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Abstract: Meat intake has been linked to increased risk of colorectal cancer (CRC) and mortality.
However, diet composition may affect the risks. We aimed to estimate associations between red
and processed meat and poultry intake and risk of CRC and all-cause mortality and if they are
modified by dietary quality using Cox regression analyses. Baseline dietary data were obtained
from three survey rounds of the Danish National Survey on Diet and Physical Activity. Data on
CRC and all-cause mortality were extracted from national registers. The cohort was followed from
date of survey interview—or for CRC, from age 50 years, whichever came last, until 31 December
2017. Meat intake was analysed categorically and continuously, and stratified by dietary quality for
15–75-year-old Danes at baseline, n 6282 for CRC and n 9848 for mortality analyses. We found no
significant association between red and processed meat intake and CRC risk. For poultry, increased
CRC risk for high versus low intake (HR 1.62; 95%CI 1.13–2.31) was found, but not when examining
risk change per 100 g increased intake. We showed no association between meat intake and all-cause
mortality. The association between meat intake and CRC or mortality risk was not modified by
dietary quality.

Keywords: prospective cohort study; colorectal cancer; all-cause mortality; meat; dietary quality

1. Introduction

In October 2015, the International Agency for Research on Cancer concluded that
processed meat could be classified as “carcinogenic to humans”, and red meat could be
classified as “probably carcinogenic to humans” [1,2]. The conclusions were primarily
related to colorectal cancer (CRC). In 2018, the World Cancer Research Fund and American
Institute for Cancer Research stated that there is strong evidence that consuming red and
processed meat increases the risk of CRC [3]. Poultry is not mentioned as a risk factor for
CRC, neither by the International Agency for Research on Cancer nor by the World Cancer
Research Fund and American Institute for Cancer Research.

Some, but not all, prospective, population-based studies from different countries
have associated high red and processed meat intake with increased risk of mortality, in
particular in American cohorts [4–8]. An inverse association between poultry intake and
total mortality was observed among low meat consumers in Asia [8] and among American
men [4]. Thus, a high intake of red and processed meat but not poultry seems to be
associated with CRC, and in some populations with mortality.

Since composition of diets is complex and persons with different diets may differ on
other characteristics, cohort studies on associations between meat intake and health have
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many confounders. However, it is possible to have a high meat content in a healthy diet [9].
Therefore, we suggest that analyses of associations between meat intake and disease risk
should be stratified by dietary quality. Dietary quality should be expressed as a diet quality
index and not as division in, e.g., “Western” and “Mediterranean” diets, where a high meat
intake automatically becomes a proxy for an unhealthy diet, and where it is not possible to
correct for all the dietary confounders, of which several are inter-correlated.

The aim of the study is to evaluate the associations between the intake of red and
processed meat and poultry and CRC and all-cause mortality risk, both in an adult study
population in general and in subgroups with different dietary guideline compliance, min-
imising the influence of diet-related confounding.

2. Materials and Methods
2.1. Definitions

We defined red meat as unprocessed muscle tissue from mammals such as beef, veal,
pork, and lamb. A small intake of unprocessed edible offal, e.g., liver and heart was
included. The meat could be minced and/or frozen. It was usually eaten cooked.

Processed meat was red meat or poultry that undergoes a transformation and contains
approved ingredients and may be subject to some form of preservation; in other words:
smoking, drying, curing or fermentation.

Poultry included meat from chicken, hen, turkey, goose, dove, duck, and pheasant.
However, only the intake of chicken and turkey was at a sizable level among Danes.

Values for meat intake were expressed as cooked meat.

2.2. Diet Information and Study Population

The analyses were based on information from adults, who participated in The Danish
National Survey on Diet and Physical Activity in any of the three survey rounds (year
2000–2002, 2003–2008, or 2011–2013). Invited individuals were randomly drawn from the
Danish Civil Registration System and comprised non-institutionalised free-living Danish
citizens [10]. Data for food intake were obtained via self-administered, quantitative seven-
day pre-coded food diaries [11]. Information on intake of meat (red meat, processed meat,
and poultry), dietary guideline compliance, energy intake, alcohol energy intake, body
mass index (BMI), smoking habits, and leisure physical activity were extracted from the
surveys. For participants who had answered more than one survey (n = 89), information
from the first survey was included. Thus, diet information was only measured once for
each participant. In total, 9848 individual participants were 15–75 year of age at baseline
and were therefore eligible for inclusion in the study. Participants with cancers other than
CRC were not excluded from the study population, and we did not censor for other cancers
during follow-up.

The diet of each participant was assigned a Dietary Guideline Compliance Score
(DGCS) based on how well the diet complies with the five quantitative official Danish
dietary guidelines. The recommended dietary contents are 600 g fruit and vegetables/10
MJ, 350 g fish/10 MJ, 75 g whole grain/10 MJ, saturated fatty acids max 10% of total energy
intake (E%), and added sugars max 10 E%. For each dietary guideline, a score of 0–1 was
given by dividing the dietary content of the actual component with the recommended
dietary content (scores > 1 were truncated at 1). The five scores were added to yield the total
score between 0 and 5. We designate participants with a low DGCS (<3.1) as low-compliers
and participants with a high DGCS (≥3.1) as high-compliers in analyses of the CRC cohort
(see description of the cohort below). In the all-cause mortality cohort, low, medium, and
high DGCS were <2.4, 2.4–3.7 and >3.7, respectively.

2.3. Register-Based Information

Outcomes were identified through linkage of the study population with informa-
tion from registers using the unique personal identification number [12]. Information
on incident CRC was based on histologically confirmed cancer from the Danish Cancer
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Registry (ICD-10: C18 and C20) [13]. The Danish Cancer Registry includes information
on all diagnosed cases of cancer in Denmark. Only information about incident CRC was
retrieved for this study. Information on all-cause mortality was based on information on
date of death regardless of underlying cause from the Register of Causes of Death [14].

Information on age, sex, ethnicity, and emigration were obtained from the Danish Civil
Registration System [12]. Educational attainment (short = primary school, medium = high
school or vocational school, long = higher education) was based on the Population’s
Educational Register [15].

From information on primary diagnosis in the National Patient Register, colorectal
polyps up to 10 years before baseline (ICD-10: K62.1 and K63.5) were identified. Screening
for colorectal cancer was not introduced in Denmark until 2014, and information on
colorectal polyps was so rare in the study population (n = 5) that they were not included as
a confounder in the analyses.

