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Spot the Block: Get Your Food Facts First 
 
Spot the Block is an educational campaign launched by FDA and the Time Warner 
Cartoon Network to encourage "tweens" (youth ages 9 to 13) to look for (spot) and 
use the Nutrition Facts (the block) to make healthy food choices. In this way, the two 
organizations hope to prevent overweight and obesity in the early years, which can 
ultimately help young people stay healthy and prevent health problems in adulthood.  
 
 
About Spot the Block 
The Spot-the-Block theme is "get your food facts first." This message encourages kids 
to read and think about food facts before deciding what to eat. Other key messages of 
the program include: 
• Check out the serving size: Kids are reminded that one package isn't necessarily 

one serving.  
• Consider the calories: Kids are encouraged to use these numbers (40 being low; 

100, moderate; 400, high) to plan their calorie intake.  
• Choose nutrients wisely: Kids are encouraged to pick foods that are lower in     

certain fats, cholesterol, sodium, and sugars when making daily food choices.  
 
 
Partnering for Kid Appeal 
Spot the Block features a custom interactive Web page on Cartoon Network's Web 
site. Cartoon Network is an ad-supported cable service of classic animated              
entertainment for kids and families that is currently seen in more than 91 million U.S. 
homes and 160 countries around the world. To promote Spot the Block across the 
country, online, and on the air, the Cartoon Network features: 
• Two animated on-air spots  
• Popular animated characters  
• A customized Web site (www.SpotTheBlock.com) featuring the 

animated spots along with interactive nutrition messages and a 
nutrition label game  

• Integration of Spot the Block messages with Cartoon Network's            
      nationwide Get Animated health and fitness initiative  
      
     (continued on page 2) 

Cooperative Extension Work in Agriculture, Home Economics, and 4-H / Youth Development 
U.S. Department of Agriculture, University of California, and San Luis Obispo County Cooperating 

Fall 2007 

Spot the Block cartoon 
characters by Time Warner/
Cartoon Network 



 

 

▼ 

             Update                                                                                      Fall  2007                       2 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

   (continued from page 1) 
Parents are Partners Too 
Spot the Block includes a parent component that 
will launch later this year. As influential role  
models for their children, parents are in a key    
position to reinforce the messages of the program 
at home. FDA is hoping that parents will:  
• urge their kids to look for, read, and think 

about the Nutrition Facts information on food 
packaging  

• share Spot the Block's key messages with their 
tweens  

• use mealtime and grocery shopping as a means 
to teach kids to read labels together and discuss 
healthy eating habits  

 Sources:  US FDA website “Spot the Block: Get Your Food Facts 
First” article posted July 7, 2007: http://www.fda.gov/consumer/
updates/spotblock070207.html 
 
 
 

What's in Foods Marketed to Kids? 
 
When buying foods for kids, many parents and 
caregivers reach for products that feature extra  
nutrition information on the front of the package. 
But foods in packaging that highlights, for exam-
ple, "good source of nutrient x, y or z" may also be 
high in saturated fat, sodium or added sugar.  
 
That was the case with more than half of the kids' 
foods that the USDA Agricultural Research      
Services (ARS) researchers found when checking 
the shelves in six major supermarkets.  About 60 
percent of the 9,105 kid-oriented foods that were 
packaged with nutrition information--not just the 
Nutrition Facts Label—were also high in one or 
more ingredients that can contribute to health 
problems such as childhood obesity. These        
ingredients included saturated fat, sodium or added 
sugar. Levels were compared to the 2005 Dietary 
Guidelines for Americans.  
 
These findings suggest the need to look beyond the 
front label and use the Nutrition Facts Label and        
ingredient label to determine a more complete   
assessment of the nutrient value in foods marketed 
to children.  This is timely advice as more        
companies begin to highlight specific nutrient   
information on food labels. 
 
