2012 DNRC National Nutrition Month Mini-Symposium
Dietary Sodium:  Recommendations, Evidence, Challenges, and Applications for Clinical Guidance
Friday, March 9th 
NIH, Lister Hill Auditorium, Bethesda, MD

8:30 –8:45 	Welcome and Introductions - DNRC staff
Sodium– Why Now?
8:45 –9:05  	The Evidence Linking Dietary Sodium to Cardiovascular Disease – Dr. Cay Loria, 				NIH/NHLBI 
	
9:05-9:35         Moving from Evidence to Guidance and Strategies- Kathryn McMurry, NIH/NHLBI

Sodium – From a Food Science Perspective

9:35-10:05  	The role of sodium in food processing and preservation - Jeff Canavan, 
		USDA/FSIS

10:05–10:25    	Sodium taste perception – Dr. Gary Beauchamp, Monell Research Center

10:25–10:40  	 Q & A

10:40-11:00	Break 
Federal Efforts to Assess Sodium Intakes and Monitor the Sodium Content of the 		            U.S. Food Supply
[bookmark: _GoBack]11:00-11:15   	NHANES data and research to assess sodium intake in the US population-
		Vicki Burt, CDC/NCHS 
11:15-11:30   	USDA Faces the Challenges of Monitoring Levels of Sodium in Processed and Prepared 			Foods - Joanne Holden-USDA/ARS
Putting it all Together
11:30–12:25 	Panel Discussion - Efforts to Implement the DGA Sodium Recommendations
· FDA/CFSAN perspectives and initiatives—Dr. Claudine Kavanaugh, FDA/Office of Foods 
· Consumer education efforts- What should be the consistent message? Holly McPeak, DHHS/ODPHP
· Workplace food service perspectives and challenges-Beth Dorman, Compass Group/Eurest Dining
· Implications for school nutrition programs- Dr. Eileen Ferruggiaro,  Chief Child Nutrition Branch, USDA/FNS

12:25-12:30 Closing Remarks-DNRC staff
