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CSPI’s Annual Report 
to the Membership
To: All CSPI Members
From: Michael F. Jacobson, Ph.D., President and Co-Founder
Date: November 20, 2015
Subject: 2015 Highlights & 2016 Challenges
I've prepared this report especially for members to share our pride in the 
accomplishments you helped CSPI achieve. Our most notable this year is:

Th ank you for your loyal support in helping us rid the food supply of this harmful ingredient. It will be three years 
before every product is off  the shelves.  But consumers can rest assured that trans fat—one of the food industry’s most 
harmful experiments—is on its way out.
I hope you’ll help us gear up for the challenges in 2016 to: 

Make your food safer!
Keep Contaminated 
Imported Food Off  

Our Tables

For three years, people around 
the country have fallen ill each 
summer from a parasite, Cyclospora, 
associated with contaminated tropi-
cal fruits and vegetables. Th e annual 
outbreak baffl  ed experts, but when 
they fi nally tracked down the cause, 
it disgusted all of us. Th e source was 
cilantro grown on Mexican farms—
where workers defecated in the 
fi elds in which it was being grown 
because no sanitary facilities were 
provided.

Unfortunately, the shocking 
news that contaminated cilan-
tro from Mexico sickened almost 
500 Americans in 30 states wasn’t 
an isolated case.

•  Cucumbers from Mexico con-
taminated with Salmonella
killed four people and sent 157

to the hospital in September. 
Th at outbreak sickened almost 
800 people in 36 states.

•  Tuna imported from Indonesia
sickened 65 people, sending
11 to the hospital between
March and July.
Th e safety of imported food is

of paramount importance simply 
because we eat so much of it—up to 
15 percent of the typical American 
diet. For people like you and me, 
that number is probably higher 
because so much of the healthy 
food we choose—fruits, vegetables, 
and seafood—comes from other 
countries. Here are a few more 
statistics that might shock you:
The United States imports 50 per-
cent of our fresh fruits, 20 percent 
of our vegetables, and a whop-
ping 80 percent of our seafood. 
But less than 2 percent of it is 
inspected by the FDA.

Dishonest importers know that 
and engage in “port shopping”—the 
practice of moving contaminated 
food from one port to another in 
search of one where inspection is lax 
or non-existent. And because our 
inspectors are spread so thinly, that’s 
not hard to do.

Th e FDA was fi rst alerted to 
port shopping more than a decade 
ago in 2001 when the practice 
was exposed in an investigation by 
the Government Accountability 
Offi  ce. In 2008, the FDA proposed 
marking unsafe imported food 
that had been initially rejected at 
one port as “Refused Entry” so 
that it could be easily detected 
at other ports. But that eff ort 
languished in the bureaucracy, 
and so contaminated food, grown 
in countries where sanitation 
standards don’t exist or are not 
enforced, continues to pour across 
our borders. With your support, 
CSPI will press FDA offi  cials to 
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make 2016 the year they put an end 
to the dangerous practice of port 
shopping.

I know that you share my 
desire to ensure that imported 
food meets the same high safety 
standards that we expect of food 
grown in the United States. And 
it’s great news for us that this fall 
the FDA issued new rules to make 
importers certify that the food they 
bring into the country has been 
produced in accordance with U.S. 
safety standards. CSPI also fought 
to require importers to certify that 
high-risk imported foods, like queso 
fresco cheeses, meet our safety rules 
even before they leave foreign ports. 
Those safeguards were included in 
the Food Safety Modernization Act, 
which CSPI played a lead role in 
winning.
Bottom Line: No matter where 
food comes from, Americans 
want and deserve it to be safe 
and wholesome. With your help, 
CSPI will fight for a strong FDA 
that can enforce our safety stan-
dards on foreign producers and 
importers to keep you safe.

Put the Food Safety 
Modernization Act 

Safeguards into Action

It was headline news in 
September when the former head 
of a peanut-processing company 
was convicted of criminal charges 
in connection with a deadly Sal-
monella outbreak and sentenced to 
28 years in prison. Contaminated 
peanuts sold by the Peanut Cor-
poration of America sickened 700 
people and caused nine deaths in 
2008–2009. Company officials 
knew their peanuts were contami-
nated, but they purposely did not 
tell their customers, and they even 
falsified lab reports.