Source: Food and Nutrition Research Briefs- July 2007,USDA  
Agricultural Research Service 

New Information from UCB            
Center for Weight & Health 
 
Focusing on TV: Obesity Prevention for 
"Tween-Age" Girls: 10 to 14 years of age 
(tweens) is a critical period for the development 
of obesity that is likely to last into adulthood. 
Recent research has shown that a high rate of 
television (TV) viewing is a critical contributor 
to weight gain in children of all ages. Focusing 
on TV: Obesity Prevention for "Tween-Age" 
Girls identifies factors that influence their TV 
viewing, to better understand the role of TV in 
their lives, and to develop effective  
approaches to reduce TV viewing among tween 
girls.  Download at:   
http://nature.berkeley.edu/cwh/PDFs/
Focusing_on_TV_7.07.pdf 
 
Frequently Asked Ques-
tions About Sports Drinks: 
Aren’t sport drinks the best 
drink after sports practice? 
Aren’t sports drinks and 
juice a lot healthier than 
soda? If professional athletes 
are promoting and drinking 
sports drinks, shouldn’t my 
kids? Parents, coaches, and 
physical education instructors often ask about 
the value of sports drinks. Researchers at the 
Center for Weight & Health, U.C. Berkeley,   
answer these and several other Frequently Asked 
Questions About Sports Drinks. View at:  
http://nature.berkeley.edu/cwh/PDFs/
CWH_Sports_Drinks_FAQ_Sheet_7.07.pdf 
  
Dollars and Sense: The Financial Impact of 
Selling Healthier School Foods examines the 
financial impact of implementing nutrition    
standards for foods and beverages sold on school 
campus outside of the school meal program.  
This brief report also discusses the challenges 
encountered and factors contributing to financial 
success.  Concrete recommendations are        
provided. Learn more at:   
http://nature.berkeley.edu/cwh/PDFs/
Dollars_and_Sense_FINAL_3.07.pdf  

 
Source:  http://nature.berkeley.edu/cwh/activities/
cwhtools.shtml#fre, accessed 8/28/07. 
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 New Ruling for Dietary Supplements 
 

The U.S. Food and Drug        
Administration implemented 
regulations to require current 
good manufacturing practices 
(cGMP) for dietary supplements. 
The rule ensures that dietary  
supplements are produced in a 

quality manner, do not contain contaminants or     
impurities, and are accurately labeled. 
 
The regulations establish the cGMP needed to ensure  
quality throughout the manufacturing, packaging,  
labeling, and storing of dietary supplements. In      
addition, as a result of recent amendments to the  
Federal Food, Drug, and Cosmetic Act, by the end of 
the year, industry will be required to report all serious 
dietary supplement related adverse events to FDA. 
 
Under the final rule, manufacturers are required to 
evaluate the  identity, purity, strength, and           
composition of their dietary supplements. If the    
supplements contain contaminants or do not include 
the dietary ingredients they are represented to       
contain, FDA would consider the products to be  
adulterated or misbranded. 
 
The aim of the final rule is to prevent inclusion of the 
wrong ingredients, too much or too little of a dietary 
ingredient, contamination by substances such as  
natural toxins, bacteria, pesticides, glass, lead and 
other heavy metals, as well as improper packaging 
and labeling. 
 
The final rule includes flexible requirements that can 
evolve with improvements in scientific methods used 
for verifying identity, purity, strength, and           
composition of dietary supplements. 
 
The final cGMP was effective August 24, 2007.  To 
limit any disruption for dietary supplements produced 
by small businesses, the rule has a three-year phase-in 
for small businesses, with the smallest companies  
having until June 2010 to comply with the           
regulations. 
 
Additional information about this ruling is available 
from the FDA at: http://www.cfsan.fda.gov/~dms/
dscgmps6.html 
 
Source: Adapted from FDA News, FDA Issues Dietary Supplements 
Final Rule, 6/22/2007.  
http://www.fda.gov/bbs/topics/NEWS/2007/NEW01657.html 
 

 
 
 
 

 
Hispanics’ Long-Term Health Risks  
 
 
A recent study by the Journal of the American   
Medical Association revealed that Hispanics are 
less healthy than the overall general population.   
According to the study, Hispanics experience more 
age-adjusted years of potential life lost before the 
age of 75 due to stroke, liver disease, diabetes,  
HIV and stomach cancer. The journal found one 
likely contributor to this trend is the combination 
of a diet of starchy and fried foods with a lack of 
physical activity. In support of this study, a survey 
conducted by the Centers for Disease Control and 
Prevention also reveals some important points   
regarding Hispanics and cancer and diabetes. For 
example, Hispanic adults have higher incidence 
and mortality rates for  stomach and liver cancer 
and Hispanics are 1.5 times more likely than non-
Hispanic whites to die from   
diabetes.  The survey points out 
that Hispanics lag significantly 
behind other ethnic groups in 
health insurance coverage. 
 
