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June 1,2005 

Division of Dockets Management, (HFA-305) 
Food and Drug Administration 
5630 Fishers Lane, Rm. 1061 
Rockville, MD 20852 

RE: Docket No. 2001N-0548 

Dear Food and Drug Administration: 

On behalf of the California Avocado Commission (CAC), which represents over 6,000 California 
avocado growers, please accept these comments to the Proposed Rule titled “Food Labeling; 
Guidelines for Voluntary Nutrition Labeling of Raw Fruits, Vegetables, and Fish; Identification 
of the 20 Most Frequently Consumed Raw Fruits, Vegetables, and Fish; Reopening of the 
Comment Period,” published in the April 4,2005, Federal Register. 

CAC thanks the FDA for the opportunity to comment on this Proposed Rule, and wishes to 
comment on three items regarding the label value for California avocados: 

Saturated Fat 
The new FDA proposed value for saturated fat in avocados is lg, increasing from 0.5 g. CAC 
believes that the saturated fat value from the 2002 Proposed Rule (0.5g/3Og serving size) is the 
correct interpretation of the 1993-1997 data CAC submitted to FDA. At that time, FDA 
calculated the mean value for saturated fat at 0.634g and the 95% prediction limit at 0.74958, 
which rounds to a label value of 0.5g. Using the same data points and based on rounding rules as 
outlined in 21 CFR 101.9(c), CAC believes the label value should again round to 0.5g rather than 
lg saturated fat. Please see attached Table 6. 

Additionally, the USDA Nutrient Database for Standard Reference, Release 17 (NDB No: 09038) 
cites 0.6388 saturated fat per 30g serving of avocado. CAC believes that consistency between 
FDA food labels and USDA databases is imperative to avoid consumer confusion and deliver a 
unified nutrition message. Indeed, CAC has received numerous inquiries from the media, the 
scientific community, and consumers questioning the difference in values between the FDA 
nutrition label and the IJSDA Nutrient Database values. Whenever possible and practical, CAC 
believes that FDA should consider USDA nutrient database values in addition to the agency’s 
own 95% prediction limit when determining label values. 

Fiber 
The new FDA proposed value for fiber in avocados is lg, decreasing from 3g. Based on the six 
data points CAC submitted to FDA during the 2002 comment period, CAC continues to contend 
that sample 23 should be excluded from statistical analysis because of its distant proximity to the 
next lowest data point for dietary fiber. Once sample 23 is excluded from the analysis, the mean 
becomes 2.574g and the 95% prediction limit becomes 2.2132g. Please note that there are no data 
points for dietary fiber below lg; a 30 g serving will contain more than twice that amount 83% of 
the time. The data clearly support a label value of 2.Og dietary fiber (8% DV) per 30g 
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serving. Please see attached Tables 2 and 6 as well as Figures 1 and 2 below. (The Commission 
has made handwritten notations on Table 6 showing corrected value for dietary fiber). 

Figure 1. Scattergram showing fiber distribution for all samples. 

Figure 2. Scattergram showing fiber distribution for all samples. 

Additionally, the USDA Nutrient Database for Standard Reference, Release 17 (NDB No:O9038) 
cites 2 g dietary fiber per 30 g serving of avocado. As stated earlier, CAC supports consistency 
between the FDA value. and USDA nutrient databases, all in order to promote a more unified 
nutrition message among government agencies. 

Potassium 
The new FDA proposed value for potassium is 140 mg, decreasing from 160 mg. CAC believes 
that the potassium value from the 2002 Proposed Rule (160 mg/30 g servings size) is the correct 
interpretation of the 1993-1997 data CAC submitted to FDA. At that time, FDA calculated the 
mean value for potassium at 173.6 mg and the 95% prediction limit at 164.3512g, which rounds 
to a value of 160 mg. 

Additionally, the USDA Nutrient Database for Standard Reference, Release 17 (NDB No:09038) 
cites 152 mg potassium per 30 g serving of avocado, lending support to the 160 mg value rather 
than a value of 140 mg. 

Finally, CAC would like to reference the letter submitted by the Produce Marketing Association, 
requesting that FDA extend the comment period for 12 months to allow interested parties to 
conduct additional testing and submit the results to FDA for consideration. CAC strongly 
supports an extended comment period to plan, execute, and evaluate additional nutrient research 
so that the data is as complete and extensive as possible. 

Thank you for your review and consideration of the nutrient data from the California Avocado 
Commission. 

Sincerely, 

President/CEO 
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