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November 2007
aicr issues report on diet and cancer
The American Institute of Cancer Research (AICR) and World Cancer Research Fund (WCRF) released on October 31 a comprehensive report, Food, Nutrition, Physical Activity and the Prevention of Cancer: A Global Perspective.  This is the second such report, which seeks to be the leading authoritative report on cancer and prevention, enabling the government and other health agencies to make relevant recommendations.  The methodology of this report was even more rigorous than the first.  To reduce the chance of bias, they used an independent set of experts to review the literature, examine the data, and grade the evidence for the report.  Unlike the first report, the second report focuses on body mass index, fatness and physical activity, due to the high amount of recent evidence supporting their importance for cancer.  In addition, this report revisits the data on cancer and fruits and vegetables, cancer and animal products, cancer and life course, cancer and early life, and cancer survival.  
The Expert Panel concluded that excess body fat and excess consumption of red meat (particularly processed), alcohol, and sugar, are linked to increased cancer risk.  The panel stressed the importance of maintaining a healthy lifestyle, including a balanced diet and regular physical activity.  After reviewing a variety of dietary patterns, including vegetarian diets, the panel stated that “no firm judgments can be made on any possible relationship between dietary patterns and the risk of cancer.”
Although the panel evaluated the scientific literature regarding dairy foods and cancer risk, they made no public health recommendations due to multiple findings.  Specifically, the report found:
· Higher intakes of milk are likely to reduce the risk of colorectal cancer, at the probable level of evidence.

· Higher intakes of calcium were associated with an increased risk for prostate cancer at the probable level of evidence, which is apparent at high calcium intakes (1,500 milligrams or more).
· Only a “limited-suggestive” association was found between dairy food consumption and an increased risk for prostate cancer.  The report hypothesizes that the dairy association may be due to the calcium content in dairy foods since dairy foods are an excellent source of calcium.  Consuming three cups of milk or equivalent dairy foods provides about 900 mg of calcium.

Panel members stressed that more research was needed around calcium and/or dairy foods and prostate cancer.  They remain open to revising report conclusions as more information becomes available.  [WCRF/AICR, Food, Nutrition, Physical Activity and the Prevention of Cancer: A Global Perspective, www.dietandcancerreport.org.]
NDC Research Update

ethnicity does not ExclusivelY impact liking for chocolate milk
This study, conducted at the Southeast Dairy Foods Research Center at North Carolina State University, aimed to understand Hispanic consumer attitudes and preferences for milk in general, flavored milk, and chocolate milk.  To that end, focus groups were conducted with Hispanic adults (3 groups over 18 years) and children (6 groups 10-14 years).  Using focus group results, five chocolate milks were selected for quantitative consumer testing.  The selected milks contained between 28 and 32 grams of sugar per serving.  The milks were evaluated for overall liking and other attributes by Hispanic adults, Caucasian adults, and Hispanic children.  Chocolate milks were differentiated by a descriptive analysis of appearance, flavor, and mouth feel.  
Findings from the qualitative (focus group) survey:

· About 80% of Caucasians and Hispanics said they consumed milk every day with breakfast and/or a snack.  
· They chose milk over another beverage because milk has a pleasant taste and consistency, was perceived to contain beneficial nutrients (protein, calcium, vitamins), and was a beverage they grew up drinking.  “Participants particularly liked that milk has a good texture, good flavor, was filling and nutritious,” stated the article.

· Hispanics (71%) noted that milk was good for settling the stomach and boosted the immune system.  Caucasians did not mention these benefits.  
· Most Hispanics reported consuming milk with 2% milkfat or higher.  Caucasians consistently mentioned drinking skim and lower-fat milks.  

· Both ethnicities reported disliking the fact that milk had a short shelf-like, could make you feel too full, was not convenient, and only goes with certain foods.  

· Chocolate milk was the favorite flavored milk among all participants.  They consistently wanted “a more natural taste, less sweet taste, a darker color, and a more intense chocolatey flavor.”

· Most Hispanic adults (70%) did not like the flavor of fat-free chocolate milk, though they recognized the health benefits of reducing fat consumption.  They noted that chocolate milk was soothing and helped with an upset stomach.  