Source: Synovate’s On Diversity, Spring 
2007 Issue, Volume XIX, Number 7 as published in University of 
California  Latino Briefs Digest, August 2007 
 
 
 

Sleep Patterns and Obesity in   
Children 
The USDA/ARS Children’s Nutrition Research 
Center is exploring the role of the circadian clock 
in the development of childhood obesity.           
Circadian clocks are defined as fundamental     
molecular mechanisms that help condition the    
organism to environmental changes that occur 
throughout the day.  

Biological rhythms, such as sleep/wake cycles, are 
a central part of all aspects of life. Recent reports 
suggest that disruptions in sleep patterns, often 
linked to today’s 24-7 lifestyle, are associated with 
more body fat and altered metabolism. Abnormal  

   (continued on page 4) 
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Infant Feeding Trends Over 25 Years  
Dr. William Heird from the USDA/ARS Children’s 

Nutrition Research Center provided 
an overview of  infant feeding 
trends at the 2006 annual meeting of 
the American Society for Nutrition. 
Dr. Heird started the symposium by          
summarizing the progress made 
over the past 25 years in promoting 
breastfeeding, combating           
malnutrition, and improving the                     
composition of infant formula. 

According to Dr. Heird, more than 90% of women in 
developing countries and 50% to 90% of women in 
industrialized countries now start breastfeeding, a 
marked improvement over the past 25 years.          
Although the duration of breastfeeding also has     
increased, fewer than 35% of infants worldwide are 
exclusively breastfed at 4 months of age despite the 
recommendation that exclusive breastfeeding should 
continue for at least 6 months.  

Parallel to the greater prevalence of breastfeeding, 
progress has been made in combating malnutrition. 
Stunting (low length/height for age) in children 
younger than 5 years in developing countries has      
decreased from 49% in 1980 to 23% in 2005. Along 
with more widespread breastfeeding, there have also 
been other positive trends in infant feeding practices 
over the past 25 years, including:  
• Delayed introduction of cow’s milk;  
• Increased use of iron-fortified formulas which has 

been credited with reducing the prevalence of iron 
deficiency anemia in infants who receive formula; 
and  

• Modification of formulas by the addition of 
taurine, carnitine, nucleotides, and long-chain 
polyunsaturated fatty acids.  

The use of whey rather than casein formulas also has 
increased over the past 25 years. Although the protein 
in whey formulas is more similar to human milk   
protein, there is no clear evidence that whey formulas 
provide a major benefit for infants.  

Source:  Adapted from Nutrition & Your Child  Newsletter, USDA/ARS 
Children's Nutrition Research Center Volume 2, 2007  
 
 

(continued from page 3) 

sleep/wake patterns may change the intracellular 
circadian clocks that allow the cell/tissue/organism 
to anticipate variations in its environment, such as 
circulating levels of nutrients (e.g. glucose, fatty 
acids and triglycerides) and various hormones  
(e.g. insulin).  

The research of the potential role of the circadian 
clock in obesity was published in the March 2007 
issue of Obesity Reviews and is available at 
www.kidsnutrition.org/faculty/bray2.htm          
Although the research focused on mechanisms at 
the cellular level, researchers are optimistic that 
the circadian clock mechanism within fat cells may 
be a new field of study to help understand the    
increasing prevalence of obesity, as well as the 
timing of obesity therapies.  The consistent sleep 
schedule recommended for young children may 
not only influence attention and fatigue but may 
also be optimal for maintaining coordinated      
circadian rhythms within fat cells. 

