
Navigating the Nutrition Label 

for Kidney Health
This is a recorded webinar

Become a member of DPC at https://www.dialysispatients.org/get-involved/join-dpc/

Follow us on social media:

Facebook: https://www.facebook.com/patientcitizens

Twitter: https://www.twitter.com/DPCEdCenter

Instagram: https://www.Instagram.com/patientcitizens

LinkedIn: https://www.linkedin.com/company/dpcedcenter

YouTube: https://www.youtube.com/user/DialysisPatients



Welcome 

➢ Thank you for joining the DPC Education Center webinar to learn more 

about the nutrition label.

➢ This program is for your information, and you will need to talk to your 

health care team about your specific situation. 

➢ Please complete the brief feedback form at the end of the program 

which also provides a way to suggest additional topics for the future. 



Presenter 

 María Eugenia Rodríguez, MS, RD, CSR

 Live in Puerto Rico

 Board Certified Specialist in Renal 

Nutrition since 2014

 Have worked with 

 dialysis patients since 2009

 early CKD in private practice since 

2013

 Founder of ME Nutrition Services, PSC

https://nutricionrenalpr.com

FB, IG, TikTok, YouTube 

@nutricionrenalpr



Objetives

 Learn how to read the nutrition facts

 Enhance your food choices according to your specific 

dietary needs

 Decoding the nutrition claims on the label



5% or less = LOW

20% or more = HIGH

PROTEIN

Every 7 g = 1 portion

POTASSIUM

200 mg or less

SODIUM

140 mg or less



SATURATED FAT

1 g or less

TRANS FAT

0 g



Every 15 grams 

= 1 portion

Women Men

Meal 45-60 grams 60-75 grams

Snack 0-15 grams 15-30 grams



Every 15 grams 

= 1 portion

3 grams or more

Women Men

21-25 grams 30-38 grams

Fiber





Added Sugar

Women Men

< 25 grams

< 6 tsps

< 100 calories

< 36 grams

< 9 tsps

< 150 calories

< 10% daily calories

1 tsp Sugar
4 g 

Carbohydartes



Example: Snack

A

B



“SUGAR FREE” Products

Sorbitol, Mannitol, Xylitol, Isomalt. Excess can cause 

diarreah.

5 Cookies: 60 calories, 12 g carbohydrates, 1 g fiber



Standards of Medical Care in Diabetes 

2022



1 small apple 

with skin



Ingredient List:

• High Fructose Corn Syrup: associated with fatty liver, 

insulin resistance, elevated lipids, hypertension and 

kidney disease, gout



Ingredient List:

• Phosphate additives

• Potassium additives



Words on the food label

Natural Gluten free Lite

Multigrain
Fortified or 

Enriched
Fruit flavor

Lactose free
No artificial 

flavors, colors 
or sweeteners

Organic or Non 
GMO



Use agricultural 
production practices 

that encourage 
resource cycling, 

promote ecological 
balance, maintain and 
improve soil and water 
quality, minimize the 

use of synthetic 
materials, and 

conserve biodiversity.



GMO is a plant, 
animal, microorganism 

or other organism 
whose genetic makeup 
has been modified in a 

laboratory using 
genetic engineering or 
transgenic technology.



Practice Points

 Know your individual needs

 Do not pay attention to the marketing in front of the 

package

 Practice reading the nutrition facts and the ingredient 

list. Compare products to choose the best one for you.



The DPC Ed Center thanks you for your interest in 
this program and for completing the Feedback Form 

Become a free member of DPC and enjoy its 
benefits at 
https://www.dialysispatients.org/get-involved/join-dpc/

Follow us on social media:

Facebook: https://www.facebook.com/patientcitizens

Twitter: https://www.twitter.com/DPCEdCenter

Instagram: https://www.Instagram.com/patientcitizens

LinkedIn: https://www.linkedin.com/company/dpcedcenter

YouTube: https://www.youtube.com/user/DialysisPatients

https://www.dialysispatients.org/get-involved/join-dpc/
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