· Hispanic adults want chocolate milk to have a “natural” chocolate flavor, medium sweetness and thickness, and dark color.  

· All of the Hispanic children said they drank chocolate milk every day –- at school, as a snack after school, at breakfast, on special occasions, and before bed.  

· Hispanic children said that chocolate milk “gives you energy” and “helps you concentrate.”

· Hispanic children tended to like most of the chocolate milks tasted.  Chocolate flavor was most important to them and they preferred those that were thicker and darker in color.  
Highlights from quantitative consumer testing:  

· Except for liking of chocolate flavor, which was significantly higher among Hispanic than Caucasian adults, ethnicity did not influence liking for chocolate milk.  

· Hispanic children liked all of the milks tested, but “preferred chocolate milks with high intensities of cocoa flavor and aroma and color intensity.”
· Three clusters of consumers were identified based on their specific likes and dislikes for chocolate milk.  Ethnicity impacted cluster membership, but was not specific to certain clusters.  For example, most Caucasian consumers were found in clusters 1 or 2, and preferred milks with high cocoa aroma and flavor and either the presence (cluster 2) or absence (cluster 1) of malty flavor.  Most Hispanics were found in cluster 2, but also had representation in cluster 3 (sweet taste important).  For Hispanics, flavor was the most important factor in liking of chocolate milk.  
The authors say that liking of prepared chocolate milks was not influenced exclusively by ethnicity but also by distinct consumer clusters.  “These results,” they say, “can be used by product developers to create tailored chocolate milk products to meet the needs of specific consumers based on ethnicity, age, and consumer segment.”  [Thompson JL, Gerard PD, and Drake MA, J Food Science, October 26 (online): 1-10, 2007]
high milk but not meat intake improves bone metabolism in boys
Researchers in Denmark compared the short-term (7 days) effect of a high milk and a high meat intake, identical in protein content, on bone turnover in 24 8-year-old boys.  The goal of this study was to clarify whether a bone benefit from milk supplementation occurred due to a higher intake of dietary protein or to other active compounds derived from milk.  The boys were randomly assigned to include either 1.5 liters of milk or 250 g of meat to their habitual diet for 7 days.  Three biochemical markers of bone breakdown were measured at the beginning and end of the study.  After 7 days, the average protein intake increased in both groups by 47.5 g.  Calcium intake at baseline was about 1,000 mg/day in both groups.  At 7 days, those in the milk group had a calcium intake of 2,900 mg/day, while there was no increase in the meat group.  After 7 days, the daily intake of selected nutrients such as calcium, phosphorus, and the calcium:phosphorus ratio were significantly higher in the milk group when compared to the meat group.  The intake of vitamin D also tended to be higher in the milk group, although not significantly so.  After 7 days, two of the markers were significantly reduced in the milk group compared with the meat group, indicating a decline in bone turnover.  Bone-specific alkaline phosphatase (marker for active bone formation) decreased in both groups, but more so in the meat group.  This study was not able to explain the mechanism whereby milk intake affected bone turnover.  However, they were able to show that the decline in bone turnover in the milk group was not due to total protein intake, but to some other milk-related factors.  They speculate that milk-derived peptides and/or calcium may be the beneficial components.  Future studies are needed, say the authors, to determine whether a decline in bone turnover on a high-milk diet would promote bone mineral accretion during growth.  [Budek AZ, et al., Eur J Clin Nutr, 61: 957-962, 2007]  
the dash diet enhances blood pressure lowering in those with the metabolic syndrome

