




WHOLE 
GRAINS 111!l11t~ COUNCIL 
Whole Grains at Every Meal 

A consortium of industry, scientists, 
on- 

Margaret 0'K. Glavin / J ° 
Affairs l t chefs and OldweYs to increase c ory a Associate Commissioner for Regu 

sumption of whole grains to provide 

better health for all consumers Food and Drug Administration 
5600 Fishers Lane DEC 

AW 28 (3ecem~~P 
Officers & Directors 

, 
Rockville, MD 20857 

Jeff DahCberg, Chairrr+an 
NaYI Grain Sorghum Producers" Re: Docket No . 2004P-0223/CFi 
Mike Orlando, Immediate Past Chair 
Sunnyland Mfllas' 

Robert Brown, Vice Chair 
Frito-Lay` 

Dear MS . GIaViII, 
the FDA notified General Mills ("GM!") that tie 

FDA could not at this time 
2005 On November S 

Mary Jane Nomirrda, Vice Chair 
Roman Meal Company" 

, , 
approve GMI's May 2004 Citizen's Petition "because the agency 

first needs to decide the appropniate 

ts before considering whether to publish a proposed rule 
for 

David Neuman, vice Chair 
Nature's Path' 

classification of certain label statemen 
such statements ." The Whole Grains Council ("WGG") rotes that the 

FDA did not rule on the merits 

K. Dun Gifforti, Secretary-Treasurer 
s Preservation Trust* Oldwa 

of the petition, but instead deferred a determination pending 
further study . 

y 
Sara Haer-Sinnott, Director 

Preservation 7rusY Oldways 
The WGC applauds FDA's acknowledgement of the 

need for rulemaking action nn the topic of 

fit consortium including more than 1 00 grain industry 
companies and 

" also a Founding Member 
whole grains . As a non-pro 

leading scientists, we urge the FGA to recognize 
that the uitimate national goal is to encourage 

man d 
Founding Members 

y s 
increased consumption of whole gEairis in ways consistent with 

a balanced diet. The WGC stan 
moves with a!1 speed to help American 

Ken Embers 
American Institute of Baking 

ready to assist the FDA in any way possible as that agency 

consumers identify and consume rnore healthy whole grain 
products . 

Dale Nallingsworth 
Arrowhead Mills In this context, we wish to put before the FDA our concerns 

about certain suggestions in the 
t the following four points : b 

Lorraine Hood 
ou FDA's response to the GN!! petition. The WGC feels Strongly a 

Barbara's Bakery 

Dennis Gilliam 1) The view that "whole grains equals fiber" is outdated
. 

Bob's Red Mill 
akou iK when FDA finalized its rule for nutrient content claims 

(58 FR 2302 at 2374), 
In January 1993 ou xouass 

Campbell Soup 
, 

FDA suggested that whole grain was synonymous 
with fiber. Even then, Ws view did not comport 

IOM's authoritative 19$9 Diet and Heaith report. The 
Kent Symns 
Farmer Direct Foods with the scientific consensus set forth in the 

mmittee on Diet and Health stated that "there was no 
conclusive evidence that 1t is dietary fiber 

C Keith Dierberg 
Fleischmann's Yeast 

o 
rather than the other component:: of vegetables, truits and cereal products that reduces 

the risk of 
numerous peer-reviewed studies have ince 1993 " Susan Crockett 

General Mills 
, (p .9) In the dozen years s [certain] diseases . 

shown that whole grains contain many other substances ; in addition ia fiber, that contribute to the 
Paul Kirby 
Hoay5on Mill health benefits of whole grains . 
AndrL6 Giles 
ICamut Association The Institute of Medicine recognized this more 

recent research in its 2005 volume titled Dietary 
Cholesterol, Protein, and Amino Fatty Acids Fat Fib Montana Flour 8 Grains , , er, Reference Intakes for Energy, Carbohydrate, 

Dave Anderson 
King Arthur Flour Acids (M2Cf011Ut1'i2fltS) ill these two statements

: 

Gfenna Vance "Whole grain cereals are also sources of phytochernicais, 
such as phytate and 

Lesaffre Yeast Corporation phytoestrogens, which may independently impact CHD." (p . 369) 
Caryl Levine 
Lows Foods "There are many constituent4~ of whole grains, 

in addition du Dietary Fiber, that 
° Paul srin 

ens l O 
{p . 3$7} 

may reduce the risk of CHO (Slavin et al ., 1997 ; ThomAson,199d) . 
v Natura 

Gordon Albright The 2005 Dietary Guidelines ror Americans further 
reinforces this point, when ii details the 