That landmark case sends a 
strong message to food producers 
about the U.S. Department of 
Justice's new willingness to pursue 
violators with criminal charges. 
That forceful action should moti-
vate company officials to make food 
safety a top priority. And that’s good 
news for all of us!

It’s also good news that the 
FDA has started to use several 
other important new powers it 
gained with passage of the Food 
Safety Modernization Act (FSMA): 
ordering companies to recall con-
taminated foods from stores and 
homes, intercepting foods suspected 
of being contaminated before they 
reach consumers, and suspending 
the registration of food processors 
caught selling unsafe food.

Though the law was signed 
almost five years ago, some of the 
most critical safeguards won’t go 
into effect until next year. One will 
require every manufacturer to have 
a food-safety plan and another will 
set safety standards for produce 
farms, which we urgently need, 

given the fact that fresh produce 
is now the #1 cause of outbreaks. 
While the Administration has been 
dragging its feet on finalizing the 
new regulations, 29 multi-state 
outbreaks have occurred that might 
have been prevented, including:

•  An outbreak caused by Listeria 
monocytogenes in caramel apples 
that caused seven deaths and 
31 hospitalizations. 

•  Another Listeria outbreak linked 
to soft cheeses that claimed one 
life, hospitalized 21 people, and 
caused one miscarriage. 

•  A Salmonella Enteritidis out-
break caused by bean sprouts 
sold in 12 northeastern states 
that sickened 115 people and 
sent 19 to the hospital.
Clearly, the progress that could 

have been made to keep all those 
people safe hasn’t been made. And 
people unlucky enough to get 
food poisoning are often hit with 
a double-whammy, as the USDA 
estimates that foodborne illness 
is responsible for an estimated 
$14 billion in health-related costs 
every year.

It’s easy to see how much work 
we have ahead of us to make our 
food safer, and how much we need 
the Food Safety Modernization 
Act to be fully implemented and 
enforced. The last step in that 
process is adequate funding. The 
FDA estimates that it needs about 
$270 million to implement the 
law—and, as in the past, CSPI will 
be leading the charge in Congress 
to get that funding to prevent more 
public-health disasters like the 
cilantro/Cyclospora outbreak.

Salmonella bacteria (fotolia.com/Tatiana Shepeleva)
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is responsible for an estimated 
$14 billion in health-related costs 
every year.

It’s easy to see how much work 
we have ahead of us to make our 
food safer, and how much we need 
the Food Safety Modernization 
Act to be fully implemented and 
enforced. The last step in that 
process is adequate funding. The 
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$270 million to implement the 
law—and, as in the past, CSPI will 
be leading the charge in Congress 
to get that funding to prevent more 
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Bottom line: The Food Safety 
Modernization Act brings the na-
tion’s food-safety system into the 
21st century—but only if it is fully 
implemented and funded. Please 
support our 2016 efforts to make 
that happen. 

Stop Squandering 
Precious Antibiotics

For decades, critically important 
antibiotics have been squandered 
by farmers who use them to 
promote faster growth of cattle, 
chickens, and pigs, and also to 
prevent diseases rampant in the 
filthy, overcrowded conditions in 
which their animals are raised. As a 
consequence, bacteria have become 
increasingly resistant to some 
important antibiotics—important 
because they are also used to treat 
human illnesses. That has made 
many human illnesses harder, or 
impossible, to treat, especially 
in older people. The Centers for 
Disease Control and Prevention 
(CDC) estimates that every year 
two million Americans contract 
antibiotic-resistant infections (due 
mostly to overuse of antibiotics in 
medicine and on farms) and 23,000 
of them die.

The World Health Organization 
has warned, “Far from being an 
apocalyptic fantasy, a post-antibiotic 
era, in which common infections 
and minor injuries can kill ... is 
instead a very real possibility for the 
21st century.”

CSPI has been working stead-
fastly for 20 years to avert this 
tragedy by urging the FDA to ban 
the overuse of precious antibiotics 
in farming. But year after year, drug 
giants—including Eli Lilly, No-

vartis, and Bayer—have cowed the 
agency into inaction.

