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EXECUTIVE SUMMARY

Traditionai/country food has a central role in the life of Inuit individuals,
households, and communities. With documentation of the threat of contaminants in
traditional animal and plant food resources, knowledge on the extent of use of this food
is needed. However, it is clear that understanding food use must incorporate knowledge
of the holistic values this food has. Therefore in this project, substantial effort has been
placed on documenting the benefits of traditional/country food use, specifically nutrient
benefits and sociocultural and economic benefits, as well as the contaminant risks.

The research took place from 1997-2000 in 5 regions of Inuit communities with
support from the Northern Contaminants Program and with the participation and
guidance of the Inuit Tapirisat of Canada. Workshops during the first year identified 18
communities to represent the regions and therefore research agreements were made in
each community for the work to be accomplished. Research processes included in
each community included preparation of harvest calendars, 24-hr recalls, food frequency
interviews, 7-day food records, sociocultural interviews, food perception interviews, and
food sample collection for analyses of 25 nutrients, 8 organochlorines and 4 heavy
metals. Interviews and food sample collection took place during fall of 1998 and winter
of 1899. Participants were randomly selected for interviews, and a total of 1929
interviews were made. Approximately 200 food items prepared for consumption were
sampled for analysis of nutrients and contaminants, the resuits of which were then

analyzed with the dietary interview data.
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Dietary data were analyzed for the traditional/country food portion of the diet in
contrast to the market food portion of the diet. Contaminants were evaluated only for
the traditional/country food portion. Traditional/country food was reported as being
consumed frequently, and includes more than 100 different species of animals and
plants over the 5 regions. The proportion of energy from traditional food varied among
communities and between the two seasons, with fall records containing from 8 — 38
percent of all calories from traditional food, and winter records containing from 8 to 42
percent of calories from traditional food.

The traditional food portion of the diet contained substantial nutrients, and |
improved the quality of the diet. On days when traditional food was not consumed, fat
was higher, particularly saturated fat, in some regions. When traditional food was part of
the diet, there were higher intakes of vitamin A, vitamin E, iron, zinc, and in some
cases, vitamin C. With respect to nutrient density (nutrient/1000 kcalories), the
traditional portion of the diet was superior to the market portion for protein, vitamin E,
vitamin C, iron, zinc, magnesium, potassium, and phosphorus. Average food intake
from both traditional and market food did not provide the current nutrient standard levels
for vitamin A, vitamin E, calcium, folic acid, fibre and other nutrients.

Overweight, é risk factor for chronic disease, was more common in middle-aged
adults than those younger, with women more at risk than men, in contrast to the general
Canadian population.

Traditional/country food provides economic benefits to families. Up to 78% of
respondents in communities stated that they would not be able to afford all their food
needs, if requ;ired to buy it from the store. With respect to sociocultural benefits, many
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were recorded. The majority of respondents stated that harvesting and using traditional
food by the family provided many attributes, such as contributing to physical fithess and
good health, is an occasion for adults to display responsibility for their children, etc.
Overall, respondents ranked traditional food as significantly more important than market
food as healthy for children, healthy for pregnant and breastfeeding women, tasty, and
imporiant to community life.

Results from 24-hr recalls {(n=1875) were used for contaminant exposure
assessment. A total of 139 food items was mentioned, inciuding parts from different
species using different preparation methods. Concentrations of four heavy metals
(arsenic (As), cadmium (Cd), mercury (Hg), and lead {(Pb}) and eight major groups of
organochlorines (chiordane (CHL), chiorobenzene (CBZ), aldrin and dieldrin (DIE), |
DDT, hexachlorocyclohexane (HCH), mirex (MIR), polychlorinated biphenyls (PCBs) and
toxaphene (TOX)) that are typically found in the Canadian Arctic were generated from
CINE’s database.

The mean intake levels of all 4 heavy metals in the 18 communities were below
the tolerable daily intake levels (TDI} used by Health Canada. The high intake sub-
group (95" percentile) having higher exposure to Hg were in Rankin Inlet, Resolute Bay,
Pond Inlet, Igloolik, and Qikigtarjuag. The mean Pb intake levels in Rankin Inlet and
Pond Inlet were higher than the TDI. The major sources of Hg were caribou and ringed
seal meat and the major sources of Pb were caribou and arctic char meat.

The mean intake levels of CBZ, DDT, HCH, MIR and PCBs in the 18 communities
were below the tolerable daily intake levels (TDI) used by Health Canada. The mean

intake levels for CHL and TOX were, however, four times higher than the provisional
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tolerable daily intake (PTDI). The high intake sub-group (95" percentile) had ten times
higher exposure of CHL and TOX than the PTDI. The mean -CHL and TOX intake levels
in Aklavik, Cambridge Bay, Chesterfield Inlet, Rankin Inlet, Resolute Bay, Pond Inlet,
fgloolik, Kimmirut, and Qikigtarjuaq were higher than the PTDI. The major sources for
CHL and TOX were marine mammal fat. |

Compared to the data collected from Qikigtarjuaq in 1987-1988, Hg intake levels
were similar (1.6 vs 1.8). However, mean intake levels of CHL (0.62 vs 0.44), PCBs (1.9
vs 0.85), and TOX (3.3 vs 1.2) were higher in this study.

It is concluded that several important nutrient, sociocultural and economic
benefits exist for using traditional food. The risks of contaminant exposure are greatest
for the organochlorines chlordane and toxaphene. Several frequently consumed

traditional food species contribute a variety of contaminants to the total diet.
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FOREWORD

This technical report is a detailed description of the current food systems of Inuit
communities in five regions: Inuvialuit, Kitikkmeot, Kivalliq, Qikigtaaluk (Baffin) and
Labrador. Eighteen participating communities were selected to represent approximately
50 inuit communities in these regions. The information presented here can be readily
extracted to support education and communication initiatives of the Inuit Tapirisat of
Canada, and to support and develop community initiatives to improve nutrition, monitor
the presence of contaminants, promote the benefits of traditidnal food, and help
individuals make better informed decisions about the food they eat.

The report is descriptive in intent, presented primarily as tables and figures.
Interpretation of resuits are kept to a minimum in keeping with the education and
communications initiatives about these findings undertaken by the Inuit Tapirisat of
Canada, which have already begun.

Collaborating organizations within each community were provided this summary
document as well as their own data on paper and computer diskette. The complete data
set is archived at the offices of the Inuit Tapirisat of Canada, Ottawa, and at the Centre

for Indigenous Peoples’ Nutrition and Environment (CINE) at McGill University.



BACKGROUND, PURPOSE AND ACTIVITIES
Background

The presence of environmental contaminants in traditional/country food in the
international Arctic has been reported in numerous studies reviewed in the Canadian
Arctic Contaminants Assessment Report (1997) and the Arctic Monitoring and
Assessment Programme Assessment Report (1898). The realization that low levels of
several persistent heavy metals and organochiorines are present in Arctic food chains
has resulted in serious concern about Arctic ecosystems and human health of
Indigenous Peoples who depend on subsistence food resources.

In Canada the Northern Contaminants Program began in. 1991 with the inception
of the Arctic Environmental Strategy. Two reports resulting from the program relevant
for Inuit were that of Kinloch et al (1992) and Kuhnlein et al (1995), in which exposure to
several organochlorines through the traditional food system was documented, following
extensive dietary and food composition studies of one community on Baffin Island.
Interviews were conducted bimonthly over the calendar year to document seasonal
differences in traditional food use. Differences in food use were shown by season as
well as by age and gender. Extension of this work resulted in knowledge of heavy metal
exposure through diet (Chan et al, 1995), and the important contributions of
traditional/country food to nutrition of the community (Kuhnlein, 1985; Kuhnlein et al,
1995; and Kuhnlein et al, 1996). Thus, it became clear that there are multiple benefits to
the use of traditional/country food by Inuit that need to be considered in parallel to the

risks from heavy metal and organochlorine exposure. The contaminants where food use
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resulted in mean community intakes by women exceeding the established tolerable daily
intake were toxaphene, chlordane, and mercury.

While it is known that exposure to most environmental contaminants is through
diet, data on concentration of contaminants in traditional/country food as consumed as
well as the extent of consumption derived from dietary survey is obtained by interview.
The use of dietary data for providing calculation of contaminant exposure also permits
evaluation of other risks related fo diet, such as over- or under-nutrition, as well as
additional benefits associated with traditional/country food use (economic, social,
cultural, etc). Studies of this kind were reported for communities in the Western Arctic
(Morrison et al, 1995; Kuhnlein et al, 1995). In 1996 a CINE report of 3-years of dietary
evaluation with 16 Dene/Métis communities showed differences in food use patterns by
latitude (Receveur et al, 1996; Receveur et al, 1997), and in 1998 a CINE report of
dietary evaluations in 10 communities of Yukon First Nations was completed (Receveur
et al, 1998). In these Western Arctic communities, the food systems are iand-based,
and therefore not subject to the same extent of organochlorine accumulation. For these
areas, it was found that while most contaminants were detected, at least in trace
amounts, in all traditional food samples, in no instance was the average contaminant
intake above the established guidelines. Thus while the risks of the observed levels of
exposure were low and of no public health concern in the Western Arctic, the need for
monitoring of the most prominent contaminants, toxaphene and chlordane, was

recognized for two frequently consumed food species, trout and saimon.



Other researchers who have addressed extent of food use and nutrient intake by

Inuit communities include Wein and Freeman (1992}, Wein et al (1996), Lawn, (1993,
1994); Moffat et al, (1994) and B[anchef, et al (2000).

The study reported here was conducted in collaboration and with participation by
the Inuit Tapirisat of Canada (ITC) and the Centre for Indigenous Peoples’ Nutrition and
Environment (CINE) from 1997 - 2000. ' Also participating were the Inuvialuit Regional

Corporation and the Labrador Inuit Association.

Purpose
The objectives of the research were stated in the project proposal, and in each

community research agreement as:

1) To derive quantitative estimates of traditional/country and market food intake among
Inuit in 5 regions (Inuvialuit, Kitkmeot, Keewatin, Baffin and Labrador), representing

approximately 50 communities;

2) To complete databases of nutrient and contaminant contents of traditional food as

prepared and consumed for quantitative estimates of intake of these items;

3) To define benefits of traditional/country food in terms of nutritional, socioeconomic

and cultural significance; and
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4) To define the ievels of dietary exposure to contaminants (mercury, cadmium, arsenic,

lead, and several organochlorines).

Project Activities

There were three phases to the project, each of a one-year duration (Table 1).
Phase 1 (1997-98): Development of the methodology

Existing information in databases of contaminants and nutrients in traditional food
species were compiled. Regional workshops were held for each participating region
from October, 1997, to February, 1898, where a total of 39 communities sent
representatives to discuss the research methods, and identify participating communities.
Each workshop identified the extent of traditional food used seasonally by communities
in that region, and recommended the communities in which to conduct the research.
The overwhelming interest in this study meant that while all community representatives
wished the evaluation to take place in their community, a selection had to be carefully
made by workshop participants, based on factors such as the diversity of the local food
system, community size, existing health concerns, and budget limitations of the project.
Therefore the research was defined to be conducted in the communities noted in Figure
1. It was not possible to conduct the project in one identified community, Pelly Bay, due
to budget constraints. An additional budget portion was obtained for the research to be

conducted in Qikigtarjuaqg.



Phase 2 (1998-99): Data collection

During the second year (1998-99) of the project, research agreements (Appendix
1) were negotiated with each community identified at the workshops, and pilot testing of
the interview tools was completed in Shingle Point and Chesterfield Inlet. Research staff
were hired and trained at workshops at CINE in September and January. Random 10
percent samples of resident households in the research communities were selected
during each time period, and interviewing proceeded of a maximum of two adults and
one adolescent from each household. Collection of food samples thought to be of
primary importance during the interview period were made. The interviewing periods
extended from October to December, and January to early April. Survey instruments
(Appendix 3) included 24-hr recalls, traditional food frequency of use in the prior three |
months, seven-day traditional foqd use records during the season of interview, a short
socioeconomic questionnaire, and height and weight measures. During the winter
interview period, édditional information was gained with repeat 24-hr recails (n=172) and
a qualitative exercise on food attributes (n=126). Community food store prices and
availability of selected items for a standard market basket of food was completed by
research assistants(Appendix 4). Harvest calendars were confirmed by community
residents (Appendix 5). All data were returned to CINE for computer file entry and
processing. In all, 1929 interviews were completed and approximately 200 samples of

food prepared for consumption were collected (Appendix 2, Appendix 6).
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Phase 3 (1999-2000): Data analysis, discussion of results. and reporting

During this final phase of the project, laboratory and data analyses proceeded at
CINE, as did discussion of results in a draft report prepared for a workshop (March,
2000) of representatives from participating Inuit communities in each of the five regions.

Laboratory analyses were conducted and data were added to the existing
database for four heavy metals (arsenic (As), cadmium (Cd), mercury (Hg), and lead
(Pb)) and eight major groups of organochlorines (chlordane (CHL), chiorobenzene
(CBZ), aldrin and dieldrin (DIE), DDT, hexachlorocyclohexane (HCH), mirex (MIR),
poiychlorinated biphenyls (PCBs) and toxaphene (TOX) (Chan, 1998; Kuhnlein et al,
1891, Kuhnlein and Soueida, 1992). Nutrient analyses conducted in the CINE
laboratory included proximate composition (energy, protein, fat, carbohydrate-by-
difference, moisture, ash), fatty acids, essential minerals (iron (Fe), zinc (Zn), copper
(Cu), manganese (Mn), magnesium (Mg), calcium (Ca), phosphorus (P), sodium (Na),
potassium (K), and selenium (Se)), and vitamins (retinol, tocopherol). Health Canada
laboratories conducted analyses of selected additional vitamins (ascorbic acid (Vit C),
pyridoxine (Vit B-6), folic acid, riboflavin (Vit B-2)). Food samples were prioritized for
nutrient analyses for the most frequently used Inuit foods. Foliowing the laboratory work,
the nutrient and contaminant databases were compiled without missing values for
processing of the dietary data.

The 24-hr recall dietary data were treated with the above fwo databases,
additional interview information was summarized, and tables were prepared as a draft
report containing more'than 400 pages, including appendices. The reports were

presented to -a workshop held March 23-24, which was funded by the project in
7



cooperation with ITC, and was comprised of 16 Inuit leaders and representatives of Inuit
organizations, representatives of ITC, and CINE researchers. It was agreed that Holman
would be included in both Inuvialuit and Kitikmeot regions in data analyses. However,

the total n of data in Appendix 2 include Holman only in the Inuvialuit region.

Special Consideration for Muktuk/Mattak and Blubber

Throughout the research process, substantial effort was made to separately
estimate narwhal and beluga blubber, including biubber contained in muktuk, because
this portion of the animal contains a very different contaminant and nutrient profile than
does the skin portion of muktuk, and because mukiuk can contain quite variabie
proportions of blubber. The 24-hr recall interviewers requested the interviewee to
estimate the amount of blubber on the muktuk consumed; often people reporting eating
muktuk with no blubber at all. Generally speaking, when interview data did not include
the % blubber in the muktuk, the assumptions were made that “raw muktuk with blubber”
was 50% blubber, and “aged muktuk” and “boiled muktuk” were 33% biubber. The
reader should be alert to the differentiations in muktuk (aiso called mattak in some
areas) with or without blubber, or as “mattak/skin only” in the data presentations. Inthe
24-hr recall data treatment for both contaminants and nutrients, the blubber portion from
mukiuk was included with other blubber to give the daily estimate of total blubber intake,
and muktuk/skin was reported as a separate item. Footnotes to tables clarify how

muktuk/mattak skin and blubber were treated in the tables.
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METHODS
Overview

The primary methods used in this study were regional workshops, individual
interviews, measurement of body weight, analyses of traditional/country food for
contaminants and nuirients, and community food price lists. Each of the methods were
developed in consultation with staff of the Inuit Tapirisat of Canada, and confirmed with
community representatives at the initial regional workshops. On-going communication
with staff at ITC was maintained during the course of the project. The project was
approved by McGill University Human Ethics Review Committee and the CINE
Governing Board.

The communities noted in Figure 1 participated in data collection, as noted
above. In each community, after negotiation of a research agreement (Appendix 1) with
hamlet leaders, the community was informed through posters and/or radio messages of
the intent of the project. During the course of the data and sample collection phase, the
hamlet or community managers and leaders were kept appraised of progress. In each
community, a random sample of 10% of Inuit households, or 25 households, whichever
was larger, was drawn from community lists. One man, one woman, and one teen-aged
child were invited to participate from each household. When one man, one woman or
one teen were not present for interviewing, an additional individual from an additional
randomly selected household was contacted. Random sampling is the method of choice
o assure an equal chance of each member of the community being included in the

survey, and a random sample of sufficient size is the best guarantee that results will



represent the community at large. Nevertheless, bias may occur. For example,
traditional food intake may be underestimated if the interviews are conducted when a
large number of high consumers of traditional food are out on the land. Care was thus
taken to avoid inten)iewing at those particular times. Interviews in the community for the
fall sample began in September, 1998, and continued until completion in November.
Another random sample was selected in February for the winter data collection, and
continued until the second week of April. The regions, communities, research
coordinators and interviewers are given in Table 2. In Tables 3 and 4 are given the
community population and the number of individuals, by gender and age, completing
interviews in each season.

Overall participation of those contacted was high, with regional averages of
participation being equal to or more than 75% of households and individuals (Table 5).
A summary of the study sample profile by region is given in Table 6, and in Table 7, a
listing of selected community variables based on census data. The distribution by .

region, gender and age is given in Table 8.
Individual Data

Inuit residents of communities were trained to administer interviews in English or
Inuktitut. Research coordinators noted in Table 2 worked with the interviewers to
provide guidance and quality control. Each interview lasted approximately one hour and
included: 1) food frequency questionnaire of traditional/country food, 2) 24-hr dietary

recall; 3) self;repor’ced height and weight with optional body weight measuremenis) and
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4) sociocultural questionnaire. Respondents were also requested to keep a 7-day record
of traditional food consumed. In addition, during the winter interview period,
participating individuals were asked to also complete a card-sort interview where
selected traditional and market food items were ranked for selected cultural perceptions.
The number of participants for each of the data collection tools is given in Appendix 2,

and the interview instruments are given in Appendix 3.

1) Frequency questionnaire of traditional food use

Respondents were asked the frequency of consumption of more than 120
traditional food species, not including the parts of the animals or plants used, during the
three months prior to the interview. To facilitate memory, each interviewer was provided
with an illustrated index of traditional food species listed. The list of species was derived
from the community representative workshops in Year 1, when harvest calendars were
prepared. Each region had a distinct list of regionally available food species and parts
for which interviews were conducted. For each species, the different modes of food
preparation and list of parts/organs consumed were specified as separate questions. If
the respondent indicated use of a particular species on average in the previous three
months, the interviewer proceeded to ask for frequency of use. The following choices
were offered: (1) less than once a week, (2) how many days per week, (3) how many
days during the 3-month period. This part of the interview lasted approximately 20-25
minutes. A summary of the number of days/week for consumers only, by region, for

summer and winter combined, is given in Table 9.

11



2) 24-hr dietary recall

Following the frequency questionnaire (above), the respondent was asked to
remember in detail the types and quantities of food consumed on the day prior to the
visit. Locally available bowls, cups and spoons, as well as a 2-dimensional
representation of bannock serving sizes were used to facilitate serving size estimation.
Each interviewer had been frained to administer the interview using standard questions.
This part of the interview lasted, on average, 15 minutes.

Periodically, at least once per week, the project coordinator met with the
interviewers and checked each record for completeness and estimated individual energy
intake. Respondents reporting an intake of more than 4000 kcal or less than 1000 kcal
on their 24-hr recall were contacted again to ensure the correctness of the record; when
in doubt, a second recall was completed. During the winter interview period, second
recalls were routinely collected to address new methodology for estimating nutrient
intake from 24-hr recalls. Alcohol estimates were judged as unreliable, and not entered
nor included in the analyses.

Nutrient analyses of dietary data for this report were performed using two food
composition databases: a database of the composition of traditional/country Inuit food
derived from published reports (Kuhniein et al, 1991; Kuhnlein and Soueida, 1992)
supplemented with additional data from current food sampling and analyses; and a
market food composition database (Murphy and Gross, 1987) derived from Agricultural
Handbook No. 8 series and adjusted to include Canadian food items and nutrient

fortification levels (Thompsori and Brulé, 1992).
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3) Height and weight

At the end of the.24-hr questionnaire, the respondent was asked to report
personal height and weight. A weight measurement was taken if the respondent agreed.
Weights were measured in light clothing without shoes using ordinary personal scales

(precision £ 100g) previously set at zero.

4) Sociocultural questionnaire

The interview was completed by a series of questions related to household
demography, food preferences and perceptions related to traditional and market food.
Each question content and format had been found acceptable by the participants of the
regional workshops (Table 1) and no particular difficulties were encountered during its
administration.

A total of 1929 interviews were completed in the late winter and fall. Because
incomplete interviews were discarded, the totals completed of the different interview

components varied. These totals are given in Appendix 2.

Community Data
1) Food price list.
In keeping with CINE'’s earlier studies in the Western Arctic, a 46 item food price

list was compiled in October, 1999, in each community. This tool permits comparison to

~ market food costs across Inuit communities in the five regions.

13



2) Harvest calendar
The patterns of traditional/country food harvested in each community was
identified in the workshops in the first year of the study. For each traditional food

species, a monthly calendar was used to identify the months of harvest.

3) Food sample col!ection

Food items with inadequate laboratory data and known to be mentioned in 5 or
more recalls in the random sample were targeted for sampling in the form most
commonly consumed. These samples were shipped frozen to the CINE laboratory and
portioned for nutrient and contaminant analyses. A list of traditional/country food

sampled is given in Appendix 6.
3.1 Nutrient analyses

3.1.1 Proximate analysis
Moisture was determined in duplicate with homogenized samples with a
iyophilizer (Flexi-Dry MP system, FTS Systems Inc, Stone Ridge, NY) at - 80°C for 48

hours. Total crude fat was determined in duplicate using an automatic Soxhlet

extraction system (Soxtec HT-6, Tacater AB, Hoganas, Sweden). Nitrogen content was

determined by automatic nitrogen analyser (Leco Corp, St Joseph, Mi)-in triplicate;

protein was calculated with a conversion factor of 6.25. Ash was determined in triplicate

on freeze-dried, defatted samples in an Isotemp muffle furnace (Fisher Scientific,

Montreal, Qd) at 550°C. For all assays, a standard of homogenized salmon flesh was
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used as ‘a control for day-to-day variations. Variations in the standard analyses for all
determinations were within 2%.

3.1.2 Mineral analyses

Freeze-dried tissue homogenate (0.35 g) was weighed into acid-washed 50 ml
boiling tubes (2 replicates per sample). Eight ml of 70% nitric acid (Fisher Scientific,
Trace Metal Grade) were added to each tube. Tubes were covered with glass
condensers and the samples were pre-digested at room temperature overnight.
Digestion was continued for 8 hrs at 120°C. Digests were cooled to room temperature
and brought to 25 ml with Nanopure deionized water. Calcium, chromium, copper, iron,
magnesium, manganese, phosphorus, potassium, sodium, and zinc were determined by
Inductive coupled plasma-atomic emission spectrometry using a Thermo-Jarrell Ash
IRIS ICP-AES (TJA solutions, Frankiin, MA). Selenium was determined by graphite-
furnace AAS with a Hitachi Z-8200 Zeeman polarized atomic absorption
spectrophotometer (AAS) (Nissei Sanyo Ltd, Mississauga, ON).

Two sample blanks were'analyzed together with each sample batch.
Concentrations of minerals in blanks were below detection timits in all analyses. A
spiked blank was analyzed during each analysis to ensure day-to-day reproducibility.
Each standard and sample was measured in duplicate and the sample was re-analyzed
if the relative standard deviation of the two measurements was higher than 10%.
Standard reference materials from the National Institute of Standards & Technology
(oyster tissue SRM 1566a and bovine liver SRM 15677b) and the National Research
Council of Canada (dogfish muscle DORM-2) were digested and analyzed with each

sample batch. Results of metal concentrations always fell within 1 SD of certified

15



values.

3.1.3 Vitamin analyses

Several vitamins were analyzed in food samples. included were ascorbic acid (vit
C), retinol (vit A), tochopherol (vit E, as alpha-tocopherol), folic acid, riboflavin (vit B-2),
and pyridoxine (vit B-6).

3.1.3.1 Ascorbic acid

Samples were analyzed for vitamin C by HPLC with electrochemical detection
according to the method of Behrens and Madére (1994) at Health Protection Branch
laboratory in Oftawa, with participation of CINE staff. The chrbmatographic system
(Spectra-Physics) consists of a SP8800 pump, SP8760 autosampler and a SP8760
autosampler cooler, PLRP-S columns, a Chromjet integrator and an electrochemical
detector (BAS-Bioanalytical system) with a glassy carbon electrode and an Ag/AgCl
reference electrode. The columns were maintained at 5°C. Values were reported for
totai ascorbic acid as the arithmetic mean and the standard deviation (SD) where
sample size was nz2.

3.1.3.2 Retinol and tocopherol

Homogenized samples were weighed, subjected to cold saponification and kept
18 hrs in the dark. One ml aliquots were extracted with petroleum ether, dried under
nitrogen and redissolved in methanol. Vitamins A and E were measured by HPLC with a
diode array detector. Retinol and retiny] acetate were monitored at 3256 nm, and a-
tocophero! and a-tocopherol acetate at 280 nm. Vitamins were identified by their
retention times and quantified against a 15-point calibration curve with external

standards. Al procedures were done under low light.
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3.1.3.3 Folic acid (folate)

Samples were weighed, homogenized and autoclaved. Folic acid was extracted
from the samples using a tri-enzyme procedure. Protease and amylase were used to
digest the food matrix and release the folates. Desiccated chicken pancreas conjugase
was then used to convert the polyglutamated forms of folic acid into the di-and mono-
glutamic forms which could be utilized by the test organism, Lactobacilius rhamnosus
(ATCC #7469). The turbidity of the growth response of the organism was measured
against a standard curve and sampie values were extrapolated from the curve. Values
are the result of at least two separate extractions and assays.

3.1.3.4 Riboflavin

Samples were weighed, homogenized and autoclaved. FMN (flavin
mononucleotide) and FAD (flavin dinucleotide) were extracted from the food matrix
through acid hydrolysis and subsequent enzymatic treatment with amylase and papain.
Total riboflavin was measured using a HPLC fluorescence detection method
(excitation@464 nm, emission @540 nm). All riboflavin is expressed as mg/100 g wet
weight.

3.1.3.4 Pyridoxine

The analysis proceeded in two steps: extraction of vitamers and separation and
determination with high performance liquid chromatography.

Under reduced light, ~25 g of frozen food sample was quickly diced using an ice
cold blade and 2-2.5 g portions were homogenized (30secs) in ice cold 0.1N HCL.
Polytron probe was rinsed with additional cold HCL to give a total homogenate volume of

30 mL. Homogenate in stoppered tube was heated in boiling water for 30 mins and
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cooled. Cooled homogenate had pH adjusted to 4.24 with 2M NaAcetate, 2.5 mL of
freshly prepared 10% a-amylase solution was added and mixture was incubated in
shaking water bath (45° C) for 3hrs. 1 mL of 50% TCA solution was added, tube was
stoppered and vortexed and heated 5 mins in boiling water bath (100° C) and then

cooled. Extract was made up to 50 mL with H,O in volumetric flask, vigorously mixed

and filtered through 0.2 micron filter. Two mL aliquot was stored at -80°C until thawed '

for analysis.

Vitamers were analyzed by the method of Estevé et al. (1998) using a Waters
(Milford MA) HPLC system with fluorescent detector (290 nm excitation, 385 nm
emission) and Waters Millennium 32 software. A Waters spherisorb ODS2 4.6 X 250
nm 5. column at 30°C and 0.01 M H,80,/MeOH (95/5) as mobile phase at 1 mL/min
flow rate were used. Identification and quantitation of peak areas was accomplished
- using calibration curves established for pyridoxine, pyridoxamine, and pyridoxal

standards made from freshly prepared pyridoxamine dihydrochloride, pyridoxal

hydrochloride and pyridoxine hydrochloride solutions (Sigma Chemical, St. Louis Mo.).

3.2 Contaminant analyses

3.2.1 Heavy metals

Four heavy metals (cadmium (Cd), lead (Pb), arsenic (As) and mercury (Hg))

were measured. Arsenic, Cd, and Pb were determined by graphite-furnace AAS with a

Hitachi Z-8200 Zeeman polarized atomic absorption spectrophotometer (AAS) (Nissei

Sanyo Ltd, M-ississauga, ON).I Palladium plus ascorbic acid, ammonium phosphate, and
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paliadium plus ammonium phosphate, were used as modifiers for As, Cd and Pb
analyses, respectively. Mercury was analysed by the cold vapour method with stannous
chloride as the reducing agent. Detection limits are 0.075 ug/100g for Cd, 0.5 pg/100g
for Pb, 1.0 ug/100g for As and 0.25 ug/100g for Hg

3.2.2 Organochlorines

Levels of total PCBs (the sum of 51 congeners) and chlorinated pesticides
(chlorobenzene (CBZ), hexachlorocyclohexane (HCH), heptachior epoxide, chlordane,
DDT, mirex, and toxaphene) were measured.

Food samples were slightly thawed and cut into pieces, pooled and homogenized
with an Osterizer blender. A modification of the extraction method described by Chan et
al. (1996) was used for organochlorine extraction. Five grams (wet weight) of |
homogenate were spiked with an aliquot of surrogate internal standard solution

containing *C-labelled PCBs IUPAC No 153, *C,,-p, p-DDT, and **C,-g-lindane. The

- sample was ground with 60 g of anhydrous sodium sulphate in a mortar until a free

flowing powder was obtained. The ground food sample wés packed into a glass column
(2.5 cmi.d. x 30 cm) filled with 75 mi of solvent (1:1 methylene chloride/hexane) and
soaked for 30 minutes. The solvent was eluted at a flow rate of 3-5 m¥/min and further
extracted with 150 ml of solvent. The extract was concentrated to 1-2 ml on a rotary
evaporator and transferred to a conical tube. The extract was filtered through a 0.45
mm Tefion filter (SPE Ltd, Concord ON.) and made up to 5.3 ml with solvent (1:1
methylene chloride/hexane). Each sample was passed through a SX-3 Biobeads gel
permeation column (3 cm i.d. x 70 cm; solvent: 1:1 methylene chloride/hexane; flow

rate: 5 ml/min) connected to a Beckmann Gold HPLC system (Beckmann, Fullerton
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CA). The first 150 ml, containing higher molecular weight lipids, were discarded. The
next 150 ml containing the PCBs and chlorinated pesticides were collected and
concentrated under a gentle stream of dry nitrogen to 300- 500 mi, and made up to
approximately 1 ml with 15:85 methylene chloride/hexane. The extract was then applied
onto a Florisil (Supelco, Mississauga, ON.) column (1 cm. i.d. x 30 cm) for additional
purification and fractionation. An eluent of 15:85 methylene chloride/hexane (40 ml) was
collected and concentrated to 50 Jl, spiked with the volumetric internal standard d -
chrysene and brought to 100 ul with isooctane for GC analysis.

The samples were characterized using a Varian Saturn [l GC-lon trap mass
spectrometer (Varian Scientific, Mississauga,ON). A DB-5MS (J&W Scientific) (30 m x
0.25 mm i.d. and 0.25 mm film thickness) capillary column was used. Samples were
loaded onto a Varian 8200CX autosampler and 1 mi injections were made with the SPI
injector using the sandwich injection technique. The initial injecting temperature was
110 °C for 1 minute then raised to 280 °C at 150 °C/min and held for 50 minutes. Initial
column temperature was 80°C and held for 1 minute, raised to 150 °C at 10 °C/min,
raised to 265 °C at 3 °C/min, raised to 300 °C at 15 °C/min and held for 5 minutes. lon
trap temperature was kept at 270 °C with the electron multiplier set at 1800 V over the
10° tuning voltage and the transfer line was kept at 260 °C.

~ Atotal of 51 PCBs and 17 chlorinated pesticides was screened in the samples.
Levels were measured using the internal standard method in conjunction with the
corresponding external standards. Detection limits were 0.1 ng/g for alt organochlorine
compounds. With each batch of sample, standard reference materials measured were

CLB-1 PCB§ solutions from the National Research Council of Canada and SRM 1588
20
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organics in cod liver oil from the National Institute of Standards and Technology.
Results were consistently within 1 SD of certified values. Stringent quality control
measures were built in all the analyses. Our laboratory also patrticipated in the QA/QC
intercomparison exercise for organcchiorine and heavy metals organized by the

Northern Contaminants Program of Indian and Northern Affairs Canada.
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RESULTS

Sample Characteristics

Table 6 gives an overview of the study participants. Most households had
children present (69-89 % across regions), and there was an average of 2 adults and 2
children per household; however, there was a range of up to 7 children per household.
Usually, one person per household was employed full time, with some households
having part-time employed members. In the different regions, from 35-68 % reported
that their household could not afford to buy all the food needed from the store if no
traditional/country food was available. This suggests a widespread problem of food
insecurity if dependence on the store for all food is needed. Many reported regular
hunting, fishing, trapping, collecting of plants/berries, and collecting of eggs. Access to
hunting and fishing equipment, including borrowing and sharing, generally exceeded
50% of respondents.

More respondents estimated themselves as medium traditional food consumers

than either high or low consumers.

Traditional Food Consumption

Table 9 shows the percent of the sample consuming each of the
traditional/country food species and parts (number of days/week) for consumers only, by
region, for summer (June-August, reported in fall} and winter (December - February,

reported in late winter)combined. Each region had its own frequency interview containing
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the species particular to the region. in Table 10 is shown the frequency of
traditional/country food consumption by the percentage of the population consuming it,
and the average weekly frequency of consumption (days/week), by region and season.
Table 11 shows the levels of consumption in 5 categories (very low to very high) of each
species or species category (for example, ducks) by region. It is seen that an extensive
variety of traditional food species was consumed in each region and collectively across
regions.

Figures 2 and 3 show the percent energy (kilocalories) as traditional food by
season and community. It can be seen that from 8 - 38% (fall) of energy and 8 - 42%
(winter) of energy comes from traditional food. The all-region percent of energy from
traditional food, both seasons combined, is 22.2 + 0.6% (not shown).

There are certain limits of the data to which the reader must be alert. Firstly,
throughout data collection using all methods, the months of April and May were not
adequately represented, and therefore the species specific to these two months,
particularly birds and ducks, are under represented. Secondly, it must be kept in mind
that the data are from a representative, approximately 10%, sample of community
residents. The actual numbers of persons reporting consuming a food should not be
interpreted to mean these are the only consumers, but only about 10% of them. When a
food was reported as “low” consumption, in this case it means that less than 5
individuals in the random 10% sample reported using it. Finally, the frequency of use of
a particular species are actual, and not necessarily representative of other data, for
example that of wildlife studies. Thus, frequencies may deviate from what is known

about the presence or absence of species from the near environment of a community
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because of any of the following reasons: a)the food may have been imported through
the Hunters and Trappers freezer outlet or for sale in the local store; b) the food may
have been imported by a family member who travelled to another community and carried
it home for sharing; ¢)the food may have been eaten when the individual was travelling
and taking meals elsewhere; d)the food may have been preserved in the home from an
earlier season; d) the interviewee may have confused the names of a few foods that are
present as both traditional/country food or as store food (for example, clams, saimon). |
Nevertheless, data reported represent, in the majority, locally available wildlife food.

Using the 7-day food records, by gender and age group, and combining data from
both seasons and all regions, the median serving sizes of traditional/couniry food
consumed are listed in Table 12. The table is presented in roughly descending order of
the number of days containing the food item when quantity consumed was reported. [t
is clear that large portion sizes were consumed of the most frequently consumed food
ftems.

The 7-day food record data are reported by region in Table 13, as number of days
per week in the two seasons by gender and age, again in roughly descending order of
frequency.

In Tables 14 and 15 the 24-hr recall data were used to calculate the average daily
intake (in gram weights) of traditional/country food used in both seasons and in
decreasing order of consumption by region, gender and age group. Table 14 gives the
figures for just those consufning the food, and Table 15 gives the estimated intake for
the total population as a whole. From Tables 13, 14, and 15 it can be concluded that

teens aged 15-19 in all regions ate fewer species (variety) of traditional/country food.
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Using data from Tables 9, 10, 14, and 15, it was possible to calcuiate the average
intake of all traditional/country food averaged over fall and winter by age, gender and
region. This is shown in Table 16. In all regions it can be seen that the two older age
groups of both genders consumed more fotal traditional food than did the two younger
age groups. This table uses data from muitiple 24-hr recalls to summarize these
average intakes. In Table 17, data from the 7-day food records were used to make
similar estimates, although fewer individuals kept these records. The two ways of
recording food use for estimating average daily intake were not in general agreement.

Tables 18, 19, and 20 present data from three different tools to estimate dietary
use of beluga whale muktuk, oil, and blubber from Aklavik and the fishing camp of
Shingle Point. It can be seen that in Tables 18 and 19, the mean grams of beiluga
muktuk consumed per day are in good agreement.

Table 21 begins thé understanding of market food consumed with a presentation
of the top 20 food items consumed in each region, ranked by the grams of daily intake.
Table 22 follows with the estimated intake weights (grams/person/day) in each region
separated by age and gender. At the end of each regional-gender summary are the
total grams of market food with and without beverages. These tables give the complete
list of market food used by Inuit in the regions during these periods in roughly
decreasing order of importance. Table 23 is a summary table of the grams of market
food consumed by age and gender, without beverages, in the five regions. In parallel to
the same results with traditional/country food, it is clear that the two older age groups of
both genders in all regions consumed less market food than do the two younger age

groups. This is to say that, on the average, in all regions and in both genders, the two
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older age groups consumed more traditional/country food and less market food than did

the two younger age groups.

Dietary Intake

Table 24 begins the understanding of the nutrient and contaminant intake of
individuals using 24-hr recall data. In this table are given the most frequently consumed
traditional/ country food items from the entire sample, all regions combined, of
individuals interviewed as reported in the recalls in descending order, and to the point
where the food was reported consumed in 5 24-hr recalls. These are the food items
that were ultimately targeted for completion of laboratory analyses. Food items reported
in fewer than 5 recalls are not listed. The methods of preparation for laboratory
analyses were deliberately kept consistent to reflect changes in nutrients and
contaminants. The contents of reciped items for use of these food items were
incorporated in the recall analyses, not in the laboratory analyses.

In Table 25 the 20 most frequently consumed fraditional/country food items are
given together with the nutrient values included in the data base. Table 26 lists the
nutrients and contaminants determined, and Table 27, the current standards for intake
by healthy adults. At this time, several of the nutrient standards are being revised, and
those current at the time of writing this report are given and noted. The results given in
Tables 28 to 34 are based in understanding the amount of food used and the nutrient
contents of the food. The results of mean nutrient intake can then be compared to the
personal goals for intake given in Table 27 to see how intakes compared to

recommendéd dietary intakes.
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As an example of this principle, the vitamin C intake of Inuvialuit girls aged 15-19
years is given as 111 mg. This mean level of intake exceeds the range of the dietary
standard (65-90 mg/day). This same age group has a mean vitamin E intake of 5 mg,
which is far below the dietary standard of 15 mg.

Tables 28 - 29 report the intakes for many nutrients by age, gender and region.
Folic acid (folate) is a vitamin that was fortified in white flour in all market food during
the research process, therefore since reported intakes could have included either
fortified or non-fortified flour (depending on supplies in communities), both levels of
intake are given. In reality, the actual mean intakes probably fell somewhere between
the two levels. It is clear from these tables that several nutrients are consumed far
below the recommended levels. In particular, attention is called to vitamin E, vitamin A,
folic acid (even with use of fortified flour), calcium, selenium in teens, magnesium and
fibre.

In Table 30 the average percent of total dietary energy, all regions combined, as
selected macronutrients is given. An important deviation form recommended levels is
higher intakes of sucrose (15% rather than 10%).

Table 31 (A and B) gives the breakdown, by gender and region, of the source of
nutrients, whether they come from traditional or market food. It is easily seen that
traditional/country food is the primary source for some nutrients (for example, protein,
iron, zinc, potassium, phosphorus), a valuable contribution for several nutrients (for
example, vitamin C, omega fatty acids, vitamin A, vitamin E, magnesium). Market food
contributes the majority of saturated fat, carbohydrate, sodium, and calcium.

In TaBie 32 (A-E) the mean nutrient intakes, adjusted for season, site and day of
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the week the recalis were taken (Ismean), are shown for days with and days without
fraditional food intake. .

Table 33 demonstrates that on days when traditional food was consumed,
percentage of energy was lower in fat, sucrose and carbohydrate and higher in protein -
than on days comprised only of market food.

Table 34 (A - E) shows the ten most important contributors to dietary nutrients by
region from both traditional/country food and market food in the two seasons assessed
by 24-hr recall. It can be seen that several traditional food items are contained in these

nutrient lists. Following on this, Table 35 shows all the traditiéna[lcountry food
mentioned by the recalls that contribute to the percentage of total energy listed. The
actual recorded percent of energy from traditional food is also represented for the fall

and winter seasons in Figures 2 and 3.

Body Mass Index

In Table 36 are reported height, weight and BMI (body mass index) based on

reported and measured weight, by age group and gender, for all regions combined. The

body mass index is calculated by dividing body weight (in kg) by the square of the height
(in metres). It is used as an indicator of body fatness: values between 20-25 are healthy
for most individuals; values below 20 may indicate excessive thinness and be associated
with health problems in some; values between 25 and 27 may lead to health problems
due to excessive body fat; values over 27 are generally indicative of excessive body fat
associated with a risk of developing health problems (Health and Welfare Canada, 1990

and WHO, 1995).
28
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Height and weight are presented as both measured and reported, since it was
important to understand if self-reported height and weight were sufficiently accurate. It

can be seen in this table that the results are in good agreement for all age and gender

AN

.~

A
categories. There were no statistical differences between self-reported and measured Q@‘E/ dj(
weight (not shown). In comparison to the Nutrition Canada (1980) report for Eskimos,
mid-aged and older men and women have become heavier, Overweight, a risk factor for
chronic disease (BMI>27), was more common in mid-aged adults than those younger,
with women more at risk than men, in contrast to the general Canadian population
(Figures 4 and 5). In Figure 4, it can be seen that more Inuit women than men exceed
the Canadian population averages in the same age categories for reported BMis
between 25 and 30. In Figure 5, showing reported BMIs equal or greater than 30, there

is a greater percentage of both men and women than in the Canadian population.

Exposure to Contaminants

Four heavy metals including Cd, Pb, As and Hg as well as Se considered both as
contaminant and nutrient were measured in samples collected from the Inuit communities
and results are presented in Table 37. Guideline levels used by Agriculture Canada and
Health Canada are 500 ng/g for Hg, 1000 ng/g for Cd, 2000 ng/g for Pb, and 3000 ng/g
for As (Personal communication, Vicki Jerome, Health Canada). Higher As levels were
found in seaweed and marine mammal mattak/muktuk and blubber. Arsenic in animal
tissues is likely to be in organic forms and the toxicity to humans is minimal. Higher Cd
concentrations were found in liver and kidney of caribou and marine mammals. Higher Hg

concentrations were found in organ tissues such as liver and kidney and marine mammal

29



mattak/muktuk. Pb concentrations were generally low except for ringed seal brain, a few
bird samples and one caribou flesh sample. The most likely source of Pb in these samples
is from ammunition. Marine mammal maitak, blood and flesh, liver and kidney, and fish
eggs are shown to be rich in Se.

Levels of total PCBs (the sum of 51 congeners) and chlorinated pesticide (CBZ, lin
HCH, heptachlor epoxide, CHL, DDT, mirex, and toxaphene) in the samples are
summarized in Table 38. PCBs levels in marine mammal blubber were consistently higher
than the guideline levels for food used by Health Canada (2000 ng/g, personal
communication, Vicki Jerome, Health Canada). Levels of organochlorine pesticides were
also higher than the guideline levels for CBZ (300 ng/g) and occasionally for DDT (5000
ng/g) and mirex (100 ng/g). Though levels of CHL and TOX were also high (> 1000 ng/g)
in the biubber samples, there are no guideline ievels for comparison.

One of the objectives of this project was to define the levels of dietary exposure to
contaminants. A typical daily contaminant intake level can be calculated by multiplying the
food intake data (g/day) by the mean concentration of the food group. To do that, daté for
contaminant concenirations in all the food items that _have been mentioned in the dietary
recalls in each of the 18 communities were obtained. However, most of the communities
have over 20 food items mentioned in their recalls and we have estimated that it would
require at least 5 replicates (from 5 individual animals or plants) to account for the inter-
species variation. Therefore, it requires 19x20x5 or 1900 sample analyses to complete
such an exercise. It is not possible logistically to collect so many samples or to cover the
laboratory expenses. Overthe lastten years, there has been considerable effort, particularly

under the NCP, to monitor the level of contaminants in fish and wildlife collected from
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different regions in Northern and Arctic Canada. We have conducted an extensive
literature review on levels of environmental contaminants in Northern Canada and
established a database on most of the contaminants of concern in 79 species of marine
mammals, terrestrial mammals, birds, fish and plants (Chan, 1998). During the first year
of this survey (1997-1988), a preliminary list of commonly used food items was derived at
the five regional workshops. When comparing this list to the CINE contaminant database,
it was found that data for 45 mentioned food items did not have any contaminant data.
Data from Tables 37 and 38 were used to fill in these gaps and to increase the number of
samples in the more frequently consumed food (e.g. caribou flesh) or food items that have
higher contaminant concentrations (e.g. blubbers). Tables 39 and 40 present the
contaminant concentrations used for the calculation of dietary exposure. The data
represent typical concentrations that may be found in the particular animal parts in northern
Canada. They include both inter-species and geographical variations.” Since the
contaminant data used for this estimation exercise was not collected specifically from any
of these communities, the generated data are estimates of potential intake but not actual
intake. It was important to estimate the actual intake, particularly in those communities that
show potentially high intake levels.