Source:  Adapted from Nutrition & Your Child  Newsletter, USDA/
ARS Children's Nutrition Research Center Volume 2, 2007  

 

Camera-Ready Resources 
Busy Families and Mealtime/Las comidas en 
familia camera-ready copies are included in this 
issue of Update.  More English/Spanish lower-
literacy resources are available through Extensión 
en Español at http://extensionenespanol.net/
index.cfm 
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 Friday, December 7, 2007—Make it Safe, Keep it Safe: A Food Safety 
Train-the-Trainer Program.  Cooperative Extension is offering hands-on food 
safety training.  The course includes calibrating thermometers, current temperature 
guidelines, proper use of thermometers, demonstrations on proper cooling of foods, 

effective hand washing, and making a portable hand-washing station.  Each participant will receive a    
training manual and PowerPoint slide set.  3 professional credits are pending for dietitians, diet techs, nurses 
and family & consumer science professionals. The training will be held in the Cooperative Extension   
Auditorium, San Luis Obispo, 9AM—12 Noon.  Cost: $20.  Limited to 20 participants. A registration flyer 
is enclosed.  
 
January 23-24, 2008—Taking Action for Healthy Eating and Active Living Annual 
Conference. The conference will be held in Sacramento and is sponsored by the Network for a Healthy 
California. For more information visit:  
http://www.networkforahealthycalifornia.net/2008conference/registration.php 

Food Safety Website:  Dr Linda Harris, Cooperative Extension Food Safety Specialist,     
developed a website for current food safety information.  It can be found at:                                
http://www.ucfoodsafety.ucdavis.edu/ 

 

Food Access Information:  The California Department of Health Services has information available by 
county related to use of food assistance programs and food insecurity.  County Level Food Assistance and Re-
lated Data for California can be found at: http://www.dhs.ca.gov/ps/cdic/CPNS//research/food_assist_03.htm.  
This information gives an overview of how San Luis Obispo County compares to other counties and is useful 
information for developing grant proposals related to food access. 

 
 
 
Kids Count: provides information on the well-being of children, including trends over 
several years. Access this information at: http://www.kidscount.org/cgi-bin/cliks.cgi  
 
 
 

2007 US Farm Bill:  Every five years or so the United States reconsiders its major food, 
farm and rural policies in a new “Farm Bill.” UC Davis Agricultural Issues Center has devel-
oped a series of briefs regarding the 2007 Farm Bill, including one on nutrition issues.  The 
briefs are located at:  http://www.aic.ucdavis.edu/research/farmbill07/farmbill.htm   



 

 

Cooperative Extension  
University of California 
NUTRITION, FAMILY AND CONSUMER SCIENCE 
2156 Sierra Way, Suite C 
San Luis Obispo, CA  93401 
 
Address Service Requested 

To simplify information, trade names of products and/or company names have been used. No endorsement of named products and/or companies is intended, nor is criti-
cism implied of similar products and/or companies, which are not mentioned. 

The University of California prohibits discrimination or harassment of any person on the basis of race, color, national origin, religion, sex, gender identity, pregnancy (including childbirth, and medical conditions related to 
pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic characteristics), ancestry, marital status, age, sexual orientation, citizenship, or status as a covered veteran (covered veterans are 
special disabled veterans, recently separated veterans, Vietnam era veterans, or any other veterans who served on active duty during a war or in a campaign or expedition for which a campaign badge has been authorized) in any 
of its programs or activities.  University policy is intended to be consistent with the provisions of applicable State and Federal laws.  Inquiries regarding the University’s nondiscrimination policies may be directed to the Affirma-
tive Action/Staff Personnel Services Director, University of California, Agriculture and Natural Resources, 300 Lakeside Drive, 6th Floor, Oakland, CA  94612-3550, (510) 987-0096. 

Make it Safe, Keep it Safe:  
a food safety train-the-trainer program 

Friday, December 7, 2007 
9AM—12 Noon 

Cooperative Extension Auditorium   
               San Luis Obispo 

Shirley Segna Peterson, M.S., R.D. 
Extension Advisor Nutrition, Family, and Consumer Science 
U.C. Cooperative Extension 
2156 Sierra Way, Suite C 
San Luis Obispo, CA 93401-4556 
(805) 781-5951 (voice)    (805) 781-4316 (fax) 
E-Mail:      sspeterson@ucdavis.edu 

Registration information  
enclosed 
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COME AND LEARN MORE 
ABOUT  

 HANDLING FOOD SAFELY! 

 

     Is there hunger in our  
     community?                         

Phone  e-mail address  

 

 
Program information emphasizes the 
importance of preparing and serving 
food safely.   
 

