Better Labels, Less Sodium, Better Bones
Energy labels on cars and appliances have been graphic enough to change the market, because they highlight the best choices available. 
The current "Nutrition Facts" label is not as effective as the energy labels. The 2015 Dietary Guidelines need to propose additional, voluntary, graphic labels to highlight and move the market toward available foods with low sodium, saturated fat and sugar. Good choices exist in every food group, and good labels will help people find them.
I attach examples. The committee can call on graphic artists to develop better designs, and may want to choose other nutrients. Design 2 includes potassium and phosphorus, since dialysis patients need to minimize them, and most published diets and supplements lack enough potassium (www.globe1234.org/menu.xls). 
I encourage the committee to propose voluntary designs, not required ones, to allay resistance and allow improvements. The most helpful voluntary designs will spread. Producers of healthy foods can use such designs to help them stand out among the 43,000 foods in an average supermarket.
As I said in my earlier comment (ID# 318), companies produce many foods low in sodium, fat and sugar. They need better labels so people can find them.
Bone loss caused by sodium is a large problem, and I urge you to improve labeling as well as advice. Studies include:
1. NIH says "Sodium, often from salt, causes the kidneys to excrete more calcium into the urine. High concentrations of calcium in the urine combine with oxalate and phosphorus to form stones. Reducing sodium intake is preferred to reducing calcium intake." kidney.niddk.nih.gov/Kudiseases/pubs/kidneystonediet/index.aspx#sodium
2.
An Australian study found that people excrete calcium, and hip bones lose strength and break more easily, unless the ratio of sodium to calcium intake is less than 1.9 (p.744: 0.0051/0.0027). So people who eat 1,000 mg calcium per day have to stay under 1,900 mg sodium. Those who eat only 500 mg calcium have to eat less than 950 mg sodium to avoid hip fractures. 

Full text: ajcn.nutrition.org/content/62/4/740.long
Citation: pubmed.gov/7572702, Am J Clin Nutr. 1995 Oct;62(4):740-5.

"A longitudinal study of the effect of sodium and calcium intakes on regional bone density in postmenopausal women."
Devine A, Criddle RA, Dick IM, Kerr DA, Prince RL.

3.
A European study found people's bones lost calcium, depending on sodium intake as well as calcium intake:

	Daily Sodium Intake
	Calcium Intake
	Daily Bone Change
	Bone Loss per Decade
	Ratio Sodium/Calcium

	4,400 mg
	520 mg
	- 115 mg
	29%
	8.5

	1,600 mg
	520 mg
	- 71 mg
	18%
	3.1

	4,400 mg
	1,300 mg
	- 12 mg
	3%
	3.4

	1,600 mg
	1,300 mg
	+ 90 mg
	
	1.2


Most of the loss is at the hips, which are then more likely to break. They did not test lower sodium levels, but each finding was consistent with the Australian study which found that sodium intake needs to be less than 1.9 times the calcium intake, to avoid bone loss. Effort put into eating high calcium foods is wasted if people eat too much sodium. None of the volunteers had high blood pressure: all were under 140/90, and average blood pressure was 115/72.

Full text: onlinelibrary.wiley.com/doi/10.1359/jbmr.080408/pdf
Citation: pubmed.gov/18410231 J Bone Miner Res. 2008 Sep;23(9):1477-85. doi: 10.1359/jbmr.080408.

"Sodium and bone health: impact of moderately high and low salt intakes on calcium metabolism in postmenopausal women."
Teucher B, Dainty JR, Spinks CA, Majsak-Newman G, Berry DJ, Hoogewerff JA, Foxall RJ, Jakobsen J, Cashman KD, Flynn A, Fairweather-Tait SJ.

USDA and NIH diets also need to cut sodium. For example the NIH DASH diet can cut sodium 35% by replacing its breads with zero-sodium commercial breads (www.globe1234.org/menu.xls). The USDA diet can likewise reduce its sodium.
I am an independent researcher, not affiliated with the food industry. I have been working on presenting nutrition information to the public for 20 years, and manage an information site on nutrition and other medical issues, salt.globe1234.com.
Paul Burke 
Nutrition@Globe1234.com
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