
A nutrition label becomes much easier to understand when we recognize that it is 
describing a specific amount of food. Every number depends on that amount. A package 
might contain enough food for several servings, even though it looks small enough to 
finish in one sitting. A cereal might appear lower in sugar than another cereal because its 
listed serving is smaller. A drink might contain no added sugar while still containing 
naturally occurring sugar and a meaningful amount of energy. None of those details are 
difficult once we know where to look. The skill is learning to connect the numbers 
instead of judging a food by whichever number catches our attention first. We will use 
the U.S. Nutrition Facts label throughout this lesson, and our sample foods and numbers 
will be invented for teaching rather than taken from particular brands. 

Begin at the top with “serving size” and “servings per container.” The serving size is the 
amount of food used to calculate the information below it. The servings per container tell 
us approximately how many of those amounts are inside the package. Suppose a 
container says “4 servings per container” and “Serving size: ½ cup.” The container holds 
about four half-cup servings, or two cups altogether. If we eat one cup, we eat two 
labeled servings. If we finish the container, we eat four. The serving size is based on 
amounts people typically consume; it is not a personalized instruction telling us how 
much we should eat. Our actual portion—the amount we choose to put on our 
plate—may be smaller, equal to, or larger than the labeled serving. Reading the label 
accurately means connecting those two amounts. The FDA explains this distinction in its 
serving-size guidance. 

Imagine crackers labeled as 120 calories and 180 milligrams of sodium for six crackers. 
Twelve crackers provide approximately 240 calories and 360 milligrams of sodium. Three 
crackers provide about 60 calories and 90 milligrams of sodium. Nine crackers are one 
and a half servings, so they provide about 180 calories and 270 milligrams of sodium. 
The same multiplier applies to protein, fiber, fat, and the other nutrient amounts. We are 
not multiplying only the calories while leaving everything else unchanged. An easy 
calculation is to divide the amount we eat by the listed serving size: nine crackers 
divided by six crackers equals 1.5 servings. Then multiply each listed amount by 1.5. 
This also works with weights. If one serving weighs 40 grams and our portion weighs 60 
grams, we have eaten one and a half servings. 

The measurement beside the serving size helps us become more accurate without 
requiring us to measure every meal forever. A label might say “⅔ cup (55 g).” The cup 
measurement describes volume, the amount of space the food occupies; grams describe 
weight, or more precisely, mass. Two cereals can occupy the same cup while weighing 
different amounts because one is airy and the other is dense. Even the same cereal can 
settle differently depending on how it is poured. A kitchen scale can help us learn what a 
listed serving actually looks like: place an empty bowl on the scale, press the tare or zero 
button to remove the bowl’s weight, and add the food. We can then compare our usual 
portion with the labeled amount. Measuring is a learning tool, not a requirement to turn 
eating into an accounting exercise. 
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Some packages make the calculation easier by showing two columns, such as “per 
serving” and “per container.” Read the column heading before using its numbers. If the 
entire container contains two servings and its whole-container column already says 500 
calories, we do not double that number again. Another important distinction is whether 
the label describes the product dry, drained, cooked, or prepared according to 
instructions. Dry rice absorbs water and becomes heavier when cooked, but water does 
not add calories. Milk, butter, oil, cheese, and sauces do add nutrients and energy. If a 
cereal label describes the dry cereal alone, the milk belongs in the meal’s total 
separately. A package of macaroni and cheese may show both the dry product and the 
prepared dish; the prepared column assumes the particular ingredients and quantities 
specified in its directions. 

Consider an imaginary bean-and-vegetable soup with two servings in the container. One 
serving is one cup. The table below shows what happens when we eat one cup or the 
entire two-cup container. These are simplified teaching numbers, and the values on real 
labels are rounded. 