Today, thanks to your support 
of CSPI’s efforts, I have some prog-
ress to report in the fight to save 
antibiotics for humans:

•  The FDA finally issued new 
guidelines to reduce antibiotic 
use on farms, although they 
are far weaker than they 
should be.

•  Several major companies, 
including McDonald’s and 
Perdue, have pledged to stop 
selling chicken raised with 
medically important anti-
biotics. Tyson, Chick-fil-A, 
Panera, Subway, Costco, and 
Kroger are also moving in that 
direction.

•  President Obama proposed 
a major initiative to research 
antibiotic resistance, which 
we applaud as a long-awaited 
recognition of the urgency of 
this public-health threat.

That is all good news—but 
those efforts don’t go nearly far 
enough. With your continued 
support, CSPI will keep the 
pressure on the food industry 
to go antibiotic-free. We’ll 
keep hammering home to the 
Administration that you simply 
can’t stop antibiotic resistance 
without tackling the reckless 
overuse of antibiotics on farms. And 
we’ll keep pressing the FDA to ban 
the farm use of precious antibiotics, 
except for treating sick animals.
But the highest priority should be 
tackling the dangerous “super-
bugs” in our food supply.

More than three years ago, CSPI 
petitioned the USDA to declare as 

“adulterants” four strains of anti-
biotic-resistant Salmonella often 
found in meat and poultry. But I 
suspect that you find it as shocking 
as I do that USDA—at the bidding 
of industry—does not consider 
the Salmonella strains that cause as 
many as 100,000 antibiotic-resistant 
illnesses annually to be adulterants! 
That designation would allow in-
spectors to stop the tainted products 
from being shipped to stores or to 
recall the products from stores and 
homes.

That is simply wrong-headed—
and what happened last year with 
the Foster Farms outbreak proves it. 
USDA inspectors knew that three 
California plants were selling pack-
aged chicken parts contaminated 
with antibiotic-resistant Salmonella, 
but they had no power to stop them 
until people started getting ill. And 
did they! More than 600 people 
in 29 states were sickened in an 
outbreak that continued for more 
than a year, from March 2013 to 
July 2014.

That craziness must stop! CSPI 
will keep the pressure on the USDA 

(istockphoto.com/emholk)

CS-E-85.indd   3 10/29/15   10:32 AM



4

www.cspinet.org

to grant our petition. And we will 
continue to work with Congress for 
passage of legislation that gives the 
USDA the power it needs to keep 
us safe.
Bottom Line: Our goal is to con-
vince the government to ban all 
irresponsible uses of medically 
important antibiotics on farms. 
We urgently need you with us in 
this life-saving battle.

Get Dangerous Additives 
Out of our Food

CSPI has also been working on 
four important food-additive issues:

Generally Recognized As 
Safe (GRAS). Congress created a 
legal category in 1958 for common-
ly used ingredients, like vinegar, 
widely considered to be safe. Today, 
food makers use GRAS as a catch-
all: companies can now determine 
for themselves—in secret—whether 
additives are safe and put them into 
foods without any public notice or 
rigorous testing. Companies have 
added as many as 1,000 chemicals 

to our food supply without ever 
telling FDA. (In addition, the 
FDA knows about, but hasn’t itself 
approved, more than 2,000 others.) 
The upshot: The FDA literally does 
not know what’s in the food we eat.

In 2016, FDA plans to publish 
a new rule on how it should define 
GRAS substances. CSPI has already 
submitted a detailed legal opinion 
to warn FDA that its lackadaisical 
approach violates the law—which 
clearly requires FDA oversight to 
ensure that new ingredients are safe 
before they can be used in food. We 
are actively strategizing to ensure 
that the new FDA rule has teeth 
and will be enforced.
If the FDA doesn’t heed CSPI’s 
forewarning, we will consider 
legal action on this critical 
issue.*

*While you can’t get much help from
the FDA, you can turn to CSPI’s
Chemical Cuisine chart, a widely
used source of reliable information for
consumers about the safety of food
additives, available at www.cspinet.org

Pure, powdered caffeine. 
“Why would such a dangerous 
product be allowed to be sold to 
individuals?” asked Julie Sweatt, a 
grieving mother who lost her son in 
2014 to an overdose of powdered 
caffeine. That’s exactly the question 
CSPI keeps asking the FDA.