2.4. Analyses

In analyses of CRC, the aim was to study incident cases of disease, and, therefore,
individuals were excluded if they had been diagnosed with CRC before baseline (n = 31). In
addition, participants younger than 50 years of age before end of follow-up were excluded
(n = 3535), as CRC was almost absent among this part of the study population. The CRC
cohort (n = 6282) was followed from baseline (date of survey interview) or from age 50 years
for those not 50 years old at baseline (delayed entry). Follow-up ended at first CRC event
(first diagnosis or death due to CRC) or at emigration, death due to other causes or end
of follow-up (31 December 2017), whichever came first. The mean time of follow-up was
8.7 years. For analyses of all-cause mortality, the cohort (n = 9848) was followed from
baseline, and follow-up ended at death, emigration, or end of follow-up (31 December
2017), whichever came first. The mean time of follow-up was 10.8 years. In both analyses,
there was no loss to follow-up.

Missing information on country of origin (0.01%) was imputed as Danish origin,
missing educational level (1.5%) was imputed as short education, missing BMI (1.0%) was
imputed as normal BMI (18.5–25), missing smoking status (1.1%) was imputed as never
smoker, and missing information on physical activity (0.4%) was imputed as the most
common category (moderate/hard).

2.5. Meat Intake and Dietary Guideline Compliance

We use the designation “categorical” when we compare groups with different intake,
while we use “continuous” for analyses on increments per 50 or 100 g/day. Intake of red
meat, processed meat, and poultry was analysed on both a continuous and categorical
scale. For analyses of all-cause mortality, the measures of meat intake were categorised
in three groups (lower quartile; the two middle quartiles together; upper quartile). Due
to the small number of CRC cases in some groups, it was not possible to perform the
statistical analyses with such categorisation. Therefore, meat intake was categorised in
two groups (below median; median and above) in CRC analyses. The intake of different
types of meat (mean, SD, median) was almost identical in the CRC cohort and all-cause
mortality cohort (data not shown). Therefore, and to eliminate categorisation of meat
intake as reason for the differences in the analyses, we used intake in the all-cause mortality
cohort to categorise meat intake in both CRC and all-cause mortality analyses. For analyses
of all-cause mortality and CRC, the measures of dietary guideline compliance (DGC) were
categorised in a similar way as meat intake. For analyses of associations between meat
intake as a continuous variable and outcomes, red meat, and poultry were expressed per
100 g increments per day, and processed meat per 50 g increments per day.

2.6. Associations between Meat Intake and Dietary Guideline Compliance and Outcomes

The associations between meat intake and outcomes were estimated as hazard ratios
(HRs) with 95% confidence intervals (CIs) using Cox regression analyses. As all studied
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outcomes were strongly associated with age, we used age as the underlying timescale
in the analyses. Different measures of meat intake were included in different regression
models with adjustment for sex, educational attainment (the year before baseline), ethnicity,
smoking, physical activity, alcohol, BMI, and total energy intake. To test if non-linear
effects better represented the associations between meat intake and outcomes compared
with linear effects, quadratic and cubic terms were included in the regression models.
However, all non-linear effects were non-significant, so meat intake was only included
linearly. Valid results from Cox regression analyses require that the hazard ratio between
groups does not change with age, i.e., the assumption of proportional hazards. To evaluate
if the assumption of proportional hazards was fulfilled, we estimated the Schoenfeld
residuals for each of exposure variable. We then tested in a linear regression model whether
these residuals were correlated with age (underlying timescale). These analyses indicated
that the assumption of proportional hazards was fulfilled. We also visually inspected the
log-negative-log survival curves for each of the exposure and outcome variables. These
plots did not indicate violation of the proportional hazard assumption.

The associations between DGC and the studied outcomes were estimated using the
same methods as for meat intake, but DGC was only included categorical.

2.7. Associations between Meat Intake and Outcomes Stratified by Dietary Guideline Compliance

To evaluate whether the association between meat intake and disease outcome differed
depending on DGC, associations stratified by DGC were estimated using Cox regression
analyses with age as the underlying timescale. In these analyses, the statistical significance
of an interaction between meat intake and DGC was tested by including both meat intake
and DGC as separate main effects and as an interaction term with each other. These tests
were performed both on analyses with meat intake as a categorical and a continuous
variable.

All analyses were performed using SAS 9.4 (SAS Institute Inc, Cary, CA, USA). A
p-value <0.05 was considered statistically significant.

3. Results

We ascertained 127 incident CRC cases, and 640 persons died during follow-up.
Characteristics of the CRC study population stratified by DGC and red meat intake are

shown in Table 1. Characteristics of the study population stratified by DGC and processed
meat and poultry intake, respectively, are shown in Supplementary Tables S1 and S2.

In the total study population, 51.7% were women, most had a medium educational
level and were of normal weight, more than half of the population were either former or
current smokers, and half of the population had a moderate/hard level of physical activity.

Most characteristics seemed to differ when groups with different DGC and meat intake
were compared. For example, men made up a large proportion of those with a high meat
intake and low compliance with dietary guidelines, whereas the women dominated the
low-meat groups. In the groups with high DGC, more participants had a long education,
and fewer were current smokers compared with groups with low DGC. Participants in
groups with high DGC were more physically active in their leisure time compared with
groups with low DGC, but this was not reflected in the weight status of the groups.

The intake distribution of the types of meat analysed is shown in Table 2. The daily
median red meat intake was approximately twice as high as the processed meat intake and
four times as high as the poultry intake. The 25% of participants with the lowest poultry
intake were eating 1 g of poultry per day or less because several participants were not
eating poultry during the dietary survey.
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Table 1. Baseline characteristics of the colorectal cancer study population stratified by dietary guideline compliance and
intake of red meat, n = 6282.

Dietary Guideline Compliance 1 Low High

Red Meat Intake 2 Low High Low High

Age, mean (SD) 54 (11) 52 (11) 52 (11) 55 (11) 56 (10)

Total study population n (%) n (%) n (%) n (%)

Sex

Men 3033 (48.3) 502 (44.2) 1164 (68.4) 563 (29.2) 804 (53.1)
Women 3249 (51.7) 635 (55.8) 538 (31.6) 1365 (70.8) 711 (46.9)

Ethnicity

Danish 6128 (97.5) 1098 (96.6) 1682 (98.8) 1873 (97.1) 1475 (97.4)
Western 79 (1.3) 24 (2.1) 7 (0.4) 33 (1.7) 15 (1.0)

Non-Western 75 (1.2) 15 (1.3) 13 (0.8) 22 (1.1) 25 (1.7)

Educational level3

Long 1927 (30.7) 276 (24.3) 389 (22.9) 724 (37.6) 538 (35.5)
Medium 2665 (42.4) 519 (45.6) 817 (48.0) 719 (37.3) 610 (40.3)

Short 1690 (26.9) 342 (30.1) 496 (29.1) 485 (25.2) 367 (24.2)