Panera Bread 
i 

I 
elements in addition to fiber tha' , are lost when qrain is 

refined . 
s Betsy Jarv 

Rudi's Organic Bakery 
"in the grain-refining process, most of the bran and some 

of the germ is removed, 
Robert Gould 
5nyders of Hanover resulting in me loss of dietary fiber (also known 

as cereal fiber), vitamins, 

phenolic compounds, and pt~}ftiC acid ." ((3 . 25~ 
taestrogens h David Thomas 

Sorghum Partners 
nviile B 

, y minerals, l1gB1a11S, p 

the basis of these long-standing federal. policy statements about the multi-plicity 
of benefits 

O i t a Anne 
USA Rice Federation 

n c r 
accruing from regular consumption of whole grains, 

we urge the FDA to revise its earlier fiber-cen 

trates some of the many nutrients - besides ill 
tion Trust 

us 
view of whole grains . (Attachment 1 with this letter 

resent in whole wheat but much diminished in 
refined wheat . Other grains are 

that are o,dways Preserva 
266 Beacon St. Boston, MA 02156 

p fiber - i 
comparable .) 

Te1:617.42L5500 
www.wholegrainscouncil .org 

I 



tended consequences . 

s 5_.=a ~ 
g 34g 

5g 27g 
4 g 59 g 
9g 85g 
Oq I 799 

le 7 "Whole Grains Available in t 
)atabase for Standard Referenc. 

rt, and anywhere from 27g t+ 
aods at the table, the amoun 
is - 4 cups of popcorn, 3 siic 
vel . 

umers only if they are unrtati 
. ft would be better to prope 

ncnmnrc 

tary Guidelines serving . 

We were pleased to see that FSiS, in an October 14, ?005 interim p 
sessmert . It now allows statements about whole grains on foods with a 
nent," and defines "significant" as follows: 

"Excellent Source of Whole 

- and undesirable - unin- 

~ of flour ." ftramid Servings 
3b4e 1 below illustrates, no 
5g) of fiber - and only two (bar-
)r other fiber sources. Fordfica-
tGh 22 for producers and con- 

to 
r 

tie United States . " 

nt of whale grain in-

Whole Grain Claims, 



~<x+. 

nt a unified apprGach that supports 
641 requires that the Dietary Guide-
~utrition, or health program ." 

specifics : 

equivalent" of mufti -ingredient food) 
a for whole grains . 

we "transition foods," - foods in 
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W H O L E 
GRAINS ~ 

°~ COUNCIL 111111M The Whole Grain Stan 
Grains at Every Meal 

Aconsorh~um otindusry, scientists, The 2005 Dietary Guidelines for Americans call 
chefs and Oldways to increase three servings of whole grains daily . However r~a consumptiort of whole grains to 
provide better health forall 

, 
what is a whole grain product and what isn't . Now 

consumers Whole Grain Stamp, an eye-catching gold and blac 
Officers & Directors containing a half serving or a full serving of whole g 
Jeff Dehlbery, Chairman 
Nat'I Grain Sorghum Producm* 
Mike Orlando, Immediate Past Chair Good Source Excellent Source 70 
Sunnyiand Mills* A half serving A full serving Robert ~, v~ Chair of whole grains of whole grains 
Mary Jane Hominda, Vice Chair 
Roman Meal Company* 

` David Neuman, Vice Chair ~ * 
Nature's Path" 

4 ' Dun GiHartf, Secretary-Treasurer K. wt,.,=17 I l~ ° 1 
Oldways Preservation Trust' 

Sara Haer-Sinnoti, Director t (7 
Ordways Preservation Trust* ` - H:Ezc~~ 

, " also a Founding Member SO, .̀- ,~p~ . .4 
111 

Founding Members At least 8g At least 169 At N 
Ken Embers whole grain ,~e1' whole grain per p 
American Insfku4e of Baking labeled serving labeled serving AP Dale NoNingsworth 
Arrowhead Mills 
Lorraine Hood 

' Whole Grains Cauncis members began adding t Barbara s Bakery 
Dennis Gilliam 

II1C~ in February 2005 . By m4d-2005, a wide range o - 
Bob's Red Mill soups and other products bearing the Whole Grain ~ 
KouasSl Kouakou shelves and in restaurants bakeries and ~~~s. Campbell Soup 

