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Meet Labelman 
 
The Department of Health and Human Services (HHS) and the FDA’s Center for Food 
Safety and Applied Nutrition (CFSAN) have released two new learning tools for    
consumers.  The goal of these tools is for consumers to use the Nutrition Facts label to 
choose nutritious foods and achieve healthy weight management. 
 
The tools are Make Your Calories Count, a Web-based learning program, and a new 
Nutrition Facts Label brochure.  The website features the animated character  
Labelman. 
 
"This learning program provides a quick and simple way to educate consumers on 
how to use the nutrition facts label," said Dr. Andrew C. von Eschenbach, Acting 
FDA Commissioner.  "By making it easier for consumers to understand the Nutrition 
Facts label, the FDA is helping them make quick and informed food choices that   
contribute to lifelong healthy eating habits."   
 

Make Your Calories Count is an interactive online  
learning program that is also available in a  
downloadable format. It is designed to help consumers 
understand and use the Nutrition Facts label to plan a 
healthy diet while managing calorie intake. Labelman 
leads the viewer through a series of exercises on the food 
label. The program includes exercises to help consumers 
explore the relationship between serving sizes and    
calories, while they learn how to limit certain nutrients 
and get enough of others. For simplicity, the program 
presents two nutrients that should be limited (saturated 
fat and sodium) and two nutrients that should be  
consumed in adequate amounts (fiber and calcium). 
 
When consumers know how, they can use the Nutrition 
Facts label to take control of their caloric intake and 
weight and to make healthy food choices. Make Your 
Calories Count will teach consumers about serving sizes, 
percentages, and daily values and how to use them. 
 
    (continued on page 2) 
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This program is available for online use and in a 
downloadable format at: 
www.cfsan.fda.gov/labelman 
 
Additionally, the FDA has a new downloadable 
Nutrition Facts Label brochure that is targeted for 
use by consumers.  The brochure can also be used 
by health professionals to teach people how to 
make healthier food choices.  The brochure  
describes how consumers can use the Nutrition 
Facts label as they shop and plan meals.  It also 
includes information that will help consumers  
understand the relationship between calories and 
serving size, which may help them use the label to 
manage their intake of calories. This brochure is 
available at:  
http://www.cfsan.fda.gov/~acrobat/nutfacts.pdf 
 
 
Source:   Modified from FDA press release “HHS And FDA 
Announce New  Tools to Help Consumers Use The Nutrition  
Facts Label,” November 14, 2006.  
 
 
 
 
 
 
Take a Peak... 
 
Take a Peak  is a point-of-
purchase campaign to provide 
information to consumers  
regarding MyPyramid.   
Developed to be used in  
grocery stores by the Grocery 
Manufacturers Association/
Food Products Association 
(GMA/FPA) and the Food  
Marketing Institute (FMI) , these organizations 
have  
released a toolkit for retailers to use to promote 
MyPyramid messages.  The toolkit includes  
brochures, banners, kiosks, and a variety of other 
marketing items to draw consumers’ attention to 
MyPyramid messages.  Learn more about the Take 
a Peak retail marketing campaign at:  
www.tapintomypyramid.com  
 
Source:  Take a Peak website www.tapintomypyramid.com,  
accessed March 20, 2007. 
 

 

Parenting Resources 
 
 
Prevent Childhood Choking:  
It's Up To You   
  
  
This poster provides guide-
lines and tips to help      
caregivers, parents, and  
others prevent the incidence 
of airway obstruction or 
choking in young children. 
Suitable for display in the 
home, healthcare provider's 
office, or daycare center, 
this colorful poster can be 
downloaded in English and 
Spanish. Developed by the 
International Food Information Council (IFIC), 
the poster is available at:  
http://www.ific.org/publications/brochures/
chokingpos.cfm 
 
Source:  IFIC website, http://www.ific.org/publications/
brochures/chokingpos.cfm, accessed March 20, 2007. 
 
 

Parent Express:  A Month-By-Month 
Newsletter for You and Your Baby 

This is a series 15 newsletters that covers the 
growth of a child from 8 months of pregnancy to 
one year of age.  The series includes information 
on health, safety, feeding, and creative play. A 
perennial favorite for years, the series has been 
updated and is now available through Coopera-
tive Extension, 2156 Sierra Way, #C, San Luis 
Obispo, CA 93401; 805-781-5940.                  
  Cost: $10 plus tax for the entire                   
  series.  Quantity discounts avail-
  able. 
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¿Ya sabía? 
 