BMI

Underweight 91 (1.4) 23 (2.0) 24 (1.4) 29 (1.5) 15 (1.0)
Normal weight 3121 (49.7) 598 (52.6) 755 (44.4) 1049 (54.4) 719 (47.5)

Overweight 2251 (35.8) 373 (32.8) 680 (40.0) 634 (32.9) 564 (37.2)
Obese 819 (13.0) 143 (12.6) 243 (14.3) 216 (11.2) 217 (14.3)

Smoking

Never 2598 (41.4) 397 (34.9) 598 (35.1) 905 (46.9) 698 (46.1)
Former 1959 (31.2) 290 (25.5) 468 (27.5) 644 (33.4) 557 (36.8)
Current 1725 (27.5) 450 (39.6) 636 (37.4) 379 (19.7) 260 (17.2)

Leisure time physical activity

None 520 (8.3) 140 (12.3) 185 (10.9) 117 (6.1) 78 (5.1)
Light 2562 (40.8) 497 (43.7) 721 (42.4) 777 (40.3) 567 (37.4)

Moderate/hard 3200 (50.9) 500 (44.0) 796 (46.8) 1034 (53.6) 870 (57.4)

Abbreviations: n, number of participants; SD, standard deviation; BMI, body mass index.1 Low compliance < 3.1 on the Dietary Guideline
Compliance Score; high compliance ≥ 3.1 on the Dietary Guideline Compliance Score. Dietary Guideline Compliance Score expresses the
dietary compliance with the five quantitative Danish dietary guidelines on fruit and vegetables, fish, whole grain, saturated fatty acids, and
added sugars. It can vary between 0 and 5. 2 Red meat intake: low < 65 g/day; high ≥ 65 g/day. 3 Long: higher education, medium: high
school or vocational school, short: primary school.

Table 2. Distribution of meat intake (g/day) in the total study population, n = 9848.

Meat Type Mean SD 25-Percentile Median 75-Percentile

Red meat 1 75 50 41 65 97
Processed meat 2 43 35 19 35 58

Poultry 3 23 27 1 16 34

Abbreviations: SD, standard deviation. 1 Unprocessed muscle tissue from beef, veal, pork, and lamb, including a small amount of
unprocessed edible offal. 2 Red meat or poultry that contains approved ingredients and may be subject to some form of preservation. 3

Mainly chicken and turkey.

3.1. Association between Meat Intake and Colorectal Cancer and All-Cause Mortality

No significant associations were found between red meat and processed meat intake
and CRC risk (Table 3). High poultry intake, however, increased the CRC risk significantly
(HR = 1.62; 95%CI: 1.13–2.31) compared with low poultry intake, but such increase was not
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observed when examining risk change per 100 g per day (HR = 1.39; 95%CI: 0.69–2.77; p
for trend = 0.34).

The total meat intake did not significantly affect CRC risk in our study (data not shown).
No significant associations were found between red meat, processed meat, and poultry

intake and all-cause mortality (Table 4).

Table 3. Association between intake of different types of meat and risk of colorectal cancer, n = 6282.

Meat Intake No. of Cases IR 1 HR (95%CI) 2 HR (95%CI) 3 p-Value for Trend

Red meat 4

Low 64 228 1.00 Reference 1.00 Reference
High 63 235 1.00 (0.70;1.44) 1.01 (0.69;1.48)

Per 100 g/day 1.04 (0.69;1.56) 1.04 (0.67;1.61) 0.86

Processed meat 5

Low 65 225 1.00 Reference 1.00 Reference
High 62 238 1.07 (0.74;1.55) 1.10 (0.74;1.63)

Per 50 g/day 1.14 (0.86;1.51) 1.16 (0.85;1.59) 0.34

Poultry 6

Low 53 189 1.00 Reference 1.00 Reference
High 74 275 1.60 (1.12;2.28) 1.62 (1.13;2.31)

Per 100 g/day 1.37 (0.68;2.73) 1.39 (0.69;2.77) 0.34

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Per 100,000 person-years.
2 Adjusted by sex. 3 Adjusted by sex, educational attainment, ethnicity, smoking, physical activity, alcohol, BMI, and total energy intake.
4 Red meat intake: low < 65 g/day; high ≥ 65 g/day. 5 Processed meat intake: low < 35 g/day; high ≥ 35 g/day. 6 Poultry intake:
low < 16 g/day; high ≥ 16 g/day.

Table 4. Association between intake of different types of meat and risk of all-cause mortality, n = 9848.

Meat Intake No. of Cases IR1 HR (95%CI) 2 HR (95%CI) 3 p-Value for Trend

Red meat 4

Low 167 602 1.00 Reference 1.00 Reference
Medium 356 650 0.95 (0.79;1.14) 1.02 (0.84;1.23)

High 117 493 0.77 (0.60;0.98) 0.86 (0.67;1.12)
Per 100 g/day 0.81 (0.67;0.98) 0.89 (0.72;1.09) 0.26

Processed meat 5

Low 180 702 1.00 Reference 1.00 Reference
Medium 328 601 0.89 (0.73;1.07) 1.04 (0.80;1.36)

High 132 506 0.88 (0.69;1.12) 1.02 (0.82;1.26)
Per 50 g/day 0.95 (0.83;1.08) 0.99 (0.85;1.15) 0.92

Poultry 6

Low 225 852 1.00 Reference 1.00 Reference
Medium 277 526 0.87 (0.73;1.04) 0.98 (0.82;1.17)

High 138 509 0.85 (0.69;1.06) 0.92 (0.74;1.14)
Per 100 g/day 0.81 (0.58;1.14) 0.91 (0.65;1.28) 0.59

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Per 100,000 person-years.
2 Adjusted by sex. 3 Adjusted by sex, educational attainment, ethnicity, smoking, physical activity, alcohol, BMI, and total energy intake.
4 Red meat intake: low < 41 g/day; medium 41–97 g/day; high > 97 g/day. 5 Processed meat intake: low < 19 g/day; medium 19–58 g/day;
high > 58 g/day. 6 Poultry intake: low < 1 g/day; medium 1–34 g/day; high > 34 g/day.

3.2. Association between Dietary Guideline Compliance and Colorectal Cancer and All-Cause
Mortality

There was no significant increased CRC risk among those with a low DGC compared
with those with a high DGC (HR = 1.09; 95%CI: 0.75–1.58; p for trend = 0.66) (Table 5).

DGC did not affect all-cause mortality risk (HR = 1.26; 95%CI:0.99–1.61; p for trend =
0.13) (Table 6).
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Table 5. Association between dietary guideline compliance and risk of colorectal cancer, n = 6282.