The distribution of heavy metal intakes in all the 24-hr recalls (n=1875) is
presented in Table 41. The PTDI are also presented for comparison. About 55% of
person-days consumed a diet containing Cd, Hg and Pb, and 25% of the person-days
(recalls) consumed a diet containing As. The percentage of person-days (recalls) that
the exposure dose were higher than the PTDI ranged from 11% for Cd to 23% for Pb.

To characterize the risk of non-carcinogenic effects of exposure to contaminants, we
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used a qualitative descriptor similar to the hazard fndices developed by the Department
of Heaith of New York State (Forti et al. 1995). Risk is “minimal” when the exposure
dose divided by the TDI/PTDI is less than 1, “low” when it is between 1 and 5,
“moderate” when it is between 5 to 10 and “high” when it is higher than 10. Overall,
average Inuit consumers {median) had a minimal risk and high-end consumers (95"
centile) had a low risk to heavy metal exposure. When the data are presented by
community (Table 42), the risk among all average consumers (median) was still minimal
but the high end consumers (95" centile) in Chesterfield Inlet, Rankin inlet, Resolute
Bay, Igoolik, and Qikigtarjuaq had a moderate risk to Hg exposure.

The distribution of OC intakes in all the 24-hr recalls (n=1875) is presented in
Table 43. Similar to the metal intake, about 55% of person-days consumed a diet
containing CHL, CBZ, DDT, PCBs, TOX. 37% of person-days contained HCH and 20 %
contained MIR. The percentage of person-days that the exposure dose was higher
than the PTDI was highest for CHL (16%) and TOX (20%). Overall, the average
consumers (median) had a minimal risk and the high end consumers (95" centile) had a
moderate risk from CHL exposure, a high risk from TOX exposure and a minimal risk to
the other OCs. When the data are presented by community (Table 44), the risk among
all average consumers (median) was still minimal but the high end consumers (95"
centile) in Aklavik, Chesterfield Inlet, Rankin Inlet, Resolute Bay, lgoolik, and
Qikigtarjuaq had a high risk o CHL and TOX exposure.

Traditional food items contributing to more than10% of total intake for a particular
contaminant were considered to be a major source and they were as follows: As, arctic
char; Cd, car}bou meat, ringed seal flesh and kidney; Hg, caribou meat, ringed seal flesh

32

[~ [~
| [

— 3



(R R QU S (S S N S S R R

(.

and lake trout; Pb, caribou and arctic char (Table 45). These food items were major
sources mostly because they were consumed in relatively large quantities. In
comparison, the major sources for OCs were marine mammal fat including narwhal
blubber, beluga oil and walrus blubber (Table 46), largely because of their high OC
concentrations.

To see whether there was a temporal change in contaminant intake, the daily
intakes of Hg, PCBs, CHL and TOX in Qikigtarjuaq in this study (2000) were compared
to those data collected in 1987-88 {(Kuhniein, et al, Chan et al. 1997) (Table 47). Intakes
of Hg were similar in the two surveys indicating there has been little change in dietary
pattern and/or Hg concentrations in the foods. Intakes of OCs including PCBs, CHL and
TOX were somewhat higher in this study particularly among the high end users (95"
centile). While the OC concentrations used for the estimation of the two surveys were
similar (data not shown), the amount of narwhal muktuk and blubber consumed was
significantly higher in 2000. The major sources of Hg in 2000 were ringed seal meat,
narwhal muktuk and polar bear flesh (Table 48). In 1988, the major sources were ringed
seal meat and narwhal muktuk ; polar bear contributed to 1.3 percent of intake (Chan et
al 1995). The major sources of OCs were narwhal blubber and muktuk in 2000 (Table
49) compared to narwhal blubber and muktuk, walrus blubber, and ringed seal blubber
reported in 1987-88 (Kuhnlein et al., 1995).

Caribou meat is the major source of the four metals measured in all the 5 regions
(Table 50), because it is the most consumed traditional food. In contrast, there were
some obvious regional differences in sources of contaminants, e.g. ringed seal meat

was the majo'r source of Hg in Baffin but in Kivallig it was beluga muktuk. Similarly, the
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major source of OC was narwhal mattak/muktuk in Baffin but it was beluga muktuk in
Inuvialuit, Kitikmeot and Kivallig, and lake trout in Labrador (Tabie 51). Table 52 shows
the variation in monthly availability of important species.’

Figures 6 and 7 demonstrate the regional and age differences in average mercury
intake and the regional average intake of chlordane and toxaphene by 20 - 40 year old

women.

Other Benefits and Risks

Tables 53 - 76 give a summary of responses to the sociocultural portion of the
interviews. Tables 53 and 54 show the advantages of traditional/country food given by
the respondents by region. [n reply fo the question “What, if any, traditional food items
do you think are best for health,” many different kinds of food were itemized. When
asked “What do you think are the best things about traditional food?”, the greatest
number of respondents in all regions replied with comments about health, good nutrition,
etc. Cost, taste, availability, and other cultural values (ie- it keeps you warm, it is a part
of our culture) were also mentioned.

Questions related to other properties of traditional/country food are given in
Tables 55, 56, and 57. When asked, “If there are children less than 18 years old living
with you, are there any traditional food items they do not like to eat?”, 27-40% of
respondents replied with a diverse list of food (Table §8).

Tables 59 to 62 record the replies to several questions about perceptions about

market food. The properties of availability and convenience were reported as the best
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things about market food. The most frequently mentioned favourite market foods
reported were various meats and mixed food preparations (pizza, spaghetti, etc.) The
worst things mentioned about market food were costs and spoilage, which were noted in
all regions.

Market food costs carried out as part of this project in each community and region
are noted in Table 63. There was considerable variability in the costs of the basket
needed by a family of four persons, ranging from $141 in Makkovik to $280 in Resoiute
Bay. The same food basket in southern Canadian cities ranged in price from $125 - 140
in 1998 (Indian and Northern Affairs Canada, 1999).

The percentage of respondents who couid not afford to buy all the food needed
by the family in the local stores ranged from 17 to 78 percent, indicating that income and
poverty are important issues, and that traditional/country food is essential to provide
sufficient family food (Table 64).

-~ ‘Further exploration-of -the-concepts of attributes of traditional food, by region, are
presented in Table 65 as the percentage agreement by respondents on a series of
statements about harvesting and using traditional food by the family. Respondents had a
choice of agreeing, disagreeing, or abstaining when presented with each statement.
There was consistent excellent agreement that these attributes derived and agreed in
the workshops in the first year of the study were reaffirmed by participants, and they
show how traditional food may benefit health through values other than those purely
nutritional. It is clear that for Inuit, traditional/country food has a central role in the life of
the individual, the household, and the community. This is so even though some
respondents noted some traditional food that they felt was not healthy or had changed in
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quality during recent years (Tables 66, 67).

Table 68 shows the extent of traditional/country food that was consumed at the
time of the study in contrast to 5 years ago. The majority (more than 50%}) stated that
they were either consuming the same or more than they did 5 years ago. This indicates
that most people have not been deterred from using their traditional food during this
| period, and that knowledge and understanding of contaminant issues has not caused a
major decline in traditional food use. Factors influencing the extent of fishing and

hunting are given in Tables 69 and 70, by region. When asked, “What is stopping you
from going fishing or hunting more often?”, the expense and other priorities (work,
school, child care) were most frequently mentioned.

Many respondents mentioned, as noted in Table 71, that they would like to have
more traditional food available in their local stores, and particulariy noted were caribou,
whale mukiuk, seal and fish. Table 72 provides answers to the same question for
market food. Responses include: greater variety of produce, more fast food, more fish
and seafood, more meats, and more dairy products.

Questions were asked about whether or not people recognized traditional food as
giving them sickness (Table 73). Only few people answered this question (14-32% in
the different regions), and the major concerns related to “food poisoning” due to
improper preparation or storage of food, or to food allergy. The impressions of market
food (Table 74) were similar with respect to food p.oisoning and allergies, but ground
beef, chicken and other specific purchased food items were mentioned as problematical

- by several individuals. 18 - 38% of respondents answered this question about market

food.
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Finally, respondents were asked if they had additional comments to make about
traditional/country food or market food. These freely offered responses are quite
revealing about the extent of cultural values held for traditional food, and the lack of
these values held for market food (Table 75). Most comments about market food were
negative, whereas the comments about traditional food were positive or neutral in
nature.

Table 76 is a summary representation of how peopie ranked a selected series of
traditional and market food items for their ability to promote four recognized benefits.
These were (1) this food is healthy for children; (2) this food is healthy for
pregnant/breastfeeding women; (3) this food is tasty-l like to eat it; and (4) this food is
important to community life. The sum of the traditional food and market food
comparisons shows that higher ranks (that is, lower number scores) were given for
market food in all four questions. ‘

This interview research demonstrates that Inuit have a high regard for the health
and cultural benefits of their traditional/country food. This is in contrast to their
perceptions about market food for these qualities. As noted earlier, the risks of the
dietary transition to include more market food and less traditional/country food are
While attention to heavy metal and organochlorine contaminant risks is urgent in some
areas, there is no alternative to considering the best ways to maintain traditional/country
food use as much as possible while continuing efforts to improve the quality of market

food available and used by inuit.
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FINDINGS IN PERSPECTIVE

The results of this project make it very clear that traditional/country food of the
Inuit provides a rich nutritional and cultural resource. Large quantities and great
varieties of these wildlife foods are consumed, and bring about betier diet quality, social
and cultural benefits, economic benefits, and provide the opportunity for physical activity
during hunting, fishing and gathering of plant food species.

More nutrients are present in the diet when traditional/country food is consumed.
Importantly, on days with traditional food, the average amount of total fat and of
saturated fat is less than when days contain only market food (Table 33). As levels of
total fat increase above 30% of kcalories, above 10% of kcalories as saturated fat and
above 10% of kcalories as sucrose, the risk of chronic disease increases as well. Itis
| also evident that overweight is now common among Inuit, with a greater percentage of
obesity (BMI =30) among younger and older Inuit women and men than exists in the all-
Canadian population (Figure 5). While traditional/country food is an excellent source of
nutrients, there are nutrients for which average intake from both country food and market
food does not meet the current dietary standards. These include vit A, vit E, folic acid,
fibre, calcium and magnesium. It is suggested that careful attention be given to
improving diet quality and increasing physical activity to prevent increasing levels of
chronic disease. Dietary change among indigenous Peoples worldwide to take on more
market food with higher fat, sugar and salt levels has been associated with increasing

health risks (Kuhnlein and Receveur, 1996).
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The amount of traditional food consumed by Inuit, and the type and overali variety
of species consumed were substantial. There were differences by region in the total
traditional food quantity and the number of different species used (Figure 2, Figure 3,
Table 10, Table 11). For example, a greater diversity of food species was reported in
Labrador communities, but total intake of all traditional/country food was less than for
several other communities in other regions. Traditional food is consumed less by those
younger (aged 15-40), than those older (age 41 and older). Many individuals, including
more than 30% of elders in three regions, reported eating less traditional food than they
did five years ago (Table 68)."When asked what factors may be responsible for this
decreased use, respondents stated principal causes as being lack of time because of
work, school or child care; lack of expensive equipment; and weather changes (Table
69, Table 70). Strategies to improve use of available and culturally acceptable
traditional food to im'prb\;e'ﬁl'jt"r—iﬂeﬁt intake and health need to Bé'—broact'i\}e', and in careful
consideration of factors influencing food choices, such as the fear of contaminant risks.

Many strategies were used in this research effort to understand various aspects
of social, cultural and economic benefits of traditional food use. Respondents generally
agreed that there were many essential cultural attributes to the harvest and use of
traditional food (Table 65), and that traditional/country food was preferred for reasons of
health of children and mothers, taste appreciation, and for the benefits of community life -
than was market food usually consumed (Table 76). Many respondents reported that
they could not afford to buy alt the food they need from the store, and thereby relied on
traditional food for economic reasons (Table 64). Indeed, the actual cost of food in Inuit
communities 'is quite high, and quite variable (Table 63). There were many suggestions
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made on how to improve the availability of preferred food in community stores (Table 71
and 72); however more respondents replied that they would like to see
traditional/country food more generally available in food stores. Itis therefore clear that
Inuit recognize the cultural and economic value of their traditional food, and would like to
have it more available to them.

As expected, heavy metal and organochlorine contaminants are present in most
traditional food items, and the quantity of contaminants in individual diets varied by the
amount of each food consumed. Estimations of contaminant risk from dietary exposure
on a population basis are difficult to transiate to the individual level because of variabitity
in intakes day-to-day, by season, and by age and gender. Using population data from
this study, it appears that intakes of the heavy metal, mercury, and the organochlorines,
chlordane and toxaphene, often exceed established tolerances (Tables 41, 42, 43, and
44). There are regional differences, with higher intakes noted in Befﬁn communities
where there are high intakes of sea mammal species. However, many
traditional/country food items contain these contaminants, and a view on the contributors
to overall intake on the population average in all communities (Table 45 and 46)
demonstrates this principle. Continued monitoring of caribou, ringed seal, and lake trout
(for mercury), and narwhal blubber, beluga blubber/oil, and walrus blubber (for chlordane
and toxaphene) is warranted. Individuals wishing to cut down on their intake of these
contaminants may reduce their intake of these food items so that their annual average
daily intake does not exceed the tolerable intake standards. Given the high nutritional
and cultural benefits of these food items, it is not reasonable or necessary to expect Inuit
to cut them cempletely from the diet. It is anticipated that considerable education
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initiatives are needed to explain the principies of controlling contaminant exposure
through dietary intake, while maintaining a nutritionally adequate diet using both
traditional/country food and high quality market food.

Intakes of chlordane and toxaphene at these levels have unknown effects in
human physiology. Effects of these levels of Hg intake are similarly unknown, as are the
effects of intakes of multiple simultaneous contaminants from the multiple food specieé
in the traditionai food systems of Indigenous Peoples. Clearly, more research on the
consequences of these levels of intake is needed.

It is shown in this report that most traditional food items identified as being
frequently consumed, and containing contaminants, are also good or excellent sources
of essential nutrients. For example, sea mammal blubber and mattak/skin are excellent
sources of retinol, tocopherol, ascorbic acid and selenium, nutrients which are limited in
the mix of traditional/country food and market food consumed in Inuit communities.
Unless nutrient supplements are routinely used, a decrease‘ in use of sea mammal foods
will place some individuals at health risk from nutrient deficiency.

Variations in traditional/country food and market food intake by age and gender
show that young women, usually considered most at risk from contaminants due to the
potential for pregnancy, are consuming less traditional food than are older aduits, and
are at the lower end of the distribution of population intake. It follows that they are also
likely to be at the lower end of the distribution of nutrient intake. Further data analysis
and research will clarify these issues.

Traditional food system use by Inuit in the regions assessed provides multiple

cultural, social and economic benefits, in addition to substantial nutrient benefits. The
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effects of losing these benefits as a result of decreasing use of traditional/country food
are potentially fife-threatening in several ways, including impacts on physiological and
mental health. This somber message must be used to greatest advantage to spur the
efforts of environmental protection of Arctic ecosystems and control of global

contaminant emissions.

42

! 3 H i h ] ! v

i !



2

N0 S B NS

3

ACKNOWLEDGEMENTS

We would like to thank the many individuals who so ably assisted this research.
These include all the reseafch coordinators, community-based interviewers, hamlet
office personnel, Hunters and Trappers Associations, the Labrador Inuit Association, the
Inuvialuit Regional Corporation, all who managed the resources to do the work,
workshop participants, and all those who so generously contributed their time and
careful consideration fo the interviews. We are happy to have had the good work of staff
based at CINE, in particular Donna Leggee and Amy Ing, as well as the contribution of
Dr. Peter Berti. We also thank Rula Soueida, Sue Hamilton and Jeanne Campeau for
assistance in preparation of this report. Sevéral researchers at the Inuit Tapirisat of
Canada, Oftawa, were instrumental during the course of this long project, to keep the
process as trouble free as possible; we express sincere appreciation to Rosemary.
Kuptana, Okalik Eegeesiak, Maryann Demmer, Peter Usher, and Craig Boljkovak. We
give particular thanks to Annie May Popert for her excellent facifitation of the year 1
workshops in the 5 regions. We also express sincere appreciation to the Northern
Contaminants Program of Indian and Northern Affairs Canada for financial support of

this project.

43



REFERENCES

Blanchet, C., E. Dewailly, P. Ayotte, S. Bruneau, O. Receveur and B.J. Holub. {2000)
Contribution of selected traditional and market foods to the diet of Nunavik Inuit women.
Can J Diet Prac Res. 61:50-59.

Chan, H.M., C. Kim, K. 'Khoday, 0. Receveur and H.V. Kuhnlein (1995) "Assessment of
dietary exposure to trace metals in Baffin Inuit food", Environ. Health Perspect.
103(7-8):740-746.

Chan, H.M. (1998) "A database for environmental contaminants in traditional foods in
northern and Arctic Canada :.development and applications.”" Food Add Cont. 15 (2):
127-134.

Forti, A., K.G., Bogdan, and E. Horn (1995). "Health risk assessment for the Akwesasne
Mohawk population from exposure to chemical contaminants in fish and wildlife, " pp.1-
112. New York State Department of Health, Center for Environmental Health, Bureau of

Toxic Substance Asgeé:sment. Albany, New York.-

Gilmore, J. (1999)_ B_ody mass and health. Reports on health, Summer 1999. Vol. 11:1.

Statistics Canada.

Health and Welfare Canada. (1990). Nutrition recommendations: The Report of the

Scientific Review Committee, Minister of National Health and Welfare, Ottawa.

Indian and Northern Affairs Canada (1999). Northern Air Stage Program (Food Mail)
http://www.inac.gc.ca/ps/nap/air/inf

44

| ! 13

1 :



—3 2 3 I

—
3

o o o o O

L =0 =

References - Continued

Kinloch, D., H.V. Kuhnlein and D.C.G. Muir (1992) "Inuit foods and diet. A preliminary

assessment of benefits and risks", Sci. Total Environ. 122:247-278.

Kuhnlein, H.V., O. Receveur, D.C.G. Muir, H.M. Chan and R. Soueida (1995) "Arctic
Indigenous women consume greater than acceptable levels of organochlorines, J. Nutr.
125: 2501-2510.

Kuhnlein, H.V., 8. Kubow and R. Soueida (1991) "Lipid components of traditional Inuit
foods and diets of Baffin Island", J. Food Compos. Anal. 4:227-236.

Kuhniein, H.V., R. Soueida and O. Receveur (1996) "Dietary nutrient profiles of

~ Canadian Baffin Island Inmt differ by food source, season and age”, J. Am. Diet. Assoc.

96(2):155-162.

Kuhnlein, H.V. and R. Soueida (i 95'2“)""'Use and nutrient composition of traditional Baffin
Inuit foods”, J. Food Compos. Anal. 5:112-126.

Kuhnleln H.V. and H.M. Chan. (2000) Environment and contaminants in tradltional food

systems of northern lndlgenous Peoples. Annu. Rev. Nutr. 20:595-626.

Kuhnlein, H.V., O. Receveur, N.E. Morrison, D.M. Appavoo, R. Soueida and P. Pierrot
(1995) "Dietary nutrients of Sahti Dene/Métis vary by food source, season and age",

* Ecol. Food Nuir. 34(3):183-195. : S o

Kuhnlein, H.V., R. Soueida and O. Receveur (1995) "Baffin Inuit food use by age,
gender and season”, J. Can. Diet. Assoc. 56(4):175-183.

45



References - Continued

Kuhnlein, H.V. (1995) "Benefits and risks of traditional food for Indigenous Peoples:

focus on dietary intakes of Arctic men", Can._J. Physiol. Pharmacol. 73:765-771.

Kuhniein, H.V. and O. Receveur (1996) "Dietary change and traditional food systems of
indigenous peoples." 16:417-42.

Lawn, J. (1993) Air Stage Subsidy Monitoring Program - Final Report - Volume 1:Food

Price Survey. Department of Indian Affairs and Northern Development, Ottawa.

Lawn, J., N. Langner, D. Brulé, N. Thompson and F. Hill. (1994) "The effect of a federal
transportation subsidy on nutritional status of Inuit in Canada's Arctic." Arct Med Res.
53 Suppl 2, 289-295.

Moffat, M.E.K., J. O'Neil and T.K. Young. (1994} "Nutritional Patterns of Inuit in the
Keewatin Region of Canada." Arct Med Res. 53: Suppl 2, 298-300.

Morrison, N.E., O. Receveur, H.V. Kuhnlein, D.M. Appavoo, R. Soueida and P. Pierrot

(1995) "Contemporary Saht( Dene/Métis use of traditional and market food", Ecol. Food

Nutr. 34(3):197 -210.

Murphy, S. and K. R. Gross (1987). The UCB mini-list diet analysis system. MD-DOS

version users guide (revised June, 1987). The Regents of the University of California.

Receveur, O., M. Boulay and H.V. Kuhnlein (1997) "Decreasing traditional food use
affects diet quality for adult Dene/Métis in 16 communities of the Canadian Northwest
Territories”, J. Nutr. 127(11):2179-2186.

46

f ! o I H } ¢ I | | i 1 i K :



—3 ) Ty o

)

— ——
——

— =

References - Continued

Receveur, O., N. Kassi, H.M. Chan and H.V. Kuhnlein. (1998) "Yukon First Nations
Assessment of Dietary Benefit Risk." McGill University, CINE and Councii of Yukon First

Nations.

Receveur, O.,M. Boulay, C. Mills, W. Carpenter and H.V. Kuhnlein (1996) "Variance in
food use in Dene/Métis communities." McGill University, CINE; The Dene Nation and

The Métis Nation of the NWT.

Thompson, J.N. and D. Brulé. (1992) CANDI-CCA.: Instructions for use (CCA version).

Minister of National Health and Welfare, Ottawa.

Wein, E.E., Freeman, M.M.R. and Makus, J.C. (1996) "Use of and preference for
traditional foods among the Beicher Island Inuit." Arctic. 49 (3):256-264.

‘Wein, E.E. and M.R. Freeman. (1995) "Frequency of traditional food use by three Yukon

First.Nations living in four communities." Arctic. 48(2):161-171

- World Health Organization. (1995). Physical Status: The Use and Interpretation of

Anthropometry, Report of the WHO Expert Committee (WHO Technical Report Series,

no 854), Geneva.

47



Table 1. Chronology of research activities

Phase | (1997-98); Development of the methodology
Databases of nutrients as well as contaminants in traditional food spemes were compiled
and information gaps identified.

Five regional workshops were conducted:

Inuvialuit (Inuvik, October 22-25, 1997): 6 communities
Kitikmeot (Yellowknife, October 27-28, 1997): 8 communities
Kivalliq (Baker Lake, January 15-17, 1998): 7 communities
Baffin (iqaluit, January 21-23, 1998): 13 communities
Labrador (Nain, February 6-8,1998): 5 communities

The methods and process of research were defined, and potential coliaborators identified.

Phase 1l (1998-99): Data collection

July-September 1998: Negotiation of research agreement with each community identified
at the preparatory workshop. .

July 1999: Pilot testing in Shingle Point and Chesterfield Inlet.
September-November 1988: Fall data collection 'completed in all 18 communities.
February-April 1999: Winter data collection completed in the same 18 communities.

~ During data collection, traditional food samples were collected if requested by community
members or needed for nutrient or contaminant analyses.

The communities that participated in data collection in fall and winter data collection were:
Aklavik, Tuktoyaktuk, Paulaktuk, Kugluktuk, Holman, Cambridge Bay, Resolute Bay, Pond
Inlet, Igloolik, Qikigtarjuak, Kimmirut, Baker Lake, Chesterfield Inlet, Rankin Inlet, Nain,
Hopedale, Makkovik and Rigolet.

Phase Il (1999-2000): Data analysis and discussion of results
April-July 1999: Data entry, cleaning and creation of files.

August 1999-March 2000. Data analyses.
Food_;ample analyses for nutrients and contaminants completed.
March 2000: Discussion of results workshop (CINE, March 23-25, 2000).

Representatives from each region met to review the analyses to date and suggest
directions for use.
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Table 2. List of participating communities, project coordinators and local interviewers

Region Communities

Project Co-ordinator

Interviewers

inuvialuit A_klavik

Tuktoyaktuk

Paulatuk

Eleanor Wein (fall);
Dorothy Moffat (winter)

Eleanor Wein and
Malek Batal (fall);
Dorothy Moffat (winter)

Eleanor Wein (fall);
Dorothy Moffat (winter)

Brenda Benoit
Lori Anne lllisiak

Cindy Kangegana
Marjorie Ovayuak
Agnes White
Charlene Teddy
Karra Dillon
Lorna Gruben
Terri Dillon

Agnes Ruben

Kitikmeot Holman

Kugiuktuk
(Coppermine)

Cambridge Bay

Kathleen Lindhorst

‘Kathleen Lindhorst

Kathleen Lindhorst -

Alice Kimiksana
JoAnne Goose
Barbara Memogana

Helen Enogaloak
Connie Pangon
Helen Enogalok
Lucy Nivingalok

Amy Aknavigak
Joe Otokiak
Sylvia Tologanok
Susie Kemukton

Kivalig ~ Baker Lake

Chesterfield inlet

Rankin Inlet

~Amy Ing

- Amy Ing

Amy _I ng

Janet Nungnik
Mona Autut:

- Jeannie Mautarit naaq
_. Betty Mautarit'naaq

Anne Kalluk
Donna Sém‘murtok
Maggie Amarualik

Claire Airut
Pierre Kolit

49



Table 2, continued

Region Con‘__lmunities Project Co-ordinator Interviewers
Baffin Resolute Bay Clarissa Cosico Hanna Paniloo
' Doreen Mcdonald
Janis Kalluk
Pond Inlet Heather Haberle Encokie Kiliktee
Kidlapik Paneloo
Norman Koonoo
igloolik Clarissa Cosico Theresia Taggaugaq
Doris Nutarariaq
Leo Ipkarnak
Kimmirut Heather Haberle Nicotye K. Michael
(Lake Harbour) Mona Mike
Napa Padluq
Josie Arlooktoo
Lucy Mingeriak
Qikigtarjuaq Heather Haberle Qoleepeeka Audlakiak
(Broughton Island) Lissie Anaviapik
Ina Sanguya
Maina Keyoota
Labrador Nain Lynn Gear Toby Kojak
| Eva Kojak
Hopedale Lynn Gear Martha Winters-Abel
Makkovik Lynn Gear Carol Gear
Rigolet Lynn Gear Elsie Wolfrey
_ Kim Elson’
50
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Table 3. Population and number of individual interviews (FFQ) by site and season

[N [ 3 ] ]

o 3 3

ENNDE SUUNS S SN S

L

TOTAL

Site Population’ Number of individual in?erviews
Fall 1998 Late winter 1999 Total
{Sept-Dec) (Feb-Apr)
INUVIALUIT
Aklavik 776 54 51 105
Tuktoyaktuk 986 31 65 96
Paulatuk 308 40 57 97
KITIKMEOT
Holman _ 465 51 60 111
Kugluktuk 1201 51 59 110
(Coppermine)
Cambridge Bay 1351 42 59 101
KIVALLIQ o
BakerLake 1385 59 62 121
Chesterfield Inlet 337 59 56 115
Rankin [nlet 2058 60 59 119
- -BAFFIN
~‘Resolute Bay - - 198 - 40 40 80
PondInlet - - -— 1154 55 58 113
Igloolik 1174 50 - 59 109
Kimmirfut™ "~ =~ —397 62 59 121
(Lake Harbour) :
Qikigtarjuaq =~ 488 - 80 51 111
(Broughton Island)
LABRADOR
-Nain _ 995 . 46 39 85
Hopedale . . 590 . 50 . a7 _ . .97
Makkovik —--365 - 66 71 137
Rigolet 255 53 48 101
929 1001 1929
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Table 4. Number of individual interviews (FFQ) by region, age group, gender and

season
Age (y) Gender Fall 1998 Late Winter 1999
Inuvialuit' 15-19 males 8 17
communities females 8 14
20-40 males 39 66
females 55 67
41-60 males 18 16
females 23 34
60+ males 12 8
females 13 11
Kittkmeot 15-19 males 5 6
communties females 5 6
20-40 males 32 47
females 54 60
41-60 males 15 21
females 20 25
60+ males 7 6
females 6 7
Kivallig 15-19 males 6 2
communities females 8 13
20-40 males 42 49
females 56 58
41-60 males 16 19
females 26 21
60+ maies 8 7
females 16 8
Baffin 15-19 males 15 9
communities females 11 8
20-40 males 51 65
females 83 80
41-60 males 45 38
females 43 37
60+ males 8 14
females 11 16
52
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Table 4, continued

Age () Gender Fall 1998 Late Winter 1999
Labrador 15-19 males 9 9
communities females 14 7
20-40 males 41 42
females 66 46
41-60 males 31 37
females 32 44
60+ males 12 9
females 10 1

' Holman is included in both Inuvialuit and Kitikmeot regions in all analyses.
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Table 5. Participation rate of each community and regiqn1

—

Mean regional Community - Fall Fall Winter Winter

participation rate % of HH? % of people % of HH % of people

Region 1% 79% CT4% 79% 79%

79% (HH)

77% (people) _
Aklavik 34/39=87% 54/66=82% 30/30= 100% 50/53= 94%
Tuktoyaktuk incomplete* incomplete 38/61= 62% ' 65/98=66%
Paulatuk 29/37=78% 40/61= 66% 37/51=72% 57/79=72%

Region 2: 73% 67% 85% 79%

79% (HH) _

73% (people)
Holman . 31/43=72% incomplete 29/35=83% 80/72= 83%
Kugluktuk 33/44=75% 51/76=67% 37/45= 82% 59/86= 69%
{Coppermine)
Cambridge Bay 26/36=72% incomplete 36/40= 90% 59/69= 85%

Region 3: 76% 69% 90% 86%

83% (HH)

78% (people)
Baker Lake 42/53=79% 61/83=73% 41/43= 95% 62/68=91%
Chesterfield inlet ~ 40/52=79% 59/83=71% 39/49= 80% 56/77= 73%
Rankin Inlet 46/67=69% 62/97=64% 37/39= 95% 59/63= 94%

Region 4: 85% 90% 78% 72%

82% (HH)

81% (people)
Resolute Bay 29/35=83% incomplete 29/38=76% 40/52=77%
Pond Inlet 30/30= 100% 55/60= 92% incomplete incomplete
Igloolik 30/35= 86% incomplete 42/59= T1% 59/90= 66%
Kimmirut 30/35= 86% 62/66= 94% 38/44= 86% 59/77=77%
Qikigtarjuaq 26/38= 68% 60/72= 83% . 30/38=79% 51/77=66%
(Broughton

Region 5: 78% 76% 72% 75%

75% (HH)
Nain 30/49=61% 47/75=63% 27/54= 50% 39/70= 56%
Hopedale . 30/33=91% . 50/65=77% 29/38= 76% 48/53=91%
Makkovik 30/36= 83% 66/83=80% . 30/32=94% 71/75= 85%
Rigolet 30/40= 75% 53/66= 84% 31/46=67% 49/83= 59%

'Data compiled from summary reports ;nd!or household lists fr'_am each region

2HH= household

3Region 1 also includes Holman in calculations
‘Incomplete= information missing for this site and season,
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Table 8. Sample age distribution (%) by region, gender and age group

Communities

Inuvialuit’ Kitikmeot Kivallig Baffin Labrador
Women
15-19 6.5 3.4 6.6 4.2 5.7
20-40 29.1 34.8 30.7 30.9 27.4
41-60 13.7 14.5 14.9 14.1 17.2
61+ 5.9 4.1 6.9 5.3 5.1
Men
15-19 62 3.7 23 5.1 42
20-40 252 - 25.0 24.8 23.0 19.8
41-60 8.9 12 92 143 16.4
Y 45 3.4 46 3.2 42
Total - 100% -100% -~ 100% -100% 100%

THolman is included in both Inuviaiuit and Kitikmeot regions in all analyses.
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Table 8. Frequency of traditional food consumption as percentage of the population consuming

each traditional food and average weekly frequency of consumption (number of days/week) for
consumers only, by region, for summer and winter combined

Communities
Species Part inuvialuit Kitikmeot Kivallig North Baffin’ South Baffin®> | Labrador
(n= 409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
Sea
Mammals
Beluga liver 0 [-] <1 [03 |0 - <1 [011 | O [ 0 [
kidney. - [<1 -.Jjo11]o |H |o (K |o [] 0 ] 0 |[M
heart <1 |1 |o [ 0 |[H 0 [-] 8 03] [0 |[M
lungs 0 |H 0 il 0 |H 0 -] <1. 1{02] [0 |[
tongue <1 |[02] |<1 |03 |0 |[ 0 ] <1 |70 |H
| eyes 0 o<t |3 lo ([ <t |4 l<r |03 [o [H
fippers |15 |[0.4] |4 |02 [10 107] [20 {021 |20 |04 |0 |
| muktuk 50 |[[07] |39 |[05) |44 |106] |27 |05 |25 |[04] | <1 |[01]
bbber |
muktuk 17 |07 |25 |[06] |28 {[06] {29 |[0.4] [17 |[04] |0 |[]
without B | I i} _ ,
blubber
blubber 4 21 111 (@7 14 (031 |10 |[04] |2 o] (o |[
oil 32 |5 |4 |04 |11 |07 |3 [0.5] |4 4] |0 |H
| soup/ <1 |[0.8] |1 091 |8 {[09 |8 2] t10 |03 |0 |[]
broth 1 - N
, meat 16 [[071 |4 |[03) |7 |[06] |7 [0.4] [16 |04 |0 |1}
.Other: intestines, spinal cord 7
Narwhal | liver - H lo |{ |1 |1 [o [] 0 Hoj- |H
~— 7| heart 1 - 1 10 [-] 0 [[] 2 1 [0~ | |- [H
tongue- - JH 0 [-] 0 |[ 0 [ <1 03] [- [[
eyes - -1 10 [ o | 1 [01] (<1 1171 |- [

'North Baffin= Resolute Bay, Pond Inlet and gloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part inuvialuit Kitikmeot Kivalliq Narth Baffin' | South Baffin® | Labrador
(n=409) (n=322) (n=355) {(n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
flippers - [-] 0 [-] 3 [02] | 16 [02] |7 [06] |- [-]
muktuk - [-] 4 [0.4] [ 13 |[0.6] | 48 [0.7] {32 [0.6] [
with
blubber
muktuk - [ 2 [0.5] |8 [0.2] | 28 [0.5] | 4 [0.6] |- [
without
blubber
blubber - [ 1 [0.4] |1 [0.2) | 6 [04] 12 [21] |- [
ail - [1 .|<1 [[05] |2 |[06] [<1 [[02] [<1..J[02] [-. |[
soupforoth | - [ <1 {[0.3] |1 [0.6] |3 [0.6] | 10 [0.8] |- [+
meat - [+ 0 [-] 1 [04] |5 [0.3] {4 [1.1] [

Other: spinalcord '

Walrus liver - [-] 0 [ 2 [0.2] |21 [04] |2 [01] | O !
kidneys - -1 0 f-] <1 |[0.3] | <1 [02] |0 [ 0 |[]
heart - [-] 0 -] 1 [0.2] { 16 (03] |1 |[01] (O [
lungs - [-] 0 -] 0 [ 0 [-] <1 [02] 10 |[]
brain - [-] 0 -] 0 [ 0 [-] 1 [01] {0 |[]
tongue - [} 0 [-1 0 [] <1 [0.1] | <1 [0l |o | [
eyes - 8 Jo (81 [« fpufo @ o {{ |0 |H
intestines - [-] 0 [-1 11 |[03] |21 [[0.3] (5 [01] |9 []
stomach - [ 0 [-] C | 7 [011 (1 {[02] [0 |[]
and
stomach
contents )
flippers - |H <1 |[0.3] {1 [0.1] | 10 [05].{3 031 10 |
bload - [ 0 [-] 0 [] 1 04} |0 {[4 ¢ |H
kauk - -] <t |[03] |19 [[04] |8 [04] |9 021 (0 [
blubber - [ - 10 -dM 24 | [03] |29 [06} 7. 021 [0 ([

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 9, continued

Communities
Species . Part Inuvialuit Kitikmeot Kivallic North Baffin' | South Baffin® | Labrador
(n=408) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
oil - i1 0 [ 8 j04] 13 [0.1] { <1 [0.5] | O [-1
soup/broth | - [] 1 - [[02] |9 [06] | 11 [06] |6 [01] | O -1
meat - [ 1 [0.2] |24 |[0.3] |43 [04] | 14 [0.2] |0 [
Other:; arteries |
Bowhead heart 0 [ 0 [-1 0 [ 0 - <1 01 |-. | [
eyes 0 [-] 0 [-] ¢ ([ <1 0.1 10 [-] - |
tongue 0 [-1 0 [ 0 i-] 2 [0.1] | 2 [0.1] | - -]
flippers 0 [ 0 i1 <1 | [0.1] | <1 [0.2] |1 [01 |- [
muktuk 3 [05] |1 [0.31 | 11 [[0.1] |10 [0.2] | 16 [0.1] |- [-1
with
blubber
muktuk <1 | [0.1] |1 [0.5] {4 01 |6 ‘o1] |5 [01 |- [
without :
blubber
blubber 0 [-1 0 [ 1 [0.11 | 3 [0.1] 1 <1 0.1 |- -]
oil <1 031 | O [-1 1 [0.1] | © [0.2] | <1 [01] | - &
soup/broth | 0 [-1 0 [ <1 |[0.1] | O [] 2 [0.1] |- [-]
meat <1 [1.5] | <1 011 |0 [-1 ) [-1 2 [011 | - |
Bottlenose muktuk - [] - [-] - {1 - [ - I 7 1[0.2]
Dolphin with
“Jumper” blubber
muktuk - [ - -] - M - i - ] 5 |[0.1]
without
blubber
blubber - [ - [ - | - ] - [-] 2 |02
soup/broth | - [-] - [-] - | H - ] - (-] 2 | [01]
meat 1= T T 1 S O 1 O 1 S O 0 I A R

"North Baffin= Resolute Bay, Pond Inlet and Iglootik
*South Baffin= Qikigtarjuag and Kimmirut
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Table 9, continued

Communities
Species Part inuvialuit Kitikmeot Kivallig North Baffin' | South Baffin® | Labrador
(n=409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%} [days/week]
Harbour muktuk - [ - [] - [-] - {-] - [~] 5 |[0.1]
Porpoise with
blubber
mﬁ;ﬂ: - ] - o= e - H - [-] 1 |0.2]
blubber
blubber - -] - | - j I - [-] - -] <1 110.3]
soup/broth | - -] - H - | [ - [ - [-] 1 ][0.2]
meat - [l - [-] - (- [-] - i-] 2 }[03]
\Ringed liver 12 |[06] |27 |[0.5] |14 |[0.5] |63 [0.7] | &8 [1.11 | 37 | [0.3]
“S.}Z?Iseal” | |
) kidney | 4 08 |11 |05 |2 |06 |23 |[105 {15 |1071 |15 | 102
heart 8 |pe {15 (05 |2 |6 |34 |09 {37 |10 |15 {03
wngs |3 (071 |e |5 [2 |p1 |3 [0.2] |5 [0.5] [ <1 |07
brain 1 141 |5 |08 |1 1n3 (27 |04 [38 |08 |2 |02
eyes <1 |12) |4 |03 |1 |[34] |14 {[04] {22 |09 |2 |04
intestines |15 | [0.5] |33 |[04] |24 |[(04] [20 |[[031 |15 |[0.8] |10 |[0.3]
| stomach | 7 [06] |18 [[04] | <1 |[0.1] |2 [0.2] |3 [0.7] |0 L]
:E::nach | I
contents
flippers 10 [0.5] {23 1]04] |1 [03] |7 [01] | 9 [06] | 18 |[0.3]
blood “14 - [[0.9] 17 [o4] |1 |01} |15 [04] {43 [t2] |2 [[0.2]
fat/oil 11 [[07] |23 |[05] |22 (03] |44 |[07] |33 |[1.5] |20 |[0.7]
| soupforoth |21 [[0.7] |41 |[05] |47 [[0.5] |64 ] |65 |[1.1] |36 |[0.3]
milk 10 lH 11 03] <1 |0.1 |1 0.4 |1 [4.1] | <1 |[1.6]
meat 24 [[0.7] |45 |[05] {30 [[0.3] [80 [[1.1] |69 |[t.21 |55 |[04]
joints 5 [11] |42 |7 | <1 ][04 |7 0.5 |12 |[(.3] |30 |[0.4]

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Communities
Species Part Inwvialuit | Kitikmeot | Kivalliq North Baffin’ | South Baffii? | Labrador
(n=409) (n=322) (n=355) (n=302) (n=232) | (n=420)
| - Percentage of population consuming the food (%) [days/week]
pelt“ski” | <1 |21 {1 |8 |o {1 |1 |03 |01 |2 |p9
Other: ear, mouth, fongue, shoulder, ribs
Bearded | liver 1 |pnls lwoz |2 {1 [o1nle (1 [1 |04
Seal _
ddney | <t 011 |1 |41 lo |E@ (<t {1 fo [t [<t |©3
heart 1 otz lexle o |+ |wuls o3 |1 |02
lungs <1 [0.1] | 1 [02] {0 |H Y ] 0 -] 0 |
brain o |1 |<t los o @ Jo {1 |« [©7n]0 |H
eyes o |m <t losiloll |« |walo (B o |
intestines |5 {011 |9 |{01] |16 |04 |28 1021 [11 |21 {1 [0
‘|stomach |1 _ |[0.1) (3 _][0.4] |0 [[] 1 013 |1 {04] |0 | [
and
stomach
contents _
lfippers - |4 | |7 {1 |<t (o3 ]o {m |« |2 |o1
~ | blood « |12 oz l1 oz < w012 |05 |0 |H
fat/oi 11 |parla [ fo |4 |18 {3t [14 |03 |4 |01
soupioroth |6 |01 |9 |11 [10 |81 |5 |02 |18 |02 |3 |[03]
milk o @ <t s o g |o {1 fo |HW fo [H
meat 8 (2|13 |02 |14 |03 |28 1021 [26 |02 |6 |02
joints 1 Jonlz {wogle |m [1 |wonfs |33 |02
Harp Seal | fiver -l - @ o |1 o H lo |0 |8 |04
. | kidney L= L O |FL..|O i1 0 -] 5 |[0.3]
heart - [-1 - | o |1 |0© [ 0 [l 4 ][0.3]
.| lungs - {1 - {-] 0 | [ 0 (-] 0 [-] <1 |10.2]
eyes - -] - -] 0 [[] 0 10 |H <1 | [0.2]

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut

) O

3

1] 33 3

]

o

) 3 3 3

]

I



— 3

o]

3 (T3

—ca T3 T3

1 3

: f )

Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivallig North Baffin' | South Bafiin® | Labrador
(n= 409) (n=322) (n=355) (n=302) (h=232) (n=420)
Percentage of population consuming the food (%) [days/week]
intestines - [ - -] 0 [-1 0 [-] 0 ] 2 [0.4]
flippers - i - -] 0 [ 0 [-] 0 [-] 5 | [0.3]
blood - -] - [ 0 |[ 0 [ 0 g 1 ]10.3]
fat/oil - [ - [ 0 [ <1 |01 |0 |7 |08
soup/broth | - {1 - [-] 0 ([ <1 [0.1] | O [-] 9 |[0.3]
meat - [ - A <1 |[0.1] | 1 011 | o [ 14 | [0.3]
joints - H - i) 0 | 0 -l 0 [-] 8 |[0.3]
pelt “skin” - [ - [] 0 - 0 [-] 0 [ <1 | [0.4]
Hooded fat - i1 - -] - [-] 0 [-] <1 [0.3] {- [-]
Seal : .
soup/broth -| - [ - -1 - 1H 0 [ 1 [031] - |[
meat - [-] - | - | [ 0 -] 1 03] | - |H
Elephant soup/broth | - [ - [-] - [-1 0 [ <1 [01] |- [
seal - : : - N : |- S . ,
meat - |H - - H 0 -] <t 04 |- |
Ranger liver - [ - [-] 0 |[ - [] - [ 8 |([0.2]
Seal o
“harbour
seal”
kidney - [ - [ 0 | - [-] - -] 5 |10.3]
brain - -] [-] 0 |H - H - [ 1 1002
eyes - B - [-] 0 |H - H - -] 1 1100.3]
intestines - [] - [-] <1 [[01] | - {-] - [-1 0 ([
flippers - [-] - [ 0 [ - -] - 1 [4 [[02
fat - [-] - [ 0 | - -] - 1 |2 [[04]
soup/broth | - S| - [-1 0 [-1 - [1 - [ 13 |[0.2]
meat - [ - [ <1 |[0.1] |- [ - [] 15 | [0.3]