• Hispanics’ behaviors are greatly motivated by a 

desire to be social.  For example, 52 percent of 
Hispanics say that socializing with other people is 
a main benefit to exercise. 

 
• Within the Hispanic population, perceptions of 

health and weight vary greatly. Only 28 percent 
of unacculturated Hispanics feel that they are 
overweight while over 62 percent of the partially 
and 64 percent of fully acculturated Hispanics 
feel the same. 

 
• Hispanics prefer tried and true choices for eating 

rather than following the popular diets of the   
moment.  They show less interest than non-
Hispanics in low fat, whole grain, high protein, or 
low carbohydrate food options, but more interest 
in vitamin-enriched, high calcium and organic 
foods. 

 
 
 
 
 
 
 
 
 
 
Latinos and cancer: The National Institutes of 
Health’s annual report on cancer death rates includes 
a special section on cancer among U.S. Latino/
Hispanic populations. The  report finds that from 
1999 to 2003, Latinos had lower incidence rates than 
non-Hispanic whites for most cancers, but were less 
likely than the non-Hispanic whites to be diagnosed 
with localized-stage disease for cancers of the lung, 
colon and rectum, prostate, female breast and cervix. 
Latino children have higher incidence rates of        
leukemia, retinoblastoma (cancer of retinal cells),   
osteosarcoma (bone cancer) and germ cell tumors 
than do non-Latino white children. For cancer that 
has infection origins, the rate is higher in Latinos. 
The report points to several considerations in devel-
oping health interventions for Latinos, including ele-
vated exposures to environmental risk factors; lower 
education, health literacy and income; limited English 
proficiency; reduced use of screening services;     
limited access to health care; and less information 
regarding possible genetic predisposition to cancer. 

 

Source:  Latino Digest, University of California Cooperative Extension, 
http://news.ucanr.org/latinobriefs/latinobriefs.cfm?issues=yes  

Parenting Resources—continued 
 
Starting Solids: A Guide for Parents and 
Child Care Providers 
 
This brochure contains extensive 
information on transitioning infant 
feeding from breast milk and       
formula to solid foods.  The    
American Red Cross has contributed 
to this publication by providing   
information on what to do when a 
child is choking. Co-published by 
the National Association of          
Pediatric Nurse Practitioners, it is 
available at: 
www.ific.org/publications/
brochures/solidsbroch.cfm 
 
Source:  Nutrition Perspectives, Cooperative Extension De-
partment of Nutrition, University of California Davis, 31:6, 
Nov/Dec 2006. 
 
 
 
 

Working with Hispanic Audiences: 
Did You Know? 
 
Éxito en el Norte: Iowa State University           
Extension, in collaboration with other agencies, 
has produced a Spanish-language DVD series on 
everyday issues to help newly-arrived Latino    
immigrants live successfully in the United States. 
The seven-part series helps break through          
language and cultural barriers, gives tools to 
achieve independence and self-sufficiency,       
promotes community involvement, provides      
resources and ways to access them, and empowers            
immigrants with knowledge and information to 
live successfully in the U.S. The DVDs feature 
Luis Valdez, renowned writer and film director, 
and provide life-skills information in the following 
topics: taxes, health care, public assistance,      
education, finances, the legal system and           
immigration. Éxito en el Norte is a useful tool for 
programs and agencies that work with Spanish-
speaking immigrants to help them transition     
successfully to life in the U.S. For more informa-
tion, visit http://www.exitovideos.com  
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Vegetable-based Film May 
Protect Fresh Produce from E. Coli  
 
In an effort to protect fresh produce from E. coli and 
other harmful bacteria, scientists are working to      
develop an edible, all-natural, antimicrobial vegetable-
based film that creates an additional layer of   
protection when applied to fresh fruits and vegetables. 
 
Epidemiological  
studies suggest E. coli 
O157:H7 sickens     
approximately  
100,000 people each 
year with more than 
100 fatalities. In the 
last several years, E. 
Coli outbreaks have 
been linked  to fresh 
produce. 
 
Funded by USDA’s Cooperative State Research, Edu-
cation and Extension, researchers at the USDA’s Agri-
cultural Research Service (ARS) in Albany, CA, are   
researching the effectiveness of using plant essential 
oils in developing the vegetable-based film. Plants  
already produce and secrete essential oils to protect 
against attacks from insects and microbes; the layer of 
film adds an additional layer of  protection. 
 
