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Q5: Is there a role for natural health products or nutrients, other than antioxidants, in
the prevention or progression of age-related macular degeneration (ARMD)?
Subcategory: Intervention

Last Updated: 2007-03-31

Key Practice Point

Several prospective studies have suggested a relationship between total fat and the types of fat
in the diet and risk of age-related macular degeneration.

Although omega-3 fatty acid supplementation is receiving some attention, currently, a lack of
randomized controlled trials and confirmation of the long and short term safety of omega-3 fatty
acids prevents recommending their use as a means to prevent eye diseases such as macular
degeneration.

Grade of Evidence: C
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Key Practice Point
Several prospective studies suggest there is a relationship bet 1 total fat and the types of fat
in the diet and risk of age-related macular degeneration.

|Although omega-3 fatty acid supplementation is receiving some attention, currently, a lack of
randomized controlled trials and confirmation of the long and short term safety of omega-3 fatty
acids prevents recommending their use as a means to prevent eye diseases such as macular
degeneration.
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N Knowledge Pathway: Food Safety — Production and Storage
N Background - Effect of Irradiation on the Nutrient Composition of Beef Products
? Importance of Topic to Practice
Arecent report on foodborne illness in meat and poultry listed ground beef as one of the riskiest meat
" products inthe marketplace (1). According to the report, ground beef was associated with 338 outbreaks
- inthe United States between 1999 and 2010, which resulted in 3800 ilinesses and the recall of 70 million
- pounds of ground beef due to bacterial contamination (1). Similarly, an international review of foodborne
N iliness outbreaks between 1988 and 2007 found that beef products were the third-highest source of
- outbreaks behind multi-ingredient foods and eggs (489, 697, and 584 outbreaks, respectively)(2).
7 However, it was clear from the study that foodborne risk from beef was not equal across geographic
N regions. In Canada, beef products were the highest source of foodborne illness outbreaks (47 of 131,
- 35%), whereas in the United States they were the third-highest source (244 of 1670 outbreaks, 14.6%), in
z the European Union they were the fifth-highest source (85 of 1026 outbreaks, 8.3%), and in Australiaand
New Zealand they were the eighth-highest source (9 of 204 outbreaks, 4.4%)(2) B
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Background - Effect of Irradigtion on the Nutright Composition of Beef Products

Importance of Topic to Practi

s in meat and-peulirylisted ground beef as one of the riskiest meat
products in the marketplace and poultry was second (1). According to the report, ground beef was
associated with 338 outbreaks in the United States between 1999 and 2010, which resulted in 3800
ilinesses and the recall of 70 million pounds of ground beef due to bacterial contamination (1). Similarly,
an international review of foodborne iliness outbreaks between 1988 and 2007 found that beef products
were the third-highest source of outbreaks behind multi-ingredient foods and eggs (489, 697, and 584
outbreaks, respectively)(2). However, it was clear from the study that foodborne risk from beef was not
equal across geographic regions. In Canada, beef products were the highest source of foodborne illness
outbreaks (47 of 131, 35%), whereas in the United States they were the third-highest source (244 of 1670 v

outbreaks, 14.6%), in the European Union they were the fifth-highest source (85 of 1026 outbreaks,
8.3%), and in Australiaand New Zealand they were the eighth-highest source (9 of 204 outbreaks, 4.4%)
) [f‘ [BA]: Glad to see the

international focus here

Not many countries have approved the irradiation of beef products (see Table 3, below), but it might
provide a safe and effective means of processing beef products to reduce or eliminate the risk of
foodborne iliness from bacteria. Registered dietitians should be able to answer questions and provide
guidance on both the safety and wholesomeness of consuming irradiated foods.

Topic Overview
The concept of using radiation to reduce the microbial content and/or extend the shelf life of food has
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