For years, CSPI has raised a 
public alarm about the excessive 
amounts of caffeine being added 
to a growing number of foods and 
beverages. In the last 10 years, 
276 adverse events, including 
34 deaths, have been linked to 
highly caffeinated energy drinks. 
Meanwhile, companies are caffein-
ating everything in sight—from 
candies to pancake syrup. CSPI has 
asked FDA to limit the use of caf-
feine in foods, and to require labels 
to indicate how much caffeine a 
product contains.

The latest and most dangerous 
development in the caffeination 
craze is the sale of pure, powdered 
caffeine, which has injected a deadly 
new twist: overdose deaths. Joined 
by the parents of two young men 
who died after consuming pure 
powdered caffeine, CSPI has peti-
tioned the FDA to ban the product. 
After all, two teaspoons of the pow-
der can kill an adult! The ease with 
which powdered caffeine can result 
in a deadly overdose makes action 
by the FDA imperative.
The overuse and misuse of 
caffeine in the foods is a deadly 
game we have to stop, and with 
your help CSPI will get the FDA to 
ban unsafe uses once and for all.

Aspartame. Everyone knows 
that artificial sweeteners are in most 
diet drinks, but people are often 
surprised to learn they’re also now 
in everything from popcorn to 

© NutritionAction.com

2   Chemical Cuisine:  Your guide to food additives

Key to Safety of Food Additives

Certain People Should Avoid: May trigger
an acute, allergic reaction, intolerance, or other 
problem.

Caution: May pose a risk and needs
to be better tested. Try to avoid.

Cut Back: Not toxic, but large amounts
may be unsafe or promote bad nutrition.

Safe: Appears to be safe.

Avoid: Unsafe in amounts consumed or very
poorly tested and not worth any risk.

From CSPI's Chemical Cuisine:  Key to Safety of Food Additives
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Aspartame. Everyone knows 
that artificial sweeteners are in most 
diet drinks, but people are often 
surprised to learn they’re also now 
in everything from popcorn to 

English muffi  ns to frozen dinners. 
Are they safe?

Aspartame has been contro-
versial since the FDA approved it 
in 1981. Most of the safety studies 
done over the years were spon-
sored by manufacturers, who—no 
surprise!—found it to be safe. 
But three independent, top-notch 
studies conducted since 2005 have 
found that aspartame can cause 
cancer in animals. Aspartame 
(sometimes labeled as NutraSweet 
or Equal) is the most widely used 
artifi cial sweetener. It is used in 
Diet Coke and thousands of other 
products.

When the FDA, which seems 
to bend over backwards to avoid 
upsetting companies, dismissed 
the three studies, CSPI persuaded 
the authoritative International 
Agency for Research on Cancer 
(or IARC, a division of the World 
Health Organization) to evaluate 
aspartame.
If IARC concludes that aspartame 
is a likely cancer threat to con-
sumers, governments around the 
world—including our own—will 
face tremendous pressure to ban 
or limit aspartame.

Food dyes. Red dye 40. 
Yellow 5. Yellow 6. Th ose are the 
three most commonly used dyes, 
which are found in everything from 
yogurt to salad dressings to may-
onnaise. Especially concerning, the 
amounts found in some products 
are so high that a single serving 
exceeds the level shown to cause 
hyperactivity in sensitive children.

CSPI has been sounding the 
alarm about the hazards of artifi cial 
food dyes for many years. In 2008, 
we petitioned the FDA to ban all 
eight dyes being used. In 2011, the 
FDA actually acknowledged that 
food dyes can cause hyperactivity 
and inattention (ADHD) in some 
children. Yet it’s done nothing in 
the ensuing four years to reduce 
those risks. And here’s the kicker: 
Since 2010, the European Union 
has required warning notices on 
most foods containing dyes. As a 
result, American companies have 
switched to mostly natural colorings 
for the European market. Yet the 
exact same products—M&Ms, for 
example—are sold in the United 
States with artifi cial dyes.

