1.5 6 2 * .02 .01 1.0 *
SOUP, MIXTURES 11 b 5 9 2 el 40 .01 .01 -1 *
ALL VEGETABLES 180 5.8 2.7 35.9 68 2.5 34250 .19 +15 2.8 40
POTATOES-- 86 1.9 1.8 15.9 8 6 * 07 .03 l.4 10
DARK GREEN 4 o4 el o7 15 2 690 .01 .02 .1 6
DEEP YELLOW 11 .2 * 2.5 5 el 1.370 01 .01 o1l 1
TOMATOES—- 22 7 .2 4.7 6 5 560 .03 .02 «5 9
OTHER 52 2.3 o4 11.2 33 lel 450 06 «07 .7 13
SOUPy MIXTURES 1 «3 2 .9 2 el 180 * * .1 *
ALL FRUIT-—— 136 1.4 «5 34.2 33 1.0 370 .12 «06 o7 55
CITRUS 53 .8 2 12.9 23 .3 190 «09 .03 b 49
OTHER VITAMIN C-RICH-=————o——m—e—— 1 * * o2 * * * * * * *
OTHER 83 6 b 21.0 10 6 180 04 .03 o4 5
MIXTURES * * * * * * * * * * *
*

f
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TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSON

BY FUUD GROUP-~COUNTINUED

UNITED STATES

URBAN

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOobL PROTEIN FAT CARBO- |CALCIuM| IRON A THIAMIN[ RIBO- | NIACIN |aSCORBIC

ENERGY HYDRATE VALUE FLAVIN ACID
(1) 2) (3} (41} {5) {6) (7N (8) {9) (10} (11) (12)

CAL G G [ MG MG v MG MG MG MG

GRAINy ENRICHED GR WHOLE GRAIN———- 498 14.5 446 98.4 127 4.9 10 52 34 4.4 *
FLOUR~—~ 91 25 -4 18.9 26 7 * .09 +06 -8 0

CEREAL+ PASTES 164 4.3 9 34.3 31 2.1 10 22 «10 1.6 *
BREAD 206 6.7 2.4 38.7 62 1.9 * 19 .16 1.9 0

OTHER BAKERY PRODUCTS——=————————r 38 -9 .9 6.5 7 o2 * 03 .02 2 *

GRAINy NOT ENRICHED OR WHOLE GRAIN-—— 262 4.9 8.4 42.5 44 -8 100 05 <06 -7 *
FLOUR 29 3 -8 54 9 .1l * * .01 * o]
CEREALs» PASTES 13 -3 .1 2.6 1 .l * .01 * .1 0
BREAD 22 -8 .2 4.6 6 .1 * .01 .01 .1 0

OTHER BAKERY PRODUCTS————-—o—————— 166 2.6 6.1 25 .6 22 4 50 02 <04 3 *

SUUPs MIXTURES 31 -8 1.2 4.3 6 ol 50 .01 .01 2 *

FATS, OILS 361 3 40.2 l.1 6 * 780 * * * *
BUTTER 54 * 6.2 * 2 0 250 «00 00 .0 o]
MARGARINE 110 ol 12.4 -l 3 «0 510 -00 <00 .0 o

OILes SALAD DRESSING==——=—==w—w——e- 116 -1 12.7 8 2 * 20 * * * *®
LARD 19 * 2.1 * 0 .0 0 .00 .00 «0 0
VEGETABLE SHORTENING——~~m——=—w=—w—— 61 * 6.8 .2 0 -0 * .00 «00 -0 0
SUGARes SWEETS 280 8 l.4 68.7 20 5 60 .02 «02 .2 4

SUGARs SIRUPy JELLYs CANDY—-—————— 217 5 1.4 52.9 16 5 10 .01 02 .1 *

OTHER SWEETS—--

ADUVED VITAMIN C-— 9 * * 2.3 3 ¥ 60 * * * 4

NO ADDED VITAMIN C——————==wmm——— 53 3 -1 13.5 1 * * * * * *
OTHER FOOD—— 55 «3 .l 8a3 33 -9 20 .01 <06 4.1 o]
ALCOHOL IC BEVERAGE 29 .l -0 1.6 2 * o * «01 .2 0
SOME NUTRITIVE VALUE-————=—=—=—x 26 o1l .1 6.7 31 9 20 .01 <04 3.9 0

¥ SEE SPECIFIC TABLE NOTES, PAGE 183

WINTER 1966 BY FOOD GROUP
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TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FOOD GROUP
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOQ0 PROTEIN FAT CARBO- [CALCIUM| IRON A THIAMIN{ RIBO~- | NIACIN {ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2} {3) t4) (5) (6} (" (8) 9) (10) (11) (12)
CAL [ G G MG MG iv MG MG MG MG
ALL FOOD GROUPS 3,328 105.2 155.5 382.2 1,168 19.9 T+210 1.64 2.40 25.2 100
MILK, CREAM, CHEESE~ 407 2le6 22.1 30.9 687 3 900 .16 .93 .6 5
MILK 278 15.9 13.8 22.7 539 .1 560 el4 «T7 5 5
CREAM, [CE CREAM 66 1.5 3.8 6.9 49 * 150 .01 <07 * *
CHEESE 56 4.0 4.2 b 92 .1l 170 .01 .07 * 0
S0UP, MIXTURES 7 2 .3 o7 6 * 20 * .01 * *
MEAT, POULTRY, FISH- 668 40.3 54.5 1.0 31 5.5 890 «33 49 8.6 1
BEEF 245 17.0 19.1 * 10 2.5 30 05 .14 3.2 0
BACON, SALT PORK—-— 119 l.4 12.4 el 2 Y 0 .03 .02 o2 0
OTHER PORK 129 6ot 11.3 * 4 1.0 0 17 «07 1.2 0
LIVER 4 b .1 .1 * 3 620 * .08 -3 1
LUNCHMEAT, FRANKFURTERS-—==—=——m=m- 82 3.8 7.1 5 2 b 60 05 <07 .8 0
OTHER MEAT 10 1.1 .6 * 1 .1 * .01 .02 «3 *
POUL TRY 57 T.2 2.9 * 5 o7 170 .02 .09 1.8 &
FISHy SHELLFISH 23 3.0 l.1 2 8 2 10 01 .01 o7 *
OTHER PROTEIN FOOD 187 11.5 11.2 10.9 49 2.2 590 ell 17 1.7 *
EGGS 74 5.8 5.2 o4 24 1.0 530 «04 .13 * 0
DRY LEGUMES 45 2.7 o4 7.8 16 -9 20 «04 .02 .3 *
NUTSs PEANUT BUTTER——-—————=—m——w—e 57 2.2 5.0 1.7 6 2 * «02 .01 1.2 *
SOUPs MIXTURES 10 ) 5 «8 2 o1 40 01 .01 .l *
ALL VEGETABLES 207 6.6 2.9 41.9 76 2.7 3,200 «22 <17 3.2 46
POTATUES— 100 2.3 2.0 19.0 9 o7 * .08 .04 1.7 12
DARK GREEN 3 «3 * -6 14 .2 610 .01 .02 .1 6
DEEP YELLOW 13 .2 .1 3.1 6 .1 1,420 <01 .01 .1 2
TOMATOES 22 o7 o2 4.7 1 X 580 .04 .02 «5 10
OTHER 64 2.8 5 13.9 39 1.3 470 +08 .08 -8 16
SOGUPs MIXTURES 5 2 ol b 1 * 130 * * -1 *
ALL FRUIT- 123 1.2 -4 31.0 27 9 620 .10 «06 o7 42
CITRUS—~ 33 «5 .1 8.1 13 .2 120 .05 02 .2 31
UTHER VITAMIN C~RICH—————=——————— 4 el * 1.0 2 el 170 * * .1 4
UTHER=-—- 85 o7 .3 21.8 12 o7 340 =04 04 o 6
MIXTURES * * * * * * * * * * *

+ SEE SPECIFIC TABLE ‘NOTES,
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON

BY FOOD GROUP--CONTINUED

UNITED STATES

RURAL NONFARM

AVERAGE PER DAY

FOUD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO~ [CALCIUM] IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) 2) (3) 4) (5) (6) (7 {8) 19) (10) (11} (12}
CAL 6 G G MG MG 1V MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-—=—-——- 628 18.0 5.3 125.3 184 5.9 20 65 <44 5.6 *
FLOUR 176 4.8 6 36.8 65 le4 * .17 e12 1.5 0
CEREALy PASTES 193 5.0 1.1 40.5 42 2.2 10 24 .12 1.8 *
BREAD 217 7.1 2.6 40.7 67 2.0 * «20 .17 1.9 Y
OTHER BAKERY PRODUCTS—=—==r——=—we- 43 lel 1.0 7.2 9 3 10 03 -03 3 *
GRAIN, NOT ENRICHED OR WHULE GRAIN— 259 4e6 8.3 4Z2.3 42 -8 80 +05 .06 .6 *
FLOUR 33 o4 -9 6.1 9 .1 * * .01 * *
CEREALs PASTES 19 5 2 3.8 1 ol * 01 * -1 *
BREAD 12 4 el 2.5 4 .l * «01 * .1 [
OTHER BAKERY PRODUCTS———=—e—w——ae—— 170 2.6 642 2643 22 o4 40 «02 <03 -3 *
SQUP s MIXTURES~ 26 o7 1.0 3.7 6 ol 40 .01 01 .l *
FATS, OILS 440 3 48.9 l.2 7 * 850 * * * *
BUTTER - 49 * 5.5 * 1 -0 230 00 .00 «0 0
MARGARINE- 130 .l l4.7 .l 4 =0 600 «00 .00 -0 0
OILs SALAD DRESSING=—==———=—=m=—w— 109 .1 11.9 9 2 * 20 * * * *
LARD~ 69 * 7.6 * 0 «0 0 «00 «00 -0 0
VEGETABLE SHORTENING=——=————==—e—= 83 * 9.3 2 0 -0 * 00 .00 -0 0
SUGARs SWEETS 364 -8 1.6 90.1 27 o7 60 .02 .02 2 5
SUGARes SIRUPy JELLY, CANDY-—=-==——= 303 5 1.5 746 22 o7 10 =01 02 .l *
OTHER SWEETS——
ADDED VITAMIN C- 10 * * 246 4 * 50 * * * 4
NO ADDEDO VITAMIN C~———====—c=———— 50 3 .1 12.9 1 * * * * * *
UTHER FOOD 44 .2 2 7.7 39 9 10 <01 «05 4.1 0
ALCOHOLIC BEVERAGE 19 el «0 l.1 1 * 0 * .01 .2 0
SOME NUTRITIVE VALUE-=———=m=w————- 26 .2 .2 6.6 38 -9 10 01 «04 4.0 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

YEAR 1965-1966 B8Y FOOD GROUP

41



TABLE 5.-—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FOOD GROUP
AVERAGE PER DAY
FOOD GROUP #* VITAMIN
FCOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIA- RIBO— | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3} (4) (5) (6) (7) (8) (9) (101} (11) (12)
CAL G G G MG MG Iy MG MG MG MG
ALL FOOD GROUPS 3,308 104.5 156.2 376.2 1,153 19.6 64490 1.61 2.35 24.6 95
MILKy, CREAM, CHEESE- - 406 21.5 21.9 31.0 680 -3 890 .16 .92 -6 5
MILK~- - 267 15.4 13.1 22.0 523 * 530 <14 +75 5 5
CREAM, ICE CREAM-———-——eom——em e 12 1.6 4.1 T.5 53 * 160 .02 .08 * *
CHEESE - 59 4.3 4.4 6 97 .1l 180 * .08 * 0
SOuUP, MIXTURES 8 .2 «3 .8 7 » 20 * .01 * *
MEAT, POULTRY, FISH-——--——=e———m—e 680 40.3 55.8 1.1 32 5.5 780 <34 «48 8.4 *»
BEEF 248 17. 19.4 * 10 25 30 .05 «1l4 3.2 0
BACON,; SALT PORK 129 1.5 13.5 o2 2 .2 0 «03 .02 3 4}
OTHER PORK 133 6.8 11.5 * 4 1.G o] .18 .07 1.3 0
LIVER- - 3 «5 .1 .1 » 3 530 * .07 <3 *
LUNCHMEAT, FRANKFURTERS-————————wu 83 3.8 7.2 5 2 «6 50 .05 .07 -8 0
OTHER MEAT 1 .8 o4 * * * * * «01 o2 *
POULTRY ——- 50 6.6 2.5 * 4 <6 16C .02 .09 1.6 *
FISHy SHELLFISH-—-—--————mrmo 26 3.4 1.2 .2 9 o2 10 .01 .02 o7 *
OTHER PROTEIN FOOD - 189 11.9 11.1 1.1 51 2.3 €20 =11 .18 1.6 *
EGGS - - —-—— 78 6.2 5.5 o4 26 1.1 560 .04 .14 * 0
DRY LEGUMES ——-= 41 2.9 5 8.1 17 .9 2C <04 .02 3 *
NUTS, PEANUT BUTTER-——-————mem———— 52 2.1 4.6 1.6 6 «2 * .02 <01 1.2 *
SOUP, MIXTURES i0 6 5 .8 2 * 30 * * * *
ALL VEGETABLES—— - —— 187 5.8 2.8 37.5 70 2.5 24730 .19 .15 2.9 41
POTATOES——~ 97 2.2 2.0 18.1 9 o7 * .08 .04 1.6 12
DARK GREEN - 3 3 * 5 14 2 610 * .02 * 5
DEEP YELLOW 7 .1 * 1.7 4 * 14040 * * * *
TOMATOES——~ - 20 .6 -2 4.3 6 o b 500 .03 .02 <5 9
OTHER——-————-—— o 56 2.4 o 12.3 37 l.1 460 .07 .07 o7 15
SO0uP, MIXTURES - 4 2 .1 b 1 * 110 * * * *
ALL FRUIT 116 1.2 b 29.2 28 9 480 .09 .06 o7 43
CITRUS 32 .5 .1 7.8 14 .2 110 .05 «02 2 30
OTHER VITAMIN C-RICH-———=————m—mem é * * 1.5 2 el 100 » - * 7
OTHER - 78 .6 «3 20.0 12 -6 260 .03 <04 b 6
MIXTURES——~ —— * » * * * = * * * * *

+ SEE SPECIFIC TABLE NOTES,
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TABLE 5.-—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FOOD GROUP--CONTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
Foob PROTEIN| FAT [CARBO- |CALCIUM| IRON A THIA- | RIBO- |NIACIN |ASCORBIC
ENERGY HYDRATE VALUE | MINE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG 1U MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-——--—- 621 17.8 5.3 123.8 177 5.8 20 <64 43 5.6 *
FLOUR - 168 4.6 -6 35.1 58 1.4 * .16 .12 1.5 0
CEREAL, PASTES 192 4.9 1.1 40.6 42 2.2 1c 24 .12 1.9 *
BREAD - - 217 T.1 2.5 40.7 617 2.0 * .20 .17 1.9 0
OTHER BAKERY PRODUCTS—=-=-——m=—==—m 45 1.1 1.1 7.5 10 .3 * .03 .03 .3 *
GRAIN, NOT ENRICHED OR WHOLE GRAIN-- 261 4.6 8.2 42.8 44 ] 80 .05 - 06 .6 *
FLOUR 34 .5 -8 6.5 10 * * * * * »
CEREAL, PASTES -— 16 .5 .2 3.6 1 * = .01 = * *
BREAD - - 13 o4 .1 2.6 4 * * * * * Y
OTHER BAKERY PRODUCTS——~-=—m=——=—m 170 2.6 6.1 26.4 23 4 40 .02 .03 .3 *
SOUPs MIXTURES 26 7 1.0 3.6 5 .1 40 * * .1 *
FATS, OILS - 438 .3 48.8 1.3 7 = 830 * * * *
BUTTER 52 * 5.9 * 1 .0 240 .00 .00 .0 0
MARGARINE - 124 .1 13.9 * 3 .0 570 «00 .00 .0 0
OIL, SALAD DRESSING———===—————m=—u 113 .1 12.3 1.0 2 * 20 * * » *
LARD 71 * 7.8 * 0 -0 ¢ .00 .00 .0 0
VEGETABLE SHORTENING-———====—=m—=— 79 * 8.8 .2 0 .0 * .00 .00 <0 0
SUGAR, SWEETS - 367 .8 1.7 90.8 27 .7 6C .02 -02 .2 5
SUGARy SIRUP, JELLY, CANDY-————-—- 306 .5 1.7 75.0 22 o7 * .01 .02 .1 *
OTHER SWEETS-~-
ADDED VITAMIN Cr———m—— e —— e 11 * * 3.0 4 * 50 * * * 4
NO ADDED VITAMIN C-w==——e—m———m— 50 .3 * 12.8 1 * * * * * *
OTHER FOOD 43 .3 .2 7.6 39 -9 10 * .05 4.1 0
ALCOHOLIC BEVERAGE-——~——-—————m——u 18 * .0 1.0 1 * c » * .2 0
SOME NUTRITIVE VALUE-—--—m——-——=— 26 .2 .2 6.6 38 <9 10 * «04 3.9 o

+ SEE SPECIFIC TABLE NOTES, PAGE 183

SPRING 1965 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

RURAL NINFARM
BY FOOD GROUP

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOGD PROTEIN FAT CARBO~ |CALCIUM| IRON A THIAMIN] RIBO- | NIACIN JASCORBIC
ENERGY _ HYDRATE VALUE FLAVIN ACID
(1 (21 (3} 4) (5) (6} t7) 18) (9) {10} (11 (12)
CAL G 6 6 MG MG 1U MG MG MG MG
ALL FOGD GROUPS 3,362 104.5 156.8  389.7 1,136 19.8 74400 l.64 2.39 25.4 109
MILKy CREAM, CHEESE- 398 20.9 21.5 30.5 661 .3 870 .16 .89 .6 5
MILK 263 15.0 13.1 21.5 509 .1 530 .13 .73 .5 4
CREAM, ICE CREAM 73 1.7 4.1 7.8 55 * 150 .02 .08 * *
CHEESE 55 4.0 4.1 .6 91 -1 170 .01 .07 * 0
S0UP, MIXTURES 6 .2 .3 .6 5 * 20 * .01 * *
MEAT, POULTRY, FISH 673 39.9 55.3 1.1 30 5.4 910 .33 .49 8.4 *
BEEF 238 16.8 18.4 .0 10 2.5 30 -04 .14 3.2 0
BACONs SALT PORK 135 1.5 14.2 .2 2 .2 0 .03 .02 .3 0
OTHER PORK 123 642 10.7 * 4 .9 0 .16 .07 1.2 0
LIVER 3 .5 .1 .1 * .2 610 * <06 .2 *
LUNCHMEAT s FRANKFURTERS——=———————- 93 4.3 8.0 .6 3 -7 80 .06 .08 1.0 0
OTHER MEAT 8 .8 .5 * * .1 * * .01 .2 *
POUL TRY 49 6.7 2.2 * 4 .6 170 .02 .10 1.6 *
FISHy SHELLFISH-—- 24 3.1 1.1 .2 7 .2 20 .01 .01 .7 *
DTHER PROTEIN FOOD 188 11.6 11.2 11.0 49 2.2 610 .11 .17 1.7 *
EGGS 14 5.9 5.3 o4 25 1.1 540 <04 .13 * ]
DRY LEGUMES 45 2.7 .5 7.8 16 .8 20 <04 .02 .2 *
NUTSy PEANUT BUTTER-———wmm— e e 55 2.2 4.8 1.7 6 .2 * .02 .01 1.2 *
SOUPs MIXTURES i1 .6 .5 9 1 .1 40 .01 .01 .1 *
ALL VEGETABLES 226 7.7 3.3 45.4 83 3.0 2,810 .26 .21 3.5 56
POTATOES~~ 97 2.1 2.2 17.8 8 .6 * .08 .04 1.6 11
DARK GREEN 3 .2 * <5 9 .1 380 .01 .01 -1 6
DEEP YELLOW 8 .1 * 1.8 3 .1 940 .01 .01 .1 1
TOMATOES 26 1.0 .3 5.7 10 .5 780 .05 .03 .7 16
OTHER 88 4el o7 18.9 51 1.6 590 .12 .12 1.1 21
SOUP, MIXTURES 4 .2 -1 .6 1 * 110 * * * *
ALL FRUIT--- 119 1.4 o4 30.1 26 1.1 1l.250 .10 .07 .9 41
CITRUS: 27 o4 .1 6.6 9 .2 100 .04 .01 ] 25
OTHER VITAMIN C—RICH-—====——e————e 6 .1 * 1.6 3 .1 510 .01 .01 .1 6
OTHER 86 -8 .3 21.9 14 .8 640 .05 .05 .6 9
MIXTURES * * * * * * * * * * *
¥ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP
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TABLE 5.—-NUTRITIVE VALUE QF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FOOD GROUP—~CUNTINUED

AVERAGE PER DAY

FOOD GROUP # VITAMIN
F 000 PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN] RIBO- | NIACIN |[ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
9% (2) (3) (4) (5) {6} (7 {(8) (9) (10) (11 (12)
CAL G [+ G MG MG v MG MG MG MG
GRAINs ENRICHED OR WHOLE GRAIN————- 607 17.3 53 120.8 175 5.5 20 62 «43 545 &
FLOUR 155 4.2 .6 32.4 59 1.3 * -l5 .11 1.3 0
CEREALs PASTES 183 4.6 1.0 38.9 36 1.9 10 23 o12 1.8 *
BREAD 221 T2 246 41.5 69 2.0 * «21 «17 2.0 0
UTHER BAKERY PRUDUCTS——=—m=~——w—ma— 47 l.2 1.2 8.0 10 «3 10 04 .03 3 *
GRAINy NOT ENRICHED OR WHOLE GRAIN-- 264 4.6 8.6 42.8 45 o7 80 «04 <06 .6 *
FLOUR 32 4 .8 6.0 9 el * * .01 * 0
CEREALs PASTES———- 15 3 .1 3.1 2 o1 * <01 * el 0
BREAD 11 o4 ol 2.3 3 ol * 01 * .1 [
OTHER BAKERY PRODUCTS~—————==————w 180 2.7 6.6 27.9 25 o4 40 «02 .04 3 *
SUUP, MIXTURES 26 o7 1.0 3.6 6 .l 30 <01 .01 P *
FATS, OILS— 447 «3 49.7 1.3 7 * 800 * * * *
BUTTER 46 * 5.2 * 1 ] 210 «00 .00 .0 0
MARGARINE 121 el 13.6 .1 3 0 560 00 .00 0 1]
OILs SALAD DRESSING———=——=——m==—~— 124 ol 13.5 1.0 2 * 30 * * * *
LARD 68 * 7.6 -0 o] -0 0 00 .00 -0 0
VEGETABLE SHORTENING~————r——=ee——= 87 * 9.7 .2 0 .0 * 00 .00 -0 0
SUGARs SWEETS 397 o7 l.4 99.3 26 o7 60 «01 .02 .1 5
SUGARy SIRUP, JELLYy CANDY—~=-——-- 327 o4 1.3 8l.4 20 .6 10 .01 .02 el *
OTHER SWEETS=—
ADDED VITAMIN C- 13 * * 3.5 5 * 50 * * * 5
NU ADDED VITAMIN Cr——m———=e————— 56 3 ol l4.4 1 * * * ¥ * *
UTHER FOUD 43 .2 .l 7.5 36 .9 10 * +05 4.2 0
ALCUHOLIC BEVERAGE 20 ol «0 1.3 2 * 0 * .01 .2 0
SOME NUTRITIVE VALUE-———==——o———mm 24 .l .1 6.2 35 .9 10 * .04 4.0 0
+ SEE SPECIFIC TAbLE NOTES, PAGE 183 SUMMER 1965 BY FDOD GROUP
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TABLE 5.—=NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

RURAL NONFARM
bY FOGD GROUP

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEILN FAT CARBO- [CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1L {2) (3) (4) {5) (6} (1) (8) (9) (10) (11) (12)
CAL 6 G G MG MG Iu MG MG MG MG
ALL FOOD GROUPS 39329 106.7 155.9 379.8 1,195 20.1 T»770 1.63 2442 26.0 33
MILK, CREAM, CHEESE 415 22.0 22.8 30.9 700 .2 920 <17 «95 «b S
MILK 290 164 14.7 23.3 557 * 590 «14 «80 5 5
CREAM, ICE CHREAM 62 lo4 3.6 6.2 46 * 140 «01 .07 * *
CHEESE 57 4.0 442 7 92 .1 170 «01 .07 * 0
SOUP» MIXTURES 6 .2 3 o7 5 * 20 * .01 * *
MEAT, POULTRY,s FISH 673 41.8 54.4 .9 33 5.6 900 «33 «50 9.2 1
BEEF 244 16.8 19.1 * 10 2.5 30 «04 14 3.2 0
BACONs SALT PORK 106 le2 11.1 ol 2 e2 0 «02 «02 2 0
OTHER PUORK==——— 130 642 11.5 * 3 .9 o] .16 «07 1.2 0
LIVER 4 b -l ol * 3 620 * .08 «3 1
LUNCHMEAT, FRANKFURTERS———=———m—mem 17 3.6 6.6 5 2 «5 40 05 +06 «8 0
OTHER MEAT 14 1.7 -8 * 1 el * 01 .02 6 *
POULTRY=—- 717 9.0 4.2 * 6 8 200 02 11 2.3 *
FISH, SHELLFISH-— 21 246 1.0 o2 9 «2 10 .01 -0l o6 ®
UTHER PRUTEIN FGOOD 187 11.3 11.3 10.8 48 2.2 570 o1l <17 1.6 *
EGGS 12 5.7 5.0 o b 24 1.0 520 «04 .13 * 0
DRY LEGUMES- 44 2.7 4 T.6 15 .8 10 «04 .02 o2 *
NUTSs PEANUT BUTTER 60 22 5.3 l.8 7 o2 * 02 .01 1.2 *
50UP, MIXTURES 11 6 «5 8 2 .1 30 -0l .01 ol *
ALL VEGETABLES 208 6.4 246 42.7 79 2.7 34970 .21 .17 3.1 46
PUTATAES - 100 2.3 1.7 19.4 9 o7 % «08 «04 1.7 13
UARK GREEN 4 o4 .1 .8 21 o2 830 .01 .03 .1 8
DEEP YELLOW 24 4 .1 5.5 9 o2 24110 «02 .02 o2 3
TOMATOES— 19 .6 .2 4.1 6 o4 490 <03 .02 «5 8
OTHER 56 245 -4 12,2 34 1.1 400 07 .07 7 13
SOuUP, MIXTURES 5 o2 el o7 1 * 140 * * ol *
ALL FRUIT 124 l.1 o4 31.5 23 -8 360 .09 +05 .6 35
CITRUS - 31 5 .1 7.5 12 «2 110 <05 .02 2 29
OTHER VITAMIN C-RICH===——w———————— 2 * * o4 * * 30 * * * 1
OTHER 91 b 3 23.5 11 .6 220 04 +04 .4 5
MIXTURES~- * * * .1l * * * * * * &
# SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 8Y FOOD GROUP

46



TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FUOD GROUP——CONTINUED

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO~ |CALCIUM| IRON A THIAMIN{ RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) {2) (3) {4) (5) (6) (7) (8) (9} 110) (11) (12}
CAL G G G MG MG v MG MG MG MG
GRAINsy ENRICHED UR WHOLE GRAIN-——=—- 635 18.2 5.1 126.9 194 60 10 «65 44 5.6 *
FLOUR——~ - 201 545 .6 42.1 79 l.6 * #20 o14 1.8 0
CEREAL» PASTES 185 4.9 i.1 38.9 42 2.2 10 .23 .12 1.8 *
BREAD 213 6.9 245 39.9 66 2.0 * 20 .16 1.9 0
OTHER BAKERY PRODUCTS———=—w———me - 36 -9 -9 6.0 7 <2 * <03 +02 «2 *
GRAINs NGT ENRICHED UK WHOLE GRAIN-- 262 4.6 8.4 4248 40 -8 100 «05 -06 6 *
FLUUR 28 3 -8 5.1 8 .1 * * * * 0
CEREALs PASTES 27 7 -3 5.4 1 ol * 02 * o1 Q
BREAD 11 o4 el 2.2 3 el * 01 * .1 [
OTHER BAKERY PRODUCTS—==m——=wm———m 164 2.5 5.9 25.7 21 .4 40 .02 .03 «3 *
SOUPs MIXTURES 32 o7 1.3 4o -] o1l 60 .01 «01 .1 *
FATSy OILS 441 3 49.1 l.1 7 * 850 * * * x
BUTTER 50 * 5.7 * 1 -0 230 .00 00 -0 0
MARGARINE- 130 ol l4.6 ol 4 -0 600 «00 .00 -0 0
OIlLy SALAD DRESSING—————==—==—==u—v 98 .1 10.7 .8 2 * 20 * * * *
LARD 79 * 8.8 * 0 0 0 «00 «00 -0 4]
VEGETABLE SHORTENING—==—————==———v 84 * 9.3 .2 0 -0 * <00 .00 N 0
SUGAR, SWEETS 341 o7 1.6 84.2 28 .8 10 .02 «02 .2 5
SUGARy SIRUP,y JELLYy CANDY=—=——=——— 293 5 1.5 72.0 23 -8 10 .01 .02 .1 *
OTHER SWEETS~-
ADDED VITAMIN C 7 * * 1.9 4 * 60 * * * 4
NO ADDED VITAMIN C-=w———m——ea—— 41 2 * 10.4 1 * * * * * *
OTRHER FOOD— 44 -3 .2 8.0 44 1.0 10 <01 05 4.4 o
ALCOHOLIC BEVERAGE 17 -1 -0 1.0 1 * 0 * .01 .1 0
SOME NUTRITIVE VALUE-=—————~==—— 27 2 2 7.0 43 1.0 10 -0l «04 4.3 0
¢ SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 B8Y FOOD GROUP
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TABLE 5.-~NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES

RURAL NONFARM
BY FOOD GROUP
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FO0D PROTEIN FAT CARBO~ |CALCIUM| IRON A THIAMIN| RIBO~- [ NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) {6} (7) (8) (9) (10} ] (11 (12)
CAL G G G MG MG 1y MG MG MG MG
ALL FUOD GROUPS 34311 105.2 153.1 382.7 1,190 20.2 7+210 1.67 2443 25.0 101
MILKy CREAM, CHEESE 412 22.2 2242 31.3 07 2 900 17 «96 6 -}
MILK 293 16.8 14.5 24.0 570 o1 580 .15 .82 «5 5
CREAM, ICE CREAM 58 1.3 3.3 5.9 42 * 130 <01 .06 * *
CHEESE 54 3.8 4.0 .6 89 o1l 160 01 «07 * 0
SOUP, MIXTURES 8 o2 o4 9 7 * 20 01 .01 * *
MEAT. POULTRY, FISH — 646 39.3 52.6 <9 31 5.5 960 «32 «50 8.5 1
BEEF 250 17.2 19.5 .0 10 2.6 30 =05 -l4 3.3 0
BACONs SALT PORK—— 103 1.2 10.8 .1 2 o2 0 .02 .01 .2 0
UTHER PURK 129 6.4 11.3 * 4 1.0 0 17 «07 1.3 0
LIVER - 5 7 .l .1 * o4 700 01 .09 b 1
LUNCHMEATs FRANKFURTERS—————=—=~ — 73 3.3 6.3 o4 2 .5 50 05 06 o7 0
OTHER MEAT 11 1.2 b * 1 .1 * <01 «02 .3 *
POUL TRY 54 6.6 2.9 * 4 b 160 «02 .08 1.6 *
FISHy SHELLFISH 21 2.7 1.0 2 8 2 10 .01 «01 «b *
OTHER PROTEIN FOOD 185 11.3 11.2 10.6 47 2.1 570 ell «17 1.7 *
EGGS 71 5.6 5.0 o4 24 1.0 520 .04 .12 * 0
DRY LEGUMES-— 43 2.6 o4 7.5 15 -8 10 «04 «02 .2 *
NUTSes PEANUT BUTTER-=—=—————m————— 59 2.3 542 1.8 6 «2 * «02 «01 1.2 *
SUUP, MIXTURES 9 5 o4 o7 2 .1 40 * -01 .1 *
ALL VEGETABLES 207 6.3 2.9 41.9 12 2.6 34340 .21 «16 3.2 43
POTATOES=~—— 107 245 2.0 205 9 o7 * «09 «04 1.8 13
DARK GREEN 3 3 * 5 15 2 620 .01 «02 .1 5
DEEP YELLOW- 15 .3 ol 3.4 6 .1 1,620 .01 «01 o1l 2
TOMATOES 21 7 .2 4.6 6 4 530 .03 «02 5 9
OTHER 55 2.4 o4 12.0 35 1.1 410 06 «06 o7 14
S0UP, MIXTURES 5 2 2 .7 1 ol 150 * * .1 *
ALL FRUIT-—- 132 1.3 5 33.2 29 9 370 .11 <06 o7 47
CITRUS=—— 44 o7 .1 10.7 19 3 160 07 «02 3 40
OTHER VITAMIN C-RICH--—=————————— 3 * * 7 * * 10 * * * 3
UTHER 85 6 o3 21.8 10 .6 200 .03 «03 b &
MIXTURES * * * * * * * * * * *

+ SEE SPECIFIC TABLE NOTES,
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TABLE 5.—~NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL NONFARM
BY FOOD GROUP--CUNTINUED

AVERAGE PER DAY

FOOD GROUP % VITAMIN
FOOD |PROTEIN| FAT |CARBO- [CALCIUM| IRON A THIAMIN] RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) {3) (4) (5} (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG Y MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-——-—- 652 18.8 5.5  129.7 192 6.3 10 .68 .45 5.7 *
FLOUR 183 5.0 6 38,3 66 1.5 * .18 .13 1.6 0
CEREALy PASTES 210 5.7 1.3 43.8 50 2.6 10 .27 .13 2.0 *
BREAD—-————= 216 7.0 2.5 40.5 67 2.0 * <20 .17 1.9 ]
OTHER BAKERY PRUDUCTS====m—m—e——me 42 1.1 1.0 7.2 8 .3 * .03 .02 .3 *
GRAIN, NOT ENRICHED OR WHOLE GRAIN-- 251 4.5 8.1 40.7 41 .8 70 .05 .06 .6 *
FLOUK — 36 o4 1.0 6.6 10 .1 * * .01 * o
CEREAL, PASTES 16 .4 .2 3.2 1 .1 * .01 * .1 0
BREAD 13 -4 .1 2.7 4 .1 * .01 * .1 0
OTHER BAKERY PRODUCTS=m——=m—=m—wee 163 2.6 6.0 25.1 20 4 30 .02 .03 .3 *
SOUP, MIXTURES 22 .7 .8 3.1 5 .1 40 .01 .01 .1 *
FATS, UILS 433 .3 48.3 1.2 7 * 910 * * * *
BUTTER 47 * 5.3 * 1 .0 220 .00 .00 .0 0
MARGARINE~—— 147 .l 1645 .1 4 .0 670 <00 .00 .0 0
OILs SALAD DRESSING——~=——m=—m=——=—e 99 .1 10.8 .9 2 * 20 * * * *
LARD 57 .0 6.3 .0 ) .0 0 .00 .00 .0 0
VEGETABLE SHORTENING===—=m—ww———ae 83 * 9.3 .2 0 .0 * .00 .00 .0 0
SUGAR, SWEETS 347 .9 1.7 85.5 26 .8 60 .02 .02 .2 4
SUGAR, SIRUPy JELLY, CANDY—————v—e 285 .5 1.6 69.7 22 .7 10 .02 .02 .1 *
OTHER SWEETS——
ADDED VITAMIN C 8 * * 2.1 3 * 50 * * * 4
NO ADDED VITAMIN C-——-—=————=——e 54 .3 .1 13.7 1 * * * * * *
OTHER FOOGD -— 47 .3 .2 7.7 38 .9 20 .01 .05 3.8 0
ALCOHOLIC BEVERAGE 20 -1 -0 .9 1 * 0 * .01 .1 0
SOME NUTRITIVE VALUE~———~————~e——m 26 .2 .2 6.8 37 .9 20 .01 .04 3.7 0
# SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOCD GROUP ALL SOURCES

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(9%} (2) (3) (4) (5} (6) (7} (8} (3} (10) (11) (12)
CAL G G [ MG MG T MG MG MG MG
ALiL FOOD GRUUPS— 34653 111.6 167.8 432.4 1,232 21.5 7+840 1.80 2.57 2661 99
MiLKs CREAM, CHEESE 438 22.3 24.7 32.5 712 .2 1,000 .17 .98 6 6
MILK 301 16.9 15.6 24.0 572 * 630 .15 «82 5 5
CREAM, ICE CREAM—— 82 1.7 5.2 7.5 56 * 210 .02 .08 * *
CHEESE 49 3.5 3.6 5 80 -1 150 .01 - 07 * 0
SOUPy MIXTURES 5 .1 3 5 4 * 20 * .01 * *
MEAT» POULTRY, FISH~- 722 42.0 59.7 .9 34 5.8 940 «34 .52 8.9 1
BEEF 269 18.5 21.1 * i1 2.7 30 .05 .15 3.5 0
BACONs SALT PORK—- 142 1.5 15.0 .2 2 .2 0 .03 «02 «3 0
OTHER PORK l44 7.0 12.6 * 4 1.0 0 .18 .08 1.4 0
LIVER 4 b .1 ol * .3 650 * .08 .3 1
LUNCHMEATy FRANKFURTERS—————w———=— 70 3.2 6.0 o4 2 «5 50 04 .06 o7 0
OTHER MEAT 8 9 .5 * 1 el * * .01 .3 *
POULTRY 62 7.5 3.4 * 5 o7 210 .02 .10 1.8 *
FISHs SHELLFISH 22 2.9 1.0 ol 10 .2 10 .01 01 -6 *
OTHER PROTEIN FUOD 189 12.0 11.2 10.6 51 2.3 650 .12 .19 l.4 *
EGGS~—- 86 6.8 6.0 «5 28 1.2 620 .05 .15 -l 0
DRY LEGUMES 47 2.9 o4 8.2 16 .9 10 «04 .02 3 *
NUTSs PEANUT BUTTER 50 1.8 4.5 1.5 5 .2 * .02 201 1.0 *
SOUP, MIXTURES 5 o4 .2 o4 1 * 20 * * * *
ALL VEGETABLES ————— 228 T4 245 47.7 84 3.0 34530 =25 .19 3.5 52
POTATUES 106 2.6 le5 21.2 10 o7 * 09 «05 1.9 la
DARK GREEN 3 .3 * .6 l6 2 660 .01 02 .1 6
DEEP YELLOW 18 3 ol 4.2 7 2 1,690 01 01 el 3
TOMATOES—— 21 7 2 45 7 o4 590 <04 «02 «5 11
OTHER 76 3.4 5 16.8 44 1.4 510 -10 .09 9 18
SOUP, MIXTURES 3 o1 .l o4 1 * 80 * * * *
ALL FRUIT- 128 l.2 5 32.4 28 1.0 690 <09 «07 .7 37
CITRUS——=~ 26 o4 .1 6.4 11 2 S0 «04 .01 .2 24
UTHER VITAMIN C-RICH-——==m—=w——e—— 6 el * lea 2 el 180 * .01 .1 5
OTHER 96 «8 4 24.5 15 .8 420 -04 05 5 8
MIXTURES *® * * * * * * * * * *

# SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP



TABLE 5.—=NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES RURAL FARM
8Y FOUD GROUP ALL SOURCES—-—CONTINUED
AVERAGE PER DAY
FOGD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2} (3) (4) {5) (6) {7) (8) (9 (10} (11) (12
CAL G G G MG MG v MG MG MG MG
GRAINy ENRICHED UR WHOLE GRAIN~===-=- 757 21.2 5.5 152.9 209 6.7 20 .76 +51 6.6 *
FLUOUR 283 7.9 .9 59.3 92 243 * .28 20 2.5 0
CEREALs PASTES 233 5.9 1.3 49.3 46 244 20 $27 14 2.1 *
BREAD 201 6.5 2.4 37.6 63 1.8 * .19 «15 1.8 0
OTHER BAKERY PRODUCTS———mwmm—me e 39 1.0 1.0 6.7 8 2 10 +03 .02 2 *
GRAINy NOT ENRICHED OR WHOLE GRAIN-- 232 4.1 6.8 39.2 36 o7 60 <04 .05 .5 *
FLUUR 37 5 .9 6.9 10 .1l * * .01 * *
CEREAL, PASTES 33 ] .2 7.0 2 .1 * «02 .01 .1 0
BREAD 7 o2 .l 1.4 2 * * * * * 0
OTHER BAKERY PRODUCTS——=—wm—m————— 136 2.1 4.8 21.3 L7 «3 30 .02 .03 .2 *
SOUP, MIXTURES 19 5 .8 2.6 3 ol 30 * .01 .1 *
FATS, OILS 496 3 5542 l.1 7 * 890 * * * *
BUTTER 74 el 8.4 * 2 «G 340 «00 +00 -0 0
MARGARINE- 115 .1 12.9 .1 3 .0 530 «00 .00 .0 0
OIL, SALAD DRESSING 91 ol 9.8 9 1 * 20 * *® * 3
LARD 145 * 16.0 * 0 «0 0 <00 <00 0 0
VEGETABLE SHURTENING-==——=——————w— 71 * 8.0 .1 0 o0 * +00 00 .0 0
SUGAR, SWEETS 436 ) l.6 108.8 30 1.0 40 02 .03 2 4
SUGARs SIRUP, JELLYs CANDY—+—=————m 384 «5 1.6 95.4 26 .9 10 «01 «02 .2 *
OTHER SWEETS-—-
ADDED VITAMIN C 9 * * 2.3 3 * 30 * * * 3
NU ADDED VITAMIN (—=m—=——m———————— 43 .2 * ll1e2 1 * * * * * *
OTHER FOOD—— 29 «3 2 643 42 .8 * <0l «04 3.5 0
ALCUHGLIC BEVERAGE ] * «0 o4 1 * 0 * * ol 4]
SUME NUTRITIVE VALUE——=————=wem———— 23 .2 2 5.9 42 -8 * <01 « 04 3.5 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

YEAR 1965~1966 BY FOOD GROUP
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TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES RURAL FARM
BY FOOD GROUP ALL SCURCES
AVERAGE PER DAY
FOOD GROUP #* VITAMIN
FOOD PROTEIN FAT CARBO- [ CALCIUM| IRON A THIA- RIBO- |[NIACIN |ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) (9) (10} (11) (12)
CAL G G G MG MG U MG MG MG MG
ALL FOOD GROUPS ——— 3,620 111.3 168.5 421.6 1,206 21.4 6,730 1.77 2.52 25.5 90
MILK, CREAM, CHEESE-—==————————————— 433 21.8 24.5 32.0 692 .2 1,0C0 .17 «95 -6 6
MILK - ——- 285 16.0 14.7 22.8 542 * 59¢C .14 .78 5 5
CREAM, ICE CREAM — S1 1.9 5.8 8.1 61 »* 23C .02 .09 * *
CHEESE 51 3.7 3.8 5 85 .1 15C * «07 * 0
SOUP, MIXTURES - -— 5 .1 2 5 4 * 106 * * * *
MizAT, POULTRY, FISH-———-—————— 751 43.1 62.4 -9 35 6.C 88C <37 .52 9.0 »
BEEF———-———m e ——— 280 19.2 21.9 * 11 2.9 30 «05 .16 3.7 0
BACON, SALT PORK-———————————mm e 150 1.7 15.8 2 2 2 C .03 .02 -3 0
OTHER PORK~- ——— 161 8.0 14.0 = 5 1.2 C .21 .09 1.6 ¢}
LIVER- -— 4 5 .1 .1 * 3 6CO0 »* .08 .3 *
LUNCHMEAT , FRANKFURTERS=—===—m=————— T4 3.4 6.4 o4 2 5 50 +05 .06 .7 [¢]
OTHER MEAT- -— — 5 .5 3 * * * * * * .1 *
POULTRY - —-— 54 6.5 2.9 * 4 6 19¢C .02 -09 1.6 *
FISH, SHELLFISH - 24 3.2 1.1 .1 10 o2 10 .01 .01 ) *
OTHER PROTEIN FOOD - 197 12.8 11.2 11.7 55 246 700 .12 .20 1.4 *
EGGS - -—= 91 7.2 6.4 .5 30 1.3 660 .05 .16 * 0
DRY LEGUMES-— —— 54 3.3 .5 9.3 19 l.0 20 .05 .03 3 *
NUTS, PEANUT BUTTER--——————— e 46 1.8 4.1 1.4 5 .2 * .02 * 1.0 *
SQUP, MIXTURES - 6 b .3 «h * * 20 * * * *
ALL VEGETABLES - 198 6.2 2.4 41.0 73 2.6 2,710 .21 .16 3.1 42
POTATOES 104 2.5 l.6 20.5 9 -7 ® .09 .04 1.8 13
DARK GREEN—--=—==——m e e 3 «3 = .5 14 o2 650 * .02 * 5
DEEP YELLOW - —_— 8 .2 * 1.9 4 * 1,040 * * #* *
TOMATOES - - - 17 5 2 3.7 5 3 420 .03 .02 b 7
OTHER 63 2.7 ok 14.0 40 1.3 52¢C .08 .08 .8 16
SOUP, MIXTURES - —— 3 o1 = o4 * * 80 * * * *
ALL FRUIT - 117 l.1 oh 29.5 28 .9 470 .08 .06 o7 37
CITRUS - —— 24 o4 * 5.9 1¢ .2 80 .04 .01 2 22
OTHER VITAMIN C-RICH-—————————— = 8 .1 * 2.0 3 .1 1¢C * * * 8
OTHER~— 84 o6 «3 21.6 15 6 290 .03 <04 o4 1
MIXTURES - —— # * = = * % % * * * *

+ SEE SPECIFIC TABLE NOTES,

52

PAGE 183
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TABLE 5.-—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOOD GROUP ALL SQURCES--CONTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FCOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIA- RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4) (5} (6) (7) (8) (9) (10) (11) (12)
CAL G G G MG MG 1y MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN--———— 749 21.0 Se4 151.6 206 6.7 20 .76 «51 6.6 *
FLOUR 282 Ta8 -9 59.1 90 2.3 * «28 «19 2.5 0
CEREAL, PASTES 232 5.8 1.3 49.2 47 2.4 20 o 27 «14 2.1 *
BREAD — 198 6.4 2.3 37.1 62 1.8 * .18 -15 1.8 o}
OTHER BAKERY PRODUCTS———-=—————=—— 37 «9 -9 6.2 8 .2 * «03 .02 2 *
GRAIN, NOT ENRICHED OR WHOLE GRAIN—- 223 3.8 6.9 37.1 38 <6 60 .04 .05 -5 *
FLOUR 39 5 .9 7.3 12 * * * x * *
CEREAL, PASTES 19 5 .2 4.0 2 * * .01 * * 9]
BREAD 7 2 - 1.4 2 * * * * * 0
CTHER BAKERY PRODUCTS-——-————————— 140 242 5.0 21.8 18 -3 30 .02 .03 .2 *
soupP, MIXTURES 18 -4 o7 2.6 3 * 20 * * * *
FATS, CILS 480 «3 53.4 1.1 6 = 850 * * * *
BUTTER - 18 * 8.8 * 2 .0 36C .00 .00 «0 4}
MARGARINE 102 * 11.5 * 3 0 470 «00 «00 .0 0
0IL, SALAD DRESSING———-—-———m————— 91 * 9.9 .9 1 * 20 * » * *
LARD 141 * 15.6 * ¢} 0 0 «00 .00 .0 [}
VEGETABLE SHORTENING-————-——-oee—— 68 * 7.6 .l o] .0 * .00 .00 «0 0
SUGAR, SWEETS 442 -8 1.6 110.2 30 1.0 40 .02 .02 2 4
SUGAR, SIRUP, JELLY, CANDY-———————- 388 5 l.6 96.3 26 -9 * .01 .02 .2 *
OTHER SWEETS——
ADDED VITAMIN C 10 * * 2.6 3 * 30 * * * 3
NO ADDED VITAMIN C——-——————mmm— 44 .3 * 114 * * * * * » *
OTHER FOOD — 31 3 .2 644 44 -8 * * «05 3.6 0
ALCOHOLIC BEVERAGE 7 * .0 -] * * (¢} * * * [0}
SOME NUTRITIVE VALUE—-—————————me 24 .2 .2 5.9 43 -8 * * - 04 3.5 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

SPRING 1965 BY FOOD GROUP
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TAbLE 5.,--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM

BY FOUD GROUP ALL SOURCES
AVERAGE PER DAY
FOUD GROUP #* VITAMIN
F 00D PROTEIN FAT CARBO~ {CALCIUM| IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1} (2) (3) (4) (5) (6) (7} (8) (9) (10} {11) (12)
CAL G G G MG MG v MG MG MG MG
ALL FOOD GROUPS —-—== 3,743 113.06 169.0 451.8 1,221 22.0 74900 1.85 2.62 26.9 115
MILKe CREAMy CHEESE-———-———~——mmurn 437 21.9 2446 32.9 696 .2 1,000 17 «95 b 6
MILK=——— - 288 16.2 14.8 22.9 545 * 600 «14 «79 .5 5
CREAMy ICE CREAM—- 9% 1.9 5.8 8.9 63 * 230 «02 «09 * 1
CHEESE———— —_— 50 3.6 3.7 «5 83 -1 150 .01 07 * 0
SUUP, MIXTURES - 6 .1 3 6 5 * 20 * .01 * *
MEAT, PUOULTRY, FISH 713 4245 5845 .9 35 5.8 870 .34 «52 8.9 *
BEEF 266 18.6 20.7 * 11 2.8 30 «05 15 3.5 0
BACUNy SALT PORK-- - 141 1.5 14.9 .2 2 2 o] .03 .02 .3 o]
UTHER PORK—- 135 6.8 11.7 * 4 1.0 0 « 17 .07 1.3 0
LIVER 3 5 .1 -1 * .3 560 * «07 3 *
LUNCHMEAT, FRANKFURTERS~——m—m————m— 15 3.4 6.5 «5 2 5 40 «05 .06 .8 0
OTHER MEAT 9 .9 Y] * 1 .1 * * +01 o2 *
POUL TRY 62 8.0 3.1 * 5 .8 230 +02 +12 1.9 *
FiSHy, SHELLFISH-—— 22 2.9 1.0 2 11 2 10 +01 «01 b *
OTHER PROTEIN FCOOL-- —— 176 1l.6 10.5 9.2 47 2.2 650 «11 .18 1.3 *
EGGS — - 86 6.8 6.0 .5 28 1.2 620 «05 .15 .1 0
DRY L EGUMES— 40 2.5 «3 7.0 14 .8 10 04 .02 .2 *
NUTSs PEANUT BUTTER===———=m=—=—mw——— 45 1.8 3.9 le4 5 2 * .01 .01 1.0 *
S0UPy MIXTURES———- 5 5 .1 3 * * 10 * * * *
ALL VEGETABLES 262 9.3 3.0 54.5 94 3.5 2,970 32 25 4.3 65
POTATOES—— - 112 2.7 1.8 22.0 10 «8 * «10 +05 1.9 14
DARK GREEN 2 .2 * b 7 o1 340 .01 01 .1 5
DEEP YELLOW 8 .l * 1.8 4 .1 960 «N1 .01 .1 1
TUMATOE S== == mmm e e e e e e 29 1.2 3 6elt 13 6 920 +06 04 .8 20
UTHER———— 109 5.0 .8 23.7 60 1.9 690 .15 .15 le4 25
SOUP, MIXTURES 2 .1 ol «3 * * 60 * * * [
ALL FRUIT 128 1.5 b 32.3 28 1.2 1+370 <09 .08 -9 38
CITRUS=——=m—m—m 21 .3 .1 5.0 7 .1 70 .03 .01 o1 19
UTHER VITAMIN (~RICH-—====——m————m 7 ol * 1.7 3 .1 490 .01 .01 .1 7
OTHER - - 101 1.0 5 2545 19 1.0 810 +05 .06 .7 12
MIXTURES— - * * * * * * % * * * *
+ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP



TASBLE 5.~—NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES KUKAL T AKM
bY FUOD GROUP ALL SUURCES-~CONTINUED
AVERAGE PER DAY
FOCD GROUP # VITAMIN
FoOD PROTEIN FAT CARBO~ [CALCIUM| IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2) (3} (4) (5) (6) (n {8) (9 (10) {11) (12}
CAL G [ G MG MG 1U MG MG MG MG
GRAINy ENRICHED UK WHOLE OGRAINw—=——— 162 214 5.6 153.9 206 6.7 20 «T16 «52 6.7 *
FLUUR~—~ 281 7.8 «9 58.8 86 2.3 * .27 .19 2.5 0
CEREALs PASTES 228 5.7 1.2 48.5 47 243 20 +26 olé 2.1 %
BREAD - 210 6.8 2¢5 39.3 66 1.9 % «20 «16 1.9 0
OTHER BAKERY PRODUCTS——~——~=ow———— 43 1.1 1.0 7.3 8 «3 * «03 «03 -3 *
GRAINy NUT ENRICHED UR WHOLE GRAIN-- 246 4.2 7.2 41.6 37 .7 70 .04 <05 5 *
FLUUR 36 o4 .9 6.7 10 el * *® <01 * 0
CEREALs PASTES 33 o7 el 649 1 .l * +01 * ol 4]
BREAD~———— 8 3 .1 1.7 2 * & * * % o
UTHER BAKERY PRODUCTS——————=———w—— 148 2.3 5.2 23.2 19 o4 30 «02 <03 .2 *
SUUP, MIXTURES 22 .5 .9 3.1 4 .1 30 * .01 .1 *
FATS, OILS 516 3 574 1.2 7 & 900 * * * *
BUTTER 72 .1 8.1 * 2 o0 330 «00 .00 «0 0
MARGARINE—~~ 120 ol 13.5 el 3 0 550 .00 «00 .0 0
UILys SALAD DRESSING——=——=—=———meee 99 .1 10.7 1.0 2 * 20 * * * *
LARD———=—=== - 160 * 17.7 * 0 .0 0 00 .00 .0 0
VEGETABLE SHORTENING=——————=———m———- 66 * s .1 0 .0 0 00 .00 .0 0
SUGARs SWEETS 473 .7 l.4 1i%.2 30 .9 50 .01 .02 .2 5
SUGARs SIRUP, JELLY, CANDY==———==m 410 5 1.3 102.8 24 .9 10 01 .02 .1 *
UTHER SWEETS--
ADDED VITAMIN C- 14 * * 3.5 4 * 40 * * * 4
NU AUDED VITAMIN (————————mm———— 50 .2 * 12.9 1 * * * * * *
OTHER FOOD— 30 .2 .2 6.1 41 .8 10 .01 .04 3.5 0
ALCUHOLIC BEVERAGE 7 * .0 4 1 * 0 * *® .1 0
SUME NUTKITIVE VALUE=—==———=——————— 22 .2 2 5.7 40 .8 10 .01 .04 3.5 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

SUMMER 1965 BY FOOD GROUP
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TABLE 5.~—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOGD GROUP ALL SOURCES

AVERAGE PER DAY

FOOD GROUP # VITAMIN
FOOD |PROTEIN| FAT |CARBO- |CALCIUM| IRON A THIAMIN] RIBO- | NIACIN |aASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) t4) (s) (6) (7) (8) (9) {10) (11) (121
CAL G G G MG MG 1y MG MG MG MG
ALL FOOD GRUUPS 34638  11l.1  167.9 428.1 1,246 21.2  8.820 1.78 2.56 25.9 93
MILK, CREAM, CHEESE- 432 22.2 24.3 31.9 715 .2 990 .18 .98 .6 6
MILK 314 17.5 16.4 24.7 592 * 670 .15 .85 .5 5
CREAM, ICE CREAM 69 1.5 4.3 6.4 48 * 170 .01 .07 * *
CHEESE 44 3.1 3.3 o4 72 .1 140 * .06 * 0
SOUP, MIXTURES 5 .l .2 .5 4 * 10 * .01 * .
MEAT, POULTRY, FISH 729 42.3 60.4 .8 35 5.7 1.010 .32 .52 9.2 1
BEEF 264 17.9 20.8 * 10 2.7 30 .05 .14 3.4 )
BACON, SALT PORK 147 1.5 15.6 .1l 2 .2 0 .03 .02 .3 0
OTHER PORK— 133 6e1 11.8 * 4 .9 0 .16 .07 1.2 o
LIVER 4 .6 .1 ol * .3 690 * .09 o4 1
LUNCHMEAT, FRANKFURTERS———=—m——wmu 67 3.0 5.8 b 2 .5 60 .04 .06 7 o
OTHER MEAT 11 1.2 .6 * 1 ol * .01 .02 o4 *
POU . TR (-~ 80 9.0 4.7 * 6 .8 230 .02 .11 2.3 0
FISH, SHELLFISH 22 2.9 1.0 .l 11 ] 10 .01 .01 -6 *
GTHER PROTEIN FOOD—— 195 11.8 12.0 10.7 50 2.3 630 .12 .18 1.4 *
EGGS 82 6.5 5.8 o4 217 1.2 590 -05 .14 * 0
DRY LEGUMES 45 2.8 o4 7.9 16 .9 10 <04 .02 .3 *
NUTS, PEANUT BUTTER———=——-——=—=——mm 60 2.1 5.5 1.8 6 .2 * .03 .01 1.0 *
S0UP, MIXTURES 6 A .3 5 1 * 20 * * .1 *
ALL VEGETABLES 226 7.0 2.1 47.8 92 2.8 49840 24 .19 3.3 52
PUTATOES 102 2.5 1.3 20.6 9 o7 * .09 .04 1.8 14
DARK GREEN 5 .5 .1 -9 28 .3 1,010 .02 .03 .l 10
DEEP YELLOW 36 .6 .1 B4 13 .3 24900 .03 .02 .2 5
TOMATOES 17 .6 .2 3.8 5 .3 460 .03 .02 .4 8
OTHER 63 2.1 oh 13.8 36 1.2 390 .07 .07 .7 14
SOUP, MIXTURES 3 1 .1 o4 1 * 90 * * * *
ALL FRUIT-—- 128 1.1 o4 32.6 23 .9 330 .08 .05 .6 31
CITRUS -— 27 -4 .1 6.5 1l .2 100 .04 .01 .2 24
DTHER VITAMIN C-RICH-—————=———w——e 3 * * -7 1 * 20 * * * 2
OTHER 98 .6 o4 25.3 12 .7 220 .04 .04 o4 6
MIXTURES—~ * * * * * * * * * * -
# SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FOOD GROuUP
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TABLE 5.-~NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES

RURAL FARM
BY FOBD GROWP ALL SOURCES——CONTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM} IRON A THIAMIN| RIBO- { NIACIN JASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (21} (3) {4) (5] {6) (7} (8) (9) (10) (11) (12}
CAL [ G [ MG MG Iu MG MG MG MG
GRAINsy ENRICHED OR WHULE GRAIN=-=—=-== 766 2l .4 5.6 154.9 218 6.8 20 o717 «52 6.7 *
FLOUR - 282 7.8 -9 59.1 101 2.3 * .28 19 245 0
CEREALs PASTES 243 6.1 1.3 51.3 47 2.5 10 .28 «15 2.2 *
BREAD 200 6.5 2.4 37.6 62 l.8 * 19 15 1.8 0
OTHER BAKERY PRODUCTS————=———m=——m~= 40 1.0 1.0 6.9 8 2 10 .03 .02 3 *
GRAINy, NOT ENRICHED OR WHOLE GRAIN-— 228 4.1 6.4 39.1 34 o7 60 .05 05 6 *
FLUUR 36 5 .8 6.9 10 .l * * .01 * 0
CEREALs PASTES 42 1.0 3 8.9 4 «2 * .02 .01 .2 0
BREAD 5 .2 * 9 1 * * * * * 0
OTHER BAKERY PRODUCTS—=———=——=———- 127 2.0 45 19.8 16 «3 30 .01 .03 2 *
SOUPy MIXTURES 18 5 8 2.5 3 .1 30 01 -0l .1 *
FATSy OILS 490 3 54.6 1.0 7 * 900 * * * *
BUTTER 15 ol 8.5 * 2 «0 350 .00 .00 -0 [¢]
MARGARINE~ 116 ol 13.1 .l 3 .0 530 «00 .00 .0 0
UILes SALAD DRESSING=——=——=—==————— 84 .l 9.1 -8 1 * 20 * * * *
LARD 142 * 15.8 * [0} .0 0 .00 <00 -0 ]
VEGETABLE SHORTENING————=—=—=—w——" 73 * 8.2 .l 0 Y * 00 .00 .0 0
SUGARs SWEETS- 417 -8 1.9 103.3 31 1.0 40 02 .03 e2 3
SUGAKy SIRUPy JELLYs CANDY=—==w—=— 375 Y] l.8 92.4 29 1.0 10 .02 .03 2 *
UTHER SWEETS——
ADDED VITAMIN C 4 * * lal 2 * 30 * * * 2
NO ADUED VITAMIN (-———=———w——m=— 38 .2 * 9.7 1 * * * * * *
OTHER FUOUO— 27 2 o2 6.0 41 o7 * * .04 3.3 0
ALCOHOLIC BEVERAGE 5 * <0 «3 * * 0 * % * 0
SOME NUTRITIVE VALUE=-————————————= 22 o2 o2 5.7 40 7 * * .03 3.2 [¢]

