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Alexandra, Virginia 22302 
 

 
 

[Announcement of the Fourth Meeting of the 2010 Dietary Guidelines Advisory Committee and 
Solicitation of Written Comments Federal Register, October 16, 2009 (Volume 74, Number 199) 

 
 
 
Dear Ms. Davis: 
 
The National Dairy Council (NDC) appreciates the opportunity to respond to the Federal Register 
Notice for written comments to the Dietary Guidelines Advisory Committee prior to its fourth meeting 
November 4-5, 2009.   
 
As the committee enters the final stages of drafting the 2010 Dietary Guidelines technical report, 
please consider the following science-based information:  
 
 
DAIRY: A SIGNIFICANT CONTRIBUTOR OF IMPORTANT NUTRIENTS 
 
Dairy’s role in a healthy diet for all Americans has long been established by nutrition science.  Milk is 
a good or excellent source of nine essential nutrients (calcium, potassium, phosphorus, protein, 
vitamins A, D and B12, riboflavin and niacin equivalents).  Based on contributions from actual intake, 
in addition to calcium, dairy foods together are a major contributor of phosphorus, vitamin B12 and 
riboflavin and a substantial contributor of protein, potassium, magnesium, zinc, thiamin and vitamin A 
to the U.S. diet.1
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3 DAILY DAIRY SERVINGS MAKE SIGNIFICANT CONTRIBUTION TO NUTRIENT NEEDS 
 
People who consume three to four servings of dairy foods per day have better overall nutrient intake, 
diet quality and bone health.2,3

 

  

It is difficult for people to meet nutrient recommendations without consuming at least three servings 
of milk and milk products each day. An analysis of NHANES 1999-2004 data indicates that three-to-
four servings of dairy foods for Americans greater than 9 years of age is needed to ensure adequate 
intake of calcium and magnesium, based on current dietary patterns.4

2
 Additionally, adequate milk 

intake is a significant contributor to meeting potassium recommendations.   Taken together, these 
data indicate that at least three daily servings of dairy foods is necessary to ensure adequate intakes 
of calcium and four servings may be necessary to ensure adequate intakes of magnesium and 
potassium for Americans age 9 and older.2  
 
Dairy foods account for 39 percent of calcium intake, 52 percent of vitamin D intake and 14 percent 
of potassium intake for all Americans age 2 and over, according to a recent analysis of NHANES 
2003-2006 data.5  Additionally, dairy foods are the number one source of phosphorus in the diets of 
children age 2 to 8 years, contributing 38 percent of total dietary phosphorus intake.  Throughout 
childhood (ages 2 to 18), the Milk Group and the Grains Group are the two main contributors of this 
essential nutrient to the diet, both providing about 31 percent of total intake.6

 

  Milk remains the 
number one food source of calcium, potassium and vitamin D in Americans’ diets.5 

Three servings of vitamin D-fortified milk can have a meaningful impact on meeting vitamin D 
requirements to maintain bone health and prevent rickets.  Though vitamin D recommendations are 
under review by the Institute of Medicine, the amount currently provided in fortified milk – 100 IU of 
vitamin D per cup – when consumed as part of a healthy diet can help prevent rickets and 
osteomalacia.  The Surgeon General’s report on Bone Health and Osteoporosis states that rickets and 
osteomalacia can generally be prevented by ensuring adequate levels of vitamin D intake.7  The 
American Academy of Pediatrics (AAP) recently recommended 400 IU/day of vitamin D for children to 
maintain adequate serum levels for bone health, and encouraged the consumption of vitamin D-
fortified milk to help meet recommendations.8

 
 

In addition to a nutrient package that provides multiple bone-building nutrients, milk is also low in 
cost, popular and widely available.  At a cost of about 25 cents/glass, milk provides a dietary source 
of multiple important nutrients for a relatively low price.  
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THERE IS NO SUBSTITUTION FOR THE UNIQUE NUTRIENT PACKAGE IN DAIRY FOODS 
 
The following chart illustrates dairy’s unique package of nutrients and why adequate dairy foods are a 
core part of a balanced diet.  This wide range of nutrients found in a single food source – milk – is 
essential for growth, development and lifelong health.  
 

 

 
 

Source: U.S. Department of Agriculture, Agricultural Research Service. 2009. USDA National Nutrient 
Database for Standard Reference, Release 22. Nutrient Data Laboratory Home Page, 
http://www.ars.usda.gov/nutrientdata  Note: Release numbers change as new versions are released  

http://www.ars.usda.gov/nutrientdata�
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3 DAILY SERVINGS OF DAIRY IMPORTANT FOR DIET QUALITY, DISEASE RISK REDUCTION 
 
Studies show dairy foods, when consumed as part of a healthy diet, improve overall diet quality and 
may help to reduce the risk of osteoporosis,7 hypertension,9,10 obesity,11,12 colon cancer13,14 and 
metabolic syndrome,15,16,17

 

 a cluster of conditions that can lead to heart disease and type 2 diabetes.  

An ongoing challenge for Americans choosing a healthful and enjoyable eating pattern is how to 
include foods needed to meet nutrient needs while not over-consuming calories and nutrients that 
should be limited.  The 2005 Dietary Guidelines includes the DASH eating plan as an example of a 
balanced eating pattern that meets overall recommendations and has documented health benefits.3  
The DASH dietary pattern demonstrates that people can achieve increased intake of food groups to 
encourage and do so while meeting recommended saturated fat and sodium levels – an elegant 
balance of meeting needs for nutrients to encourage and nutrients to limit.   
 
In a 2008 report on Fats and Fatty Acid Requirements for Adults,18 the FAO/WHO Expert Consultation 
on fats and fatty acids in human nutrition recommended that no more than 10 percent of caloric 
intake come from saturated fatty acids (SFA) to keep cholesterol levels in a normal range and to 
reduce the risk of coronary heart disease (CHD).  This is largely based on the Expert Consultations’ 
conclusion that: 1) There is convincing evidence that substituting SFAs with polyunsaturated fatty 
acids (PUFAs) reduces LDL-cholesterol levels and the Total Cholesterol/HDL-cholesterol ratio, and 2) 
There is convincing evidence that substituting SFAs with PUFAs reduces the risk of CHD. Although it 
is well established that the SFAs lauric, myristic and palmitic raise LDL-cholesterol levels, scientific 
support for an independent effect of dietary SFA on CHD risk is unconvincing as evidenced by a 
recent meta-analysis of cohort studies showing that the intake of SFA was not significantly associated 
with CHD mortality for those in the highest compared with the lowest category of SFA intake.19

 

 
Similarly SFA intake was not significantly associated with CHD. Moreover, there was no significant 
association with CHD death per 5 percent energy increment in SFA intake.  

Taken together, the science continues to support current recommendations for saturated fat intake, 
which can readily be achieved in the context of a balanced diet as demonstrated by healthy dietary 
patterns such as the DASH eating plan.20

 
 

We appreciate the opportunity to comment on these important issues in support of improving the 
health and well-being of all Americans. 

 
Sincerely, 
 

 
 
Gregory D. Miller, Ph.D., M.A.C.N. 
Executive Vice President 
Research, Regulatory and Scientific Affairs  
DMI/National Dairy Council 
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