Participants will participate in 
activities, observe safe food handling 
techniques, and receive food safety 
resources for training others to 
prepare food safely. 

  

Professional Credits 
 

3 professional credits approved for 
registered dietitians, diet techs, and 
pending for family & consumer 
science professions.   Provider 
(University of California Davis 
Department of Nutrition) approved 
by the California Board of 
Registered Nursing, Provider 7573 
for 3 contact hours. 

Have you ever read about food 
poisoning? Have you known someone 
who got sick from eating contaminated 
food? Do you know what to do to 
prevent such problems in the future? 
 

The United States 
has the safest food 
supply in the 
world, yet there 
are millions of 
foodborne 
illnesses cases 
reported each year—and millions more 
that are unreported.   

 

Most foodborne illness is preventable.  
Learn how to train other to prepare 
food safely. 

The University of California Cooperative 
Extension is committed to providing food 
safety education programs in local 
communities.  

 

FOOD SAFETY MATTERS! 

Make It  Safe, 
Keep It Safe! 

Workshop 

Do you have food      
safety questions?  

Registration Form 

Make It Safe, Keep It Safe! 

Agency or Group Name 

Name 

 Check-in begins 30 minutes before the class 

Invitation to understand food safety 

 
 

Cost: 
$20:  Early Registration (postmarked by 
 Nov. 23) 
$30:  Late Registration (space 
 permitting) 
$40:  On-site Registration (space 
 permitting; educational packets 
 may not be available) 

(Refunds available through 11/26/07) 

 

Make Checks Payable to:   
UC Regents 
 
Mail to:   Make it Safe 

Cooperative Extension 
2156 Sierra Way #C 
San Luis Obispo, CA        
93401-4556 

For registration information 
contact Sue—805-781-5940.   

Address 

City, Zip 

Friday, December 7, 2007 
9AM—12 Noon 

 
UC Cooperative  Extension 

2156 Sierra Way, San Luis Obispo 



Make It Safe,  
        Keep It Safe! 

 

A Food Safety Train-the-Trainer 
Program for Health & Family 

Service Professionals 
 

Cooperative Extension Auditorium 
2156 Sierra Way 
San Luis Obispo 

Make It Safe, Keep It Safe! 

Learn how to train others to 
keep food safe! 
 
Presented by: 
University of California 
Cooperative Extension & 
County of San Luis Obispo 

Program Information:  
 

Shirley Peterson 
781-5951 

 
 
 

To ensure a quality program, 
registration is limited to 20 

participants.  
 
 

  The University of California prohibits discrimination or harassment of any person on the basis 
of race, color, national origin, religion, sex, gender identity, pregnancy (including childbirth, 
and medical conditions related to pregnancy or childbirth), physical or mental disability, 
medical condition (cancer-related or genetic characteristics), ancestry, marital status, age, 
sexual orientation, citizenship, or status as a covered veteran (covered veterans are special 
disabled veterans, recently separated veterans, Vietnam era  veterans, or any other veterans who 
served on active duty during a war or in a campaign or expedition for which a campaign badge 
has been authorized) in any of its programs or activities. University policy is intended to be 
consistent with the provisions of applicable State and Federal laws. Inquiries regarding the 
University’s nondiscrimination policies may be directed to the Affirmative Action/Staff 
Personnel Services Director, University of California, Agriculture and Natural Resources, 300 
Lakeside Drive, 6th Floor, Oakland, CA 94612-3550, (510) 987-0096. September, 2006 

A Food Safety Train-the-Trainer 
Program for health and family 

service professionals 

Registration  Information:  
 

Sue Wiemhoff 
781-5940 

Friday, December 7, 2007 
9AM—12 noon 

C
ooperative Extension  

U
niversity of C

alifornia 
N

U
TR

ITIO
N

, FA
M

ILY
 A

N
D

 C
O

N
SU

M
ER

 SC
IEN

C
E 

2156 Sierra W
ay, Suite C

 
San Luis O

bispo, C
A

  93401 
 A

ddress Service R
equested

 

Facility is wheelchair accessible.  Persons needing other 
access accommodations should contact Cooperative 
Extension by November 20, 2007 at 805-781-5940.  
Efforts will be made to accommodate your needs. 