And while the British food 
agency was urging companies to 
stop using dyes, our food agency—
the FDA—actually partnered with 
the food industry to write a bro-
chure that dismissed any connec-
tion between dyes and hyperactivity. 
Outrageous!

In 2016, CSPI will be pressing 
for decisive—and long overdue—
action by the FDA, Congress, and 
the food industry to eliminate these 
completely unnecessary chemicals. 
We will be building on the success-
es we and others have had urging 
companies to voluntarily stop using 
artifi cial dyes, such as Campbell 
(Goldfi sh), Frito-Lay (Sun Chips, 

Tostitos), Kraft (Macaroni & 
Cheese) and more. In addition, 
restaurants like Panera, Pizza Hut, 
and Subway are removing dyes from 
their foods (but not beverages). 
Kudos to them! Our challenge now 
is to get more companies to do the 
same.
Bottom Line: No other group 
except CSPI is taking the actions 
that will get dangerous and un-
tested additives out of our food. 
We need your help to keep the 
pressure on manufacturers, the 
FDA, and Congress to act.

While we fi ght for safe food, 
CSPI must also lead eff orts to:

Make your food 
healthier!

Make Lying Labels Start 
Telling the Truth

In a recent survey of grocery 
shoppers, 62 percent of responders 
said they don’t trust what compa-
nies say on their food labels. I know 
I don’t—you probably don’t either. 
And why should we?

Th omas’ Made With Whole 
Grain Bagels boasts 10g of whole 
grain per bagel, but contains more 
white fl our than whole grain. Ken’s 
Chef ’s Reserve Tableside Caesar 
Dressing brags on the front “made 
with Extra Virgin Olive Oil,” but 
tiny print on the back label admits 
that it contains more canola oil than 
the more expensive extra virgin olive 
oil the company touts. 

General Mills’ Nature Valley 
products trumpeted their natu-
ralness, too—until CSPI sued the 
company in 2012. And I’m pleased 
to tell you that since I last wrote 
you, General Mills has settled our 

s e e
i n g
r e d

Time for Action on Food Dyes 

CSPI's forthcoming report on food dyes.
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lawsuit by agreeing to stop labeling 
Nature Valley products as “100% 
Natural.” And before that were 
Kraft “all natural” Capri Sun and 
7UP’s “all natural” soda pop. I hope 
those lawsuits are leading other 
companies not to mislabel their 
undeserving products as “natural.”

And there’s more good news for 
consumers. After six years of legal 
wrangling, a CSPI lawsuit recently 
forced Coca-Cola to stop marketing 
its “Vitaminwater” as a health drink 
when it is mostly just water and 
sugar, with a few vitamins thrown 
in. Even the judge mocked the 
company’s ridiculous health claims!

CSPI scored another recent 
victory for consumers against Plum 
Organics baby-food company, 
which is owned by Campbell Soup. 
The product labels cynically exploit 
parents’ desire to buy the best for 
their babies. The front of the pack-
age tells parents they’re feeding their 
babies healthful kale or blueberries 
or quinoa, when a closer reading of 
ingredients reveals that the pouch-
es are mostly filled with cheap, 
watered-down apple sauce. CSPI 
threatened to sue, and we were 
gratified that the company agreed 

straightaway to improve its products 
and make its labels honest.

For many years, CSPI has tar-
geted false and misleading adver-
tising, doing the FDA’s job to press 
manufacturers to be truthful so that 
consumers have the honest infor-
mation they need to make healthy 
food choices. We’ve won against 
industry giants like Frito-Lay, Sara 
Lee, and many more. But going 
after companies one by one is an 
endless task, which is why CSPI 
is working closely with lawmakers 
in both chambers of Congress for 
passage of the Food Labeling Mod-
ernization Act. We need Congress 
to set legal boundaries that will stop 
the deceptive labeling claims and 
provide more useful information to 
consumers.

