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The second German National
Nutrition Survey (NVS II) pro-
vides representative current
information on food consumption,
energy and nutrient intake of the
German population. 15,371 par-
ticipants, 14–80 years of age, were
asked about their usual food con-
sumption over the past 4 weeks
(dietary history interview) [3].
Data collection was carried out
between November 2005 and
November 2006. Nutrient intake
was calculated by using a pre-
liminary version of the German
Nutrient Database II.4 (BLS) [1, 3].

In Germany, the daily median
iodine intake is 92 lg for women
and 99 lg for men (iodised salt
not considered). It was shown that
non-alcoholic beverages contrib-
uted a high proportion to iodine
intake (27% for men and 35% for
women, respectively) [3]. Primar-
ily, this high proportion was ex-
plained by the very high average
amount of 2.3 l of beverages con-
sumed per day, although the io-
dine content of non-alcoholic
beverages is rather small.

We are grateful for the infor-
mation regarding iodine content
of non-alcoholic beverages given
by Remer [4]. One important fac-
tor for the quality of nutrient in-
take calculations, based on food
consumption data, is the avail-

ability of high-quality analysis
data. These data originate from
nutrient data bases.

The results of the NVS II confirm
the low contribution of fruit juices
to iodine intake mentioned by Re-
mer [4]. The calculation of iodine
intake within the NVS II is based on
iodine contents of 8–10 lg/l for
the fruit juices consumed most
often (Table 1). Remer and Fon-
teyn measured an iodine content
below the detection limit for apple
and orange juice, respectively
(<5 lg/l) [5]. For this reason, the
iodine content used for the calcu-
lation of nutrient intake within the
NVS II is nearly twice as high as the
detection limit described by Remer
and Fonteyn [5]. However, iodine
data obtained from the BLS are
comparable to the data of Souci-
Fachmann-Kraut, another food
composition and nutrition table in
Germany (10 lg/l) [6].

Iodine content of multivitamin
juice used for the calculation of
nutrient intake is about 2.5 times
higher compared with the data of
Remer and Fonteyn [5].

Therefore, in the NVS II the
calculated iodine intake for an
average consumption of fruit jui-
ces of 250 g/d is only about 2 lg/d
higher compared with the detec-
tion limit of Remer and Fonteyn
[5].

However, it should be noted
that fruit juices only make up a
small part of the group of non-
alcoholic beverages. Particularly,
drinking water (tap water, mineral
water), coffee and tea are impor-
tant beverages. When reviewing
the iodine contents of non-alco-
holic beverages used for the cal-
culation of nutrient intake, it was
discovered that the iodine con-
tents of three groups of non-alco-
holic beverages of the BLS are
extremely high. The iodine con-

tents of fruit and herbal tea in the
BLS are about 50 lg/l. Obviously
these concentrations seem too
high. Therefore current analysis
data must be determined.

In addition, iodine content of
tap water is 29 lg/l in the BLS,
whereas mineral water has only
6 lg iodine/l. In the German Io-
dine Monitoring 1996, the average
iodine content of tap water is
3.8 lg/l [2]. Current data for the
iodine content of tap water will be
collected and then corrected in the
new BLS version II.4. However, it
should be noted that tap water is
consumed considerably less
than mineral water (approx. 15%
of the total amount of water con-
sumed).

Upon completion of the final
version of the BLS II.4, data of the
iodine intake of the NVS II will be
recalculated and republished.

The iodine excretion of the 14–
18 year old participants of the
German Health Interview and
Examination Survey of Children
and Adolescents (KiGGS) is about
125–140 lg/d. This is consistent
with the iodine intake of the cal-
culated data of the NVS II, as the
calculation of Remer [4] shows. It
is correct, that the second scenario
of iodine intake, which was
developed for the NVS II (the en-
tire amount of ingested salt was
completely iodised) should not be
used for this comparison. In our
report, we explicitly indicated that
a general fortification of all pre-
pared food items and recipes with
iodised salt will lead to an over-
estimation of the actual iodine
intake. The true iodine intake will
be somewhere in between the two
scenarios, assuming that all salt
consumed is either iodised or not
[3].

There is no doubt that iodised
salt contributes to a great extent

Iodine intake and
non-alcoholic beverages:
results of the second
German National
Nutrition Survey

Thorsten Heuer
Carolin Krems
Bernd Hartmann

LETTER TO THE EDITOR
Eur J Nutr (2009) 48:187–188
DOI 10.1007/s00394-009-0781-8

E
JN

781



to an improved iodine status.
Therefore, all efforts should be
made to maintain or even increase
the use of iodised salt.
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und Milch (analyses of iodine content in
fruit juices and milk). Ernährungs-
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Nährwert-Tabellen, 7th edn. Wissen-
schaftliche Verlagsgesellschaft, Stuttgart

Dr. T. Heuer (&) Æ Dr. C. Krems Æ
B. Hartmann
Dept. of Nutritional Behaviour
Max Rubner-Institut
Federal Research Institute of Nutrition and
Food
Haid-und-Neu-Straße 9
76131 Karlsruhe
Germany
Tel.: +49-721/6625-263
Fax: +49-721/6625-275
E-Mail thorsten.heuer@mri.bund.de

Table 1 Iodine content of fruit juices in comparison

Juice Iodine concentration (lg/l)

Remer and Fonteyna [5] BLS II.4b

Orange juice <5 8
Apple juice <5 10
Multivitamin juice <5–7.4 19

a<5 lg/l detection limit
bBLS: preliminary version
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