Essential oils from three plants, oregano, lemongrass 
and cinnamon, were applied to an apple-based film. 
The antimicrobial efficacy of each film was tested by 
determining its ability to destroy E. coli O157:H7.  Oil 
of oregano proved to be the most potent antimicrobial 
agent. At a concentration of only 0.1 percent, the  
oregano oil was capable of killing more than 50      
percent of the E. coli sample in the first three minutes. 
The vegetable-based films also acted as an oxygen 
barrier providing additional preservative benefits to 
fresh-cut produce. 
 
This 3-year study will screen herbal oils and extracts 
from tea, grape and plums to further evaluate their  
antimicrobial potential.  Scientists will also explore 
the antimicrobial activity of these vegetable-based 
films against additional pathogens, such as Salmonella 
and Listeria.  
 
Source:  Modified from CSREES  Research Results, Vegetable-based  
film could protect  fresh fruits and vegetables from E Coli bacteria,  
December 15 , 2006.  
http://www.csrees.usda.gov/newsroom/research/ecoli.html.   

 
More Foodborne Illness Reported 
 
US food disease outbreaks are increasing. Since 
1973, The Centers for Disease Control (CDC) has 
maintained surveillance programs for  
collecting and reporting data on foodborne disease 
outbreaks. The most recent report presents       
findings during 1998-2002, which document an 
increase in the number of foodborne disease out-
breaks compared with previous years.  Viral  
pathogens accounted for a larger proportion of out-
breaks than in previous years, probably  
reflecting improved viral diagnostic tests.  
Salmonella continued to be a major cause of      
illness, and Listeriosis was a major cause of death. 
  
The entire report is posted at:  
http://www.cdc.gov/mmwr/preview/mmwrhtml/
ss5510a1.htm?s_cid=ss5510a1_e  
 

Source: Surveillance for Food borne-Disease Outbreaks  Surveil-
lance Summaries, CDC /Morbidity and Mortality Weekly Report, 
November 10, 2006 
 
 
 
 
 
Camera Ready Resource 
 
Included in this issue of Update Newsletter is the 
handout  Talking to Your Kids about Junk Food 
and Fast Food Advertising/Selling to Kids  
developed by Common Sense Media. 
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Food Safety and Diabetes:  Diabetics are at increased risk for foodborne illness.  
Recent research indicates that diabetics are three times more likely to be affected by 
salmonellosis, four times more likely to be affected by campylobacteriosis, and 25 
times more likely to be affected by Listeriosis.  Current food safety information for 
diabetics is available through Colorado State University at:                                 
http://www.colostate.edu/Orgs/safefood/NEWSLTR/v10n1s01.html and the USDA 
Food Safety and Information Service at:                                                                    
http://www.fsis.usda.gov/PDF/Food_Safety_for_Diabetics.pdf 
  

 
 
 
 

Meal Time in Less Time: What's for dinner? For people who don't know, 
this useful curriculum, will help them decide and provide a way to teach 
others how to make meal preparation less stressful.  This three-lesson series 
is designed to teach individuals how to plan quick and healthy meals, shop 
to save time and money, and prepare healthy meals in less time.  The      
curriculum, available on a CD for $40, was developed by the University of 
Idaho Cooperative Extension. The following website has more information:  
www.if.uidaho.edu/~bingham/MTLT.htm 

 

 

Childhood Obesity Conference:  Presentations from the childhood obesity  
conference, held in Anaheim during January 2007, are now posted at: 
http://www.cnr.berkeley.edu/cwh/resources/conf_pres_2007.shtml      

 

September 7, 2007:  Promoting a Positive Feeding Environment for Young Children.  Keynote 
speaker is Dr. Lenna Ontai, Child Development Specialist with Cooperative Extension, UC Davis. 
The program will be held 9AM—12 noon, Cooperative Extension Auditorium, 2156 Sierra Way, San 
Luis Obispo.  Cost:  $25 for early registration.  Three professional credits are pending for dietitians, 
diet techs, nurses, and family & consumer sciences professionals.  Registration form and more informa-
tion to follow in future Update Newsletters. 



 

 

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

Receive Update in color and on-line.  Register at:  
http://cesanluisobispo.ucdavis.edu/newsletterfiles/newsletter78.htm 

Plan Ahead—Friday, September 7, 2007 
 

Promoting a Positive Feeding Environment for Young Children 
9 AM—12 noon 

Cooperative Extension Auditorium 
2156 Sierra Way, San Luis Obispo 