Information on the label One cup: one serving Two cups: entire container 

Calories 240 480 

Total fat 8 g 16 g 

Saturated fat 1.5 g 3 g 

Trans fat 0 g 0 g 

Cholesterol 0 mg 0 mg 

Sodium 690 mg 1,380 mg 

Total carbohydrate 32 g 64 g 

Dietary fiber 7 g 14 g 

Total sugars 6 g 12 g 

Includes added sugars 4 g 8 g 

Protein 10 g 20 g 

Vitamin D 0 mcg 0 mcg 

Calcium 130 mg 260 mg 

Iron 1.8 mg 3.6 mg 

Potassium 470 mg 940 mg 



Before judging anything in that table, become comfortable with the units. “g” means 
grams, “mg” means milligrams, and “mcg” means micrograms. One gram equals 1,000 
milligrams, and one milligram equals 1,000 micrograms. Therefore, 690 milligrams of 
sodium is 0.69 gram. A number that looks large may represent a small physical quantity, 
but that does not tell us whether it is nutritionally important. Our bodies need different 
substances in very different amounts. We cannot decide that 10 grams of protein is less 
significant than 690 milligrams of sodium simply because 10 is the smaller printed 
number. The units differ, the substances differ, and their roles differ. This is one reason 
the percentage column on the label is so useful: it places each nutrient beside an 
appropriate reference amount. 

Calories measure energy. Our bodies use energy to maintain temperature, circulate 
blood, breathe, move, repair tissues, and carry out countless processes we never 
consciously notice. The number beside “Calories” tells us approximately how much 
energy the listed serving provides. It does not grade the food’s entire nutritional value. 
Two snacks with 200 calories each can provide very different amounts of fiber, protein, 
vitamins, and minerals. One might suit a particular meal or activity better than another. 
The 2,000-calorie statement near the bottom of the label provides a general reference for 
nutrition advice; it is not everyone’s daily requirement. Age, body size, activity, and other 
circumstances affect energy needs. A growing teenager, a small sedentary adult, and an 
endurance athlete should not assume that the same number describes all three of them. 
The FDA’s calorie guidance explains the purpose and limits of that reference. 

Energy and nourishment are related, but they answer different questions. Energy tells us 
how much fuel a food supplies. Nutrient density describes how much useful nutrition it 
supplies relative to its energy. Consider an imaginary 200-calorie snack with 6 grams of 
protein and 5 grams of fiber, compared with another 200-calorie snack containing 1 gram 
of protein and no fiber. The calorie count alone cannot reveal those differences. At the 
same time, the first snack is not automatically the correct choice in every circumstance; 
preference, allergies, appetite, cost, and the rest of the meal still matter. A useful 
label-reading habit is to ask what comes with the calories. Does the food contribute 
something we need, and how does it fit with what we are already eating? That question is 
more informative than assuming the lowest-calorie option must always be the most 
nourishing. 

Now look at “% Daily Value,” usually shortened to “%DV.” A Daily Value is a standardized 
reference amount for a nutrient. The percentage tells us how much of that reference one 
serving provides. If calcium says 20% DV, the serving supplies one-fifth of the calcium 
reference used on the label. It does not mean the food is 20% calcium by weight. It also 
does not mean the food supplies 20% of all our nutritional needs. Every nutrient has its 
own calculation. The percentages are not supposed to add up to 100 as we read down 
the column. A food can provide 25% DV for fiber, 30% DV for sodium, and 10% DV for 
calcium because those percentages describe three separate substances. These standard 
values are useful for comparison, although individual needs can differ. The FDA’s Daily 
Value reference explains how these percentages work. 
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The most useful shortcut is that 5% DV or less is low, while 20% DV or more is high, per 
serving. Whether “high” is desirable depends on the nutrient. A high fiber contribution 
can be helpful; a high sodium contribution deserves attention because sodium is 
something we generally need to limit. The same applies to saturated fat and added 
sugars: reaching 100% is not an achievement we are supposed to pursue. Their Daily 
Values function as limits for general label guidance. With nutrients such as calcium and 
iron, the percentage helps us see contributions toward adequate intake, but ever-higher 
amounts are not automatically better. Consider three foods providing 10%, 15%, and 20% 
DV for sodium in the portions eaten. Together they contribute about 45% of the sodium 
reference. We can add percentages across foods for the same nutrient, while keeping 
different nutrients separate. The FDA describes this low-and-high approach in its 
label-reading guide. 

For our imaginary soup, one cup contains 690 milligrams of sodium. The label’s sodium 
Daily Value is 2,300 milligrams, so 690 divided by 2,300 equals 0.30, or 30%. Two cups 
provide 60%. That tells us the whole container supplies a substantial sodium amount, 
even before bread, crackers, or another side dish enters the meal. The soup also 
provides 7 grams of fiber per cup, which is 25% of the 28-gram fiber Daily Value. Two 
cups supply 14 grams, or 50%. Both observations can be true at the same time. The soup 
contributes considerable fiber and considerable sodium. Reading the whole label allows 
us to recognize the trade-off instead of calling the product simply good or bad. We might 
compare it with a lower-sodium soup, eat a smaller amount, or pair it with foods that 
contribute little additional sodium. 

