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Introduction

Consumption of foods away from home is over 50% in the
U.S., with full-service and fast food restaurants accounting
for 77% of all food away from home sales!. Sales of fast
food pizza have increased from $28 billion in 2000 to over
$35 billion in 2010 and continues to rise?. The USDA
Nutrient Data Laboratory (NDL) recognized pizza as a high
consumption food and sampled popular types of fast food
pizza from the top two national pizza chains in 2003 and

Figure 1a. Sodium Content by Crust Type in
Cheese Pizza from 2003 vs. 2010 (100g)

Figure 1b. Sodium Content by Crust Type in
Pepperoni Pizza from 2003 vs. 2010 (100g)

Results
Sodium — 2010 compared to 2003 (Figs. 1a, 1b):
« No significant changes in cheese pizza, regular and thick type crusts, both brands.

« Significantly increased in both brands of cheese pizzas with thin crust: brand A mean
increased 783 to 857mg/100g (p<0.014); and brand B mean increased 558 to 628mg/100g
(p<0.014).

*No significant change for pepperoni pizza by brand and crust type (regular and thick).
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Conclusion
While sodium in some foods have decreased in 7 years the sodium in fast food pizza has
not changed significantly. These observations provide values for nutrient monitoring in

Figure 3a. Potassium Content by Crust Type in
Cheese Pizza from 2003 vs. 2010 (100g)

Figure 3b. Potassium Content by Crust Type in
Pepperoni Pizza from 2003 vs.2010 (100g)
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several types of high-consumption fast food pizzas and current, accurate data on fast food
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