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Dietary Preferences and their Role 
in Driving Cardiovascular Risk
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Learning Objectives

1) List sources of data on dietary preferences of different 

subpopulations in the United States.

2) List and describe a minimum of three significant racial and 

ethnic disparities in healthy eating.

3) Describe a culturally sensitive approach to identifying dietary 

behaviors contributing to cardiovascular risk.
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Creating a Foundation for Nutrition Guidance

Food Guide 

Pyramid

1992

MyPyramid

2005

MyPlate

2011
Basic 7

1943



12

Translation

https://doi.org/10.3389/fnut.2022.861526

https://www.mhlw.go.jp/bunya/kenkou/pdf/eiyou-syokuji5.pdf

https://www.nin.res.in/downloads/DietaryGuidelinesforNINwebsite.pdf

https://onav.fr/wp-content/uploads/2021/01/General-Dietary-Guidelines-for-Koreans.pdf

https://www.frontiersin.org/articles/10.3389/fnut.2022.861526/full
https://doi.org/10.3389/fnut.2022.861526
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Adaptations to Various Cultures

• International food guidance represents a variation on a 
theme

• Cultural foodways often reflect specific food and beverage 
selections within food groups 
• Staple carbohydrates

• Vegetables

• Fruits

• Protein sources

• Nuts, seed, legumes, beans, peas, and lentils

• Muslim Dietary Considerations/Halal

https://halalfoundation.org/muslim-dietary-laws-fasting-practices-you-need-to-know/
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Differences in Diet Quality by Race 
and Ethnicity – Overall Quality

100

58 60
65

57 54

0
10
20
30
40
50
60
70
80
90

100

Maximum
Points

All
Americans

All
Hispanics

Non-Hispanic
Asians

Non-Hispanic
Whites

Non-Hispanic
Blacks

Total HEI Score

https://www.fns.usda.gov/cnpp/hei-scores-americans



15

Differences in Diet Quality by Race 
and Ethnicity -Adequacy
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Differences in Diet Quality by Race 
and Ethnicity - Moderation
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Planning for Dietary Restrictions 

• Modifications to eating patterns for numerous reasons
• Cultural, religious, ethical, regional

• Family and personal roles related to food, meals, 
preparation, and participation

• Cultural traditions, holidays, frequency, duration, and 
considerations

• FAO Food Based-Dietary Guidelines

https://www.fao.org/nutrition/education/food-dietary-guidelines/regions/en/
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Addressing Health Disparities

• Race and Ethnicity tied to many health disparities
• Inequities tied to socioeconomic position, access, affordability

• Representation, Equity, or Access
• “Choice?”

• Honor representation of self
• Inform choices and opportunities

• Referrals

Drewnowski. J Nutr 2005;900-904.
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Additional Resources

• USDA has created numerous resources to support culturally-tailored 
dietary guidance
• https://www.nutrition.gov/topics/shopping-cooking-and-meal-planning/culture-

and-food 

• Cultural Awareness of Eating Patterns in the Health Care Setting
• https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7727853/ 

• US Dietary Guidelines
• https://www.dietaryguidelines.gov/

• MyPlate online resources
• https://www.myplate.gov/

https://www.nutrition.gov/topics/shopping-cooking-and-meal-planning/culture-and-food
https://www.nutrition.gov/topics/shopping-cooking-and-meal-planning/culture-and-food
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7727853/
https://www.dietaryguidelines.gov/
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Questions

Chris Taylor, PhD, RDN, LD, FAND

Chris.Taylor@osumc.edu
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Thank you!

Questions/Discussion
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