# SEE SPECIFIC TABLE NOTES, PAGE 183

FALL 1965 BY FOOD GROUP
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TABLE 5.-—NUTRITIVE VALUE OF DIETS PER PERSUN

UNITED STATES RURAL FARM
8Y FUOD GROUP ALL SOURCES
AVERAGE PER DAY
FOOD GROUP #* VITAMIN
FO0D PROTEIN FAT CARBO- (CALCIUM]| IRON A THEAMIN| RIBO- | NIACIN |[ASCORSBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4} (5) (6) (7 (8} (9) (10} (i) (12)
CAL G G G MG MG 1U MG MG MG MG
ALL FOOD GROUPS- 3,580 109.5 164.6 423.,4 1,264 21.1 7+980 1.77 2458 25.6 98
MILKy CREAM, CHEESE 453 23.7 25.3 33.5 157 o2 1,030 «19 1.05 o7 6
MILK- 328 18.5 16.9 2642 625 * 690 «16 «90 - 6
CREAM, ICE CREAM-—- 69 1.4 4.5 642 47 * 180 <01 «07 * *
CHEESE 49 3.6 3.6 5 80 ol 150 <01 <07 * o]
SOUPy MIXTURES 6 2 «3 6 S * 20 * .01 * *
MEAT, POULTRY, FISH 685 39.4 56.9 -8 31 5.6 1.060 «32 «50 8.5 1
BEEF 266 1841 20.9 * 11 2.7 30 <05 «15 3.5 0
BACON, SALT PORK 125 1.3 13.2 el 2 o2 o] «02 «02 2 0
OTHER PORK— 147 6.7 13.1 * 4 1.0 [¢] «18 «07 1.3 0
LIVER=-— - 5 -8 ol o2 * «5 820 .01 .11 s 1
LUNCHMEAT, FRANKFURTERS—==—w=—wew—— 59 2.7 5.1 «3 2 o4 30 <04 «05 o6 0
OTHER MEAT-—-———-—- 10 1.1 b * 1 1 * .01 .01 -4 *
POULTRY- 52 6.2 2.8 * 4 b 170 <01 .08 1.5 *
FISHs SHELLFISH 21 27 1.0 el 8 e2 10 <01 «01 .6 *
OTHER PROTEIN FOOD— 189 11.8 11.1 11.1 51 2¢% 640 12 .18 le4 *
EGGS 83 6.6 5.8 5 27 1.2 600 <05 «l4 ol 0
DRY LEGUMES 49 3.0 o4 8.6 17 1.0 10 <05 «02 «3 *
NUTS, PEANUT BUTTER-———==w———em 50 1.8 4.5 le5 5 .2 * 02 .0l .9 *
SQUP, MIXTURES 4 2 o2 4 1 * 20 * * * *
ALL VEGETABLES ——— 219 6.7 2.1 4644 76 2.8 3,830 «22 «17 3.3 44
POTATOES—- 107 2.6 1.3 217 10 8 * <09 .05 1.9 14
DARK GREEN 3 o3 el b 17 2 700 «01 .02 ol 5
DEEP YELLOW 24 b el 5.6 S 2 29140 «02 .02 .2 3
TUMATOES— 18 .6 2 4.0 5 b 490 «03 «02 5 8
OTHER=-—— 63 246 o4 14.1 35 le2 400 07 «07 o7 13
SOUP, MIXTURES 3 2 ol 4 1 * 100 * * * *
ALL FRUIT-—- - 142 1.3 o5 36.1 31 1.0 400 «10 06 o7 43
CITRUS 37 b .1 9.2 18 +3 140 «06 «02 «2 35
OTHER VITAMIN C-RICH-—————r—————— 5 * * 1.2 1 * * * * * 2
OTHER 100 o7 o4 25.7 13 o7 260 «04 <04 o4 6
MIXTURES * * * * * * * * * * ¥

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 5.~—NUTRITIVE VALUE OF DIETS PER PERSON

UNITED STATES RURAL FARM
BY FUOGD GROUP ALL SOURCES—-CONTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FO0D PROTEIN FAT CARBO~ [CALCIUM| IRON A THIAMINl RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2} (3) (4) {5) {(6) (7) (8) (9} (10) (11) (12)
CAL G G G MG MG 1 MG MG MG MG
GRAINy ENRICHED OR WHOLE GRAIN—=———= 746 2l.1 5.5 150.6 204 6.6 20 75 «50 6a4 *
FLOUR 290 8.1 .9 60.7 93 2.3 * .28 «20 2.5 0
CEREAL s PASTES 230 5.9 1.5 48.0 43 2.3 20 26 13 2.0 *
BREAD 191 6.2 2.3 35.8 60 1.8 * .8 «15 1.7 0
OTHER BAKERY PRODUCTS——-———==——m—m= 36 .9 .S 6.1 7 .2 * «03 «02 2 *
GRAINy NOT ENRICHED OR WHOLE GRAIN— 227 41 6.4 38.9 34 o7 60 +05 .05 6 *
FLOUR 36 I 9 6.8 10 el * * .01 * 0
CEREALs» PASTES 41 1.0 .3 8.7 3 2 * <02 .01 .2 0
BREAD— 8 3 el leb 2 * * * * * o
OTHER BAKERY PRODUCTS—m———m———w——m 125 2.0 4o4 19.4 15 3 20 01 .02 o2 *
S0UPs MIXTURES 18 5 o7 2.4 3 el 30 * -01 .1 *
FATS, OILS 493 -3 54.9 1.1 7 * 910 * * * *
BUTTER 71 el 8e1 * 2 «0 330 «00 .00 -0 o]
MARGARINE~ 123 .1 13.9 .1 3 -0 570 «00 .00 -0 0
OILsy SALAD DRESSING-—————~==—=—=—— 86 .1 G4 .8 1 * 20 * * * *
LARD 130 * l4.4 * 0 .0 0 .00 00 -0 0
VEGETABLE SHORTENING-—=————m=—o—— 82 * 9.2 el 0 -0 0 <00 «00 -0 0
SUGARs SHWEETS 396 -8 1.7 98.2 30 l.0 40 -02 «02 .2 3
SUGARy SIRUP, JELLY, CANDY——————== 350 5 1.6 86.6 26 1.0 10 02 <02 .2 *
OTHER SWEETS—-
ADDED VITAMIN C 6 * * 1.5 2 * 30 * * * 2
NO ADDED VITAMIN C-———-—~——m———e 40 3 * 10.1 1 * x * * * *
UTHER FOOD 30 3 «2 6.7 44 -8 * 01 .04 3.8 0
ALCOHOLIC BEVERAGE 4 * -0 «3 * * 0 * * * 0
SOME NUTKITIVE VALUE-=-=—————=——=—- 25 .3 2 6.4 44 -8 * .01 «04 3.8 0

+ SEE SPECIFIC TABLE NOTES, PAGE 153

WINTER 1966 BY FOOD GROUP
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TABLE 5.—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

RURAL FARM
BY FOUD GRUUP HOME-PRODUCED
AVERAGE PER DAY
FOOD GROUP +# VITAMIN
FOOD PROTEIN FAT CARBO- {CALCIUM| IRON A THIAMIN|] RIBO- | NYACIN {ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4} {5) (6) (7 {8) {9) (10} (11) (12)
CaAL G G G MG MG IU MG MG MG MG
ALL FOOD GROUPS- 159 34.5 46.2 53.5 368 5.3 3,290 «39 «83 6.0 37
MILK, CREAM, CHEESE 166 8.5 9.6 11.8 282 * 390 «08 o4l «3 3
MILK 151 8.3 8.3 11«5 276 * 330 .07 « 40 3 3
CREAM, [CE CREAM 13 .l 1.3 «2 5 * 50 * .01 * *
CHEESE 1 .1 el * 1 * * * * * 4]
SOUPy MIXTURES=—=- 0 0 -0 +0 0 .0 0 «00 «00 .0 0
MEAT, POULTRY, FISH 286 17.8 23.2 -l 11 2.5 440 <13 «21 3.8 *
BEEF - 149 10.0 l1l.7 * 6 1.5 20 +03 .08 1.9 0
BACUNe SALT PORK— 37 ot 3.9 * * .1 0 «01 * 1 0
OTHER PORK 62 3.1 5.4 * 2 5 0 .08 .03 .6 0
LIVER 2 .3 .1 .1 * .2 340 * «04 2 *
LUNCHMEAT, FRANKFURTERS—==mm————uw— 2 ol .1 * * * 10 * * * o]
OTHER MEAT 6 6 o4 * * .1 * * .01 .2 *
PUUL TRY 24 2.6 1.5 * 2 2 80 «01 «04 o7 0
FISHy SHELLFISH 4 .7 el * 1 * * * * .l 0
OTHER PRUTEIN FOOD 51 3.7 3.4 1.2 15 o7 300 03 07 ol *
EGGS 41 3.2 2.9 .2 14 b 300 .02 «07 * ¢}
DRY L EGUMES 5 3 * «9 1 o1l * «01 * * *
NUTS, PEANUT BUTTER-—————m——e——e 5 .1l «5 el * * * * * * *
SUUPy MIXTURES - * *x * * * * * * * * *
ALL VEGETABLES 108 4.0 o5 23.8 49 l.6 1900 el3 <1l 1.7 28
POTATOES 37 1.0 o1 8.4 3 «3 * 04 »02 o7 6
DARK GREEN 2 2 * o4 12 el 450 <01 01 .1 %
DEEP YELLUW 10 2 * 2e4 4 o1 820 .01 +01 ol 1
TUMATUES—~ 8 s ol 1.7 4 o2 310 «02 .01 «2 7
UTHER 50 2.2 «3 11.0 26 9 310 06 «06 b 10
SUUPs MIXTURES * * * * * * 10 * * * *
ALL FRULIT-— 32 02 ol 8.0 7 «3 180 .01 .02 o1l 6
CITRUS * * * el * * x * * * *
OTHER VITAMIN C-RICH-——————=m—meem 4 %* * «9 1 * 60 * * * 3
OTHER 28 o2 .1 7.1 6 2 120 .01 .01 .l 3
MIXTURES 0 0 «0 0 0 <0 0 +00 .00 o0 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOOD GROUP HOME~PRODUCED~—CONT ENUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOOD |PROTEIN| FAT |CARBO- |CALCIUM] IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(0 (2) (33 (4) (5) (6) (7) (8) (9) {10) (11) (12}
CAL G G G MG MG (0] MG MG MG MG
GRAINy ENRICHED UR WHULE GRAJIN=—==— 2 .1 * .4 1 * * * * * 0
FLOUR 1 * * .2 1 * 0 * * * 0
CEREAL, PASTES 1 * * .2 * * * P * * 0
BREAD— o .0 .0 .C 0 .0 0 .00 .00 .0 0
OTHER BAKERY PRODUCTS—===m—m——e——m 0 -0 .0 .0 0 .0 0 .00 .00 .0 0
GRAINy NOT ENRICHED OR WHOLE GRAIN— 8 .2 .1 1.5 * * * * * * *
FLOUR 1 * * 2 * * 0 * * * 0
CEREAL, PASTES: 6 .2 .l 1.2 * * * * * * 0
BREAD 0 .0 ) .0 o .0 o .00 .00 .0 0
OTHER BAKERY PRUDUCTS~—————m——m——m 0 -0 .0 .0 0 .0 0 .00 .00 .0 0
SGUP, MIXTURES 1 * * .1 * * * * * « *
FATS, OILS 83 * 9.2 * * * 80 ® * * *
BUTTER-— 17 * 2.0 * * .0 80 .00 .00 .0 0
MARGARING- -—- 0 .0 .0 .0 0 .0 0 .00 .00 .0 0
0lL, SALID DRESSING 0 <0 .0 .0 ] .0 0 .00 <00 .0 0
LARD-——- 65 * 7.2 * ) .0 0 .00 .00 .0 0
VEGETABLE SHORTENING=——=—=——————mm— 0 -0 .0 .0 ) .0 0 .00 .00 .0 0
SUGAR, SWEETS 25 * * 6.5 2 .1 * * * * &
SUGARs SIRUP, JELLYs CANUY———————n 25 * * 65 2 .1 * * * * *
OTHER SWEETS—=
ADDED VITAMIN C 0 <0 .0 .0 0 .0 ] .00 <00 .0 )
NU ADDED VITAMIN Cm————=mm————— * * .0 ® * .0 * .00 * * *
OTHER FOOD * * .0 * * * 0 * * * 0
ALCOHOLIC BEVERAGE * * .0 * * * 0 * * * 0
SUME NUTRITIVE VALUE——=—————————m—v 0 .0 .0 .0 0 .0 0 .00 .00 .0 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

YEAR 1965-1966 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOUOD GROUP HOME-—-PRODUCED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOGD PROTEIN FAT CARBO~ | CALCIUM| IRON A THIA- RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4} (5) (6) (7) (8) (9} (10} (11) (12)
CAL G G G MG MG U MG MG MG MG
ALL FOOD GROUPS —— 725 33.3 48.3 40.1 334 4.8 2+360 <33 « 15 5.3 24
MILK, CREAM, CHEESE ——- 155 7.8 9.2 10.8 258 * 370 <07 «38 2 2
MILK—— ——— 137 7.5 T4 10.5 251 * 300 .07 <36 2 2
CREAM, ICE CREAM -— 17 .2 1.7 .3 6 - 70 » » * *
CHEESE - —— 1 o2 * * 1 * * s = * 0
SOUP, MIXTURES - —— ¢} «0 -0 N4 0 .0 4} .00 .00 .0 0
MEAT, POULTRY, FISH-——— =~ 310 18.7 254 -1 12 2.7 400 .15 <21 3.8 *
BEEF - 161 10.8 12.7 » & 1.6 2C .03 .09 2.1 o]
BACON, SALT PORK-———=r = e 42 oh 4.4 = * * 0 * * * 0
OTHER PORK - 73 3.6 6.3 * 2 «5 0 .10 .04 «7 0
LIVER - 2 <3 * » * .2 300 * «04 .2 *
LUNCHMEAT, FRANKFURTERS———~——————— 2 .1 .2 * * * * * * * 0
OTHER MEAT- 3 .3 .1 * * * * * * * *
POULTRY — 22 2.2 1.4 * 1 .2 70 * <03 .6 0
FISH, SHELLFISH - 6 1.0 2 * 1 * * * * .1 Q
OTHER PROTEIN FOOD —— 53 4.0 3.6 .8 17 -7 340 .03 .08 * *
EGGS ——~ - 47 3.7 3.3 .3 16 o7 340 .03 .08 * 0
DRY LEGUMES—-—--————- - 3 .2 * o4 £ * » * * * *
NUTS, PEANUT BUTTER-—————swe—m——— 3 * <3 * * » »* * Y » *
SQUP, MIXTURES * Es * * * * * * * » *
ALL VEGETABLES 58 2.2 «3 13.0 33 l.1 1,080 .07 .06 9 15
POTATOES - 19 «5 * 4.3 2 2 * .02 * 4 3
DARK GREEN -— 2 .2 * .3 10 .1 460 » .01 » 3
DEEP YELLOW - 3 » * .6 » * 23C * * * »
TOMATOES- —— 3 .1 * .6 * » 126 * * .1 2
OTHER 32 1.3 .2 7.1 19 6 270 .04 <04 b [
SQuP, MIXTURES - — * * » * » » * » » * *
ALL FRUIT - 27 .2 » 6.8 8 o2 90 * .02 .1 7
CITRUS - —— * = * ) * » * * = » *
OTHER VITAMIN C-RICH-———=~m———— 5 * * 1.1 1 » » * » - 4
OTHER - 22 <1 » 5.7 7 2 8¢ * .01 * 2
MIXTURES - 0 .0 0 .0 0 .0 o] .00 .00 .0 0
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TABLE 5.-—-NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOOD GROUP HOME-PRODUCED-—-CONTINUED
AVERAGE PER DAY
FOOD GROUP #* VITAMIN
Foob PROTEIN FAT CARBO- | CALCIUM| IRCN A THIA- RIBO~ |NIACIN |ASCORBIC
ENERGY HYDRATE VALUE MINE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) {(9) (10) (11) {12)
CAL G G G MG MG Iu MG MG MG MG
GRAIN, ENRICHED OR WHOLE GRAIN-—=-—— 8 .2 * l.7 3 - * » » = 0
FLOUR -— 4 -1 = -8 3 * o} * = * 0
CEREAL, PASTES - 4 * * .9 * * * » * * c
BREAD - - 0 -0 «0 -0 o] «C Q .00 .0C -0 G
OTHER BAKERY PRODUCTS——————=—=—w—u— 0 .0 .0 .0 o] .0 c .00 .00 .0 c
GRAIN, NOT ENRICHED OR WHOLE GRAIN-- 5 el * l.1 * * * * - * *
FLOUR * * * .1 * * o] * * * 0
CEREAL, PASTES - 4 -1 * 9 * * * * * * 0
BREAD o] .0 -0 .0 o] .0 [ .00 .00 .0 [0}
OTHER BAKERY PRODUCTS———-————=—mwum— o] 0 .0 -0 C -0 Q .00 .00 .0 c
SQUP, MIXTURES »* ® = * * » * » * * *
FATS, OILS 87 = 9.7 * * * 90 * * * *
BUTTER -— 19 * 22 * * .0 90 .00 .00 .0 ¢]
MARGARINE 0 .0 .0 .0 "] .0 0 .00 .00 .0 0
OIL, SALAD DRESSING~—————m—m—e—ue— 0 .0 .0 .0 0 .0 3} 00 .00 .0 0
LARD 67 * 7.5 * (4} .0 o] co .00 .0 0
VEGETABLE SHORTENING~—=——=—~———w——wm o] -0 .0 .0 0 .0 C .00 .0C -0 0
SUGAR,y SWEETS 23 * * 5.9 3 .1 * * * = *
SUGARy SIRUP, JELLY, CANDY--—--m-—- 23 * * 5.8 3 .1 » #* » » *
OTHER SWEETS——
ADDED VITAMIN C—————m=—mm—m—— 0 .0 .0 .0 0 .0 0 .00 .00 .0 0
NO ADDED VITAMIN C--—=———m—m—mmm * * .0 * *® -C * .00 - #* *
OTHER FOOD -— — * * .0 * = * o] % * * s}
ALCCHOLIC BEVERAGE » * .0 = * = [0} * * * 0
SOME NUTRITIVE VALUE--—m——~=—m———— 0 0 .0 .0 ¢] .0 o] .00 +00 .0 0

4+ SEE SPECIFIC TABLE NOTES,

PAGE 183

SPRING 1965 BY FOOD GROUP
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TABLE S.——NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

RURAL FARM
BY FOGD GROUP HOME~PRUDUCED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |[ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3} (4) (5} {6) (7} {(8) {(9) {(10) (11) (12)
CAL G ¢ [ MG MG 1y MG MG MG MG
ALL FUOD GROUPS: 804 36.7 45.0 67.4 373 6.2 3¢460 <48 89 6.9 58
MILKy CREAMs CHEESE 155 8.0 9.0 11.0 264 * 370 .07 .38 2 2
MILK 139 1.7 7.5 10.7 256 * 300 .07 «37 o2 2
CREAM, ICE CREAM 14 .2 l.4 o3 5 * 60 * .01 * *
CHEESE 2 .2 .1 * 3 * 10 * * * ¢
SOUPs MIXTURES 0 <0 -0 .0 0 .0 0 .00 <00 -0 0
MEAT, POULTRY, FISH 270 17.4 21.7 .l 11 2.5 400 .13 .21 3.6 *
BEEF 136 9.4 10.7 * 5 1.4 20 .02 .08 1.8 0
BACUNs SALT PORK 37 -4 3.9 * * .1 0 .01 * .1 0
OTHER PUORK 57 3.0 4.9 * 2 5 0 .08 .03 b 0
LIVER 2 3 el .1 * .2 280 * .04 2 *
LUNCHMEAT, FRANKFURTERS-———=waec—e— 1 .1 .1 * * * 10 * * * o
UTHER MEAT 7 b 5 * * .1 * * .01 2 *
POULTRY- 27 3.1 1.5 * 2 .3 100 201 | «04 -8 0
FISHe SHELLFISH 4 5 .1l * 1 * * * * el 0
OTHER PROTELIN FOOD 56 4.3 3.3 2.2 18 -8 330 04 .08 .1 *
£GGS 45 3.6 3.2 2 15 .6 330 «03 .08 * [
DRY L EGUMES 11 o7 .l 1.9 3 .2 * .02 .01 .1 *
NUTSe PEANUT BUTTER 1 * ol * * * * * * * *
SOUPy MIXTURES - 0 «0 «0 .0 0 .0 0 00 .00 «0 [¢]
ALL VEGETABLES 160 6.5 «9 35.2 68 2.4 1,840 «22 .18 2.7 47
PUTATOES 52 l.4 .1 11.7 5 ok * .05 «03 1.0 8
DARK GREEN 2 -1 * 3 4 .1 200 * .01 * 4
DEEP YELLUW 4 .1 * .8 2 * 470 * * * *
TOMATOES 16 .8 .l 3.4 9 3 620 <04 .03 5 15
OTHER 87 4.1 .6 18.9 48 1.5 540 12 .12 l.1 20
SOuUP, MEXTURES - * * * * * * 10 * * * *
ALL FRUIT 42 o4 2 10.7 10 o4 440 .02 «03 .2 8
CITRUS 0 -0 -0 -0 0 -0 o] -00 -00 .0 0
UTHER VITAMIN C-RICH=—===——m————m—— 4 .1 * 9 1 * 200 * * * 3
OTHER 39 o4 .2 9.8 8 ok 240 .02 02 2 5
MIXTURES 0 .0 .0 «0 0 «0 0 «00 .00 0 0
+# SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY F0OD GROuP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON

UNITED

STATES RURAL FARM
8Y FOOUD GROUP HOME-PRODUCED—-CUNTINUED
AVERAGE PER DAY
FOOD GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- JCALCIUMI IRON A THIAMIN| RIBO- } NIACIN {ASCORBIC

ENERGY HYDRATE VALUE FLAVIN ACID
(1) {2) {3) (4) () (6) (7) (8} {9) (10) (11) (12)

CAL G G G MG MG eV MG MG MG MG
GRAINsy ENRICHED OR WHOLE GRAIN-—-—=- 0 -0 -0 «0 0 «0 4] 00 00 <0 0
FLOUR 0 «0 .0 .0 0 -0 0 .00 .00 .0 0
CEREAL, PASTES [0} 0 0 -0 0 «0 0 «00 «00 -0 0
BREAD [¢] «0 -0 «0 0 -0 0 .00 -00 0 0
OTHER BAKERY PRODUCTS—=—=—m—=——m—me Q -0 -0 -0 0 -0 0 00 «00 -0 0

GRAINe NOT ENRICHED OR WHULE GRAIN-- 2 -1 * o4 * * * * * * *
FLOUR 0 «0 -0 -0 0 0 0 00 00 .0 0
CEREAL+ PASTES 2 * * ol * * 0 * & * ¢]
BREAD 0 -0 -0 «0 0 -0 0 00 «00 «0 0
OTHER BAKERY PRODUCTS—=—=—=m—m———— 0 0 .0 -0 0 -0 0 00 «00 .0 o}

SO0UP, MIXTURES - * * * el * * * * * * *
FATS. OILS 87 * 9.7 * 1 -0 80 «00 «00 .0 0
BUTTER 18 * 2.0 * 1 .0 80 00 Q0 -0 0
MARGARINE [} -0 .0 -0 0 -0 0 <00 +00 .0 0
OILs SALAD DRESSING [ «0 -0 .0 0 .0 0 «00 -00 .0 (]
LARD 69 * T.7 * 0 -0 0 00 «00 .0 0
VEGETABLE SHORTENING==———=—==—=—- [¢] -0 .0 -0 0 -0 0 00 .00 .0 0

SUGARs SWEETS 30 * * 7.8 2 o1 * * * * *

SUGARs SIRUPs JELLY, CANDY———————- 30 * * 7.8 2 ol * * * L *

OTHER SwEETS—-

ADDED VITAMIN C 0 -0 «0 -0 0 -0 0 .00 «00 «G 0
NO ADDED VITAMIN C-=———==—=————e 0 -0 -0 -0 0 -0 0 00 00 .0 0
UTHER FOOUD * * -0 * * «0 0 * * * 0
ALCOHOLIC BEVERAGE * * -0 * * «0 0 * * x 0
SOME NUTRITIVE VALUE-=————==—=m—e— 0 <0 0 -0 0 -0 0 00 00 0 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

SUMMER 1965 BY FOOD GROUP
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TABLE 5.--NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM

8Y FOOD GROUP HOME-PRODUCED
AVERAGE PER DAY
FOUD GROUP # VITAMIN
00D PROTEIN FAT CARBO- |CALCIUM] IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2} (3) (4) (5) (6) (7) (8) {9} {10) (11) (12)
CAL G G 6 MG MG 1u MG MG MG MG
ALL FOOD GROUPS 729 33.1 42.9 54.6 379 448 44200 «36 .81 5.9 35
MILKy CREAM, CHEESE 170 8.8 9.8 12.3 294 * 400 .08 «43 3 3
MILK 161 8.7 8.9 12.2 291 * 360 .08 42 <3 3
CREAM, ICE CREAM—— 8 ol .8 el 3 * 30 * * * #*
CHEESE——-- * el * * * * * * * * 0
SOUP, MIXTURES 0 0 «0 «0 0 +0 0 <00 .00 .0 0
MEAT, POULTRY, FISH 259 16,7 20.8 el 10 2.3 440 .11 «20 3.6 *
BEEF 145 9.6 11.6 6 l.4 20 03 .08 1.8 0
BACONes SALT PORK=- - 28 3 3.0 * * * 0 01 * * 0
OTHER PORK———=—=—= 44 2.1 3.9 * 1 «3 o] 06 .02 .4 [}
LIVER 2 3 ol el * o2 340 * «04 2 *
LUNCHMEAT s FRANKFURTERS-==——————-- 1 ol o1 * * * * * * * 0
OTHER MEAT - 7 «8 o4 * 1 .1 * * .01 «3 *
POULTRY=~— 28 3.0 1.7 * 2 .3 90 .01 «04 .7 o]
FISH, SHELLFISH-—- 3 o6 ol * 1 * * * * el 0
OTHER PROTEIN FOOD-- 48 3.2 3.6 «9 13 b 250 <03 «06 2 *
EGGS 34 2.7 2.4 2 i1 -5 250 02 .06 * 0
DRY L EGUMES: 2 -l * I 1 * * * * * 0
NUTSy PEANUT BUTTER--=~—=—=—m—————— 12 -3 1.1 «3 1 .1 * «01 * o1 *
SUUP, MIXTURES * * x * * * * * * * 0
ALL VEGETABLES 114 3.8 b 2545 55 1.6 2¢970 «13 .11 1.7 29
POTATOES—— 42 1.2 ol 9.6 & .3 4] 04 .02 «8 7
DARK GREEN 4 b ol o7 23 .2 790 01 .03 .1 8
DEEP YELLOW 24 o4 ol 5.7 8 .2 1,760 <02 .02 .1 4
TOMATOES - 6 3 * 1.2 2 .2 220 «01 .01 2 5
UTHER-~——— 38 l.6 .2 8.4 18 o7 200 «04 .03 ol 6
SOUPs MIXTURES * * * * * * 10 * * * *
ALL FRUIT 26 .l .1 6.7 3 o2 60 .01 .01 -1 3
CITRUS * * * * * * * * *® % *
OTHER VITAMIN C~RICH-~=—m=—a————— 2 * * i) * * 10 * * * 1
UTHER - 24 o1 ol 642 3 ol 50 01 .01 el 1
MIXTURES 0 0 -0 0 0 -0 0 +00 +00 0 0
# SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FOOD GROUP
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TABLE 5.——NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES RURAL FARM
BY FOOD GROUP HOME-PRODUCED-~CONT INUED
AVERAGE PER DAY
FO0D GROUP # VITAMIN
FO0D PROTEILN FAT CARBO- |CALCIUM| IRON A THIAMIN] RIBO- | NIACIN |ASCORBIC
ENERGY HYDRATE VALUE FLAVIN ACIO
(1) (2] (3) (4) (5) (6) (1) (8} (9} (10) (11) (12)
CAL G G G MG MG v MG MG MG MG
GRAINy ENRICHED UR WHULE GKAIN=——-——- Q -0 -0 .0 0 <0 0 «00 .00 «0 0
FLOUR 0 -0 .0 -0 0 .0 0 00 00 .0 4]
CEREALs PASTES 0 «0 .0 -0 0 -0 0 «00 -00 .0 0
BREAD 0 Y] -0 -0 [¢] .0 0 .00 .00 -0 0
OTHER BAKERY PRODUCTS———————————ee 0 -0 .0 0 0 -0 0 .00 .00 0 0
GRAINy NOT ENRICHED OR WHOLE GRAIN-- 15 o4 .2 3.1 1 .l * 01 * el *
FLOUR===— 3 .1 * o7 * * 0 * * * 0
CEREAL,» PASTES 10 3 .1 2.1 * .l * «01 * * [¢]
BREAD ] -0 -0 -0 0 .0 0 «00 .00 -0 0
OTHER BAKERY PRODUCTS———=—————~——e 0 -0 .0 .0 4] -0 [+] <00 .00 N 9
SUUPs MIXTURES 2 * el «2 * * * * * * *
FATS, OILS—- 72 * 8.1 * * .0 80 «00 00 «0 0
BUTTER 17 * 2.0 * * -0 80 «00 - 00 .0 o]
MARGARINE 0 N .0 .0 0 -0 0 «00 «00 .0 0
OILs SALAU DRESSING 0 -0 -0 -0 0 .0 0 «00 .00 «0 0
LARD 55 * 6.1 * 0 -0 0 00 « 00 .0 0
VEGETABLE SHURTENING=—=———————=——- 0 .0 0 «0 0 «0 0 «00 - 00 -0 0
SUGAK s SWEETS- 23 * * 5.9 2 ol * * * * *
SUGARy SIRKUPs JELLY,y CANUY=——==—== 23 * * 5.9 2 el * * * * *
OTHER SWEETS—-
ADDED VITAMIN C- 0 «0 -0 -0 0 U 0 .00 <00 «0 0
NU ADDED VITAMIN C=-—wr————m————— 0 0 -0 0 0 -0 0 «00 «00 -0 0
OTHER FOOD * * -0 * * * 0 «00 * * 0
ALCOHOL [C BEVERAGE * * -0 * * * 0 .00 * * 0
SUME NUTRLTEIVE VALUE—=———=—=—=———- [¢] .0 -0 «0 0 .0 0 -00 .00 -0 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

FALL 1965 BY FOOD GROUP
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TABLE 5.——NUTRITIVE VALUE OF DIETS PER PERSON UNITED STATES

