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To Whom It May Concern: 

 

I am writing to you today concerning the Nutrition Labeling of Standard Items in Restaurants and Similar 

Retail Food Establishments Policy Proposal. I strongly support the immediate implementation of the final 

menu-labeling rule. However, I am opposed to extending the compliance date for this final rule, which 

requires disclosure of nutrition information for standard menu items in certain restaurants and retail food 

establishments.
1, 2

 Below are my comments and suggestions regarding two of the issues mentioned in the 

current policy. 

 

According to the Centers for Disease Control and Prevention, more than one-third of U.S. adults have 

obesity and the numbers continue to rise.
3
 Given this trend, consumers are likely to be more health-

conscious with regard to nutrition. It is an established fact the majority of harmful calories come from 

processed, packaged foods and ready-to-eat foods from supermarkets, convenience stores and chain retail 

food establishments. Consumers will expect to see calorie disclosure signage everywhere they go. In a 

study by Gruner and Ohri-Vachaspati (2017), researchers assessed food and beverage selection patterns 

among menu label users and nonusers at a restaurant chain establishment. They concluded that menu 

labels increased the probability of customers choosing healthier items.
4
 Restaurant chains that are 

compliant with listing calorie information usually list them in smaller font next to the menu item or on a 

separate spreadsheet available to the consumer. Fast-food chains and fast-casual restaurants that are 

compliant list their calorie counts in a smaller font on a menu board, which consumers can see as they 

purchase their food/beverage. I strongly support implementing calorie counts on self-service and 

packaged foods. Information must be in a larger font so it is clearly visible to all consumers, as mentioned 

in the final rule.  

 

Additional suggestions I would make is to not only include calorie counts but grams of carbohydrates and 

allergy information as well. As an individual living with Type 1 Diabetes and multiple food allergies, it is 

valuable information I would look for as a consumer. 



 

 

1) Carbohydrate information – this can be as simple as putting the grams of carbohydrates next to 

the calorie listing on a label. As described above, obesity rates continue to rise, and many 

consumers have co-morbidities such as Type 2 Diabetes. The majority of these consumers with 

Type 1 or Type 2 Diabetes rely on carbohydrate counting in efforts to control their blood glucose. 

This allows them to stay healthy and reduce long-term complications related to diabetes.
5
  

 

2) Allergy information – this can be done by indicating common allergens by words or icons for 

these self-service foods. The Asthma and Allergy Foundation of America states that anaphylaxis, 

a life-threatening allergic reaction, occurs in about one in 50 Americans.
6
 Food allergies are 

common in the United States. By clearly adding common allergens to self-service foods, it will 

benefit those with certain food allergies and prevent anaphylactic reactions. 

 

Currently, many restaurants and retailers offer some sort of caloric disclosure information on their menu. 

This is beneficial to those with medical conditions such as diabetes, as described above. Other methods 

utilized by establishments that are in compliance include posting their nutritional information on their 

website. For example, Applebee’s clearly lists their nutritional information on their website.
7
 Some 

restaurants and retailers have printouts of their nutritional information at the table for diners to use. King 

County has been doing this since 2009 and nutritional information is available in most establishments.
8,9

 

In addition to posting these on their website, some establishments such as Applebee’s utilize smart phone 

applications to disseminate their nutritional information.
10

 These are some ideas to disclose caloric 

information without physically referring to the menu itself. 

 

The Food and Drug Administration (FDA) has been working on Nutrition and Food Labeling since April 

6, 2011. It has been six years since the first Proposed Rule.
11

 With this proposed extension to May 7, 

2018, it will be seven years for national menu labeling to be in effect. Nutrition professionals such as 

Registered Dietitians are waiting for this to happen to “help consumers make wiser and more healthful 

dietary decision away from home.”
12

 I strongly urge the FDA to consider revoking this date extension and 

finalize the menu labeling regulations as soon as possible. Americans should be supported in making their 

own health decisions. Menu labeling is one of the ways for the general public to take charge of their 

health. Please consider proceeding with immediate implementation of this rule without further 

amendments. 

 

Thank you for this opportunity to express my opinions. If you have any questions, please feel free to 

contact me. 

 

Sincerely, 

 

 

 

Reiko Kobayashi-Wagner, MS, DTR 

Dietetic Intern, Priority Nutrition Care 

Reiko.kobayashiwagner@gmail.com 

(425) 367-1014 
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