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

Further processed poultry (total proc poultry)

Total red meat (total redmeat)

Total poultry (total poultry)

Red and processed meat 1 (red and cured 1)

Red and processed meat 2 (red and processed 2)
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