Dietary Guideline Compliance 1 No. of Cases IR 2 HR (95%CI) 3 HR (95%CI) 4 p-Value for Trend

Low 61 242 1.17 (0.82;1.67) 1.09 (0.75;1.58)
High 66 223 1.00 Reference 1.00 Reference 0.66

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Low compliance < 3.1 on the
Dietary Guideline Compliance Score; high compliance ≥ 3.1 on the Dietary Guideline Compliance Score. Dietary Guideline Compliance
Score expresses the dietary compliance with the five quantitative Danish dietary guidelines on fruit and vegetables, fish, whole grain,
saturated fatty acids, and added sugars. It can vary between 0 and 5. 2 Per 100,000 person-years. 3 Adjusted by sex and age. 4 Adjusted by
sex, age, educational attainment, ethnicity, smoking, physical activity, alcohol, BMI, and total energy intake.

Table 6. Association between dietary guideline compliance and risk of all-cause mortality, n = 9848.

Dietary Guideline Compliance 1 No. of Cases IR 2 HR (95%CI) 3 HR (95%CI) 4 p-Value for Trend

Low 172 591 1.66 (1.32;2.10) 1.26 (0.99;1.61)
Medium 331 614 1.19 (0.97;1.45) 1.07 (0.87;1.31)

High 137 589 1.00 Reference 1.00 Reference 0.13

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Low compliance < 2.4 on the
Dietary Guideline Compliance Score; medium compliance 2.4–3.7 on the Dietary Guideline Compliance Score; high compliance > 3.7 on the
Dietary Guideline Compliance Score. Dietary Guideline Compliance Score expresses the dietary compliance with the five quantitative
Danish dietary guidelines on fruit and vegetables, fish, whole grain, saturated fatty acids, and added sugars. It can vary between 0 and 5.
2 Per 100,000 person-years. 3 Adjusted by sex and age. 4 Adjusted by sex, age, educational attainment, ethnicity, smoking, physical activity,
alcohol, BMI, and total energy intake.

3.3. Association between Meat Intake and Colorectal Cancer and All-Cause Mortality, Stratified by
Dietary Guideline Compliance

The associations between meat intake and CRC stratified by DGC are shown in Table 7.
For red meat, the CRC risk for high versus low intake and per 100 g per day was not affected
by DGC (p for interaction = 0.53 and p for interaction = 0.45, respectively). Similarly, the
CRC risk for high versus low processed meat intake and per 50 g processed meat per day
was not affected by DGC (p for interaction = 0.47 and p for interaction = 0.97, respectively).
DGC was not found to significantly modify the association between poultry intake and
CRC risk (p for interaction = 0.75 for high versus low poultry intake and p for interaction =
0.89 per 100 g per day, respectively).

There was no significant association between meat intake and all-cause mortality
stratified by DGC for any of the meat types (Table 8). For red meat, DGC neither affected
all-cause mortality risk for high versus low intake nor per 100 g per day (p for interaction =
0.98 and p for interaction = 0.85, respectively). Similarly, for high versus low intake and per
50 g per day of processed meat, DGC did not affect all-cause mortality risk (p for interaction
= 0.65 and p for interaction = 0.28, respectively). For poultry, DGC did not affect the risk of
all-cause mortality for high versus low intake (p for interaction = 0.88), or per 100 g per day
(p for interaction = 0.21).
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Table 7. Association between intake of different types of meat and risk of colorectal cancer. Stratified by dietary guideline compliance, n = 6282.

Dietary Guideline Compliance 1
Low, No. of Cases High, No. of Cases Low, IR 2 High, IR 2 Low, HR (95%CI) 3 High, HR (95%CI) 3 p-Value for

InteractionsMeat Intake

Red meat 4

Low 27 37 259 209 1.00 Reference 1.00 Reference
0.53High 34 29 230 242 0.95 (0.55;1.64) 1.06 (0.62;1.81)

Per 100 g/day 0.94 (0.51;1.73) 1.12 (0.59;2.12) 0.45

Processed meat 5

Low 27 38 262 205 1.00 Reference 1.00 Reference
0.47High 34 28 227 252 0.97 (0.55;1.70) 1.22 (0.70;2.12)

Per 50 g/day 1.24 (0.83;1.86) 1.03 (0.62;1.73) 0.97

Poultry 6

Low 26 27 193 186 1.00 Reference 1.00 Reference
0.75High 35 39 297 258 1.72 (1.03;2.87) 1.52 (0.93;2.50)

Per 100 g/day 1.50 (0.56;4.00) 1.29 (0.48;3.48) 0.89

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Low compliance < 3.1 on the Dietary Guideline Compliance Score; high compliance ≥ 3.1 on the Dietary
Guideline Compliance Score. Dietary Guideline Compliance Score expresses the dietary compliance with the five quantitative Danish dietary guidelines on fruit and vegetables, fish, whole grain, saturated fatty
acids, and added sugars. It can vary between 0 and 5. 2 Per 100,000 person-years. 3 Adjusted by sex, age, educational attainment, ethnicity, smoking, physical activity, alcohol, BMI, and total energy intake. 4 Red
meat intake: low < 65 g/day; high ≥ 65 g/day. 5 Processed meat intake: low < 35 g/day; high ≥ 35 g/day. 6 Poultry intake: low < 16 g/day; high ≥ 16 g/day.
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Table 8. Association between intake of different types of meat and risk of all-cause mortality. Stratified by dietary guideline compliance, n = 9848.

Dietary Guideline
Compliance 1 Low, No. of

Cases
Medium, No.

of Cases
High, No. of

Cases Low, IR 2 Medium, IR 2 High, IR 2 Low, HR
(95%CI) 3

Medium, HR
(95%CI) 3

High, HR
(95%CI) 3

p-Value for
Interactions

Meat Intake

Red meat 4

Low 29 82 56 514 615 637 1.00 Reference 1.00 Reference 1.00 Reference
0.98Medium 99 191 66 700 654 579 1.18 (0.77;1.80) 1.00 (0.77;1.32) 0.94 (0.65;1.36)

High 44 58 15 472 511 487 1.07 (0.64;1.76) 0.85 (0.59;1.24) 0.76 (0.41;1.41)
Per 100 g/day 1.03 (0.73;1.45) 0.87 (0.64;1.18) 0.78 (0.46;1.32) 0.85

Processed meat 5

Low 36 86 58 739 717 662 1.00 Reference 1.00 Reference 1.00 Reference
0.65Medium 85 176 67 607 611 570 1.12 (0.75;1.70) 0.91 (0.70;1.20) 0.98 (0.67;1.44)