'North Baffin= Resolute Bay, Pond Inlet and Igicolik

2South Baffin= Qikigtarjuag and Kimmirut




Table 9, continued
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Communities
Species Part Inuvialui Kitikmeot Kivallig North Baffin' South Baffin® | Labrador
(n=409) (n=322) (n=355) (n=302) (n=232) | (n=420)
Percentage of population consuming the food (%) [days/week]
joints - (1 |- i-] 0 |H - [-1 - [-] 11 1 [0.3]
pelt "skin™ | - t] - [-] 0 |[ - -] - -1 |1 |0.4]
Other: heart
Polar Bear | kidneys 0 [ <1 {03 |0 |[H 0 [ 0 -l 0 |[H
heart <1 (021 |1 [02] |0 |[MH 0 [-1 0 [] 0 1M
ungs |0 [[] <t (03] [0 | 0 [] 0 -] 0 |
brain 0 {-] <1 [[0.3] |0 ([ 0 {-] 0 [-] 0 ([
intestines | 1 2] |2 [[021 {0 |1 |0 [ 0 -] 0 |[
stomach 0 -1 <1 ({03 {0 |[ 0 4 0 [-] 0 |F
and S
stomach
contents .
fatfoll. . |3 jo1] |7 [0.2] |1 f0.2] [25 _|[02] |8 [0.2] | <1 |[0.2]
feet 2 (01 (3 . ({011 {0 |1 .[1 [0.17.1 1 04 10 |[
.| soup/broth | 3 (011 |6 . |[02].|2..][02]. |8 .|[02] |15 [0.11 | <1 []0.2]
e meat 11 _|[02] |16 [[02] |4 |[01] {36 .|[0.2] |17 [01 |1 [0.1]
Other: . joints
Land
Mammals
Grizzly | heart o | o (H. |- |H - g - k] <1 10.2]
Bear or
Black Bear. - -
feet 0. [ <1 [103] §- & - [ - [-] 0 [
fat 0 [-] 1.-[[0.3] |- [[] - [-] - [l 0 |H
.| soup/broth. 1.0 {-] 1 [0.3] |- [-] - [ - [] <1 | [0.1}
. | meat 0. & 1. [0.3] |- {] - [ - [ 3 |01
Garibou liver 26 [04] |29 |[[05] {24 |[08] |12 |[04] |4 [02] (2 {l0.3]

"North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part fnuvialuit Kitikmeot Kivallig North Baffin' | South Baffin? | Labrador
(n=409) (n=322) (n=355) (n=302) (n=232) | (n=420)
Percentage of population consuming the food (%) [days/week]

kidneys 19 (04} |13 |06 |21 |[08] |7 03] | <1 |[[031 |1 |07
heart 49 |[04] |56 |[[0.6] [18 [[0.8] |31 |[0.7] |26 |[04] |41 |[0.3]
lungs 9 4] [16 |[05] | <1 |&] |14 |09 |28 [[05] |o |
milk <1 0.1 |1 0.9 | <1 |[0.2] | <1 1 |<1 (03 |0 |1
stomach |10 |[02] |5 |[06] |27 |[08] |26 [[071 |16 |[[0.3] |4 |[01]
all parts
stomach | 3 04 [4 |08 |6 [[08 |3 0.8 [15 |[05] [4 ][0.5]
contents
intestines | 4 [04] |7 [0.8] |16 |[0.7] | 20 [0.5] | 4 [05] |0 [0.2]
nose 16 |[0.3] |34 |[05) |7 |[06] |11 |05 |8 021 {4 |02
tongue 57 [C4] |79 |[0.5] |81 |[0.5] |39 [0.6] | 42 [0.5] | 40 |[0.3]
hooves 13 {10.3] |24 |04 |13 |[0.5] |2 i0.3] |1 04 [3 |[02]
eyes 32 [[03) [59 [[06] |44 |joe] |20 |[05] |4 031 |5 |[0.2]
brain 39 |[03] |66 |[0.5] |42 [[0.4] |22 |[[0.4) |4 021 |12 |[0.3]
bone 58 | [0.7] {77 |{06] |55 [[05] |62 |[[0.8] [40 |[0.5] |69 |[0.6]
marrow
fat 56 |13 |73 |3 |71 |21 |75 |09 [53 |[0.8 |38 [[0.7]
blood 1 |[[08] |38 [[0o5] |7 |1 |6 [0.5] |1 [0.3] { <1 |[08]
carilage |23 |[06] (48 |[06] |12 [[1.3] |10 [[o6] |9 [0.5] |19 | [0.9]
broth/ 88 |[15] (94 |([1.3] {86 [[1.4] |74 |[1.3] |66 |[0.8] |88 |{0.8]
soup/stew
meat 92 |[21] |95 |[[(1.31 {95 {191 |e5 |9 |72 |[0.9] |96 |[1.4]

Other; trachea, "kumak” (bug), spinal cord, ears, knee fat, ligaments, stomach lining/fat, leg

Moose liver 0 [ <t |[0.3] |- 8] - - - [] - |
kidneys | <1 [[04] |<1 |03 [- |14 |- & |- (B [-|®H
heart <t _Jogjo |8 |- j |- |1 |- |& |- |#

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Tabte 9, continued

Communities
Species Part Inuvialtit Kitikmeot Kivallig North Baffin’ | South Baffin® | Labrador
(n=409) (n=322) (n=355) (n=302) {n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
nose 0 [-] 1 [02] |- |H - [ - -] - |0
tongue <1 [01] {1 [0.2] |- [ - [ |- -] - {-
eyes 0 -] <t |3 |- |H - -] - | -
brains 0 -] <t J103] |- | | [l - -] - | H
_bone 2 [0.3] |1 [6.2] |- [ - [] - 1 <1 1[0.3]
marrow _
3 fat 1 03] | <1 |[03] [- L] - -] - [l 0 [
brothfsoup | 4 027 |1 [0.2] |- [ - -] - [ 3 10.1]
f stew ) ‘
meat 10 [03] |2 011 |- - - -] - {] 6 |j[0.1]
Muskox = | liver - 0 [ 1 031 o |FH o [ 0 H |- [
= - | heart 4 21 |le |08 (o |H 0 H 0 [-] - M
B | milk 0 [-] <t j10.8] [0 [ 0 [ 0 -] - |
stomach 0 [-1 <1 [0.5] | O [ 0 [ 0 1 - [-1
stomach |0 [ 1 03] |<1 |[01] |0 [ 0 [ e
"Y contents I
intestines | <1 [0.1] | 2 [0.3] <1 |[[01] | O I 0 [-] - -1
tongue 5 [0.8] {13 |[0.6] |O [-] 0 - 0 [ - [-1
hooves (3 |0t |4 (M |o |m |o (@ [o |m |- |H
eves (<t |12 |w2alo |0 o |H o |© |- |H
bran |1 |p4 |2 |osfo |1 o |® [o |© |- |H
| bone 5 |8 |10 |p7]o |g o | |o |0 |- |H
marrow - -| . - :
fat 6 M7 113 |1 |1 {02 [ <1- {[01] |0 - |H
- blood 2 [2.8] |5 {141 [0 | 0 & 0 -1 [-]
cartitage 4 [0.9] {9 [0s] {0 [ 0 i1 0 [-] - [

North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' South Baffin? | Labrador
(n= 409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [daysfweek]
broth/ 0 [ 43 | [1] 3 |[02] |0 [-] 0 [-] - [-]
soup/
stew
meat 0 -l 53 |([09] |7 ([0.1] |1 [01] | O [-] - [-]
Rabbits liver 2 [0.3] |1 02] |0 (M 1 0.2] |1 [01 {5 |[0.3)
kidneys 4 [0.3] 1 021 10 | <1 [0.3] |1 [0.1] [ 10 |{0.3]
heart 3 03] |3 [02] [0 |4 2 0.1] | 2 [0.1]) {11 |[0.3]
lungs <1 [0.4] |1 f02] |6 | <1 [02] |2 [0.1] [ <1 |[0.3]
stomach 0 [-] <1 [0.3] {0 [ 0 [ <1 [02] (O [-]
brain 3 [0.5] |2 [0.2] | <1 [[0.1] {1 [0.1] |2 [01] |8 |[0.4]
head 3 [0.5] |3 [0.2] | =<1 [[0.1] |1 02} |2 [01] |8 |[[04]
bone 3 [0.5) |1 [02] | <1 |[02] |1 [0.1] | O [ 5 [[0.3]
marrow
fat 3 [03] |3 [02] (<1 [[0.5] |1 [0.1] | 1 [0.1] [5 [[0.3]
broth/soup | 8 [04] |8 [02] |2 |[03] |4 [0.3] | 10 [0.1) |29 |[0.2]
meat 11 03] |11 |[02] 14 |[03] {7 [[02] |12 [0.1] | 35 |[0.2]
Other: tongue
Dall's soup/broth | 1 [0.2] |- [ - (1 - 8 - [-] - [-]
Sheep
meat 1 (o2 |- 1 |- |8 |- 1 |- v |- |=
Muskrat kidney 1 [0.2] |- - -1 - - - [-] - -
heart L 1 O 1 O O L B LS I B 1S
tail 6 2] |- -] - M - [-] - [-] - |
head 2 [04] |- [ - | [ - [ - -] = | H
bone 1 [04] |- [l - |H - [ - [l -~k
marrow

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 9, continued

Communities
Species Part inuvialuit Kitikmeot Kivallig North Baffin' | South Baffin® | Labrador
(n= 409) {n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%} [days/week]
fat 4 [0.5] |- -] - | H - - - -] ]
meat 11 [0.2] |- ] - | H - [ - [ - | H
Beaver | tail 2 |21 |- (1 |- 0 |- |- M| <t |01
feet 1 [0.3] [-] - | H - -] - -] 0 |[
fat ISR L i I - e = L
soup/ 0 [l - (- |- (- | H <1 {01
broth :
meat 1 02l |- | - |- | [ - [] <1 |01
Ground soup/broth | O [[1 |4 s -1 -1- . 1- [ - !
Squirrel
*Sik sik”
meat <1 {16 |03 |- " |H Hofs | |- [H
Porcupine | tail 10 | - 17 1= H - [-1 - 11 2 [0.2]
souphroth |0 - [ |- |E = @ |- {® |- w7 [p2
meat [0 |H |- [0 |- |H S O S R X
Other: feet
Lynx meat 1 [0.1] |- -] - | - [-] - [-] 0 |1
Fox soup 0 [-1 <1 |{01] |0 [+ 0 - 0 [ - [
meat <1 |101] |1 ©2] |0 |[] 0 H 0 H - M
Birds
Marsh -|-eggs 2 |05 (O - |- -1 <1 021 {2 |1 |3 |[02]
Ducks -
liver <t |8 o | |- (1 lo [ |o H 4 |02
gizzard/ | 8 ©3 [0 |1 - K 0 [ 1 [0.2] | 10 |[0.2]
stomach T '
intestines <1 |[04] |- |[H - |k 0 H|o & 0 [
lungs <t {3 (o & |- {11 {e |H <t M3 |1 |04

'North Baffin= Resolute Bay, Pond Iniet and Igloolik
2South Baffin= Qikigtarjuag and Kimmirut
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Table 9, continued

Communities
Species Part. . Inuvialuit Kitikmeot Kivallig North-Baffin' | South Baffin® | Labrador
{n=409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
heart 3 fo4] | O [] - -1 0 -] 1 [0.5] |11 |[0.2]
brains 1 [07] |0 [-] - -] 0 [ <1 [07] |4 |[0.3]
bone 1 0.1 | <1 ([0.1] |- [ 0 [ <1 [1.3] | <1 | [0.4)
marrow
feet 1 [0.5] | <1 |[01] |- [-] 0 [-] 0 [ 1 [0.2]
skin 6 [0.3] [<1 [[01] |- [-] 0 [ <1 [07] |9 |[[02]
fat 6 [031 | <1 {[01] |- [ <1 [0.1] |2 [02] [6 {[0.3]
soup/broth | 10 [6.2] <1 [[0.1] |- 5] 0 i1 4 [0.3] | 13 |10.3}]
meat 13 |[0.3] {<1 |04 {- {[H <1 |[03) |4 [0.3] |16 |[[0.2]
Other: head, kidney
Fish-Eating | eggs <1 [0.1] |5 [03] |- |H 7 [0.3] |O [-] 1 [0.2]
Birds
liver 0 i1 <1 [0.3] - [ 0 [-] 0 -1 5 [[0.2]
gizzard/ 4 [03] |9 -|[0.3] |- [ <1 [05] | O [] 12 | [0.2]
stomach
intestine 0 [-] 1 [1.3] {- [ 0 I-] 0 [-] 0 -
lungs 0 [ 1 .21 {- |[ 0 FH 0 [ <1 |[0.8]
heart 4 02 (9 |02 |- [H 0 [ |o [ 13 [[0.2]
brains 1 [0.1] |3 [06] |- -] 0 -1 0 [ 1 [0.2]
bone <1 [1] 4 [0.7]1 |- -1 0 -] 0 [-] 1 [0.7]
marrow
feet 2 [o2] |10 |[0.3] |- [] 0 [ 0 [] 1 [0.2]
skin 2 [01] |5 [0.4] |- ] 0 [ 0 [] 10 | [0.2]
fat 3 03] [9 P4 |- |H 0 [ |o |5 |02
soup/broth | 8 [02] |20 ([[0.3] |- [ <1 [0.1] | O [-] 13 | [0.2]
meat 10 [04] |22 |[[04] |- [ <1 [02] o [-] 18 |[0.2]

"North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuag and Kimmirut
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Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' | South Baffin® | Labrador
{n=409) (n=322) (n=355) {n=302) (n=232) (n=420)
Percentage of population consurning the food (%) [days/week]
Other.. . head
Diving eggs 11 |01 |20 |[03] |14 |08 |10 |05 |16 [[0.4] |13 |[04]
Ducks '
liver 2 7] |5 |8 [1 |01 |1 [0.2] |1 [0.3] | 13 |10.3]
-| gizzard/ 17 [07] |24 ([[07] |1 |[0.3] |4 [02] |9 [0.2] | 33 [[0.3]
stomach
intestine | 2 o6 |5 |7 lo | (<1 |01 |0 8| <1 {[0.2]
- ung- - |2 -|w6] |4 |06 |0 |H 1 [0.1] | 4 10.2].1 4 |0.3]
.| heart 14 |8 |20 |07 |1 |21 |3 02} |9 [0.3] |33 |[0.2]
-| brains 4 05 |9 |06 |0 |[M 1 [0.1] |4 0.3 18 1[0.3]
bone 2 051 [8 |08 [0 [H |<1 |01 [<1 |[01] |1 [[03]
marrow
feet 1 |06] |22 |05 |0 |1 |<t |1 |o 1 |2 |[0.5]
skin- - 11 |[06] |16 fo71 |0 |11 |0 M |« 03] [25 {[0.3]
- { fat 6. |[06] {25 |[06]-|1 [[04] |4 [0.1] |9 0.2] |17 |0.3]
.| soup/broth |29 |]0.6].|43 |[07]1 |2 |[04] |6 01 |20 |[0.2) |35 |{02]
e | meat 32 |o6] |44 [[071 |6 |03 |11 |01 |21 |[0.2] |49 |[0.2]
Other: head, tongue. - - - —
Geeseand | eggs 10 {[0.3) |27 |[02] |26 |[04] |26 |[06] |4 0.3] | <1 |0.1]
Swans .- | -.. N B . NUR I - _
liver 2 {8 |5 o2 |1 |01« w01 | <1 [ro3] |12 |02
_ | gizzardr .{35. |[06] |25 |104] |7 |102) |17 {[04].[10 |02 |35 |[02]
stomach
ntestine |1 |08 |2 |©5 (o |1 (<1 {m lo |© o |H
wg |2 |18 |4 |6 {<1 |23 |02 |1 |0z |2 |01
heart 17 |06 [19 |04 |5 {021 {5 |51 |7 |02 |20 |02
brains 9 04 |9 |4 jo ([ -{2- |04 |4  |[03] |7 |[0.2]

"North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' | South Baffin® | Labrador
(n=409) (n=322) (n=355) (n=302) (n=232) | (n=420)
Percentage of population consuming the food (%) [daysiweek]

bone 5 f0.5] 111 [[04] [ =<1 |[01] |1 [0.3] | <1 [01) |1 |[0.2]
marrow
feet 13 [0.77 |21 |[03] |0 [[d <1 [02] |0 [] 5 |[0.2]
skin 31 [07F |17 ([04] {4 |[[02] |O H 0 [ 27 | [0.2]
fat 34 [07] |27 |[03] {8 {[03] |5 [0.2] | & [0.2] |17 [[0.2]
soup/broth | 46 [06] |43 |[04] (17 |[0.3] | 10 [0.5] | 20 [0.1] (20 |[0.2]
meat 52 [06] {44 |[0.4) |31 |[0.3] |31 [0.4] | 21 {0.2] | 50 |[0.2)

Other:; neck, kidney, head, liver

Fowl eqygs 0 [ 5 [0.2] |1 [0.3] | «1 [0.2] | <1 [0.6] | <1 |[0.3]
liver 6 [0.5] |4 03] |1 {02 |9 [02] |19 [06] |27 |[0.7]
gizzard/ 15 [0.3] |12 {[0.3] |2 [[01] |8 j02] |14 [04] {44 [[0.7]
stomach
intestine <1 [02] |3 [04] |2 [[0.2] |8 [02] |8 [0.3] |1 |[0.3]
lung 1 [0.1] | 4 [0.5] | <1 [[0.2] |9 [0.2] |21 [06] |3 |[0.8]
heart 11 [02] |13 |[03) (4 |[0.2] }10 [0.2] |20 [0.4] |46 {[0.7]
brains 6 f0.3] |8 04} |0 |l 7 [0.2] | 11 [04] (7 {[04
bone 1 03] {5 |[04] |<1 |[01] |5 0.1 |4 [0.4] {1 |[0.8)
marrow
feet <1 [0.3] |3 [04] [0 |[] 1 [02] |0 [] <1 | [0.4]
skin 14 [04] |6 {0.3] |1 [0.3] | <1 [0.3] |1 [0.5]) | 34 |]0.8]
fat 11 [0.4] |10 ([03] |3 {[02] |7 [01] |7 [0.4] |21 |[0.8]
soup/broth |28 |[0.3] [25 |[03] (7 {[0.2] |4 [0.3] |4 [0.5] |56 |[0.6]
meat 28 [04] |25 |[0.3] |14 |[0.2] | 21 [0.3] |26 [0.5] |65 |[0.7]

Other: eyes, neck, kidney

owl meat - [ <1 ([01] |0 {[] 0 -1 0 [-] 0 |H

"North Baffin= Resolute Bay, Pond Inlet and igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 9, continued

7 Communities
Species Part Inuvialuit Kitikmeot Kivallig North Baffin’ | South Baffin® | Labrador
: (n= 409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
Sandhill liver 0 [ <t |[[0.3] |O | [-] 0 & 0 [] - [-]
Crane '
gizzard/ 0 [ 1 01 |0 | 0 -] 0 [ - [
stomach ' :
intestine 0 [ <t [[03 |0 ([ 0 i 0 -1 - [-]
lung 0 |[] <1 |01 10 [ 0 [-] 0 ! - | H
heart 0 [ <1 ({031 |0 |[] 0 (1 0 [-] - []
brains 0 o |<1 (03 |0 [[] 0 [ jo0 [-] - [
bone o || |« [o3 o B o [H {0 (H |- |H
marrow - | A _
feet 0. . IH <1 |[02] [0 | o {[H..t0 M . |- -]
skin 0 [-] <1 ([02] [0 [[] 0 - 0 -1 - [-1
fat o JH |« jo2]o |H jo K o i |- [H
soup/brath {1 - |[0.1] | 2 [01] 10 |EF 0 [] 0 -1 - [
meat 1 [o1] |2 01 |0 [ 0 [-] 0 [-] - []
Seabirds eggs - - - -] 10 |[07)° |4 - [[02]-({0 ~|L) 3 |[0.3]
soup/broth | - -1 - E 0 ] <1 [02] |4 ~-][0.3]1" | 14 | [0.3]
meat - - 8 - [ o 1 <1 (w11 |4 ~ |103°|20 |0.2]
Other: gizzard; liver, heart- - - .
Wading -~ ‘| soup/broth | O [ -t0 | |- ([ - |- [-] 1 ][0.1]
Birds
meat 0 [l |0 [ - | H - {H g -] 2 1001
Gulls and ~{ eggs 1 1011 |3 [0.2; |11 |[05] {11 [[0.5] | <1 [0.9] |24 |[04]
_fems _ N
soup/broth | 0 [-1 <1 [05] | <1 |[03] |O -1 <1 f0.41 11 |i01]
meat 0 |H <1 |[0.5] | <1 0.3 |o [ <1 [01] 1 [0.1]
Other birds | soup/broth | - [ - [-] - |H 0 [ 1 {02 |- [I1

"North Baffin= Resolute Bay, Pond Inlet and igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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" Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' | South Baffin? | Labrador
(n= 409) (n=322) {(n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]

Unknown eggs 0 [ <1 }[0.2] |1 [0.1] | <1 [0.1] |2 [0.3] | <1 |[0.2]

bird egg

Fish and

Seafood

inconnu liver 1 [1.3] | - [-1 - ] a [-1 0 [-1 - [+
fishpipe/ | & e |- ] - | 0 ] 0 [l - |
stomach ‘
bones |1 fio9l |- |H |- [ fo |11 fo |H |- |H
skin 1 [1.1] |- -] - 1H <1 2] |0 [ - | H
head 4 [0.71 | - [-] - | B 0 [-] 0 [-] - | H
fat 4 [0.8] |- (1 ]- 1 <1 J[2] |0 o[- |[H
soup/broth | 2 [0.8] |- [-] - [-] <1 [21 0 [ - [-]
meat 18 [0e] |- [-] - [ <1 [2] 0 [ - [-]
eggs 4 [09] |- [-] - |1 0 [-] 0 il - | [

Trout liver 9 [0.7) {21 {[07] |2 |[0.7] | <1 [0.2] | <1 [01 |1 |[[0.58]
fishpipe/ 9 [o6] |17 |f{0.8]) |1 [02] |0 [] 0 [- <1 |[0.3]
stomach
bones 4 03] | 5 [09] |3 |[0.9] <1 [0.4] | «1 [0.1) | & |[0.6]
skin 22 [06] |30 |[09] |13 |[06] |4 [0.2] |2 [0.3] {41 |[1]
head 22 [06] |42 [[0.7] |24 |[0B] |3 [02] 1 [0.5] {34 |[0.7]
fat 12 [04] |26 {[0.7] |11 [[0.8] |3  [[0.2] | <t {0.2) |23 |[1.2}
soup/broth | 17 [08} |43 [[0.8] |17 {[08] |3 [02] [2 [04] |49 | [0.6]
meat 40 foB] |66 |[0.7] |39 |[0.5] |6 [02] (2 0.4} | 71 |10.9}
eggs/roe 11 [06] |26 ([06] |92 |[07] [<1 i04] |0 [-1 6 |[[0.3]

Whitefish liver 8 [07] |12 |[0.3] |<1 |[01] | O [ 0 [-] 0 |H
fishpipe/ 16 [0.7] |12 |[0.7] |1 |[0.3] | <1 fo3) (O [-] 0 |
stomach

*North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivallig North Baffin' South Baffin® | Labrador
{n= 409) (n=322) (n=355) - (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
bones 2 2] |2 s (1 |02 | <t |02 [0 &) 0 |[
skin 7 (.21 [6 |[0.3] |4 |[02] |1 ©2] |<1 |2 {1 |02
head 1 |jo7) |14 |[06] |9 {[0.2] [0 [ 0 H <1 |[0.3].
fat 12 |[0.5] |17 |06 |2 |03 |1 |25 [<1 |02 {1 |[©2]
soup/broth |9 | [0.4] |21 |10.6] |7 1020 [<1 |[03] |<1 |02 |0 |[
meat 49 |[06] 143 |[06] |18 [[0.2] |3 0.2] |1 0.1 |2 [10.2]
_ eggs/roe 19 [09] |21 [0.5] |3 [02] |0 [-] 0 [-] 0 [-] |

Northern | meat - [ |- B | <1 1] |- H |- Ho|- (M

Pike ' :

Herring fiver 2 oe] |- [-] - | H - H - [ - [
fishpipe/ | 3 (0.8 |- iy - M - [-] - [ i
stomach
bones 2 [0.8] |- -] - [ - [-] - [-] - | H
skin 7 [.2] |- i - {-] - [-] - [-] - |
head 2 [c4] |- [-] - | - [l - ! - | B
fat 5 3] |- [l - [-] - -] - [-] - | [
soup/broth | 1 [14] |- - - -1 - [] - [-1 - -
meat 25 [[0.9] |- [] - |H - [-] - [ - |
eggsfiroe | 4 [0.9] j- -] - [-] - (-] - [-] - [

Cisco liver 3 o9 |2 |31 |- | |- [ - |H 0 |[
fishpipe/ 2 [0.7] | 2 [0.3] |- [] - S - [ ¢ |[H
stomach :
bones 1 1|2 |03 |- |H - [ - -] 0 |[H
skin 2. |09 |2 0.3 |- |[MH - [ - il 1 1[0.2]
head 3 M |2 |3} |- | - g - [-] 0 [
fat 3 31 12 |03 {- ([ - H - [-] 1 |[0.1]

North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' | South Baffin? | Labrador
(n=409) (n=322) {n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
soup/broth | 1 [0.7] |2 [0.3] |- - - i] - - <1 | [0.2)
meat 11 [12] |2 [0.3] |- -1 - [+ - [-] 2 |[0.1]
eggsfroe |3 [1.6] |1 [0.3] |- [-] - [-] - [-] 0 |H
Smeit and eggs/roe 0 I-] - -1 - [-] - [ - -] 6 [0.3]
Capelin
soup/broth | G [-1 - [-] - [ - [ - [-] 1 [0.6]
whole 0 [] - -] - | [ - g - gl 43 [[0.3]
Other: tail
Burbot liver 3 (031 [0 | [ 0 | - -] - [] - [
eggsiroe | 2 031 |0 [H 0 {[] - [-] - 5| (-]
meat 2 02] |0 | 0 [ - [-] - (1 |- [
bones o @ fo |& [<t]on|- v |- [# |- |d
Grayling liver 0 [ |<1 {105] |<1 |[0.5] {- [ - [-] - []
fishpipe/ | O [-] <1 ([08] {0 [ - (-] - (-1 [-]
stomach _
bones 0 [ <t |[[05] | <1 |[01] |- [ - [-] - [-]
skin 0 - <1 |[05] |3 [[0.2] |- - - [-] - -
head 0 [ <1 |[[05] |4 |[02] |- [] - [-] - | H
fat 1 <1 [02] | <1 {[[0.58) {1 [0.1] |- [-] - {1 il
soup/broth { O [-1 <1 [0.5] | 2 [0.2] |- [-1 - - £l
meat <1 [0.1] | <1 [0.3] | B [0.2] |- 1. - [-1 - [-]
Char liver 19 [0 |37 |[11] |9 |[06] |3 [0.2] |17 [0.8] |3 }[0.8]
fishpipe/ 16 [0.8] |31 |[[1] 2 |[06] |2 [05] |6 [0.6] | <1 [[0.2]
stomach
bones 4 [1.5] | 8 f131 {3 (1] 5 jc4] |5 [08] |6 [[09]

*North Baffin= Resolute Bay, Pond Inlet and Igloolik
ZSouth Baffin= Qikigtarjuaq and Kimmirut

77




Table 9, continued

Communities

e TR S S s S s N e

Species Part Inuvialuit Kitikmeot Kivallig North Baffin' . South Baffin®* | Labrador
(n= 409) (n=322) (n=355) (n=302) (n=232) | (n=420)
Percentage of population consuming the food (%) [days/week]
skin 28 |[t1] |58 |11 |33 |08 |51 |[[1] |54 |[1.0] |37 |[0.6]
head 27 {[0.8) {65 |[[o.9] [40 |[0.8] |41 |[06] |35 |[0.8] |33 |[0.6]
fat 18 |M] |38 | {32 |ioey |34 {[o9 137 |[[1.2] |25 [[0.8]
soupbroth |34 I[1] |76 |11 |33 {108 |37 |[06] |56 |[0.8] |33 |[0.4]
meat 68 |09 |87 |1t11 |72 |07 |88 (1) |71 |[1.0] |60 |[0.5]
eggs/roe |18 | [0.8] |41 |[0.8] |16 [[0.9] |9 [0.3] |6 51 |5 |[[0.7]
Other: . cartilage, flippers, flipper fat, gills .
Salmon liver 0 [ - [-] - -] - [-] - [-1 1 1.2
| fishpipe/ [ <1 {[0.5] |- I T B B R B | - [-] 1 1[0.8]
stomach
] bones 0 fM [- [t |- jB |- (B |- [ |3 lo4
skin |1 |8 |- @ |- |H - 8 - 8] 29 | 10.6
head S N2 I I N T O N = e 1 O R LS 2R X
" | 'soupfbroth | 0 H (- (& |- |13 |- M- [] 31 | [0.4]
meat |3 |6l |- |B |- |H |- B |- |H [%8 |05
. |eggsiroe <t from |- |1 |- B Ao |- (B ]2 e
Other: . | heart . . .
Grenadier _| soupfbroth | - 4 - e - o\ - lm |- |7 |
-meat - |- |- |- H - [ |9 |[[02]
Cod liver |2 {03} |15 |05 | <1 {[0.3] |0 H 1 0.7 |13 |02
eggs/roe _<1- [07] 19 . |[05] |0 [1 0 [-] 0 [-] 6 [0.3]
L tongue <1 (7|3 (e |o [ joO 1 fo [-] 11 {[0.2]
head 1 e |9 |8 <1 |03 |0 & <1 |11 |20 [10.21
souplbroth |1 |[0.5] |12 |[05] [<t |[[0.2] [<1 |[01] |8 [0.3] |31 |[0.2]
meat 5 05 |21 |08 |1 [f0o1] |1 041 115 |[0.3] |58 |[0.3]

"North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Bafiin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivalliq North Baffin' | South Baffin?® | Labrador
(n=409) (n=322) (n=355) {n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]

Other: stomach lining

Sculpin’ liver 0 [] <1 |4 o |1 (o H 1 o1 o |1
fishpipe/ |0 [ <1 |04 |0 |[MH 0 ] <1 |1 to [
stomach
bones 0 [-] <t [[05] |0 |[] 0 [ 2 [021 {0 |[
skin 0 & <1 |04 [0 [[] 0 [ <1 o1 (o |[
head <1 |[0.1] |1 03 ({0 |[H 0 [ 3 03] |0 | [
soup/broth | 0 [-] <1 [0.4] |0 -1 0 [-] 1 [06] | O -]
meat 0 H <1 [[04] | <1 |[01] [<1 f[01] |7 [0.3] | <1 {[0.2]
eggs/roe 0 [-] <1 [02] |0 [ 0 [ 0 1 <1 | [0.1]

Flatfish skin 0 [ 0 | |- [k <1 |2 |0 [ 1 0.2
soup/broth | 0 i-] 0 ([ - -1 0 [-1 <1 [1.0] |1 [0.1]
meat <t (3o (A |- IH 1 0.1 |1 [0.51 | 10 |[0.2)

_ Other: cheeks, head

Redfish soup/broth | - [+ - [ - [ - [ - [-] 3 |[0.2]
meat - [l - [-] - | - [ - k] 6 |[[01]

Shrimp soup/broth | - [-] - [ <1 |{3.8] {2 [04] | 6 [0.3] | 13 |[0.2]
meat - [ - [-] 2 [02] | 5 [0.2] |14 [0.2] | 30 |[0.2}

Other; eggs

Scallops soup/broth | - [-] - {1 0 |H 1 [08] |2 [0.2] (1 |[0.4]
meat - H - & 1 |02 |1 [0.3] |2 [0.1] |32 |[0.4]

Crab; soup/broth | 0 [ 0 |1 |<1 |02 |<1 |[086] |1 [0.1 | 10 | [0.3]
meat <1 [0.4] |1 03] | <1 |[01] |2 [04] |1 [0.1] | 18 {[0.3]

Other: legs

Clams soup/broth | - [ |- oo |+ s 0.8 {37 |4 |4 |p2

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 8, continued

Communities
Species Part Inuvialuit Kitikmeot Kivallig North Baffin' | South Baffin’® { Labrador
: (n=409) (n=322) (n=355) (n=302) (n=232) (n=420)
Percentage of population consuming the food (%) [days/week]
meat - & - & 3 1M |9 03] |45 |05 |12 [[0.3]
Mussels soupforoth | <1 |[1.81 | <1 [[111 |4 [[01] |3 01 |10 j[1 |9 |[0.2]
meat 1 [0.5] |3 [0.4] {15 | [0.3] |3 [0.1] | 10 [0.1] | 27 {[0.3]
Wrinkles soup/broth | - M- H |- M - H - & 2 |02
meat - -] [-] - [ - [-] - -] 8 |[03]
Snails soup/broth | - i1 - [-] - [1  |[=1 [0.1] | <1 [02] {- ]
| meat - dw -t - lm fr |« |pa |- |4
Sea Urchin | soup/broth | - [ - [ <1 | [0.1] | <1 | [0.5] {0 [-1 0 [1:
meat |- e H 1 o2 <t |02 |4 01 {2 |03
Squid meat S 5 N N 5 T I 1 O £ I A %
Sea whoe |0 |H H oo |\ o |a |1 |weal- |8
cucumber - - o : o R
Seaplants |-soup/broth {0 - | [] - |0 [ 2 -10z2-M" (03110 S|
- [-whole 0 [ S B A <1 |01} |9 021 126 {021 {1 [101]
Other Fish | soup/broth | 0 A (o |[H |o |m (o [] < |[03] | <1 |02
or Seafood : -
meat 0 —I|{ 0 |H 0o |[H 0|1 <1 {[0.3] | <1 | 0.2
Land
Plants
Berries A ) ) )
Marshberry o (m |o |1 |- v |- | [- |1 j2 [0
Strawberry o {1 |o |\ |- v [- |1 |- |®» s |02
Bearberry o |1 [o |m |2 [w2a|- |1 |- {H |0 |H
Gooseberry 0 {-1 0 [ 0 | - -] - -l <1 1[0.2
Wild Red Raspberry 2 [02] |0 -] - |H - -1 - [-] 21 |10.3]
Dwarf Dogwood - i 0 [ - - f1 - 8| <1 | [0.2]

"North Baffin= Resolute Bay, Pond Inlet and Igloolik
*South Baffin= Qikigtarjuaq and Kimmirut
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Table 9, continued

Communities

Species Part Inuvialuit Kitikmeot Kivallig North Baffin' | South Baffin® | Labrador

(n= 409) (n=322) {n=355) (n=302) (n=232) (n=420)

Percentage of population consuming the food (%) [days/week]

Squashberry - [~] <1 [0.5] |- [-1 1 [03] |3 [02] | 6 [0.4]
Cloudberry “bakeapple” 41 [0.4] | 14 [0.1] |26 |[02] {- [-] - f-1 78 | [0.4]
Crowberry “black berry” |17 | [0.3) |27 {[0.3] |46 |[0.3] |38 |[03] |60 |[0.6] |57 |[0.3]
Currani, Red & Black 2 [02] 11 [0.1} |- f-] - [-] - [-] 5 [0.2]
Cranberry, Bog & Rock 39 [0.5] 122 |[0.5] |14 [[04] |1 [0.2] |3 [0.8] | 75 |[0.8]
“Blueberry” Dwarf 37 [0.5] |40 |[0.5] |27 [[0.2] {31 [0.9] | 41 [06] |44 |[0.4]
bilberry or Bog bilberry
Flowers, Green Plants, Leaves, Shoots and Roots
Beach peas 0 [ 0 [-] 0 [-] - [-] - [ 1 [0.3]
“‘Banana” yellow flower 8 - <1 011 - [-] - [-] - [ - =
Sorrel, Mountain & 8 2] lo |21 |1 |01 |21 |[02] |6 21 {- H
Wood
Mushoo, “Bear roof’, 4 [01] | & [0.1] |- [] - [-1 - [4] - [
“Eskimo potato”
Carrot root 0 - 0 [-] 0 [-] <1 [01] |1 [0.2] |0 i1
Saxifrage, purple/ red <1 [03] | =1 |[0.3] |- [ 12 [0.1] | <1 [01] | - 1
Labrador Tea <1 [2.5] | <1 [2.5] |- [ - [-1 - [ 3 [0.2]
Dandelion 0 [ 0 [ - -1 1 [0.3] { O [] a -
Juniper Drink 0 -1 0 [-] - -] - [+ - [ <1 |[0.3]
Mushrooms 0 [ 0 [ - 1 - [-] - [-1 <1 }[0.3]
Spruce Gum 3 [08] (O [ - -] - [-1 - [ 4 [0.2]
Spruce Beer 0 | 0 1 - -1 - [ - - <1 ][0.9]
Spruce Tea 0 [-] <1 [0.31 |- {-] - [ - H <1 | [0.1]
Wiilow 0 [-] 0 [ - [ 1 [0.1] | <1 [0.3] |- [-]
Arctic Dock “Rhubarb” 1 [02] | <1 03] |- [-] - [ - [-] 15 | [0.2]
Tulligununaks 0 [] 0 [] - [-] - [ - {1 2 |[0.5]

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut




Table 9, continued

Communities
Species Part Inuvialuit Kitikmeot Kivallig North Baffin’ South Baffin® | Labrador
{n= 409) (n=322) (n=355) {n=302) (n=232) (n=420)

Percentage of population consuming the food (%) [days/week]

Maliksuargait

0 g

¢ |0

<1 | [0.1]

- []

- i)

0 |[

Other ; “airaq’, crabapple, spicy roots, chives, greens, mint berry, “hignaq”, unknown root

'North Baffin= Resolute Bay, Pond Inlet and Igloolik
2South Baffin= Qikigtarjuaq and Kimmirut
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Table 10 (A-F) Frequency of traditional food consumption as percentage of the population
consuming fraditional food/parts most frequently consumed and average weekly frequency of
consumption (number of days/week) for the whole population, by region and season’

A) INUVIALUIT COMMUNITIES

SUMMER WINTER
(June, July, Aug 1998) (Dec 98, Jan, Feb 1999)
n=176 n=233
Days/ % Days/ %
week Population week Population

Caribou meat 24 99 Caribou meat 15 85
Arctic char 1.0 82 Arctic char 0.4 55
Beluga muktuk 0.6 75 Muskox meat 04 - 35
Geese meat 0.5 72 Beluga oil 0.4 23
Whitefish 0.4 54 Whitefish 0.2 45
Trout 0.4 44 Trout 0.2 37
Scoter/eider duck meat 04 44 7 Geese meat 0.2 33
Herring 04 33 Ptarmigan meat 0.1 29
Muskox 04 28 Cloudberries 0.1 22
Cloudberries 0.3 60 Inconnu 0.1 21
Blueberries 03 60 Scoter/eider meat 0.1 20
Cranberries 0.3 59 Ringed seal meat 0.1 20
Ringed seal meat 0.3 29 Cranberries 0.1 20
fnhconnu 02 18 Herring 01 .. ... 18
Bearded seal oil 0.2 13 Blueberries 0.1 16
Cisco 0.2 11 Cisco 0.1 12
Ptarmigan meat 0.1 27 Rabbit meat 0.04 12
Crowberries - - ---0.1 27 - - --Moose meat 0.03 - 12
Marsh ducks 0.1 23 Polar bear meat 0.02 18
Loon meat 0.1 18
Muskrat meat 0.1 18
Mountain/wood sorrel 0177 14
Rabbit meat 0.04 11
Polar bear meat 0.02 5

'Foods reported by less than 10% of the population are not listed except for polar bear meat.
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B) KITIKMEOT COMMUNITIES

3 3

[

- SUMMER WINTER
(June, July, Aug 1998) (Dec ‘98, Jan, Feb 1999}
N=144 ‘ "~ 'N=178
Days/ % ' Days/ % Population
week Popuiation week
Arctic Char 1.2 87 Caribou Meat 1.4 93
Caribou Meat 1.1 97 Arctic Char 0.8 87
Trout. 0.6 58 Muskox meat 04 48
Muskox Meat 0.6 . 58 Trout 03 - 54
Eider duck meat 0.6 59 Whitefish 0.2 40
Ringed seal meat 0.5 60 Beluga muktuk 0.2 33
Blueberries 0.4 72 Eider duck meat 0.1 29
Geese meat 0.4 69 Ringed seal meat 0.1 31 .
Whitefish 0.3 46 Cod 0.1 15
Crowberries 0.3 51 (Geese meat 0.1 20
Beluga muktuk 0.2 45 Ptarmigan meat ~ 0.04 16
Cranberries 0.2 37 Polar bear meat  0.02 16
Cod 02 28 Rabbit meat 0.02 12
Loon meat 0.2 40
Ptarmigan meat. . . .01 35
Cloudberries ) - 01 28
Bearded seal meat 0.1 23
Mountainlwoéd sorrel 0.1 16
Ground squirrel meat 0.05 1
Polar bear meat 0.04 . 17
Rabbit meat 0.03 10
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C) KIVALLIQ COMMUNITIES

SUMMER- WINTER
(June, July, Aug 1998) (Dec ‘98, Jan, Feb 1999)
N=178 N=177
Days/ % | Days/ %
week Population week Population
Caribou meat 1.9 93 Caribou meat 1.8 97
Arctic char 0.8 85 Arctic char 0.3 59
Beluga muktuk 0.5 54 Beluga muktuk 0.1 34
Crowberries 0.4 83 Trout 0.1 36
Trout 0.3 42 Walrus blubber 0.1 16
Ringed sealmeat - 0.2 42 Whitefish - - 0.04 - 18
Blueberries 0.2 52 Geese meat 0.04 12
Geese eggs 0.2 51 Seal intestines 0.04 10
Cloudberrries 0.2 44 Ringed seal meat 0.03 19
Eider duck eggs 0.2 28 Ptarmigan meat 0.03 11
Cranberries 0.2 28 Polar bear meat 0.01 3
Walrus blubber 0.1 33
Narwhal muktuk 0.1 17
Arctic tern eggé 0.1 22
Black guillemot/murre 0.1 20
Bearded seal meat 0.1 24
Mussels 0.1 28 . B
Whitefish 0.1 19
Ptarmigan meat - 0.03 17
Bowhead muktuk 0.02 21
Polar bear meat 0.02 B
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D) NORTH BAFFIN COMMUNITIES (Resolute Bay, Pond Inlet and Igloolik)

SUMMER . WINTER
(June, July, Aug 1998) (Dec ‘98, Jan, Feb 1999)
N=145 N=157
Days/ % Days/ % Population
week  Population - week
Caribou meat 15 g5 Caribou meat 2.1 95
Ringed seal meat 1.2 88 Arctic char 0.8 88
Arctic char 1.0 88 Ringed seal 0.6 73
Narwhal muktuk 0.7 66 - Walrus 0.2 28
Beluga mukiuk 0.3 46 Narwhal 0.1 30
Geese meat 0.3 59 Beluga muktuk 0.1 24
Crowberries 0.2 62 Ptarmigan 0.1 22
Blueberries 0.2 60 Polar bear 0.07 41
Walrus meat 0.2 37 Bearded seal  0.03 17
Bearded seal intestines 0.1 44 Crowberries 0.03 15
Mountain/wood sorrel 0.1 43
Seagull/Arctic tern eggs 0.1 23
Polar bear meat 0.05 32
Clams 0.05 10
Ptarmigan meat 0.05 21
Oldsquaw/eider duck meat  0.05 22
Saxifrage 0.04 23
Seaweed/kelp 0.03 15
Willow 0.02 19
Bowhead muktuk 0.01 11
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E) SOUTH BAFFIN COMMUNITIES (Qikigtarjuag and Kimmirut)

. o)

3

1

J L 3

(— (=

SUMMER WINTER
(June, July, Aug 1998) (Dec ‘98, Jan, Feb 1999}
N=122 N=110
~Days/ % Days/ % Population
week  Population week
Ringed seal meat 1.6 94 Caribou meat 1.1 98
Arctic char 1.1 92 Arctic char 1.0 93
Crowberries 1.0 92 Ringed seal 0.6 85
Blueberries 1.0 84 Ptarmigan meat 0.3 58
Caribou meat 0.7 89 Crowberries 0.2 63
Clams 0.5 71 Narwhail muktuk 0.1 48
Narwhal muktuk 0.3 35 Clams 0.1 43
Oldsquaw/eider duck meat 0.2 44 Beluga muktuk 0.1 36
Beluga muktuk 0.2 30 Ringed seal 0.1 16
Geese meat 0.1 50 Cod 0.1 34
Seaweed/kelp 0.1 43 Bearded seal 0.1 38
Bearded seal meat 0.1 31 Polar bear meat 0.06 40
Ptarmigan meat 0.1 14 Walrus meat 0.05 18
Shrimp 0.06 22 Seaweed/ kelp 0.03 21
Mussels 005 22 Shrimp 003 15
Sculpin 0.04 16 Rabbit meat 0.02 20
Bowhead muktuk 0.03 37
Mountain/wood sorrel 0.03 16
Walrus meat 0.03 16
Black guillemot/turre meat  0.03 11
Willow 0.02 11
Rabbit meat 0.01 11 - —
Polar bear meat 0.01 8




F) LABRADOR COMMUNITIES

(June, July, Aug 1998)

