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PROCESSED FOODS: VITAL PART OF FOOD SUPPLY 

July 25, 2014—The American Society for Nutrition (ASN) recently released a scientific 

statement on processed foods and their contributions to nutrition, published in the June issue of 

The American Journal of Clinical Nutrition. Full copies of the report and interviews with authors 

can be requested by emailing media@nutrition.org.  

“The term ‘processed foods’ evokes a wide range of assumptions and beliefs about what is a 

healthy food,” said lead author Connie Weaver, PhD, Distinguished Professor and Department 

Head, Nutrition Science, Purdue University. “This statement concludes that making food 

selections based on nutrient composition and not extent of processing is a better way to 

determine nutrition adequacy.”   

Other key points from the paper include: 

 Both fresh and processed foods make up vital parts of the food supply.  

 Processed foods are nutritionally important to American diets. They contribute to both 

food security (ensuring that sufficient food is available) and nutrition security (ensuring 

that food quality meets human nutrient needs).  

 Processed foods provide both nutrients to encourage and constituents to limit as specified 

in the 2010 Dietary Guidelines for Americans.   

 Analyses of data from the National Health and Nutrition Examination Survey (NHANES) 

2003-2008 show that processed foods provide substantial amounts of nutrients to 

encourage including 55% of dietary fiber, 48% of calcium, 43% of potassium, 34% of 

vitamin D, 64% of iron, 65% of folate, and 46% of vitamin B-12.  

 NHANES data analysis also showed that of the constituents to limit, processed foods 

contributed 57% of energy, 52% of saturated fat, 75% of added sugars, and 57% of 

sodium.   

 Diets are more likely to meet food guidance recommendations if nutrient-dense foods, 

either processed or not, are selected.  

 A call for a consortium of stakeholders to develop definitions and processes to improve 

the food supply. 

 

“In order to improve the diets of Americans, we need nutrition and food science professionals, 

the food industry, and other stakeholders to work together to ensure a nutritious food supply that 
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is safe, enjoyable, affordable, and sustainable; as always, more research and education in this 

area is encouraged,” added ASN Executive Officer John E. Courtney, PhD.  

ASN occasionally issues scientific statements, practice guidelines and position statements on 

nutrition and nutrition-related topics. These activities are overseen by the Society’s Reviews, 

Papers and Guidelines Committee and the Board of Directors. Related policies, procedures and a 

list of current statements can be found on the ASN website. 

Reference: Weaver C, Dwyer J, Fulgoni V, King J, Leveille G, MacDonald R, Ordovas J, and 

Schnakenberg D. Processed foods: contributions to nutrition. American Journal of Clinical 

Nutrition. June 2014; Vol. 99; No.6, 1525-1542. 
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