Sodium is a mineral involved in fluid balance and nerve and muscle function. Table salt 
contains sodium and chloride, so “sodium” and “salt” are related terms, but they are not 
interchangeable measurements. The label reports sodium from all sources in the food, 
including ingredients other than table salt. Sodium can appear in foods that do not taste 
especially salty, such as bread, some cereals, and baked goods. It can also accumulate 
across several modest-looking portions. Imagine a sandwich made with bread providing 
300 milligrams, filling providing 450, cheese providing 180, and condiments providing 
120. That sandwich contains about 1,050 milligrams of sodium before we add a side. 
Nobody needed to pick up a saltshaker for that amount to accumulate. This is why 
comparing packaged ingredients can make a meaningful difference. Excess sodium can 
contribute to high blood pressure, so the total pattern matters. The FDA explains sodium 
sources and label terms here. 

“Reduced sodium” means less sodium than an appropriate comparison product; it does 
not necessarily mean low sodium. Suppose an original soup contains 800 milligrams per 
serving and a reduced-sodium version contains 600. The second has 25% less, which is 
a real reduction, but 600 milligrams still contributes about 26% of the sodium Daily Value. 
It remains high by the 20% guide. This distinction applies to other comparative claims 
too. “Reduced fat” describes a reduction relative to another product, while the actual 
amount must still be read. The practical habit is to let a claim direct our attention to the 
relevant line, then examine the number ourselves. A package can make a truthful 
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statement that tells us only part of what we need to know. The comparison becomes 
useful when we understand both where the product started and where it ended. 

Total fat tells us the combined amount of fat in the serving. Fat provides energy, supports 
cells, and helps the body absorb certain vitamins. The label then identifies some types 
within that total, especially saturated fat and trans fat. Those smaller lines are included in 
total fat; they are not additional amounts to add on top. If a serving contains 8 grams of 
total fat and 1.5 grams of saturated fat, it contains 8 grams altogether, with 1.5 of those 
grams being saturated. Unsaturated fats, which include monounsaturated and 
polyunsaturated fats, may also appear on the label. The type of fat matters because 
different fats affect blood cholesterol differently. Replacing some saturated fat with 
unsaturated fat is generally favorable for heart health. A food’s total fat amount alone 
does not tell us its entire fat profile. MedlinePlus explains the different dietary fats and 
their roles. 

Imagine two spreads with the same serving size and 10 grams of total fat each. Spread A 
has 7 grams of saturated fat; Spread B has 1 gram. The total-fat line makes them appear 
identical, but the saturated-fat line reveals a substantial difference. Using the label’s 
20-gram saturated-fat Daily Value, Spread A provides 35%, while Spread B provides 5%. 
That is a useful comparison if our goal is reducing saturated fat. It does not require 
memorizing the chemistry behind every oil. We also should not assume a plant-derived 
product is automatically low in saturated fat; the actual label settles the question more 
reliably than the plant imagery on the package. Trans fat deserves attention as well, and a 
displayed zero, like other label numbers, is subject to rounding. Nutrition labels are 
practical estimates, not measurements precise to the last molecule. 

Cholesterol is listed separately, usually in milligrams. It is a waxy substance found in 
animal-derived foods, and our bodies also make it. The cholesterol in a food and the 
cholesterol measured in a blood test are related subjects, but they are not the same 
measurement. Eating a food containing 30 milligrams of cholesterol does not raise a 
blood-test result by 30 points. Our bodies regulate, absorb, make, and transport 
cholesterol through complex processes, and the overall diet matters. A “cholesterol-free” 
claim also cannot tell us how much saturated fat, sodium, or added sugar a product 
contains. Return to the full panel rather than allowing one favorable line to answer every 
question. Someone managing a specific cholesterol condition may have individualized 
dietary advice, but everyone benefits from understanding that the label’s different lines 
describe different aspects of the food. 