RURAL FARM
BY FOOD GROUP HOME-PRODUCED
AVERAGE PER DAY
FOUD GROUP # VITAMIN
FOUD PROTELN FAT CARBO~ [CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC

ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2) (3) (4) (5) {6) (7 (8) (9) (10) (11) (12)

CAL G G G MG MG Iu MG MG MG MG
ALL FOOD GROUPS 174 34.5 49.2 49.7 393 4.9 3,110 <37 <86 5.8 26
MILKs CREAM, CHEESE 190 9.9 11.0 13.7 327 * 440 +09 «48 3 3
MILK 176 9.6 9.6 13.5 322 * 390 «09 .47 «3 3

CREAM, ICE CREAM 13 ol 1.3 .2 5 * 60 * <01 * *
CHEESE 1 .l * * 1 * * * * * 0
SOUP, MIXTURES o] 0 -0 -0 0 0 0 .00 «00 <0 0

MEAT, POULTRY, FISH 310 18.4 25.6 2 11 2.7 550 15 24 4.0 *
BEEF 156 10.4 1243 -0 6 1.5 20 03 «08 2.0 o]
BACONy SALT PORK— 40 .4 4e2 * * o1 0 .01 * .1 0
UTHER POURK 79 3.6 7.0 * 2 5 0 «10 <04 o7 0

LIVER 3 5 ol .l * 3 450 * « 06 «3 *
LUNCHMEAT, FRANKFURTERS==————w=— - 2 .1 2 * * * 20 * * * 0

OTHER MEAT 1 9 o4 * 1 ol * * .01 «3 *
POUL TRY: 20 2.0 1.2 * 1 .2 60 * «03 5 0
FISHy SHELLFISH—-- 3 «5 ol -0 1 * * * * ol 0

OTHER PROTEIN FOOD 43 3.0 3.0 «9 13 -} 250 «03 <06 el *
EGGS 34 2.7 2.4 «2 11 5 250 «02 «06 * ¢}

DRY L EGUMES 3 2 * 5 1 o1 * * * * *

NUTS, PEANUT BUTTER—=—m—=ee—c—— e 5 .l 5 ol * * * <01 * * *
SO0UP, MIXTURES 0 -0 .0 «0 0 .0 0 .00 «00 0 0
ALL VEGETABLES 86 248 3 19.4 34 1.2 1,730 +09 «07 1.3 18
POTATOES 33 -9 * 7.5 3 3 0 «03 «02 o7 5
DARK GREEN: 2 .2 * «3 10 ol 400 01 01 * 3
DEEP YELLOW 13 «2 el 3.0 4 .l 950 .01 .01 el 2
TUMATOES 5 2 * l.1 2 «2 200 «01 .01 .2 4
UTHER 33 1.3 2 Te5 15 .6 170 +03 <03 «3 4

SOUP, MIXTURES * * * ¥ * * 10 * * * *
ALL FRUIT 29 2 el 7.3 5 2 10 «01 «01 i 4
CITRUS 1 * * «2 1 * * * * * 1
OTHER VITAMIN C-RICH=-————=—m—a———— 4 * * 1.0 1 * * * * * 2
OTHER: 24 .l el 6.0 4 ol 70 01 01 ol 1
MIXTURES 0 -0 -0 -0 0 «0 0 «00 «00 .0 0

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 BY FOOD GROUP
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TABLE 5.—NUTRITIVE VALUE OF DIETS PER PERSUN

UNITED STATES RURAL FARM
BY FOOD GROUP HOME-PRODUCED--CONTINUED
AVERAGE PER DAY
00D GROUP # VITAMIN
FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC

ENERGY HYDRATE VALUE FLAVIN ACID
1) (2) (3) (4) (5} 4-3] (7) (8) (9) (10) (11) (12)

CAL G G G MG MG Iy MG MG MG MG
GRAINy ENRICHED OR WHOLE GRAIN====—— 0 0 -0 0 0 -0 0 .00 .00 .0 0
FLOUR o} -0 «0 -0 [ «0 0 «00 .00 .0 o
CEREALs PASTES 0 0 .0 .0 0 .0 [} .00 .00 <0 4]
BREAV ¢} «0 «0 -0 0 .0 [ +«00 +00 .0 0
UTHER BAKERY PRODUCTS——=—=————=m—w [¢] «0 .0 «0 0 ) 0 .00 .00 .0 o]
GRAINy NUT ENRICHED OR WHOLE GRAIN—- 9 2 .1 1.9 * * [¢] «01 * * o
FILUUR (4} .0 «0 ] 0 0 0 .00 .00 .0 0
CEREALy,» PASTES 9 o2 o1 1.9 * * 0 +01 * * 0
BREAD 0 -0 -0 0 0 -0 0 «00 .00 <0 0
UTHER BAKERY PRODUCTS-———=—=——me—a— [¢] -0 .0 «0 0 «0 o] «00 «00 .0 0
SOUPy MIXTURES— 0 -0 «0 «0 [o] .0 o] «00 «Q0 0 0
FATS. OILS 83 * 9.2 * * «0 60 «00 «00 -0 o]
BUTTER 13 * 1.5 * * -0 60 «00 .00 0 0
MARGARINE 0 «0 0 »0 0 0 0 «00 .00 .0 0
UILy SALAD DRESSING~—=———c-om—m—w—— C 0 «0 .0 0 .0 0 00 .00 .0 0
LARD 70 * 7.7 * 0 .0 o} 00 .00 .0 0
VEGETABLE SHORTENING——————=———=—w= 0 -0 -0 -0 0 .0 0 +00 .00 .0 0

SUGARs SWEETS 25 * * 6.5 3 ol * * * * *

SUGARy SIRUPs JELLYs CANDY=——-—w——m— 25 * % 65 3 ol * * * * *

OTHER SWEETS——

ADDED VITAMIN C 0 .0 .0 «0 0 0 o «00 <00 .0 [¢]
NO ADUED VITAMIN C-—==——-—=o——=- 0 -0 »0 «0 o] <0 0 +00 .00 -0 1]
OTHER FOOD * * «0 * * «0 [} * * * 0
ALCOHOLIC BEVEBRAGE * * -0 * * 0 0 * * * 0
SOME NUTRITIVE VALUE-———=———m—s——e 0 «0 .0 .0 0 -0 [ 00 .00 «0 0

# SEE SPECIFIC TABLE NOTES, PAGE 183

WINTER 1966 B8Y F0DOD GROUP
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TABLE 6.——MUNEY VALUE AND NUTRIENTS
8Y FUGD GROUP

UNITED STATES

ALL URBANIZATIONS

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- [CALCIUM{ IRON A THIAMIN] RIBO- | NIACIN |ASCORBIC
FOOD GROUP # VALUE JENERGY HYDRATE VALUE FLAVIN ACID
{1) (2} (3 {4) (5) {6) 7 (8) (9) (10} (11 (12} (13)
CaL G G G MG MG )¢V} MG MG MG MG
ALL FOOD GROUPSy, AVERAGE AMOUNT=———- 3,177 104.3 150.9 353.8 14119 19.3 7,500 1.56 2.37 24.8 103
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILK, CREAM, CHEESE- 12.9 13.0 20.7 15.0 8.7 61.0 l.4 12.3 10.6 39.0 2.4 5.4
MILK- 8.2 8.6 14.9 9.1 6.3 47.1 2 7.4 8.8 32.0 1.9 4.5
CREAMs ICE CREAM 2.1 2.2 1.5 2.7 2.0 4e5 2 2.2 «9 3.1 2 -4
CHEESE 2.2 1.9 4.1 2.9 .2 8.6 o7 244 -4 3.4 .1 .0
SOUPy MIXTURES o4 +3 -3 «3 3 o7 .2 o4 5 «b 3 o4
MEAT, POULTRY, FISH 33.5 21.5 40.7 36.6 3 2.9 29.9 14.3 2l.4 2241 3607 .6
BEEF 14.2 8.5 17.5 l4.1 * -9 14.1 o4 3.1 6.3 l4.0 *
BACUNy SALT PORK— 2.0 3.3 1.2 7.3 * 2 .9 -0 1.5 .7 .9 «0
OTHER PORK— 6ol 4.0 6.3 7.3 * 3 5.1 -0 11.0 3.0 5.1 .0
LIVER .3 .1 .6 .1 * * l.4 10.3 «3 3.6 1.3 .6
LUNCHMEAT, FRANKFURTERS——==———e—-e 3.1 2.4 3.4 4.5 .l «2 3.0 1.0 3.2 2.9 3.3 .0
OTHER MEAT~- l.4 5 lo4 o7 * .l .8 * ] -9 l.6 *
POULTRY~=—— 3.9 1.9 7.3 2.0 * b 3.6 2.4 1.2 4.2 745 *
FISHs SHELLFISH 2.4 -8 3.1 .8 * o7 9 3 .6 by 3.0 *
OTHER PROTEIN FOOD 5.3 5.4 10.3 7.0 246 4.0 10.4 1.7 6.4 6.9 6.0 o4
EGGS 3.0 2.3 545 3.4 .1 2.1 5.3 7.0 2.6 5.3 .2 -0
DRY LEGUMES 5 l.1 2.1 .2 1.7 la1 3.5 2 2.1 o7 -8 a2
NUTSs PEANUT BUTTER-—————=-——m=——m 9 1.6 1.9 3.0 o4 5 1.0 * 1.2 5 443 *
SOUPs MIXTURES .6 .3 b 3 2 .l o4 5 «3 3 o4 .1
ALL VEGETABLES 11.9 6.1 5.9 1.9 10.9 6.6 13.7 43.8 13.3 7.1 12.1 43.2
POTATOES 2.2 2.9 le9 1.3 4.8 .7 3.2 * 4e 6 1.5 5.9 10.3
DARK GREEN o7 el .3 * 2 1.3 1.1 9.1 o7 -8 .3 6.2
DEEP YELLOW .6 -4 2 * -8 -5 b 18.7 .6 4 o4 1.5
TUMATOES 2.2 o7 o7 2 1.3 b 2.3 T.9 2.4 1.0 2.2 10.3
OTHER 5.9 1.9 2.5 .3 3.6 3.3 6.2 6.3 4.9 3.3 3.0 l4.6
SOUPs MIXTLURES b 2 2 .1 2 ol 3 1.8 .2 el «3 .3
ALL FRUIT 7.3 4.0 1.3 .3 9.2 2.6 5.2 8.6 6.8 2.7 3.0 45.2
CITRUS 2.3 1.2 b .1 2.7 1.4 1.3 l.9 4e.1 -8 1.1 35.4
OTHER VITAMIN C-RICH-==—=————eemem .5 ol o1 * 2 o1 3 2.3 2 «2 .2 3.4
OTHER 4.5 2.7 -6 2 6.2 l.1 3.7 4.4 2.5 1.7 1.8 6ot
MIXTURES * * * * * * * * * * * *

¢ SEE SPECIFIC TABLE NOTES, PAGE 183

70

YEAR 1965-1966 BY FOOD GROUP



TABLE 6.~—MONEY VALUE AND NUTRIENTS UNITED STATES ALL URBANIZATIONS
BY FOOD GROUP--CUNTINUED

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- [ CALCIUM] IRON A THIAMIN| RIBO- | NIACIN|ASCORBIC
FOOD GROUP # VALUE JENERGY HY DRATE VALUE FLAVIN ACID
(1) 2) (3) {4) (5) {6) (7) (8) sy | (10} (11} (12} (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINs ENRICHED OR WHOLE GRAIN=—=—- 6.7 17.3 15.2 3.2 30.7 13.1 27.3 2 36.7 16,2 19.9 o4
FLOUK 7 3.9 3.3 «3 7.3 3.5 5.2 * 7.7 3.6 4.3 0
CEREALs PASTES 2.3 5.4 4.3 6 10.3 3.1 10.7 ol 14.5 4.7 6.9 -3
BREAD 249 6.6 6.6 1.6 11.2 5.8 10.0 * 12.6 6.8 T7 .0
OTHER BAKERY PRODUCTS———-~————emm .8 le.3 1.0 o7 2.0 .8 1.3 el 1.9 1.1 1.0 .1

GRAINy NOT ENRICHED OR WHOLE GRAIN-- 5.5 8e4 4.6 5.6 12.2 4.0 4.1 1.3 3.3 2.6 2.5 -3
FLOUR o4 1.0 4 5 1.6 8 3 * 2 .2 el *
CEREAL,s PASTES 2 o5 o4 ol .9 -1 -3 * 5 .1 3 *
BREAD 4 Py b ol 1.0 5 - * .7 3 o4 -0
OTHER BAKERY PRODUCTS———=—————w—m— 3.4 S5e4 2.6 4.2 T.5 2.1 243 b 1.4 1.5 l.2 *
SOUPs MIXTURES l.1 9 o7 o7 l.1 5 by o6 .5 o4 5 «3

FATSy OILS— 3.5 12.4 3 29.2 «3 .6 2 10.8 ol -l * *
BUTTER 1.0 1.8 * 4.2 * ol -0 3.5 -0 -0 -0 -0
MARGARINE .8 3.6 el 845 * -3 0 7.0 <0 .0 .0 .0
OlLs SALAD DRESSING 1.0 3.6 .1 B4 .2 .1l .2 3 .l .1 * *
LARD .2 1.3 * 3.1 * .0 «0 -0 -0 .0 .0 -0
VEGETABLE SHORTENING——=—=——=~———=- o4 261 * 4.9 ol .0 -0 * «0 .0 .0 -0

SUGARy SWEETS 5.9 10.3 -8 1.0 22.8 2.1 3.2 -8 1.0 .9 -6 445
SUGARy SIRUPy JELLYs CANDY--—-———- 3.0 8.2 5 l.0 18.0 1.7 3.0 .1 .8 .8 .5 3
OTHER SWEETS—-

ADDED VITAMIN C~- o4 -4 * * .8 -3 .l Y} 2 * ol 4.0
NO ADDED VITAMIN (-=-——mmme—— - 2.6 1.7 -3 * 4.0 ol ol * * .1 * .2

UTHER FUOD—- 7.5 1.6 2 .l 2.3 3.3 4a7 «3 -5 2.4 16.7 .0
ALCOHOLIC BEVERAGE 3.6 -8 -1 -0 -4 2 * «0 * 5 .9 -0
SOME NUTRITIVE VALUE-—=——=———=—m— 3.2 -8 el el 1.8 3.1 4.7 «3 5 1.9 15.8 -0
NO NUTRITIVE VALUE .8 «0 «0 -0 -0 .0 «0 -0 -0 -0 -0 -0

¢ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP
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TABLE 6.-—MONEY VALUE AND NUTRIENTS
8Y FOGD GROUP

UNITED STATES

ALL URBANIZATIONS

VITAMIN
MONEY | FOOD |PROTEIN| FAT [CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN [ASCORBIC
FUOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
{1 (2 (3) (4) (5) (6) (7 (8) 19) (10) (11) (2 (13)
CAL 6 G G MG MG v MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMOUNT——=—- 3,211 105.8 154.3  352.9 1,113 19.5  7+330 1.57 2.38 24.9 101
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKe CREAM, CHEESE 12.6 12.7 20.2 14.5 8.7 60.4 lo4 12.5 10.3 38.2 244 5.3
MILK 7.8 8.3 14.3 8.6 6.2 4641 «3 7.3 8.5 31.0 1.9 dotr
CREAM, ICE CREAM 2.2 2.3 1.5 2.7 2.1 4.7 .2 2.3 1.0 3.2 .2 .h
CHEESE—-—- 2.2 1.9 4.1 2.9 .2 8.8 .8 2.5 A 3.5 * .0
SOUP, MIXTURES o4 3 3 2 «3 o7 .2 -4 5 ) o2 b
MEAT, POULTRY, FISH 32.7 22.3 41.6 37.7 .3 3.0 30.7 15.7 23.0 23,0 37.5 .7
BEEF 13.7 8.6 17.4 l4.1 * 1.0 14.1 o4 3.1 6.3 14.1 *
BACUN, SALT PORK-- - 1.8 3.6 1.3 7.8 * .2 1.0 .0 1.7 .7 1.0 .0
UTHER PORK 6.3 b4 7.0 7.8 * o4 5.7 .0 12.3 3.4 5.8 .0
LIVER .3 .l .6 * * * 1.5 11.5 .3 3.9 1.4 .6
LUNCHMEAT, FRANKFURTERS——=———————— 3.2 2.6 3.6 4.7 .1l .2 3.1 1.1 3.4 3.1 3.5 .0
OTHER MEAT-—- 1.2 <5 1.3 .6 * * .8 * o4 .8 1.4 *
POULTRY 3.7 1.7 6.9 1.8 * o4 3.5 2.4 1.1 4.2 7.2 *
FI15H, SHELLFISH-—— 2.5 -9 3.4 .8 * .8 1.0 .3 .7 .7 3.1 *
OTHER PROTEIN FOOD 5.2 5.5 10.6 6.8 2.7 4.2 10.8 Bed 6o 4 7.2 5.9 o4
EGLS 2.9 2.4 5.8 3.5 .1 2.3 5.6 7.6 2.7 5.6 .2 .0
DRY LEGUMES .6 1.2 2.2 .3 1.9 1.2 3.7 .2 2.2 .7 .9 .2
NUTS, PEANUT BUTTER—=——=—————we=—o -8 1.5 1.8 2.6 ob .5 -9 * 1.0 .4 4.2 *
SOUPs MIXTURES .6 .3 .6 .3 .2 .1 A .5 .3 .3 .4 .1
ALL VEGETABLES -—— 12.2 5.7 5.5 1.9 10.3 6.4 13.0 42.5 12.4 6.7 11.5 40.9
PUTATOES— 2.5 2.8 1.9 1.3 4.7 .7 3.0 * 4.5 1.4 5.8 10.1
DARK GREEN .7 .l .3 * .2 1.4 1.2 10.0 .7 .9 .3 6.0
DEEP YELLUW .5 .3 .2 * .5 .4 .5 17.0 .4 .3 .3 1.0
TUMATOES— 2.0 .6 .6 .1 1.2 .6 2.1 7.3 2.1 .9 2.0 9.1
OTHER 6.1 1.7 2.3 .3 3.4 3.3 5.9 6.5 4.5 3.1 2.8 14.4
SUUP, MIXTURES o4 .2 .2 .1 .2 el .2 1.7 .2 .1l .2 .3
ALL FRUIT 1.4 3.8 1.2 .3 8.7 2.6 5.0 7.3 6.4 2.6 2.9 47.0
CITRUS 2.4 1.2 .6 * 2.7 1.4 1.2 1.9 4.0 .8 1.1 35.4
OTHER VITAMIN C—RICH====—w—mm———— .8 .2 * * <3 .2 .5 1.8 .2 .3 .3 5.7
OTHER 4,2 2.4 .6 .2 5.7 1.0 3.3 3.7 2.2 1.5 1.6 5.9
MIXTURES * * * * * * * * * * * *
+ SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 6.—-—-MONEY VALUE AND NUTRIENTS
BY FOOD GROUP-~CUNTINUED

UNITED STATES

ALL URBANIZATIONS

VITAMIN
MONEY FQQD PROTEIN FAT CARBO~ | CALCIUM| IRON A THIAMIN| RIBO~ | NIACIN |[ASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6} (7) (8) {9} (10) (1) (12) (13}
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
GRAINy ENRICHED QR WHULE GRAIN—-————- 6.7 17.1 15.0 3.2 30.8 13.1 27.0 2 36.6 16.1 20.0 5
FLOUR .7 3.7 3.1 3 7. 3.3 4.9 * 7.3 3.4 4.1 .0
CEREALs PASTES 2o 5.5 4.3 .6 10.5 3.1 10.8 ol 14.7 4e8 T.2 o
BREAD 2.9 6.6 65 1.6 11.2 5.8 9.9 * 12.5 6.8 7.6 «0
OTHER BAKERY PRODUCTS=—=———=—e———- 8 1.4 1.1 7 2.1 -9 le4 .1 2.1 1.2 1.t .1
GRAINy NOT ENRICHED OR WHOLE GRAIN— 5.6 8.5 4e7 5.7 12.6 4.1 4.1 1.2 3.3 2.7 245 o4
FLOUR T— -4 1.0 o4 «5 1.7 9 3 * 2 .2 .l *
CEREAL» PASTES .2 5 4 * »9 * 3 * 5 .1 .3 *
BREAD o4 6 .6 * 1.1 5 6 * o7 3 -4 .0
UTHER BAKERY PRODUCTS-==———wm—m——e 3.5 5.6 246 4.3 7.8 2.2 2.3 «b l.4 l.6 l.2 *
SOUPy MIXTURES l.l 9 o7 .7 1.1 5 -5 5 5 o4 5 3
FATS, OILS 3.5 12.4 3 28.8 3 .6 2 11.0 * ol * *
BUTTER 1.0 l.8 * 4.3 * .1 -0 3.7 «0 .0 -0 -0
MAKGARINE -8 3.5 * 8.2 * -3 -0 7.1 -0 .0 .0 .0
OILs SALAD ORESSING l.1 3.7 -1 8e5 3 2 o2 .3 * ol * *
LARD 2 1.4 * 3.2 * .0 .0 «0 «0 o0 .0 .0
VEGETABLE SHORTENING—-——=——————e—-- 4 2.0 * 4.5 * <0 0 * «0 -0 .0 <0
SUGARs SWEETS 6.2 10.4 -8 1.1 23.3 2.2 3.1 .8 .9 9 6 4e8
SUGARy SIRUPy JELLYy CANDY—~-=——~ — 3.1 8.3 5 1.0 18.3 1.8 2.9 * 7 .8 5 .3
OTHER SWEETS—-
ADDED VITAMIN C o4 -4 * * .9 -3 el -7 2 * * 4.3
NO ADDED VITAMIN C—~=———w—=—r——— 2.7 1.7 3 * 4.0 .l .1 * * * * -3
OTHER FOOD— 7.8 l.6 3 .1 243 3.3 4.8 3 .6 245 16.7 -0
ALCOHOLIC BEVERAGE 3.7 9 el -0 -4 o2 * 0 * 5 -9 -0
SOME NUTRITIVE VALUE-—————~—=——=== 3.3 -8 ol .1 1.8 3.1 4.7 «3 b 2.0 15.8 .0
NO NUTRITIVE VALUE .8 -0 -0 -0 -0 .0 0 -0 0 .0 -0 «0

F SEE SPECIFIC TABLE NOTES, PAGE 183

SPRING 1965 BY FQOD GROUP
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TABLE 6.—-MONEY VALUE AND NUTRIENTS UNITED STATES ALL URBANIZATIONS
8Y FOOD GROuP

VITAMIN
MUNEY | FOOD |PROTEIN| FAT |CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN[ASCORBIC
FOOD GROUP # VALUE |ENERGY HY DRATE VALUE FLAVIN ACLD
(1) (2) (3) 4) (5) 16) (7 (8) (9) (10) (11) (12) (13)
cAL G G e MG MG v MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMOUNT---—- 3,152  102.2  149.1 354.7 14087 18.9 74510 1.54 2.32 24.5 105

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILKy, CREAMy CHEESE- 12.5 12.8 20.5 14.8 8.6 60.5 l.4 12.0 10.4 38.1 2.4 5.0
MILK Te6 8.1 14,3 8.6 5.9 45.6 «2 6.9 B84 30.6 1.8 4.1
CREAM, ICE CREBAM 2.4 2.5 1.7 3.0 2.3 5.3 o2 2.4 1.1 3.6 o2 5
CHEESE—— 2.2 1.9 4.2 2.9 .2 8.9 .8 244 X 3.4 .1 0
SOuUP, MIXTURES b 3 «3 3 «2 7 o2 ok 5 .6 .3 b

MEAT, POULTRY, FISH- 32.8 21e4 40.7 36.8 «3 2.9 29.7 13.1 21.0 21.8 36.0 .5
BEEF 13.9 8.4 17.6 13.9 * 1.0 14.1 o4 3.1 6.3 13.9 .0
BACONe SALT PORK-- 2.1 3.6 1.3 7.9 * «2 1.0 0 1.7 o7 1.0 0
OTHER PORK 5.8 3.8 6.1 6.9 * «3 4.9 0 10.5 2.9 4.9 .0
LIVER 3 ol «5 .1 * * 1.2 8.9 «2 3.1 1.1 .5
LUNCHMEAT, FRANKFURTERS==——m—me——— 3.3 2.6 3.7 4.8 el o2 3.2 1.1 3.5 3.2 3.5 .0
OTHER MEAT 1.2 5 1.2 o7 * o1 -8 * 4 o7 1.3 *
POULTRY 3.7 1.7 7.0 1.7 * o4 3.6 244 1.1 4.3 7.0 *
FISHy, SHELLFISH 25 .8 3.3 «8 o7 1.0 «3 «6 b 3.1 *

OTHER PROTEIN FOOD 4.9 5.2 10.0 6.6 2.5 3.9 10.1 745 6.1 6.8 5.7 ol
EGGS 247 2.2 5.5 3.3 el 2.2 543 6.8 2.6 53 o2 .0
DRY L EGUMES o5 l.1 2.0 2 1.7 le1 3.4 2 2.0 o6 -8 2
NUTS, PEANUT BUTTER-=—==———— e -8 1.4 1.8 246 4 5 .9 * 1.0 b 4.1 *
SOUP, MIXTURES 5 «3 .5 «3 «2 el o4 o5 «3 «3 b o1

ALL VEGETABLES 13.2 645 6.7 2.2 11.4 7.0 14.7 3845 15.3 8.1 13.2 47.0
POTATOES 2.4 2.9 1.9 1.5 446 o7 3.1 * 4.6 l.e4 5.8 9.6
DARK GREEN b o1 .3 * o2 9 9 67 b o7 3 5.5
DEEP YELLOW & 2 o1l * 5 «3 ol 13.1 o4 «2 «3 <9
TOMATOES 2.9 «8 9 o2 1.5 -9 2.7 9.9 3.1 1.4 2.7 13.9
OTHER 6.5 263 3.3 o4 4.5 4.0 7.3 Te2 6.6 4.3 3.9 16.9
SOUPy MIXTURES 4 ol «2 .1 .2 ol o2 1.5 el el .2 «3

ALL FRUIT Te6 3.9 le4 «3 8.8 245 5.8 16.4 b6 3.1 3.7 41.3
CITRUS 1.8 1.0 5 .1 2.1 «9 1.0 l.4 3.3 6 .8 26.8
OTHER VITAMIN C-RICH—————————e— 8 2 el * o4 o2 % 6a5 ol e3 ol 5.6
OTHER 5.1 2.8 8 o2 6.2 1.3 4o 8.5 3.0 2.2 2.4 8.9
MIXTURES * * * * * * * * * * * *

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP
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TABLE 6.——-MONEY VALUE AND NUTRIENTS
BY FOOD GROUP—-CONTINUED

UNITED STATES

ALL URBANIZATIONS

VITAMIN
MUNEY FOoD PROTEIN FAT CARBO- [CALCIUM| IRON A THIAMIN] RIBO- | NIACIN [ASCORBIC
FOUD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
(1} (2) (3) (4) (5) 16) (7) (8) {9) {10} (11) (12) (13)
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
GRAINs ENRICHED OR WHOLE GRAIN~————- 6e5 16.8 14.9 3.2 29.6 13.1 2642 2 35.9 16.0 19.6 o4
FLOUR Y 3.5 3.0 3 6.5 3.4 4a7 * 7.0 3.3 3.9 U
CEREAL» PASTES 242 542 4.1 -6 9.8 3.0 9.7 ol 14.0 4o T 6.9 -3
BREAD 2.9 6.7 6.7 l.6 1l.1 5.9 10.2 * 12.7 6.9 T.7 .0
OTHER BAKERY PRODUCTS——————m———- -8 l.4 l.1 -8 2.1 .8 l.5 o1l 2.1 1.1 1.1 .1
GRAINe NOT ENRICHED OR wHOLE GRAIN— 5.3 8.5 47 5.8 12.3 4.2 4.1 1.2 3.2 2.6 2.5 «3
FLOUR -4 -9 o4 «5 1.5 .8 «3 * .1 .2 .1 «0
CEREALy PASTES -1 «3 o4 .1 -9 ol .3 * «5 o1 .2 *
BREAD 3 o5 -6 .1 1.0 «5 «5 * .6 .3 +3 0
OTHER BAKERY PRODUCTS———=———————=— 3.4 5.7 2.7 4o 7.8 2.3 2.4 b 1.5 1.6 1.3 *
SOUPs MIXTURES 1.0 -9 7 o7 l.1 5 5 5 o4 -4 5 .3
FATS, OILS 3.4 12.5 3 29.3 .3 b .2 10.2 ol .1 * &
BUTTER -9 l.6 * 3.9 * o1 .0 3.2 .0 .0 0 -0
MARGARINE -8 3.5 .l 8.3 * .3 -0 6.7 -0 .0 .0 .0
OILes SALAD DRESSING lel 3.9 ol 9.0 3 .2 .2 «3 -1 .1 * *
LARD 2 l.3 * 3.1 * .0 .0 0 .0 -0 .0 .0
VEGETABLE SHORTENING—————=——————== 4 2.1 * 5.0 el -0 «0 * .0 .0 .0 .0
SUGAR, SWEETS 6.3 10.8 7 9 2441 2.1 3.1 6 .9 .8 Y- 5.1
SUGAR, SIRUPy JELLYe CANDY—-—==—~—- 2.8 8.4 -4 -8 18.5 l.5 2.8 .1 .6 o7 o4 .3
OTHER SWEETS--
ADDED VITAMIN C- 5 5 * * 1. o4 2 .5 2 ol .1 4.5
NO ADDED VITAMIN C~————————me—— 2.9 1.9 3 * 4.4 .l .1 * * .1 * 3
OTHER FOOD T4 1.6 .2 .l 2.1 3.2 4.7 3 «5 Zo4 16.4 .0
ALCOHOLIC BEVERAGE 3.5 -8 o1 0 o4 .2 * .0 * 5 .9 «0
SOME NUTRITIVE VALUE-—————=——=m—— 3.1 -7 -1 ol 1.7 3.0 4a7 «3 «5 1.9 15.5 .0
NO NUTRITIVE VALUE 9 «0 -0 ¢ «0 -0 «0 -0 «0 -0 0 .0

# SEE SPECIFIC TABLE NOTES, PAGE 183

SUMMER 1965 BY FOOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES

ALL URBANIZATIONS
8Y FOOD GROUP

VITAMIN
MONEY FOGD PROTEIN FAT CARBO- |[CALCIUM{ IRON A THIAMIN| RIBO- | NIACINJASCORSBIC
FOOD GROUP #* VALUE | ENERGY HY DRATE VALUE FLAVIN ACID

(1) (2) (3) (4) (5) {6) (7) (8) 9N (10) (11) (12) (13)
CAL 6 G [ MG MG 1V MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMOUNT—=——-— 3,227 106.4 153.2 359.1 14145 19.6 T+930 1.59 2e4l 25.5 99