Most importantly, the bill 
would require a simple, easily un-
derstood label on the front of the 
package to indicate a food’s overall 
nutritional value or its significant 
flaws. They’re doing it in Chile by 
requiring packaged foods to state 
“high in sugar” or “high in sodium” 
in big print right on the front label. 
Wouldn’t that be a tremendous help 
to you? If other countries can do it, 

I think it’s high time that Americans 
should benefit from the same kind 
of bold labeling.

CSPI also is encouraging the 
FDA to require clear sugar labeling 
when it overhauls the Nutrition 
Facts label in 2016. Our top prior-
ity is to have “added sugars” listed 
on the label—in teaspoons as well 
as grams—along with a “% Daily 
Value” to put the amount of sugar 
in the context of a daily diet. Partly 
because of our input, a key govern-
ment advisory committee recom-
mended exactly that.

For example, a label might say 
that a 20-ounce bottle of Coke con-
tains 65 grams of sugar and 130% 
of a day’s limit. But the label also 
should tell consumers that there 
are 15½ teaspoons of sugar in that 
bottle of Coke. That should catch 
people’s attention!

Most companies are opposed to 
all forms of added-sugars labeling, 
especially if presented in a way that 
consumers can actually understand. 
So this will be a knock-down, drag-
out fight, with companies pushing 
for label changes that would ob-
scure or downplay the unhealthy 
aspects of their products—and 
CSPI arguing for clear, honest, and 
useful labeling.
Bottom Line: We have a tough 
fight ahead in 2016, and we need 
your help to make the FDA do 
what it’s supposed to do: stop 
the deceptive labeling and force 
manufacturers to give you clear, 
honest information.

CSPI President Michael Jacobson unveils a new anti-soda campaign on CBS This Morning.  See CSPI’s ad  
at bit.ly/ChangeTheTuneOnSoda.

Beginning December 1, 2015, New York City will require 
chain restaurants to post this image next to menu items 
that contain high levels of sodium. (NY City Dept. of 
Health and Mental Hygiene)
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Reduce Sodium = 
Save Lives

Did you know that many 
restaurant meals contain more than 
a day’s worth of sodium? (Chili’s 
Margarita Grilled Chicken—on the 
“Lighter Choices” menu—contains 
2,430 mg of sodium.) Are you 
aware that single servings of many 
packaged foods contain a third to 
a half of your daily sodium allow-
ance, based on 1,500 milligrams? (A 
half cup of Amy’s Organic Family 
Marinara Pasta Sauce, while it may 
sound like a healthy choice, con-
tains 590 mg of sodium.)

I’m guessing that you try to be 
careful about how much salt is in 
your diet, but you practically have 
to be a detective to fi nd it because 
it’s well-hidden in everything from 
bread to breakfast cereals to fresh 
poultry. Th at’s right, poultry! Shady 
Brook Farms turkey breast cutlets, 
like most other “fresh” poultry, are 
injected with a salty broth to keep 
them moist. Th e fact is, our su-
permarket shelves are full of nasty, 
salty surprises, despite the fact that 
since 1980 the government’s Dietary 
Guidelines for Americans has urged 
lower-sodium diets.

Salt is the single deadliest 
ingredient in our food supply, 
especially for people over 50, with 
excessive sodium causing as many 
as 100,000 fatal heart attacks and 
strokes each year. I think it’s high 
time the FDA actually helped con-
sumers control their salt intake.

Because of the FDA’s failure 
to protect its citizens, the United 
States is falling woefully behind 
other nations. Countries as diverse 
as Argentina, Bulgaria, Portugal, 
South Africa, and Turkey have 
set legal limits on sodium in cer-
tain food categories that are ma-
jor sources of sodium. While the 
United Kingdom does not have 
mandatory limits, the government's 
education campaign, along with 
pressure on companies, from 2003 
to 2011 resulted in a 15 percent 
reduction in the sodium intake of 
the general population—making 
Britons’ intake the lowest of any 
major country in the world and 
saving thousands of lives.

For more than three decades, 
CSPI has been leading the battle to 
reduce salt in Americans’ diets—

alerting the public to its dangers 
and pressing the FDA to set man-
datory limits on sodium in restau-
rant and processed foods. In 2010, 
our case was bolstered when the 
authoritative Institute of Medicine 
recommended mandatory limits (in 
a report paid for by congressional 
funding that CSPI secured).