High 51 69 12 498 527 437 0.83 (0.50;1.38) 1.07 (0.74;1.54) 0.80 (0.39;1.62)
Per 50 g/day 0.82 (0.63;1.07) 1.12 (0.91;1.37) 0.91 (0.59;1.39) 0.28

Poultry 6

Low 63 125 37 811 930 711 1.00 Reference 1.00 Reference 1.00 Reference
0.88Medium 77 135 65 563 501 539 1.24 (0.88;1.75) 0.89 (0.69;1.14) 1.03 (0.68;1.54)

High 32 71 35 418 527 583 0.87 (0.56;1.36) 0.95 (0.71;1.28) 0.96 (0.60;1.55)
Per 100 g/day 0.93 (0.48;1.81) 0.77 (0.47;1.26) 1.41 (0.72;2.78) 0.21

Abbreviations: n, number of participants; IR, incidence rates; HR, hazard ratios; CI, confidence interval. 1 Low compliance < 2.4 on the Dietary Guideline Compliance Score; Medium compliance 2.4–3.7 on the
Dietary Guideline Compliance Score; high compliance > 3.7 on the Dietary Guideline Compliance Score. Dietary Guideline Compliance Score expresses the dietary compliance with the five quantitative Danish
dietary guidelines on fruit and vegetables, fish, whole grain, saturated fatty acids, and added sugars. It can vary between 0 and 5. 2 Per 100,000 person-years. 3 Adjusted by sex, age, educational attainment,
ethnicity, smoking, physical activity, alcohol, BMI, and total energy intake. 4 Red meat intake: low < 41 g/day; medium 41–97 g/day; high > 97 g/day. 5 Processed meat intake: low < 19 g/day; medium
19–58 g/day; high > 58 g/day. 6 Poultry intake: low < 1 g/day; medium 1–34 g/day; high > 34 g/day.
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4. Discussion
4.1. Colorectal Cancer

We found no significant association between red meat or processed meat intake
and CRC risk. For poultry, however, high compared with low intake increased CRC risk
significantly by 62%, but we found no increased CRC risk per 100 g poultry per day.

In accordance with our result on red meat, several prospective cohort studies rep-
resenting more than 10 European countries, including Denmark, found no association
between red meat intake and CRC risk [16–19], but an increased hazard ratio of CRC per 1
serving of red meat per day was seen in two American prospective cohorts [20]. In meta-
analyses covering America, Australia, European and Asian countries, a positive association
between red meat intake and CRC risk has been observed [19,21,22]. The association was
stronger in Asian and Australian cohorts compared with European and North American
cohorts [21]. The latest meta-analysis performed by the World Cancer Research Fund
Continuous Update Project found that red meat intake was positively associated with CRC
risk [23].

It is difficult to obtain and compare information about actual meat intake (g/day)
for different types of meat in different cohorts, which affects the possibility to compare
outcomes in studies of effects of high versus low meat intake. For example, high red meat
intake in an Asian cohort may be similar in magnitude to low red meat intake in some
Western cohorts.

In contrast to our results on processed meat, others found positive associations be-
tween processed meat intake and CRC risk in American, Australian, Asian, and European
cohorts [16,17,20–23]. However, no association was found in the Danish Diet, Cancer and
Health cohort study [18].

Studies on the effects of meat intake from different countries and continents can be
difficult to compare because the proportions of the different types of red and processed
meat differ significantly between regions. The types of meat—both red and processed
meat—constitute different hazards due to their structure and composition. Moreover,
certain meat subtypes may be more prevailing in unhealthy diets than others, which can
affect the risk estimates. Therefore, analyses on effects of meat subtypes can contribute
to our understanding of differences observed in different cohorts and are warranted in
future studies.

In a meta-analysis comparing the highest versus lowest red meat intake in Asian and
European cohorts, Carr et al. [24] found that beef intake was associated with an increased
risk of CRC in European cohorts but no association was found for pork. In a Danish cohort,
no associations were seen for beef or pork intake and colon cancer risk but beef intake was
associated with decreased risk and pork intake with increased risk of rectal cancer [18].
We had too few cases to make subgroup analysis on red meat intake, but from analysis
of dietary patterns among the participants [25], we know that pork constitutes a slightly
higher part of their red meat intake than beef/veal, which may have affected our findings.

For poultry intake, our results were in contrast with what others have found. No
association between poultry intake and CRC risk was reported by the World Cancer
Research Fund Continuous Update Project [23] or seen in European cohorts [16–18]. A
decreased CRC risk was associated with 50 g poultry increment per day in a meta-analysis
including prospective cohort studies from America, Australia, Europe, and Japan [26].
Thus, more studies are needed to confirm our findings.

A pronounced difference in meat content in high-meat diets with different healthy
eating indices was found by Kappeler et al. [4]. Thus, comparing groups with low and
high meat intake without considering dietary quality and what foods replace the meat will
simultaneously be a comparison of healthy and unhealthy diets. Therefore, we analysed our
data by looking at the effects of meat intake stratified by DGCS to reduce the confounding
from dietary quality. However, when stratified by DGC, we found no statistically significant
differences in the associations between meat intake and CRC risk in low-compliers and
high-compliers.
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Norat et al. [16] found that the CRC risk associated with high intakes of red and
processed meat was more pronounced in participants from a European cohort including
Denmark with low and medium fibre intake (≤26–28 g/day) compared with those with
high fibre intake (>26–28 g/day). Others have found that in two US cohorts, an increase in
total fibre, cereal fibre, or whole-grain intake of 5 g per day reduced CRC risk by 7–25%,
while fibres from fruit and vegetables did not have such effect [27]. From dietary pattern
analyses of our participants’ diet, we know that those who comply well with dietary
guidelines had both a high whole-grain intake and total fibre intake, but it apparently did
not influence the CRC risk associated with meat intake.

4.2. All-Cause Mortality

We found no significant associations between red meat, processed meat, and poultry
intake and all-cause mortality.

Similar results were found for red meat in a large American cohort [4] but not in
another American cohort [6], and not in European cohorts [6,28]. Three meta-analyses
showed no associations between red meat intake and all-cause mortality risk [5,6,29], while
one meta-analysis showed that each additional intake of 100 g red meat/day was positively
associated with all-cause mortality [30].

In contrast to our results, in a European cohort including Denmark, intake of processed
meat was positively associated with all-cause mortality [28], which was also the result of
four meta-analyses [5,6,29,30].

In a recent meta-analysis, Han et al. found a small, positive association between red
and processed meat intake and cancer mortality, but the evidence was rated to be of low
certainty [31].

White meat (including chicken, turkey, and rabbit) intake was not associated with
all-cause mortality in meta-analyses of prospective cohort studies [5,28]. Likewise, no
association was found between poultry intake and CRC mortality in a dose-response meta-
analysis of prospective cohort studies [26], and no association was found between poultry
intake and cancer mortality in a meta-analysis of prospective cohort studies [32].