PERCENT OF MONEY VALUE AND NUTRIENTS FRUM TOTAL FOOD AT HOME

MILK, CREAM, CHEESE 13.1 13.0 20.7 15.2 8.7 61.0 1.3 12.0 10.6 39.2 2.4 5.7
MILK 8.6 8.9 15.2 9.5 6.5 47.9 .2 4 9.0 32.7 2.0 4.9
CREAM, ICE CREAM 2.0 - 2.0 1.4 2.5 1.8 4a1 .2 2.0 .8 2.8 o1 o4
CHEESE 2.1 1.8 3.9 2.9 .2 8.3 .7 2.3 o4 3.2 .1 .0
SOUP, MIXTURES o4 .3 .3 .2 .3 o7 .2 3 o4 .5 .2 s

MEAT, POULTRY, FISH 34.3 214 41.1 36.2 .3 2.9 29.9 14.2 21.2 22.3 37.4 .7
BEEF 14.2 8.3 17.2 13.8 * .9 13.9 .4 3.1 6.2 13.6 .0
BACON, SALT PORK— 2.0 3.1 1.1 6.7 * .l .8 .0 1.4 .6 .8 .0
OTHER PORK— 6.3 4.0 6.1 7.3 * .3 5.0 .0 10.8 2.9 5.0 .0
LIVER .3 .l b .1 * * 1.5 10.2 .3 3.8 1.4 .6
LUNCHMEAT, FRANKFURTER§==——=———=w— 3,0 2.3 3.2 4.1 .l .2 2.7 .9 3.0 2.7 3.0 .0
OTHER MEAT 1.6 .6 1.6 .8 * .l .9 * .5 1.0 1.9 *
POULTRY 4.6 2.3 8.5 2.7 * .5 4.1 2.5 1.6 4.5 849 *
FISH, SHELLFLSH 2.3 .7 2.9 .7 .1 .7 .9 .2 .5 .6 2.7 *

OTHER PROTEIN FOOD~- 5.6 5.5 10.1 T4 2.6 3.9 10.2 7.2 6.6 6.8 6.0 o4
EGGS 3.1 ¢ 2.2 5.3 3.3 .1 2.1 Sel 6.5 2.5 5.2 .2 .0
DRY LEGUMES .5 1.1 1.9 .2 1.7 1.1 3.3 .1 1.9 .6 .8 .1
NUTS, PEANUT BUTTER-————=—r————e—e 1.2 1.9 2.1 3.5 .5 .6 1.2 * 1.7 .6 4.5 x
SOUP, MIXTURES .6 .3 .6 o4 .3 .2 .5 .5 A .3 A 1

ALL VEGETABLES 1i.1 6.0 5.8 1.8 10.9 6.7 13.4 48.5 13.0 6.9 11.7 45,6
POTATOES 1.9 2.8 1.9° 1.2 4.8 .7 3.2 * 4.7 1.5 5.9 11.1
DARK GREEN .7 .l o4 * .2 1.6 1.3 10.3 .8 1.0 b 7.8
DEEP YELLOW .8 .6 .3 .l 1.3 .7 .9 24.4 .9 .6 .6 2.8
TOMATOES 1.9 b .6 .1 1.2 .5 2.1 6.7 2.1 .9 1.9 9.3
OTHER 5.3 1.7 2.2 .3 3.2 3.0 5.7 5.3 4.3 2.8 2.6 14.3
S0UP, MIXTURES ol .2 .2 .1 o2 .1 .3 1.8 .2 .1 .3 b

ALL FRUIT 6.9 4,2 1.2 .3 9.5 2.3 4.8 5.0 6.7 2.4 2.6 42.8
CITRUS 2.2 1.2 .6 .1l 2.6 1.3 1.2 1.8 4.0 .8 1.0 36.1
OTHER VITAMIN C-RICH—————————o—m .2 * * * .l * .1 .7 .1 * .1 1.0
OTHER 4.5 2.9 .6 .2 6.7 1.0 3.6 2.6 2.6 1.6 1.6 5.7
MIXTURES * * * * * * * * * * * *x

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FOOD GROUP
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TABLE 6.~—MONEY VALUE AND NUTRIENTS
BY FOOD GROUP——CUNTINUED

UNITED STATES

ALL URBANIZATIONS

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- [ NIACIN |ASCORBIC
FOOD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2) {3} {4) (5) {(6) (7) (8) 9) (10} (11} (12) (13)
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
GRAINe ENRICHED OR WHOLE GRAIN-==——- 6.8 17.5 15.4 3.2 31.2 13.2 27.7 e2 37.2 16.3 19.8 -4
FLOUR -8 4.3 3.6 «3 8.1 3.8 5.8 * 8.6 4.0 4.7 -0
CEREAL+s PASTES 2.3 5.3 4.3 o7 10.0 3.0 10.7 -1 14.2 4.6 645 3
BREAD 3.0 6.7 6.6 1.6 11.3 5.7 10.1 * 12.06 6.8 T.6 -0
OTHER BAKERY PRODUCTS——=m=m==wmo——— 7 l.2 -9 6 1.8 o7 1.2 .l 1.8 1.0 .9 .1
GRAINs NOT ENRICHED OR WHOLE GRAIN— S5¢4 8.2 4.5 5.5 12.0 3.8 4.1 l.4 3.3 2.5 2.5 3
FLOUR o4 1.0 o4 -5 1.6 -7 3 * .2 .2 .1 *
CEREAL s PASTES .2 6 4 el 1.0 .l o4 * 6 -1 3 -0
BREAD 4 5 5 -1 1.0 5 «6 * o7 .3 o4 -0
OTHER BAKERY PRODUCTS—==—==m——cmee 3.3 5.2 2.4 4.0 Te2 1.9 2.2 «5 1.3 1.4 1.1 *
SOUP,» MIXTURES 1.1 1.0 o7 -8 1.2 .5 6 .8 5 5 5 .3
FATS, OILS 3.6 12.4 3 29.2 3 6 2 10.5 .1 .1 * *
BUTTER l.1 1.9 * 4.6 * 2 -0 3.6 «0 -0 «0 .0
MARGARINE- -8 3.6 .l 8.4 * 3 0 6.7 «0 -0 -0 .0
OILe SALAD DRESSING- 1.0 3.4 .l 7.8 .2 .l 2 .2 .l ol * *
LARD .2 1.5 * 3.4 * -0 -0 «0 -0 «0 .0 0
VEGETABLE SHURTENING=———=w—m—wm—— o4 2.1 * 49 .1l -0 -0 * -0 -0 «0 «0
SUGAR, SWEETS 5.8 10.1 -8 1.2 22.3 2.2 3.4 o7 1.0 1.0 .7 4.1
SUGARy SIRUPy JELLYsy CANDY———=—=— 3.2 8.3 5 lel 18.1 1.8 3.2 .1 -9 9 6 .3
OTHER SWEETS--
ADDED VITAMIN C- 3 3 * * 6 3 .l «b «2 * * 3.6
NO ADODED VITAMIN C-=——=—=———meme 243 l.6 2 * 3.6 ol ol * * ol * .2
OTHER FOOD Te4 l.6 .3 .1 2.3 3.5 4.8 .2 .4 2.3 16.9 -0
ALCOHOLIC BEVERAGE 3.5 -8 el -0 b 2 * -0 * 5 .8 .0
SUME NUTRITIVE VALUE-————=——w=———m 3.2 .8 ol .l 1.9 3.3 4.8 o2 -4 1.9 16.1 «0
NU NUTRITIVE VALUE o7 -0 -0 -0 «0 «0 -0 «0 -0 -0 .0 «0

# SEE SPECIFIC TABLE NOTES, PAGE 183

FALL 1965 8Y FOOD GROUP
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TABLE 6.—-MONEY VALUE AND NUTRIENTS UNITED STATES

ALL URBANIZATIONS
BY FOOD GROUP

VITAMIN
MONEY FOOD PROTEIN FAT CARBO~ | CALCIUM| 1IRON A THIAMIN| RIBO-] NIACINJASCORBIC
FOOD GROUP # VALUE | ENERGY HYDRATE VALUE FLAVIN ACID

(1} (2) {3) (4} (5) (6) (7n (8) (3) (10) (11) (12) (13)
CAL G G G MG MG | (1] MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMOUNT——--- 3.117 102.9 147.1 34846 19133 19.1 74230 1.55 2.35 24.2 105

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILK, CREAM, CHEESE 13.2 13.4 21.5 15.5 8.9 62.0 1.4 12.9 11.0 40.5 2.6 5.5
MILK- 8.7 9.2 15.9 9.8 6.7 49,0 «3 8.0 9.4 33.9 2.1 4.7
CREAM, ICE CREAM-- 1.8 1.9 1le3 2.4 1.7 3.8 1l 2.0 .8 2.6 .1 -3
CHEESE 2.2 1.9 4.0 3.0 .2 8.4 7 2.5 -4 3.3 .1 .0
SOUPs MIXTURES .5 3 «3 «3 -3 .8 o2 4 «5 o7 3 «5

MEAT, POULTRY, FISH 34.1 20.9 39.5 35.8 .3 2.7 29.2 14.4 20.1 21.5 36.0 .6
BEEF 14.8 8.7 17.7 14.5 * .9 14.3 . 3.1 6.3 14.3 .0
BACONs, SALT PORK—- 1.9 3.0 1.1 6.6 * .1 .8 .0 1.3 .6 .8 .0
OTHER PORK~-- 6.3 3.9 5.9 7.1 * «3 4.8 o0 10.4 2.8 4.9 .0
LIVER - 4 el .6 el * * 1.5 10.5 «3 3.7 le4 «b
LUNCHMEAT, FRANKFURTERS——====————— 3.0 2.3 3.2 4.2 .1 .2 2.7 1.1 2.9 2.7 3.1 .0
OTHER MEAT 1.6 .5 1.5 .7 * .1 .9 * .5 .9 1.7 *
PUUL TRY 3.8 1.7 6.7 1.9 * o4 3.3 2.2 1.1 3.8 7.0 *
FISH, SHELLFISH 2.3 o7 2.9 .7 * .7 .9 .2 .5 .6 2.8 *

OTHER PROTEIN FOOD 5.6 5.5 10. 4 7.1 2.1 3.9 10.5 7.9 6.5 6.9 6.2 o4
EGGS 3.2 2.3 5.4 3.4 .1 2.1 5.3 7.1 2.6 5.3 .2 .0
ORY LEGUMES .6 1.2 2.2 .2 1.8 1.1 3.7 .2 2.1 .7 .9 .1
NUTS, PEANUT BUTTER==———m——m———me 1.0 1.7 1.9 3.1 .4 .5 1.0 * 1.3 .5 4.4 *
SOUP, MIXTURES .6 .3 .6 .3 .2 .1 .5 .5 .3 .3 o4 .1

ALL VEGETABLES il.1 6.1 5.8 1.9 10.9 642 13.5 45,7 12.7 6.6 12.2 39,3
POTATOES— 1.9 3.0 2.0 1.2 5.0 .7 3.3 * 4.9 1.5 6.3 10.5
DARK GREEN .7 .1 .3 * .2 1.3 1.1 9.3 .6 .8 .4 5.5
DEEP YELLUW .6 i .2 * .8 .5 .7 20.4 .6 % o4 1.6
TUMATOES 1.9 .7 .7 .2 1.3 .5 2.3 7.6 2.2 .9 2.1 8.5
OTHER-—~ 5.6 1.7 2.3 .3 3.3 3.0 5.8 6.0 4.2 2.8 2.7 12.7
SUUP, MIXTURES .5 .2 .3 .1 .2 el .3 2.3 .2 .2 .3 .4

ALL FRUIT 7.1 4.3 1.3 .3 9.8 2.8 5.0 5.2 7.6 2.6 3.0 49.6
CITRUS=—=~ 2.9 1.6 .8 .l 3.5 1.9 1.7 2.5 5.3 1.1 1.4 44,0
UTHER VITAMIN C-RICH-——=—=—————m .2 * * * .1 * .1 .1 * * * .8
OTHER 4.1 2.7 .6 .2 6.2 .9 3.3 2.6 2.3 1.5 1.5 4.8
MIXTURES=-- * * * * * * x * * * *® *

+ SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 BY FOOD GROUP
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TABLE 6+.——MONEY VALUE AND NUTRIENTS UNITED STATES ALL URBANIZATIONS
8Y FOOD GROUP--CONTINUED

VITAMIN
MONEY FOOoD PROTEIN FAT CARBO~ jCALCIUM| IRON A THIAMIN] RIBO- | NIACIN JASCORBIC
FOOD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5} (6) (7) (8) (9) (10) (11} {12) (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENKICHED OR WHOLE GRAIN-==——- 6.9 17.7 15.5 3.3 3l.4 13.1 28.1 2 37.2 l6.1 20.1 o4
FLOUR 7 4.0 3.4 «3 7.5 3.6 5.3 * 7.9 3.7 4.5 .0
CEREALs PASTES 244 5.8 4.6 o7 10.8 3.2 1l.6 .1 14.9 4.7 7.0 3
BREAD 3.0 6.7 6.0 l.6 11.2 5.6 10.0 * 12.5 6.7 1.7 -0
OTHER BAKERY PRODUCTS————==—==——— -7 1.2 -9 .6 1.9 o7 1.2 el 1.9 1.0 1.0 .1

GRAIN, NOT ENRICHED OR WHOLE GRAIN—— 5.6 8.2 4.6 5.6 12.0 3.8 4.1 1.2 3.3 2.5 2.6 -3
FLOUR b 1.0 3 .6 1.7 .8 «3 * «2 -2 Pt .0
CEREALs PASTES 2 5 o4 el .9 .l o4 * Py} .l .3 .0
BREAD -4 -6 .6 .1 1.1 5 Y- * -7 -3 .4 .0
OTHER BAKERY PRODUCTS——=—-—=m—wm—— 3.4 5.2 2.5 4ol T.2 1.9 2.2 6 le4 l.4 1.2 *
SQUP, MIXTURES 1.2 9 -8 o7 1.1 5 .6 .6 -5 5 Y- .2

FATSy OQILS 3.5 12.4 3 29.3 3 6 2 11.3 .1 .1 * *
BUTTER - 1.0 1.7 * 4s1 * .1 «0 3.4 -0 .0 e .0
MARGARINE .9 3.9 .1 9.2 * «3 .0 7.6 «0 -0 .0 .0
OILs SALAD DRESSING 1.0 3.5 .1 8.2 2 .1 2 .3 ol .1 * *
LARD .2 lel * 2.6 * -0 -0 -0 .0 .0 -0 .0
VEGETABLE SHORTENING——-——=———=—=—- o4 2.2 * 5.2 .l -0 .0 * .0 «0 «0 .0

SUGARs SWEETS 5.5 9.8 .8 1.0 2le4 2.0 3.3 .9 1.1 -9 7 4.0
SUGAR, SIRUP, JELLY, CANDY——=n—we—- 2.9 7.8 5 1.0 17.0 l.6 3.1 .1 -9 -8 1Y) 3
OTHER SWEETS-—-

ADDED VITAMIN C- 3 3 * * -6 .3 o1 -8 2 * * 3.5
NO ADUED VITAMIN C——-—=———m—— - 2.3 1.7 «3 .l 3.8 .1 el * * .1 * .2

OTHER FOOD T4 l.6 3 .1 2.3 3.1 4.7 -3 «5 2.3 16.6 .0
ALCUHOLIC BEVERAGE 3.5 -8 .l 0 -4 e2 * .0 * b -8 «0
SOME NUTRITIVE VALUE-——-———==——=—— 3.1 -8 .2 .1 1.9 2.9 4e 7 3 o4 1.8 15.8 .0
NO NUTRITIVE VALUE o7 -0 -0 .0 .0 .0 «0 0 .0 -0 .0 Y

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 BY FOOD GROUP
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TRUE® 6.--MONEY VALUE AND NUTRIENTS
BY FOOD GROUP

UNITED STATES

URBAN

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
FOOD GROUP # VALUE | ENERGY HY DRATE VALUE FLAVIN ACID
(1) (2) (3) {(4) {5) (6) (7} (8) {9} (10) (1) (12} (13)
CAL G G G MG MG 1V MG MG MG MG
ALL FOOD GROUPSs AVERAGE AMOUNT————- 3,070 103.2 147.4 335.0 1,089 18.8 7,570 l.51 2.33 2445 104
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKs CREAM, CHEESE 12.7 13.4 20.9 15.3 9.1 62.2 1.5 12.2 10.9 39.2 2.5 5.3
MILK 7.9 8.8 14.8 9.2 6.5 47.6 2 7.2 9.0 31.9 1.9 4ot
CREAM, ICE CREAM—- 2.1 2.2 1.5 2.7 2.1 4.6 2 2.1 .9 3.1 .2 .4
CHEESE 2.3 2.0 4.2 3.1 2 9.1 .8 2.5 b 3.5 o1 -0
SOuP, MIXTURES ol .3 «3 «3 «3 .9 «3 b .6 o7 3 .5
MEAT, POULTRY, FISH 34.1 22.3 42.0 37.4 3 3.0 3l.1 15.3 22.2 23.0 38.0 b
BEEF l4.6 9.1 18.1 14.9 * 1.0 14.8 4 3.3 6.5 14.5 *
BACUNs SALT PORK 1.8 3.1 l.1 6.8 * .2 9 .0 1.5 .6 .9 -0
OTHER PORK 6.1 41 6.4 7.3 * 3 5.2 .0 11.4 3.0 5.2 -0
LIVER o4 ol o6 .1 * * l.4 11.1 3 3.8 1.4 6
LUNCHMEAT, FRANKFURTERS————=——a———e 3.1 2.5 3.4 4.5 el 2 3.1 1.2 3.3 3.0 3.3 .0
OTHER MEAT 1.6 .6 l.6 9 * ol 1.0 * b 1.0 la7 *
POULTRY 4.0 2.0 1.5 2.1 * o4 3.8 2.4 1.3 4.3 7.8 *
FISH, SHELLFISH 2.5 9 3.3 .8 o1 o7 1.0 .3 -6 b 3.2 *
OTHER PROTEIN FOOD 5.2 5.4 9.9 6.9 2.5 3.9 10.1 7.5 6.2 6.8 5.8 4
EGGS 2.9 2.3 5.4 3.4 el 2.1 5.3 6.7 2.6 5.3 .2 .0
DRY LEGUMES 5 1.0 1.8 .2 1.6 1.0 3.2 «2 1.8 .6 o7 ol
NUTS, PEANUT BUTTER-=——————==mem—— 9 l.6 1.8 2.9 o4 5 1.0 * 1.2 5 42 *
SOUPs MIXTURES .6 <4 b o4 3 2 5 5 .4 3 4 .1
ALL VEGETABLES 11.5 6.0 5.7 2.0 10.8 6.6 13.7 43.4 13,2 7.0 11.7 4l.2
POTATOES 2.1 2.8 1.8 l.4 4.7 o7 3.0 * 4.4 l.4 5.6 9.3
DARK GREEN o7 ol o4 * 2 1.3 1.2 9.4 -7 9 .4 6.2
DEEP YELLOW .6 o3 2 * o7 5 6 18.1 6 «3 o4 1.3
TOMATOES 2.1 o7 o7 .2 l.4 o6 2.5 7.9 2.5 1.1 2.3 10.1
OTHER 5.6 1.8 2.4 -3 3.6 3.3 6.1 6.1 4.8 3.2 2.9 13.9
SOUP, MIXTURES=~——- o4 «2 .2 el .2 ol -3 2.0 2 -1 3 o4
ALL FRUIT 7.3 4.3 1.3 -3 9.8 2.7 5.4 8.6 Te5 2.8 3.2 47.2
CITRUS 245 le.4 b ol 3.1 1.5 l.4 2.0 4.7 «9 1.2 38.1
OTHER VITAMIN C-RICH-——=——m=—ee——— P .1 .1 * 2 .1 2 2.3 2 .l 2 2.9
OTHER 4ot 2.8 b 2 6.5 1.1 3.8 4e2 2.6 1.7 1.8 6.2
MIXTURES * * * * * * * * * *x * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES URBAN
BY FOOD GROUP-—CONTINUED

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- | CALCIUM} IRON A THIAMIN] RIBO~ | NIACIN JASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) (9) (10} (11) (12) {13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHOLE GRAIN-———— 6.4 1642 14.0 3.2 29.3 1l.6 25.8 2 34.8 14.9 18.4 o4
FLUOUR 3 2.8 203 2 5.4 2.2 3.7 * 5.6 2.6 3.0 «0
CEREAL s PASTES 2.3 5.2 4al .6 9.9 2.8 10.5 -1 14.3 4.4 6.6 .3
BREAD 2.9 6.8 6.7 1.6 11.8 5.8 10.2 * 13.0 6.8 7.7 .0
OTHER BAKERY PRODUCTS—-~———m—==e=—- 8 le.4 1.0 o7 2.1 .8 l.4 .1 2.0 1.1 1.0 -1

GRAINy NOT ENRICHED OR WHOLE GRAIN— 5.7 8.9 4.8 5.9 13.2 4.2 4.3 l.3 3.5 2.8 2.7 «3
FLOUR 4 1.0 3 5 l.6 -8 3 * 2 .2 .1 *
CEREAL,y PASTES el 4 3 .1 -8 el 3 * o4 ol .2 *
BREAD o4 o7 7 .1 1.3 .6 o7 * -8 .3 .4 .0
OTHER BAKERY PRODUCTS-———=—=————w= 3.5 5.8 2.7 4.4 8.1 2.2 2.5 -6 t.6 l.6 1.3 *
SOUPs MIXTURES 1.2 1.0 «8 .8 1.3 5 b o7 5 5 .6 .3

FATS, OILS 3.3 12.0 3 27.8 3 b .2 10.3 .1 .l * *
BUTTER 1.0 1.9 * 4.4 * o1 -0 3.5 .0 .0 .0 .0
MARGARINE -8 3.5 .l 8.3 * 3 -0 6.6 -0 0 -0 .0
UlLs SALAD DRESSING l.1 3.9 .l 9.0 «3 2 .2 «3 .1 ol * *
LARVD .l o7 * l.6 * -0 -0 -0 0 -0 «0 .0
VEGETABLE SHORTENING————————==w——v 4 1.9 * 4.5 o1l .0 0 * 0 -0 0 «0

SUGARs SWEETS 5.8 9.8 .8 1.0 22.1 2.0 2.9 o7 1.0 +9 b 45
SUGARy SIRUPs JELLYs CANDY——=————— 2.7 7.5 5 1.0 16.8 1.6 2.6 .1 7 .8 «5 -3
OTHER SWEETS—-

ADDED VITAMIN C o4 o4 * * .9 «3 el -6 .2 x .1 4.0
NO ADDED VITAMIN C-——==——==m———m 2.6 1.9 -3 * 404 el .1 * * o1 * 2

OTHER FUOD 8.0 1.8 .3 ol 2.5 3.2 5.0 3 «b 2.6 17.2 .0
ALCOHOLIC BEVERAGE 4a1 1.0 ol .0 .5 .2 * -0 * .6 l.1 -0
SOME NUTRITIVE VALUE——————==——==—v 3.1 -8 .1 el 1.9 3.0 4.9 3 .6 2.0 16.1 .0
NO NUTRITIVE VALUE -8 -0 -0 -0 «0 «0 «0 .0 «0 «0 0 0

¥+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP
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TABLE 6.—--MONEY VALUE AND NUTRIENTS

UNITED STATES

URBAN
8Y FOOD GROUP
VITAMIN
MONEY FOOD PROTEIN FAT CARBO~- { CALCIUM| IRON A THIAMIN| RIBO- | NIACIN jASCORBIC
FOOD GROUP # VALUE | ENERGY HYDRATE VALUE FLAVIN ACID
(DY) (2) (3) (4) (5) (6) (7) (8) (9) {10) (11} (12) (13)
CAL 6 G G MG MG iv MG MG MG MG
ALL FOOD GROUPSs AVERAGE AMUUNT————- 3,131 105.7 152.0 336.8 1,089 19.2 T+ 700 1l.54 2437 24.9 105
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKy CREAMy CHEESE 12.3 13.0 20.2 14.6 9.1 61.3 1.5 11.8 10.5 38.0 2.4 5.1
MILK 1.5 8e4 l4.1 8.6 6.4 46.6 «3 6.9 Beb 30.7 1.8 4.3
CREAM, ICE CREAM 2.1 2.3 1.5 2.7 2.1 4.7 .2 2.1 1.0 3.1 .2 .4
CHEESE 2.2 2.0 4.2 3.0 «2 9.1 -8 2.4 o4 3.6 * .0
SOUPs MIXTURES o4 »3 3 <3 3 .8 «3 ol 5 b 3 -4
MEAT, POULTRY, FISH 33.4 23.2 43.0 38.6 e3 3.1 32.0 17.1 24.0 24.2 38.9 .7
BEEF 14.0 9.1 17.9 14.8 * 1.0 l4.6 o4 3.3 6.5 l4.4 *
BACON, SALT PORK~- 1.7 3.4 1.2 1.4 * 2 1.0 -0 1.6 o7 1.0 -0
OTHER PORK— 643 4.5 7.2 7.9 * o4 5.9 .0 12.9 3.4 5.9 .0
LIVER ol 2 o7 .1 * * 1.6 12.8 o4 4.4 1.6 o7
LUNCHMEAT, FRANKFURTERS-==—==——mw- 3.2 2.7 3.7 4.8 ol .2 3.2 1.2 3.5 3.2 3.6 .0
OTHER MEAT l.4 b 1.5 -8 * * 1.0 * 5 1.0 1.7 *
POULTRY 3.8 1.9 7.2 1.9 * o4 3.7 2e4 1.1 4.3 7.5 *
FISHsy SHELLFISH-—- 2.6 .9 3.5 .9 * o7 1.0 3 o7 o7 3.3 *
OTHER PROTEIN FOOD 5.1 Se4 10.1 6.7 2.5 4.1 10.3 7.8 6.2 7.0 5.6 o4
EGGS - 2.9 2e4 56 3.5 ol 243 5.5 7.1 2.7 5.5 2 «0
DRY L EGUMES 5 l.1 1.9 .2 1.7 la1 3.2 .2 1.9 6 o7 © a2
NUTSs PEANUT BUTTER-==———————————e -8 l.4 1.7 2.6 o4 5 -9 * 1.0 b 4.0 *
SOUPs MIXTURES .6 o4 b o4 -3 2 .5 5 o4 «3 o4 .1
ALL VEGETABLES 11.9 5.7 5.4 2.0 10.4 6.6 13.3 42.9 12.5 6.8 11.3 39.7
PUTATOES 2.3 2.7 1.7 1.3 4.6 o7 2.9 * 4a3 1.3 54 9.0
DARK GREEN 7 -1 o4 * «2 le4 1.3 10.2 .8 .9 o4 6.3
DEEP YELLOW 5 .3 o2 * .6 ol Y- 17.4 5 .3 3 1.0
TOMATQOES—— 2.0 o7 o7 .l 1.3 b 243 7.3 2.3 1.0 2.1 9.2
OTHER 5.8 l.7 2.3 «3 3.5 3.3 5.9 6.2 4.6 3.2 2.9 13.8
SOUPs MIXTURES ol 2 o2 .1 .2 .1 .3 1.8 .2 .1 3 o4
ALL FRUIT Ta4 4.0 1.3 -3 9.3 2.7 5.2 Tt 7.0 2.7 3.0 48.3
CITRUS 2.6 1.4 6 * 3.1 l.6 1.4 2.0 4.6 9 1.2 37.9
OTHER VITAMIN C-RICH-—=w=————————e o7 .1 * * 3 «2 4 1.9 .2 .2 3 4.7
OTHER 4.1 245 6 o2 5.9 1.0 3.4 3.5 2.2 1.5 l.6 5.7
MIXTURES * * * * * * * * * * * *

¢+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES URBAN
BY FGOD GROUP=-CONTINUED

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN jASCORBIC
FOOD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
(1) (23 (3 (4} (5) {6) (7) (8) 9} (10) (11) (12) (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINes ENRICHED OR WHOLE GRAIN~——- 6.4 16.0 13.8 3.1 29.3 11.7 25.5 2 34.6 14.9 18.5 5
FLJIUR 5 2.6 2.1 2 5.1 2.1 3.4 * S5e 2.4 2.8 .0
CEREALs PASTES 2.3 5.2 4.0 b 10.2 2.9 10.7 .1 14.6 4,6 6.9 s
BREAD 248 6.7 6.5 l.6 11.8 5.9 10.0 * 12.7 6.7 T.6 «0
OTHER BAKERY PRODUCTS-=——=——w—mm— 8 l.4 l.1 o7 2.2 .9 l.4 .1l 2.1 1.2 l.1 .l

GRAINy NOT ENRICHED OR WHOLE GRAIN— 5.9 9.1 4.9 6.0 13.6 4ol 4.3 1.3 3.5 2.8 2.7 o4
FLOUR 4 -9 3 5 l.6 -8 «3 * 2 2 .l *
CEREAL+ PASTES 2 -4 3 * .9 * 3 * -4 * .2 0
BREAD o4 7 7 el le4 6 o7 * -8 «3 .4 .0
OTHER BAKERY PRUODUCTS—=———=—m———=- 3.7 6.0 2.7 4.5 8.6 243 2.5 o7 l.6 1.7 1.3 *
SOuUP, MIXTURES 1.2 1.0 ol .8 1.2 5 .6 .6 5 5 .5 3

FATSe OILS 3.4 12.0 3 27.6 «3 6 o2 10.4 * .1 * *
BUTTER 1.0 1.9 * 4e4 * 2 -0 3.5 -0 «0 0 .0
MARGARINE 7 345 * 8.2 * .3 -0 6.6 -0 -0 -0 0
OILs SALAD DRESSING=——=——=——===== — l.1 4.0 ol 9.1 3 2 2 «3 * .1 * *
LARD el -8 * 1.8 * .0 -0 -0 «0 -0 -0 .0
VEGETABLE SHORTENING———==—===—-— — o4 1.8 * 4ol * «0 «0 * -0 0 -0 «0

SUGARs SWEETS 5.9 9.9 -8 1.1 22.5 2.1 2.8 -8 -9 -9 b 4.8
SUGARs SIRUP» JELLYs CANDY--—————— 2.8 7.6 5 1.0 17.0 l.7 2.5 * -7 .8 5 3
OTHER SWEETS—-

ADDED VITAMIN C-~ o4 o4 * * 1.0 «3 .1 o7 2 * * 403
NO ADODED VITAMIN (——=—==——re——=- 2.7 1.9 3 * 4.5 ol el * * * * «3

OTHER FOOD 8.3 1.9 3 * 245 3.3 5.0 o4 -7 2.7 17.1 .0
ALCOHOLIC BEVERAGE 4.3 1.l ol -0 6 2 * -0 * b lel -0
SOME NUTRITIVE VALUE-———=———=————e 3.1 8 ol * 1.9 3.0 5.0 4 o7 2.0 16.0 0
NO NUTRITIVE VALUE -9 -0 -0 «0 .0 0 <0 0 -0 0 .0 -0

# SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES URBAN
BY FOUD oROUP
VITAMIN
MONEY FOOD PROTEIN FAT CARBO~ | CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
FOOD GROUP # VALUE | ENERGY HY DRATE VALUE FLAVIN ACID
(1} (z2) (3) (4) (5) (6) (7) (8) {91} (10} (11) {12} (13)
CAL [} G G MG MG v MG MG MG MG
ALL FOOD GRUUPS, AVERAGE AMUOUNT-——- 3+001 99.9 143.7 329.8 1,052 18.2 74510 1.46 2.26 23.9 103
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKy, CREAMy, CHEESE- 12.6 13.3 20.8 15.3 9.2 62.0 1.5 12.0 10.8 38.8 2.5 5.2
MILK- T-4 Bed 14.3 8.7 642 46,1 .2 -7 8.7 3C.7 1.8 4a2
CREAMy ICE CREAM—- 2.4 2.6 i.8 3.1 2.5 5.5 .2 2.4 1.1 3.7 .2 +5
CHEESE-——— 243 2.0 4.5 3.1 .2 9.5 8 2.5 o4 3.7 -1 .0
S0UP, MIXTURES - o4 «3 «3 3 3 .9 3 5 6 o7 3 -5
MEAT, POULTRY, FISH 33.8 22.4 42.1 37.7 3 3.0 3l.2 13.6 21.9 22.5 37.5 .6
BEEF l4.6 9.1 18.3 15.0 * 1.0 15.0 b 3.3 6.6 l4.6 .0
BACONs SALT PORK-—- 1.9 3.4 1.2 7.3 * .2 1.0 «0 1.6 o7 9 .0
OTHER PORK 5.8 3.9 6.1 6.9 * «3 5.0 .0 10.9 2.9 4.9 .0
LIVER .3 -1 5 .1 * * 1.2 9.3 .3 3.3 1.2 5
LUNCHMEAT sy FRANKFURTERS———==—m——em 3.2 2.7 3.7 4.8 .1 2 3.3 1.2 3.5 3.2 3.5 «0
OTHER MEAT 1.5 6 1e5 9 * sl 9 * 5 «8 1.6 *
POULTRY 3.7 1.8 7.2 1.8 * b 3.7 2.3 le1 4o 4 7.3 *
FISHy SHELLFISH 2.7 9 345 .9 el .8 l.1 o4 o7 -7 3.5 *
OTHER PROTEIN FOUD 4.8 5.0 9.6 be4t 244 3.8 9.7 1.2 5.8 6.6 5.5 o4
EGGS 2.7 242 5.3 3.3 o1 2.1 5.2 6.5 2.6 5.2 .2 -0
DRY LEGUMES 5 1.0 1.8 2 1.5 1.0 3.1 «2 1.8 b 7 .2
NUTS, PEANUT BUTTER o7 l.4 1.7 2.5 o4 o4 -8 * -9 - 3.9 *
S0UPs MIXTURES 5 3 5 -3 «3 -1 b 5 b 3 .4 o1l
ALL VEGETABLES 12.2 6.3 6.2 2.3 11.2 6.8 14.4 38.8 14.7 1.7 12.5 44.0
POTATOES-- 2.3 2.9 1.8 1.6 4.6 o7 3.0 * 4.4 1.3 5.5 8.9
DARK GKEEN b ol 3 * 2 l.1 1.0 T.6 .7 .8 .3 5.7
DEEP YELLOMW o4 o2 el * 5 3 5 13.4 4 2 3 8
TOMATOES 246 -8 -9 2 1.6 .9 2.8 9.4 3.1 1.3 206 13.1
UTHER 5.8 2.1 2.9 o4 4.2 3.7 6.8 6.7 6.1 3.9 3.5 15.2
SQUP, MIXTURES o4 .2 2 .l 2 el «3 l.6 2 .1 .2 -3
ALL FRUIT-—- 7.7 4.1 1.5 3 9.5 2.6 6.0 1641 Te2 3.2 3.8 43.8
CITRUS 2.0 1.1 5 el 2.5 l.1 l.1 1.5 3.7 o7 .9 29.6
OTHER VITAMIN C-RICH-==———=—=ee——e o7 .2 1 * o4 2 ok 6.4 o4 .2 X 5.5
OTHER - 5.0 2.8 -8 .2 6.6 1.3 4.5 8.1 3.1 2.2 2.5 8.7
MIXTURES * * * * * * * * * * * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.—-—MONEY VALUE AND NUTRIENTS UNITED STATES URBAN
8Y FOOD GROUP-—CONTINUED

VITAMIN
MONEY FOU0 PROTEIN FAT CARBO~ [CALCIUM| IRON A THIAMIN! RIBO- [ NIACIN |ASCORBIC
FOOD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
) t2) (3) (4) (5) (6) (7) (8) (9 (10} {11) {12) (13)

PERCENT OF MUNEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAIN, ENRICHED OR WHOLE GRAIN~————- 6.2 15.8 13.7 3.2 2842 11.6 24.8 2 34.3 14.8 18.1 o4
FLOUR 4 2.5 2.0 .2 4.7 2.2 3.3 * . 2.3 2.6 «0
CEREAL+ PASTES 2.2 49 3.9 5 9.5 2.7 9.6 o1 14,1 45 6.6 -3
BREAD 2.8 6.9 6.7 1.7 11.7 5.9 10.4 * 13.2 6.9 7.8 .0
OTHER BAKERY PRODUCTS———=m—=———e—- 7 1.5 1.1 -8 2.3 .8 1.5 -l 2.1 1.1 1.0 .l

GRAIN, NOT ENRICHED UR WHOLE GRAIN-- 5¢5 9.1 4.9 6.2 13.4 4.4 44 la2 3.6 2.8 2.7 3
FLOUR -3 .9 3 5 1.5 8 3 * .1 .2 .1 -0
CEREALs PASTES o1 o4 3 o1 .8 .1 -3 * .5 .1 2 *
BREAD o4 o7 o7 el 1.3 «6 6 * .8 3 .4 0
OTHER BAKERY PRODUCTS-————————m——e 3.6 6.1 29 4.7 8.6 2.4 2.6 o7 1.7 1.8 le4 *
SOUPs MIXTURES 1.0 1.0 -7 -8 1.2 5 6 5 5 X 5 «3

FATS, OILS 3.2 11.9 3 27.7 o4 .6 .2 9.8 el 2 * *
BUTTER -9 1.7 * 4.0 * ol -0 3.1 -0 0 .0 .0
MARGARINE 7 3.5 .l 8.1 x «3 -0 6.3 -0 -0 -0 .0
OILs SALAD DRESSING—=~——=—=———=w= l.1 4.2 .l 9.6 .3 .2 2 «3 -1 «2 * *
LARD o1 6 * 1.3 * .0 «0 .0 «0 Y .0 .0
VEGETABLE SHORTENING==—=—=——————m 4 2.0 * 4.6 .1 -0 -0 * .0 «0 +0 «0

SUGARy SWEETS— 6.1 10.2 o7 -8 23.1 2.0 2.7 .6 .9 -8 .5 Se&
SUGARy SIRUP, JELLYes CANDY==——=—=m—— 25 7.5 -4 -8 16.7 1.4 2.5 -1 «b o7 b 3
OTHER SWEETS~-

ADDED VITAMIN C 5 6 * * l.4 5 2 -5 3 .1 .1 4.8
NO ADDED VITAMIN C—=———-==—=———m- 3.1 2.1 3 * 5.0 .1 el * * o1 * .3

OTHER FOOD-- 8.0 1.8 2 el 24 3.2 5.0 4 «b 2.7 16.9 .0
ALCOHOLIC BEVERAGE 4.2 1.0 ol «0 6 o2 * «0 * .6 1.1 -0
SOME NUTRITIVE VALUE-——-——————==—= 2.9 8 ol .1 1.8 2.9 5.0 4 .6 2.1 15.7 -0
NO NUTRITIVE VALUE .9 -0 -0 -0 .0 -0 «0 <0 .0 Y .0 «0

+ SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP



TABLE 6.——MONEY VALUE AND NUTRIENTS
8Y FOOD GROUP

UNITED STATES

URBAN

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN| RIBO- | NIACIN[ASCORBIC
FOOD GROUP # VALUE | ENERGY HY DRATE VALUE FLAVIN ACID
{1) (21 (3) {4) (5) (6) {7} (8) (9) (10) {(11) (12) (13)
CAL [ G G MG MG 1uU MG MG MG MG
ALL FOOD GROUPSs AVERAGE AMUOUNT———=- 3,146 105.8 150.7 344.3 1s116 19,2 7,900 1.55 2.39 25.3 102
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKy CREAM, CHEESE- 12.9 13.4 20.8 15.4 9.1 62.4 le4 12.1 10.9 39.4 2.5 545
MILK 843 9.0 15.1 9.5 6.7 48,4 2 7.3 9.1 32.5 1.9 4.7
CREAM, ICE CREAM 2.0 2.1 le4 246 1.9 4.3 .2 2.0 .9 2.9 .1 4
CHEESE 242 1.9 4,0 3.0 .2 8.8 8 2.4 o 3.4 .1 ]
SOuP, MIXTURES 3 3 3 2 «3 o8 <3 ok 5 b <3 o4
MEAT, POULTRY, FISH 34.6 22.0 42.2 36.7 3 3.0 31.0 15.4 22.1 23.0 38.3 o7
BEEF 1445 8.8 17.8 14.5 * 1.0 14.6 ol 3.3 6.4 14,2 .0
BACON, SALT PORK: 1.8 2.9 1.0 6e3 * el -8 .0 l.4 b .8 0
OTHER PORK 6.3 4.1 6.3 7.3 * 3 5.2 .0 11.3 3.0 5.1 «0
LIVER o4 o1 .6 .1 * * 1.5 11.3 3 4.0 1.4 b
LUNCHMEAT,» FRANKFURTERS—————————— 3.0 2.3 3.2 4.2 .l 2 2.8 1.0 3.0 2.8 3.0 -0
OTHER MEAT 1.7 .6 1.7 .9 * ol 1.0 * Y- 1.1 1.8 *
POULTRY-— 445 244 845 2.7 * 5 462 245 l.6 4.6 9.0 *
FISHe SHELLFISH— 2e4 .8 3.0 «8 ol .7 «9 2 b b 249 *
UOTHER PROTEIN FOOD 5.5 5.5 9.8 T4 2.5 3.9 9.9 T.2 6. 4 6.7 6.0 o4
EGGS 3.1 2.2 5.2 3.3 el 2.1 S5el 6e 4 2.5 S5el o2 «0
DRY LEGUMES s 9 1.7 .2 1.5 .9 2.9 ol 1.7 «5 o7 .1
NUTSe PEANLT BUTTER-=——=——————w——— l.2 1.9 2.1 3.5 .5 .6 1.2 * 1.7 «b 4.5 *
SOUP, MIXTURES o6 ol b b 3 .2 5 b b «3 b .1
ALL VEGETABLES 10.8 59 546 1.9 10.8 6.6 13.5 46.8 12.9 6.8 11.4 43.4
POTATOES~— 1.9 2.8 1.8 1.3 4.7 o7 3.0 * 4,5 1.4 5.5 9.9
DARK GREEN o7 el o4 * o2 1.5 l.4 10.0 -8 1.0 o4 Tet
DEEP YELLOW o7 5 3 * 1.1 .6 -8 22.4 .8 .5 5 2.2
TOMATOES-- 1.9 o7 o7 ol 1.3 Y} 2.3 Te1 2.2 1.0 2.1 9.3
OTHER 542 l.6 2.2 «3 3.3 3.1 5.7 S5e4 4.3 2.9 2.6 14.2
SOUP, MIXTURES o4 o2 o2 .1 2 .ol 3 1.9 o2 .l 3 b
ALL FRUIT 7.0 4o 1.3 «3 10.2 245 5.2 5.3 7.3 2.6 2.8 45.3
CITRUS 2.4 1.3 ) .1 3.0 1.4 1.3 2.0 4,6 .9 1.1 38.8
OTHER VITAMIN C-RICH-——————ee——e - .l * * * ol * ol .8 .1 * ol ]
OTHER 4oty 3.0 b 2 7.1 l.1 3.8 2.5 2.7 1.6 1.6 5.6
MIXTURES— * * * * * * * * * * * *

# SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.-—MUNEY VALUE AND NUTRIENTS UNITED STATES URBAN
8Y FOOD GROUP--CONTINUED

VITAMIN
MONEY FOGD PROTEIN FAT CARBO- [CALCIUM{ IRON A THIAMIN| RIBO- | NIACIN |[ASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(n (2) (3) {4) {5) (6} (7 (8) (9) {10) (11} (12} (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHOLE GRAIN-—-— 6.6 1645 l4.4 3.2 29.7 l1l.4 264 2 35.4 15.2 18.4 b
FLOUR Y 3.3 2.7 3 662 2.2 4.3 * 6.4 3.0 3.4 0
CEREALs PASTES 2.2 5.0 40 b 9.6 2.7 10.6 .l 14.0 4.3 6.2 «3
BREAD——— 3.0 6.9 6.7 1.7 11.9 5.9 10.3 * 13.1 6.9 7.8 -0
OTHER BAKERY PRODUCTS——————=—m==——m .8 1.3 -9 7 2.0 o7 1.2 .l 1.9 1.0 1.0 .l

GRAINs NOT ENRICHED OR WHOLE GRAIN— 5.6 8.5 4.6 57 12.6 4ol 4.3 1.6 3.5 2.7 2.6 .3
FLOUR o4 1.0 -4 .6 1.7 -8 3 * .2 2 .l *
CEREAL»s PASTES 1 o4 3 ol 8 .l «3 * 4 .l .2 .0
BREAD 4 6 .7 el 1.2 .0 o7 * -8 -3 .4 -0
OTHER BAKERY PRODUCTS—~—=rr—=————— 3.4 5.4 2.5 42 T.7 2.1 2.4 6 1.5 1.5 1.2 .1
SQUP, MIXTURES 1.2 1.0 -8 .9 1.3 5 6 .9 5 «5 .6 .3

FATS, OILS 3.4 12.0 3 28.0 3 b .2 10.4 ol .1 * *
BUTTER 1.2 2.1 el 4e9 * .2 0 3.8 «0 -0 .0 «0
MARGARINE 8 3.5 .l 8.2 * 3 -0 6.4 .0 .0 .0 0
OIt s SALAD DRESSING 1.0 3.7 el 845 o2 .1 .2 .2 ol .1 * *
LARD .1l -8 * 1.9 * -0 +0 -0 -0 -0 .0 .0
VEGETABLE SHORTENING o4 l.9 * 4.5 .1 «0 -0 * .0 «0 .0 -0

SUGARs SWEETS 5.7 9.9 -8 1.2 22.1 2.2 3.1 7 1.0 1.0 .7 3.9
SUGARy SIRUP,s JELLYs CANDY-———=——= 249 7.8 .6 1.2 17.3 1.8 2.9 .l .8 .9 .6 «3
OTHER SWEETS~—

ADDED VITAMIN C- 3 3 * * o7 «3 ol .6 2 * * 3.4
NO ADDED VITAMIN C--——————m————— 2.4 1.8 3 * 4.1 ol -l * * .1 * .2

OTHER FOOD 7.9 1.8 3 .l 2.5 3.4 5.0 3 5 2.5 17.4 .0
ALCOHOLIC BEVERAGE 4.1 1.0 -l «0 5 -2 * -0 * .6 1.0 .0
SUME NUTRITIVE VALUE-——=——=——w——o 3.1 -8 .1 ol 2.0 3.2 5.0 .3 .5 1.9 16.3 e
NO NUTRITIVE VALUE .8 -0 -0 <0 -0 «0 «0 -0 .0 .0 .0 «0

# SEE SPECIFIC TABLE NOTES, PAGE 183 FALL 1965 BY FOOD GROuUP
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TABLE 6.~-MONEY VALUE AND NUTRIENTS

UNITED STATES URBAN
8Y FOOD GROUP
VITAMIN
MONEY FOUD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN] RIBO- )} NIACIN]JASCORBIC

FOOD GROUP # VALUE |[ENERGY HY DRATE VALUE FLAVIN ACID
{1) (2) (3) (4} (5) (6} (7 (8} (9) (10) (11} t12) (13)

CAL G G G MG MG 1u MG MG MG MG
ALL FOOD GROUWPSs AVERAGE AMOUNT————- 34005 101.5 143.3 329.5 1.101 18.5 7+180 1.49 2.31 23.8 107

PERCENT Of MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILKs CREAMs CHEESE 13.0 13.8 21.7 15.9 9.3 63.2 1.5 13.1 11.4 40.8 2.6 Seb
MILK 8.4 9.4 15.8 9.9 6.9 49.3 «3 8.0 9.6 33.8 2.1 4.5
CREAM, ICE CREAM-—— 1.8 2.0 1.3 2.4 1.8 3.9 2 2.0 .8 2.7 .1 .3
CHEESE 2.3 2.0 4.3 3.2 .2 9.0 .8 2.6 o4 3.6 .1 -0
SOUP, MIXTURES .5 ol ol -4 o4 1.0 .2 5 o6 .8 3 .5
MEAT, POULTRY, FISH- 34.6 21.7 40.6 36.5 .3 2.8 30.2 15.0 20.8 22.0 37.1 .6
BEEF 15.2 9.3 18.4 15.4 * 1.0 15.0 o4 3.4 6.6 14.9 «0
BACON, SALT PORK 1.8 2.8 1.0 6.2 * .1 -8 0 1.3 «6 .8 .0
OTHER POGRK 6ol 3.8 5.8 6.9 * 3 4.8 «0 10.5 2.8 4.8 «0
LIVER 4 ol «6 el * * 1.3 10.8 3 3.7 1.3 .6
LUNCHMEAT, FRANKFURTERS———=——m=—mm 3.0 2.4 3.2 4.3 .1 .2 2.9 1.2 3.1 2.9 3.2 .0

OTHER MEAT l.8 o6 1.6 .9 * el 1.0 * b «9 1.8 *

POULTRY 3.9 1.8 7.0 1.9 * I 3.5 2.3 1.1 4.1 7.3 *

FISHy, SHELLFISH 2.4 -8 3.0 .8 * .6 .9 2 Y 6 3.0 *
OTHER PROTEIN FOOD 5.6 5.5 10.2 7.1 2.7 3.9 10.4 7.9 6o 4 6.9 6.0 b
EGGS 3.2 2.3 5.4 3.4 .l 2.1 5.3 7.0 2.6 5.3 .2 -0
DRY LEGUMES «5 l.1 24U 2 1.8 1.1 3.4 .2 2.0 .6 -8 .l

NUTS, PEANUT BUTTER: 9 1.6 1.8 3.0 5 5 1.0 * 1.3 .5 4e3 *
S0UP, MIXTURES Y] o4 .6 4 .3 .2 .5 6 4 .3 5 .1
ALL VEGETABLES 11.0 6.0 5.7 1.9 10.9 6.2 13.6 45.3 12.8 6.6 11.9 37.7
POTATOES 1.8 2.9 1.9 1.3 4e8 o7 3.1 * 4.6 l.4 5.8 9.4
DARK GREEN 7 o1 o4 * .2 1.3 1.2 9.6 -7 .8 b 5.6
DEEP YELLOW X ok .2 * Ix:} 5 .6 19.0 «b .3 o4 l.4
TOMATOQES 1.9 7 o7 .2 lo4 6 2.5 7.8 243 1.0 2.2 8.5
OTHER 5.5 1.7 2.3 3 3.4 3.0 5.9 6.3 4ot 2.9 2.7 12.5
SOUPs MIXTURES -5 .2 «3 .1 3 2 .3 2.5 2 .2 .3 o4
ALL FRUIT T.2 4.5 le4 o4 10.4 3.0 5.3 5.2 8.3 2.7 3.1 5l.2
CITRUS bl 3.1 1.8 -8 o1l 3.9 2.1 l.8 2.7 5.9 1.2 1.5 46.1
OTHER VITAMIN C~RI(H-————————o—m—m .l * * * .1 * * * * * * A
OTHER 4.0 2.7 .6 .3 6e4 .9 3.5 2.4 2.4 1.5 1.5 4o 7

MIXTURES * * * * * * * * * * * %

# SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.=-MONEY VALUE AND NUTRIENTS UNITED STATES URBAN
BY F£OOD GRUUP—--CONTINUED

VITAMIN
MONEY FOOD PRATEIN FAT CARBO~- | CALCIUM] IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
FOUD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2} (3} (%) (5) {6) (7) (8} (9) {10) (1) (12} (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAIN, ENRICHED OR WHOLE GRAIN----— 6.5 16.6 14.3 3.2 29.9 11.5 26.6 .2 35.2 14.9 18.6 o4
FLOUR .6 3.0 2.5 .3 5.7 2.4 4.0 * 5.9 2.7 3.2 .0
CEREAL, PASTES 2.3 5.5 443 .6 10.4 2.8 11.2 .1 14.5 44 6.5 .3
BREAD -— 2.9 648 646 1.7 1.7 5.7 10.2 * 12.9 6.8 7.8 .0
OTHER BAKERY PRODUCTS———==———=———m .7 1.3 .9 .7 2.0 .7 1.3 * 1.9 1.0 1.0 .1

GRAIN, NOT ENRICHED OR WHOLE GRAIN— 5.8 8.7 4.8 5.8 12.9 4.0 4.3 1.3 3.5 2.7 2.7 .3
FLUUR - .4 1.0 .3 .6 1.6 .8 .3 * .2 .2 .1 .0
CEREAL, PASTES .1 o4 .3 .l .8 .1 .3 * .5 .1 .2 .0
BREAD .5 .7 .7 .l 1.4 .6 .1 * .8 .3 .5 .0
OTHER BAKERY PRODUCTS~=——————ww—=w—— 3.5 5.5 2.6 4.3 7.8 2.0 2.4 -6 1.5 1.5 1.3 *
SOuUP, MIXTURES le3 1.0 -8 8 le3 5 Y] .6 .6 «5 .6 «3

FATS, OILS 3.3 12.0 .3 28.1 .3 .6 .2 10.8 .1 .1 * *
BUTTER 1.0 1.8 * 4.3 * .1 .0 3.5 .0 .0 .0 .0
MARGARINE- -8 3.7 el 8.7 * e3 «0 T.1 «0 0 -0 0
OIL, SALAD DRESSING 1.0 3.9 .1 8.9 .2 .1 .2 .3 .1 .1 * *
LARD .l .6 * 1.5 * .0 .0 .0 .0 .0 .0 .0
VEGETABLE SHORTENING===————=——m—-m - 2.0 * 47 .1 .0 .0 * .0 .0 .0 .0

SUGAR., SWEETS—— 5.3 9.3 .8 1.0 20.8 1.9 3.0 .9 1.1 .8 .7 4.1
SUGAR, SIRUPs JELLY, CANDY--—-—-—- 2.7 7.2 .5 .9 16.0 1.5 2.7 .1 .8 .7 .6 .3
OTHER SWEETS——

ADDED VITAMIN C- .3 .3 * * .7 .3 .1 .8 .2 * * 3.6
NU ADDED VITAMIN C-=——==-=——-——= 2.3 1.8 .3 .l 4.1 .1 .l * * .1 * .2

OTHER FOOQD- 7.8 1.8 .3 .1 2.5 3.0 4.9 .3 .5 2.4 17.4 .0
ALCOHOLIC BEVERAGE 3.9 1.0 .l .0 .5 .2 * .0 * .5 1.0 .0
SOME NUTRITIVE VALUE-—-————-=--——— 3.1 .9 .1 .l 2.0 2.8 4.9 .3 o5 1.9 16.4 .0
NO NUTRITIVE VALUE .7 .0 .0 .0 <0 .0 .0 .0 .0 .0 .0 .0

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 WINTER 1966 8Y FOOD GROUP
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TABLE 6.——-MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
8Y FOOD GROUP

VITAMIN
MONEY FO0D PROTEIN FAT CARBO- | CALCIUM]| IRON A THIAMIN| RIBO-{ NIACIN|ASCORBIC
FOOD GROUP #* VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
(L (2) (3 (4) (5) (6) (7) (8) (9) (10} {11) (12) (13)
CAL G G G MG MG U MG MG MG MG
ALL FOOD GROUPSs AVERAGE AMOUNT=-=——- 3,328 105.2 155.5 382.2 1.168 19.9 Te210 1.64 240 2542 100

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILKs CREAMy CHEESE-———————=——————m- 13.1 12.2 20.5 14.2 8.1 58.8 1.3 12.4 10.1 38.7 2.3 5.4
MILK 8.6 8.4 15.1 8.9 5.9 46.2 .3 7.7 8.6 32.2 1.9 4.7
CREAM, I[CE CREAM 2.0 2.0 1.4 2.4 1.8 4.2 .2 2.0 .9 2.9 .2 o4
CHEESE———-— 2.1 1.7 3.8 2.7 .2 7.9 .7 2.4 .3 3.1 -1 .0
SUUPs MIXTURES .3 .2 .2 .2 2 .5 .l .3 .3 - .2 .3

MEATs PUULTRY, FISH-——————=———————m- 31.9 20.1 38.3 35.1 .3 2.7 27.6 12.3 20.0 20.6 34.1 -5
BEEF 12.9 Te4 16.1 12.3 * .8 12.7 o4 2.8 5.7 12.8 .0
BACONs SALT PORK-- 2.2 3.6 1.3 8.0 * .2 1.0 .0 1.6 .7 1.0 .0
OTHER PORK 6.1 3.9 6.1 7.2 * .3 4.8 .0 10.3 2.9 4.9 .0
LIVER .3 -1 .5 -1 * * 1.4 8.5 .3 3.2 1.2 .5
LUNCHMEAT, FRANKFURTERS==—===-——==~ 3.4 2.5 3.6 445 .1 .2 2.9 .8 3.2 2.9 3.3 .0
UTHER MEAT .9 .3 1.1 -4 * .1 .6 * .3 .7 1.3 *
POULTRY- 3.9 1.7 6.8 1.9 * .4 3.3 2.4 1.1 3.9 7.0 *
FISH, SHELLFISH 2.3 .7 2.8 .7 * .7 .9 .2 .5 .6 2.6 *

OTHER PRUTEIN FODO—- 5.6 5.6 11.0 7.2 2.8 4.2 11.1 8.2 6.7 7.1 6.6 ..
E6GS 3.1 2.2 5.6 3.3 .1 2.1 5.2 7.4 2.5 5.4 .2 -0
DRY LEGUMES - .7 1.3 2.6 .3 2.0 1.3 4.3 .2 2.5 .8 1.0 .2
NUTS, PEANUT BUTTER 1.1 1.7 2.1 3.2 .5 .5 1.0 * 1.3 .5 4.8 *
SUUP, MIXTURES .6 .3 .6 .3 .2 .l " .5 .3 .3 .4 .1

ALL VEGETABLES 12.7 6.2 6.3 1.9 11.0 6.5 13.6  44.3 13.4 7.2 12.7 46.6
POTATOES—- 2.4 3.0 2.2 1.3 5.0 .8 3.4 * 5.0 1.6 6.6 12.1
DARK GREEN .6 -1 .3 * .2 1.2 .9 8.4 .6 -8 .3 6.0
DEEP YELLOW .6 o4 .2 * -8 .5 .6 19.6 .6 o4 o4 1.8
TOMATOES 2.3 .6 .7 .1 1.2 .6 2.1 8.0 2.2 1.0 2.1 10.5
UTHER 6ot 1.9 2.7 .3 3.6 3.4 6.3 6.5 4.9 3.3 3.1 15.8
SOUP, MIXTURES o4 .1 .2 .1 .2 .1 .2 1.8 .1 .1 .2 .3

ALL FRUIT 7.2 3.7 1.2 .3 8.1 2.3 4.7 8.6 5.9 2.5 2.8 41.7
CITRUS 2.1 1.0 .5 .1 2.1 1.1 1.1 1.7 3.3 .7 .9 31.1
OTHER VITAMIN C-RICH-—————m—m—mmm .6 .1 .1 * .3 .1 .3 2.3 .2 .2 .2 4.1
OTHER -- 4.5 2.6 .6 .2 5.7 1.0 3.4 4.6 2.3 1.7 1.7 be4
MIXTURES * > * * * * * * * * * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 BY FOOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
BY FOOD GROUP--=CONTINUED

VITANMIN
MUONEY FOOD PROTEIN FAT CARBU- | CALCIUM| IRON A THIAMIN| RIBO- [ NIACIN |ASCORBIC
FOOD GROUP # VALUE |[ENERGY HY DRATE VALUE FLAVIN ACID
(1) {2) (3) (4) {(5) {6) (7) (8) (9] (1) {11 (12} (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINs ENRICHED OR WHOLE GRAIN————- 7.4 18.9 17.1 3e4 32.8 15.8 29.6 .2 39.5 18.2 22.2 -4
FLOUR 1.0 5.3 4e 6 o4 9.6 5.6 7.2 * 10.5 5.1 6.1 .0
CEREALs PASTES 2.5 5.8 4.8 o7 10.6 3.6 ilel .l 14.8 5.1 7.3 .3
BREAD — 3.1 645 6.7 1.6 10.6 5.8 10.0 * 12.3 649 7.7 -0
OTHER BAKERY PRODUCTS———=—-=—e=——— -8 1.3 1.0 o7 1.9 o7 1.3 .1 2.0 1.1 l.1 .1

GRAINe NOT ENRICHED OR WHOLE GRAIN— 5.2 7.8 4t 5.3 11.1 3.6 3.8 1.2 2.9 2.4 2.3 .3
FLOUR o4 1.0 -4 5 l.6 -8 3 * .2 .2 -1 *
CEREAL s PASTES .2 6 -4 o1 1.0 el o4 * -7 .1 -3 *
BREAD—— .3 Ls o4 el «6 -3 .4 * .4 2 .2 0
OTHER BAKERY PRODUCTS~—-—————-—w 3.3 5.1 2.5 40 6.9 1.9 2.1 -6 1.2 le4 1.1 *
S0UP, MIXTURES 1.0 -8 o7 7 1.0 «5 5 .6 b X «5 «3

FATS, OILS 3.7 13.2 3 31.5 3 b 2 11.7 ol el * *
BUTTER - -9 l.5 * 3.6 * .1 0 3.1 -0 »0 -0 .0
MARGARINE -9 3.9 ol 9.4 * «3 0 8.3 «0 .0 -0 .0
GlLe SALAD ODRESSING 1.0 3.3 .1 7.6 o2 ol 2 .3 .l .1 * *
LARD -3 2.1 * 49 * -0 «0 -0 -0 0 «0 .0
VEGETABLE SHURTENING—==—=—————————— 6 245 * 6.0 .1 -0 -0 * -0 -0 «0 .0