SUMMER

N=215

WINTER
(Dec ‘98, Jan, Feb 1999)
N=205

i

Days/ % Population Days! % Population
week week

Caribou meat 1.1 a3 Caribou meat 1.6 99

Trout 1.1 80 Partridge meat 0.7 83

Arctic char 0.6 75 Cranberries (red berries) 0.7 1 .
" Cranberries (red berries) 0.5 73 Cloudberries . 0.3 74

Salmon 0.5 69 Trout 0.2 62

Cloudberries (bakeapples) 0.4 83 Ringed seal meat 0.2 46

Crowberries (blackberries} 0.3 73 Crowberries 0.1 41

Ringed seal meat 0.3 64 Arctic char 0.1 46

Blueberries 0.2 58 Blueberries 0.1 31

Partridge meat 0.2 48 Salmon 0.1 47

Arctic/rock cod 0.2 56 Arctic/Rock Cod 0.1 60

Eider duck meat 0.2 55 Rabbit meat 0.1 50

Scallops 0.2 40 Scoter/eider duck meat 0.1 44

Seagull eggs 0.2 48 Smelt/capelin - 01 44

Smelt/Capelin 0.2 43 Geese meat 0.1 54

Mussels 0.2 41 Scallops 0.1 25

Murrefturre meat 0.1 30 Shrimp 0.1 28

Shrimp 0.1 33 Crab 0.04 14

Wild red raspberries 0.1 33 Mussels 0.04 14

Crab 0.1 22 Ranger seal meat 0.03 10

Geese meat, 0.1 47 Murre/turre meat 0.03 11

Marsh duck meat 0.1 24 Polar bear meat 0 0

Merganser meat 0.1 27

Arctic dock “rhubarb” 01 23

Harp seal meat 0.1 20

Ranger seal meat 0.1 21

Rabbit meat 0.04 21

Wrinkles 0.04 16

Strawberries 0.04 13

Clams 0.03 19

Bottlenose dolphin 0.03 17

Turbot/halibut/flounder 003 14

Grenadier 003 11

Polar bear meat 0.003 2
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Table 11. Level of frequency of consumption of each traditional food species by community and season’

LEGEND:

VL= VERY LOW, less than once per month d
L= LOW, 1-2 times per month

M = MODERATE, 2-4 times per month

H = HIGH, more than once a week
VH = VERY HIGH, more than twice per week

0 = Present in region, but not reported consumed

- = Not included in regional frequency questionnaire

A) SUMMER (JUNE, JULY AND AUGUST 1998)

uring the 3 summer months or 3 winter months surveyed

. 5 g .
o - T =3
Sea Mammals
Beluga M H L L L VL M L VL L VL VL 0 0 VL
Narwhal VL. 0 V0L VL VL L H VL M - - - -

. Walrus 0 0 VL WL Vi L VL VL VL VL 0 0 0 0
Bowhead VL VL 0 VL VL VL VL VL VL VL WL - - - -
Boftlenose - - - - - - - - - - - VL VL VL VL
Dolphin
Harbour Porpoise - - - - - - - “T . - - 0 VL O VL
Ringed Seal H VL VL VL VL L M H H H VH L Vi vL L
Bearded Seal Vb VL VL VL VL VL VL VL VL VL VL Vi VL VL VL
Harp Seal - - - 0 0 0 VL 0 VL 0 0 VL Vi VL VL
Harbour or - - - 0 VL 0 0 0 0 0 0 VL VI VL VL
Ranger Seal
Hooded Seal - - - - - - 0 0 0 VL VL - - - -
Elephant Seal - - - - - - 0 0 0 VL 0 - - - -
Polar Bear VU~ VL VL vLo VL VL VL Vb VL VL VL VL VL vL 0
Land Mammals
Grizziy Bear or 0 VL 0 - - - - - - - - vL VL 0 VL
Black Bear
Caribou.._. _. H H. M_..H.. VWH H M VH H M M H .L . H M
Moose VL VL VL vL - - - - - - - - VL VL VL VL
Muskox 0 H VL L VL VL VL VL 0 VL 0 0 - - - -
Rabbit 0 VL 0 VL VL 0 VL VL VL VL VL VL VL VL VL VL
Dall's Sheep 0 0 - - - - - - - - - - - - - -
Muskrat 0 - - - - - - - - - - - - - - -
Beaver 0 - - - - - - - - - - - 0 0 0




Table 11, continued

\ % z

E x © © % 3 & -
Otter - - - - - - - - - - -
Ground Squirrel 0 0 VL 0 VL VL - - - - -
Porcupine 0 0 0 - - - - - - - -
Lynx vL 0 0 - - - - - - - -
Fox 0 0 0 ] 6 VL o0 1] ] 0 0
Wolf - - - - - - - - - 0 o]
Birds
Marsh Ducks L VL 0 o VL 0 - - - VL 0
Fish-Eating Birds O VL VB VL VL VL - - - VL ©
Diving Ducks VL VL VL. H vl L VL. M VL VL. WL
Geese and VL M H L L VL L VL VL L
Swans
Fowi VL VL VL VL VL VL VL VL V8L VL VL
Owl - - - 0 0 0 0 0 0 0 0
Sandhill Crane 0 0 0 VL VL VL 0 0 0 0 0
Seabirds - - - - - - 0 L VL VL VL
Wading Birds 0 1] 0 0 0 0 - - - 0 0
Gulls and Tums - - - VL VL VL o0 L vL VL o |
Fish and
Seafood
Inconnu L VL 0 - - . - - - 0 o
Trout 0 VL VL M VLM VL VL M VL 0
Whitefish M M L VL L M V0L D‘ VL Vi 0
Northern Pike 0 ] 0 0 0 0 0 vL - -
Herring H VL VL ) - . - - - - “
Cisco VL M 0 VL VL © - - - - -
Smelt and 0 ] 0 - - - - - - - -
Capelin
Sucker - - - v} 0 0 - - - - -
Burbot 0 VL V] 0 o 0 0 0 0 - -
Grayling v © 0 0 VL VL VL 0 VL - -
Char L~ VL H H M H L H H M H
Salmon VL © VL - - - - - - - -
Grenadier - - - - - - - - - - -

a0

Igloalik

VL

VL

VL

. £ 2

£ 8 S 3 3
e £ 5 & % 3
E [«] = 'y = _m
- - 0 o 0 0
- - 0 VL VL W
- - o 0 0 o0
o o0 - - - -
c o - ..
VL VL VL VL VL WL
0 0 VL VL VL W
L VL L VL VL WL
VL VL VL VL VL WML
VL VL L VL L WL
o 0 0 0 0 0O
o o - - .-
VL 0 VL VL VL W
0 6 VL 0 0 W
VLOVL VL VL VL WL
o 0o - - - -
VL 0 L L H VH
V. 06 © o0 0 W
- VL VL VL WL
.- L VL VL WL
M H H L L L
.- . VL VL L H
.. 0 VL VL WL
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Table 11, continued

Akiavik

Tuktoyaktuk

Paulatuk

Cambyridge Bay

Baker Lake

Rankin Inlet

Resolute Bay

Cod

Sculpin
Flatfish
Skate
Lumpfish
Nightfish
Redfish
Atiantic Mackerel
Shrimp
Scallops
Crab

Clams
Mussels
Wiinkles
Snails

Sea Urchin
Squid

Krill

Sea Cucumber
Sea Plants
Land Plants
Marshberry
Strawberry
Bearberry
Goosehberry

Wild Red
Raspberry

Dwarf Dogwood
Squashberry
Cloudberry
Crowberry

Currants {Red
and Black)

[ S w }

VL

VL

(=]

V0L
VL

[~
=

VL

VL
VL

viL 0

VL VL

D o o o o

o
o

VL M
VL 0

© ° 5 | Kugluktuk

o o o o o

o g -
-

VL

Vi

b o o o o

o

VL
VL

(=]

VL

VL

© & |Chesterfield Mnlet

V0L

VL
vt

VL
VL
Vi
Vi
VL

o <
p=

VL

VL

VL

VL

VL
VL

VL

VL

s © lPond intet

<
=

VL

Iglootik

(=]

VL
VL

Vi

. E 0

=] =3 o =

£ L5 f:3
7 =] 2 r = i
VL VL L VL VL VL
VL VL VL VL 0 0
VL 0 VL VL Vi VL
- - 0 0 0 0

- - 0 ] o 0

- - 0 0 0 0

- - VL 0 VL 0

. - 0 0 0 0
VL VL VL VL VL VL
VL Vi M VL viL VL
VL VL V0L VL vL Wi
M L VL VL VL VL
VL © L VL VL VL
- - VL VL VL VL
vL 0 - - - -
VL VL VL 0 0 VL
- - VL 0 VL VL
Vi 0 - - - -
VL VL VL 0 0 VL
- - VL 0 0 VL
- - VL. VL VL WL
- - 0 0 VL v
- - VL. VL VL L

- - 0 0 0 0
VL 0 0 VL VL VL
- - L L L M
M H L L L VL
- - VL VL VL WL



Table 11, continued

Tuktoyaktuk

Paulatuk

Holman

Kugluktuk

Cambridge Bay

Baker Lake

Chesterfield Inlet

Rankin Inlet

Resolute Bay

Igloolik

Kimmirut

Hopedale

Cranberry {Bog
and Rock}

Blueberry
Beach Peas

"Banana” Yellow
Flower

Sorrel (Mountain
Woaod)

Mushoo
“Bearroot”,
“Eskimo Potato®
Carrot Root
Bistort Root
Saxifrage
Strawberry Blight
Labrador Tea
Dandelion
Juniper Drink
Alexander
Mushrooms
Putfball

Lichen Gum
Spruce Gum
Spruce Beer
Spruce Tea
Willow

Fire Weed, Dwarf
Fireweed

Arctic Dock
“Rhubarb”

Lousewort
Tobercle
Tulligununaks
Maliksuargait

Thombush

' ~ {Akiavik

VL

-

<
=

VL

U

—

VL

VL

<

<
B

o oo o ©

o o o o o o o o o O o O o o o O

c (=] o (=T = ] o [=] o (=] o o

c o, 0 © o

<
<
<
<
<

=2

VL

(=]

(=B
=

o o o O © © o o o0 0o 0 o o o o o

o

o O o o o

[
=

<
=

<
=

VL

92

-

VL

VL

<
=

<
=

V0L

VL

VL

< ||Pond Intet

-

VL

<
=

<
=S

V0L

<
s

VL

VL

VL.

@ {lQikigtarjuaq

I

V0L

& |INain

o o

VL

VL

CWL -

VL

VL

<
-

<
B

VL
VL

™ liMakkovik

= rigolel

VL

o o O o

VL
Vi

VL
VL
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Table 11, continued

B) WINTER (DECEMBER 1998, JANUARY AND FEBRUARY 1999)

Rigolet

z g .
-;": x = 3} % s Eg % B - § o x
: 2 F 2 2 5 % £ 58 8 2 £ 2 5§ & 3%
< +r % T X o mo & & o & 2 ¥ & =z I =
Sea Mammals
Beluga L M VL VL VL VL VL WL L VL VL VL 0 o
Narwhal - - - VL VL VL VL VL VL WL VL VL
Walrus - - - VL VL 0 VL VL VL VL VL M
Bowhead VL VL Vi vi 0 VL 0 VL VL VL VL 0
Bottlenose - - .- - - - - - .. _ . . .
Dolphin
Harbour Porpoise - - - - - - - - - - - -
Ringed Seal 0o 0 VL™ VLT VLT VL VL VLT VL LM M
BeardedSeal -~ VL ~~0 - L~ - VL VL 0 0 - VL VL VL- VL -VL
Harp Seal N e e - VL 0 0 0 0 0
Harbour or B s . 2. =0 0. 0 0 Y 0
Ranger Seal
HoodedSeal -~ - "7 - = - - - - - = N 0 0
.Elephant Seal - - - - e a - - o o 0 0
Polar Bear 0 . vL. WV VL .VL VL 0 . O VL VL ML VL
Land Mammals
Grizzly Bear or 4] 0 0 0 VL 0 - - - - - -
Black Bear . T T
Caribou H VH H M VH -M —-H VH M L VH VH
Moose VL VL V6L 0 VL VL - - - - - -
Muskox 0 VL L H VL VL VL 0 VL 0 0 0
Rabbit VL VL ¢ VL VL VL 0 0 VL VL VL 0
Dall's Sheep VL 0 0 0 - - - - - - - -
Muskrat 0‘ - _VL 0 - - - - - - - - -
Beaver 0 0 0 - e .. - - . .
Otter - - - - - - - - - - - -
Ground Squirrel 0 0 0 0 VL 0 - - - - - -

Porcupine

(=4
o
o
1
[
'
1
'
1
1
L]
]

Lynx ‘ VL _VL 0 - - - - - - - - -
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Table 11, continued

{

) -
A m paut a ) o
Fox 0 0 0 VL O VL 0 0 0 0 0 0 0 0 -
Wolf - - - - - - - - - 0 0 0 o 0 -
Birds
Marsh Ducks VL 0 0 0 0 0 - - - 0 0 V0L VL )
Fish-Eating Birds 0 VL 0 v6L VL VL - “ - 0 0 0 0 0 0
Diving Ducks vi. 0 0 L VL VL ¢ VL 0 Vb 0 v VL 0 VL
Geese and VL L VL VL VL vi. VL VL VL VL VL VL VL. 0O VL
Swans ’ : :
Fowl VL L VL VL VL VL VL VL VL VL V0L VL L VL Vi
Owl - - - VL ¢ 0 0 0 0 0 0 0 0 0 0
Sandhill Crane 0 0 V. VL 0 0 0 0 0 0 0 0 o 0 0
Seabirds - - - - - - 0 VvL 0 0 0 0 0 0 VL
Wading Birds 0 0 0 0 0 0 - - - 0 0 0 0 0 0
Gulls and Tumns - - - VL. © o 0 0 0 o 0 0 V] 0 0]
Fish and
Seafood
Inconnu VL VL VL - - - - - - 0 o VL 0 0 -
Trout VL VL VL L VL L VL VL VL VL VL VL 0 0 VL
Whitefish V. L VL VL L VL VvL VL VL VL VL 0 VL 0 0
Northern Pike 0 0 0 0 0 0 0 0 ) - - - - - -
Herring VL VL VL - - - - - - - - - . - -
Cisco VL L o 0 0 0 - - - - - - - - 0
Smelt and 0 0 0 - - - - - - - - - - - VL
Capelin
Sucker - - - 0 0 0 - - - - - - - - -
Burbot VL VL 0 0 0 0 0 0 0 - - - - - -
Grayling 0 0 0 0 0 o VL O VL - - - - - -
Char VB VL VL M M L VL L M L H M M M L
Salmon 0 VL o - - - - - - - - - - - VL
Grenadier - - - - - - - - - - - - - - 0
Cod VL- VL © VL VL VL 0 0 VL VL 0 VL VL VL VL
Sculpin ¢ o ©0 ©0o ©0O ©0 O 6 ©0 O ©0 O0 o0 0 W
Flatfish 0 0 0 0 0 o - - - vi o0 ] 0 VL 0
94

Hopedale

VL
VL
VL

VL

VL

VL

VL
VL

VL

Makkovik

1

VL
VL
VE
VL

VL

VL

VL
VL

VL
VL
VL

V0L

VL

I Rigolet

VL
V0L
VL6

VL

VL
VL

V0L
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Table 11, continued

¥ 2
= o = - o o

x %. E 5 é :‘é” % % % E g X 2 :‘%‘ s

s £ 3 £ 3 £ &8 § ¥ 3 T 3§ EE & 3

E Ff & I ¥ 5§ 3§ 5 & & £ = £ 5 % 2
Skate - - - - - - - - - - - - - - ] o
Lumpfish - - - - - - - - - - - - - - 0 0
Nightfish - - - - - - - - - - - - - - 0 0
Redfish - - - - - - - - - - - - - - 0 VL
Aflantic Mackerel - - - - - - - - - - - - . - VL 0
Shrimp - - - - - - 0 VL VL VL VL VL VL VL VL VL
Scallops - - - - - - 0 0 VL VL VL o) VL © VL VL
Crab - - - 0 0 ¢ 0 o VL VL VL 0 0 o VL VL
Clams - - - - - - 0 VL 0 VL VL - VL VL V0L VL VL
Mussels - - - VL 0 VL 0 VL VL VL 0 VL VL 0 VL VL
Wrinkles - - - - - - - - - - - - - - 0
Snails - - - - - - - - - VL 0 0 0 0 - -
Sea Urchin - - - - - -0 o0 VL 0 0 0 0o o0 0 0
Squid " T T ; - <. -t r % R - - - - VLU0
Krill 0 0 0 0 ¢ o - - - - - - - - - - -
Sea Cucumber 0 0 0 - - - - - - 0 0 0 VL 0 - -
Sea Plants VL 0 0 - - - 0 ) 0 VL VL VL VL VL0 a
Land Plants -
Marshberry - - - 0 0 0 - - - - - - - - 0 VL
Strawberry - - - 0 0 0 - - - - - - - - 0 VL
Bearberry - - - 0 0 0 0 0 0 - - - - - - -
Gooseberry - - - 0 0 0 - - - - - - - - VL 0
Wild Red 0 VL D 0 0 0 - - - - - - - - 0 VL
Raspberry. R — N
Dwarf Dogwood - - - Y 0 0 - - - - - - - - 0 0.
Sguashbermry - - - 0 VL6 0 - - - VL 0 0 ‘ vL ¢ 0 VL
Cloudberry VL VL VL 0 0 VL 0 WwVL VL - - - - - VL L
Crowberry vl VL 0O VL VL VL VL VL VL VL VL VL VL VL VL VL
Curmants(Red O VL O WL O 0 - - - - . . .. o o
and Black)
Cranberry (Bog VL ‘ VL VL VL VL VL VL 0 Vi 0 VL 0 VL 0 L L
and Rock)

95

e © © |lIMakkovik

<
~

VL
VL
VL

VL

VL
VL

e © © 2 <S-rigolet

EE B

VL
VL

VL

VL

VL
VL

VL

VL
VL



Table 11, continued

Aklavik

Tuktoyaktuk

Paulatuk

Holman

Kugluktuk

Cambridge Bay

Baker Lake

Chesterfield Inlet

Rankin Inlet

Resolute Bay

Pond Inlet

Igloclik

immirut

Blueberry
Beach Peas

“Banana” Yellow
Flower

Sorrel (Mountain
Wood)

Mushoo
“Bearroot”,
“Eskimo Potatc”
Carrot Root
Bistort Root
Saxifrage
Strawberry Blight
Labrador Tea
Dandelion
Juniper Drink
Alexander
Mushrooms
Puffoall

Lichen Gum
Spruce Gum
Spruce Beer
Spruce Tea
Willow

Fire Weed, Dwarf
Fireweed

Arctic Dock
“Rhubarb”

Lousewort
Tobercle
Tulligununaks
Maliksuargait
Thombush

<
-

<
=

S
<

V0L

VL

A4

o O o o o o o o o O o o

o o o O

o o o O

<
=

o o o o o o o o o o o

o

vL

o oo o o ©

o o <«
=

o o o o o o o 0o o o o o o ©o o o

o

o o o o ©o

<
=

=
r

96

o

<
b

<
=

<
=

<
p=

Qikigtarjuaq

<
=

2 X

S 3 %
§ & % 38
Z r =
VL VL VL. VL
0 VL 0 0
0 VL VL O
o 0 0 0
0 VL VL 0
o 0 0 0
VL 0 0 o0
o o o0 o0
6 0 VL W
0o 0 0 W
o 0 0 WL
VL VL VL 0
0 o6 0 0
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Table 13 (A-E). Number of days per week traditional food reported to be consumed on 7-day food
records, by region, season, gender and age group. Food listed in roughly descending frequency of

consumption.

A) INUVIALUIT COMMUNITIES

INUVIALUIT FEMALES

Traditional Food age 15-19 age 2040 age 41-60 age 61+

F! W2 F W F W F W

(n=28Y | (n=42) | (n=224) | (n=196) | (n=84) | (n=119) | (n=63) | (n=49)

"Caribou meat 4.3 2.3 3.4 1.5 3.0 1.8 24 | 36
Arctic char flesh - - 0.4 0.1 0.5 - 0.3 -
Caribou fat - - 0.4 - 06 - 0.1 -
Beluga blubber 0.5 0.2 0.4 0.1 0.7 0.2 0.3 0.1
Beluga muktuk, 0.5 0.3 0.2 0.1 0.3 0.2 0.1 -
skin only
Rabbit meat - - 0.3 ) 0.1 - 0.7 0.1
Muskox meat - - 0.3 0.2 - 0.3 - -
Ptarmigan meat - - 0.1 0.04 0.2 0.1 04 04
Whitefish flesh - 0.2 - 0.04 0.2 03 0.3 0.3
Cisco flesh - - 0.2 - 0.2 - 0.2 -
Loche(burbot) flesh 0.3 - 0.1 - 0.1 - 0.4 -
Loche liver - - 0.1 - 01 - 0.4 -
Cranberries - - 01 | o004 0.1 o 04 -
Herring flesh - - - 0.1 - 0.1 0.1 0.4
Bearded seal - - - i} - 0.1 - -
blubber 7
Caribou bone - - 0.1 - 0.1 0.1 0.1 0.1
marrow
Duck meat - - 0.1 - 0.1 - 0.1 -
Loche eggs - - 01 ] . 01 - 0.3 -
Moose meat - - 0.1 - - 01 - -
Inconnu fiesh - - - - 0.1 - 03 0.1
Lake trout flesh - - 0.1 - - 0.1 - 0.1

'F=fall; ? W=winter; ® n=total number of days with records

106

3 3

2




]

(.

— 1 3

Table 13, continued

INUVIALUIT FEMALES

Traditional Food

age 15-19

age 20-40

age 41-60

age 61+

F1
(n=28)°

W2
(n=42)

F
(n=224)

w

(n=196)

F
(n=84)

W
(n=119)

(n=63)

(n=49)

Snow goose meat

0.3

0.03

0.04

0.1

Ringed seal meat

0.03

0.2

Caribou tongue

0.03

0.1

0.1

Caribou stomach

0.1

0.1

Caribou head

0.1

Mallard meat

0.1

Beluga meat

0.1

Ptarmigan heart

0.1

Caribou heart

0.1

Lake trout head

Whitefish eggs

Yellow-legs goose
meat

Muskox fat

0.03

Ringed seal broth

0.03

Dall's sheep meat

Whitefish fishpipe

Caribou eyes

Scallops

Goose oil

Ptarmigan gizzard

Goose gizzard

0.04

Ringed seal flipper

0.04

Polar bear feet

Muskox tongue

0.04

Muskox feet

0.04

Herring eggs

0.04
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Table 13, continued

INUVIALUIT MALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F w F W F w F w

(n=28) | (n=63) | (n=133) | (n=196) | (n=63) | (n=35) | (n=35) | (n=28)
Caribou meat 2.8 1.7 36 1.3 3.2 22 24 | 27
Arctic char flesh - - 0.5 0.1 0.8 - 0.6 -
Caribou fat - - 0.7 - 0.1 - - -
Beluga blubber - 0.3 0.3 0.2 0.3 - 1.4 0.3
Beluga muktuk, . 0.3 - 0.2 0.1 - 0.6 -
skin only
Rabbit meat - - 0.2 - 0.1 - 1.6 0.3
Muskox meat - - 02 - 0.03 - - - -- - -
Ptarmigan meat - - - - 02 . - 0.4 0.8
Whitefish flesh - - 0.2 0.03 0.1 0.2 - 0.5
Cisco flesh - - 0.1 - 06 - - -
Loche flesh - - 0.1 - 0.1 - 1.0 -
Loche liver 0.3 - 0.1 - 0.1 - 0.6 -
Cranbe.rries. - - 0.2 1 - - - -
Herring fiesh - - - - - - 0.4 0.8
Bearded seal blubber - - 0.1 0.03 1.0 - - -
Caribou bone marrow |7 "= - 0.1~ - 0.2 - - 0.3
Duck meat - - 0.2 - - - 0.6 -
Loche eggs - - 0.1 0.03 0.1 - 0.4 -
Moose meat - S 01 - - 0.2 - - -
Inconnu fiesh - - - - - 0.4 - -
Lake t_rout ﬂ;ash B - - - - - - - d.3
Snow goose meat - - 01 | - - - - -
Caribou stomach - - - - - - 0.2 -
Caribou head = - - - - - 0.2 L.
Mallard meat - - - - - 0.2 - -
Beluga meat - 0.1 - - - - - -
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Table 13, continued

INUVIALUIT MALES
Traditional Food age 15-19 age 20-40 age 41-60 age 61+
F W F W F W F W
(n=28) | (n=63) | (n=133) | (n=196) | (n=63) | (n=35) | (n=35) | (n=28)
Ptarmigan heart - - - - - - 0.2 -
Caribou heart - - - - 0.1 - - -
Muskrat meat - - - - - 0.2 - 0.3
Whitefish eggs - - - - - - 0.2 -
Lake trout head - - - - - - - 0.3
Yellow-legs goose - - 0.1 - - - - .
meat o
Muskox fat - - 0.1 - - - - -
Polar bear feet - 0.1 - - -- - - -
Caribou liver - - - - 0.03 - - - -
Duck liver - - - - - - 0.2 -
{ Rabbit head - - 0.1 - - - - -
Ptarmigan liver - - - - - - 0.2 -
B} KITIKMEOT COMMUNITIES
) KITIKMEOT FEMALES
Traditional Food age 15-19 age 20-40 age 41-60 age 61+
F w F T W F w F w
{n=0) (n=0) | (n=112) | (n=7) | (n=28) | (N=0) | (n=0) (n=0}
Caribou-meat-- -~ - - - - 3.1 1 3.8 - - -
Arctic char flesh - - 0.9 2 1.5 - - -
Muskox meat o - 06 3 0.3 - _ -
Narwhat biubber = - 0.5 Co- - - - -
Narwhal muktuk, - - 0.5 - J— - - -
skin only
Caribou fat - - 0.2 - 0.5 - - -
Duck meat - - 0.1 - - - - .
Ringed seal meat - - 0.1 - - - - -
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Table 13, continued

Co OO O 4o (o .3 &3 3 3o

KITIKMEOT FEMALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F W F w | F w F W

(n=0) | (n=0) | (n=112) | (n=7) | (n=28) | (N=0) | (n=0) | (n=0)
Arctic cod flesh - - 0.1 - - - - “
Muskox fat - - 0.1 - - - - -
Bearded seal blubber: - - 0.1 - - - - -
Caribou liver - - 0.1 - - - - -
Ringed seal broth - - 0.1 - - - - -
Whitefish flesh - - 0.1 . i ] ] ]
Scallops " - - 0.1 - - - - -
Muskox tongue - - - 1 - - - -
Muskox feet - ; - 1 - - - -
KITIKMEOT MALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F w F W F w F w

(n=14y | (n=0) "| (=42) | "(n=0) | (n=42) | (n=0) | (n=7) | (n=0)
Caribou meat 4.5 - - 32 - 3.0 - 1.0 -
Arctic char flesh 0.5 - 1.3 - - 0.3 - 3.0 -
Muskox meat - - 0.5 -1 03 - - -
Caribou fat 0.5 z - - - - - -
Duck meat - - 0.2 - - - - -
Belugameat =~ "~ - z 05 - - - - s
Caribou heart - - 0.2 - 0.2 - - -
Arctic cod flesh - - - - B 0 7R I - -
Muskox fat - “ 0.2 - - e -
Caribou bone marrow - - 0.2 - - - - -
Arctic char liver - - 0.2 - - - = -
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Table 13, continued

C) KIVALLIQ COMMUNITIES
KIVALLIQ FEMALES

Traditional Food age 15-18 age 20-40 age 41-60 age 61+

F w F W F w F w

An=7) | {n=0) | (n=154) | (n=133) | (n=14) | (n=35) | (n=21)} | (n=14)
Caribou meat 20 - 2.7 25 3 4.4 23 35
Arctic char flesh 1.0 - 0.7 0.2 1.0 1.2 - 16 3.0
Beluga blubber - - 0.7 - - 0.2 0.7 -
Beluga muktuk, - - 0.7 0.05 - 0.6 0.7 0.5
skin only
Bearded seal meat - - 0.4 - - - - -
Ringed seal blubber - - 0.1 - - 04 - 0.5
Caribou fat - - 0.1 05 - 02 | 03 | -
Caribou liver - - 0.1 -] o5 - - -
Narwhal blubber - - 0.1 0.1 - - - -
Narwhal muktuk, T - - 0.1 - - - - -
skin only .
Ringed seal meat - - 0.1 - - - - -
Bearded seal intestine - - 0.1 - - - - -
Walrus meat o - - 0.1 - - - - -
Caribou heart B - - - - - 0.2 - ;
Caribou head ~ - - 004 | 041 - - - -
Polar bear meat - - - 0.1 - - - -
Walrus blubber - - 0.04 0.1 - - - -
Ptarmigan meat - - - - - - 0.3 -
Caribou tongue - - - - - 0.2 - -
Narwhal meat - - 0.04 - - - - -
Ringed seal liver - - 0.04 - - -
Bearded seal blubber - - 0.04 - - -
Bearded seal liver - - 0.04 - - -
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Table 13, continued

KIVALLIQ FEMALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F W F W F W F W

(n=7) { (n=0) { (n=154) | (n=133) | (n=14) | (n=35) | (n=21) [ (n=14)
Walrus muktuk - - - 0.1 - . - -
Muskox meat - - - - - 0.2 - -
Caribou eyes - - - - - 0.2 - -
KIVALLIQ MALES

Traditional Food age 15-19 age 2040 age 41-60 age 61+

F w F W F w F W

(n=7) (n=0) (n=133) | (n=98) | (=28} | (n=35) | (n=14) (n=7)
Caribou meat 1.0 - 3.4 25 2.0 3.7 2.0 1.0
Arctic char flesh - - 0.7 0.5 1.5 0.7 2.0 -
Beluga blubber - - 0.9 - 0.5 0.6 T -
Beluga muktuk, - - 0.9 01 0.5 0.8 - 2.0
skin.only
Bearded seal meat - - 0.3 - - - - -
Ringed seal blubber - - - - - 1.0 - -
Caribou fat - - 0.2 0.1 0.3 02 - -
Caribou iiver - - 0.1 0.1 - - - -
Narwhal blubber - - 0.1 . ; ; . ]
Narwhal muktuk, - - - 0.1 0.1 - - - -
skin only
Ringed seal meat - - 0.2 - - - - -
Bearded seal intestine - - 0.1 - - - - -
Walrus meat - - 0.1 - 0.1 - - -
Caribou heart - - 0.1 0.1 - 0.2 - -
Caribou-head - - 0.1 0.1 - - - -
Polar bear meat - - - - 04 - - - -
Walrus blubber- - - - - 03 | 02 - -
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Table 13, continued

KIVALLIGQ MALES
Traditional Food age 15-19 age 20-40 age 41-60 age 61+
F w F w F W _F w
(n=7} | (n=0) (n=133) | (n=98) | (n=28) | (n=35) | (n=14) (n=7)
Ptarmigan meat “ - 0.1 - - - - -
Caribou tongue - - - 0.2 - 0.2 - -
Narwhal meat - - 0.1 - - - - -
Beluga meat - - 01 - - - - -
Caribou intestine - - - 0.1 - - - -
' D) BAFFIN COMMUNITIES S
BAFFIN FEMALES
Traditional Food age 15-19 age 2040 age 41-60 age 61+
F W F W F W F W
(n=56) | (n=49) | (n=371) | (n=315) | (n=161) | (n=189) | (n=42) | (n=91)
Caribou meat 1.0 23 1.6 1.4 26 3 2.0 29
Ringedsealmeat . ..} ..086 | 04 . 0.7 0.3 1.7 1.1 22 15 -
| Arctic char fiesh 09 ). 07 . 0.5 0.5 1.3 1.2 1.7 12 .
Walrus meat 0.3 0.9 0.2 0.2 0.7 0.4 062 | 04
Narwhal blubber 0.1 0.1 0.3 0.02 0.3 0.1 1.0 -
Narwhal muktuk, -- 0.1-{ -01 03 -] -0.02 0.5 0.1 1.0 -
skin only
Walrus blubber | 0.1 0.1 0.2 0.1 03 | 04 - -
Beluga blubber 05 | - 0.3 0.04 0.1 0.3 - -
Beluga mukiuk, 0.5 - 03" 0.07 0.1 0.3 - -
sKin only
Polar bear meat - 0.1 04 0.1 - 0.3 - 0.1
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Table 13, continued

BAFFIN FEMALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F w F W F w F w

(n=56) | (n=49) | (n=371) | (=315) | (n=161) | (n=189) | (n=42) | (n=91)
Ringed seal broth 04 - 0.02 0.04 0.3 0.1 0.2 0.1
Caribou fat - - 0.1 - 0.1 0.1 - 0.1
Ptarmigan meat - 0.1 0.1 0.04 0.04 0.2 - 0.2
Ringed seal liver - 0.4 0.02 0.02 0.1 0.1 - .
Bearded seal meat 0.1 - 0.03 0.02 0.3 0.1 0.2 -
Bearded seal - - 0.1 - 0.2 0.1 0.2 0.1
intestine
Crowberries - - - 0.04 - 0.1 0.04 0.8 -
Walrus liver - - - 0.02 0.04 0.2 - -
Ringed seal blubber - - 0.04 0.02 0.04 0.1 - -
Clams - - ~ 0.04 0.02 0.1 - - -
Bearded seal - - 0.02 - 0.1 0.04 - -
blubber
Arctic char head - 0.1 0.1 - 0.04 0.04 - 0.1
Caribou bone - - _0.02 0.02 - - - -
marrow
Ringed seal heart” - 0.3 - X 0.04 0.1 . 0.1
Harp seal meat - - 0.04 - - - - 0.1
Blueberries - | - | 002 - 0.04 - - -
Rabbit meat - - - | oo - 0.03 - 0.1
Beiuga meat . - 0.02 - - 0.1 - -
Narwhal meat . - - - 0.04 - - 0.1
Walrus intestine - “ - - - 0.1 - -
Ringed seal intestine . - - 0.02 - - - 0.1
Caribou tongue - - ' 0.02 ‘ - - 0.4 - -
Lake trout flesh - - 0.04 - 0.04 - - -
Caribou head - - 0.1 0.02 - - - . 0.1
Caribou intestine - - - - - - 0.2 0.1
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Table 13, continued

BAFFIN FEMALES
Traditional Food age 15-19 age 20-40 age 41-60 age 61+
F w F W F W F W
(n=56) | (n=49) | (n=371) | (n=315) | (n=161) | (n=189) | (n=42} | {n=91)
Walrus heart - - - - - 0.04 - -
Walrus broth - - - 0.02 - 0.04 - -
Ringed seal kidney - 0.1 - - - 0.04 - - 0.1
Caribou liver - - oo - 0.04 - - -
Kelp - - 0.02 - - 0.04 - -
‘Caribou stomach - - - - 0.04 - - -
Caribou eyes - - 0.02 - - - - -
Ringed seal flipper - - - - 0.04 - - -
Walrus brain - - - - - 0.04 - -
| Ringed seal eyes - 0.1 - - - - - 0.1
Duck meat - - 0.02 - - - - -
Ringed seal brain - - - - - 0.04' - -
Cranberries - - - 0.02 - - - -
Bakeapples - - 0.02 CL - - . -
Ringed seal blood - - - - - 0.04 - -
Wairus stomach - - B i - 04 - -
contents
Snow goose meat - - - - - - 0.2 -
| Caribou _nose h - - 0.02 - - . - -
BAFFIN MALES
Traditional Food age 15-19 age 2040 age 41-60 age 61+
F W F w F w F W
(n=35) | (n=35) | (n=203) | (n=280) | (n=196) | (n=140) | (n=28) | (n=70)
Caribou meat 3.2 1.8 1.7 1.7 25 2.3 2.8 2.4
Ringed seal meat 06 - 0.8 0.3 1.7, 0.8 0.8 1.3
Arctic char flesh 1.0 0.2 0.9 0.7 1.1 1.1 2.0 0.7
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Table 13, continued

BAFFIN MALES

Traditional Food “age 15-19 age 20-40 age 41-60 age 61+
F w F W F w F W
(n=35) | (n=35) | (n=203) | (n=280) | (n=196} | (n=140) | (n=28} | (n=70)

Walrus meat 0.6 - 0.2 0.4 0.4 0.3 13 0.6
Narwhal blubber 04 0.2 0.3 0.03 06 0.2 6.3 -
Narwhal muktuk, 0.4 0.2 0.2 0.03 0.6 0.2 0.3 -
skin only ' '
Walrus blubber 0.2 0.6 0.1 0.2 0.2 0.4 0.5 0.8
Beluga blubber w o - 0.03 - 003 - 05 0.2 - 0.2
Beluga muktuk, - . 0.03 0.03 0.5 0.2 - 0.2
skin only :
Polar bear meat - 0.2 0.1 0.02 0.04 0.3 - 0.1
Ringed seal broth - - 0.1 0.02 0.1 - 0.3 -
Caribou fat 0.2 - 0.03 0.05 0.3 - - -
Ptarmigan meat - - - 0.02 - 0.2 - -
Ringed seal liver - - 0.1 0.02 0.1 0.05 - 0.1
Bearded seal meat R - 0.03 - 0.07 0.1 03 0.2
Bearded seal - - 0.03 - 0.03 0.05 - 0.2
intestine .
Crowberries - - - - 0.2 - - -
Walrus liver - - © 0.03 0.02 0.04 0.2 - 0.1
Ringed seal blubber |~ - - - - 0.02 0.04 0.05 - 0.2
Clams - - 0.03 - 0.1 - - -
Bearded seal - - - - - 0.05 0.3 0.2
blubber
Arctic char head _ - - - 0.02 - - - -
Caribou bone - . 0.03 0.02 0.1 - - -
marrow )

| Harpsealmeat . _|. _. - - - - - - - 0.2
Blueberries - - - - 0.1 .- - -
Rabbit meat - - - - - 0.05 - -
Beluga meat - - - - - - - 0.1

116

— OO B

LS B S



3

— =0 2 .

(U

L | S [

(T~

Table 13, continued

BAFFIN MALES

Traditional Food - ‘age 15-19 age 20-40 age 41-60 age 61+

F W F w F W F W

(n=35) | (n=35) | (n=203) | (n=280) | (n=196) | (n=140) | (h=28) { (n=70)
Narwhal meat - - - - 0.1 - - -
Walrus intestine - - - - - 0.05 - 0.1
Ringed seal intestine - - - 0.05 - - - -
Polar bear fat - 0.2 0.03 - - 0.05 - -
Caribou tongue - - - - - 0.05 - -
Caribou intestine - - - 0.02 - - - -
Walrus heart - - 0.03 - - 0.05 - -
Walrus broth - - - 0.02 - - - -
Walrus muktuk - - - - - 0.1 - -
| Caribou liver - - - - 0.04 - - -
Caribou brain - - 0.03 - - 0.05 - -
Caribou eyes - - 003 | - - - - .
Ringed seal flipper - - - - 0.04 - . -
Walrus brain - - - - - 0.05 - -
Arctic char skin - - - - - 0.05 - .
Mussels - - - - 0.04 - - -
Caribou kidney - - - 0.02° - - - -
Arctic cod flesh - - - - - 0.05 - -
1-Harp seal liver - - - - - 0.04-- - - - -

Shrimp - - - 0.02 - - - -
Walrus tongue - - - 0.02 - . - -
Bowhead meat - - - - - 0.05 - -

E) LABRADOR COMMUNITIES
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Table 13, continued

LABRADOR FEMALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+

F w F w F W F w

(n=91) | (n=42) | (n=441) (n=245) (n=203) (n=231) | (n=70) | (n=49)
Caribou meat 0.8 1.5 1.05 1.9 1.4 2.6 0.6 1.1
Spruce grouse - 0.2 02 0.4 - 0.5 - 0.1
whole
Ptarmigan meat 04" - 0.2 - 02 - - 1.1 -
Duck meat 0.2 0.2 03 - 0.3 0.1 0.l5 0.1
Arctic cod flesh 0.1 0.2 0.2 0.1 0.2 0.4 0.5 0.1
Cranberries =~ 02 ¢ - 0.3 0.1 0.5 0.1 - -
Lake trout flesh 02 0.5 0.1 0.1 0.1 0.2 = 0.1
Salmon flesh 02— - 0.1 - 0.4 0.1 0.2 -
Bakeapples 0.2 -7 003 - 04 0.4 - -
Ringed seal meat e - 0.1 0 03 - 0.1 0.1 -
Spruce grouse meat - 05 0.03 0.2 0.03°" 1 0.2 - 0.1
Arctic char flesh - - o 0.1 03 - 0.1 -0.2 -
Rabbit meat 0.1 - ‘0.03 - 0.1 0.1 0.1 0.1 -
Crab 0.2 - 0.05 - - 0.2 - -
Caribou bone - - 0:027| 01 0.03 0.1 - -
marrow
Cloudberries - g - 0.02° - 0.1 01 0.03 - -
Turbot flesh - = 0.02 - 0.2 0.03 - -
Capelin wholé T -7 - 0.1 "0.03 | 01 0.2 -
Ringed seal blubber - - - 0.1 0.1 0.03 - -
Canada goose meat | - - 0.05 0.03 01 | - ] -
Porpoise meat - - 0.02 - 0.1 - 0.1 -
Smelt whole - - 0.02 003 | - 0.1 : -
Shrimp. 0.1 - 0.1 - - - - -
Caribou heart - - 0.1 - - - - -
Caribou tongue - - 0.02 - - 0.03 - -
Moose meat - - - - 0.03 - - -
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Table 13, continued

LABRADOR FEMALES

Traditional Food age 15-19 . age 20-40 age 41-60 age 61+
F. w F w F W F w
(n=91) [ (n=42) | (n=441) | (n=245) | (n=203) | (n=231) | (n=70) | (n=49)

Crowberries 0.1 - 0.03 0.03 - - - -
Merganser meat - - 0.05 - - - - -
Blueberries - - 0.02 - 0.1 - - 0.1
Black guillemot - - 0.02 - 0.03 - - -
meat
Scallops - - 7 0.03 0.1 - - - -
Ringed seat liver - - 0.02 - 0.03 - - -
Porcupine meat - - 0.02 - - 0.1 - -
Ptarmigan heart - - - - - 0.03 - -
Turre meat - - 0.03 - - - - -
Ptarmigan gizzard - - - - - 0.03 - -
Caribou fat - - - - 0.03 . “ - - -
Ptarmigan liver . - - - - - .. 0.03 - -
Goose gizzard 0.08 - 0.03 - - - - -
Fisher duck meat - - 0.02 - 0.03 - - -
Beluga flipper - - 0.02 - 0.03 - - -
Mussels - - 0.02 - - - - .
Widgeon meat - - 0.02 - - - - -
Bull bird meat - - 0.02 - - - - -
Harbour {ranger) - - 0.02 - - - - -
seal meat

~| Wrinkles - - 0.02 - - - - -
Ringed seal flipper - - 0.02 - - - - -
Caribou apron/ - - - - - 0.03 - -
stomach lining
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Tabie 13, continued

LABRADOR MALES

Traditional Food age 15-19 age 20-40 age 4160 age 61+

F W F W F W F W

(n=63) | (n=56) | (n=203) | (n=245) | (n=154) | (n=231) | (n=63) | (n=49)
Caribou meat 0.8 1.8 13 20 | 12 2.6 1.0 2.0
Spruce grouse - 0.4 0.03 0.5 - 0.6 - 0.1
whole
Ptarmigan meat 0.1 - 05 - 0.5 - 0.8 -
Duck meat " 086 - 0.3 0.1 0.3 0.1 0.8 -
Arctic cod flesh 0.1 - 01 0.3 0.2 0.2 0.2 0.3
Cranberries | 04 - 0.3 0.03 0.5 0.1 - -
Lake trout flesh - 0.3 0.2 02 0.2 0.4 - 0.1
Salmon flesh 0.2 0.1 02 - 0.1 0.4 - 04 03’ 0.1
Bakeapples “Fo0z27 - 0.2 0.1 0.1 0.2 - -
Ringed seal meat ° - To- 02 0.1 0.2 0.1 0.3 -
Spruce grouse meat 0.1 - - 0.1 0.05 0.3 - 0.3
Arcticcharflesh 777 01 | - 01 - 0.2 0.1 - 0.1
Rabbit meat B B 01" | 041 0.1 0.03 0.1 0.1
Crab - - 017 0.1 0.1 0.1 - -
Caribou bone B - 0.1 - - 0.1 0.1 -
marrow
Cloudberries - - - 0.1 - 0.1 - -
Turbot flesh - 0.1 - - 0.1 0.03 - -
Capelin whole - - - 0.1 - 0.03 - -
Ringed seal blubber | - - - | oo0s 01 | o003 ] -
Canada goose meat - - 0.03 - 0.1 0.03 - -
Porpoise meat 0.1 - - - 0.2 - - -
Smelt whole - 0.1 0.03 0.03 - - - 0.1
Shrimp - ] 0.03 . 0.1 ] ] ]
Caribou heart - - 0.03 - - 0.03 - -
Caribou tongue- - - 0.03 0.03 - 0.03 0.1 -
Moose meat - - 0.03 0.03 0.1 0.03 - -
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Table 13, continued

LABRADOR MALES

Traditional Food age 15-19 age 20-40 age 41-60 age 61+
F w F W F W F W
(n=63) | (n=56) | (n=203) | (n=245) | (n=154) | (n=231) | (n=63) | (n=49)
Crowberries - - - 0.1 - - - -
Merganser meat - - 0.03 - - - 0.2 -
Blueberries - - - 0.03 - - - -
Black guillemot 0.1 - - - 0.1 - - -
meat
.| Scallops - - - 0.03 - - - -
Ringed seal liver - - 0.03 - - - 0.1 -
Porcupine meat - - - 0.03 - - - -
Ptarmigan heart - - - 0.1 - 0.03 - -
Turre meat - - 0.03 - - - 0.1 -
- ﬁtarmig;'n .gizzar-d - - - 0.1 - ) 0.03' . -
Caribou fat - - . - - O e . .
Ptarmigan liver - - - 0.03 - 0.03 - -
Duck liver - - - 0.03 - - - -
|, caribou intestine - - - - 0.03 - - - .
Rabbit kidney - - - 0.03 - - - -
Grenadier meat - - 0.03 - - - - -
Snow goose meat - - 0.03 - - - - -
Salmon head - - - - 0.05 - - -
Porpoise muktuk - - - - 0.5 - - -
Caribou cartilage - - - - - 0.03 - -
Rabbit heart - - - 0.03 - - - -
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Table 14 (A-E). Average daily intake (grams + SE) of traditional food recorded by 24-hr recalil as
consumed in either fall or late winter, ranked by overall decreasing order of consumption, by

region, gender and age group, for consumers only.