In our study, a diet composition that did not comply well with the official, quantitative
Danish dietary guidelines (independent of meat content) was significantly associated with
mortality risk in the least adjusted model (adjusted by sex and age) (HR 1.66; 95%CI
1.32–2.10). However, DGCS was not significantly associated with mortality risk in the mul-
tivariate model (adjusted by sex, age, educational attainment, ethnicity, smoking, physical
activity, alcohol, BMI, and total energy intake), and p for trend showed no significant effect
of DGCS.

Kappeler et al. [4] found a 27% decreased mortality risk among Americans with the
top third Healthy Eating Index score (developed by the US Department of Agriculture)
compared with the bottom third Healthy Eating Index score. Unfortunately, these authors
did not estimate the all-cause mortality risk in participants with different meat intake
stratified by dietary quality.

4.3. Strengths and Limitations

Our study had several strengths. The studied outcomes were based on national reg-
isters with high validity and completeness, and we included complete information on
migration and death ensuring complete follow-up of the study cohort. The linkage also
enabled us to include only incident cases of disease and to minimise the risk of reverse
causality as we excluded those with disease before baseline. The study included comprehen-
sive information on dietary components, which made it possible to evaluate if associations
differed with DGC. The diet registration for each participant included seven days including
weekend days, and the data collection process in the study population covered all seasons
to allow for seasonal variations in dietary data on study population basis.

However, the study also had limitations. The dietary surveys were representative
regarding gender and age. However, in the latest surveys, participants with short education
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were under-represented, which may limit the generalisability of the findings. In addition,
the study only included one dietary registration for each individual. Therefore, it was
assumed that the diet composition did not change during follow-up, but if the population
had large variations in DGC during follow-up, this would influence the estimated asso-
ciations. Finally, as mentioned previously, the size of the study population affected the
power to identify statistically significant associations, especially in analyses on interactions
between meat intake and DGC, where the numbers of participants in groups were low.

In the analyses, BMI was included as a confounder, as is common practice in similar
studies. However, it is likely that BMI is a mediator instead of a confounder in the pre-
sented associations, implying that the presented results have been over-adjusted. Analyses
without BMI in the model (data not shown) showed that inclusion of BMI only mildly
attenuated the estimates, and that the results on low DGCS did not become significant
when BMI was not included in the model.

We did not find statistically significant associations between meat intake and CRC or
mortality risk. However, the ability to reach statistically significant results is influenced
by many factors. For example, since the study population was 15–75 years at baseline, a
large proportion of the population was too young to be at real risk of developing CRC. This
is why we only studied CRC risk among individuals aged 50 years and older. Thus, the
number of outcomes could be an explanation why the associations between meat intake
and the CRC risk was non-significant. Similarly, a large proportion of the population were
too young to be at an appreciable mortality risk.

Analyses of dietary patterns in our cohort showed that a low dietary content of one
type of meat, e.g., poultry, was associated with a high dietary content of other types of meat,
e.g., red meat [25]. Thus, dietary content of meat types could be confounders. Before we
made the estimates of associations between meat intake and disease risk, it was not known
to us exactly which types of dietary meat content were associated, and, therefore, we did
not include different types of meat in the same analyses. However, in future analyses, it
may be appropriate to take dietary content of other types of meat or other replacement
foods into consideration.

Another limitation was that the size of the study population restricted our opportunity
to study differences between those with very low and those with a very high meat intake.
In analyses of CRC risk, we were only able to divide the population’s meat intake into two
groups instead of quartiles. This introduced some arbitrariness around cut-off values of
meat intake since we split the population into two groups without having a meaningful
difference for meat consumed around the median. However, in the interpretation of results,
we also focused on estimates of associations with meat intake on a continuous scale, which
did not suffer from this limitation.

5. Conclusions

We showed no significant associations between red and processed meat intake and
risk of CRC and all-cause mortality. A significant increase in CRC risk, but not in all-
cause mortality, was found for high versus low poultry intake but not for risk change per
100 g increment per day. None of these associations were modified by dietary guideline
compliance.

Supplementary Materials: The following are available online at https://www.mdpi.com/2072-6643
/13/1/32/s1, Table S1: Baseline characteristics of the colorectal cancer study population stratified by
dietary guideline compliance and intake of processed meat; Table S2: Baseline characteristics of the
colorectal cancer study population stratified by dietary guideline compliance and intake of poultry.

Author Contributions: A.B.-J. prepared the data on dietary intake for the statistical analyses. S.P.M.
and L.C.T. procured all register-based information and performed the statistical analyses. H.M.
prepared the draft manuscript. All authors contributed to the study hypothesis, the study design,
interpretation of results, and preparation of the final manuscript. All authors have read and agreed
to the published version of the manuscript.

https://www.mdpi.com/2072-6643/13/1/32/s1
https://www.mdpi.com/2072-6643/13/1/32/s1


Nutrients 2021, 13, 32 13 of 14

Funding: This study was supported financially by Promilleafgiftsfonden for Landbrug, Denmark
(https://promilleafgiftsfonden.dk/).

Institutional Review Board Statement: The Danish National Surveys on Diet and Physical Activity
have been conducted in accordance with the guidelines laid down in the Declaration of Helsinki
and have been approved by the Danish Data Protection Agency. The Danish National Committee
on Health Research Ethics has decided that, according to Danish Law, the studies do not require
approval.

Informed Consent Statement: Verbal informed consent was obtained from all subjects.

Data Availability Statement: Due to Danish law, the confidential health care data used in this
study can only be accessed through the servers of Statistics Denmark. Access is granted upon
request if the applicant fulfils the criteria for access. Statistics Denmark can be contacted by e-mail:
databanker@dst.dk.

Conflicts of Interest: The authors declare no conflict of interest regarding this manuscript. The
funders had no role in the design of the study; in the collection, analyses, or interpretation of data;
in the writing of the manuscript; or in the decision to publish the results.

References
1. International Agency for Research on Cancer. Carcinogenicity of consumption of red and processed meat. Lancet Oncol. 2015, 16,

1599–1600. [CrossRef]
2. International Agency for Research on Cancer. Red meat and processed meat. In IARC Monographs on the Evaluation of Carcinogenic

Risks to Humans, No. 114; International Agency for Research on Cancer: Lyon, France, 2018.
3. World Cancer Research Fund/American Institute for Cancer Research. Continuous Update Project Report: Meat, Fish and Dairy

Products and the Risk of Cancer; World Cancer Research Fund International: London, UK, 2018; pp. 1–78.
4. Kappeler, R.; Eichholzer, M.; Rohrmann, S. Meat consumption and diet quality and mortality in NHANES III. Eur. J. Clin. Nutr.