SUGARs SKEETS 6.3 10.9 o7 1.0 23.6 2.3 3.7 .8 1.0 1.0 -6 4.7
SUGARs SIRUP, JELLY, CANDY——=—=—=—~=— 3.5 9.1 5 1.0 19.5 1.9 3.5 .1 -8 «9 6 3
OTHER SWEETS—-

ADDED VITAMIN C -4 -3 * * -7 3 .1 -7 .2 * * 4.1
NO ADDED VITAMIN (-w——me—m—memee 2.5 1.5 2 * 3.4 .1 el * * .1 * 2

OTHER FOOOL- 6.8 1.3 .2 o1 2.0 3.4 445 2 4 2.1 16.3 0
ALCOHOLIC BEVERAGE 2.6 .6 .1 «0 3 .1 * -0 * 3 .6 .0
SUME NUTRITIVE VALUE-————————=m=— 3.4 -8 2 -l 1.7 3.2 45 2 o4 1.8 15.7 .0
NO NUTRITIVE VALUE o7 U -0 «0 -0 .0 -0 -0 «0 -0 .0 -0

¥ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 8Y FO0OD GROUP
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TABLE 6.-—MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
BY FOCOD GROUP
VITAMIN
MONEY FOOD PROTEIN FAT CARBO- [ CALCIUM| IRON A THIAMIN] RIBO- | NIACIN[ASCORBIC
FOOD GROUP # VALUE | ENERGY HY DRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7 (8} (9) (10) (11) (12) (13)
CAL G G G MG MG v MG MG MG MG
ALL FDOOD GROUPS, AVERAGE AMOUNT——-— 3,308 104.5 156.2 376.2 1,153 19.6 64490 1.61 2435 24.6 95
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILK, CREAMs CHEESE 13.2 12.3 20.6 l4.0 8.2 59.0 1.3 13.7 10.1 38.9 2.4 5.5
MILK 8.3 8.1 l4.7 Ba4 5.9 45.4 «3 8.1 8.5 31.8 1.9 4.7
CREAM, ICE CREAM 243 2.2 1.6 246 2.0 4.6 2 2.5 «9 3.2 .2 .5
CHEESE 2.2 1.8 4.1 2.8 .2 8.4 7 2.8 .4 3.4 * .0
SOUPs MIXTURES b 2 .2 o2 o2 .6 .l o4 .4 -5 .2 o4
MEAT, POULTRY, FISH 30.9 20.6 38.6 35.7 -3 2.8 27.9 12.0 21.0 20.5 34.2 .5
BEEF 12.6 7.5 1642 12.4 * 9 12.8 o4 2.8 5.8 13.1 «0
BACON, SALT PORK-- 2.1 3.9 l.4 8.6 * .2 l.1 «0 1.8 .8 l.1 -0
UTHER PORK 6.0 4.0 6.5 T.4 * «3 542 «0 11.0 3.1 5.3 «0
LIVER 2 el 5 * * * 1.3 8.2 .2 2.9 1.1 5
LUNCHMEAT, FRANKFURTERS-==—=———- - 3.3 245 3.7 4.6 .1 .2 3.0 o7 3.3 2.9 3.4 .0
OTHER MEAT o7 2 o7 «3 * * 5 * 3 .5 -8 *
POULTRY=— 3.5 1.5 603 1.6 * .4 3.1 2.5 -9 3.8 6.5 *
FISHs SHELLFISH: 245 .8 3.3 o7 * .8 1.0 o2 o7 b 2.9 *
OTHER PROTEIN FOOD- 5.6 5.7 l1l.4 7.1 3.0 4.4 11.7 9.5 6.9 7.5 6.7 o4
EGGS 3.1 264 5.9 3.5 el 2.2 5.6 8.7 2.7 5.8 .2 .0
DRY LEGUMES o7 l.4 2.7 3 2.2 1.5 4.6 3 2.6 «9 1.1 2
NUTSs PEANUT BUTTER 1.0 l.6 2.0 2.9 o4 «5 1.0 * 1.1 «5 4.9 *
SOUPs MIXTURES ] 3 6 «3 2 el -4 5 -3 3 o4 *
ALL VEGETABLES 12.7 547 546 1.8 10.0 6.1 12.7 42.0 12.1 6.6 11.8 429
PUTATOES 2.9 249 2.1 1.3 4.8 o7 3.3 * 4.9 l.6 6.4 12.1
DARK GREEN 5 * 3 * el 1.2 1.0 9.4 -5 -7 3 5.2
DEEP YELLOW 5 .2 .1 * b 3 o4 16.0 .3 2 .3 «9
TOMATOES 2.0 6 .6 .1 1.1 5 1.9 Ta7 1.9 9 1.9 9.1
OTHER 6.5 1.7 2.3 3 3.3 3.2 5.8 T.2 4.2 3.0 2.8 15.4
S0uP, MIXTURES ok .l .2 * 2 * 2 1.7 ol .l .2 3
ALL FRUIT Te4 3.5 l.1 3 7.8 2.4 4.7 1.4 5.6 2.6 2.7 44.7
CITRUS 2.2 1.0 5 * 2.1 1.2 le1 l.8 3.3 o7 .9 31.0
OTHER VITAMIN C-RICH——=——=——mm—— 9 2 * * 4 «2 ) 1.6 3 3 3 T.6
OTHER 4ot 2.4 .6 -2 5.3 1.0 3.1 4.0 2.1 1.5 1.5 6.1
MIXTURES x* * * * * * * * * * * *

+# SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
8Y FOGU GROUP~-CONTINUED

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
FOOD GROUP # VALUE JENERGY HYDRATE VALUE FLAVIN ACID
i1 (2) (3) (4) (5] 16) (7 (8} (9) (10} (11} (12) (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHOLE GRAIN-—--—- Te4 18.8 17.0 3.4 32.9 15.3 29.6 -3 39.8 18.2 22.6 o4
FLOUR 1.0 5.1 4o 4 4 9.3 5.1 6.9 * 10.2 4.9 5.9 +0
CEREAL, PASTES 246 5.8 47 o7 10.8 3.6 11.2 .2 15.0 5.0 T.6 3
BREAD 3.1 6.6 6.8 1.6 10.8 5.8 10.1 * 12.5 7.0 1.9 -0
OTHER BAKERY PROOUCTS——————=————m= .8 l.3 1.1 7 2.0 .9 l.4 * 2.1 le2 1.2 o1

GRAINy NOT ENRICHED OR WHOLE GRAIN— 5.3 7.9 4.4 5.3 ll.4 3.8 3.8 1.2 3.0 2.5 243 -4
FLOUR 4 1.0 o4 -5 1.7 9 -4 * .2 .3 .2 *
CEREAL s PASTES o2 5 o .1 1.0 .1 o4 ¥ o7 2 .3 *
BREAD -3 4 -4 * o7 3 o4 * o4 .2 .2 -0
OTHER BAKERY PRODUCTS————s————e——m 3.4 5.1 2.5 3.9 7.0 2.0 2.1 Y] 1.3 1.5 1.2 *
S0UP, MIXTURES 1.0 -8 b 7 1.0 5 5 6 -4 4 5 3

FATSy OILS 3.8 13.2 «3 31.2 .3 .6 2 12.8 * .1 * *
BUTTER 1.0 l.6 * 3.8 ® .1 «0 3.7 -0 .0 .0 <0
MARGARINE .9 3.7 * 8.9 * «3 0 8.7 .0 .0 -0 .0
OIL»s SALAD DRESSING l.1 3.4 .l 7.9 -3 «2 2 o4 * o1 * *
LARD «3 2.1 * 5.0 * -0 -0 Y .0 .0 .0 -0
VEGETABLE SHORTENING—==—===~———m——- .6 2.4 * 5.6 * -0 -0 * .0 »0 o0 -0

SUGAR, SWEETS 6.8 11l.1 -8 1.1 2401 2.3 3.6 -9 lel 1.0 .7 5.1
SUGARy SIRUP, JELLYs CANDY-=————w= 3.7 9.3 5 l.1 19.9 1.9 3.4 .1l -8 .9 .6 .3
UFHER SWEETS——

ADDED VITAMIN C o4 -3 * * -8 3 el o7 2 * * 4.5
NO ADDED VITAMIN C-————wmm——————— 2.7 1.5 2 * 3.4 el * * * * * .3

OTHER FOOQD 6.9 l.3 3 el 2.0 3.4 4.5 .2 o4 2.2 16.6 «0
ALCOHOLIC BEVERAGE 2.6 5 * -0 «3 el * -0 *x 4 .6 -0
SOME NUTRITIVE VALUE~—~————=—w———— 3.6 I} 2 -1 1.8 3.3 4.5 2 -4 1.8 16.0 .0
NO NUTRITIVE VALUE o7 -0 -0 «0 0 -0 -0 «0 -0 .0 .0 -0

# SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 6.—~MONEY VALUE AND NUTRIENTS

UNITED STATES RURAL NONFARM
BY FOOD GROUP
VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |JCALCIUM| IRDN A THIAMIN] RIBO- | NIACIN JASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) {5) (6) (7) (8) (9} (10) (11) (12) (13)
CAL G G G MG MG | {V] MG MG MG MG
ALL FOOD GROUPSe AVERAGE AMOUNT———=- 3,362 104.5 156.8 389.7 1,136 19.8 T+ 400 l.64 2.39 25.4 109
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILK, CREAM, CHEESE 12.3 11.8 20.0 13.7 7.8 58.1 1.3 11.7 9.6 37.2 2.2 4.7
MILK 7.8 7.8 14.3 8.3 5.5 44.8 «3 7.1 8.0 30.5 1.8 4.0
CREAM, ICE CREAM 2.2 2.2 1.6 2.6 2.0 4.8 .2 2.1 1.0 3.3 .2 -4
CHEESE 2.0 l.0 3.8 2.6 2 8.0 .7 2.3 .3 3.1 a1l -0
SOuUP, MIXTURES 3 2 .2 .2 .2 5 21 .2 «3 b 2 2
MEAT, POULTRY, FISH 31.0 20.0 38.2 35.2 3 2.6 27.4 12.3 20.0 20.6 33.0 )
BEEF 12.2 7.1 lé.1 11.7 0 -9 12.6 o4 2.7 5.7 12.6 .0
BACONy SALT PORK 2.5 4.0 1.5 9.1 * .2 1.1 -0 1.8 .8 1.1 -0
OTHER PORK 5.8 3.7 5.9 6.8 * 3 4.7 .0 9.9 2.8 4.7 -0
LIVER .2 .1 o4 .1l * * .9 8.3 2 2.7 1.0 b
LUNCHMEATs FRANKFURTERS—=————m——w— 3.8 2.8 4.1 5.1 .l 2 3.4 1.1 3.6 3.4 3.8 -0
OTHER MEAT b 2 -8 «3 * * Y] * o2 .6 -9 *
POULTRY 3.5 1.5 6o 4 le4 * b 3.2 2.3 .9 4.1 6.3 *
FISHy, SHELLFISH——————v—v—m—ma— e 2.3 o7 2.9 o7 * 6 -8 .2 .6 5 2.7 *
OTHER PROTEIN FOOD 5.4 5.6 11l.1 7.1 2.8 4.3 11.1 8.2 6.8 7.2 6.6 o4
EGGS 2.9 2.2 5.6 3.4 .l 2.2 5.3 7.3 2.5 5.4 2 -0
DRY LEGUMES o7 1.3 246 3 2.0 l.4 4.2 -3 2.5 -8 1.0 .2
NUTS, PEANUT BUTTER-——=—==————w—— 1.0 l.6 2.1 3.1 o4 5 1.0 * 1.3 5 49 *
SOUP, MIXTURES 5 3 .5 3 2 o1 -4 «b 3 .3 o4 -1
ALL VEGETABLES 14.7 6.7 T4 2.1 l1.6 7.3 15.2 37.9 16.0 8.6 13.9 51.1
POTATOES 2.6 2.9 2.0 le4 4.6 o7 3.2 * 4.7 1.5 6.1 10.3
DARK GREEN b .1 2 * el 7 7 5.2 5 o5 «3 5.6
OEEP YELLOW- b .2 .l * .5 «3 o4 12.8 -3 2 .2 .9
TUMATOES 3.2 .8 -9 2 1.5 .9 2.6 10.5 3.1 l.4 2.7 l4.6
UTHER 7.7 2.6 3.9 o4 4.9 4.5 8.1 8.0 Tat 4.9 4.4 19.5
SOuUP, MIXTURES 3 .1 2 .l el .l 2 1.5 el .1 .2 .2
ALL FRUIT 1.5 3.5 1.3 .3 T.7 2.3 5.4 16.8 5.9 3.0 3.4 37.9
CITRUS ls6 .8 oa .1 1.7 8 -8 1.3 2.7 5 o7 23.3
OTHER VITAMIN C-RICH-———=—————m——e -8 .2 ol * -4 .2 b 6.8 -4 .3 b 6.0
UTHER 5.0 2.6 -8 2 5.6 1.3 4.1 8.7 2.8 2.2 2.3 8.6
MIXTURES— * * * * * * * * *® * * *

¥ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.--MONEY VALUE AND NUTRIENTS
BY FOUD GROUP—-CONTINUED

UNITED STATES

RURAL NONFARM

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- [CALCIUM! IRON A THIAMIN] RIBD- | NIACIN |ASCORBIC
FOGD GROUP # VALUE |ENERGY HYDRAT E VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (n (8) (3 {10) (1) (12) (13)
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHULE GRAIN=———- 7.1 18.1 1645 3.4 31.0 15.4 27.9 3 37.7 17.8 21.5 o4
FLUUR 9 4.6 4ol 4 8.3 5.2 6.3 * 9.2 4.5 5.3 -0
CEREALs» PASTES 2.3 5.4 44 6 10.0 3.2 9.8 2 13.7 4.9 T.2 -3
BREAD 3.0 6.6 6.9 1.7 10.6 6.0 10.3 * 12.5 7.1 7.8 -0
UTHER BAKERY PRODUCTS~——————wewe—— 9 1.4 1.2 o7 2.1 9 1.5 .1l 2.3 1.3 1.3 .l
GRAINs NOT ENRICHED OR WHOLE GRAIN— 5.1 7.8 4.4 5.5 11.0 3.9 3.7 l.1 2.7 2e4 2.2 -3
FLOUR o4 1.0 4 5 1.5 -8 3 * .2 .2 .l .0
CEREALs PASTES ol 4 3 -1 -8 .l -3 * o4 .1 o2 -0
BREAD .2 3 o4 * b 3 -3 * - o2 «2 .0
OTHER BAKERY PRODUCTS———=———————~- 3.3 5.4 2.6 4.2 7.2 242 2.2 .6 1.3 1.5 1.2 .1
SOUPs MIXTURES 1.0 -8 1Y) b 9 5 «5 .4 o4 -4 .l «3

FATS, OILS 3.7 13.3 -3 31.7 -3 1Y .2 10.8 el -2 * *
BUTTER .8 l.4 * 3.3 * .1l .0 2.9 «0 o0 «0 -0
MARGARINE .9 3.6 el 8.7 * 3 -0 7.5 .0 «0 .0 +0

OILs SALAD DKESSING 1.1 3.7 ol 8.6 «3 .2 2 «3 .1 2 * *
LARD 3 2.0 * 48 .0 «0 -0 -0 .0 «0 0 «0
VEGETABLE SHORTENING————=—=———=~——— 6 246 * 6.2 o1 0 .0 * «0 0 «0 .0
SUGARs SWEETS 645 11.8 o7 .9 25.5 2.3 3.5 .8 9 -9 ) 4.7
SUGAR, SIRUPy JELLYs CANDY———-———- 3.3 9.7 o4 -8 20.9 1.7 3.3 el -7 -8 5 «3

OTHER SWEETS—-

ADDED VITAMIN C- o4 4 * * -9 4 ol o7 -2 .1 .1 4.2
NU ADUED VITAMIN C——=—==—==———ee 2.7 1.7 3 * 3.7 .l ol * * .1 * .2
OTHER FOUD 6.7 1.3 2 .1 1.9 3.2 4.3 2 .3 2.1 16.5 «0
ALCOHOLIC BEVERAGE 2.5 .6 ol -0 3 .l * 0 * .4 .7 .0
SOME NUTRITIVE VALUE-~=—=—m—=——m=— 3.4 o7 ol ol l.6 3.1 43 .2 3 1.7 15.7 -0
NO NUTRITIVE VALUE 8 0 -0 -0 «0 -0 «0 .0 .0 -0 .0 -0

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TA

BLE 6+——MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
8Y FOOD GROUP
VITAMIN
MONEY FUOD PROTEIN FAT CARBO- |[CALCIUM| IRON A THIAMIN| RIBO~- | NIACIN |ASCORBIC
FUOD GROUP # VALUE | ENERGY HYDRATE VALUE FLAVIN ACID
(1) 2y (3) (4) (5) (6) (7) {8) (9) (10} (11) (12) {13)
CAL G G G MG MG | {V] MG MG MG MG
ALL FUUD GRUUPSy AVERAGE AMOUNT—==—-— 34329 106.7 155.9 379.8 1,195 20.1 7770 l.63 2.42 26.0 93
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKs CREAM, CHEESE 13.5 12.5 20.6 14.6 8.1 58.5 1.2 11.9 10.2 39.1 263 5.9
MILK 9.2 8.7 15.4 S.4 6.1 46.6 «2 Te6 8.8 33.0 1.9 5.3
CREAMy, ICE CREAM-- 2.0 1.9 1.3 243 1.6 3.9 2 1.8 .8 2.7 el -l
CHEESE-—- 2.1 1.7 3.7 2.7 «2 1.7 o1 2.2 «3 3.1 ol 0
S0uUP, MIXTURES 3 2 o2 o2 2 o4 el «2 o2 o4 .1 3
MEAT, POULTRY, FISH 33.2 20.2 39.1 34.9 o2 2.8 27.9 11.6 19.9 20.8 35.3 .6
BEEF 13.2 7.3 15.8 12.3 * .8 12.5 o4 2.7 5.6 12.3 0
BACON, SALT PORK 2.2 3.2 lel 7.1 * -1 -9 .0 l.4 6 -9 .0
UTHER PORK-—- 6.1 3.9 5.8 Te4 * .3 4.6 «0 10.0 2.8 4.7 0
LIVER 3 .1l Y- el * * 1.7 8.0 «3 3.4 1.3 .6
LUNCHMEAT, FRANKFURTERS——=—————— 3.3 243 3.3 42 ol .2 2.7 5 3.0 2.6 2.9 .0
OTHER MEAT let 4 1.6 5 * ol o7 * 5 8 2.3 *
POUL TRY 4.8 2.3 8.5 2.7 * 5 4.0 2.6 1.5 bo &t 8.7 *
FISHy SHELLFISH 2.0 «6 2.5 b * o7 -9 o2 5 «5 2.2 *
UTHER PROTEIN FOGD 5.8 5.6 10.6 7.3 2.8 4.0 10.9 7.3 6.8 6,9 6.3 4
EGGS 3.2 2.1 5.3 3.2 el 2.0 5.0 6.7 2.5 5.2 2 .0
DRY LEGUMES: o7 1.3 245 o2 2.0 1.3 402 o2 2.4 .8 1.0 .2
NUTSs PEANLT BUTTER 1.2 1.8 2.1 3.4 «5 «5 1.1 * 1.5 ] 4.6 %
SOUP, MIXTURES «b 3 -6 «3 o2 o2 «5 b +3 «3 o4 -1
ALL VEGETABLES 11.8 6.2 6.0 1.7 11.2 6.6 13.3 51.1 13.1 Tal 12.1 49. 4
POTATGES—- 2.1 3.0 2.2 l.1 5.1 o7 3.4 * Se2 1.7 645 13.6
DARK GREEN 7 ol o4 * 2 1.8 l.1 10.7 -8 1.1 .4 8.4
DEEP YELLOMW 1.0 7 o4 .1 l.4 o7 1.0 27.1 1.1 o7 .6 3.6
TUMATOES——— 1.9 o6 6 .l 1.1 5 1.9 643 1.9 8 1.8 9.2
OTHER i 5.6 l.7 243 o2 3.2 2.8 5.6 5.2 4el 2.7 246 14.2
SUUP,s MIXTURES o4 ol 2 o1l .2 ol 2 1.8 2 ol o2 X
ALL FRUIT————- 6.7 3.7 1.0 «3 8.3 1.9 4.2 4e 7 5.5 2.2 2.3 37.8
CITRUS 1.8 .9 b ol 2.0 1.0 9 l.4 3.1 «b 8 30.9
OTHER VITAMIN C-RICH-——=~———w———— 2 ol * * ol * ol b % * * 1.0
OTHER 47 2.7 .6 2 62 .9 3.2 2.8 2.4 1.5 1.5 5.9
MIXTURES— * * * * * * * * * * * *

# SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.~—MONEY VALUE AND NUTRIENTS
8Y FOOD GROUP--CONTINUED

UNITED STATES

RURAL NONFARM

VITAMIN
’ MONEY FOOD PROTEIN FAT CARBO- ] CALCIUM{ IRON A THIAMIN] RIBO~- | NIACIN [ASCORBIC
FOOD GROUP + VALUE | ENERGY HYDRATE VALUE FLAVIN ACID
(1 (2} (3) (4) (5) {6) (7N (8) (3) (10) (11) (12) (131
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHULE GRAIN-=—=——- Tes 19.1 17.1 3.3 33.4 16.2 29.7 2 40.0 18.2 2.7 o4
FLOUR l.1 6.0 5.2 o4 11.1 6.6 8a1 * 12.1 5.8 6.8 -0
CEREALs PASTES 244 5.6 4.6 o7 10.2 3.5 10.8 o1 14.3 4.9 6.8 o4
BREAD 3.2 6.4 6.5 1.6 10.5 5.6 9.8 * 12.1 6.8 T.4 0
OTHER BAKERY PRODUCTS——--===w—me—— o7 1.1 -8 b 1.6 5 l.1 * 1.6 -9 .8 o1
GRAIN,y NUT ENRICHED OR WHOLE GRAIN— 5.3 7.9 4.3 Se4 11.3 3.3 3.9 1.3 3.1 2.4 2.3 b
FLOUR=== o4 -8 .3 5 1.3 b «3 * .2 o2 .1 .0
CEREALs PASTES «2 -8 b 2 l.4 el 6 * 9 2 .4 -0
BREAD—- 3 3 3 * b «3 o4 * - .2 .2 -0

OTHER BAKERY PRODUCTS-—~—=~————e=ee- 3.3 4.9 2.3 3.8 6.8 1.8 2.1 5 l.1 1.3 1.0 *
SOUPs MIXTURES lel 1.0 o7 -8 1.2 5 5 -8 o4 4 5 -3

FATSe OILS—~ - 3.8 13.2 «3 31.5 -3 «5 2 10.9 o1 ol * ¥
BUTTER ) 1.5 * 3.6 * el -0 3.0 -0 «0 +0 .0
MARGARINE=~~ 1.0 3.9 ol 9.4 * -3 «0 7.7 .0 -0 -0 -0

OILes SALAD DRESSING 9 2.9 .1 6.9 2 ol 2 «3 .1 .1 * *
LARD~ 4 244 * 5.6 * -0 -0 -0 0 -0 -0 -0
VEGETABLE SHORTENING-—=——~———w————= b 245 * 6.0 sl -0 <0 * «0 -0 0 «0
SUGAR s SWEETS 5.8 10.2 7 1.0 2242 2.3 4.0 .9 1.0 1.0 LY 5.1
SUGARe SIRUPs JELLYs CANDY———=mo— 3.5 8.8 -5 1.0 19.0 1.9 3.8 .1 -9 -9 b -4

OTHER SWEETS--

ADDED VITAMIN C 3 .2 * * -5 -3 .l -8 .l * * 4.5
NO ADDED VITAMIN C-——-—mw——emee 2.0 1.2 .2 * 2.7 ol ol * * * * .2
OTHER FOOD— 6.6 1.3 2 ol 2.1 3.7 4.8 2 e3 2.1 17.0 -0
ALCOHOLIC BEVERAGE 2.4 5 ol «0 3 .1 * «0 * 3 © 5 «0
SOME NUTRITIVE VALUE-—=-—~——=—mee—— 3.5 .8 .2 el 1.8 3.6 4.7 2 .3 1.8 16.5 <0
NO NUTRITIVE VALUE o7 0 -0 -0 .0 .0 «0 «0 0 -0 <0 -0

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.—-—-MONEY VALUE AND NUTRIENTS UNITED STATES RURAL NONFARM
BY FOOD GROUP

VITAMIN
MONEY FOQD PROTEIN FAT CARBO- | CALCIUM{ IRON A THIAMIN| RIBO- | NIACIN {ASCORBIC
FOOD GROUP # VALUE |ENERGY HY DRATE VALUE FLAVIN ACID
(1) (2) (3) (4) (5) (6) (7) (8) {(9) (10) (11} (12) (13)
CAL 6 6 G MG MG Y] MG MG MG MG
ALL FOOD GROUPSs AVERAGE AMOUNT———-- 34311 10542 153,11 382.7 1,190 20.2 7,210 1.67 2.43 25.0 101

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILK, CREAM, CHEESE 13.5 12.5 21.1 14.5 8.2 59.4 1.2 12.5 10.2 39.6 2.5 5.5
MILK 9.3 8.9 16.0 9.5 6.3 47.9 .3 8.1 8.9 33.7 2.1 4.9
CREAM, [CE CREAM 1.8 1.7 1.2 2.2 1.5 3.5 .l 1.8 .7 2.5 .1 .4
CHEESE 2.0 1.6 3.6 2.6 .2 T4 o7 2.3 .3 2.9 .1 .0
SOUP, MIXTURES- -4 .2 .2 .2 .2 .5 .2 .3 .3 5 .2 .3

MEAT, POULTRY, FISH 32.8 19.5 37.4 34.3 .2 2.6 27.2 13.2 19.1 20.5 34.0 .6
BEEF 13.6 7.5 16.4 12.8 .0 .8 12.7 .4 2.8 5.8 13.1 .0
BACUNs SALT PORK 2.1 3.1 1.1 7.1 * .1 .8 .0 1.3 .6 .8 .0
OTHER PORK— 645 3.9 6.1 7.4 * .3 4.8 .0 10.2 2.9 5.1 .0
LIVER .3 .1 .6 .1 * * 1.8 9.7 .3 3.8 1.5 .6
LUNCHMEAT, FRANKFURTERS————=~—————= 3.1 2.2 3.1 4.1 .1 .2 2.6 .8 2.8 2.5 2.9 .0
OTHER MEAT- 1.2 .3 1.2 .4 * .1 . * ol .9 1.4 *
POULTRY-— 3.7 1.6 6.3 1.9 * .3 3.0 2.2 1.0 3.5 6.5 *
FISH, SHELLFISH 2.3 -6 2.6 .6 * .7 -9 2 .4 .5 2.6 *

OTHER PROTEIN FOOD 5.8 5.6 10.7 7.3 2.8 3.9 10.6 8.0 6.5 6.8 6.7 A
EGGS 3.3 2.2 5.4 3.3 .1 2.0 5.0 7.2 2.4 5.1 .2 -0
DRY LEGUMES .7 1.3 2.5 .2 1.9 1.2 4.0 .2 2.4 .8 1.0 .2
NUTS, PEANUT BUTTER 1.1 1.8 2.2 3.4 .5 .5 1.1 * Le4 .5 4.9 «
SOUP, MIXTURES 5 .3 .5 .3 .2 .l -4 .5 .3 .2 s .1

ALL VEGETABLES 11.3 6.2 64U 1.9 10.9 6.1 13.1 46.2 12.4 6.6 12.8 42.5
POTATOES 2.2 3.2 2.3 1.3 5.4 .8 3.7 * 5.3 1.7 7.1 13.0
DARK GREEN .6 .1 .3 * .1 1.2 .9 8.6 .5 .7 .3 5.2
DEEP YELLOw .7 o4 .3 * .9 .5 .7 22,5 .7 .4 .4 2.0
TOMATOES—- 1.9 .6 .6 .l 1.2 .5 2.0 7.3 1.9 .9 2.0 8.5
OTHER 5.6 1.7 2.3 .3 3.1 2.9 5.6 5.7 3.8 2.6 2.6 13.4
SOUP. MIXTURES- .4 .2 .2 .1 .2 .1 .3 2.1 .2 .1 .3 .4

ALL FRUIT 7.0 4.0 1.2 .3 8.7 2.5 4.5 5.1 6ot 2.4 2.7 46.3
CITRUS 2.6 1.3 .7 .1 2.8 1.6 l.4 2.2 4.3 .9 1.2 39.9
OTHER VITAMIN C—RICH-—=—=———=—==——v .3 .1 * * .2 * .l .l * .1 .1 1.4
OTHER 4.1 2.6 .5 .2 5.7 .8 3.0 2.8 2.1 1.4 1.5 4.9
MIXTURES * * * * * * * L *x L 3 * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183 “INTER 1966 BY FQOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS
BY FOOD GROUP-—-CONTINUED

UNITED STATES

RURAL NOUNFARM

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIAMIN] RIB0O- | NEACIN |[ASCORBIC
FOOD GROUP # VALUE [ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4} (5) (6) (7 (8} {9} (10) (11) (12) (13)
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINs ENRICHED UK WHOLE GRAIN-~===~— 7.7 19.7 17.9 3.6 33.9 l6.1 31.2 o2 40.7 18.6 22.9 o4
FLOUR—==—— lel 5.5 4.8 X 10.0 5.6 7.3 * 10.7 5.2 6.3 -0
CEREALs PASTES 2.7 64 5.4 9 ll.4 4.2 12.7 .1 16.1 5.5 7.8 .4
BREAD 3.2 6.5 6.7 1.7 10.6 5.6 9.9 * 12.0 6.8 7.8 .0
OTHER BAKERY PRODUCTS—=w—————=———— -8 1.3 1.0 o7 1.9 o7 1.3 .1 1.9 l.0 l.1 .l
GRAINy, NOT ENRICHED OR WHOLE GRAIN— 5.2 7.6 443 5.3 10.6 3.4 3.7 1.0 3.0 2.4 2.4 «3
FLOUR 5 l.1 o4 7 1.7 .9 o3 * 2 «3 .1 0
CEREALs PASTES 2 5 o4 el .8 o1 o4 * -7 .1 «3 -0
BREAD 3 4 % el o7 «3 o4 * o4 .2 «3 .0

OTHER BAKERY PRODUCTS==—===——————e 3.3 4.9 244 3.9 6.6 1.7 2.1 5 l.2 1.3 1.2 *
S50uPs MIXTURES 1.0 7 b 5 .8 o4 5 5 o4 4 5 .2