Kent Symns 

, 
A consumer-education campaign an the Stamp 

Farmer Direct Foods has included the Today Show (March 28) and Opral Keith Dreroe~ 
Flelschmann's Yeast ongoing coverage in major newspapers and r~a azi 
Susan c~kerr Cooking Light, Prevention, the Washington Post, ~i~ 
General Mills Any company that is ~c member of the Whole Gr 
Paul Kirby 
Hodgson Mill qualifying whole grain products is eligible to use the 
Andr~ Giles include mast major grain-products producers, along 
I(amutAssocfatbn 
Montana Flour 8 Grains smaller companies across the industry spectrum . 
Dave ,anderson The goals of the Whole Grains Council include f - King Arthur Flour so that consumers can quickly and easily recognize Glenna Vance 
LesafireYeast Corporation whole grain options offered 1[~ their favorite SUpGCt3°la 
Caryl Levine 2006-2007 the Council is also working 4n new C3~F 
Lotus Foods 

l Stitt P 
grains t0 schools and restaurants . au 

Natural ovens At the end of 2005, 41~~ Whole Grains Council in 
Gordon list on following page} . Over half of these cc~r~par~ie Panera Bread 

Betsy Jams the Stamp , while most of the others were in the proc 
Rudf's Organic Bakery useful consumer tool . Over 450 qualifying products 
Robert Gould 
Snyder's of Hanover the Council for the right to use the Whole Grain Star 
David Thomas being added each week. 
Sorghum Partners 

Anne BanvilJe Questions about the Whole Grains Council can ' 
USA Rice Federation Ha1'rima[1, Ole~v,~ays Preservation Trust, 517-$96-482 

OWways Preservation Trust 
266 Beacon St. Boston, MA 02116 
Tel : 617.421 .5500 
wwr.wholegrainscouncil.wg 

r~p Program 

~r~ everyone to eat at least 
ny consumers are unsure 
Americans can look for the 
k graphic that identifies foods 
rains per iaWed serving . 

0% Excellent Source 
A full sefving 
of whole grains 



t . ~r . 

Whole Grains Council Members as of December 28, 2005 
(a complete list is an our website) 

aldways Preservation Trust General Mills Panera Bread 

Abel & Schafer Gia Russa /Starletta Organics 8'rodotti fVlediterranei 

Alpine Valley Bakery Giusto"s Specialty Foods Purity Foods 

Alvarado St . Bakery Gold Medal Bakery Quaker Oats 
American Institute of Baking Grain Millers i" Country Choice Racconto 
American Italian Pasta Co . Great Harvest Bread Ca . Ricera 

American Rice, Inc. Harbar Corporation Rice-Tec 
Arrowhead Mills Harvest Time Bread Rich Products 

Aunt Millie's / Perfection Bakeries Health Valley ! Hain-Celestial Riveana Foods 

Bagel Boy Fioagson Mill Rizzuto Foods 

Bakery Barn Indian Harvest Specialty Foods Roman Meal Company 
Barbara's Bakery Interstate Bakeries Ftubschlagar Baking 

Bionaturae i EuraUSA Trading Ca . Jessica's BriCK Oven Fducii's Organic Bakery 

BUMPIE International Kamut Assn I Montana Flour & Grains Schwan Food Cu . 

Bob's Red Mill Kashi Sroyder's of Hanover 

Bread Basket Kav1i International AS Sorghum Partners 

Bruegger's Bagels Kellogg Sturgis Foods 
Caf6 Valley King Arthur Flour Sturm Foods 

Canada Bread La Bonita 016 Sunnyianci Molls 

Cargill I Horizon Milling La gdea Bakery Sunrich 
CereformUSA La Tortilla Factory Sunvvest Foods 

Damascus Bakery LesafPre Yeast The Baker 

Del Mar Nutrition Lotus Foods Tia Rosa f Bimbo Bakeries 

Dr . Kracker Martin's Supermarkets Tortilla King I Mama Lupe's 

Earth's Best / Hain-Celestial Mary's Gene Crackers Traditional Breads 

Enjoy Life Natural Brands IVacCahn's Taarnaro's Gourmet Tortillas 

Farmer Direct Foods Niesiemacher Bread Uncle Ben's t Masterfoods USA 

Farm to Market Bread Mission Foods Uniie+rer 

Flatout Bread National Barley Foods Council USA Rice Federation 

Fleischer°s Bagels National Sorghum Producers Van's International 

Fieischmann's Yeast National Rice Company Vermont Bread 

Food for Life Baking Co . Natural Ovens Western Bagel 

Frito-Lay Nature's Path Zen Bakery 

Frontier Soups Northern Gold Foods Ltd . 
Fullbloom Baking Co . Nu-World Annaranfh 

Gardenburger 

The Whole Grains Council " 6'97.421 .5ap0 B wwnr.wholegrainscouncii.org 