A) INUVIALUIT COMMUNITIES

INUVIALUIT FEMALES

Food Age 15-19 Age 20-40 | n Age 41-60 n Age 61+ n

(22) (121) (53) 21
Caribou meat 260 + 61 298 + 29 30 |316+84 |16 | 262 + 51 11
Muskox meat 281 + 56 477 £ 90 169 1 |- -
Arctic char - 253 .+ 54 4 |382+141 680 1
Caribou dried - 203+124 |3 |79x£18 4. (12575 2
meat '
Beluga blubber - 30 £ 11 4 |96+66 2 24 1
Rabbit meat - - - |- - |455+5 2
Duck meat - 562 +112 |2 |460 1 |- -
Whitefish flesh 113 | 427 £ 27 2 |- - 450 1
Ptarmigan meat | - 455 7 11 | 209%£20 3 |- -
Cisco flesh - - - - - |281x56 2
Ringed seal meat | - | 675 1 |225 1 |- -
Carbouribs |- - - {225 1 113 1
Herring flesh - 113 1 |338x65 3 |- -
Caribou bone - 1280 2 |- - |23 1
marrow |
Beluga muktuk, | - 37 1 |268. 1150 1
skin only
Polar bear meat | - - - | 200 - -
Lake trout flesh - - - 187 + 37 2 |- -
Blueberries 160 15 1 |- - |67 1
Bearded seal - - - |1 1 |- -
biubber

122

i
i

o o o 4o oo o ] T o D

=



3

3

3

— /) Co C3 T

C_J

=

L

L____’:

—

I

[

—_—

INUVIALUIT FEMALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(22) (121) (53) (21)
Ringed seal - 15 1 120 1 |-
blubber
Yellow legs 345 - - - - 230
goose meat
Muskox dried - 172 £ 97 2 |- - |-
meat
Muskrat meat - - - |- - 1225
Whitefish eggs - - S - 224
Caribou liver 225 - - |- - -
Caribou heart - - - |75 1 |-
Cloudberries - - - |- - 67
Whitefish - - - i~ - | 100
“| esophagus
Cranberries - - - |30 1 |-
Caribou fat - 13 1 |33 1 -
Caribou head - - - | 450 1 |-
Arctic char head | - - - 100 1 |-
Beluga flipper - 56 1 |- - -
Beluga dried - - - - - 45
meat
Herring eggs - 28 1 |- - -
Goose gizzard - - - - - 14
INUVIALUIT MALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(24) (100) (32) (14)
Caribou meat 277 £ 54 380+46 |31 [309+62 12 |501+175
Muskox meat - 326+55 |10 | 53181 -
Arctic char 225 225+112 |2 | 416+ 164 4 128459
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Table 14, continued

INUVIALUIT MALES
Food Age 15-19 Age 2040 | n | Age41-60 n Age 61+
(24) (100) (32) (14)
Caribou dried - 207+65 |4 [132x72 3 125
meat
Beluga blubber 15 50 1 60 1 318
Rabbit meat - - - |17 1 183 £ 52
Duck meat - 314+£85 |4 |- - -
Whitefish flesh - 212+12 - - 338
Ptarmigan meat 225 - - | 228 1 225
Cisco flesh 112 - - 1450 1 393
Ringed seal meat | - 125+25 |2 | 225 1 -
Caribou ribs - 450 1 1450 1 113
Herring flesh - - - | 225 1 -
Caribou bone = -| 45 1175 ===
marrow _ N )
Beluga mukiuk, 67 300 1 |- - 75
skin only
Polar bear meat | - - - |274x84 |2 |-
Lake trout flesh - - ) - |225 1 -
Bearded seal - 30 1 |30 1 -
biubber
Ringed seal - - - 120 1 -
biubber
Muskrat meat - - - |- - 113
Whitefish eggs - - - |- - 103
Caribou liver - - - |75 1 -
Caribou heart - - - |75 1 -
Cloudberries - - - |- - |100
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Table 14, continued

_ INUVIALUIT MALES
Food Age 15-19 Age 2040 | n | Age 41-60 n Age 61+
(24) (100) (32) (14)
Whitefish - - - - - 50
esophagus
Cranberries 75 - - |- - -
Moose meat - - - |- - 450
Muskox tongue - - - 113 1 -
Caribou kidney - - - |75 1 -
Narwhal mukiuk, - - - - - 50
skin only
| Whitefish liver - - - |- - 28
B) KITIKMEOT COMMUNITIES
KITIKMEOT FEMALES
| Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(11) (113) 40) (9)
Caribou meat 225 313+43 |29 | 287 +62 15 [ 342 +122
Arctic char - 270+42 |8 |385+%102 9 |565+x115
Muskox meat 281 +56 431 + 980 - - -
Caribou dried 270 268 + 39 205 + 84 4 |-
meat
Caribou ribs - 562 +337 |2 |312+87 2 -
Duck meat - 562 +112 |2 |460 1 -
Ringed seal meat | - 675 1 1225 1 563
Whitefish flesh - 427 +27 |2 |- - -
Caribou head - 675 1 [337+112 2 |-
Lake trout flesh ~ | - - - |- - 525 + 375
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Table 14, continued

KITIKMEOT FEMALES

Food Age 15-19 Age 20-40 | n | Age 41-60 Age 61+

(11) (113) (40) (9)
Polar bear meat - - - | 200 -
Ringed seal - - 16 1 120 -
blubber
Beluga muktuk, - 150 1 - -
skin only
Beluga blubber - 350 1 - -
Ptarmigan meat - - - |200 -
Muskox dried - 172+£97 |2 |- -
meat ' ' ‘
Arctic char head - - - | 100 -
Caribou fat - 50 1 |- -
Caribou liver - - - | 4580 -
Caribou heart - 225 1 |- -
Loon meat - - - | 225 -
Blueberries 160 - - |- -
Arctic hare meat | - - - |- 113
Caribou ears - 113 1 {- -
Caribou lips - 113 1 |- -

126

)

[ Y i 1 ‘r_'_‘""‘ f I

(A

—




e

—_——

Table 14, continued
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KITIKMEOT MALES
Food Age 15-19 Age 2040 |n | Age 41-60 Age 61+
(10) (786) (33) (8)
Caribou meat 31185 328+37 |16 | 34169 477 £ 143
Arctic char 225 319+54 |6 |507+168 343
Muskox meat - 3256+55 |10 | 531+81 -
Caribou dried - - - 100 600
meat
Caribou ribs - 675+225 |3 |400 -
Duck meat - 341+114 |3 |- -
| Ringed seal meat | - 125£25 |2 225 -
Whitefish flesh - 212+£12 |2 |- 113
Caribou head - - - 225 -
Lake trout flesh - - - |225 150
Polar bear meat - - - | 274164 -
Ringed seal - - - 120 -
.bltubber
Beluga muktuk, - 350 1 - -
skin only
Beluga blubber - 150 1 |- -
Ptarmigan meat - - - 1200 -
Arctic char head - 113 1 |- -
Caribou fat - - - |- 113
Muskox tongue - - - 113 -
Caribou brain - 75 1 |- -
Caribou tongue - 50 1 |- -
Whitefish eggs - - - |- 15
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Table 14, continued

C) KIVALLIQ COMMUNITIES

KIVALLIQ FEMALES

Food Age 15-19 Age 20-40 {n | Age 41-60 n |Age61+ n
(n=19) (112) (45) ' (23) *

Caribou meat 254 £ 54 455+39 |40 |479+83 25 | 458 + 86 16
Arctic char flesh - 273 +54 394 + 56 5 498 + 151 7
Beluga muktuk, - 208 £ 65 6000 2 - -
skin only
Caribou fat - 108+42 |4 |[200 11 100 _
Caribou ribs - 281+168 |2 | 394 +56 2 321+ 16 2
Lake trout flesh - 225" 1 394 - 1 169 + 56
Bearded seal - 394 +281 |2 |- - - -
meat
Walrus meat - 253 +197 |2 |- - - -
Caribou dried |- - 113 |1 | 200 1 |50 1
meat :

| Bearded seal - 338 1 |- - - -
intestine
Caribou bone - 60 - 1 - - - -
marrow
Ringed seal meat |- 225 1 1900 1 - -
Beluga blubber - 355 3 1200 1 - -
Walrus blubber - 28 - . 1]~ - 50 1
Ringed seal - 50 1-- - - -
blubber
Caribou tongue - 50 1 |- - - -
Arctic char head - - - - - 450 1
Ringed seal broth | - - - | 360 1 - -
Caribou blood - 60 1 - - - -
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Table 14, continued

KIVALLIQ MALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(7) (n=87) (33) (15)
Caribou meat 750 + 327 613+58 |37 {614+77 19 | 754 £ 172
Arctic char flesh 225 436 + 68 12 | 381 £65 6 608 +£ 193
Beluga muktuk, - 24967 |7 [383x50 -
skin only
Caribou fat - 106 £ 6 2 |- = 37 £ 22
Caribou ribs - 281+168 (2 |- - 450
Lake trout flesh - 113 1 | 394 1 900
Bearded seal 787 ‘| 788 1 450 1 |-
meat
Walrus meat - 337 £112 - - 900
Beluga blubber - 66 + 24 4 1161+29 3 -
Caribou dried - 169 - - 50
meat
Bearded seal 338 450 1 225 1 -
intestine
Caribou bone - 60 1 169 2 -
marrow
Ringed seal meat | - - - 19800 1 -
Walrus blubber - 45 1 - - -
Ringed seal - - - |60 1 -
biubber
Caribou tongue - 60 1 1~ - -
Bearded seal 300 - - - - -
blubber
Caribou intestine | - - - - - 113
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Table 14, continued

KIVALLIQ MALES

Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+ n
- (7) (n=87) (33) - (15)
Caribou stomach | - 860 1 |- “ - -
contents
Caribou stomach | - 56 1 |- - - -
D) BAFFIN COMMUNITIES
BAFFIN FEMALES
Food Age 15-19 Age 2040 | n | Age 41-60 n Age 61+ | n
: (n=19) - (n=160) (n=80) (n=25)
Caribou meat 395 +48 306+29 |40 [370+47 31 | 464 + 81 14
Ringed seal meat | 225 350+41 |18 | 309 +27 20 140870 8
Arctic char flesh 169 363+64 |15 27029 18 |386+£115 |7
Narwhal muktuk, | - 286+£35 |8 |260x48 12 12854116 |2
skin only - .
Walrus meat - 281+56 |2 |267+42 8 |225 2
Ringed seal broth | - 30658 |4 |216 %31 4 250
Walrus blubber- - -| - 100 -- - |3 |140x24 - |5 - -
Polar bear meat - |- 1359+80 |5 |[169+32 - -|3 |338 1
Narwhal blubber - -| - 158 +25 |4 |128+21 -7 |185x16 2
Caribou fat - 141+£28 |2 (8267 2- |- -
Crowberries - 73x£27- |3 |107x48 - |3 |20 1
(blackberries) : '
Ptarmigan meat - 30 + 84 90 £40 - -
Beluga muktuk, 300 383 £209 150 £ 60 2 110 1
skin only ‘
Beluga blubber. |- 150 1 [100%0 3 |55 1
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Table 14, continued

BAFFIN FEMALES

Food Age 15-19 Age 20-40 | n | Age 41-60 Age 81+
(n=19) (n=180) (n=80) (n=25)

Caribou dried 30 38+ 11 2 150 £ 50 -
meat
Ringed seal - 50 1 |69+64 105
blubber
Bearded seal - 113 2 |28 -
meat
Bearded seal - 338 1 28 -
intestine
Ringed seal liver | - 113 1 |- 225
Walrus liver - - - 113 -
Duck meat - - - 113 -
Caribou intestine | - - - - 338
Clams - 338 1 169 -
Wa'lrus intestine - - - 113 -

| Bearded seal - 100 1 - -
blubber
Beluga flipper - 338 1 |- -
Ringed seal heart | - - - |- 225
Cisco flesh - 225 1 - -
Beluga meat 225 - - |- -
Arctic cod flesh - 113 1 - -
Ringed seal - 13 1 |- -
kidney
Arctic char head - - - - 100
Kelp - 50 1 |- -
Bearded seal - - - 25 -
intestine dried
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Table 14, continued

BAFFIN FEMALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(n=19) (n=160) (n=80) (n=25)
Ringed seal blood | - - - |- - 15
Blueberries - 10 1 1- - -
BAFFIN MALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(n=24) (112) (n=82) (n=20) -

| Caribou meat 563 + 139 394 £40 |31 |477 71 28 (619t 146

Ringed seal meat |- 338+69 | 11136539 26 |[579+ 116

Arctic charflesh ~ [225 — —1 "~ [ 34650 |15 | 371 £ 31 19 | 405 + 84

Walrus meat - [300£88" |5 "|263%71 14 -

Narwhal muktuk, * | - - = 1348 £ 50 222 £112

skin only ‘

Ringed seal broth | - - - 1349+ 128 6 740

Narwhal blubber | - - - {211+67 6 |111x56

Walrus blubber 100 91+9 3 |200+58 3 |-

Polar bear meat | - 675 .- -1 | 563 £172 3 -

Caribou fat - 137+87 |2 |138£36- |6 |-

Crowberries - - - - 32+7 14 -

(blackberries)

Ptarmigan meat - 450 . . 1338 1 -

Caribou dried 30 1180.. — |1 |129x96 . |2...-

meat

Ringed seal - - - |57+28 - - |3 - [134

biubber '
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Table 14, continued

BAFFIN MALES

Food Age 15-19 Age 2040 | n | Age 41-80 n Age 61+
(n=24) (112) (n=82) (n=20)

Bearded seal - 225 1 1225 1 225
meat
Bearded seal - - - | 562 + 337 2 -
intestine
Walrus liver - 113 1 | 450 1 -
Duck meat - - - {25328 2 |-
Ringed seal liver | - - - 169 % 56 2 -
Beluga muktuk, - - - |83 1 200
skin only

| Beluga blubber - - - |28 1 100
Caribou intestine | - - |- 1225 1 - -
Caribou stomach | - - - 141 £ 28 "2 -
Walrus intestine - - - 1113 1 -
Bearded seal - - - |- - 100

| blubber
Caribou bone - 113 1 |5 1 -
marrow
Rabbit meat - - - | 455 1 -
Caribou liver - - - 450 1 -
Caribou kidney - - - | 450 1 -
Walrus kauk - 113 1 |- - -
Polar bear fat - - - 1113 1 -
Caribou cartilage | - 113 1 |- - -
Muskox meat 23 - - |- - -
Walrus stomach - 20 1 |- - -
contents
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Table 14, continued

E) LABRADOR COMMUNITIES

LABRADOR FEMALES
Food Age 15-19 Age 20-40 | n | Age 41-60 n Age 61+
(n=21) (112) (76) (21)

Caribou meat 198 + 42 299 +41 |26 | 35845 27 | 28854
Cranberries 60 54 +14 8 (3616 9 46 + 37
Spruce grouse 226 450 1 |195+£59 189 + 38
meat :
Lake trout flesh | 225 225112 |2 |2256479 |4 |450
Salmon flesh - 127 +51 |3 | 18837 3 |-
Rock cod - 225 1 |-263 £38 3 |-
Caribou dried - |195+91. |3 |190£53 |3 |-

| meat
Bakeapple 15 26+3 |2 3813 ]
Arctic cod flesh - - - 122 + 47 225
Rabbit meat - - - }225 450
Arctic char flesh - 450+£225 (2 |- - 225
Caribou.heart. . . |- - 619+281.12 |- - -
Canada goose ... . .| 113 262+187 |2 |- - -
meat :

| Duck meat 1- 16956 |2 |225 1 |-

| Blackberries i | 50 1 |- - |30
Mussels - - - | 720 1 -
Ringed seal meat | - 450 1 |- - -
Grenadier flesh - |- 38 1 |- - -
Caribou head - - - | 450 1 -
Porcupine meat - 225 1 |- - -
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Table 14, continued

LABRADOR FEMALES

Food Age 15-19 Age20-40 | n | Age41-60 | n Age 61+

(n=21) (112) (76) (21)
Ringed seal - - - | 225 1 -
kidney
Ptarmigan gizzard | - - - |56 1 -
Blueberries - 40 1 |- - -
Cloudberries - - - |40 1 -

LABRADOR MALES

Food Age 15-19 Age 20-40 [ n | Age 41-60 n Age 61+

(n=18) (80) (68) (21)
Caribou meat 850 £ 369 43776 |27 | 417 + 61 23 | 351+187
Cranberries - 3010 44 + 16 66 + 53
Spruce grouse 160 £ 75 338+£80 |4 |338%71 5 422 + 96
meat
Lake trout flesh 450 281+56 (2 |2156%122 2 337112
Salmon flesh 450 56 1 |428+75 5 |225
Rock cod - - - |338+92 6 168
Caribou dried - 180+90 (3 |60 1 -
meat
Bakeapple - - - 16+13 2 -
Arctic cod flesh - 113 1 225 1 337 £ 112
Rabbit meat - 450 1 562+ 337 2 |675
Arctic char flesh - 360+315 |2 |- - 225
Caribou heart - 225 1 |- - |225
Canada goose - - - 1225 1 -
meat ’
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Table 14, continued

LABRADOR MALES

Food Age 1519 | n | Age20-40 | n | Age41-60 n Age 61+

| (n=18) (80) (68) (21)
Duck meat - - - 225 -
Crab - |- 63+£7 2 |127 - -
Blackberries - - - |- 30
Mussels - - - |- 720
Grenadier flesh - 225 1 - -
Caribou ribs - 225 1 |- -
Turbot cheeks - - - | 225 -
Capelin flesh - - - 1200 -
Ringed seal broth | - 120 1 |- -
Caribou tongue | - _ - - |- 56
Cariboubone |- - - |15 -
marrow
Ringed seal - o - - |5 -
blubber

"Number of 24-hr recalls with a reported consumption of the corresponding food.

2Number of 24-hr recalls in both seasons.
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Table 15 (A-E). Estimated intake of traditional food (g/pers/day) averaged over fall and
late winter, by region and age group, ranked by overall decreasing amount of
consumption, for total population.

A) INUVIALUIT COMMUNITIES

1

L

|

{

] (W,

L—

(— .=

INUVIALUIT FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n'=22 n=121 n=53 n=21
Caribou meat 71 105 81 138
Muskox meat 26 28 5 -
Arctic char flesh - 9 38 62
Rabbit meat - 24 - 44
Duck meat - 21 14 -
Caribou meat, dried - 5 6 12
Whitefish flesh 8 . 13 - 45
Ptarmigan meat - 8 12 -
Cisco flesh - - - 56
Ringed seal meat - 11 7 -
Caribou ribs - - 7 10
Herring flesh - 2 32 -
Polar bear meat - - 6 -
Beluga muktuk, skin only - 1 13 5
Lake trout flesh - - 7 -
Yellow-legs goose meat 25 - - 21
Caribou head - - 21 -
Beluga blubber - 2 9 3
Muskox meat, dried - 3 - -
Muskrat meéf S - - - 21
Whitefish eggs - - - 22
Caribou liver 16 - - -
Blueberries 20 0.3 - 7
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Table 15, continued

INUVIALUIT FEMALES
Age Age Age Age
Food 156-19 20-40 41-60 61+
n'=22 - n=121 "n=53 n= 21
Caribou bone marrow - ' 1 - 2
Caribou heart - - 4 -
Cloudberries - - - 7
Whitefish esophagus - - - 10
Cranberries - - 1 -
Arctic char head - - 5 -
Bearded seal blubber - - 0.05 -
Beluga flipper - 1 - -
Ringed seal blubber - 0.2 1 -
Caribou fat =T 0.2 2 -
Beluga meat, dried - e - - 5
Goose gizzard - - _ - . 1
Total 131 191 208 331
INUVIALUIT MALES
- - Age - - -Age - - - Age Age
Food 16-19 20-40 41-60 61+
n= 24 n= 100 n= 32 n=14
Caribou meat 88 132 114 72
Muskox m-e;tw o - 33 33 -
Arctic char flesh 13 5 53 41
Rabbit meat - - 7 39
Duck meat - 14 T e -
Caribou meat, dried - - 22 12 18
Whitefish fiesh - 7 - 48
Ptarmigan meat 32 - 7T 13 32
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Table 15, continued

INUVIALUIT MALE_é

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=24 n= 100 n= 32 n= 14
Cisco fiesh 16 - 27 56
Ringed seal meat - 3 16 -
Caribou ribs - 7 27 16
Herring flesh - - 15 -
Polar bear meat - - 37 -
Beluga muktuk, skin only 4 5 - 11
Lake trout flesh - - 15 -
Moose meat - - - 64
Beluga blubber 2 1 4 9
Muskrat meat - - - 16
Whitefish eggs - - - 15
Caribou liver - - 4 -
Caribou bone marrow - 1 4 -
Caribou heart - - 4 -
Cloudberries - - - 14
Whitefish esophagus - - - 7
Muskox tongue - - 7 -
Cranberries 11 - - -
Caribou kidney - - 4 -
Bearded seal blubber - 1 2 -
Ringed seal blubber - - 1 -
Narwhal muktuk, skin oniy - - - 7
Whitefish liver - - - 4
Total 127 210 305 315
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Table 15, continued

B) KITIKMEOT COMMUNITIES

KITIKMEOT FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 11 n=113 n=40 n=9
Caribou meat 38 82 106 208
Arctic char flesh - 20 93 132
Muskox meat 51 30 - -
Caribou ribs - 19 17 -
Caribou meat, dried 54 19 21 -
Duck meat - 21 20 -
Ringed seal meat - 11 10 188
Caribou head - 13 18 -
Lake trout flesh - - - 175
Whitefish flesh - 14 - -
Beluga muktuk, skin-oenly-—- -- - 6 - -
Polar bear meat - - 9 -
Caribou liver - - 20 -
Ptarmigan meat - - 12 -
Muskox meat, dried - 3 - -
Caribou heart - 4 - -
Loon meat - - 13 -
Arctic char head - - 6 -
Caribou fat - 1 - -
Blueberries 32 - - -
Rabbit meat - - - 19
Beluga blubber - - 3 - -
Caribou ears - 2 - -
Caribou lips - 2 - -
Ringed seal.blubber - 0.3 1 -
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Table 15, continued

L 3 O = 3 (o (o 3

L1

KITIKMEOT FEMALES

Age Age Age Age
Food 15-18 20-40 41-60 61+

n= 11 n=113 n= 40 n=9
Total 112 202 300 531

KITIKMEOT MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 10 n=76 n=33 n=8
Caribou meat 123 75 128 314
Arctic char flesh 38 27 119 69
Muskox meat - 43 35 -
Caribou ribs - 25 31 -
Caribou meat, dried - - 10 120
Duck meat - 16 - -
Ringed seal meat - 3 11 -
Caribou head - - 11 -
Lake trout flesh T - 7 - 11 30
Whitefish flesh - 9 - 38
Beluga muktuk, skin only - 8 - -
Polar bear meat - - 27 -
Ptarmigan meat - - 16 -
Arctic char head - 4 - -
Caribou fat - - - 38
Muskox tongue - - 9 -
Beluga blubber - 3 - -
Caribou brain - 3 - -
Ringed seal blubber - - 1 -
Caribou tongue - 2 - -
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Table 15, continued

KITIKMEOT MALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
n=10 n=76 n=33 =8
Whitefish eggs - - - 5
Total 141 202 345 483
C) KIVALLIQ COMMUNITIES
N KIVALLIQ FEMALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
n=19 n=112 n= 45 n=23
Caribou meat 54 161 294 244
Arctic char flesh - 17 42 159
Beluga muktuk, skin only - 9 57 -
Caribou ribs - 10 33 40
Bearded seal meat - 7 - -
Lake trout flesh - 4 16 21
Walrus meat - 4 - -
Ringed seal meat - 4 38 -
Bearded seal intestine - 6 - -
Caribou fat - 4 8 6
Caribou meat, dried - 2 10 -7
Beluga blubber - 1 10 -
Caribou bone marrow - 1 - -
Arctic char head - - - 28
Ringed seal broth - - 15 7 -
Walrus blubber - 1 - 3
Ringed seal blubber - 1 - -
Caribou tongue - 1 - -
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Table 15, continued

1 (3

KIVALLIQ FEMALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
n=19 n=112 n=45 n= 23
Caribou biood - 1 - -
Total 54 219 430 456
KIVALLIQ MALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
n=7 n= 87 n= 33 n=15
Caribou meat 428 259 365 440
Arctic char flesh 113 62 70 199
Beiuga muktuk, skin only - 21 62 -
Beluga blubber - 3 32 -

- Caribou ribs - 12 - 56
Bearded seal meat 113 20 30 -
Lake trout flesh - 3 26 129
Walrus meat - - 129
Ringed seal meat - - 60 -
Bearded seal intestine 68 12 15 -
Caribou fat - 3 - 5
Caribou meat, dried - 4 - 7
Caribou bone marrow - 2 23 -
Bearded seal blubber 60 - - -
Walrus blubber - 1 - -
Caribou intestine - - - 14
Ringed seal blubber - - 3 -
Caribou tongue - 1 - -
Caribou stomach contents - 2 - -
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Table 15, continued

— . T3

KIVALLIQ MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+
=7 n= 87 n= 33 n= 15
Caribou stomach - 1 - -
Total 660 383 591 811

D) BAFFIN COMMUNITIES

BAFFIN FEMALES

Age Age Age Age
Food 15-19 - 20-40 41-60 61+

n=19 n= 160 n= 80 n=25
Caribou meat 129 77 147 240
Ringed seal meat 28 39 77 134
Arctic char flesh 21 35 63 102
Narwhal muktuk, skin only .- 14 38 52
Walrus meat - 4 25 18
Ringed seal broth - 8 11 23
Polar bear meat - 12 7 24
Narwhal blubber - 8 11 36
Ptarmigan meat - 9 -
Walrus blubber - 8 -
Caribou fat - 3 2 -
Beluga mukiuk, skin only 27 14 4 10
Bearded seal intestine - 4 1 -
Beluga blubber 2 4 5
Bearded seal meat - 1 1 -
Caribou meat, dried 2 0.5 8 -
Blackberries - 3 7 2
Ringed seal liver - 2 - 21
Walrus liver - - 3 -
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Table 15, continued

BAFFIN FEMALES

Age Age Age Age
Food . 15-19 20-40 41-80 - 81+
n= 19 n= 160 n= 80 n= 25
Duck meat - - 3 -
Ringed seal blubber - 1 2 1
Clams - 4 4 -
Beluga flipper - 4 - -
Wallrus intestine - - 3 -
Ringed seal heart - - - 21
Cisco flesh - 3 - -
Beluga meat 21 - - 24
Bearded seal blubber - 1 - -
Arctic cod flesh - 1 - -
Ringed seal kidney - 2 - -
Arctic char head - - - 9
Kelp - 1 - -
Bearded seal intestine, dried - - 1 -
Ringed seal blood - - - 1
Blueberries - 0.1 - -
Total 179 224 423 607
BAFFIN MALES
e o T ‘Age  Age Age Age
Food 15-19 20-40 41-60 61+
S n= 24 n=112 n=82- -- n=20
Caribou meat 204 106 164 235
Ringed seal meat - 34 114 213
Arctic char flesh 15 47 85 108
Narwhal muktuk, skin only - - 30 55
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Table 15, continued

BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 24 n=112 n= 82 n=20
Walrus meat - 15 12 -
Ringed seal broth - - 25 36
Polar bear meat - 11 46 -
Narwhal blubber - - 15 28
Ptarmigan meat - 7 13 63
Walrus blubber 9 3 8 -
Caribou fat - 4 10 -
Beluga muktuk, skin only . , .- .- 2 17
Bearded seal intestine - - 13 -
Beluga blubber - - 1 8
Bearded seal meat - 4 6 18
Caribou meat, dried 2 3 6 -

" Blackberries - - 3 -
Ringed seal liver - - 8 -
Walrus liver - 2 12 : -
Duck meat - - 11 -
Caribou intestine - - 6 -
Ringed seal blubber - - 2 17
Rabbit meat - - 10 -
Caribou liver ‘ - - 10 -
Caribou kidney ' - - 10 -
Caribou stomach - - 6 -
Walrus intestine . - - 3 -
Bearded seal blubber - - - 8
Caribou bone marrow - 2 0.1 -
Walrus kauk - 2 - -
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Table 15, continued

BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+
n= 24 n=112 n= 82 n=20
Polar bear fat - - 3 -
Caribou cartilage - 2 - -
Bearded seal intestine - - 13 -
Muskox meat, dried 2 - - -
Walrus stomach contents - 0.4 - -
Total 222 225 553 699
E) LABRADOR COMMUNITIES
LABRADOR FEMALES

Age Age Age Age
Food 156-19 2040 41-60 61+

n= 21 n=112 n=76 n=21
Caribou meat 51 74 126 105
Spruce hen meat 16 10 11 76
Lake trout fiesh 16 4 11 41
Salmon flesh - 6 18 -
Rock cod flesh, salted - 5 18 -
Rabbit meat - - 7 45
Arctic char flesh - - 21
Caribou meat, dried - 6 13 -
Caribou heart - 27 - -
Cranberries 9 7 5 7
Mussels - - 23 -
Canada goose meat 8 8 - -
Ringed seal meat - 7 8 -
Duck meat - 5 7 -
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Table 15, continued

LABRADOR FEMALES

Age Age Age Age
Food - 15-19 20-40 41-60 61+

n=21 n= 112 n=76 n= 21
Caribou head - - 14 -
Grenadier flesh - 1 - -
Caribou ribs _
Porcupine meat - 3 4 21
Ringed seal kidney - - 5 -
Bakeapples (jam) 1 1 2 -
Blackberries - 1 - 3
Ptarmigan gizzard - - 1 -
Blueberries - 1 - -
Cloudberries - - 1 -
Total 76 132 215 162

LABRADOR MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 18 n=80 ' n=68 " n=21
Caribou meat 142 148 135 74
Spruce hen meat 33 17 24 36
Lake trout flesh 50 7 6 - 34
Salmon flesh 50 1 33 19
Rock cod flesh, salted - - 55 19
Rabbit meat - 12 36 56
Arctic char flesh - 18 - 25
Caribou meat, dried - 13 2 -
Caribou heart - 6 - - 25
Cranberries - 2 6 11
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Table 15, continued

LABRADOR MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=18 n= 80 n= 68 n=21
Arctic cod flesh - 3 6 31
Mussels - - - 60
Canada goose meat - - 7 -
Duck meat - - 7 -
Grenadier flesh - 6 - -
Crab meat - 3 4 -
Caribou ribs - 6 - -
Turbot cheeks - - 6 -
Bakeapples (jam) - - 0.5 -
Capelin - - 5 -
Ringed seal broth - - 3 -
Blackberries - - - 3
Caribou. tongue - - - 6
Caribou bone marrow - - 0.5 -
Ringed seal blubber - - 0.1 -
Total 208 207 270 338

"Number of 24-hr recalls in both seasons.
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Table 19. Description of muktuk and oil consumption in Aklavik based on 24hr-recalls

skin, boiled

Season Food Mean grams Number (%)
per day for of consumers
consumers

Summer beluga flipper, raw 100 1(3%)

(July 1998)

n=35

beluga muktuk, raw 77 3 (8%)
beluga muktuk, boiled | 142 6 (17%)

Fall beluga oil, aged 30 7 (13%)

(Sept-Dec 1998)

n=53

beluga muktuk, boiled 160 4 (8%)

Winter narwhal mukiuk, just 50 1(2%)

(Feb-Apr 1999) skin, boiled

n=51

beluga oil, aged 23 2 (4%)
beluga muktuk, just 184 2 (4%)

&, & O 3 3
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Table 22 (A-E). Estimated intake of market food (g/pers/day) averaged over fall and
late winter, by region and age group, ranked by overall decreasing amount of
consumption, for total population

A) INUVIALUIT COMMUNITIES

INUVIALUIT FEMALES

Age Age Age Age
Food 15-18 20-40 41-60 61+

n'=22 n= 121 n= 53 n=21
coffee 41 739 1021 877
tea 17 257 296 528
soft drinks 444 205 96 103
vit. C fortified powdered drinks 336 164 131 92
unfortified powdered drinks 167 127 30 -
soup chicken noodie 78 71 101 45
white bread 65 40 62 58
beef, hamburger 64 35 54 9
white rice 59 51 33 27
vegetable beef soup 65 42 37 20
potatoes . 31 29 37 35
pasta 53 36 22 5
eggs 32 23 37 26
chicken 26 34 24 5
white sugar 5 26 26 14
enriched coop powdered drinks - 29 8 -
2% milk 32 18 17 19
orange juice canned 120 9 - 39
french fries 40 27 14 9
pizza 29 18 6 -
hot dogs 9 13 6 9
potato chips- 29 13 4 5
bannock 43 3 18 20
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Table 22, continued

L=

- INUVIALUIT FEMALES
Age Age Age Age
Food 1519 20-40 41-60 61+
n'= 22 n= 121 n= 563 n= 21
spaghetti with meatballs 63 18 - -
orange juice frozen concentrate - 14 15 -
frozen mixed vegetables 9 10 7 11
rolled oats/oatmeal 17 13 8 84
coffee whitener 1 10 5 6
pork - 7 13 -
apple juice canned 34 15 11 -
chili - 10 -
tomato soup 26 6 - -
gravy 5 11 - 22
cheese sauce - 7 4 3
spaghetti in tomato sauce - 13 - -
~ cream of chicken soup - 18 - -
diet drinks - 11 - -
margarine 4 4 5 6
apple, raw - 8 - 20
pancakes 6 6 5 5
evaporated milk 4 3 5 19
peaches, canned - 4 12 12
Sunny Delight fruit drink 48 7 34 -
bacon 3 4 6 8
onions o 3 4 5 8
carrots 11 5 4 6
tu;'key 16 8 - -
chocolate bars - 2 -
orange (raw) - 4 10
158
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Table 22, continued

INUVIALUIT FEMALES
Age Age Age Age
Food 15-19 20-40 41-860 61+
n'=22 n= 121 n=53 n= 21
apple pie - 5 3 26
corned beef hash - 2 26 -
saltine crackers 2 2 4 3
doughnuts - 5 3 10
cookies 5 6 4 6
canned pork/ham 7 5 1 -
ice cream - - 6 4
skim milk - 4 35 24
egg noodles 13 3 3 -
wheat flakes/cereals 5 3 3 6
coffeecake - 7 2 -
fruit drinks, unfortified - 6 11 -
butter 2 1 3 3
lard 6 3 2 2
processed cheese/Kraft Singles 5 2 3 -
wheat cereal cooked - - 15 -
whole milk - 7 11 -
iettuce - 1 4 4
beef and vegetable stew - 7 - -
tomatoes, canned 1 2 7 -
mushrooms, canned 7 2 2 20
chicken chow mein - 7 - -
pineapple, raw - 4 5 -
jams/jellies 0.4 1 6
meat and tomato sauce 4 5 7 -
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Table 22, continued

INUVIALUIT FEMALES

Age Age Age Age

Food - 1519 20-40 41-60 61+

n'= 22 n=121 n= 53 n=21
jell-o dessert - 9 4 -
corn flakes 4 2 - -
corn, canned/frozen - 2 - 6
green peas 9 2 5 -
pork sausage/hot rods 6 2 2 -
cucumbers, raw 4 3 1 3
cabbage - 4 11 -
tomatoes, raw - 1 2 7
cake with icing - 3 4 -
whole wheat bread - 2 4 -
cheese cottage/mozzarella 29 1 - -
grapefruit juice - - 11 -
beef broth/bouillon 0.13 - 3 -
pickle relish 8 1 - 3
beef, chuck rib 8 - - -
grapefruit, raw - - - 9
green beans - - 5 -
beef round - 4 - -
liver, beef - 4 : - -
muffins - 3 4 1
Total 1857 2329 2318 2175
Total minus drinks? 760 756 719 536

160

L_.,_J-‘ L—a——-)

SNUND I U S (D D GG B S

L—«——} L-—J [_—J L—_—J

o .3 T T3

—

{ !



[ am—— —_—
__J ] e

e

S

[

O O /| o o o T3

—

SR S i cunui s S e

H 1

Table 22, continued

INUVIALUIT MALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
) n=24 n= 100 n= 32 n= 14
coffee 336 783 1249 866
tea 357 207 263 994
soft drinks 511 333 44 -
vit. C fortified powdered drinks 280 167 113 -
unfortified powdered drinks 279 91 128 -
soup chicken noodle 97 102 94 127
white bread 95 63 68 43
beef, hamburger 58 61 55 16
white rice 30 51 39 16
vegetable beef soup 4 60 49 26
potatoes 55 41 32 49
pasta 65 36 24 43
eggs 33 37 50 36
chicken 59 40 20 -
white sugar 36 27 40 49
enriched coop powdered drinks - 50 86 -
2% milk . 127 17 41 4
orange juice canned 3 20 - -
french fries 22 11 - 29
pizza 42 16 11 -
hot dogs 31 22 2 16
potato chips 36 20 - -
bannock 14 21 18 14
spaghetti with meatballs - - 42 -
orange juice frozen concentrate 14 1 32 -
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Table 22, continued

INUVIALUIT MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=24 n= 100 n= 32 n= 14
frozen mixed vegetables 5 13 5 -
rolled oats/oatmeal - 10 - -
coffee whitener 6 6 10 14
pork - 10 13 -
chili - 17 - -
tomato soup 105 20 - -
gravy 21 6 8 -
cheese sauce - 21 8 6 21
spaghetti in tomato sauce - 16 - -
cream of chicken soup - 23 - -
diet drinks - 17 - -
margarine 9 7 6 9
apple, raw 43 5 - 11
pancakes - 12 13 -
evaporated milk 6 4 0.2 39
peaches, canned 30 - 25 -
bacon 1 6 3 5
onions 4 3 8 2
carrots 1 3 -
turkey 12 3 6 -
chocolate bars 13 7 17 -
orange, raw - 11 6 7
apple pie - - 22 -
corned beef hash - 2 32 -
saltine crackers 9 5 10 2
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Table 22, continued

INUVIALUIT MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=24 n= 100 n=32 n= 14
doughnuts 5 3 - 17
cookies 2 2 3 -
canned pork/ham - 5 2 6
ice cream 8 10 19 -
egg noodles 7 3 ] -
wheat flakes/cereals 17 2 3 -
coffeecake - S5 - -
fruit drinks, unfortified - - 7 -
butter 8 5 3 5
lard 1 3 1 5
dried beef 10 9 - -
processed cheese/Kraft Singles 8 3 3 -
wheat cereal cooked - 8 - -
whole milk - - 21 -
leftuce 4 4 3 -
tomatoes, canned 4 4 - -
chicken chow mein - 10 - -
jams/jellies 7 2 - 16
comn flakes 7 2 4 -
com syrup “ 3 19 -
green peas - 4 - - -
cucumbgr_s. raw N - 2 6 -
farina - - - 51
shortening 6 1 7 -
pineapple, canned - 6 12 -
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Table 22, continued

INUVIALUIT MALES

Age Age Age Age
Food 16-19 20-40 41-60 61+

n= 24 n= 100 n= 32 n=14
ketchup 1 - -
white flour 2 2 1 8
cream cheese 1 1 8
frozen TV dinner 18 - - -
beef broth/bouillon 7 - - -
banana, raw - 5 - -
granola 13 - - -
caramel candy 13 - - -
cheddar, cheese - - 3 -
squash, summer - - 7 -
peanut butter 9 0.1 1 -
beef, round - S; - -
Total 2724 2520 2621 2398
Total minus drinks 922 866 775 538

B) KITIKMEOT COMMUNITIES
KITIKME_C):T FEMALES -
Age Age Age Age

Food 15-19 20-40 41-60 61+

n=11 n=113 n= 40 n=9
coffee - 784 1057 1200
tea 48 299 1040 1100
vit. C fortified powdered drinks 368 21 145 -
soup chicken noodle 184 125 181 41
unfortified powdered drinks 192 132 73 20
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Table 22, continued

KITIKMEOT FEMALES

Age Age Age Age
Food 16-19 20-40 41-60 61+

n=11 n=113 n=40 n=9
soft drinks 318 122 63 -
chicken 34 46 34 137
white bread 74 35 27 19
white rice 40 a7 35 -
bannock 25 14 74 117
vegetable beef stew - 15 41 -
beef, hamburger 146 38 33 -
enriched coop powdered drinks - 31 10 -
potatoes 31 28 24 17
pasta .- 28 32 49
2% milk 100 30 1 60
pizza 114 17 26 -
white sugar 3 17 25 20
pork 71 26 4 8
french fries 63 21 6 -
eggs 11 23 11 37
beef and vegetabie soup 49 33 14 -
frozen mixed vegetables 17 17 4 -
orange juice frozen concentrate - 21 - -
rolled oatsfoatmeal 96 7 3 40
spaghetti in tomato sauce 16 - - -
hot dogs/cold cuts 15 11 6 30
coffee whitener - 11 5 3
cream of chicken soup 32 - - -
egg noodles ' - 8 16 -
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Table 22, continued

KITIKMEOT FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 81+

n=11 n=113 n= 40 n=9
whole milk 48 16 12 -
comed beef hash - 5 32 -
tomatoes canned 20 7 11 -
turkey 16 - - -
potato chips 9 7 6 -
apple juice canned - 16 14 -
tomato soup - 8 11 -
jell-o dessert - 20 5 -
cheese sauce - 6 14 22
apple raw - 9 15 -
wheat flakes/cereals 15 5 3 -
carrots 20 5 - 13
pancakes 15 4 9 -
gravy 40 7 5 -
bacon - 4 3 8
grapefruit juice - 18 - -
com niblets 5 - - -
butter 3 3 3 2
processed cheese/Kraft singles 25 2. 5 -
orange, raw - 8 - -
com on the cob - 6 2 -
canned pork/ham 17 7 4 -
whole wheat bread - 3 4 -
margarine - 2 4 14
chocolate bars - 4 3 -
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Table 22, continued

KITIKMEOT FEMALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
- n= 11 n=113 n= 40 n=9
pork sausage/hot rods - 3 13 -
saltine crackers - 3 3 -
tomatoes, raw - 3 1 -
banana, raw - 9 - -
chicken chow mein - 17 - -
Sunny Delight fruit drink - 5 - -
evaporated milk - 4 - -
chocolate cake - 1 9 -
apple pie - 3 5 -
onions - 2 2 8
coffee cake/danish - 3 3 -
beef, chuck rib 9 - - -
corn flakes - 2 - 9
lard 1 1 1 3
mushrooms, canned 8 1 3 -
maple syrup 5 1 2 -
cheese cottage/mozzarella 46 - - -
ketchup 8 1 - 3
chili - - 15 -
baked beans, canned - g - -
green peas - - 5 -
cookies - 2 - 13
fruit drinks, unfortified - 5 - -
peaches, canned in heavy syrup - 5 4 -
comed beef, canned - 4 - -
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Table 22, continued

KITIKMEOT FEMALES

Age Age Age Age
Food 156-19 20-40 41-60 61+

n= 11 n=113 n= 40 =9
raisin bread - - 4 -
shortening 3 1 - -
fish, broiled - 3 - .-
Total 1670 2447 3041 2680
Total minus drinks 768 828 683 370

KITIKMEOT MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=10 n=76 n= 33 =8
coffee 810 965 1007 632
tea 160 227 415 952
vit. C fortified powdered drinks 360 234 55 80
soup chicken noodle 11¢ 176 99 49
unfortified powdered drinks 310 189 111 -
soft drinks 450 174 46 -
chicken 34 71 38 -
white bread 91 50 62 15
white rice 44 53 14 -
bannock 25 32 46 160
beef, hamburger 17 46 13 75
vegetable beef stew 92 24 57 82
enriched coop powdered drinks - 37 108 -
potatoes 54 29 44 -
pasta 25 27 26 -
2% milk 65 26 43 24
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Table 22, continued