The carbohydrate section contains several nested ideas, and understanding that 
structure prevents a common mistake. Carbohydrates include sugars, starches, and 
dietary fiber. Many digestible carbohydrates are broken down into glucose, a sugar the 
body uses for energy. Starch consists of linked sugar units and appears in foods such as 
rice, potatoes, bread, and beans. Fiber behaves differently because our digestive 
enzymes do not break it down in the same way. On the label, “Total Carbohydrate” 
includes the fiber and sugars shown underneath it. In our soup, 32 grams of total 
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carbohydrate already includes 7 grams of fiber and 6 grams of total sugars. We do not 
calculate 32 plus 7 plus 6. That would count the same material more than once. The 
smaller lines help explain the composition of the larger total. MedlinePlus explains 
carbohydrate types and common food sources. 

This also explains why a food can contain almost no sugar and still contain substantial 
carbohydrate. Imagine crackers with 22 grams of total carbohydrate, 1 gram of fiber, and 
0 grams of sugars. Much of the carbohydrate may be starch. Their lack of sugar does not 
make them carbohydrate-free. Conversely, beans can provide substantial carbohydrate 
along with fiber and protein, so the carbohydrate number alone cannot distinguish their 
nutritional contribution from that of a sweetened drink. For someone monitoring blood 
glucose, focusing exclusively on the sugar line misses relevant information about 
digestible starch. The total-carbohydrate line is an important starting point, with personal 
carbohydrate targets and any counting adjustments determined through an individual 
care plan. For general learning, the essential lesson is that “carbohydrate” names a 
broad category. We need to examine what is inside that category and how much food we 
actually eat. 

Dietary fiber is worth looking for because it contributes to digestive health, and different 
kinds have different effects. Some help retain water and support bowel regularity; some 
are fermented by microorganisms in the large intestine; some can help lower cholesterol. 
Fiber comes from foods such as beans, lentils, whole grains, fruits, vegetables, nuts, and 
seeds, and certain fibers are also added to packaged products. Consider two cereals 
providing 1 gram and 6 grams of fiber in equal-sized portions. The second contributes 5 
additional grams each time we eat that portion. Over repeated breakfasts, that is a 
meaningful difference without requiring a dramatic change in the meal. More is not 
automatically comfortable all at once, however. Increasing fiber gradually can help avoid 
gas, bloating, and cramping. We can use the label to recognize opportunities rather than 
suddenly trying to obtain an entire day’s fiber from one product. MedlinePlus describes 
fiber’s benefits and the importance of gradual increases. 

The sugar lines require another distinction: total sugars include both naturally occurring 
and added sugars. Milk naturally contains lactose, a type of sugar. Fruit naturally 
contains several sugars. Added sugars include sugars introduced during preparation or 
processing, along with sweeteners such as honey and syrups. Suppose a yogurt says 
“Total Sugars: 16 g” and underneath it, “Includes 10 g Added Sugars.” The yogurt 
contains 16 grams altogether, not 26. About 10 of those grams are classified as added, 
leaving approximately 6 grams from naturally occurring sugars, allowing for rounding. 
Our imaginary soup works the same way: its 6 grams of total sugars includes 4 grams of 
added sugars. The word “includes” is doing important work. It tells us that the smaller 
number is already contained within the larger one. The FDA explains how added sugars 
fit within total sugars. 

Consider two imaginary plain and flavored yogurts of the same size. The plain version 
has 7 grams of total sugars and 0 grams of added sugars. The flavored version has 19 
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grams of total sugars, including 12 grams of added sugars. The plain version’s sugar line 
does not mean someone secretly sweetened it; milk’s naturally occurring lactose helps 
explain the number. Nor does “0 added sugars” mean a food has no calories or that an 
unlimited portion would have no effect. We still need the serving size and the rest of the 
panel. The label’s added-sugars Daily Value is 50 grams, so the flavored yogurt’s 12 
grams represents 24%. That reference is a limit for general label guidance, not a target 
we need to reach. Some individual or professional recommendations are lower, which is 
another reason to distinguish label references from personal goals. 

Sugar amounts can also be easier to visualize when we remember that roughly 4 grams 
of sugar is equivalent in weight to about one teaspoon of granulated sugar. An imaginary 
drink with 40 grams of added sugar therefore contains about ten teaspoons’ worth. This 
is a comparison of sugar quantity, not a claim that the manufacturer literally scooped ten 
teaspoons of white sugar into the bottle; the sweetener might have been a syrup. If the 
bottle’s label already describes the entire bottle, that is the amount for the bottle. If it 
describes half, drinking everything doubles the amount. A naturally sweetened drink can 
still contain added sugars: honey, maple syrup, and agave do not stop being sugar 
sources because their names sound less industrial. The useful question is how much 
added sugar the amount we drink contributes. 