2013, 67, 598–606. [CrossRef] [PubMed]
5. Abete, I.; Romaguera, D.; Vieira, A.R.; Lopez De Munain, A.; Norat, T. Association between total, processed, red and white meat

consumption and all-cause, CVD and IHD mortality: A meta-analysis of cohort studies. Br. J. Nutr. 2014, 112, 762–775. [CrossRef]
[PubMed]

6. Wang, X.; Lin, X.; Ouyang, Y.Y.; Liu, J.; Zhao, G.; Pan, A.; Hu, F.B. Red and processed meat consumption and mortality:
Dose–response meta-analysis of prospective cohort studies. Public Health Nutr. 2015, 19, 893–905. [CrossRef] [PubMed]

7. Etemadi, A.; Sinha, R.; Ward, M.H.; Graubard, B.I.; Inoue-Choi, M.; Dawsey, S.M.; Abnet, C.C. Mortality from different causes
associated with meat, heme iron, nitrates, and nitrites in the NIH-AARP Diet and Health Study: Population based cohort study.
BMJ 2017, 357, j1957. [CrossRef] [PubMed]

8. Yip, C.S.C.; Lam, W.; Fielding, R. A summary of meat intakes and health burdens. Eur. J. Clin. Nutr. 2018, 72, 18–29. [CrossRef]
[PubMed]

9. Mejborn, H.; Biltoft-Jensen, A.; Hansen, M.; Licht, T.R.; Olesen, P.T.; Ravn-Haren, G.; Sørensen, I.K. Mechanisms behind Cancer
Risks Associated with Consumption of Red and Processed Meat. 2016. Available online: https://www.food.dtu.dk/-/media/In
stitutter/Foedevareinstituttet/Publikationer/Pub-2016/Rapport-Mechanisms-behind-cancer-risks-associated-with-consump
tion-of-red-and-processed-meat-pdf-.ashx?la=da&hash=51584FDDB4954D7C72208FECAB996E47512E3E35 (accessed on 15
November 2020).

10. Nordman, M.; Matthiessen, J.; Biltoft-Jensen, A.; Ritz, C.; Hjorth, M.F. Weekly variation in diet and physical activity among
4-75-year-old Danes. Public Health Nutr. 2020, 23, 1350–1361. [CrossRef]

11. Biltoft-Jensen, A.; Matthiessen, J.; Rasmussen, L.B.; Fagt, S.; Groth, M.V.; Hels, O. Validation of the Danish 7-day pre-coded food
diary among adults: Energy intake v. energy expenditure and recording length. Br. J. Nutr. 2009, 102, 1838–1846. [CrossRef]

12. Pedersen, C.B. The Danish civil registration system. Scand. J. Public Health 2011, 39, 22–25. [CrossRef]
13. Gjerstorff, M.L. The Danish cancer registry. Scand. J. Public Health 2011, 39, 42–45. [CrossRef]
14. Lynge, E.; Sandegaard, J.L.; Rebolj, M. The Danish national patient register. Scand. J. Public Health 2011, 39, 30–33. [CrossRef]
15. Jensen, V.M.; Rasmussen, A.W. Danish education registers. Scand. J. Public Health 2011, 39, 91–94. [CrossRef] [PubMed]
16. Norat, T.; Bingham, S.; Ferrari, P.; Slimani, N.; Jenab, M.; Mazuir, M.; Overvad, K.; Olsen, A.; Tjønneland, A.; Clavel, F.; et al.

Meat, fish, and colorectal cancer risk: The European prospective investigation into cancer and nutrition. J. Natl. Cancer Inst. 2005,
97, 906–916. [CrossRef] [PubMed]

17. Parr, C.L.; Hjartåker, A.; Lund, E.; Veierød, M.B. Meat intake, cooking methods and risk of proximal colon, distal colon and rectal
cancer: The Norwegian Women and Cancer (NOWAC) cohort study. Int. J. Cancer 2013, 133, 1153–1163. [CrossRef] [PubMed]

18. Egeberg, R.; Olsen, A.; Christensen, J.; Halkjær, J.; Jakobsen, M.U.; Overvad, K.; Tjønneland, A. Associations between red meat
and risks for colon and rectal cancer depend on the type of red meat consumed. J. Nutr. 2013, 143, 464–472. [CrossRef] [PubMed]

19. Alexander, D.D.; Weed, D.L.; Miller, P.E.; Mohamed, M.A. Red Meat and Colorectal Cancer: A Quantitative Update on the State
of the Epidemiologic Science. J. Am. Coll. Nutr. 2015, 34, 521–543. [CrossRef]

https://promilleafgiftsfonden.dk/
http://dx.doi.org/10.1016/S1470-2045(15)00444-1
http://dx.doi.org/10.1038/ejcn.2013.59
http://www.ncbi.nlm.nih.gov/pubmed/23486512
http://dx.doi.org/10.1017/S000711451400124X
http://www.ncbi.nlm.nih.gov/pubmed/24932617
http://dx.doi.org/10.1017/S1368980015002062
http://www.ncbi.nlm.nih.gov/pubmed/26143683
http://dx.doi.org/10.1136/bmj.j1957
http://www.ncbi.nlm.nih.gov/pubmed/28487287
http://dx.doi.org/10.1038/ejcn.2017.117
http://www.ncbi.nlm.nih.gov/pubmed/28792013
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2016/Rapport-Mechanisms-behind-cancer-risks-associated-with-consumption-of-red-and-processed-meat-pdf-.ashx?la=da&hash=51584FDDB4954D7C72208FECAB996E47512E3E35
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2016/Rapport-Mechanisms-behind-cancer-risks-associated-with-consumption-of-red-and-processed-meat-pdf-.ashx?la=da&hash=51584FDDB4954D7C72208FECAB996E47512E3E35
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2016/Rapport-Mechanisms-behind-cancer-risks-associated-with-consumption-of-red-and-processed-meat-pdf-.ashx?la=da&hash=51584FDDB4954D7C72208FECAB996E47512E3E35
http://dx.doi.org/10.1017/S1368980019003707
http://dx.doi.org/10.1017/S0007114509991292
http://dx.doi.org/10.1177/1403494810387965
http://dx.doi.org/10.1177/1403494810393562
http://dx.doi.org/10.1177/1403494811401482
http://dx.doi.org/10.1177/1403494810394715
http://www.ncbi.nlm.nih.gov/pubmed/21775362
http://dx.doi.org/10.1093/jnci/dji164
http://www.ncbi.nlm.nih.gov/pubmed/15956652
http://dx.doi.org/10.1002/ijc.28101
http://www.ncbi.nlm.nih.gov/pubmed/23401013
http://dx.doi.org/10.3945/jn.112.168799
http://www.ncbi.nlm.nih.gov/pubmed/23427329
http://dx.doi.org/10.1080/07315724.2014.992553