KITIKMEOT MALES
Age Age Age Age
Food 15-19 20-40 41-60 61+
n=10 n=76 n= 33 n=38
pizza 60 29 7 -
white sugar 22 23 33 29
pork 75 1 24 -
french fries - 24 8 -
eggs - 21 10 -
beef and vegetable soup 61 54 57 163
frozen mixed vegetables 43 15 13 -
orange juice frozen concentrate 40 16 24 -
rolled oats/oatmeal - 21 15 48
spaghetti in tomato sauce - 22 - 163
hot dogs/cold cuts 23 20 4 -
coffee whitener 18 11 8 12
"~ cream of chicken soup - 21 - -
egg noodles - 13 8 -
whole milk 120 - 37 -
comed beef hash - 10 42 .
tomatoes, canned - 7 15 -
turkey - 21 32 -
potato chips 58 6 2 -
tomato soup - 25 - -
jell-o dessert - . 24 -
apple raw _ - 6 - -
cheese sauce 16 5 13 -
wheat flakes/cereals 14 4 5 -
carrots ; 13 5 - -
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Table 22, continued

KITIKMEOT MALES

Age Age Age Age
Food - . 156-19 20-40 41-60 61+

n= 10 n=76 n=33 =8
pancakes - 2 6 20
gravy 3 4 - .
bacon - 4 3 -
creamed corn 43 - 19 -
butter 6 4 5 3
processed cheese/Kraft singles 21 5 2 -
orange, raw - 10 10 -
com niblets 28 6 - 28
diet drinks - 21 - -
canned pork/ham - - 10 -
whole wheat bread 14 9 2 -
margarine 3 3 6 -
peaches, canned in water - - 19 -
chocolate bars 18 5 - -
pork sausage/hot rods - 3 2 -
granola 85 5 - -
saltine crackers - 2 6 -
tomatoes, raw 3 6 1 -
banana, raw | - 3 12 -
dried beef 25 8 - -
chicken chow mein - 18 - -
Sunny Delight fruit drink - - 37 -
evaporated milk - 3 1 27
chocolate cake - - 7 -
ice cream - 9 13 -
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Table 22, continued

KITIKMEOT MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=10 n=76 n= 33 n=28
coffeecake - 5 8 -
beef, chuck rib - - - 150
com flakes - 2 6 -
lard - 1 2 2
cream of com 43 - 18 -
orange juice canned - 8 - -
lettuce 3 1 5 -
frozen TV dinner - 10 - -
fishsticks - 4 - -
maple syrup 16 1 - ]
sockeye églmbn, canned - 1 17 -
cookies 13 - 3 -
peaches, canned in syrup - - 19 -
peanut butter 11 0.1 1 -
apple sauce - 7 - -
pineapple raw - - 6 -
raisins - 5 - -
com on the cob - 4 - -
mushrooms, canned - 1 4 -
fish, broiled - 3 - -
Total 3053 2764 2523 2265
Total minus drinks 943 935 808 641
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Table 22, continued

C) KIVALLIQ COMMUNITIES

KIVALLIQ FEMALES
- Age Age Age  Age

Food 15-19 2040  41-60 61+

n=19 n=112 n=45 n= 23
coffee 221 1310 779 568
tea 191 310 904 1246
soft drinks 461 290 170 37
vit C fortified powdered drinks 488 127 31 34
unfortified powdered drinks - 113 109 12 45
white sugar 9 48 42 33
white bread 21 47 33 16
bannock 13 18 47 125
soup chicken noodie 89 47 41 37
fruit drinks, unfortified 196 40 16 -
white rice 22 33 34 39
chicken 40 32 23 6
french fries ' 55 37 27 -
potatoes 15 24 32 34
spaghetti with meatballs 189 26 12 -
pasta 28 35 23 5
beef, hamburger 18 27 8 13
eggs 13 17 23 11
vegetable beef soup 22 30 31 23
pizza .72 15 4 -
frozen mixed vegetables - 26 7 16
2% milk 30 12 16 28
whole miik 15 20 10 17
hot dogs/cold cuts 14 11 10 -
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Table 22, continued

KIVALLIQ FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+
n=19 n=112 n=45 n=23
potato chips 45 12 5 3
pork - 17 12 21
coffee whitener 3 17 7 4
apple juice canned 32 18 - 26
corn niblets - 11 12 -
rolled oats/oatmeal - 4 - 58
cheese sauce 12 8 7 2
saltine crackers 1 6 | 5 4
chocolate bars 22 9 4 -
carrots 14 7 18 -
beef and vegetable stew - - 20 -
coffeecake 27 9 3 -
cream of chicken soup - 7 10 -
tomato soup - 10 10 -
butter 2 6 2 4
orange juice frozen concentrate 44 - 40 -
beef, round - 7 11 -
Sunny Delight fruit drink - 22 - -
jell-o dessert 1" 18 - 15
lard 1 3 6 2
cookies 25 2 2 11
turkey - 2 17 33
gravy 23 3 - -
ice cream - 3 13 -
evaporated milk 2 6 - 1
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Table 22, continued

KIVALLIQ FEMALES

[

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=19 n=112 n= 45 n=23
margarine 2 3 3 3
cheese cottage/mozzarella 25 4 - -
apple, raw 40 1 7 19
comed beef hash - 15 - -
onions ' : - 3 8 -
wheat flakes/cereals 10 2 0.3 3
doughnuts 26 - - 36
diet drinks 44 - - -
beef, chuck rib 17 1 19 -
tomatoes, canned - 3 8 -
baked beans, canned 16 - - ' -
apple pie 12 5 - -
processed cheese/Kraft singles 2 3 2 -
spaghetti in tomato sauce - 9 - -
enriched coop powdered drinks ' - 13 - -
wheat cereal cooked 5 - 16 -
frozen TV dinner, turkey - - 5 -
bacon 3 2 1 -
corn flakes - 2 2 -
raisins - 0.2 12 10
soup split péa B - - 9 - -
cream cheese T4 3 2 -
beef potpie - 4 - -
angel food cake - - - 6
lettuce - 1 3 .
shrimp - 6 3 -
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Table 22, continued

KIVALLIQ FEMALES
Age Age Age Age
Food 15419 20-40 41-60 61+
n=19 n= 112 n=45 n=23
raisin bread - 2 5 -
muffins - - 5 -
white flour 3 1 1 -
banana, raw 14" - 6 -
jamsi/jellies - 1 1 10
fish, battered fried 4
green beans - - - 12
orange, raw - - 6 -
cabbage, raw - - 6 -
pineapple, raw - - - 5
_pe_aches canned in syrup - - 3 -
Total 2099 2945 2427 2471
Total minus drinks 709 740 580 551
- KIVALLIQ MALES -
Age Age Age Age
Food 15-19 20-40 41-60 .81+
=7 n= 87 n= 33 n= 15
coffee 144 958 1041 919
tea 144 452 809 1878
soft drinks 234 284 118 -
vit C fortified powdered drinks 990 231 77 -
unfortified powdered drinks 204 177 67 -
white sugar 16 42 55 34
white bread - 60 33 25
bannock 60 24 48 177
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Table 22, continued

___m—___——__——'—'——.__——_-————:'_—————'-—“'—#_

KIVALLIQ MALES
Age Age Age Age
Food 16-19 20-40 41-60 61+
_ n=7 n= 87 n= 33 n=15
soup chicken noodle - 51 8 62
fruit drinks, unfortified 216 80 - -
white rice 75 38 33 32
chicken - 42 27 51
french fries 44 36 3 -
potatoes 117 33 24 28
spaghetti with meatballs - 48 - -
pasta 56 49 13 -

" beef, hamburger . 44 65 11
eggs - 34 49 22
vegetable beef soup - 25 41 -
pizza - 32 16 -
frozen mixed vegetables - 26 5 -
2% milk - 13 80 32
whole milk 120 19 20 17
hot dogs/cold cuts 10 21 40 19
potato chips 30 23 14 -
pork - 6 30 21
coffee whitener 3 11 9 10
apple juice canned - - 38 -
corn niblets - 17 9 -
rolled oats/oatmeal . 6 - 51
cheese sauce 37 14 - -
saltine crackers 6 6 11 23
chocolate bars 14 9 - -
carrots 114 3 9 -
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Table 22, continued

Food

beef and vegetable stew
coffeecake

cream of chicken soup
tomato soup

butter

beef, round

Sunny Delight fruit drink
lard

cookies

gravy

turkey

ice cream

evaporated milk
margarine

cheese cottage/mozzarella
apple, raw

onions

egg noodles

wheat flakes/cereals
doughnuts

ketchup

diet drinks

tomatoes, canned
baked beans, canned
processed cheese/Kraft Singles

spaghetti in tomato sauce

KIVALLIQ MALES

Age Age Age
15-19 20-40 41-60
=7 n= 87 n= 33

- 13 33
60 21 -

- 11 -

- 9 14
10 10 3

- g 6

- & -

- 5 7

- g 2
24 5 -

- 5 -
40 - 19
48 2 9

5 5 1
11 2 -

- 3 -
45 1 4

- “ 14 .
14 T4 2

- 7 -

- 6 1

- - 20
24 - 6

- 14 -

- 4 4
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Table 22, continued

KIVALLIQ MALES

Age ~ Age Age Age
Food 15-18 20-40 41-60 61+

n=7 n=87 n= 33 n=15
pancakes - 7 6 -
wheat cereal cooked - - 15 -
frozen TV dinner, fried chicken - 13 - -
frozen TV dinner, turkey - 6 - -
bacon - 3 4 2
com flakes - 1 5 -
raisins - 2 - 10
fishsticks - 7 - -
cheddar cheese - 3 - -
beef potpie - 6 - -
green peas ) - 2 - 11
angel food cake ' - 8 - -
raisin bread - T - - 3 -
muffins - 1 5 -
frozen TV dinner, meatloaf - - - 45
oil, com 2 0.4 3 -
mushrooms, canned 75 1 - -
jams/jeliies o 8 1 1 -
whole wheat bread - 2 - -
cake with icing - 5 - -
canned pork/ham - - 13 -

_ctEcoIate cake 1 1 - -

Total 2287 3007 2718 3330
Total minus drinks 607 872 604 532/
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Table 22, continued
D) BAFFIN COMMUNITIES

BAFFIN FEMALES

Age Age Age Age
Food 16-19 20-40 41-60 61+

n= 19 n= 160 n= 80 n= 25
tea 168 332 812 1147
coffee 111 535 447 73
soft drinks 447 328 96 75
unfortified powdered drinks 93 86 28 21
bannock 55 25 58 65
pasta 37 47 21 14
vit C fortified powdered drinks 71 46 6 44
white sugar 16 26 34 19
soup chicken noodle 42 37 24 14
fruit drinks, unfortified 16 53 21 11
orange juice frozen concentrate 33 51 25 -
white bread 26 29 20 8
chicken 28 29 17 25
2% milk 141 28 20 1
potatoes 25 24 30 4
french fries 38 28 10 13
vegetable beef soup 8 27 24 26
white rice 29 2 8 2
beef, hamburger 21 24 9 -
pizza 35 24 - -
enriched coop powdered drinks 142 8 28 -
eggs 25 14 17 10
apple juice canned - 18 - -
beef and vegetable stew 36 13 13 -
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Table 22, continued

BAFFIN FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=19 n= 160 n= 80 n=25
pork 26 16 16 -
spaghetti in tomato sauce 50 8 15 -
frozen mixed vegetables - 16 9 9
tomato soup - 17 22 35
potato chips . 34 14 2 -
rolled oats/oatmeal 22 8 12 19
hot dogs/cold cuts 10 9 6 4
coffee whitener 1 7 7
cheese sauce 12 10 3 6
beef, chuck rib - 8 18 -
apple, raw - 12 10 -
chocolate bars 10 1 3 -
evaporated milk 23 6 7 7
cookies 4 7 7 -
orange, raw 9 6 7 -
saltine crackers 2 5 5 3
comn niblets 8 6 5 -
Sunny Delight fruit drink 59 6 7 -
spaghetti with meatballs - 7 34 -
tomatoes, canned - 5 3 21
butter 1 5 3 1
corned beef, canned - 3 11 -
banana, raw - 2 5 -
onions - 3 5 3
beef, round - 8 - -
gravy 7 4 1 .
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Table 22, continued

e ————

BAFFIN FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=19 n= 160 n= 80 n= 25
canned pork/ham - 8 9 -
turkey - 3 5 -
ice cream 9 4 4 18
carrots 10 3 5 2
wheat flakes/cereal 3 3 2 -
cream of chicken soup - 8 3 -
Comn Flakes 7 3 3 -
bacon - 3 3 1
processed cheese/Kraft singles 9 3 2 -
coffeecake 9 1 7 -
lettuce - 2 1 10
whole milk - 4 3 -

- cheddar cheese 6 3 1 -
whole wheat bread 5 1 4 -
pancakes - 3 2 -
pudding - 10 - -
skim milk 22 3 6 -
sockeye salmon, canned - 7 - -
sweet green peppers - 1 4 -
salami 9 2 -
fishsticks - 3 - -
orange juice, canned - 3 6 -
angel food cake 7 1 - -
pineapple juice , canned - - 3] -
chocolate syrup - - - 7
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Table 22, continued

BAFFIN FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=19 n= 160 n= 80 n= 25
Total 1658 2153 2011 1602
Total minus drinks 644 689 559 283

— BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 24 n=112 n= 82 n= 20
tea 191 287 863 1291
coffee 157 825 684 1565
soft drinks 438 283 55 38
unfortified powdered drinks 122 89 36 -
bannock 31 46 58 76
pasta 27 50 24 19
vit C fortified powdered drinks 69 30 31 20
white sugar 12 37 43 44
soup chicken noodle - 30 18 82
fruit drinks, unfortified 28 25 8 -
orange juice frozen concentrate 24 21 17 -
white bread 28 34 28 16
chicken 25 52 9 45
2% milk 19 28 28 25
potatoes 24 26 23 15
french fries 87 30 7 31
vegetable beef soup 20 24 31
white rice - 33 32 14 -
beef, hamburger 36 22 21 29
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Table 22, continued

O o o OO o D o o o 3 o

2

BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=24 n=112 n=82 n= 20
pizza 11 30 9 15
enriched coop powdered drinks 28 32 - -
€ggs 12 13 23 13
apple juice canned 118 10 11 -
beef and vegetable stew 11 20 22 -
pork 30 4 13 19
spaghetti in tomato sauce 17 12 21 -
frozen mixed vegetables 8 15 7 4
tomato soup 27 3 15 20
potato chips 35 8 3 2
rolled cats/oatmeal 16 0.3 6 25
hot dogs/cold cuts 8 11 7 2
coffee whitener 4 9 11 4
cheese sauce - 4 13 10 8
beef, chuck rib 38 13 8 -
apple, raw - 15 2 -
chocolate bars 5 10 2 -
evaporated milk 1 7 9 6
cookies 4 8 7 -
orange, raw 17 14 8 -
saltine crackers 12 5 8 2
com niblets - 2 9
Sunny Delight fruit drink - 10 7 -
spaghetti with meatballs - - 10 -
beer - 40 - -
tomatoes, canned 8 2 5 -
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Table 22, continued

BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+
n=24 n=112 n= 82 n= 20
butter 3 4 5 2
comed beef, canned - 1 12 -
banana, raw 33 12 - -
baked beans, canned 33 5] 17 -
onions 7 3 4 -
beef, round - 2 10 -
gravy 5 6 3 -
canned pork/ham 4 5 - -
turkey - 4 7 -
ice cream 1 2 2 -
carrots 8 5 3 -
wheat flakes/cereal 8 3 3 4
~ Com Flakes 5 3 2 -
bacon 10 4 2 -
cake with icing - 3 5 -
egg noodles 37 3 - -
frozen TV dinner, meatloaf - 10 13 -
processed cheese/Kraft singles 3 2 1 -
cottage cheese/mozzarella 6 - -
tomatoes, raw 10 7 0.4 -
cheddar cheese 4 4 1 -
whole wheat bread 1 5 -
pancakes 9 2 C 2 -
jell-o dessert - 4 3 -
ketchup 3 2 1 -
frozen TV dinner, fried chicken - 5 - -
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Table 22, continued

BAFFIN MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 24 n= 112 n= 82 n= 20
soup, split pea - 8 - -
angel food cake 7 2 - -
chili - - 6 -
Total 1798 2318 2268 1898
Total minus drinks 648 709 560 404

E) LABRADOR COMMUNITIES
— LABRADOR FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 21 n=112 n=76 n=21
tea 137 293 503 357
soft drinks 527 426 174 33
coffee - 181 180 205
potatoes 29 65 73 124
unfortified powdered drinks 206 65 26 100
Vit C fortified powdered drinks 17 84 23 52
white bread 56 32 45 43
chicken 32 56 28 54
orange juice, canned 120 38 29 45
gravy 41 28 28 30
2% milk 146 23 32 64
french fries 36 47 17 -
beef, hamburger 30 22 25 23
white rice 18 28 25 28
evaporated milk 58 15 23 30
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Table 22, continued
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LABRADOR FEMALES
: . Age Age Age Age
Food ' 15-19 20-40 41-60 61+
: n= 21 n=112 n=76 n=21
diet drinks 51 39 65 -
soup, chicken noodle - 36 20 -
white sugar 1 20 23 17
apple juice, canned 51 17 20 88
pasta 21 37 22 -
soup, split pea - 7 22 37
pork 18 22 16 10
eggs 25 14 14 5
potato chips 31 18 5 -
hot dogs/cold cuts 11 14 4 28
carrots 9 10 10 17
tumips 33 5 10 19
apple, raw 11 12 19 -
bannock - 10 13 -
spaghetti in tomato sauce 71 6 15 -
pork, salted 2 7 11 1
margarine 5 6 7 9
onions 3 5 10 3
cream of chicken soup 39 3 14 -
rolled oats/oatmeal 34 5 398
ice cream 38 8 7 7
beef and vegetable stew 18 5 12 22
orange juice frozen conc. - 13 16 -
soup, beef and vegetable - 13 2 6
pizza 23 5 5 -
turkey - 9 3 22
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Table 22, continued

LABRADOR FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 21 n=112 n=76 n= 21
pork canned/ham 3 7 5 -
cabbage, raw 24 3 8 9
fruit drinks, unfortified - 16 4 -
cookies 5 6 2 11
chocolate bars 10 7 4 -
baked beans, canned - 2 3 -
Sunny Delight fruit drink 35 10 7 24
banana, raw 21 4 7 14
saltine crackers 2 3 4 2
com niblets - 5 4 -
jell-o dessert - 6 - -
comed beef hash 63 - - -
tomatoes, canned 4 5 - -
orange juice, raw 17 15 - -
green peas & 4 4 4
ketchup 8 4 0.4 -
bacon 6 2 2 -
Miracle Whip 2 3 2 2
coffeecake - 5 6 -
cheese cottage/mozzarella 16 3 2 -
pancakes - 3 6 -
halibut - 10 - -
-orange, raw - 2 7 10
spaghetti with meatballs - 7 - 46
whole milk - - 5 - 21
beef, round - 9 - -
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Table 22, continued

W

LABRADOR FEMALES

Age Age Age Age

Food 15-19 20-40 41-60 61+

n= 21 n= 112 n=76 n=21
apple pie 21 1 7 9
cheese sauce 3 5 4 -
tomatoes, raw - 3 3 -
mushrooms, canned - 2 2 -
wheat fiakes/cereals 12 1 3 3
tomato soup - 6 - -
comed bheef, canned - 4 4 -
lettuce - 2 2 -
skim milk - 3 6 . 2
“cake with icing 9 4 - -
peaches, canned - 8 - 6
fishsticks 4 3 2 -
cream cheese 2 1 3 -
frozen mixed vegetables 12 - 4 -
processed cheese/Kraft Singles 7 1 1 -

Com Flakes 8 1 1 3.
pudding 19 . 5 -
jamsijellies 3 1 1 1
frozen TV dinner, turkey - 7 - -
muffins - 1 1 6
spinach 9 - 1 -
pineapple, canned 20 - - -
beef, potpie - - 7 .
liver, beef - - -
grapefruit - - 4 - -
granola 12 - - -
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Table 22, continued

LABRADOR FEMALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n= 21 n= 112 n=76 n= 21
fish, battered fried - - 3 -
Total 1924 1910 1676 1514
Total minus drinks 823 742 662 638

__—_#__—_—__——-—_—-—-‘“—"—"'—"w—_—___'—-——'—n———w—__—__——h

LABRADOR MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=18 n= 80 n=68 n=21
tea 213 296 489 653
soft drinks 500 420 166 40
coffee 40 294 400 163
potatoes 38 118 86 92
unfortified powdered drinks 213 46 50 60
Vit C fortified powdered drinks 60 115 32 67
white bread 93 51 63 74
chicken 6 59 47 14
orange juice, canned 160 46 32 20
gravy 26 50 29 42
2% milk 40 17 19 180
french fries 49 38 22 3
beef, hamburger 57 32 31 9
white rice 40 25 23 35
evaporated milk 17 23 28 53
diet drinks 40 35 29 -
soup, chicken noodle - 38 47 -
white sugar 17 22 33 38
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. Table 22, continued

T— —

‘LABRADCR MALES

Age Age Age Age
Food 156-19 20-40 41-60 61+

n=18 n= 80 n= 68 n= 21
apple juice, canned 73 17 26 27
pasfa 33 | 31 21 13
soup, split pea - 34 42 27
pork - 14 18 36
eggs 4 20 31 12
potéto chips 28 20 7 -
hot dogs/cold cuts 11 18 13 32
carrots 10 18 8 9
turnips 8 12 9 25
apple, raw 33 2 15 18
bannock - 10 12 13
spaghetti in tomato sauce - 16 32 -
pork, salted 0.1 7 12 28
margarine 13 10 13 12
onions 10 8 12 14
creém of chicken soup - - 12 82
rolied oats/oatmeal 27 ¢ 6 53
ice cream 11 4 23 -
beef and vegetable stew 54 16 20 -
orange juice frozen concentrate - - 18 -
soup, beef and vegetable - 9 5 44
pizza 29 7 5 -
turkey - 8 13 9
pork canned/ham - 12 2 5
cabbage, raw - 5 7 7
fruit drinks, unfortified 27 15 .- -

2

190

: { ) I




o = &3 3

_J

— . D I

Table 22, continued

LABRADOR MALES

Age Age Age Age
Food 15-19 20-40 41-60 61+

n=18 n= 80 n= 68 n=21
cookies 6 8 10 -
chocolate bars 19 4 3 6
baked beans, canned 56 11 20 28
Sunny Delight fruit drink - 6 - -
banana, raw - 4 5 -
saltine crackers 4 6 5 7
corn niblets 17 6 6 2
jell-o dessert - 9 12 -
corned beef hash - - 15 -
tomatoes, canned 18 5 - -
orange juice, raw - - 4 -
green peas 5 3 3 -
ketchup 17 5 2 -
bacon 2 6 3 4
tuna 3 2 4 -
miracle whip 5 3 5 2
tuna, canned 18 10 6 -
coffeecake - “ 2 22
cheese cottage/mozzarella 6 6 2 -
pancakes - 6 - -
halibut - 9 - -
orange, raw 1 - 3 -
beef, round - 9 - -
cheese sauce - 3 6 -
tomatoes, raw - 1 4 -
mushrooms, canned - 3 5 -
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Table 22, continued

____——-—-———————'_'__._—_._-_—'——__“——_“-————__—__

LABRADOR MALES

‘ Age Age Age Age
Food 15-19 20-40 41-60 61+
n=18 n= 80 n= 68 n=21
cheddar cheese 2 4 2 3
wheat flakes/cereats 6 1 3 -
lettuce - 1 4 -
cake with icing 13 - 2 -
peaches, canned - 8 - -
fishsticks 9 - 4 5
cream cheese 2 2 3 1
doughnuts 5 - 3 -
shrimp, battered fried - 15 - -
frozen mixed vegetables - - 3 9
cream of com - 1 3 3
jam/jellies - 1 1 1
pork sausage/hot rods - 1 4 3
salami 10 4 - -
muffins - - 1 3
spinach - - 5 -
whipped cream - 4 1 -
Total 2009 2121 2013 1711
Total minus drinks 808 868 813 787

"Number of 24-hr recalls in both seasons.

2prinks=coffee, tea, soft drinks, fruit drinks and fruit juices.
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Table 22, continued

The following are market food items for which no age group ate more than an average of 3
grams:

broccoli mustard

chicken chow mein, canned oil, canola

cocoa olives

commeal powdered milk

cream half and half red beets

dill pickles salad dressing

honey SOy sauce

kidney beans tortilla

lemon juice, canned wheat bran
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Table 24. Food items reported to be consumed in 5 or more 24hr recalls (all regions)

CODE SPECIES PART PREP n recalls

4074 CARIBOU FLESH BOILED 308
4027 CARIBOU FLESH RAW 158
5416 CARIBOU-B FLESH FRIED 152
4150 CARIBOU FLESH BAKED 109
4032 ARCTIC CHAR FLESH RAW 97
4054 RINGED SEAL FLESH BOILED 64
4075 ARCTIC CHAR FLESH BOILED 53
4073 CARIBOU FLESH DRIED 53
4001 RINGED SEAL FLESH RAW 48
4028 CARIBOU FAT RAW 26
5501 CRANBERRY BERRIES JAM 23
4909 MUSKOX FLESH COOKED 23
4910 CARIBOU RIBS COOKED 22
8009 ARCTIC CHAR FLESH FRIED 20
4902 SPRUCE HEN/GROUSE FLESH BAKED 20
4056 RINGED SEAL BROTH 18
8074 NARWHAL BLUBBER RAW 17
4071 POLAR BEAR FLESH ‘ BOILED 16
4164 RABBIT FLESH BOILED 16
8068 BELUGA BLUBBER RAW 14
4046 BLACKBERRIES BERRIES RAW 14
4192 CRANBERRIES BERRY RAW 14
4920 SALMON FLESH COOKED 14
8004 BELUGA OIL AGED 13
4016 NARWHAL MUKTUK (SKIN) RAW 12
4023 WALRUS BLUBBER AGED 12
4067 WALRUS FLESH AGED 12
4061 BEARDED SEAL FLESH BOILED ek!
4020 BELUGA MUKTUK (SKIN) RAW 11
8023 ROCK COD FLESH SALTED,REHYD 11
4076 ARCTIC CHAR FLESH DRIED 10
8008 CARIBOU FLESH RAW, AGED 9
4089 DUCK FLESH BOILED 9
4021 WALRUS FLESH RAW 9
8001 BAKEAPPLE BERRY JAM 8
4062 BEARDED SEAL INTESTINE BOILED 8
5204 PTARMIGAN FLESH BOILED 8
4233 CARIBOU HEART COOKED 7
8021 cOoD FLESH FRIED 7
4217 LAKE TROQUT FLESH BAKED 7
5113 LAKE TROUT FLESH FRIED 7
5121 LAKE TROUT FLESH BOILED 7
4002 RINGED SEAL BLUBBER RAW 7
4031 CARIBOU BONE MARROW RAW 6
4241 CARIBOU BONE MARROW COOKED 6
4216 LAKE TROUT FLESH RAW 6
5214 SPRUCE GROUSE WHOLE BOILED 6
4018 BELUGA BL.UBBER RAW 5
8070 BELUGA BLUBBER BOILED 5
8069 BELUGA MUKTUK (SKIN) BOILED 5
4047 BLUEBERRIES BERRIES RAW 5
4236 CARIBOU HEAD COOKED 5
4037 PTARMIGAN FLESH RAW 5
4068 WALRUS FLESH BOILED 5
4296 WHITEFISH FLESH RAW 5
5205 WILLOW PTARMIGAN FLESH RAW 5
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Table 26. List of nutrients and contaminants determined

NUTRIENTS
Macronutrients

Vitamins

Energy (KCAL)

Water (H20)

Carbohydrate (CHO)

Protein (PRO)

Fat

Saturated Fat (SFA)
Monounsaturated Fat (MUFA)
Polyunsaturated Fat (PUFA)
Omega-3 Fatty Acids (n-3)
Omega-6 Fatty Acids (n-6)

Ash

*values still to be determined

CONTAMINANTS

Heavy metals

- Vitamin A

Vitamin E

Vitamin C

Vitamin D*
Riboflavin (vit B2)
Niacin*
Pyridoxine (vit B6)
Folate

Organochlorines

Minerals

Calcium (Ca)
Iron (Fe)

Copper (Cu) .
Zinc (Zn)
Phosphorous (P)
Magnesium (mg)
Sodium (Na)
Manganese (Mn)
Potassium (K)

-~ Selenium (Se)

If H

Arsenic (As)
Cadmium (Cd)
Mercury (Hg)
Lead (Pb)

Chlordane (CHL)

Chlorobenzene (CBZ)
Aldrin and Dieldrin (DIE)

DDT -

Hexachlorocyclohexane (HCH)

Mirex (MIR)

Polychlorinated biphenyls (PCBs)

Toxaphene (TOX)
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Table 27. Dietary Reference Standards’ for daily intake by gender, for people 15 years and

older.
Energy? (kcal) M 2000 - 3200 (decreasing requirement with age for both
F 1700 -2100  genders)
Carbohydrate? (g) M 271-440 (decreasing requirement with age for both
( 50-80% of total energy) F 233 - 289 genders)
Protein®(g) M 58 - 64
F 47 - 55
Fat? (g) M 67 - 107 {decreasing requirement with age for both -
(< 30% of total energy) F 57- 70 genders)
Saturated fat® (g) M 22-35 {decreasing requirement with age for both
(< 10% of total energy) F 19-23 genders)
Polyunsaturated fat® M {omega 6 fatty acids: at least 3% of total energy, for both
T F genders) '
(omega 3 fatty acids: at least 0.5% of total energy, for both
o genders)
Vitamin A% -RE-(jg retinol) M 1000
] ) B 800
Vitamin E® {mg) M 15
F 15
“Vitamin C3 (mg) M- 65 - 90 -
F 65-75
Riboflavin® - vit B2 - (mg) M 1.3
F “1.0-11
Pyridoxine® - vit B6 - (mg) M 1.3-17
: F 1.2-15
Folate® (ug) M 400
F - 400
Iron? (mg) M 9-10 (decreasing requirement with age)
" F 8-13 — (peak requirement at 2548 years of age)
Zinc? (mg) M 12
— e F . 9
Calcium?® (mg) M 1000 -1300  (peak requirement at 14-18 years of age
o T F 1000 -1300-  for both genders, and increasing after 30 * "~
years of age)
Phosphorous® (mg) M 700 - 1250 {peak requirement at 14-18 years of age
F 700 - 1250 for both genders)
Magnesium?® (mg) M 400 - 420
F 310 - 360 {peak requirement at 14-18 years of age

Copper (mg)

for females)

no level yet set (August, 2000)

199



Manganese (mg) ' no level yet set (August, 2000)
"Seleniur_h3 (1g) M 55
F 55
Sodium (mg) no level yet set (August, 2000)
Potassium (rmg) " no level yet set {August, 2000)
Fibre? (g) 20-35
Sucrose? (g) M 50-80 (decreasing amounts suggested with age
(< 10% of total energy)? F 42-52 for both genders) N

O O3 5

L )

"The values shown represent current (as of August, 2000) standards used in the data analyses of this
report. :

2Canadian Recommended Levels of Energy and Nutrient Intakes. Reference: Health and Welfare Canada,
Nutrition Recommendations, 1990.

3Dietary Reference Intakes: Recommended Intakes for Individuals (RDA s i.e. Recommended Dietary
Allowances, or Als i.e. Adequate Intakes). Reference: Food and Nutrition Board, Institute of Medicine,
National Academies, 2000.
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Table 28. Average daily intake (Ismean + SE)' of energy', macronutrients, selected vitamins and
minerals, dietary fibre and sugars, for fall and late winter combined, by region, gender and age
group, controlling for season, site and day of the week

A) INUWVIALUIT COMMUNITIES
. INUVIALUIT FEMALES
age 15-19 age 2040 age 41-60 age 61+
(n=22) (n=121) (n=53) (n=21)
Energy (keal) 1776 £ 212 1932 +£ 106 1715 £ 146 1777 £ 208
Carbohydrate {g) 237 +£33 21513 168 £ 21 155+ 37
Protein (g) 89x19 10819 89+ 11 15125
Fat (g) 53+12 7216 718 5818
Polyunsaturated fat (g) 10+£3 14 +1 M£1 M+2
Omega 3 fatty acids (g) 1+£0.2 1202 2+05 4+£04
Omega 6 fatty acids (g) 92 10+£0.8 8+0.8 71

Saturated fat (g) 175 24+2 24+3 1543
Monounsaturated faf? {g) 32 3106 8+3 111
Vitamin A® (ug RE) 464 (169, 1271) 361 (285, 458) 386 (263, 567) 359 (208, 621)
Vitamin E (mg) 5t2 5+05 511 91

_ Vitamin C (mg) 111+ 44 103 £ 11 68:+22 97 + 36
Riboflavin - vit B2 - (mg) 14204 1.7£0.2 1.4£0.1 18104
Pyridoxine - vit B6 - (mg) 1.9+06 2.3+0.3 21103 35+06
Folate (ug) o 128 + 44 133213 139+ 18 209 +29
Folate with fortified flour (ug) 281+ 53 228 £17 224 + 22 202145
iron (mg} 2119 21£3 1812 19%5
Zinc {(mg) SR 13£3 15+ 1 - 13%2 154
Calcium (mg) 316+ 72 369 + 28 402 + 63 468 + 97
Phosphorous (mg) 9331183 1130 + 84 1109 + 109 1657 £ 174
Magnesium (mg} 156128 223+14 213+18 260 %23
Copper (mg) 2+0.7 2+0.1 2102 2104

-Manganese? (mg) - - - 03+£0.2 0.110.02 0.2+0.05 0.9+0.05
Selenium? (pg) 77 167 33+50 9918
Sodium (mg) 2547 + 334 2346 + 208 2593 + 876 1441 + 445
Potassium {mg) 1566 + 333 2471 £170 2198 + 211 3280+218
Dietary fibre (g)* 8§+2 121 13x2 10£1
Sucrose (9)* . 82£17 817 58 + 11 44115
Total sugars (g)* 112420 102 +8 72+14 59+ 19
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Table 28, continued

INUVIALUIT MALES
age 15-19 age 2040 age 41-60 age 61+
(n=24) (n=100) (n=32) {n=14)*

Energy (kcal) 2396 + 256 2405 + 216 2134 + 156 1208 + 289
Carbohydrate (g) 319 +37 263+26 210£24 100 + 30
Protein (g) 90+18 122 + 14 148 £ 13 83+22
Fat (g) 86+ 15 97 + 12 768 47 +19
Polyunsaturated fat (g) 15+4 174 11+1 73

Omega 3 fatty acids (g) 2+03 2x05 2104 2+0.8

Omega 6 fatty acids (g) 10+£3 1242 11£1 4+2
Saturated fat (g) 30+5 3414 243 157
Monounsaturated fat? (g) 21 3+2 712 83
Vitamin A® (ug RE) 363 (264, 499) 431 (307,605) 553 (365,836) 376 (169, 837)
Vitamin E (mg) 5+2 61 7+1 412
Vitamin C {mg) 9B + 43 118 £22 61+30 20+ 26
Riboflavin - vit B2 - (mg) 14£02 1.8+02 21+02 1.0+£0.3
Pyridoxine - vit B6 - (mg) 19204 25+£03 32+04 21086
Folate {ug) 196+ 35 164 + 26 201 £ 37 9322
Folate with fortified flour {ug) 309 + 49 204 +33 313+29 138 + 28
Iron (mg) 1713 22+2 303 1213
Zine (mg) 143 18+2 2143 105
Calcium (mg) 683+ 114 478 £ 60 50373 280 + 44
Phosphorous {mg) 1133+ 169 1327 £ 120 1496 + 105 930 £ 212
Magnesium {mg) 237+ 35 268+ 21 2656+ 20 165 + 38
Copper (mg) 1+04 2+02 2+02 1+04
Manganese® (mg) 0.3£0.2 0.1£0.1 0.2 £0.05 0306
Selenium? {ug) 34+ 29 34+39 34£13 44+ 78
Sodium (mg) 2800 + 1766 3080 + 364 2757 £ 260 1203 + 687
Potassium (mg) 2543 £ 430 2850 + 204 2798 + 262 2177 £ 438
Dietary fibre {g)* 14+3 18+2 1222 72
Sucrose (g)* 149+ 26 96 %12 66112 40 + 11
Total sugars (g)* 176 £ 31 116 £ 14 8217 43 %12
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Table 28, continued

B) KITIKMEOT COMMUNITIES

KITIKMEOT FEMALES
age 15-19 age 20-40 age 41-60 age 61+
(n=11)* (n=113) (n=40) (n=9y*

Energy (keal) 1897 + 194 1956 + 97 2034 + 182 1588 + 467
Carbohydrate {g) 219+ 29 20311 176 + 26 75+ 35
Protein (g) 110+ 16 126 £ 10 162 £ 19 17377
Fat (g} 65+9 715 738 61+ 16
Polyunsaturated fat (g) 113 12+1 13+2 12+4

Omega 3 fatty acids (g) 1+02 2102 2+04 4+1

Omega 6 fatty acids (g} 71 9+1 112 843
Saturated fat (g) 244 242 233 174
Monounsaturated fat® (g) 3x2 51 152 136

Vitamin A? (ug RE)

411 (218, 776)

369 (292, 467)

355 (227, 554)

291 (30, 2790)

Vitamin E (mg) 4+04 4404 6+2 62
Vitamin C (mg) 117 +£ 49 12512 44 +28 10+£7
Riboflavin - vit B2 - {mg) 1.7+0.2 1.8+ 0.1 22104 1.3£05
Pyridoxine - vit B6 - (mg) 2104 28+03 35106 42124
Folate (pg) N 125+ 344 160 * 13_ 196 £ 42 1 6778
Folate with fortified flour (ug) 250 + 37 267 £ 16 261 51 18975
Iron (mg) 20+ 3 24+3 339 37+£22
Zinc (mg) 172 17£2 213 138
Calcium (mg) 517 + 135 421432 588 + 91 349 + 167
Phosphorous (mg) 1269 + 183 1322 £ 90 1725+ 177 1712 £ 680
Magnesium (mg) 213126 254 + 15 297 + 25 263+74
Copper (mg) 2+03 2+0.1 2 t 0.7 1+0.8
Manganese? (mg) 02+£0.2 0.1£0.03 0.7x0.1 0.3+£02
Selenium? (ug) 0 25+ 11 20+13 26+ 29
Sodium (mg) 2522 1 547 2618 £ 165 2681 £ 420 1425 £ 490
Potassium (mg) 2176 2 317 2798 + 185 3499 + 301 3778 £ 953
Dietary fibre (g)* 9x2 12+038 1242 75
Sucrose (g)* 655 59+ 4 4212 25+8
Total sugars (g)* 9112 856 55+ 16 278
203



Table 28, continued

KITIKMEOT MALES
age 15-1¢ age 20-40 age 41-860 age 61+
{n=10)* (n=76) (n=33) (n=8)*

Energy (kcal) 2450 + 370 2158 £ 155 2083 £ 234 2003 £438
Carbohydrate (q) 328 + 48 23420 20334 108 £ 42
Protein (g) 136 + 31 132+ 11 156 + 19 178 £75
Fat (q) 68 + 14 77+8 7010 92 +18
Polyunsaturated fat (g) 816 1322 13£2 942

Omega 3 fatty acids (g) 2+05 2+03 3+06 2+03

Omega 6 fatty acids (g) 1345 1122 102 742
Saturated fat (g) 2048 25+3 22+3 307
Monounsaturated fat® (g) 341 62 . 113 175
Vitamin A® (ug RE) 497 (224, 1102) 460 (338,634) 427 (291,627) 382 (256, 570)
Vitamin E (mg) 42 5+0.6 6409 5+0.7
Vitamin C (mg) 101 £63 86+ 16 89 + 32 28 %12
Riboflavin - vit B2 - (mg) 21105 191202 1.8+0.3 21108
Pyridoxine - vit B6 - (mg) 25+07 27+03 3.7£08 3.5+0.1
Folate (ug) 210+ 48 156 £ 19 252 + 40 146 + 46
Folate with fortified flour (ug) 37262 274 £ 27 291 £ 39 186 + 64
Iron {mg) 2415 2312 29+ 4 27 +13
Zinc (mg) 1945 1742 18+3 2715
Calcium (mg) 829 + 189 508 + 62 535 + 91 454 + 201
Phosphorous (mg) 1665 + 350 1395+ 102 1622 + 181 1686 + 559
Magnesium {mg) 35369 28019 285+ 26 242173
Copper (mg} 204 2+02 2+02 209
Manganese? (mg) 0.10.1 0.2+£0.07 0.40.1 0.6 £0.3
Selenium? (pg) 2018 20118 3115 2621
Sodium (mg) 3535 % 502 3092 + 345 2856 + 438 1752 + 586
Potassium (mg) 3032+ 723 2856 + 222 3328 + 388 3217 £1092
Dietary fibre {g)* 19+ 4 161 12£2 63
Sucrose (g)* 11912 699 61+13 3010
Total sugars (g)* 152 +22 91+ 11 7917 36£13
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Table 28, continued

C) KIWVALLIQ COMMUNITIES

]

¢

KIVALLIQ FEMALES

L-J

r

)

e

T

J

A

2 T3 O

- 2 1 (2

age 15-19 age 20-40 age 41-60 age 61+
(n=19) (n=112) {n=45) (n=23)

Energy (kcal) 1841 £219 2164 £ 113 2071 £ 280 1798 + 344
Carbohydrate (g) 226 + 37 24315 19122 166 £ 31
Protein (g) 74+£12 12019 140 £ 28 141 £ 40
Fat (g) 74+ 11 8045 81+14 61+15
Polyunsaturated fat (g} 1914 14 %1 132 13£3

Omega 3 fatty acids (g) 1+0.2 2+02 2+06 31

Omega 6 fatty acids (g) 122 10£0.7 102 10+3
Saturated fat (g) 24+ 4 2812 22+4 184
Monounsaturated fat® (g) 1£1 4+09 16+ 4 13£5

Vitamin A2 (ug RE)

229 (115, 455)

366 (281, 477)

362 (231, 567)*

259 (146, 461)*

—

L.

