Copper - Phosphorus

100%
90%

80%

70% 68.30%

60%

48.97%
50% °

43.01%

40%
32.83%

. 29.25% ]
30% 26.36% — 26.87% 25 419,

19.34% 21.05% 19.57%
20%

0 10.47%
0% 7 59% 9.63%

4.82% 0
2.26% |_| ’_‘ 0.00% 0.00% e 0.00% 2% s
0% —1 " e ,_I [ ] 00% — []

2 2 o o 2 ) o o o o o o o o o o 2 o > o o o o
& F S F LSS WS F S FE S
0\0 N » F R P S S & & O & & & P S
N & & g S & F & §& ® ¢ & & 7 &
> S & Q¥ & o &) < P X & @ & ) > R R & N )
N @ & . 3) & & o> & & & & o > X > ) d
2 & Q LS O () N S 2 ) & £ R R X <’ o° & 2
N Q& & K <3 > &) () S > 3 & W o > ¢
vng" ¢ »° 6@0 bé{\ &~ fb‘\b o° & 3 e & © R &
\ @ R < N > < N > 4
& ¢ &F S & &S N s & K4
N & & o & g o
(9
& NN AR E &
< <&
v.

Averages (%) of foods containing appropriate levels of copper and phosphorus (to achieve adequate intakes of copper and phosphorus) based on the proposed method in food groups
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