Protein supplies amino acids, the smaller units the body uses to build and repair proteins 
in muscles, organs, enzymes, and other tissues. Both plant and animal foods can 
contribute it. The number on the label tells us grams of protein per serving, which we can 
add across the foods in a meal. In an imaginary breakfast, cereal with 5 grams, milk with 
8 grams, and a spoonful of nut butter with 4 grams contribute 17 grams altogether. That 
total is more informative than asking whether any one component deserves to be called a 
“protein food.” Protein needs vary with body size, age, activity, and health, so the label is 
a measurement tool rather than a personal prescription. A high-protein claim also does 
not settle the rest of the food’s nutritional value. The product may still contain 
substantial sodium, saturated fat, or added sugars. MedlinePlus explains protein’s role 
and its plant and animal sources. 

Near the bottom, vitamin D, calcium, iron, and potassium provide another view of what 
the food contributes. These are micronutrients, substances needed in smaller quantities 
than carbohydrates, fats, and proteins, but “smaller” does not mean unimportant. 
Vitamin D helps with calcium absorption; calcium supports bones and also participates 
in muscle and nerve function. Iron is needed for hemoglobin, the oxygen-carrying protein 
in red blood cells. Potassium supports normal nerve and muscle function and fluid 
balance. Standard U.S. labels generally include these four, while other vitamins and 
minerals may also be listed. If vitamin C is absent from a panel, that does not necessarily 
prove the food contains none; it may simply not be a required listing for that product. A 
Daily Value is also not a diagnosis of our needs. For example, iron requirements differ 
across life stages, and certain health conditions can change appropriate potassium 
intake. 
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Our soup provides 130 milligrams of calcium per cup. Compared with the label reference 
of 1,300 milligrams, that is 10% DV. Two cups provide 20%. Its 1.8 milligrams of iron is 
10% of the 18-milligram label reference, while its 470 milligrams of potassium is 10% of 
the 4,700-milligram reference. We do not need to memorize every reference amount; that 
is precisely why the percentages appear beside the quantities. We can notice that a food 
makes a contribution, then consider the rest of the day. We also should not assume that 
a food with added vitamins automatically has an ideal overall profile. Fortification means 
adding nutrients to a food, and it can be useful, but a fortified cereal’s added sugars and 
fiber still matter. Several lines can tell us useful things simultaneously. The FDA lists the 
required nutrients and their Daily Values here. 

Beside or below the nutrition panel, the ingredient list answers a different question: what 
was used to make the food? Ingredients generally appear in descending order by weight, 
with the greatest amount first. Imagine a bread whose list begins “whole-wheat flour, 
water, oats,” compared with one beginning “enriched wheat flour, water, sugar.” Those 
beginnings tell us something about the products’ main components, although they do 
not reveal exact percentages. “Whole grain” means the grain retains its bran, germ, and 
endosperm, its three main parts. “Multigrain” tells us that more than one grain is 
involved; by itself, it does not establish that those grains are whole. We can combine the 
ingredient list with the fiber line to develop a more useful understanding than the 
package’s brown color or grain imagery provides. The FDA explains ingredient order and 
ingredient functions. 

An unfamiliar ingredient name is a reason to learn, not proof of danger. Ascorbic acid is 
vitamin C, and tocopherols are forms of vitamin E; both may appear in foods for 
particular functions. Ingredients can preserve freshness, prevent separation, improve 
texture, or supply nutrients. A short ingredient list can describe a nutritious food, but it 
can also describe a mixture of sugar and oil. A longer list might partly reflect added 
vitamins or several spices. We should examine the actual substances and their purposes 
rather than use pronunciation as a safety test. Sweeteners may also appear under 
several names, such as sugar, corn syrup, or honey, each occupying its own place in the 
list. Their order alone will not tell us the total added-sugar amount. The ingredient list 
identifies the components; the added-sugars line helps quantify their combined 
contribution. 