Vitamin E (mg) 61 5§+04 10+8 62
Vitamin C (mg) 78 59 71+10 48 +17 27 +18
Riboflavin - vit B2 - (mg) 11+£0.2 1.6+£0.1 1.9+£0.4 1.8+04
Pyridoxine - vit B6 - (mg) 16%0.3 24402 3.3+0.8 32+1.0

 Folate (pg) 127 + 19 133+ 10 144 + 29 148 + 41
Folate with fortified flour {ug) 220 47 24116 224 £33 229+ 42
Iron (mg) 13%2 232 25+9 235
Zinc (mg) 1Mz2 1842 2245 18+5
Calcium (mg) 448 1 62 424 + 31 441 £ 55 500 + 131
Phosphorous (mg) 904 + 95 1244 £ 75 1393 £ 255 1497 + 371
Magnesium (mg) 182 £ 19 258 +15 246 + 37 241 + 55
Copper {(mg) 1+£0.2 2+£041 2+04 2+04
Manganese? (mg) 0.1 £0.05 0.1£0.03 0.4 % 0.1 05+02
Selenium? (ug) 64 40 £ 14 287 £ 101 1114
Sodium {mg) 2060 321 2237 £ 154 1974 + 216 1639 £ 378
Potassium (mg) 2192 £ 316 2724 + 182 2768 £ 477 2584 + 932
Dietary fibre (g)* 142 16+ 1 10%2 82
Sucrose (g)* 86120 1019 60+13 49+ 16
Total sugars (g)* 108 + 30 118 + 10 8016 6019
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Table 28, continued

KIVALLIQ MALES
age 15-19 age 20-40 age 41-60 age 61+
(n=7y* (n=87) (n=33) (n=15)

Energy {(kcal) 2562 + 691 2907 £ 136 2204 £ 311 2066 + 521
Carbohydrate (g) 284169 306 £ 20 179£27 198 + 33
Protein (g) 203 +68 171 £ 13 181 £ 30 129 + 104
Fat (g) 70+ 21 1116 82+19 82#14
Polyunsaturated fat (g) 184 18+2 115 16+2

Omega 3 fatty acids (g) 2+02 3+£03 2+0.7 1£2 |

Omega 6 fatty acids (g) 113 14 +1 92 132
Saturated fat (g) 23+8 38 +2 22+5 28+4
Monounsaturated fat® (g) 83 6+1 1415 174

Vitamin A? (ug RE) 570 (178,1492)  518(373,719)  515(252,1048) 430 (212, 875)*
Vitamin E (mg) 7+2 7+0.5 62 5+2
Vitamin C (mg) 212 % 100 110 + 16 85+ 24 13+6
Riboflavin - vit B2 - (mg) 26+1.0 24+02 25+04 26+09
Pyridoxine - vit B - (mg) 52%1.4 38204 48+0.8 32237
Folate (ug) 159 35 191 + 11 146 £ 29 210+ 59
Folate with fortified flour (ug) 272 £83 356 + 27 212129 282+ é?
Iron {mg) 4519 31+3 41+ 11 23432
Zinc (mg) 31+13 2442 255 17413
Calcium (mg) 480 + 183 597 £43 406 £ 102 760101
Phosphorous {mg) 1967 + 564 1835+ 112 1728 £ 267 16800 £ 911
Magnesium {mg) 31592 335+18 288 £ 37 302 + 140
Copper (mg) 31 202 204 2+1
Manganese? (mg) 0.3£0.2 02£0.05 0.3:£0.1 1+05
Selenium? (pg) B9 +25 75+ 26 106 £ 89 48 + B9~
Sodium (mg) 1606 * 473 3247 + 223 1854 + 263 2996 + 574
Potassium (mg) 37391 840 3643 + 247 3347 £ 542 2904 4 2275
Dietary fibre (g)* 1314 16 £1 9+2 16+2
Sucrose (g)* 97 +22 116+ 10 75+16 3220
Total sugars (g)* 148 £32 141 2 11 BB+ 16 4121

D) BAFFIN COMMUNITIES
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Table 28, continued

BAFFIN FEMALES

age 15-19 age 20-40 age 41-60 age 61+
{n=19) {n=160) {n=80) (n=25)

Energy (kcal) 2094 + 218 2009 + 73 1957 + 102 1462 + 247
Carbohydrate (g) 220131 2159 154 £ 10 68 £ 11
Protein (g) 113+22 11216 14818 15327
Fat (@) 86+8 7814 80+7 60 + 14
Polyunsaturated fat (g) 203 14+08 1211 10+2

Omega 3 fatty acids (g) 2103 203 4+086 441

Omega 6 fatty acids (g) 122 8§+0.5 8+09 509
Saturated fat (g) 30+3 25+ 1 212 13+£2
Monounsaturated fat® (g) 71 811 173 218
Vitamin A® (ug RE) 232 (47, 1151) 449 (372, 541) 562 (410,771) 423 (181, 985)*
Vitamin E (mg) 611 113 134 18+9
Vitamin C {mg) 89+ 44 86+9 668 3014
Riboflavin - vit B2 - {mg) 1.6:£02 1.5+0.1 1.7+0.1 1.7£03
Pyridoxine - vit B6 - {mg) 23207 28102 39+£03 45+ 1.0
Folate (ug) 180 £ 47 184 £ 19 178 £ 17 307 £+ 128
Folate with fortified flour (1g) 209 + 64 263 + 21 234+ 18 328 + 127
Iron (mg) 27 +12 293 44+ 5 5120
Zinc (mg) 163 16+£1 24%2 1914
Calcium (mg) 618 + 163 452 +27 399+ 33 269 + 66
Phosphorous {mg) 1288 £ 217 1264 £ 64 1498 + 78 " 1473 £ 266
Magnesium (mg) 197 £ 34 23510 247 +12 211134
Copper (mg) 2+03 201 2101 2104
Manganese? (mg) 0.3+0.05 0.2+0.03 0.4%01 0508
Selenium? (ug) 48472 130 + 28 230+ 61 147 £ 129
Sodium {mg) 2183 £ 443 2185 + 105 1882 + 168 | 1238 + 167
Potassium (mg) 2266 + 462 2678 + 132 2980 + 135 2725+ 514
Dietary fibre {g)* 11%2 12+06 8:x0.7 3+0.6
Sucrose (g)* 88+18 87%5 605 17 £6
Total sugars (g)* 105+ 15 108 +6 71+8 21+6
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Table 28, continued

BAFFIN MALES

age 15-19 age 20-40 age 41-60 age 61+
(n=24) (n=112) {n=82) (n=20)

Energy (keal) 2233 + 209 2069 + 95 - 2284 £ 127 2406 £ 170
Carbohydrate (g) 27324 234+ 12 180 £13 164 + 18
Protein (g) 99 + 22 1M2+8 168 +13 187+ 23
Fat {g) 85+ 13 7646 95+ 10 105 + 13
Polyunsaturated fat {(g) 19+5 15£1 1341 1612

Omega 3 fatty acids (g} 2+06 2102 5+0.7 S5+2

Omega 6 fatty acids (g) 11£2 9+0.7 7+05 101
Saturated fat (g} 28+4 25+2 252 243
Monounsaturated fat® (g) 63 611 21x4 31+9

Vitamin A% (ug RE)

Vitamin E (mg})

Vitamin C (mg)

Riboflavin - vit B2 - (mg}

Pyridoxine - vit B6 - {mg)

Folate {ug)

Folate with fortified flour (ug)
. Iron (mg)

Zinc (mg)

Calcium (mg)

Phosphorous (mg)

Magnesium (mg)

Copper {mg)

Manganese? (mg)

Selenium? (ug)

Sodium {mg)

Potassium (mg)

Dietary fibre (g)*

Sucrose (g)*

Total sugars (g)*

246 (158, 383)
5+1
138 £ 38

16103

24106
167 £ 19
262 + 32
20+ 4
17+ 4
436 £33
1168 + 187
227129
2403
02+01
118
1975 £ 177
2778 + 457
14%3
1009
128 +£12

379 (299, 481)
5105
69+8
16£0.1
2703
183 £ 17
269 + 19
3213
141
497 + 36
1247 £ 70
243 £ 11
2+0.1
0.2 £ 0.04
3010
2403 + 152
2644 + 152
14107
88+6
106+ 7

660 (488, 895)
20 + 10
709
24£03
49+05
344 162
431163
B4+8
2443

503 + 36
1802 + 127
203+ 19
3103
08£02
207 £ 57
2007 + 153
3332 £ 207
1021

. 697

818

591 (326, 1072)*
34 £23
495
22104
59+£1.0
228 +: 24
276+ 24
67 +24
234

574 £ 41
2081 £ 249
323+ 38
2:04
0.6+ 0.1
3142107
2389 + 260
3710 £ 563
71
5714
6414

208

r—

L./




Table 28, continued

E) LABRADOR COMMUNITIES
N LABRADOR FEMALES B
age 15-19 age 20-40 age 41-60 age 61+
(n=21) (n=112) ("=76) (n=21)

Energy {(kcal) 1843 + 290 1819+ 113 1824 £ 86 1299 + 208
Carbohydrate (g) 240 £ 43 211 £13 188 £ 11 148 £ 25
Protein (g) 7811 94+ 10 115+ 9 85:16
Fat (g) 6512 6716 675 4148
Polyunsaturated fat (g} 1213 1542 1321 72

Omega 3 fatty acids (g) 11202 1202 202 1£04

Omega 6 fatty acids (g) 9+2 9+08 9+07 61
Saturated fat (g) 255 22+2 2242 152
Monounsaturated fat® (g) 05102 1204 2103 0605
Vitamin A% (ug RE) 415 (260, 664) 264 (191, 365) 269 (179, 404) 373 (141, 991)
Vitamin E (mg) 5108 4. 04 5+04 4+1
Vitamin C (mg) 128 £ 20 74 + 10 7710 97 + 21
Riboflavin - vit B2 - (mg) 14102 1.340.1 1.7£0.2 14+£02
Pyridoxine - vit B6 - (mg) 1803 2103 3.0+04 2406
Folate (Jg} 176 + 32 119+10 164 + 31 109+20
Folate with fortified flour (ug) 256+ 53 202 + 14 249 + 33 153+ 25
Iron (mg) 14+£2 17+£2 203 15+3
Zinc (mg) 1M1%2 121 151 1M:2
Calcium (mg) 617 + 140 345+ 34 421 £ 43 445 + 53
Phosphorous (mg) 1073 £ 168 1028 + 80 1197 £ 67 984 % 182
Magnesium {mg) 205+ 32 190 £ 16 22014 194 + 31
Copper (mg) 1202 11041 2+02 1+£02
Manganese? (mg) 0202 02+0.1 0.3%0.1 0304
Selenium? (ug) 1316 1815 377 29+9
Sodium (mg) 2258 + 339 2022 + 189 2263 + 303 1505 + 242
Potassium (mg) 2328 + 386 2363 + 202 2518 £ 146 2348 + 360
Dietary fibre {g)* 1213 11+£0.9 1007 102
Sucrose (g)* 93115 B2+8 69+7 4313
Total sugars (g)* 112417 98+ 9 83+7 5018
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Table 28, continued

LABRADOR MALES
age 15-19 age 20-40 age 41-60 age 61+
(n=17) (n=81) (n=68) (n=21)

Energy (kcal} - 2387 £ 286 2049 x 137 2141 £ 148 1810 £ 261
Carbohydrate (@) 279+ 41 220+18 191 £ 16 157 £25
Protein {g) 120+ 51 12014 145+ 15 127 £ 17
Fat (g) 90+ 14 777 87+9 73+19
Polyunsaturated fat (g) 185 17+2 172 12£3

Omega 3 fatty acids (g) 2+1 2+0.2 3+04 2204

Omega 6 fatty acids (g) 10+2 111 13+ 1 102
Saturated fat (g) 31+6 242 27+3 247
Monounsaturated fat? (g) 2+1 104 4+06 207

Vitamin A® (pg RE) 350 (182, 6873) 392 (268, 571) 355 (260, 486)
Vitamin E (mg) 6x1 5+1 6106
Vitamin C {(mg) 89 + 34 8314 55+ 13
Riboflavin - vit B2 - (mg) 15£06 16+£02 17102
Pyridoxine - vit B8 - (mg) 25+15 27£04 3.2+x04
Folate (ug) 167 £ 24 132+ 11 166 £ 18
Folate with fortified flour (pg) 268 + 39 203 £ 17 240 1 24
Iron (mg} 20+6 1712 192
Zinc (mg) 21+8 152 16£2
Calcium (mg) 383 +99 409 + 37 432 + 47
Phosphorous (mg) 1298 £ 403 1275 £ 121 1367 + 109
Magnesium (mg) 258 £ 51 240+ 20 241 +20
Copper (mg) 204 2+02 2+02
Manganese? (mg) 0.1+0.05 0.110.03 0.4 0.1
Selenium? {ug) 49 £33 28+8 56 + 10
Sodium (mg) 1846 + 198 2531 + 276 3345 £ 626
Potassium (mg) 3193 £ 759 2921 £273 2976 £ 238
Dietary fibre (g)* 15+3 131 111
Sucrose (g)* 91433 B2+8 6819
Total sugars (g)* 122 + 36 95+ 9 78+10

357 (189, 674)

51

5010
18204
4815
147 + 24
217+ 34
257
1123
436 £ 113
1321175
256 £ 43
2x04
03203
66 24
2342 £ 681
2452 +235
8109
53+18
60+ 20

lsmeans and standard errors calculated based on equal weight for each season.

*Values available for contribution from traditional food only.

*Values are geometric means with 95% confidence interval in parentheses.

“Values available for contribution from market food only.

* controlled for season and site only due to insufficient sample size for day of the week variable
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Table 29. Average daily intake (ismean + SE)' of energy, macronutrients, selected vitamins and
minerals, dietary fibre and sugars, for fall and late winter combined, all regions combined, by

gender and age group

FEMALES
age 15-19 age 20-40 age 41-60 age 61+
(n=87) (n=586) (n=283) (n=98)

Energy (kcal) 2075 £ 112 1984 + 43 1848 + 58 1572+ 113
Carbohydrate (g) 250217 2195 16916 124 £ 11
Protein (g) 99+7 109 + 4 12945 140+ 13
Fat (g) 77+6 752 71+3 55+ 5
Polyunsaturated fat (g) 172 14+ 1 12+1 101

Omega 3 fatty acids (g) 1.2%0.1 1.7 0.1 25102 3.0x04

Omega 6 fatty acids (g) 11 9103 904 7+07
Saturated fat (g} 2612 25+1 21 %1 15+1
Monounsaturated fat® (g)' 3108 4+05 101 Mz2

Vitamin A2 (g RE)

3256 (231, 510)

360 (323, 398)

388 (347, 481)

332 (228, 523)

Vitamin E (mg) 6+0.6 6+0.8 82 73
Vitamin C (mg) 119+ 20 8614 615 5519
Riboflavin - vit B2 - (mg) 1601 1.5+ 0.1 1.8+ 0.1 1.7+£01
Pyridexine - vit B6 - (mg) 2102 25+0.1 3202 3.7x04
Folate (ug) 160 £ 16 149 +6 169 + 11 164 + 37
Folate with fortifted flour (ug) 271+£23 2408 234 +12 207 + 38
Iron (mg) 2043 23+1 292 29+5
Zinc (mg) 16 ¢1 15+ 1 18+1 1712
Calcium (mg) 532 + 52 405+ 13 417 £ 21 386 +£43
Phosphorous {mg) 1183+ 70 1182 + 34 1327 + 48 1442 + 123
Magnesium {mg) 211212 2306 2388 234 £ 17
Copper {mg) 1.7+£0.2 17204 1.8+ 0.1 1.8+02
Manganese?® (mg) 0.2 £0.07 0.2 +£0.02 0.310.04 0.5+0.2
Selenium? (1g) 14412 5319 11825 56 + 33
Sodium (mg) 2487 + 182 2244 + 68 2209+ 159 1427 + 134
Potassium (mg) 2409 + 168 2577+ 73 2649 + 91 2883 ¢ 258
Dietary fibre (g)* 131 12+04 1005 708
Sucrose (g 9017 85+3 59+3 405
Total sugars (g)* 115+ 10 1053 72+ 4 496
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MALES

age 15-19 age 20-40 age 41-60 age 61
(n=80) (n=424) (n=240) (n=77)
Energy (kcal) 2497 + 124 2291 + 58 2193 + 80 1982 + 150
Carbohydrate (g) 30015 2457 19449 148 £ 13
Protein (g) 123 +12 132+ 5 158+ 8 157 £ 20
Fat (g) 9217 87+3 855 818
Polyunsaturated fat (g) 202 1611 131 1311
Omega 3 fatty acids (g) 29x06 20+£0A1 3103 29086
Omega 6 fatty acids (g) 12+ 1 12+1 101 9+1
Saturated fat (g) 02 29+1 25%1 25+3
Monounsaturated fat® (g) 612 5+05 1M1x2 13£2

Vitamin A® (g RE)
Vitamin E (mg)

Vitamin C (mg}
Riboflavin - vit B2 - {mg)
Pyridoxine - vit B6 - (mg)
Folate (pg)

Folate with fortified flour {ug)

Iron (mg)

Zinc (mg)
Calcium (mg)
Phosphorous (mg)
Magnesium (mg)
Copper (mg)
Manganese? (mg)
Selenium? (pg)
Sodium (mg)
Potassium (mg)
Dietary fibre (g)*
Sucrose (g)*

Total sugars (g)*

333 (243, 415)
6+06
149 + 21
1.8£0.2
2.8+0.3
175 £ 11
290+ 19
2542
182
500 % 39
1377 + 102
268 +17
2.0+0.2
0.2 +0.05
36 %10
2620 £ 370
3088 232
16+ 1
1138
147 £ 10

422 (373, 481)
6103
9116
1.8£0.1
29£0.1
168 +7
269 + 10
261
18 £ 1
469 + 18
1398 £ 42
2677
1.9+0.1
0.2+ 0.02
42:8
2767 + 102
2955 + 94
14 £ 1
90+ 4
109+ 4

498 (427, 624)
104
6527
21201
3902
202+ 25
202 + 28
383
2211
471426
1575+ €9
27511
21102
0.4 +0.09
108 £25
2603 £190
3079 +£130
1127
70456
84x5

425 (278, 543)
96
30+6
2.0£02
43+0.8
164 + 16
221 %20
3418
19+3
516 + 59
1628 184
276 %29
1902
0.6+0.2
8139
2267 + 254
3211 + 409
841
49+8
54+8

ismeans and standard errors are.calculated after adjusting for season, site and day of the week.
2Values available for contribution from traditional food only.
®values are geometric means with 95% confidence interval in parentheses.
“Values available for contribution from market food only.
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Table 30. Percentage of energy derived from carbohydrate, protein, fat, sucrose,
polyunsaturated and saturated fat (Ismean+SE)’, regions, seasons and genders

combined
% energy
(n=1875 recalls)

Carbohydrate 41+ 0.5
Protein 2604
Total fat 3203
Sucrose 15+0.3
Polyunsaturated fat 6+0.1

" 10+0.1

Saturated fat

'ANOVA (Analysis of variance) adjusting for age and gender.

213



Table 31. Average nutrient densities (nutrient per 1000 kcal, Ismean + SE) for macronutrients and
selected vitamins and minerals, in traditional and market food consumed during fall and late winter, by
region and gender, controlling for season, site and day of the week

MALES
Sourc | Inuvialuit Kitikmeot Kivallig Baffin Labrador
e communities communities communities | communities communities
Carbohydrate (g) T 2% 4 34 124 63 9+5
M 1375 135+ 4 135+4 149+ 3 128+ 4
Protein (g) T 17723 176+ 3 1743 162 +2 180 £ 3
M 312 3Bb=x2 302 20+2 34+3
Fat, total (g) T 29+2 282 30x2 33x1 24+ 2
M 37 +1 37+1 38x1 331 401
Saturated fat (g) T 9+0.7 807 71086 705 5+06
M 13205 12+£06 14+05 12204 13+04
Polyunsaturated T 505 5+05 4+04 5203 5+04
fat (g) M 6+£04 6104 703 603 8+03
Omega 3 T 2+0.2 2+0.2 2+£0.2 3+£02 2+02
fatty acids {g) M 0.7+0.1 07+£02 0601 05%0.1 1+0.2
Omega 6 T 3203 2+0.3 2+0.3 1+0.2 3202
fatty acids (g) M 5+0.3 5+03 602 5+02 6+02
Monounsaturated T 9+06 9+06 3+06 11+ 0.6 5+04
fat (q) Mo - - - -
Vitarnin A T 53 (34,81) 60 (39,92) 60 (38,94) 257 (194,341) 23 (16,33)
(g RE) M 198 (139,281) | 234 (165,334) | 151(106,215 | 123 (99,153) 203 (152,271}
)
Vitamin E (mg) T 4+0.3 3+£0.2 3202 102 5+2
M 3203 201 2+0.1 2+1 215
Vitamin C (mg) T 107 56 147 163 14%9
M 556 46+5 445 373 387
Riboflavin (mg) T 22+01 2001 18+01 17201 1.9+0.1
M 06x0.1 06+0.1 0.7+£0.05 06+0.05 05+£0.1
Pyridoxine (mg) T 4.7+ 01 49+0.1 46%01 52+041 §2x0.2
M 49+09 0.5%0.1 0501 0.5+0.1 0.7+02
Folate with T 61+8 769 66+8 133+ 18 85+ 8
fortified flour (ug) M 13927 148+ 8 1346 135+ 12 120+ 6
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Table 31, confinued

Source | Inuvialuit Kitikmeot Kivallig Baffin Labrador
communities communities communities | communities communities

iron (mg) T 3242 32+2 302 61:+3 27 %1

M 6+1 71 6%1 7+2 5+1
Zinc (mg) T 261 231 26 %1 21+086 221

M 4+07 4+08 4+06 4+05 4+£08
Calcium (mg) T 80+ 20 76+ 25 44 1 24 96+ 14 116 £ 17

M 252 £ 16 291+ 20 305124 313z 11 234 £14
Copper (mg) T 201 2+0.1 2+0.1 2+0.1 2201

M 06+0.1 0.7%0.1 0.7+ 0.1 0.7 0.1 0.6+0.1
Magnesium (mg) T 1857 199 £ 18 183 £ 21 200%10 213+38

M 1116 136 £ 15 132+ 16 120+ 8 1037
Potassium (mg) T 2348 £ 98 2763 £ 199 2431+ 215 2702 £ 104 2424 £ 66

M 1089+ 79 1312 £ 165 1282 + 169 1246 £ 80 1175 + 53
Sodium (mg) T 182 £ 121 300 + 154 404 = 71 452 + 63 1091 £ 182

i 1540 + 98 1846 + 128 1326 £ 55 1365+ 48 1307 + 146
Phosphorus (mg) T 1436 % 22 1522 + 28 1447 + 29 1495 + 26 1413 £30

M 431+ 18 470 £ 24 443 £ 23 445+ 20 451+ 24
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~ Table 31, continued

FEMALES
Source | Inuvialuit Kitikmeot Kivalliq Baffin Labrador
communities communities communities communities communities
Carbohydrate (g) T 0.03+36 3x4 123 - 8£3 25+5
M 136+ 4 135+ 4 1433 1473 1393
Protein (g) T 1772 1812 1752 160 + 2 173+£3
M 33x2 3BL2 28%2 20+2 332
Fat, total (g) T 29 +1 26+ 1 1301 331 211
M 37+1 3B +£1 361 34+ 1 361
Saturated fat (g) T 9+06 8+06 805 7+04 5+0.5
M 12+ 04 12+04 13+ 0.4 12+ 0.3 1204
Polyunsaturated T 5+04 5+04 4104 5+03 4+04
fat (g) M 7+03 6+0.3 703 7+0.2 7+03
Omega 3 T 2+01 2401 2401 3+0.1 2201
fatty acids (g) M 0.7%0.1 0.7+01 0601 0.5+0.1 0.7+0.1
Omega 6 T 303 203 2+0.3 2+02 2+03
fatty acids (g) M 5102 5+0.2 5+0.2 502 6+02
Menounsaturate T 9+05 9+05 8+05 12+£0.5 503
d M - - - - -
fat (g)™
Vitamin A T 62 (45,85) 88 (62,125) 40 (28,58) 221 (169,288) | 21 (15,30)
(g RE) M 240 (188,307) | 204 (155,267) | 164 (126,215) | 130 (105,161) | 192 (149,247)
Vitamin E {mg) T 5+06 304 4+086 101 4+02
M 205 2+0.3 2+05 21 3+02
Vitamin C {mg) T 8+86 117 . 9+5 25+4 50+ 13
M 6114 68+5 4114 4513 6010
Riboflavin (mg) T 2201 2.1%0.1 1.8 £0.05 1.5+ 0.05 2101
M 0.6+0.1 06x0.1 0.6 +0.04 0.6+£0.04 0.6 £0.05
Pyridoxine (ug) T 4706 + 99 5025 + 103 4256 + 69 5099 + 135 5329 + 200
M 557 £ 76 561+ 81 480 £ 52 516 £ 107 771 + 151
Folate with T 7512 90 11 536 96+ 9 163 £ 34
fortified flour (ug) M 145+ 10 158+ 8 128+ 5 140+ 7 146 £ 25
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Table 31, continued

Source | Inuvialuit Kitikmeot Kivallig Baffin Labrador
communities communities communities communities communities

Iron (mg) T 3B+2 332 3011 512 322

M 72 62 6+0.9 6+2 61
Zinc (mg) T 2511 24 £ 1 27 %1 24 +1 23x1

M 4+05 4+06 4+05 4+0.5 4+05
Calcium (mg) T 83+ 12 69+ 16 41116 98 £ 16 131+£17

M 241+ 9 280113 274 £ 12 307 £13 25913
Copper {(mg) T 3+0.2 201 2+0.1 2+x01 2401

M 0.7x0.1 07201 0.7x0.1 07+0.1 0.7%0.1
Magnesium (mg) T 18114 2027 172+ 12 192+ 11 2137

M 111+3 127+ 5 122+ 9 126+ 9 1086
Potassium (mgq) T 2230170 2819 + 91 2158 + 130 2612 £ 113 2370 + 61

M 1118 £ 54 1248 £ 71 1228 + 98 1282 £ 89 1238+ 46
Sodium (mg) T 310+ 143 365+ 135 32464 485 + 60 742 + 126

M 1588 + 110 1871 106 1249 % 48 1350 £ 48 1191+ 85
Phosphorus (mg) T 1436 £ 18 1576 + 22 1400 £ 22 | 1433+ 25 1397 + 27

M 442 + 14 481 £18 414 £ 16 441 %20 455+ 20

* controlled for season and site only due to insufficient sample size for day of the week variable
**values not available in the market food database
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Table 33. Percentage of energy derived from carbohydrate, protein, fat, sucrose,
polyunsaturated and saturated fat (IsmeantSE)', on days with and without traditional

food intake (regions, seasons and genders combined)

% energy

Days with traditional food
(n = 1092 recalls)

Days without traditional food
(n =783 recalls)

Carbohydrate? 3705
Protein? . 32+04
Total fat? 3004
Sucrose? 13+ 0.4
Polyunsaturated fat? 5.6 % 0.1
Saturated fat? 9.1+0.1

49+ 0.6
161+ 0.5
35:£05
18+0.5
6.4 +0.1
12+ 0.2

TANOVA (Analysis of variance) adjusting for age and gender.
2p<0.0001 :
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Table 34 (A-E). Ten most important contributors to energy, macronutrients, saturated and

polyunsaturated fats, selected vitamins and minerals, fibre and sucrose intakes, by region and

season

A) INUVIALUIT COMMUNITIES

1) ENERGY (% of total)

FALL LATE WINTER
caribou meat 11 beef, hamburger 8
white bread 8 caribou meat 8
sugar, white 5 white bread 7
beef, hamburger 5 sugar, white 5
soft drinks 4 soft drinks 4
rice, white 3 potato chips 4
chicken 3 chicken 4
vitamin C fortified powdered drinks 3 vitamin C fortified powdered drinks 4
potato chips 3 hot dogs, luncheon meats 3
margarine 2 pasta 3
2) PROTEIN (% of total}

FALL LATE WINTER
caribou meat 33 caribou meat 26
beef, hamburger 7 beef, hamburger 12
chicken 6 chicken 8

" caribou meat, dried 5 white bread 4

white bread 4 eggs 4
muskox meat 4 muskox meat 4
arctic char flesh 3 arctic char flesh 3
rabbit meat 3 caribou meat, dried 3
duck meat 3 hot dogs, luncheon meat 2
ptarmigan meat 2 ringed seal meat 2
3) FAT (% of total)

FALL LATE WINTER
beef, hamburger 10 beef, hamburger 15
caribou meat 7 potato chips 8
margarine 7 hot dogs, luncheon meat 7
potato chips 5 margarine 5
chicken 5 chicken 5
hot dogs, luncheon meat 4 eqggs 5
beluga blubber 4 caribou meat 5
lard 4 french fries 4
butter 4 lard 3
french fries 3 bacon 3
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Table 34, confinued

4) CARBOHYDRATE (% of total)

FALL LATE WINTER
white bread 14 white bread 13
sugar, white 13 sugar, white 12
soft drinks 10 soft drinks 10
vitamin C fortified powdered drinks 7 vitamin C fortified powdered drinks 8
rice, white 7 rice, white 5
unfortified powdered drinks 5 pasta 5
pasta 4 unfortified powdered drinks 5
potatoes 3 potato chips 4
french fries 3 potatoes 3
bannock 3 french fries 3
5) VITAMIN A (% of total)

FALL LATE WINTER
beef liver 16 caribou liver 19
beluga blubber 12 carrots 17
caribou liver 11 mixed frozen vegetables 8
carrots 10 eggs 8
margarine 7 margarine 8
vegetable and beef soup 5 chicken noodle soup 4
€ggs 3 pizza 4
muskox meat 3 muskox meat 4
butter 3 2% milk 3
chicken noodle soup 3 vegetabie and beef soup 3
6) VITAMIN E (% of total)

FALL LATE WINTER
margarine 14 potato chips 16
caribou meat 11 margarine 12
beluga blubber 11 caribou meat 8
potato chips 9 vegetable cooking fat 7
mayonnaise 5 mayonnaise 6
bannock . . 3 egas 5
eggs 3 beef, hamburger 4
beef, hamburger 2 bannock 3
pasta 2 pasta 3
rabbit meat 2 caribou liver 2
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Table 34, continued

7) VITAMIN C (% of total)

FALL LATE WINTER
vitamin C fortified powdered drinks 39 vitamin C fortified powdered drinks 45
coop fortified powdered drinks 8 potato chips 7
unfortified powdered drinks 5 orange juice, canned 7
potato chips 5 coop fortified powdered drinks 6
orange juice, canned 4 orange juice, frozen 5
apple juice, canned 4 unfortified powdered drinks 4
tomato soup 3 potatoes 3
oranges 3 apple juice, canned 2
potatoes 2 wheat flakes 2
orange juice, frozen 2 french fries 2
8) CALCIUM (% of total)

FALL LATE WINTER
white bread 12 white bread 1
bannock 7 2% milk 11
coffee 6 pizza 10
pizza 6 bannock 8
2% milk 5 coffee 6
processed cheese, Kraft singles 5 eggs 4
evaporated milk 4 macaroni/cheese 3
macaroni/cheese 3 processed cheese, Kraft singles 3
chocolate bars 2 evaporated milk 2
skim milk 2 chocolate bars 2
9) IRON (% of total)

' “FALL — - LATE WINTER
caribou meat 30 caribou meat 23
white bread 6 ringed seal meat 7
duck meat 5 white bread 6
caribou meat, dried 5 beef, hamburger -6
muskox meat 4 muskox meat 4
beef, hamburger 4 coffee 4
rabbit meat 3 pasta 3
coffee 3 rice, white 3
rice 3 caribou meat, dried 2
pasta . o T 2 chicken -2
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Table 34, continued

10) ZINC (% of total)

FALL LATE WINTER
caribou meat 42 - caribou meat 32
beef, hamburger 10 beef, hamburger 19
caribou meat, dried 5 chicken 4
muskox meat 3 muskox meat 3
chicken 3 caribou meat, dried 3
vegetable and beef soup 2 polar bear meat 2
rabbit meat 2 eggs 2
white bread 2 white bread 2
duck meat 2 hot dogs, iuncheon meat 2
pork 2 pork 1
11) SATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
beef, hamburger 12 beef, hamburger 17
butter - 7 -~ - hotdogs, luncheon meat- 7
caribou meat 7 potato chips 6
hot dogs, luncheon meat 5 butter 5
lard 5 caribou meat 4
margarine 5 eqgs 4
coffee whitener 4 fard 4
potato chips 4 chicken 4
chicken 4 margarine 3
chocolate bars 3 coffee whitener 3
12) POLYUNSATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
potato chips . 15 - .potato chips 21
margarine 11 french fries 9
french fries 9 margarine 7
caribou meat 6 chicken 6
chicken 6 beef, hamburger 4
white bread 5 caribou meat 4
bannock 4 bannock 4
mayonnaise 4 white bread 4
beef, hamburger 3 mayonnaise 4
hot dogs, luncheon meat 3 hot dogs, luncheon meat 4
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Table 34, continued

13) OMEGA 3 FATTY ACIDS (% of total)

FALL LATE WINTER
beluga blubber 13 margarine 11
margarine 12 arctic char flesh 9
arctic char flesh 8 mayonnaise 7
caribou meat 7 potato chips 6
mayonnaise 5 herring 6
white bread 4 caribou meat 5
cisco flesh 4 white bread 5
potato chips 3 salad dressing 4
duck meat 3 hot dogs, luncheon meat 3
bearded seal blubber 3 chicken 3
14) DIETARY FIBRE (% of total)

FALL LATE WINTER
white bread 13 . potato chips 15
potato chips 10 white bread 11
french fries 4 potatoes 4
potatoes 4 french fries 4
rice, white 3 frozen mixed frozen vegetables 4
wheat cereals 3 wheat cereals 3
pasta 2 pizza 3
chili con carne with beans 2 rice, white 2
chocolate bars 2 pasta 2
vegetable and beef soup 2 chili con carne with beans 2
15) SUCROSE (% of total)

‘FALL LATE WINTER
sugar, white 35 sugar, white 33
soft drinks 26 soft drinks 28
Vitamin C fortified powdered drinks 9 Vitamin C fortified powdered drinks 11
unfortified powdered drinks 7 unfortified powdered drinks 6
chocolate bars 3 chocolate bars 2
cookies 2 canned peaches in syrup 2
fortified powdered drinks (Coop) 2 fortified powdered drinks (Coop) 1
jellies, jams 2 cookies 1
doughnuts 1 coffeecake 1
caramel candy 1 pizza 1
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Table 34, continued

16) TOTAL SUGARS (% of total)
FALL

LATE WINTER

[—

)

sugar, white

soft drinks

Vitamin C fortified powdered drinks
unfortified powdered drinks

corn syrup

fortified powdered drinks (Coop)
chocolate bars

jeliies, jams

cookies

apple, raw

27
22
13

= = P} W W

sugar, white

soft drinks

Vitamin C fortified powdered drinks
unfortified powdered drinks
fortified powdered drinks (Coop}
chocolate bars

orange juice, frozen concentrated
canned peaches in syrup

cookies

coffeecake

27
24
17
10

IO G LN )

2

o Co .33 o 3

T

"

|

,._1___\

L
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Table 34, continued

B) KITIKMEOT COMMUNITIES

1) ENERGY (% of total)

LATE WINTER

FALL
caribou meat 9 caribou meat 10
chicken 7 bannock 9
white bread 6 white bread .6
beef, hamburger 6 beef, hamburger . 5
vitamin C fortified powdered drinks & chicken 4
sugar, white 4 sugar, white 4
arctic char flesh 4 pizza 4
bannock 4 pork 3
unfortified powdered drinks 3 vitamin C fortified powdered drinks 3
french fries 3 rice, white 3
2) PROTEIN (% of total) ) .

FALL LATE WINTER
caribou meat 24 caribou meat 28
chicken 11 caribou meat, dried 8
arctic char flesh 10 chicken 7
beef, hamburger 7 beef, hamburger 6
caribou meat, dried 5 pork 6
muskox meat 4 arctic char flesh 5
white bread 3 muskox meat 4
duck meat 3 bannock 3
pork 2 white bread 3
turkey 2 pizza 2
3) FAT (% of total)

FALL T LATE WINTER
beef, hamburger 11 bannock 12
chicken 10 beef, hamburger 10
butter 6 caribou meat 6
caribou meat 6 chicken 6
bannock 5 potato chips 5
hot dogs, luncheon meat 5 pork 5
margarine 4 hot dogs, luncheon meat 4
french fries 4 french fries 4
arctic char flesh 3 pizza 3
corned beef hash 3 coffee whitener 3
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Table 34, continued

4) CARBOHYDRATE (% of total)
FALL

LATE WINTER

G s S s

i

e

f

vitamin C fortified bowdéred drinks
white bread
sugar, white

bannock
white bread
sugar, white

.

—J  J

) ]

unfortified powdered drinks 7 vitamin C fortified powdered drinks 7
rice, white ' 5 soft drinks 7
soft drinks 5 unfortified powdered drinks 6
bannock 5 rice, white 6
pasta 4 pizza 5
french fries 3 pasta 4
potatoes 3 french fries 3
5) VITAMIN A (% of total)

FALL LATE WINTER
mixed frozen vegetables caribou liver
carrots carrots
vegetable and beef soup mixed frozen vegetables
butter chicken noodle soup
margarine pizza

muskox meat
chicken noodle soup

eggs

WO~ ~l©

beluga blubber
muskox meat
caribou meat

-

.

o .= =

v '
e

_._._.__.\

L.

arctic char flesh margarine
caribou meat eggs
6) VITAMIN E (% of total)

FALL LATE WINTER
caribou meat bannock |
margarine caribou meat
mayonnaise 9 potato chips
bannock 6 caribou liver 7
arctic char flesh 5 margarine 7
potato chips 4 . arctic char flesh 3
beef, hamburger 3 mayonnaise 3
eggs 3 beef, hamburger 3
chicken 3 eggs 2
almonds, dried 3 peanuts 2
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Table 34, continued

7) VITAMIN C (% of total)

—

FALL LATE WINTER
vitamin C fortified powdered drinks 51 vitamin C fortified powdered drinks 45
coop fortified powdered drinks 8 coop fortified powdered drinks 7
unfortified powdered drinks 5 unfortified powdered drinks 6
orange juice, frozen 4 orange juice, frozen 5]
apple juice, canned 4 potato chips 5
oranges 3 wheat flakes 3
potatoes 2 grapefruit juice, canned 2
tomato soup 2 pizza 2
wheat flakes 2 french fries 2
tomatoes, canned -2 beluga muktuk, skin only 2
8) CALCIUM (% of total)

FALL LATE WINTER
bannock 12 bannock 25
white bread 9 pizza 14
processed cheese, Kraft singles 7 2% milk 9
coffee 6 white bread 7
pizza 6 coffee 5
2% milk 6 macaroni/cheese 3
whole milk 5 processed cheese, Kraft singles 3
‘arctic char flesh 2 chicken noodle soup 2
cream of chicken soup 2 coffee whitener 2
chicken 2 tea 2
9) IRON (% of total)

FALL LATE WINTER
caribou meat 23 caribou meat 25
ringed seal meat 6 ringed seal meat 8
duck meat 6 caribou meat, dried 7
muskox meat 6 bannock 6
caribou meat, dried -5 caribou meat, liver 5
white bread 5 muskox, meat 5
beef, hamburger 4 white bread 4
chicken 4 coffee 3
coffee 4 beef, hamburger 3
rice, white 3 pizza 3
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Table 34, continued

10) ZINC (% of total)

FALL LATE WINTER
caribou meat 32 caribou meat 36
beef, hamburger 12 heef, hamburger 10
caribou meat, dried B caribou meat, dried 10
chicken . B pork 5
muskox meat 4 muskox meat 4
caribou head 3 chicken 4
vegetable beef soup 2 polar bear meat 3
pork 2 pizza 2
duck meat 2 chicken noodle soup 2
beef, chuck blade roast 2 beluga muktuk skin only 2
11) SATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
beef, hamburger 13 beef, hamburger 11
butter 11 -bannock 10
chicken 7 caribou meat 6
hot dogs, luncheon meat 5 coffee whitener 5
caribou meat 5 chicken 5
coffee whitener 4 hot dogs, luncheon meat 5

- processed cheese, Kraft singles 4 pork 5

bannock 4 potato chips 4
french fries 3 butter 4
corned beef hash 3 pizza 4
12) POLYUNSATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
chicken . ___. 13 bannock . . 16
french fries 12 potato chips 14
bannock 8 french fries 10
margarine 7 chicken 7
mayonnaise 6 caribou meat 5
caribou meat 5 pork 4
arctic char flesh 5 margarine 4
potato chips 5 walnuts 3
white bread 4 white bread 3
beef, hamburger 3 beef, hamburger 2
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Table 34, continued

"13) OMEGA 3 FATTY ACIDS (% of fotal)

CTYOCY )

FALL LATE WINTER
arctic char flesh 29 arctic char flesh 17
mayonnaise 8 bannock 8
margarine 7 caribou meat 7
caribou meat 6 margarine 5
chicken 5 take trout flesh 5
duck meat 4 walnuts 4
butter 4 potato chips 4
white bread 3 white bread 3
bannock 3 beluga blubber 3
hot dogs, luncheon meat 2 mayonnaise 3
14) DIETARY FIBRE (% of total)

" FALL LATE WINTER

white bread 9 potato chips 10
potatoes 5 white bread g
french fries 4 bannock 3]
mixed frozen vegetables 4 wheat cereals 5
wheat cereals 4 - french fries 4
potato chips 3 pizza 4
whole wheat bread 3 mixed frozen vegetables 4
bannock 3 rice, white 3
rice, white 2 potatoes 2
apple, raw 2 pasta 1
15} SUCROSE (% of total)

FALL LATE WINTER
sugar, white 33 sugar, white 34
vitamin C fortified powdered drinks 17 soft drinks 22
soft drinks 16 vitamin C fortified powdered drinks 12
unfortified powdered drinks 11 unfortified powdered drinks 10
fortified powdered drinks (Coop) 3 chocolate bars 3
jello, plain gelatin 2 chocolate cake with icing 2
jams, jellies 2 pizza 2
wheat cereals 1 fortified powdered drinks (Coop) 2
canned peaches in syrup 1 wheat cereals 1
spaghetti in tomato sauce 1 granola 1
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Table 34, continued

16) TOTAL SUGARS (% of total)

FALL LATE WINTER
sugar, white 24 sugar, white 26
vitamin C fortified powdered drinks 23 soft drinks 18
unfortified powdered drinks 14 vitamin C fortified powdered drinks 17
soft drinks 12 unfortified powdered drinks 15
fortified powdered drinks (Coop) 4 bannock 3
raisins 2 chocolate bars 3
apple, raw 2 fortified powdered drinks (Coop) 3
orange juice, frozen concentrated 1 orange juice, frozen concentrated 2
apple juice, canned 1 chocolate cake with icing 2
jams, jellies 1 pizza 2
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Table 34, continued

C) KIVALLIQ COMMUNITIES

1) ENERGY (% of total)

FALL LATE WINTER
caribou meat 17 caribou meat 16
sugar, white 6 sugar, white 7
bannock 6 bannock 5
white bread 5 soft drinks 5
arctic char flesh 4 french fries 5
vitamin C fortified powdered drinks 3 white bread 4
french fries 3 beef, hamburger 4
chicken 3 potato chips 4
soft drinks 3 chicken 3
beef, hamburger 2 spaghetti with meat sauce 2
2) PROTEIN (% of total)

FALL LATE WINTER
caribou meat 48 caribou meat 49
arctic char flesh 10 chicken 6
chicken 4 arctic char flesh 6
bearded seal meat 4 beef, hamburger 5

" beef, hamburger 3 beluga muktuk, skin only 3

white bread 2 pork 2
beluga muktuk, skin only 2 white bread 2
ringed seal meat 2 eggs 2
eggs 2 spaghetti with meat sauce 2
bannock 2 bannock 2
3) FAT (% of total)

FALL LATE WINTER
caribou meat 11 caribou meat 10
bannock 8 beef, hamburger 8
beluga biubber 4 potato chips 7
lard 4 bannock 7
french fries 4 french fries 6
beef, hamburger 4 butter 6
butter 4 hot dogs, luncheon meat 5
hot dogs, luncheon meat 4 lard 5
chicken 4 chicken 5
caribou fat 3 caribou fat 3
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Table 34, continued

4) CARBOHYDRATE (% of total)

FALL LATE WINTER
sugar, white 17 sugar, white 18
white bread 10 soft drinks 11
vitamin C fortified powdered drinks 9 white bread 8
bannock 8 bannock 6
soft drinks 7 french fries 6
french fries 4 unfortified powdered drinks 5
pasta 4 vitamin C fortified powdered drinks 5
unfortified powdered drinks 4 rice, white 5
rice, white 3 pasta 4
pizza 3 potato chips 4
5) VITAMIN A (% of total)

FALL LATE WINTER
beluga blubber 15 carrots 23
carrots 13 mixed frozen vegetables 13
caribou meat 11 . caribou meat 12
eggs 5 beluga muktuk, skin only 7
arciic char flesh 5 beluga blubber 7
mixed frozen vegetables 5 butter 6
margarine 5 spaghetti with meat sauce 5
butter 5 eggs 5
pizza 4 margarine 4
vegetable beef soup 3 pizza 3
6) VITAMIN E (% of total)

FALL LATE WINTER
caribou meat 20 caribou meat 19
bannock 9 potato chips 14
margarine 8 bannock 7
arctic char flesh 6 margarine 7
potato chips 5 beluga blubber 5
vegetable cooking fat 5 mayonnaise 5
beluga blubber 4 beluga muktuk, skin only 4
eggs 4 eggs 3
mayonnaise 3 corn oil 3

3 arctic char flesh 3

beluga muktuk, skin only
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Table 34, continued

7) VITAMIN C (% of total)

FALL LATE WINTER
vitamin C fortified powdered drinks 50 vitamin C fortified powdered drinks = 39
beluga muktuk, skin only 7 potato chips 10
apple juice, canned 7 beluga muktuk, skin only - 8
unfortified powdered drinks 3 unfortified powdered drinks 7
tomato soup 3 spaghetti with meat sauce 5
potato chips 3 french fries 5
orange juice, frozen 3 potatoes 4
sunny delight 3. apple juice, canned 2
french fries 2 - caribou meat -2
lemonade, frozen 2 wheat flakes 2
8) CALCIUM (% of total)

FALL LATE WINTER
bannock 20 bannock 18
pizza 8 pizza 9
white bread 8 white bread 7
coffee 8 coffee 6
2% milk 5 2% milk 5
whole milk 5 spaghetti with meat sauce 4
macaroni/cheese 4 cheddar cheese 3
processed cheese, Kraft singles 4 whole milk 3
chocolate bars 3 caribou meat 3
caribou meat 3 macaroni/cheese 3
9) IRON (% of total)

FALL LATE WINTER
caribou meat 41 caribou meat a7
bearded seal meat 12 walrus meat 7
ringed seal meat 10 bannock 4
bannock 4 coffee 4
white bread .3 white bread 4
coffee 3 beef, hamburger 3
pasta 2 rice, white .2
pizza 1 spaghetti with meat sauce 2
beef, hamburger 1 pasta 2
walrus meat 1 chicken 2
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Table 34, continued

10) ZINC (% of total)
FALL LATE WINTER

caribou meat 59 caribou meat 56
beluga muktuk, skin only 6 beef, hamburger 8
beef, hamburger 4 beluga muktuk, skin only 6
bearded seal meat 3 chicken 3
chicken 2 spaghetti with meat sauce 3
ringed seal meat 2 walrus meat 2.
arctic char 2 _pork 2
pork 1 caribou meat, dried 2
bearded seal intestine 1 hot dogs, luncheon meat 1
beef, chuck blade roast 1 eggs 1
11) SATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
caribou meat 1" butter 11
butter 8 caribou meat 10
bannock 6 beef, hamburger 9
lard 5 french fries 6
coffee whitener 5 hot dogs, luncheon meat 6
beef, hamburger 5 lard 5
chocolate bars 5 bannock 5
hot dogs, luncheon meat 5 potato chips 5
french fries 4 coffee whitener 4
chicken 3 chicken 4
12) POLYUNSATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
bannock 12 potato chips 18
french fries 12 french fries 17
caribou meat 10 bannock 9
potato chips 7 caribou meat 8
margarine 5 chicken 5
chicken 5 margarine 4
arctic char flesh 5 oil, con 4
white bread 3 mayonnaise 3
corn oil 3 hot dogs, iuncheon meat 3
cookies 3 lard 3
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Table 34, continued

13) OMEGA 3 FATTY ACIDS (% of to_tal)

FALL LATE WINTER
arctic char flesh 23 arctic char flesh 18
bearded seal hlubber 10 caribou meat 12
caribou meat 9 margarine 6
beluga biubber 6 potato chips 5
margarine 5 mayonnaise 5
bannock 4 beluga blubber 5
mayonnaise 3 bannock 5
ringed seal broth 3 beluga muktuk, skin only 4
walrus blubber 3 butter 4
white bread 2 white bread 3
14) DIETARY FIBRE (% of total)

