
 

  

  
 

 
 

 
 

 

  

 
 

 

     

   

     

 

   

 

   

   

 

   

 

Part 1. The program 
disaggregates FPED 
variables (white 
boxes) into new 
granular red meat and 
poultry groups, 
creating 4 new FPED-
aligned variables 
(gray boxes) 

Red meat and poultry FPED1 variables 
(lean oz-eq/day) 

Unprocessed red meat2 

(PF_Meat) 

Unprocessed  red meat  
(PF_Meat)  

Processed meat3 

(PF_Curedmeat) 

50% Frankfurter or hot dog, meat and poultry, reduced fat or light 50% 
0% Turkey, light or dark meat, smoked, cooked, skin not eaten 100% 

100% Meat sandwich, NFS 0% 
66% Ham, pork, and chicken, luncheon meat, chopped, minced, pressed 33% 

Processed red meat 
(cured_redmeat) 

Processed poultry  
(cured_poultry)  

Unprocessed poultry4 

(PF_Poult) 

Part of the WWEIA Not part of the WWEIA 
category #2204 ‘Chicken category #2204 ‘Chicken 

patties, nuggets and patties, nuggets and 
tenders’ tenders’ 

Chicken  nuggets, etc. 
(nug_pat_fil)  

Unprocessed poultry 
(unproc_poultry)  

Part 2. The program 
also reaggregates to 
create 5 additional 
meat and poultry 
variables (gray boxes) 

Total red meat  (total_redmeat) 

Red and processed  meat  1  (red_and_cured_1) 

Red and processed  meat  2  (red_and_processed_2) 

Further processed poultry  (total_proc_poultry) 

Total poultry (total_poultry) 
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