And where are we fi ve years 
later? Nowhere. Industry has not 
only stopped the FDA from setting 
mandatory limits on sodium, it has 
prevented the agency from even 
setting voluntary sodium “targets.” 
Because of the government’s failure 
to act or to respond to the sodium-
reduction petition that CSPI fi led 
a decade ago, we sued the FDA in 
October . I hope that the lawsuit 
will light a fi re under the FDA and 
spur it to take meaningful actions to 
reduce sodium consumption.

One piece of great news is 
that New York City, with CSPI's 
vocal support, recently required 
chain restaurants to put a small 
image of a salt shaker next to any 
item on menus and menu boards 
that has more than a whole day’s 

With more than a day’s sodium in the Chorizo Fiesta Omelette alone (3220 mg), this breakfast from IHOP 
qualifi es for New York City’s new warning symbol. (CSPI photo)

Beginning December 1, 2015, New York City will require 
chain restaurants to post this image next to menu items 
that contain high levels of sodium. (NY City Dept. of 
Health and Mental Hygiene)
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worth of sodium. Seeing those 
excessive-sodium symbols next to 
the unhealthiest dishes should make 
people think twice when ordering. 
I hope other jurisdictions will copy 
New York's policy.

It’s a sign of change, too, 
that faced with government in-
action, consumers themselves are 
demanding healthier products—
and companies are wising up. The 
giant Con Agra (Hebrew National, 
Chef Boyardee, etc.) set a voluntary 
20 percent sodium reduction target 
and met it in 2014—a year before 
its self-imposed deadline. Unilever, 
Kraft, McDonald’s, General Mills, 
Frito-Lay, and others are working 
toward their own pledges to reduce 
sodium in their foods by 15 to 25 
percent over the next several years. 
Walmart, the largest grocery chain, 
has told its suppliers that they must 
lower sodium.

While those voluntary actions 
by some companies are encourag-
ing, CSPI believes that the federal 
government is the critical player 
in making sure that all food man-
ufacturers and restaurants help 
reverse this massive public-health 
threat—as well as save Americans 
about $18 billion in medical costs 
annually, which is what reducing 
sodium consumption by one-third 
would save.
Bottom Line: The most effective 
way to reduce hidden sodium 
in our food and save tens of 
thousands of lives a year would 
be for the FDA to require gradual 
reductions in sodium in foods. 
Please help CSPI make that 
happen.

* * * * * * *

I'm happy to report the progress 
that has been made in 2015—
and over the last 45 years since 

CSPI began leading the fight for 
better, safer food. That keeps me 
optimistic. With our expert staff 
and dedicated members like you, I 
know we can keep the momentum 
going in 2016.

But we’ll be up against the same 
formidable opponents: lawmakers 
influenced by campaign contribu-
tions from giant food corporations, 
unmotivated bureaucrats in the 
agencies whose job it is to protect 
you, and avaricious food and drug 
industries. We’re gearing up to fight 
on many fronts and I need to be 
able to count on your support.

Please let me know you’re with 
us by putting your year-end contri-
bution in the mail today. Make it 
as generous as you possibly can and 
don’t forget to fill out your survey 
with your top priorities for 2016.

Thank you!

CS-E-85
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Fundraising

Public Education

Membership Development

Projects & Programs

Management & General
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$389,292

1. FY2015 Expenses

Total Expenses: $17,109,059

3. FY2015 Statement of Financial Position
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CSPI  MISSION  STATEMENT

The Center for Science in the Public Interest is a consumer advocacy
organization whose twin missions are to conduct innovative research and
advocacy programs in health and nutrition, and to provide consumers with
current, useful information about their own health and well-being.

In general, CSPI's three main goals are:

  ���� To provide useful, objective information to the public and policy makers
and to conduct research on food, alcohol, health, the environment, and other
issues related to science and technology.

  ���� To represent the citizen's interests before regulatory, judicial, and
legislative bodies on food, alcohol, health, the environment, and other issues.

  ���� To ensure that science and technology are used for the public good and to
encourage scientists to engage in public-interest activities.