The Dietary Approaches to Stop Hypertension (DASH) trial was a controlled feeding study that demonstrated that the DASH diet, rich in fruits, vegetables and low-fat dairy foods, could lower blood pressure in persons with pre-hypertension and stage 1 hypertension.  The DASH dietary pattern is now included in current clinical guidelines for blood pressure control, and is recommended by the 2005 Dietary Guidelines for Americans.  A goal of the subsequent PREMIER trial (796 participants) was to compare the effects on cardiovascular risk factors of an intensive behavioral intervention using established life-style recommendations alone (EST), lifestyle recommendations in combination with the DASH diet (EST + DASH), or advice only.  This analysis assessed the impact of the interventions on cardiovascular risk factors in those with and without the metabolic syndrome.  The metabolic syndrome is a constellation of abnormal metabolic factors that contribute to cardiovascular disease and diabetes.  Both EST and EST + DASH reduced systolic blood pressure (primary outcome).  Within the EST group, those who had the metabolic syndrome responded more poorly than those who didn’t.  In contrast, in the EST + DASH group, those with and without metabolic syndrome responded in a similar way.  In addition, the EST + DASH group, when compared to the advice only group, reduced diastolic blood pressure, total cholesterol, HOMA (indicator of insulin resistance), and fasting insulin, in those with and without the metabolic syndrome.  “Our data suggest,” say the authors, “that behavioral strategies aimed at lowering blood pressure in individuals with the metabolic syndrome may be enhanced by recommendations to adopt the DASH dietary pattern.”  [Lien LF, et al., Hypertension, 50: 609-616, 2007]
higher milk consumption affects blood cholesterol but not body weight/fat or blood pressure in japanese men

Researchers in Japan studied the influence of milk consumption on weight, blood pressure, blood glucose and cholesterol levels.  Participants were 640 men and 505 women who were part of a 5-year project examining the relationship between nutrient intakes and human longevity.  Participants were classified according to the number of servings of milk (whole, low-fat, or yogurt) they consumed (1, 2-3, 4-6, or >7 servings per week).  In Japan, a serving of milk is about ¾ cup or 85 grams of yogurt.  About 32% of the men and 52% of the women consumed 7 or more servings of milk per week, and consumed an average of 571 mg of calcium per day.  Increased milk consumption was not associated with significant increases in body mass index, incidence of obesity, or percent body fat in either men or women.  In men, higher milk consumption was associated with significantly higher total cholesterol, after adjustment for other factors.  According to the paper, “There were no significant relationships between milk consumption and blood pressure and other blood constituents.”  This study did not separate the effects of consuming whole versus lower fat milk.  The authors speculate that the Japanese may be more sensitive to the effects of saturated fat.  They say “Further research is needed to examine the effects of each product (whole and low-fat) on Japanese.”  [Mitsui T, Kasezawa N, and Goda T, Nutr Res, 27: 395-399, 2007]
dietary pattern does not explain prevelance of obesity among Mexican-americans
Researchers used data on 659 Mexican-American adults from the National Health and Nutrition Examination Survey (NHANES) 2001-2002 to define dietary patterns and their influence on the prevalence of obesity.  They hypothesized that Mexican-American adults following a traditional diet would have a lower prevalence of obesity than those following a more typical American diet.  They defined four dietary patterns, named for the food groups that were most prevalent in each: poultry and alcohol; milk and baked products; traditional Mexican; and meat.  Contrary to their hypothesis, “those consuming the traditional Mexican diet pattern had high BMI and waist circumference values, which did not differ significantly from other groups.”  Obesity was prevalent in all diet groups.  The researchers conclude, “The high increasing rates of obesity are of concern and more research is needed to understand the barriers and facilitators of improved food choice in this population.”  [Carrera PM, Gao X, and Tucker KL, J Am Diet Assoc, 107: 1735-1742, 2007]

animal protein intake is associated with better preservation of muscle mass in older women