FATS, OILS 3.7 13.1 -3 31.5 .3 .6 2 12.6 ol .1 * *
BUTTER .9 l.4 * 3.5 * ol 0 3.0 .0 .0 0 -0
MARGARINE le1 44 el 10.8 * «3 -0 9.3 «0 .0 .0 .0

OILy SALAD DRESSING———————==—————~- 9 3.0 -1 7.1 2 .1 .2 3 .1 o1 * *
LARD -3 1.7 -0 4.1 .0 -0 -0 .0 «0 .0 .0 «0
VEGETABLE SHORTENING————=————~————-— -6 2.5 * 6l * «0 «0 * .0 .0 -0 <0
SUGAR,s SWEETS 6.1 10.5 8 l.1 22.3 2.2 3.8 .9 1.1 1.0 o7 4.0
SUGARy SIRUP, JELLYs CANDY——-~—- — 3.4 8.6 «5 l.1 18.2 l.8 3.5 .1 1.0 «9 .6 -3

OTHER SWEETS—-

ADDEL VITAMIN C .3 2 * * «5 3 a1 o7 .1 * & 3.5
NO ADDED VITAMIN (-—=m—m—mce——— 2.4 1.6 3 el 3.6 ol -1 * * ol * .1
OTHER FDOD- 6.9 l.4 3 -l 2.0 3.2 4ot «3 .4 2.1 15.2 .0
ALCOHOLIC BEVERAGE 3.1 .6 el -0 2 ol * Y * .3 5 .0
SOME NUTRITIVE VALUE-———=————=—w=— 3.2 -8 2 -1l 1.8 3.1 4.4 «3 4 l.8 14.7 0
NO NUTRITIVE VALUE - -0 0 «0 0 -0 .0 «0 .0 «0 .0 0

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6.——MONEY VALUE AND NUTRIENTS

UNITED STATES

RURAL FARM
BY FOOD GROUP ALL SOURCES
VITAMIN
MONEY FOOD PROTEIN FAT CARBO~ | CALCIUM| IRON A THIAMIN}] RIBO- | NIACIN[ASCORBIC

FOOD GROUP # VALUE | ENERGY HYDRATE VALUE FLAVIN ACID
{1) (2) (3} (€3] {5) (6) (7 (8) (9) (10) (i1} 112) (13)

CAL G 6 G MG MG 1y MG MG MG MG
ALL FOOD GRUOUPS, AVERAGE AMUUNT———=- 34653 111.6 167.8 432.4 1e232 21.5 T+ 840 1.80 2457 26.1 99

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

MILK, CREAM, CHEESE- 13.9 12.0 20.0 14.7 7.5 57.8 1.0 12.8 9.7 38,0 2.4 5.8
MILK Fe4 8.3 15.2 9.3 55 46.4 2 8.1 8.3 32.0 2.0 5.1
CREAM, ICE CREAM— 245 2.2 1.5 3.1 1.7 445 2 2.7 .9 3.1 o2 .5
CHEESE 1.7 1.3 3.2 2.2 ol 6.5 «6 1.9 3 2.6 .l .0
SOUP, MIXTURES o2 .l el o2 o1 o4 .l .2 2 «3 ol 2
MEAT, POULTRY, FISH 32.3 19.8 37.7 3546 «2 2.8 27.0 12.0 18.9 20.0 34.3 b
BEEF l4.1 Te4 16.6 12.6 * .9 12.8 ol 2.7 5.8 13.5 .0
BACONs SALT PORK 244 3.9 1.3 8.9 * 2 1.0 «0 1.6 o7 l.1 .0
OTHER PURK 63 3.9 6e2 T+5 * 3 4.8 .0 10.0 3.0 542 .0
LIVER==— - 3 ol 5 ol * * 1.6 8.3 3 3.2 1.3 .5
LUNCHMEATs FRANKFURTERS—=—=—=—- — 2.7 1.9 2.9 3.6 a1l o2 2.3 b 2.5 262 2.7 .0

OTHER MEAT .8 2 8 3 * * xS * 3 5 1.1 *

POULTRY 3.7 1.7 6.7 2.0 * o4 3.3 2.6 1.0 4.0 7.1 *

FISHy SHELLFISH-—— 2.0 .6 2.6 Y * 8 -8 o1 5 5 2.3 *
OTHER PROTEIN FOOD-- 5.2 52 10.8 6.7 2+5 4.1 10.9 8.3 6.5 Te2 5.2 .3
EGGS 3.1 2.3 6ol 3.6 .l 2.3 5.6 7.9 2.7 5.8 .2 .0
DRY LEGUMES o7 1.3 246 2 1.9 1.3 4.2 .2 2.5 .8 1.0 2

NUTSs PEANUT BUTTER 1.0 l.4 1.7 2.7 o4 o4 .9 * 1.2 o4 3.8 *
SOUP, MIXTURES — 3 ol o4 .l .l .l 2 «2 o1 o1 2 .1
ALL VEGETABLES l4.1 6e2 6.6 1.5 11.0 6.8 13.8 45.1 13,9 7.6 13.6 51.9
POTATOES— 2.6 2.9 2.3 9 4.9 .8 3.5 * 5.2 1.8 7.1 l4.1
DARK GREEN 6 ol «3 * el 1.3 «9 8.4 5 o7 «3 6.1
OEEP YELLOW o7 «5 3 * 1.0 b 7 21.6 o7 5 .5 2.5
TOMATOES 2.6 b o7 ol 1.1 o6 1.9 1.5 2.1 1.0 2.0 1le4
OTHER Te4 2.1 3.0 3 3.9 3.6 6.6 6.5 5.3 3.6 3.5 17.7
SUUPy MIXTURES 2 ol ol * ol * o1 1.0 o1 .1 .1 .2
ALL FRUIT———— 15 3.5 lel o3 7.5 2.2 407 8.8 4.9 2.6 2.8 37.2
CITRUS 1.6 o7 4 * 1.5 .9 «8 1.2 244 5 o7 24.2
OTHER VITAMIN C-RICH-=—=——— e o7 2 .l * -3 el «3 2.2 2 2 o2 5.0
OTHER 562 2.6 o7 2 5.7 1.2 3.5 5¢3 244 1.8 1.9 8.0

MIXTURES— * * * * * * * * * * * *

+ SEE SPECIFIC TABLE NOTES, PAGE 183
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TABLE 6+.—-—MUONEY VALUE AND NUTRIENTS UNITED STATES RURAL FARM
BY FOGD GROUP ALL SOURCES—--CONTINUED

VITAMIN
MONEY FOOD PRUTEIN FAT CARBO- |CALCIUM]| IRON A THIAMIN| RIBO- | NIACIN |ASCORBIC
FUOD GROUP +# VALUE }[ENERGY HYDRATE VALUE FLAVIN ACID

(1) (2) (3) {(4) {5) (6) (7} (8) (9) {10) (11) (12) (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME

GRAINy ENRICHED OR WHOLE GRAIN=-—=—=—-— 7.5 20.7 19.0 3.3 35.4 16.9 31.3 3 42.3 20.0 25.5 «3
FLOUR 1.5 7.8 7.0 o5 13.7 7.5  10.7 - 15.4 7.6 9.5 .0
CEREAL, PASTES 2.5 6.4 5.3 .8 11.4 3.7 11.0 .2 14.9 5.5 8.1 .2
BREAD 2.8 5.5 5.9 l.4 8.7 5.1 8.6 * 10.4 6.0 6.9 »0
UTHER BAKERY PRODUCTS——=—=—w————mm .7 1.1 .9 .6 1.5 .6 1.1 .1 1.6 .9 .9 .1

GRAINs NOT ENRICHED OR WHOLE GRAIN—— 4.1 6.3 3.7 4.0 9.1 2.9 3.0 .8 2.4 1.9 2.0 .2
FLOUR .5 1.0 .4 .5 1.6 .9 .3 * .2 .3 .1 *
CEREAL, PASTES— .3 .9 .7 .1 1.6 .2 .6 * .9 .2 .5 .0
BREAD——— .1 .2 .2 * .3 .2 .2 * .2 .1 .1 .0
OTHCR BAKERY PRODUCTS————we——m—ee 25 3.7 1.9 2.9 4.9 le4 1.6 Iz .8 1.0 .9 *
SQUP, MIXTURES o7 o5 o4 5 -3 «3 3 X .3 3 3 o2

FATS, OILS 4.1 13.6 .2 32.9 .3 .5 1 11.3 .1 .1 * *
BUTTER 1.4 2.0 .1 5.0 * .2 .0 44 .0 .0 .0 .0
MARGAR INE .8 3.1 .1 7.7 * .3 .0 6.7 .0 .0 .0 .0
GIL, SALAD DRESSING- .9 2.5 .1 5.9 .2 .1 .1 .2 .1 .1 * *
LARD 6 4.0 * 9.6 * «0 «0 -0 <0 «0 «0 <0
VEGETABLE SHORTENING———==——n—=—mem .5 1.9 * 4.8 * .0 .0 * .0 .0 .0 .0

SUGARs SWEETS 6.6  11.9 .7 1.0 25.2 2.5 4.5 .5 .9 1.0 .7 3.7
SUGARs SIRUP, JELLY, CANDY=~——=—— — 4. 10.5 .5 9 22.1 2.1 4.3 .1 .8 .9 .6 .4
OTHER SWEETS—-

ADDED VITAMIN C .3 .2 * * .5 .2 .1 " .1 * * 3.2
NO ADDED VITAMIN C=m—=———e—=—m—e 2,1 1.2 .2 * 2.6 .1 .1 * * * * .1

OTHER FOOD 4.7 .8 .2 .1 1.5 3.4 3.6 .1 .3 1.7 13.6 .0
ALCOHOLIC BEVERAGE .9 .2 * .0 .1 * * .0 B a1 .2 .0
SOME NUTRITIVE VALUE==———=———=—e— 3,1 .6 .2 .1 1.4 3.4 3.6 .1 .3 1.6 13.3 .0
NO NUTRITIVE VALUE .7 .0 .0 .0 .0 .0 .0 .0 .0 .0 .0 .0

¢ SEE SPECIFIC TABLE NOTES, PAGE 183 YEAR 1965-1966 8Y FOOD GROUP
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TABLE 6+=-—MONEY VALUE AND NUTRIENTS UNITED STATES

RURAL FARM
8Y FOOD GROUP ALL SOURCES
VITAMIN
MONEY | FOUD | PROTEIN| FAT |CARBO- [CALCIUM| IRON A THIAMIN| RIBO- | NIACIN JASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(1) (2) (3) (4) {5) (6) (7) (8) (9) (10} (11} (12) (13)
CAL 6 G G MG MG Y MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMGUNT———-- 3,620 111.3  168.5 42l.6 1,206 2l.4 6,730 1.77 2452 25.5 90
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HOME
MILKs CREAM, CHEESE- 13.9 12.0 19.6 14.6 7.6 57.4 1.0 l14.8 9.5 37.5 2.3 6.1
MILK 9.0 7.9 14.4 8.7 5.4 44.9 .2 8.8 840 31.0 1.9 543
CREAM, ICE CREAM 2.8 2.5 1.7 3.5 1.9 5.1 .2 3.5 1.0 3.5 .2 .6
CHEESE 1.8 1.4 3.4 2.3 .1 7.0 .6 2.3 .3 2.8 * .0
SOUP, MIXTURES .2 Y .1 1 .1 .4 * .2 02 .3 -1 .2
MEAT, POULTRY, FISH- 3241 20.7 38.7 37.0 .2 2.9 27.9 13.1 21.1 20.6 35.1 .6
BEEF -— l4.1 T.7 17.3 13.0 * <9 13.3 .5 2.9 6.2 14.3 .0
BACUN, SALT PORK-- 2.3 4.1 1.5 9.3 * .2 l.1 .0 1.8 .8 1.2 .0
OTHER PORK—- 6.6 4e4 7.2 8.3 * o4 5.6 .0 11.9 3.5 6.2 .0
LIVER -3 .1 -5 * * * lo4 8.9 .2 3.0 1.2 .6
LUNCHMEAT, FRANKFURTERS=——m——————= 2.8 2.0 3.1 3.8 -1 .2 2.5 .8 2.7 2.5 249 .0
UTHER MEAT .5 .1 .5 .2 * * .3 * .2 -4 .6 *
POULTRY 3.3 1.5 5.8 1.7 * .3 2.9 2.8 -9 3.7 643 *
FISHy SHELLFISH-—- 2.2 o7 2.9 .6 * .8 .8 .2 .6 .6 2.4 *
OTHER PROTEIN FOQD 5.3 5.5 11.5 6.7 2.8 446 11.9 10.3 6.9 7.9 5.4 .3
EGGS - 3.2 2.5 6.5 3.8 .1 2.5 6.0 9.8 2.9 6.3 .2 .0
DRY LEGUMES -8 1.5 3.0 .3 2.2 1.6 4.9 .2 2.9 1.0 1.2 .2
NUTSy PEANUT BUTTER—==—=—=—————mme .9 1.3 1.6 2.4 .3 o4 .8 * .9 o4 3.7 *
SOUP, MIXTURES .3 o2 .4 .1 * * .2 .3 .1 .1 .2 *
ALL VEGETABLES 13.3 5.5 546 le4 9.7 6.0 12.2 40.2 11.6 6.4 12.1 46,9
POTATOES — 3.1 2.9 2.2 1.0 4.9 .8 3.4 * 5.0 1.7 7.0 14.9
DARK GREEN : .5 * .3 * .1 1.2 1.0 9.7 .5 .7 .2 5.2
DEEP YELLOw- .5 .2 .1 * .4 .3 o4 15.4 .3 .2 .3 1.1
TUMATOES -— 1.7 o5 5 * .9 .4 1.5 6.3 1.5 .7 1.5 7.9
OTHER-~- 7.2 1.7 2.4 .2 3.3 3.3 5.9 1.7 4.2 3.0 3.0 17.5
SOUP, MIXTURES .2 * -1 * * * .1 1.2 * * .1 .2
ALL FRUIT-—- 7.5 3.2 1.0 .2 7.0 2.3 4.3 7.0 44 2.4 2.6 41.2
CITRUS 1.6 .7 .3 * 1.4 .9 .8 1.2 2.2 .5 -6 24.8
UTHER VITAMIN C-RICH-—=—=———————e— 1.1 .2 * * .5 .2 .6 1.4 .3 .4 o4 9.0
OTHER 4.8 2.3 .6 -2 5.1 1.2 3.0 4ot 1.9 1.6 1.7 T.4
MIXTURES * * * * * * * * *x * * *
¥ SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS UNITED STATES RURAL FARM

BY FOOD GROUP ALL SUURCES——CONTINUED
VITAMIN
MONEY FOOD PRUTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN} RIBO- | NIACIN JASCORBIC
FOOD GROUP #* VALUE |ENERGY HYDRATE VALVE FLAVIN ACID
tn (2) (3) (4) {5} {6) (7} (8) (9} (10) (1) (12) (13)

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FQOD AT HOME

GRAINys ENRICHED OR WHOLE GRAIN~ 7.7 20.7 18.9 3.2 36.0 17.1 3l.4 s 42.8 20.3 25.8 o4
FLOUR 1.5 7.8 7.0 5 14.0 Teb 10.7 * 15.6 Ta7 9.6 -0
CEREALs PASTES 2.6 6e4 562 o7 11.7 3.9 11.2 3 15.3 5.6 8.4 2
BREAD 2.9 5.5 5.8 le4 8.8 5.1 8.5 * 10.4 6.0 6.9 0
OTHER BAKERY PRODUCTS~==——m=mc—am— 7 1.0 .8 .6 1.5 o7 1.0 .1 1.5 1.0 .9 .1

GRAINs NOT ENRICHED OR WHOLE GRAIN— 4.2 6.2 3.4 4.1 8.8 3.1 2.8 .9 2.2 1.9 1.8 «2
FLOUR=———— 5 l.1 o4 5 1.7 1.0 «3 * 2 .3 .2 *
CEREAL,» PASTES 2 5 5 * 1.0 ol -4 * b .l 3 «0
BREAD ol 2 4 * o3 o2 2 * o2 * .l .0
OTHER BAKERY PRODUCT S==m——=—wm———— 2.6 3.9 2.0 3.0 5.2 1.5 1.6 5 9 1.1 «9 *
SUUP,s MIXTURES o7 5 ol ol . .3 3 4 «3 2 <3 o2

FATS, OILS 442 13.3 o2 31.7 3 5 ol 12.6 * .l * *
BUTTER l.4 2.2 * 5.2 * .2 0 5.3 +0 0 .0 .0
MARGARINE o7 2.8 * 6.8 * 2 -0 7.0 .0 «0 .0 «0
GIL, SALAD DRESSING=—=————w————— - -9 2.5 * 5.9 «2 ol ol «3 * ol * *
LARD b 3.9 * 93 * .0 «0 0 -0 .0 «0 .0
VEGETABLE SHORTENING==—=——=—wa———— .5 1.9 * 4.5 * .0 0 * .0 »0 .0 0

SUGAR,y SWEETS——— 7.0 12.2 7 1.0 2641 2.5 4ot o6 1.0 1.0 o7 4.3
SUGARy SIRUPs JELLYs CANDY=—m=w——m— 4e2 10.7 5 .9 22.8 242 4.3 .l .8 .9 b 5
OTHER SWEETS—~

ADDED VITAMIN C- o4 3 * * .6 .2 * 5 o1 * * 3.7
NO ADOED VITAMIN C-—=—=—m—m——w—— 243 1.2 «2 * 2.7 * * * * * * .1

UTHER FOOQO-- 5.0 8 2 el l.5 3.6 3.7 el o4 1.9 14.0 .0
ALCOHOLIC BEVERAGE 1.0 o2 * oG o1 * * .0 * 2 3 «0
SOME NUTRITIVE VALUE-—==~————————m 3.3 o7 o2 o1l l.4 3.6 3.7 ol X 1.7 13.7 .0
NO NUTRITIVE VALUE——————r——ce—m— o7 .0 «0 «0 «0 .0 «0 «0 0 -0 0 .0

¢ SEE SPECIFIC TABLE NOTES, PAGE 183 SPRING 1965 BY FOOD GROUP
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TABLE 6.——MUONEY VALUE AND NUTRIENTS UNITED STATES RURAL FARM
8Y FOOD GROUP ALL SOURCES
VITAMIN
MONEY | FOOD |PROTEIN| FAT |CARBO- |CALCIUM| IRON A |THIAMIN| RIBO- | NIACIN [ASCORBIC
FOOD GROUP + VALUE |ENERGY HY DRATE VALUE FLAVIN ACID
(1 (2) (3) (4) (5) (6) (1) (8) (9) (10) (113 (12) | (13
CAL 6 G G MG MG U MG MG MG MG
ALL FOOD GROUPS, AVERAGE AMUUNT-———- 30743 113.6  169.0  451.8 1,221  22.0 7,900  1.85  2.62  26.9 115
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOQD AT HOME
MILK, CREAM, CHEESE 13.2  11.7  19.2  14.6 7.3 57.0 1.0 12.7 9.2 36.3 2.2 5.0
MILK 8.6 1.7 l4.2 8.8 5.1 44.7 .2 7.6 7.7 30.0 1.9 4.2
CREAM, ICE CREAM— 2.7 245 le7 3.4 2.0 5.2 2 3.0 1.0 3.5 o2 -5
CHEESE 1.7 1.3 3.2 2.2 .1 6.8 .6 1.9 .3 2.6 .1 .0
SOUP, MIXTURES .2 .1 .1 .2 .1 .4 .1 .2 .2 .3 .1 .3
MEAT, POULTRY, FISH 30.4  19.1  37.5  34.6 .2 2.9  26.6  10.9  18.1  19.8  33.1 4
SEEF 13.3 7.1 16.3  12.3 * .9 12.5 e 2.6 5.7  13.2 .0
BACUN, SALT PORK—- 2.3 3.8 1.3 8.8 * .2 1.0 .0 1.6 .7 1.0 .0
OTHER PORK 5.6 3.6 6.0 6.9 * .3 4.7 .0 9.4 2.8 4.9 .0
LIVER .2 .1 - .1 * * 1.3 7.0 .2 2.7 1.1 .4
LUNCHMEAT, FRANKFURTERS=—==————=—= 2.7 2.0 3.0 3.8 .1 .2 2.4 -4 2.7 2.3 2.8 .0
OTHER MEAT .8 .2 .8 .3 * * 5 * .2 .5 .9 *
POULTRY 3.6 1.7 7.0 1.8 * 4 3.6 2.9 1.0 4.6 7.1 *
FISH, SHELLFISH 1.9 .6 2.5 .6 * .9 .7 .1 s .5 2.2 *
OTHER PROTEIN FOOD-- 4ed 4.7 10.2 6.2 2.0 3.9 9.8 8.2 5.7 6.9 4.8 .2
EGGS 2.7 2.3 6.0 3.6 .1 2.3 5.5 7.8 2.6 5.7 .2 .0
ORY LEGUMES .5 1.1 2.2 .2 1.6 1.1 3.4 .2 2.2 .7 .8 a1
NUTS, PEANUT BUTTER .8 1.2 1.6 2.3 .3 o4 .1 * .8 4 3.6 *
SOUP, MIXTURES «3 o1 4 ol .1 * ol .2 .1 .1 ' *
ALL VEGETABLES 17.3 7.0 8.2 1.8 12.1 7.7 15.8  37.6  17.3 9.6  15.9  56.8
POTATOES—— 2.9 3.0 2.3 1.1 4.9 .8 3.5 * 5.2 1.8 7.2 12.6
DARK GREEN .6 .1 .2 * .1 .5 .6 4.3 .3 -4 .2 4.0
DEEP YELLOW .4 .2 .1 * .4 .3 4 1241 .3 .2 .2 .8
TOMATOES 4.1 .8 1.0 .2 lo4 1.0 2.6 11.7 3.3 1.5 2.9 17.3
OTHER 9.1 2.9 4e4 .5 5.2 4.9 8.6 8.7 8.2 5.6 5.3  21.9
SOUP, MIXTURES .2 .1 .1 * .1 * .1 .8 .1 * .1 .1
ALL FRUIT 7.9 3.4 1.3 .3 7.1 2.3 5.5  17.4 5.0 3.1 3.4 32.9
CITRUS 1.3 .5 .3 * 1.1 .6 .6 .9 1.8 .4 5 16.4
OTHER VITAMIN C-RICH-—=——m———————— 1.0 2 ol * o4 «2 b 6.2 4 3 I 5.9
OTHER 5.6 2.7 .9 .3 5.6 1.5 4.5  10.2 2.9 2.4 2.5  10.6
MIXTURES— x* * * * * *® * * * * * *
* SEE SPECIFIC TABLE NOTES, PAGE 183 SUMMER 1965 BY FOOD GROUP
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TABLE 6.——MONEY VALUE AND NUTRIENTS
8Y FOBD GROUP

ALL SOURCES—-=CONTINUED

UNITED STATES

RURAL FARM

VITAMIN
MONEY FOOD PROTEIN FAT CARBO- |CALCIUM| IRON A THIAMIN}] RIBO- ) NIACIN JASCORBIC
FOOD GROUP # VALUE |ENERGY HYDRATE VALUE FLAVIN ACID
(§8) (2) (3) (4) (5 (6) (n (8) (9) (10) {11) (12} (13)
PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOGD AT HOME

GRAIN, ENRICHED OR WHOLE GRAIN-—-——- T.2 20 .4 18.8 3.3 34.1 16.9 30.5 «3 4l.2 19.7 25.0 .3
FLOUR le4 7.5 6.9 5 13.0 7.0 10.3 * 14.8 Te4 9.1 0
CEREAL s PASTES 2.3 6.1 S50 7 10.7 3.8 10.3 2 14.2 5.3 7.8 .3
BREAD 2.8 5.6 6.0 1.5 8.7 5«4 8.8 * 10.5 6.1 7.0 .0
OTHER BAKERY PRODUCTS-—==———m———e o7 1.1 9 6 1.6 o7 1.2 .l 1.7 1.0 1.0 .1
GRAIN, NOT ENRICHED OR WHOLE GRAIN— 4.1 6.6 3.7 4.3 9.2 3.0 3.0 9 2.2 1.9 1.9 .2
FLOUR 5 1.0 o4 5 1.5 -8 «3 * el 2 o1 -0
CEREAL s PASTES 2 -9 1] .1l 1.5 .l 5 * .8 .2 o4 .0
BREAD—-——~—— .2 .2 2 * o4 .2 .2 * -2 .1l -1 .0

OTHER BAKERY PRODUCTS~—=————me—=—- 2.6 3.9 2.0 3.1 5.1 1.6 1.7 o4 9 1.1 .9 *
SOUPs MIXTURES o7 6 o4 5 o7 3 .3 o4 2 3 «3 «2

FATS, OILS 3.9 13.8 2 34.0 «3 6 2 11l.4 ol o1 « *
BUTTER l.2 1.9 ol 4.8 * 2 .0 4.2 -0 -0 .0 -0
MARGARINE .8 3.2 a1 8.0 * «3 0 6.9 -0 -0 «0 .0

OILs SALAD DRESSING—————————w———o— 9 2.6 el 6.3 .2 .1 2 -3 .1 .1 * *
LARD b 4.3 * 0.5 * -0 -0 «0 -0 «0 «0 «0
VEGETABLE SHORTENIMG=————o————m——- % 1.8 * 4.t * -0 -0 Y 0 «0 -0 -0
SUGAR, SWEETS 6.7 12.6 b -8 264 2.4 4al b 8 -9 b 4.2
SUGARs SIRUP, JELLY, CANDY-—-—wmw- 4.0 11.0 -4 -8 22.8 2.0 3.9 el «7 .8 5 o4

OTHER SWEETS--—

ADDED VITAMIN C 4 o4 * * -8 o4 ol .5 ol * ol 3.7
NO ADDED VITAMIN (-=——w—wmme—a—— 2.3 1.3 LY * 2.9 el .1 * * * * .l
OTHER FOOOD 5.0 -8 2 ol l.4 3.3 3.5 .1l 3 1.7 13.1 .0
ALCOHOLIC BEVERAGE lel «2 * 0 o1 * * -0 * .1 «2 .0
SOME NUTRITIVE VALUE==——=—=—w=—w=- 3.1 .6 .2 .1 1.3 3.3 3.5 .1 «3 1.5 12.8 0
NO NUTRITIVE VALUE -8 0 -0 -0 -0 0 -0 «0 0 -0 -0 -0

+ SEE SPECIFIC TABLE NOTES, PAGE 183

SUMMER 1965 8Y FOOD GROUP
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TABLE 6.—MUNEY VALUE AND NUTRIENTS UNITED STATES

RURAL FARM
8Y FUOD GROUP ALL SOURCES
VITAMIN

MONEY FOOD PROTEIN FAT CARBO- | CALCIUM| IRON A THIAMIN! RIBO- | NIACIN|ASCORBIC

FOOD GROUP + VALUE | ENERGY HY DRATE VALUE FLAVIN ACID

(1) 2) (3) (4) (5) (6) (7] (8) {(3) (10) {(11) {12) (13)

CAL G G G MG MG 1U MG MG MG MG

ALL FOOD GROULPSy AVERAGE AMOUNT————- 3,638 111.1 167.9 428.1 1+246 21.2 8,820 1.78 2.56 25.9 93

PERCENT OF MONEY VALUE AND NUTRIENTS FROM TOTAL FOOD AT HUME

MILKe CREAMy CHEESE- 14,2 11.9 20.0 14.5 Te5 S5T.4 .9 1l.2 S.8 38.4% 2.4 6.3
MILK 10.2 846 15.8 9.8 5.8 47.5 .2 7.6 8.6 33.2 2.1 5.6
CREAM, ICE CREAM-—— 242 1.9 1.3 2.6 1.5 3.8 Y 2.0 .8 2.7 .1 o4
CHEESE 1.6 1.2 2.8 2.0 el 5.7 .5 1.5 .2 2.3 .1 .0
SOUP, MIXTURES - .2 .1 .1 .l .1 3 .1 2 .2 .2 .l .2

MEAT, POULTRY, FISH 34.0 20.0 38.0 36.0 .2 2.8 27.1 11.5 18.2 20.2 35.6 .6
BEEF 14.5 7.3 16.1 12.4 * .8 12.6 .3 2.6 5.7 13.2 .0
BACON, SALT PORK-- 2.7 4.1 l.4 9.3 * .2 1.0 .0 1.6 .7 1.1 .0
OTHER PURK 6.1 3.6 5.5 7.0 * .3 4.3 .0 9.0 2.7 4.7 .0
LIVER «3 el .6 el * * 1.6 7.8 3 3.4 le4 «6
LUNCHMEAT, FRANKFURTERS$==———=—— — 2.7 1.8 2.7 3.5 ol .1l 2.3 .6 2.4 2.3 2.6 .0
OTHER MEAT 1.0 .3 1.0 o4 * .l .5 * .4 .7 1.5 *
PUULTRY-— -— 4.6 2.2 8.1 2.8 * .5 3.9 2.6 le4 4.3 8.7 .0
FISHy SHELLFISH——————————ecme————o 2,1 .6 2.6 .6 * .9 .9 .1 . .b 2.4 *

OTHER PROTEIN FOOD- 5.8 5.4 10.6 7.1 2.5 4,0 11.0 7.1 6.9 7.1 5.5 .3
EGGS 3.3 2.3 5.9 3.4 .1 2.2 5.5 6.7 2.6 5.6 .2 .0
DRY LEGUMES o 1.2 2.5 .2 1.8 1.3 4.1 .1 2.2 .8 1.0 .2
NUTSs PEANUT BUTTER=——————m—m————om 1.3 1.7 1.9 3.3 o .5 1.1 * 1.8 .5 4.1 .1
SOUP, MIXTURES «3 o2 4 .l ol .1 2 o2 2 .1 o2 o1

ALL VEGETABLES 12.3 6.2 643 1.3 1l.2 T4 13.4 54¢9 13.3 7.3 12.8 55.6
PUTATOES——— 2.0 2.8 2.2 .8 4.8 .7 3.4 * 5.1 1.7 7.0 14.9
DARK GREEN -8 o1 33 * 2 2.2 la2 1l.4 «9 1.3 5 10.4
DEEP YELLOW 1.2 1.0 .5 .l 2.0 1.0 1.3 32.9 1.5 .9 .9 5.7
TOMATOES— 2.1 5 5 el 9 b 1.6 5.2 l.6 4 le6 8.9
OTHER 6.1 1.7 2.4 .2 3.2 2.9 5.7 4o 4.1 2.6 2.7 15.5
SOUPs MIXTURES .3 .l .1 .1 el .1 .1 1.0 .1 .l .1 .2

ALL FRUIT 6.9 3.5 .9 .3 7.6 1.9 4.0 3.7 4.8 2.1 2.2 33,7
CITRUS 1.6 o7 .l * 1.5 .9 .8 1.1 2.4 .5 .7 25.7
OTHER VITAMIN CRICH-————=———=~ —— «3 el * * «2 * el 