FALL LATE WINTER
white bread 10 potato chips 13
potato chips 6 french fries 7
french fries 6 white bread 7
bannock 5 mixed frozen vegetables 6
wheat cereals 3 potatoes 4
pizza 3 bannock 4
mixed frozen vegetables 3 wheat cereals 2
chocolate bars 3 pizza 2
saltine crackers 2 rice, white 2
potatoes 2 carrots 2
15) SUCROSE (% of total}

- FALL LATE WINTER
sugar, white 46 sugar, white 45
soft drinks 18 soft drinks 27
vitamin C fortified powdered drinks 11 unfortified powdered drinks 6
unfortified powdered drinks 4 vitamin C fortified powdered drinks 5
chocolate bars 4 chocolate bars 2
fruit drinks unfortified 3 spaghetti with meat sauce 2
cookies 2 coffeecake 1
coffeecake 2 fruit drinks unfortified 1
angel food cake 1 doughnuts 1
apple juice, canned 1 cookies 1
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Table 34, continued

16) TOTAL SUGARS (% of total)

* FALL LATE WINTER
sugar, white sugar, white 39
vitamin C fortified powdered drinks soft drinks 24
soft drinks unfortified powdered drinks 10
unfortified powdered drinks vitamin C fortified powdered drinks 9
fruit drinks unfortified chocolate bars 3
chocolate bars fruit drinks unfortified 2
cookies spaghetti with meat sauce 1
bannock bannock 1
apple juice, canned coffeecake 1
raisins doughnuts 1
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Table 34, continued

D) BAFFIN COMMUNITIES

1) ENERGY (% of total)

FALL LATE WINTER
bannock 8 caribou meat 13
sugar, white 7 bannock 7
caribou meat 7 sugar, white 5
ringed seal meat 5 french fries 4
soft drinks 5 arctic char flesh 4
narwhal blubber 3 ringed seal meat 4
white bread 3 soft drinks 4
chicken 3 white bread 4
potato chips 3 beef, hamburger 3
french fries 3 pasta 2
2) PROTEIN (% of total)

FALL LATE WINTER
caribou meat 21 caribou meat 33
ringed seal meat 16 ringed seal meat 11
arctic char flesh 7 arctic char flesh 10
chicken 6 polar bear meat 5
narwhal muktuk, skin only 5 chicken 4
walrus meat 4 beef, hamburger 4
beef, hamburger 3 pork 2
pork 3 bannock 2
bannock 3 white bread 2
beef, chuck blade roast 2 narwhal muktuk, skin only 2
3) FAT (% of total)

FALL LATE WINTER
bannock 9 caribou meat 8
narwhal blubber 9 bannock 8
caribou fat 5 french fries 6
potato chips 4 beef, hamburger 5
caribou meat 4 butter 5
beef, hamburger 4 potato chips 4
walrus blubber 4 arctic char flesh 4
chicken 4 narwhal blubber 3
beef, chuck blade roast 3 hot dogs, luncheon meat 3
french fries 3 walrus blubber 3
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Table 34, continued

4) CARBOHYDRATE (% of total)

FALL LATE WINTER
sugar, white 18 sugar, white 13
soft drinks 12 soft drinks 11
bannock 10 bannock 9
white bread 6 white bread 7
pasta 5 french fries 6
unfortified powdered drinks 4 pasta 5
french fries 3 pizza 3
rice, white 3 rice, white 3
potato chips 3 unfortified powdered drinks 3
pizza 3 vitamin C fortified powdered drinks 3
5) VITAMIN A (% of total)

FALL LATE WINTER
ringed seal liver 23 walrus liver 32
caribou liver 16 caribou meat 9
narwhal blubber 13 carrots 6
narwhal muktuk, skin only 5 ringed seal liver 5
caribou meat 5 narwhal blubber 5
carrots B < ringed seal kidney 5
mixed frozen vegetables 4 mixed frozen vegetables 3
ringed seal meat 3 arctic char flesh 3
beluga blubber 3 butter 3
butter 2 pizza 2
6) VITAMIN E (% of total)

FALL LATE WINTER
narwhal blubber 12 caribou meat 12
bannock 9 bannock 9
potato chips 8 walrus blubber 8
walrus blubber 7 potato chips 8
caribou meat 6 arctic char flesh 7
narwhal muktuk, skin only 5 narwhal blubber 5
corn oil 3 vegetable cooking fat 3
caribou liver 3 . cookies 3
cookies 3 pasta 2

3 narwhal muktuk, skin only 2

beluga blubber
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Table 34, continued

7) VITAMIN C (% of total)

]

(

" FALL LATE WINTER
orange juice, frozen 13 orange juice, frozen 16
narwhal muktuk, skin only 10 vitamin C fortified powdered drinks 15

apple juice, canned 9 apple juice, canned 7
vitamin C fortified powdered drinks 8 tomato soup 5
coop fortified powdered drinks 7 potato chips 5
potato chips 6 coop fortified powdered drinks 4
oranges 5 french fries 4
unfortified powdered drinks 5 narwhal muktuk, skin only 4
beluga muktuk, skin only 3 oranges 3
tomato soup 3 corn flakes 3
8) CALCIUM (% of total)

FALL LATE WINTER
bannock 25 bannock 20
pizza 7 2% milk 9
2% milk 7 pizza 9
white bread 5 white bread 5
coffee 4 macaroni/cheese 4
cheddar cheese 4 evaporated milk 3
evaporated milk 4 processed cheese, Kraft singles 3
ringed seal meat 3 coffee 3
chocolate bars 3 chocolate bars 3
macaroni/cheese 2 arctic char 3
9) IRON (% of total)

FALL LATE WINTER
ringed seal meat 44 ringed seal meat 35
caribou meat 12 caribou meat 23
walrus meat 8 walrus meat 3
bannock 3 polar bear meat 3
caribou liver 2 bannock 2
ringed seal broth 2 bearded seal meat 2
white bread 2 walrus liver 2
pasta 2 white bread 2
coffee 1 beluga flipper 2
ptarmigan meat 1 pasta 2
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Table 34, continued

10) ZINC (% of total)

FALL LATE WINTER
caribou meat 25 caribou meat 39
ringed seal meat 13 polar bear meat 10
narwhal muktuk, skin only 11 ringed seal meat 9
walrus meat 5 beef, hamburger 5
beef, hamburger 5 narwhal muktuk, skin only 4
beef, chuck blade roast 5 pork 2
chicken 3 walrus meat 2
beluga muktuk 3 chicken 2
pork 3 arctic char 2
bannock 2 beef, chuck blade roast 1
11) SATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
bannock 8 caribou meat 10
butter 7 butter g
beef, hamburger 6 bannock 7
caribou meat 5 beef, hamburger 7
beef, chuck blade roast 5 french fries 6
chocolate bars 5 chocolate bars 5

~ caribou fat 5 hot dogs, luncheon meat 4

coffee whitener 4 potato chips 3
potato chips 4 lard 3
french fries 4 coffee whitener 3
12) POLYUNSATURATED FATTY ACIDS (% of total}

FALL LATE WINTER
bannock 15 french fries 16
potato chips 14 bannock 12
french fries 10 potato chips 7
chicken 5 caribou meat 5
oil, corn 5 arctic char flesh 4
walrus blubber 4 chicken 3
caribou meat 3 cookies 3
cookies 3 walrus blubber 2
narwhal blubber 3 ringed seal meat 2
ringed seal broth 3 white bread 2
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Table 34, continued

13) OMEGA 3 FATTY ACIDS (% of total)

FALL LATE WINTER
walrus blubber 14 arctic char flesh 20
ringed seal broth 12 walrus blubber 10
narwhal blubber 11 ringed seal meat 8 -
arctic char flesh 11 ringed seal broth 8
ringed seal meat 6 ringed seal blubber 6
bannock 4 caribou meat 5
ringed seal blubber 4 narwhal blubber 4
caribou meat 3 bannock 4
walrus meat 3 salad dressing, mayonnaise type 3
potato chips 2 polar bear meat 3
14) DIETARY FIBRE (% of total)

FALL LATE WINTER
potato chips 12 potato chips 10
bannock 7 french fries 8
white bread 7 white bread 7
french fries 5 bannock 6
mixed frozen vegetables 4 mixed frozen vegetables 3
wheat cereals 4 potatoes 3
potatoes 3 wheat cereals 3
chocolate bars 3 pizza 3
pizza 3 chocolate bars 3
pasta 2 pasta 2
15) SUCROSE (% of total)

FALL LATE WINTER
sugar, white 44 sugar, white 37
soft drinks 28 soft drinks 30
unfortified powdered drinks 5 chocolate bars 4
chocolate bars 3 unfortified powdered drinks 3
cookies 3 vitamin C fortified powdered drinks 3
fruit drinks unfortified 2 cookies 3
vitamin C fortified powdered drinks 1 fruit drinks unfortified 2
fortified powdered drinks (Coop) 1 orange juice, frozen concentrated 2
apple juice, canned 1 cake with icing 1
jams, jellies 1 apple juice, canned 1
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Table 34, continued

16) TOTAL SUGARS (% of total)

FALL LATE WINTER
sugar, white 37 sugar, white 30
soft drinks 25 soft drinks 25
unfortified powdered drinks 8 unfortified powdered drinks 5
chocolate bars 4 vitamin C fortified powdered drinks 5
fruit drinks unfortified 3 chocolate bars 4
orange juice, frozen concentrated 3 orange juice, frozen concentrated 4
cookies 2 fruit drinks unfortified 3
vitamin C fortified powdered drinks 2 - pudding 3
bannock 2 cookies 3
apple juice, canned 2 bannock 2
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Table 34, continued

E) LABRADOR COMMUNITIES

1) ENERGY (% of total)

LATE WINTER

FALL
white bread 7 caribou meat 12
soft drinks 8 white bread 7
caribou meat 6 soft drinks 6
chicken 5 sugar, white 5
french fries 5 french fries 5
salt pork 4 beef, hamburger 4
potato chips 4 margarine 4
sugar, white 4 chicken 4
beef, hamburger = ~ 4 potatoes 4
potatoes 4 potato chips 3
2) PROTEIN (% of total) ,

FALL LATE WINTER
caribou meat 23 caribou meat 35
chicken 12 cod flesh 8
beef, hamburger 6 chicken 6
pork, roasted 6 partridge meat 5

- white bread 4 beef, hamburger 5

salmon flesh 4 caribou meat, dried 4
rabbit meat 4 white bread 3
partridge meat 4 pork, roasted 3
turkey ’ - 2 lake trout flesh 2
2% milk 2 caribou heart 2
3) FAT (% of total)

FALL LATE WINTER
sait pork 12 margarine 12
margarine 8 salt pork 8
potato chips 7 french fries 8
beef, hamburger 7 beef, hamburger 8
chicken 7 caribou meat 7
french fries 7 potato chips 6
hot dogs, luncheon meat 4 hot dogs, luncheon meat 6
pork, roasted 4 chicken 5
caribou meat 3 eévaporated milk 3
chocolate bars 3 pork, roasted 2

258

Lo D o0 O o E .ot OCo CcC.a ..o

— 3

J



- O (OO o o CO O 4o T |},

Table 34, continued

4) CARBOHYDRATE (% of total)

FALL LATE WINTER
soft drinks 15 soft drinks 16
white bread 12 sugar, white 12
sugar, white 10 white bread 12
potatoes 8 potatoes 7
french fries 6 french fries 6
pasta 4 rice, white 4
potato chips 4 vitamin C fortified powdered drinks 3
unfortified powdered drinks 4 doughboys 3
rice, white 3 orange juice canned 3
vitamin C fortified powdered drinks 3 potato chips 3
5) VITAMIN A (% of total)

FALL LATE WINTER
carrots 49 carrots 27
margarine 13 ringed seal kidney 19
2% milk 4 beef, liver 14
egys 4 margarine 11
chicken 3 egygs 3
evaporated milk 2 evaporated milk 2
beef and vegetable stew 2 sweet potatoes 2
pizza 2 spinach 1
chicken noodle soup 1 partridge meat 1
cheddar cheese 1 orange juice, canned 1
6) VITAMIN E (% of total)

FALL LATE WINTER
margarine 20 margarine 25
potato chips 15 caribou meat 14
caribou meat 8 potato chips 11
salt pork 3 vegetable cooking fat 5
cookies 3 salad dressing, mayonnaise type 3
vegetable cooking fat 3 eggs 3
salad dressing, mayonnaise type 3 lake trout flesh 3
chicken 3 cookies 2
salmon flesh 3 salt pork 2
eggs 2 cod flesh 2
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Table 34, continued

"7) VITAMIN C (% of total)

FALL LATE WINTER
vitamin C fortified powdered drinks 18 orange juice, canned 23
apple juice, canned 12 vitamin C fortified powdered drinks .19
potato chips 8 apple juice, canned 10
potatoes 8 potatoes 6
orange juice, canned 7 potato chips 5
evaporated milk 5 evaporated milk 5
unfortified powdered drinks 4 french fries 4
french fries 4. orange juice, frozen 3
orange juice 4 unfortified powdered drinks 3
orange juice, frozen 3 cabbage 2
8) CALCIUM (% of total)

FALL . LATE WINTER
2% milk 16 evaporated milk 18
evaporated milk 14 white bread 10
white bread 10 2% milk 6
cheddar cheese 5 cod flesh 5
pizza 3 doughboys 5
doughboys 3 pizza 3
chocolate bars 3 ice cream 3
soft drinks 2 chocolate bars 2
chicken 2 soft drinks 2
potatoes 2 processed cheese, Kraft singles 2
9) IRON (% of total)

FALL LATE WINTER
caribou meat 21 caribou meat 35
white bread 7 partridge meat 8
partridge meat 7 white bread 6
chicken 5 caribou meat, dried 4
rabbit meat 5 caribou heart 4
mussels 4 beef, hamburger 3
beef, hamburger 4 chicken 3
ringed seal meat 3 ringed seal meat 2
pasta 3 rice, white 2
duck meat 3 beans, baked 2
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Table 34, continued

10) ZINC (% of total)

FALL LATE WINTER
caribou meat 32 caribou meat 48
beef, hamburger 11 beef, hamburger 8
chicken 6 caribou meat, dried 5
pork 6 beans, baked 4
rabbit meat 3 chicken 3
gravy 3 pork, roasted 3
white bread 2 gravy 2
potatoes 2 white bread 2
2% milk 2 partridge meat 2
turkey 2 hot dogs, luncheon meat 1
11) SATURATED FATTY ACIDS (% of totat)

FALL LATE WINTER
salt pork 13 beef, hamburger 9
beef, hamburger 9 salt pork 9
french fries 6 margarine 8
potato chips 6 french fries 7
chicken 5 hot dogs, luncheon meat 6
margarine 5 caribou meat 6
hot dogs, luncheon meat 5 evaporated milk 6
evaporated milk 5 potato chips 5
chocolate bars 4 chicken 4
pork 3 chocolate bars 4
12) POLYUNSATURATED FATTY ACIDS (% of total)

FALL LATE WINTER
potato chips 19 french fries 18
french fries 16 margarine 15
margarine 10 potato chips 15
chicken 8 chicken 6
salt pork 7 caribou meat 6
salad dressing, mayonnaise type 4 salt pork 4
white bread 3 white bread 4
salmon flesh 3 salad dressing, mayonnaise type 4
cookies 3 hot dogs, luncheon meat 3
pork 3 cookies 2
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Table 34, continued

13) OMEGA 3 FATTY ACIDS (% of total)

s J e [ e Y s S s J s R s N s S e

FALL LATE WINTER
salmon flesh 18 margarine 22
margarine 16 caribou meat 9
salad dressing, mayonnaise type 9 salad dressing, mayonnaise type 8
potato chips 6 arctic char flesh 8
caribou meat 4 cod flesh 5
salt pork 4 lake trout flesh 4
white bread 4 white bread 4
chicken 3 potato chips 4
lake trout flesh 2 salmon flesh 3
french fries 2 salt pork 3
14) DIETARY FIBRE (% of total)

FALL LATE WINTER
potato chips 16 potatoes 12
potatoes 14 potato chips 12
white bread 12 white bread 12
coffee 9 coffee 11
french fries 8 french fries 9
split pea soup 3 split pea soup 3
carrots 3 carrots 3
wheat cereal 2 doughboys 3
apple, raw 2 green peas 2
chocolate bars 2 beans, baked 2
15) SUCROSE (% of total)

FALL LATE WINTER
soft drinks 40 soft drinks 37
sugar, white 28 sugar, white 33
unfortified powdered drinks 5 vitamin C fortified powdered drinks 4
vitamin C fortified powdered drinks 4 unfortified powdered drinks 3
chocolate bars 3 chocolate bars 3
cookies 3 orange juice, canned 2
apple juice, canned 2 cookies 2
cake with icing 1 ice cream 2
ice cream 1 apple juice, canned 2
jello, plain gelatin 1 coffeecake 1
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Table 34, continued

16) TOTAL SUGARS (% of total)

FALL LATE WINTER
soft drinks 35 soft drinks 34
sugar, white 23 sugar, white 28
unfortified powdered drinks 8 vitamin C fortified powdered drinks 7
vitamin C fortified powdered drinks 6 unfortified powdered drinks 6
chocolate bars. 4 chocolate bars 3
apple juice, canned 3 apple juice, canned 3
cookies 2 orange juice, canned 2
apple, raw 2 cookies 2
cake with icing 1 ice cream 2
pudding 1 apple, raw 1
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Table 35. Traditional food sources of energy (%, mean + SE) by community and season, in
descending order of energy contribution

Community Season % energy Food sources
from
traditional
food
Aklavik Fall' 183 caribou meat, befuga blubber, rabbit meat,

(n=53)? ptarmigan meat, whitefish flesh, whitefish eggs,
arctic char fiesh, caribou dried meat, duck meat,
caribou bone marrow, whitefish esophagus, caribou

- kidney, caribou liver, caribou heart, cloudberries,
loche liver, blueberries

Late winter® 82 caribou meat, beluga muktuk skin only, moose

(n=51) meat, beluga blubber, ptarmigan meat, caribou dried
meat, caribou heart, narwhal muktuk skin only

Tuktoyaktuk Fall 325 caribou meat, caribou dried meat, cisco flesh,

(n=31) beluga blubber, caribou ribs, arctic char, ptarmigan
meat, lake trout flesh, beluga meat, cranberries

Late winter 213 caribou meat, herring flesh, caribou dried meat,

(n=63) rabbit meat, caribou ribs, lake trout flesh, muskrat
meat, yellow-legs goose meat, ptarmigan meat,
beluga flipper, whitefish flesh, cisco eggs, goose
gizzard

Paulatuk Fall 24+3 caribou meat, arctic char flesh, caribou dried meat,

(n=40) bearded seal blubber, ptarmigan meat, caribou fat,

caribou bone marrow
“Late winter - 10+ 2 " ‘caribou meat, yellow-legs goose meat, herring flesh,

(n=57) ptarmigan meat, caribou liver, caribou bone marrow,

muskox meat
Holman Fall 21+4 muskox meat, caribou meat, duck meat, arctic char

(n=37) flesh, muskox dried meat, caribou head, caribou
dried meat, muskox tongue, ringed seal meat, arctic
char head, blueberries

Late winter 22%3 arctic char flesh, muskox meat, caribou meat, ringed

(n=55) seal meat, caribou dried meat, polar bear meat,
duck meat, whitefish fiesh, caribou ribs, ringed seal
blubber, muskox meat dried

Kugluktuk Fall 203 caribou meat, arctic char flesh, caribou dried meat,

(n=51) caribou fat, caribou head, ringed seal meat, caribou

ears, caribou lips, loon meat, caribou tongue,
caribou brain, whitefish flesh; whitefish eggs
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Table 35, continued

o B ey

Community Season % energy  Food sources
from
traditional
food
Late winter 29+4 caribou meat, caribou dried meat, caribou ribs, lake
(n=59) trout flesh, caribou head, caribou liver, arctic char
flesh, caribou heart, arctic hare meat
Cambridge Bay  Fall 24+ 4 caribou meat, arctic char fiesh, caribou ribs, caribou
(n=40) dried meat, ptarmigan meat, arctic char head
Late winter 10£2 caribou meat, beluga blubber, arctic char flesh,
(n=58) beluga muktuk skin only, lake trout flesh, caribou
meat dried, muskox meat
Baker Lake Fall 314 caribou meat, arctic char flesh, caribou bone
' (n=50) marrow, caribou ribs, caribou fat, lake trout flesh,
caribou intestine
Late winter 18+3 caribou meat, caribou ribs, caribou dried meat
(n=59)
Chesterfield Fall 22+3 caribou meat, beluga blubber, bearded seal meat,
Inlet (n=59) beluga muktuk skin only, bearded seal blubber,
bearded seal intestine, caribou ribs, caribou fat,
caribou bone marrow, arctic char flesh, walrus meat,
walrus blubber, iake trout flesh, ringed seal blubber,
ringed seal meat, caribou stomach contents, caribou
blood
Late winter 1712 caribou meat, caribou fat, arctic char flesh, caribou
(n=56) dried meat, ringed seal blubber, bearded seal meat,
caribou stomach
Rankin Inlet Fall 32t4 caribou meat, arctic char fiesh, ringed seal meat,
(n=60) caribou fat, beluga muktuk skin only, lake trout flesh,
beluga blubber, ringed seal broth, arctic char head,
walrus blubber
late winter 25+3 caribou meat, arctic char flesh, beluga muktuk skin
{n=55) only, walrus meat, beluga blubber, caribou fat, lake
trout flesh, beluga oil, caribou tongue, caribou ribs,
caribou dried meat, beaded seal meat
Resolute Bay Fall 16+4 caribou meat, narwhal muktuk skin only, ringed seal
(n=40) meat, beluga muktuk skin only, beluga blubber,

beluga meat, arctic char flesh, ringed seal broth,
walrus meat, caribou dried meat, muskox dried meat
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Table 35, continued

Community

Season

% energy
from
traditional
food

Food sources

Pond Inlet

Iglooiik

Kimmirut

Late winter
(n=36)

Fall
(n=55)

Late winter
(n=54)

Falf
(n=50)

Late winter
(n=57)

Fall
(n=62)

Late winter
(n=58)

165

27 %3

37%5

39+5

4114

16£2

20+ 3

caribou meat, ringed seal meat, polar bear meat,
beluga flipper, bearded seal meat, ringed seal broth,
bearded seal intestine

caribou meat, caribou fat, ringed seal meat, ringed
seal broth, arctic char flesh, narwhal blubber,
bearded seal intestine, caribou dried meat, narwhal
mukituk skin only, polar bear meat, walrus blubber,
ringed seal liver, walrus meat, bearded seal meat,
blackberries, blueberries

caribou meat, arctic char flesh, ringed seal meat,
polar bear meat, narwhal blubber, narwhal muktuk
skin only, caribou fat, caribou dried meat

walrus blubber, arctic char flesh, caribou meat,
ringed seal meat, walrus meat, narwhal blubber,
beluga blubber, ringed seal blubber, ringed seal
broth, narwhal muktuk skin only, bearded seal
blubber, caribou kidney, rabbit meat, caribou liver,
bearded seal intestine, ringed seal liver, beluga
muktuk skin only, cisco flesh, ringed seal heart,
caribou fat, bearded seal meat, caribou stomach,
blackberries, ringed seal blood

caribou meat, walrus blubber, ringed seal meat,
arctic char flesh, ringed seal blubber, walrus meat,
ringed seal broth, caribou bone marrow, walrus liver,
caribou fat, bearded seal blubber, caribou dried
meat, caribou intestine, bearded seal meat, caribou
cartilage, walrus intestine, walrus kauk, ringed seal
liver, ringed seal kidney

ringed seal meat, caribou meat, ptarmigan meat,
arctic char flesh, polar bear fat, duck meat, beluga

blubber, walrus meat, beluga muktuk skin only, polar

bear meat, caribou stomach, arctic cod flesh, ringed
seal blubber, blackberries, caribou bone marrow,
walrus stomach contents

caribou meat, ringed seal meat, polar bear meat,
arctic char flesh, beluga blubber, ringed seal broth,
walrus meat, beluga muktuk skin only, ptarmigan
meat, caribou dried meat, ringed seal blubber, kelp,
bearded seal intestine
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Table 35, continued

Community Season % energy  Food sources
from
traditional
food
Qikigtarjuaq Fall 3614 ringed seal meat, narwhal blubber, caribou meat,
(n=59) narwhal muktuk skin only, caribou fat, arctic char
flesh, ringed seal broth, walrus meat, ptarmigan
meat, blackberries, clams, arctic char head, ringed
seal biubber
Late winter 33 +4 caribou meat, ringed seal meat, narwhal blubber,
(n=51) arctic char flesh, polar bear meat, narwhal muktuk
skin only, caribou fat, ringed seal broth, ptarmigan
meat, caribou dried meat, bearded seal meat, clams
Nain Fall 8+3 caribou meat, ringed seal meat, arctic char flesh,
(n=46) partridge meat®, caribou dried meat, porcupine meat,
cranberries, blackberries
Late winter 22+4 caribou meat, arctic char flesh, caribou dried meat,
(n=39) lake trout flesh, ringed seal meat, pariridge meat,
cod flesh, ringed seal blubber
Hopedale Fall 243 caribou meat, mussels, duck meat, caribou head,
(n=50) lake trout flesh, cranberries, salmon flesh, caribou
bone marrow, bakeapples
Late winter 23+4 caribou meat, cod flesh, caribou heart, caribou dried
(n=47) meat, crab, cranberries, bakeapples
Makkovik - - - Fall- -14+2 . caribou meat, salmon flesh, rabbit meat, partridge
(n=66) meat, lake trout flesh, ringed seal broth, grenadier
flesh, Canada goose meat, caribou dried meat,
cranberries, duck meat, blackberries, cloudberries,
bakeapples, blueberries
Late winter 19+3 caribou meat, cod flesh, partridge meat, caribou
(n=71) dried meat, lake trout meat, caribou heart, caribou
tongue, ptarmigan gizzard, crab, cranberries,
bakeapples
Rigolet Fall 9+2 partridge meat, rabbit meat, Canada goose meat,
' (n=51) caribou meat, salmon flesh, lake trout flesh, cod
flesh, cranberries, crab, bakeapples
Late winter 173 caribou meat, cod flesh, partridge meat, salmon
(n=47) flesh, turbot flesh, caribou ribs, capelin flesh, caribou

dried meat, ringed seal kidney, lake trout flesh,
arctic char flesh, cranberries, bakeapples

'Fall= Sept-Dec 1998

2Number of 24-hr recalls

3Late winter= Feb-Apr 1999

‘partridge= ptarmigan, spruce grouse, or spruce hen
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Table 36. Height, weight and BMI' based on reported and measured welght by age group

and gender, all regions combined

15-19

Age group

20-40

41-60

81+

mean t SE (n)

Femailes

mean * SE (n)

mean £ SE (n) '

mean * SE (n)

Height
(centimeires)

Measured* 158 + 1.30 (18) 155 £ 0.75 (100) 155 £ 0.68 (59) 150 + 1.80 (23)
"Reported* 189 + 1.11 (33) 157 + 0.45 (294) 156 + 0.72 (134) 156 + 1.44 (20)
Weight (kg)

Measured* 62 +2.23 (20) 64 + 1.50 (102) 67 £ 1.67 (59) 69 + 3.70 (26)

Reborted* 61%1.73 (34) 64 + 0.75 (284) 67 + 1.06 (148) 70+ 3.52 (20)
BMI using:

Measured 25+ 0.96 (18) 26 £ 0.86 (87) 28+ 0.73 (51) 314 1.62 (23)

ht/wt

Reported 25+ 1.09 (23) 26 + 0.32 (250) 28 +0.51 (121) 28 + 1.49(15)

htfwt
BM! > 25 using: n (%) n (%) n (%) n (%)

Measured 8 (44) 47 (54) 32 (63) 18 (78)

htfwt

Reported 9 (39) 133 (53) 82 (68) 9 (60)

htfwt ,

BMI > 27 using:

Measured 3(17) 29 (33) 26 (51) 16 (70)

htfwt

Reported 4(17) 81 (32) 64 (53) 8 (53)

hitfwt ' ,

BMI > 30 using:

Measured 2{11) 16 (18) 17 (33) 13 (57)

htfwt

Reported 4(17) 55 (22) 42 (35) 5(33)

ht/wt
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Table 36, continued

15-19

Age group
2040

41-60

61+

mean + SE (n)

Males

mean £ SE (n)

mean = SE (n)

mean £ SE (n)

Height
(centimetres)
Measured 169 + 1.33 (17) 169 + 0.97 (56) 166 + 1.32 (44) 160+ 2.80 (21)
Reported 174 £ 1.00 (46) 169 + 0.48 (275) 169 + 1.04 (145) 165 + 1.46 (27)
Weight (kg)
Measured 68 + 1.85 (20} 77 £1.61(72) 78 £2.03 (45) 66 £ 2.64 (25)
Reported 70 £ 1.83 (44) 74+ 0.77 (271) 78 £ 1.19 (146) 74 +2.53 (28)
BMI using:
Measured 231 0.49 (17) 26 + 0.55 (52) 28 + 0.82 (40) 26 +1.20 (21)
ht/wt :
Reported 24 + 0.57 (39) 26 +0.23 (256) 29 +2.15(138) 27 £1.03 (24)
ht/wt
BMI > 25 using: n (%) n{%) (%) n(%)
Measured 3(18) 30 (58) 26 (65) 10 (48)
ht/wt
Reported 11 (28) 150 (59) 95 (69) 14 (58)
ht/wt
BMI > 27 using:
Measured 1(6) 23 (44) 21 (53) 6 (29)
htfwt
Reported 4(10) 77 (30) 61 (44) 9 (38)
htfwt
BMI > 30 using:
Measured 0¢() 7 (13) 10 (25) 4 (19)
htfwt
Reported 3(8) 40 (16) 29 (21) 6 (25)
__htiwt

'BMi=Body Mass Index, an index of body fatness. 20-25: ideal range; 25-27: may be associated with health
problems; =27: associated with health problems (Health Canada, 1990); 25-30. overweight; =30: obese

(WHO, 1995). _

* Some individuals gave both measured and reported vaiues. Not all individuals agreed to having this
personal data recorded
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Table 37. Heavy metal concentrations (ng/g fresh weight) of food samples collected from different communities

Species Part Preparation Community As Cd Hg Pb Se
Arctic Char Flesh Dried Rigolet 162  bdl* 43 34 bdl
Arctic Char Flesh Raw Baker Lake bdi bdl 114 bd bdil
Arctic Char Flesh Raw Rigolet 2884 bdl 131 bdl bdl
Arctic Char Liver Raw Kugluktuk 241 146 72 bdl 338
Arctic Cisco Eggs Frozen Tuktoyaktuk 106 7 o bdl 494
Arctic Cisco Eggs Frozen - raw Tuktoyaktuk 102 bdl 42 bdi 408
Arctic Hare Flesh Boiled " Pond Inlet hdl 3 bdl 64 bdl
Arctic Hare Flesh Raw Pond Inlet bdl 7 17 bdl bdi
Arctic Hare Flesh Raw ~Pond !nlet bd} bdl bdl bdl bdl
Arctic Hare Flesh Raw Pond Iniet bdl bdi 20 bdl bdl
Arctic Hare Heart Boiled Pond Inlet 6 hdi bdi bdl bdl
Arctic Hare Liver Boiled Pond Inlet 6 178 . hdi bdl
Bearded Seal Flesh Boiled Qikigtarjuaq 53 3 448 bdl 478
Bearded Seal Flesh Boiled Pond Inlet 58 hdl 187 bdil bd|
Bearded Seal Intestine Boiled Qikigtarjuag 142 79 208 bdl 640
Bearded Seal Intestine Boiled Pond Inlet 120 51 136 58 347
Beluga Muktuk, skin Boiled Tuktoyaktuk 227 bdl . bdl 39878
Beluga Blubber Boiled Tuktoyaktuk 932 3 117 bdl 238
Beluga Blubber Raw Igloolik 901 bdl 14 bdl bd!
Beluga Blubber Raw igloolik 1250 bd| 16 bdl bdl
Beluga Blubber Raw Chest, Inlet™* 511 4 bdi bdl bdl
Beluga Blubber Raw Aklavik 1204 bdl 94 bdl bdl
Beiuga Blubber Raw Tuktoyaktuk 1092 bdt 17 bdi bdl
Beluga Biubber Raw Tuktoyaktuk 3079 bdl 38 bdl bdl
Beluga Flesh Dried Qikigtarjuaq bdl 18 348 bd| 208
Beluga Flesh Dried Tuktoyaktuk 143 65 . bdl 322
Beluga Mukiuk, fat & skin Raw Qikigtarjuaq 48 bdl 76 bdi 1585
Beluga Muktuk, skin Frozen Igloolik 61 bdl . bdl 1467
Beluga Muktuk, skin Frozen lgloolik 69 bdl 368 bdl 2503
Beluga Muktuk, skin Boiled Tuktoyaktuk 306 bd| 374 bdl 6549
Beluga Muktuk, skin Raw Pond Inlet 430 2 799 bdl 1301
Beluga Muktuk, skin Raw Pond Inlet 280 25 352 bdl 5738
Beluga Muktuk, skin Raw Chest. Inlet 97 17 252 bdl 6311
Beluga Muktuk, skin Raw Aklavik 2310 3 748 bdl 1318
Beluga Muktuk, skin Raw Tuktoyaktuk 2220 2 1033 bdl 1141
Beluga Muktuk, skin Raw Tuktoyaktuk 138 bdl 415 . bdl 1174
Beluga Muktuk, skin Raw Resolute bay 251 4 159 bdl 1713
Biack Duck Flesh Boiled Hopedaie 71 6 84 3470 212
Black Duck Flesh Raw Rigolet 78 30 83 72 217
Blackberties Berries Raw Qikigtarjuag bdi bd! bdl bdl bdl
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Table 37, continued

Species Part Preparation Community As Cd Hag Pb Se
Blackberries Berries Raw Pond Inlet bdi bdi bdl bdi bdl
Blackberries Berries Raw Hopedale bdi bdl bdl bdl bdl
Blackberries Berries Raw Rigolet bl bdl bd! bd| bdl
Blackberries Berry Raw Iqalult bdi hdl hdl bdl bdl
Blueberries Berries Raw Pond inlet bdl 2] bdl bdl bdl
Blueberries Berries Raw Hopedale bdl 16 10 bdl bdl
Blueberries Berries Raw Holman hd! 14 15 bd! bdl
Broad Whitefish Flesh Boiled Pauiatuk bdl bdl 85 bdl bdl
Broad Whitefish Flesh Boiled Paulatuk bdl bdl 60 bdi 183
Broad Whitefish Flesh Raw Paulatuk bdl bd! 75 bdl 201
Broad Whitefish Flesh Raw Paulatuk bdl bdl 57 bdi bdl
Burbot Eggs Raw Aklavik 133 bdi 74 bdi 1368
Burbot Eggs Raw Aklavik 71 bdl hdl bdl 397
Burbot Liver Raw Aklavik 251 116 29 bdl 580
Burbot Liver Raw Aklavik 217 56 44 bdl bdl
Caribou Abomasum Raw Pond Inlet bdi 27 49 272 bdl
Caribou Flesh Aged Baker Lake bl bdi . bdl bdl
Caribou Flesh Boiled Qikigtarjuaq bdl 3 11 bdl bdi
Caribou Flesh Dried Qikigtarjuag 3 bdl 58 bdl 285
Caribou Flesh Dried Qikigtarjuag bdi badl 33 bd| bdt
Caribou Flesh Raw Baker Lake bdl bd! 16 bdl bdl
Caribou Flesh Raw Chest. Inlet bdi 5 11 bd! bdl
Caribou Flesh Raw Igloolik bdi bdl bdl 28528 .
Caribou Flesh Raw Rigelet bdl bdl 33 bd! bdl
Caribou Flesh Raw Kugluktuk bdl 5 22 bd| bdl
Caribou Flesh Roasted Qikigtarjuag bdl 1 18 bd] 190
Caribou Heart Raw Pond inlet bdl 3 bdl bdi bdl
Carlbou Heart Raw Pond Inlet bdi bdl 17 bdl bdl
Caribou Heart + Blood Raw Pond Inlet bdi bdl . 175 bdl
Caribou Kidney Raw Kugluktuk 13 4933 512 bdi 451
Caribou Kidney Raw Aklavik bd! 525 186 57 bdl
Caribou Leg, hind Raw Hopedale bdi bdl 34 79 bdl
Caribou Liver Raw Hopedale 12 612 317 272 bdi
Caribhou Liver Raw Kugluktuk 8 245 70 bdl bdi
Caribou Liver Raw Pond Inlet 8 686 . 184 bdl
Caribou Liver Raw Pond Inlet bdl 235 23 166 bl
Caribou Liver Raw Pond Inlet 7 330 187 210
Caribou Omasum bible Boiled Pond Inlet 8 186 480 bdi
Caribou Omasum bible Raw Pond Inlet bdl 20 181 bdl
Caribou Stomach content Raw Pond Inlet 10 48 194 bdl
Caribou Stomach content Raw Pond Iniet bdl 87 221 bdl
Caribou Stomach content  Raw/soup Pond Inlet bdl 51 298 bdl
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Table 37, continued

Species Part Preparation Community As Cd Hg Pb Se
Caribou Stomach wall Raw Pond Inlet 2 11 174 54 198
Caribou Stomach wali Raw Pond Inlet 8 5 37 bdl
Caribou Stornach walil Raw Pond Inlet bdl 5 . 75 bdl
Caribou Stomach, whole Raw Qikigtarjuaq bdl 55 61 176 bdl
Caribou Tongue Boiled Baker Lake bdl 6 36 bdl bdi
Caribou Tongue Raw Pond Inlet 13 3 bdl bdl alel]
Caribou Tongue Raw Pond Inlet 8 bdi 21 bdl bdl
Caribou Tongue Raw Pond Inlet bdi bdl hdl bdl bdl
Caribou Tongue Raw Pond Iniet bdi bdl 17 bdl bdl
Caribou Tongue Raw Pond Inlet bdl 2 12 bdl bdl
Caribou Tongue Raw Pond-inlet hdl 12 bdi bdt bdl
Caribou Tongue Raw Hopedale bd| 2 bdl bdi bdl
Caribou Tongue Raw tgioolik bdi 3 7 bdl bd!
Caribou (pooled) Kidney Raw Paulatuk bdl 866 481 49 399
Aklavik/
Caribou {pooled) Kidneys Boiled Paulatuk bdl 7758 829 51 504
Caribou (pooled) Kidneys Boiled Paulatuk bdl 1319 615 45 752
Char Flesh Raw Hopedale 108 bdl 48 bdl bdl
Char Flesh Raw Kugluktuk 140 bdl 44 bdi bdl
Ciams Flesh ~ Raw Qikigtarjuaq 741 575 28 113 bdl
Cloudberries Berries Raw Tuktoyaktuk bdl 19 bdl bdl bdl
Cloudberries Berries Raw Tuktoyakiuk bdl 17 bdl bdl bdl
Cloudberries Berries Raw Kugluktuk bdl 20 bdl bdl hdl
Cranberries Berries Raw Holman bdl bdl bd! bdl bdl
Cranberries, low bush  Berries Raw Tuktoyaktuk bdl bdl bdl bdt bdl
Cranbetries, low bush  Berries Raw Chest. Inlet bdl bdl bdi bdl bd|
Cranberrries Betries Raw Hopedale 1 bdl 9 bdil bdl
Crowberries Berries Raw Baker Lake bdl bdi bdl bdi bl
Eider Duck Flesh Boiled Rigolet 115 11 188 bdl 524
Eider Duck Flesh Raw Hopedale 58 bdl 91 bdl - 370
Goose Flesh Raw Rigolet bdl 7 18 bdl bd!
Guillemot Flesh Boiled Pond inlet 100 492 181 bd! 285
Guiliemot Flesh Raw Pond Inlet 207 468 112 10881 358
Harp Seal Flesh Boiled Pond Inlet 90 15 290 bdl bdl
King Eider Duck Eggs Boiled Chest. Inlet 126 bdl 330 bdl 564
King Eider Duck Eggs Boiled Chest. Inlet 123 bdl 448 bdl 544
Lake Trout Flesh Raw Kuglukiuk bdl bdl 218 bdl bdl
Loche Eggs Raw Aklavik 407 bdi 31 bdl 632
Loche Eggs Raw Aklavik 431 bdl 30 bdl 301
Loche Liver Raw Aklavik 788 23 42 bdl 218
l.oche Liver Raw Aklavik 786 24 49 bdl 345
Muskox Blood Raw Holman 6 . bdl bdl bdl
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Table 37, continued

Species Part Preparation Community As Cd Hg Pb Se
Muskox Blood Raw Holman 8 bdt bdl bdl
Muskox Blood Raw Holman 3 bdl bdi bdl
Muskox Blood Raw Holman g bdl . 25 bdl
Muskox Bone marrow Raw Kugluktuk 7 19 bdl bdl bdl
Muskox Flesh Raw Holman bdl bdl 11 163 bd!
Mussel Flesh Raw Rigolet 1862 371 38 3741 411
Narwhal - Blubber Aged Pond Inlet 383 3 . bd! 205
Narwhal Blubber Raw Resolute Bay 534 6 bdl bdl bdl
Narwhal . Blubber Raw - Pond Inlet 530 7 bdi bdl bdl
Narwhal Muktuk, skin Aged Pond Inlet 183 6 . bdl 717
Narwhal Muktuk, skin Raw Resolute Bay 347 31 424 bdl 1343
Narwhal Muktuk, skin Raw Pond Inlet 181 7 342 bdl 5618
Narwhal Muktuk, skin Raw Pond Inlet 672 42 345 bdl 8176
Narwhali Blubber Raw Pond Inlet 1009 26 33 bd! bdl
Narwhal Mulduk Raw Qikigtarjuaq 754 39 504 bdl 11550
Narwhal Muktuk Raw Qikigtarjuaq 662 44 141 bdl 452
Polar Bear Flesh Raw Resolute bdl "~ 10 ) bdl 435
Polar Bear Leg Boiled Resolute bdl 22 13 bdl 707
Ptarmigan Flesh Boiled Rigolet bdl 104 bdl bd! 231
Ptarmigan Flesh Raw Rigolet bdl 808 13 44 bd!
Ptarmigan Flesh Raw * Pond Inlet bl 7 bdl bdl bl
Ptarmigan Flesh Raw Pond Inlet 15 15 bdl bdl bdi
Qugulie Leaves Raw Qiikigtarjuaq bdl 7 bd] 130 bdl
Red Berries Berries Raw Makkovik bdl 2 bdl 32 bd
Ringed Seal Blood Raw Pond Inlet 1656 185 111 577 1545
Ringed Seal Blood Raw Pond Inlet bdl 193 bdl 8563
Ringed Seal Blood Raw Pond Inlet 157 82 108 953
Ringed Seal Blood Raw Pond Inlet 89 15 bdl 1282
Ringed Seal Blood Raw Igloolik 112 12 bdl 1328
Ringed Seal Blood Raw Igloclik 137 23 . bdl 1428
Ringed Seal Brain Boiied Hopedale 41 4 75 234778 291
Ringed Seal - - - Brain - Raw - Paond Inlet- -2 40 bdl 396
Ringed Seal Brain Raw Pond Inlet 43 37 bdl 296
Ringed Seal Brain Raw Pond Inlet 38 27 . bdi 266
Ringed Seai Brain Raw Qikigtarjuaq bdl B 64 51378 -223
Ringed Seal Eyes Raw Pond Iniet 44 2861 42 bdi 325
Ringed Seal Eyes + tissue Raw Pond Inlet 107 102 54 55 227
Ringed-Seal Flesh Boiled Igloalik 577 bdi 121 bdi 571
Ringed Seal Flesh Raw Qikigtarjuaq bdl 11 223 bdi 364
Ringed Seal Flesh Raw Igloolik 67 bdi 87 bdl 271
Ringed Seal Flesh Raw Kugiuktuk 105 7 218 bdi 212
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Table 37, continued

Species Part Preparation Community As Cd Hg Pb Se
Ringed Seal Flesh Raw Holman 144 3 99 483 251
Ringed Seal Flesh Raw Igloolik 102 5 105 bd] 241
Ringed Seal Liver Raw Igloolik 103 408 454 bdl 240
Ringed Seal Liver Raw Igloolik 242 365 418 bdl - 584
Ringed Seal Liver Raw Qikigtarjuaq 97 448 501 bdl 543
Rock Cod Flesh Dried, salted . Rigolet 860 bdl 153 108 252
Rock Cod Flesh Rigolet 1229 bdl 93 bdi bl
Sarapee Contents, no shell Raw Qikigtarjuaq 1205 431 38 98 204
Sculpin Flesh Boiled Pond Inlet 276 13 128 bdl 265
Sculpin Flesh Cooked Rigolet 1658 bdl 68 bdl bdl
Scuipin Flesh & bones Raw Qikigtarjuag 498 bdl 75 bd! 273
Seaweed 1 . Stem & leaves Raw Qikigtarjuag 14273 207 bdi 21 bdl
Seaweed 2 Stem & leaves Raw Qikigtarjuaq 12568 278 bdl 52 bdl
Snow Goose Flesh Raw lgloolik bdl bdl bdl bdl bdi
Snow Goose Heart Boiled lgaluit bdl hdl bdl bdl bdi
Spr