A loss of muscle mass and strength with aging, or sarcopenia, is common.  However, it is believed that adequate protein intake can delay its progression and improve the quality of life for older adults.  This study examined whether the predominant source of dietary protein (animal of vegetable) in 38 healthy, normal weight, sedentary older women (57-75 years) was associated with the muscle mass index [fat-free mass (kg)/height (m)2].  Protein intake was measured by a 3-day dietary record.  Results showed that animal protein intake was the only independent predictor of muscle mass index, “suggesting it may be associated with the preservation of muscle mass in older individuals.”  They say the role of animal sources of protein in the prevention of sarcopenia “merits further attention.”  [Lord C, et al., J Nutr Health & Aging, 11(5): 383-387, 2007]
women’s bone metabolism but not weight/fat loss was improved by calcium or milk supplementation during a weight loss program
This study conducted by researchers at The Ohio State University examined the effects of calcium lactate, calcium phosphate or milk on body weight, body fat, and markers of bone turnover in 58 pre-menopausal women undergoing a 12-week weight loss program of diet and exercise.  The women were instructed to follow a 12-week diet with 500 kcal restriction and to exercise 3 times/week.  They were randomly chosen to receive a placebo or supplement their diet (which provided 750 mg calcium/day) with 800 mg of calcium lactate, calcium phosphate, or equivalent low-fat milk.  Diet records indicated that average daily calcium intake from diet and supplements was 788 mg for the placebo group, 1698 mg for the calcium lactate group, 1566 mg for the calcium phosphate group, and 1514 mg for the milk group.  There were no significant differences in calcium intake between the supplemental groups.   Results showed that each group had statistically significant reduction in body weight and body fat.  However, there were no significant differences in weight loss seen between groups, including the placebo group.  The milk group showed significantly less reduction of body fat than the placebo group.  A marker for bone synthesis (alkaline phosphatase) increased significantly and similarly in all groups.  However, only those who received calcium lactate had a significant drop in a marker for bone resorption, indicating a bone benefit.  The present study differed in several ways from clinical trials that demonstrated enhanced weight and fat loss in those who increased their calcium/dairy intake during an energy-restricted diet.  The authors say one explanation for a lack of effect on body weight/fat, may be that “an effect on weight loss requires a swing from a very low calcium intake, such as 400-500 mg/day, to a considerably higher calcium intake.”  The present study set the low calcium intake at over 700 mg/day, rather than 400-500 mg/day.  In addition, the present study did not provide a strictly controlled diet (participants prepared their own food according to instructions) and included exercise.  The authors say that although “None of the calcium sources tested here accelerated loss of body weight or of fat, it is possible that calcium may enhance weight loss in certain, as of yet undefined circumstances.”  They also say that the effect on functional bone health seen in this study raises the possibility that “calcium plus exercise can have beneficial effects on bone health during weight loss.”  [Wagner G, et al., J Am College Nutr, 26(5): 456-461, 2007]
higher milk intake during pregnancy is associated with increased infant birthweight

This prospective cohort study used data from more than 50,000 Danish mother-infant pairs to examine whether milk consumption during pregnancy is associated with greater infant size at birth.  Low birth weight is associated with an increased risk of infant death, and of developing high blood pressure and type 2 diabetes as an adult.  Average milk consumption in these Danish women was about 3 glasses per day.  Results showed that maternal milk intake during pregnancy was associated with a reduced risk of a small for gestational age (SGA) infant, but also an increased risk of having a baby that was large for gestational age.  For example, after adjusting for other factors, women drinking 6 or more glasses of milk per day had about half the risk of having a baby that was small for gestational age when compared to women who drank no milk; the average birth weight of their babies was 108 gm higher.  The women with the highest intake of milk had a 1.5 times higher risk of having a baby that was large for gestational age than did those who drank no milk.  Birth weight was related to intake of milk protein, but not milk fat.  The authors say, “Identifying means to increase fetal growth rate may lead to new measures for the prevention of neonatal mortality and morbidity and possibly of adult cardiovascular disease and type 2 diabetes associated with low birth weight.”  [Olsen SF, et al., Am J Clin Nutr, 86: 1104-1110, 2007]
In Brief…

Parents of Hmong adolescent girls do not encourage milk intake
This cross-sectional survey of 10-13-year-old Hmong (Laotian) girls and interviews with their parents identified individual and environmental factors affecting intake of calcium-rich food and beverages.  The girls were recruited from Hmong Girl Scout troops and a Hmong 4-H program in Minneapolis and St. Paul, Minnesota.  This survey found that few girls observed their parents drinking milk or were encouraged by their parents to drink milk.  Only about 10% of the girls agreed that their parents made them drink milk daily.  Parents understood that milk/calcium was good for their child’s bones, but thought that milk needs were highest during pregnancy and under 5 years of age.  Parents indicated that their knowledge about milk/calcium came from the Women’s Infant and Children (WIC) Supplemental Food Program.  They had a poor understanding of the benefits of milk/calcium for adults.  Only one-third of the girls reported that calcium-rich foods such as yogurt, cheese, and tofu were available at home.  They indicated that milk did not go well with Asian food, but they liked pudding, chocolate milk, and having their milk cold.  Ninety percent of the girls disagreed or strongly disagreed that they had lactose intolerance symptoms or were allergic to milk.  Fifteen percent reported that they limited milk because of weight concerns.  The authors conclude that nutrition education should focus both on the parent and the early adolescent; more calcium-rich foods should be available in the home; girls should be encouraged to drink milk with dinner and snacks; taste preferences for dairy foods could be improved by introducing various flavors of dairy products.  [Vue H, Reicks M, J Nutr Educ Behav, 39: 264-272, 2007]
Milk consumption is associated with lower body mass index in older people in Taiwan