For anyone with a food allergy, ingredient and allergen information may take priority over 
nutritional comparisons. The nine major allergens recognized in U.S. labeling are milk, 
eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, soybeans, and sesame. The 
allergen may be identified within the ingredient list or in a separate “Contains” statement. 
A separate statement is not always present, so the ingredient list still matters. Advisory 
statements such as “may contain” concern possible cross-contact, when an allergen 
unintentionally enters a food through shared equipment or handling. Those warnings are 
voluntary; their absence does not guarantee that cross-contact is impossible. Recipes 
can also change, which is why a familiar package deserves a fresh reading when an 
allergy is involved. Someone managing a serious allergy should follow their established 
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safety plan rather than rely on a favorable nutrition profile. The FDA explains allergen 
labeling and advisory statements. 

We can now compare foods more intelligently, beginning by making the portions 
comparable. Suppose Cereal A lists 150 calories for 30 grams, while Cereal B lists 200 
calories for 50 grams. It is tempting to assume A provides less energy for an equal 
amount, but 50 grams of A would provide 250 calories. Its smaller listed serving created 
the lower-looking number. A fair comparison might use the same weight, the same 
volume if that reflects how we eat the foods, or the actual portion we intend to consume. 
Each approach answers a slightly different practical question. The important step is 
choosing the basis deliberately. Otherwise, we may compare one small handful with one 
large bowl and mistake the portion difference for a difference in the food itself. 

Here is another invented comparison, this time using equal 40-gram portions so the 
amounts are directly comparable. Neither cereal’s name or packaging appears because 
we are practicing how to judge the information itself. 

Nutrient in a 40-gram portion Cereal A Cereal B 

Calories 160 150 

Dietary fiber 2 g 6 g 

Added sugars 10 g 3 g 

Protein 3 g 5 g 

Sodium 240 mg 120 mg 

The ten-calorie difference is relatively small, but the other differences are more 
substantial. Cereal B supplies three times as much fiber, 7 fewer grams of added sugars, 
2 more grams of protein, and half as much sodium. If both are affordable, enjoyable, and 
suitable for our needs, those facts give us concrete reasons to choose B more often. We 
can also think about the meal rather than the cereal alone. Adding milk or yogurt 
changes protein and calcium; adding fruit changes carbohydrate and may add fiber. If 
Cereal A is the one we enjoy, we can still understand its contribution and make informed 
decisions about the portion or frequency. Learning the label gives us options. It does not 
require pretending food preferences, budgets, and daily circumstances have 
disappeared. 

Small additions deserve the same attention as the main food because their portions are 
easy to overlook. Imagine a coffee creamer with 30 calories and 5 grams of added sugars 
per tablespoon. Four tablespoons provide about 120 calories and 20 grams of added 
sugars. A salad dressing with 120 calories and 250 milligrams of sodium per two 
tablespoons provides 240 calories and 500 milligrams when we use four tablespoons. 
These examples are not arguments against coffee or salads; they show why the name of 
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a meal cannot fully describe what we consume. The same applies to dipping sauces, 
cooking oils, spreads, toppings, and drinks alongside food. We become more accurate 
by noticing the complete meal, including the parts added after the main ingredient leaves 
its package. 

Label numbers also have limits. They are rounded, foods vary naturally, and our portions 
are not always exact. We should use them for meaningful comparisons and reasonable 
estimates rather than expect laboratory precision at the dinner table. A label also cannot 
tell us everything about taste, satisfaction, culture, affordability, or how a food fits into a 
varied eating pattern. Nor does every nutritious food arrive with a printed panel: fresh 
produce often does not carry the same kind of package label as crackers or cereal. The 
goal is to gain useful information where it is available. A difference of hundreds of 
milligrams of sodium or several grams of fiber can help guide a choice; a tiny numerical 
difference may deserve far less attention than whether the food fits our needs and is 
something we will actually eat. 

When we pick up a package now, the reading can follow a clear path. Establish the 
amount the numbers describe, compare that with the amount we will eat, and adjust the 
quantities if needed. Notice the calories as an energy measure, then examine the 
nutrients the food contributes: fiber and protein, saturated fat, sodium, added sugars, 
and relevant vitamins and minerals. Use the percentages to recognize large and small 
contributions, and read the ingredients to understand what produced those numbers. 
With our soup, we can say something specific: “The whole container gives us 20 grams 
of protein and 14 grams of fiber, and it also gives us 1,380 milligrams of sodium.” That 
statement gives us enough understanding to compare another soup, choose a side dish, 
or decide on a portion. The label has become information we can use in our own 
decisions. 

 