This population-based cross-sectional survey evaluated the effect of diet and physical activity with age-associated changes in body composition among people 53 years and older living in Taiwan.  Aging was associated with decreasing body mass index (BMI), midarm circumference, and calf circumference.  However, physical activity was associated with increases in these measures.  Fruit consumption was associated with a higher BMI.  The authors say that increasing physical activity and fruit/vegetable intake may be a way to impact the effects of aging on body composition.  In this study, milk consumption was associated with a lower BMI.  The authors say that in Taiwan, milk is often viewed as a food for children.  Older women are not in the habit of drinking milk, but may begin to do so when they are told they have low bone density or are in a frail condition. Therefore, the authors believe the association of milk consumption with lower BMI could be the result of reverse bias.  [Tsai AC, et al., Nutr Res, 27: 245-251, 2007]
Other Publications of Interest

· Cell defenses and the sunshine vitamin.  [Tavera-Mendoza LE and White JH, Scientific American, November, 2007, p 62-72]
· Soy protein concentrate lowers serum high-density lipoprotein cholesterol concentrations compared with casein in ovariectomized rats fed a low-fat, cholesterol-free diet.  [Wilson TA, Orthoefer F, and Nicolosi RJ, Nutr Res, 27: 417-422, 2007]

· Calcium requirements: new estimations for men and women by cross-sectional statistical analyses of calcium balance data from metabolic studies.  [Hunt CD and Johnson LK, Am J Clin Nutr, 86: 1054-1063, 2007]

· How to keep oxidative stress under control? [Pire L, et al., Current Nutrition & Food Science, 3: 222-235, 2007]

· Editorial: Never underestimate the power of ROS – the controversial role of oxidative stress in health and disease.  [Laviano A, Current Nutrition & Food Science, 3: 183, 2007]

· Lifestyle and dietary correlates of plasma insulin-like growth factor binding protein-1 (IGFBP-1), leptin, and C-peptide: The multiethnic cohort.  [Henderson, KD, et al., Nutr and Cancer, 58(2): 136-145, 2007]

· Viewpoint. Cholesterol lowering and mortality: Time for a new paradigm?  [de Lorgeril M and Salen P, Nutrition, Metabolism & Cardiovascular Diseases, 16: 387-390, 2007]
· Letter to the editor.  Reply to “Cholesterol lowering and mortality: A sea of contradictions”.  [Ravnskov U, Nutrition, Metabolism & Cardiovascular Diseases, 17, e25-e27, 2007]
· Trace mineral losses in sweat.  [Chinevere TD, McClung JP, and Cheuvront SN, Current Nutrition & Food Science, 3: 236-241, 2007]

· Efficiency of maintenance treatment approaches for childhood overweight: A randomized controlled trial.  [Wilfley DE, et al., JAMA, 298(14): 1661-1673, 2007]

· Price and maternal obesity influence purchasing of low- and high-energy-dense foods.  [Epstein LH, et al., Am J Clin Nutr, 86: 914-922, 2007]

· Effects of moderate variations in the macronutrient content of the diet on cardiovascular disease risk factors in obese patients with the metabolic syndrome.  [Muzio F, et al., Am J Clin Nutr, 86: 946-951, 2007]
· Short food frequency questionnaire can discriminate inadequate and adequate calcium intake in Croatian postmenopausal women.  [Satalic Z, et al., Nutr Res, 27: 542-547, 2007]

· Confusion at the vitamin counter:  Too little or too much?  [Liebman B, Nutrition Action, 34(9): 1, 3-6, 2007]

· Dietary quality comparison of popular weight-loss plans.  [Ma Y, et al., J Am Diet Assoc, 107: 1786-1791, 2007]

· Dietary supplement use among infants, children, and adolescents in the United States, 1999-2002, 2007]
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