Nutrients 2021, 13, 32 14 of 14

20. Bernstein, A.M.; Song, M.; Zhang, X.; Pan, A.; Wang, M.; Fuchs, C.S.; Le, N.; Chan, A.T.; Willett, W.C.; Ogino, S.; et al. Processed
and unprocessed red meat and risk of colorectal cancer: Analysis by tumor location and modification by time. PLoS ONE 2015,
10, e135959. [CrossRef]

21. Schwingshackl, L.; Schwedhelm, C.; Hoffmann, G.; Knüppel, S.; Laure Preterre, A.; Iqbal, K.; Bechthold, A.; De Henauw, S.;
Michels, N.; Devleesschauwer, B.; et al. Food groups and risk of colorectal cancer. Int. J. Cancer 2018, 142, 1748–1758. [CrossRef]

22. Zhao, Z.; Wang, F.; Chen, D.; Zhang, C. Red and processed meat consumption and colorectal cancer risk: A systematic review
and meta-analysis. Oncotarget 2017, 8, 83306–83314. [CrossRef]

23. Vieira, A.; Abar, L.; Chan, D.S.M.; Vingeliene, S.; Polemiti, E.; Stevens, C.; Greenwood, D.; Norat, T. Foods and beverages and
colorectal cancer risk: A systematic review and meta-analysis of cohort studies, an update of the evidence of the WCRF-AICR
Continuous Update Project. Ann. Oncol. 2017, 28, mdx171. [CrossRef]

24. Carr, P.R.; Walter, V.; Brenner, H.; Hoffmeister, M. Meat subtypes and their association with colorectal cancer: Systematic review
and meta-analysis. Int. J. Cancer 2016, 138, 293–302. [CrossRef] [PubMed]

25. Mejborn, H.; Møller, S.P.; Thygesen, L.C.; Kørup, K.; Biltoft-Jensen, A. Dietary Patterns, Meat Intake and Health 2019;
Report; National Food Institute, Technical University of Denmark: Lyngby, Denmark, 2019; 80p, Available online:
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2019/Rapport-Dietary-patter
ns-meat-intake-and-health.ashx?la=da&hash=6EC7F59E71A9E798A0FE6E27B51155CE5BBB0529 (accessed on 15 December
2020).

26. Shi, Y.; Yu, P.W.; Zeng, D.Z. Dose–response meta-analysis of poultry intake and colorectal cancer incidence and mortality. Eur. J.
Nutr. 2015, 54, 243–250. [CrossRef]

27. He, X.; Wu, K.; Zhang, X.; Nishihara, R.; Cao, Y.; Fuchs, C.S.; Giovannucci, E.L.; Ogino, S.; Chan, A.T.; Song, M. Dietary intake of
fiber, whole grains and risk of colorectal cancer: An updated analysis according to food sources, tumor location and molecular
subtypes in two large US cohorts. Int. J. Cancer 2019, 145, 3040–3051. [CrossRef] [PubMed]

28. Rohrmann, S.; Overvad, K.; Bueno-de-Mesquita, H.B.; Jakobsen, M.U.; Egeberg, R.; Tjønneland, A.; Nailler, L.; Boutron-Ruault,
M.-C.; Clavel-Chapelon, F.; Krogh, V.; et al. Meat consumption and mortality-results from the European Prospective Investigation
into Cancer and Nutrition. BMC Med. 2013, 11, 63–74. [CrossRef] [PubMed]

29. Larsson, S.C.; Orsini, N. Red meat and processed meat consumption and all-cause mortality: A meta-analysis. Am. J. Epidemiol.
2014, 179, 282–289. [CrossRef]

30. Schwingshackl, L.; Schwedhelm, C.; Hoffmann, G.; Lampousi, A.M.; Knüppel, S.; Iqbal, K.; Bechthold, A.; Schlesinger, S.; Boeing,
H. Food groups and risk of all-cause mortality: A systematic review and meta-analysis of prospective studies. Am. J. Clin. Nutr.
2017, 105, 1462–1473. [CrossRef]

31. Han, M.A.; Zeraatkar, D.; Guyatt, G.H.; Vernooij, R.W.M.; Dib, R.E.; Zhang, Y.; Algarni, A.; Leung, G.; Storman, D.; Valli, C.; et al.
Reduction of red and processed meat intake and cancer mortality and incidence: A systematic review and meta-analysis of cohort
studies. Ann. Intern. Med. 2019, 171, 711–720. [CrossRef]

32. Zhang, Z.; Chen, G.C.; Qin, Z.Z.; Tong, X.; Li, D.P.; Qin, L.Q. Poultry and Fish Consumption in Relation to Total Cancer Mortality:
A Meta-Analysis of Prospective Studies. Nutr. Cancer 2018, 70, 204–212. [CrossRef]

http://dx.doi.org/10.1371/journal.pone.0135959
http://dx.doi.org/10.1002/ijc.31198
http://dx.doi.org/10.18632/oncotarget.20667
http://dx.doi.org/10.1093/annonc/mdx171
http://dx.doi.org/10.1002/ijc.29423
http://www.ncbi.nlm.nih.gov/pubmed/25583132
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2019/Rapport-Dietary-patterns-meat-intake-and-health.ashx?la=da&hash=6EC7F59E71A9E798A0FE6E27B51155CE5BBB0529
https://www.food.dtu.dk/-/media/Institutter/Foedevareinstituttet/Publikationer/Pub-2019/Rapport-Dietary-patterns-meat-intake-and-health.ashx?la=da&hash=6EC7F59E71A9E798A0FE6E27B51155CE5BBB0529
http://dx.doi.org/10.1007/s00394-014-0705-0
http://dx.doi.org/10.1002/ijc.32382
http://www.ncbi.nlm.nih.gov/pubmed/31044426
http://dx.doi.org/10.1186/1741-7015-11-63
http://www.ncbi.nlm.nih.gov/pubmed/23497300
http://dx.doi.org/10.1093/aje/kwt261
http://dx.doi.org/10.3945/ajcn.117.153148
http://dx.doi.org/10.7326/M19-0699
http://dx.doi.org/10.1080/01635581.2018.1412474

	Introduction 
	Materials and Methods 
	Definitions 
	Diet Information and Study Population 
	Register-Based Information 
	Analyses 
	Meat Intake and Dietary Guideline Compliance 
	Associations between Meat Intake and Dietary Guideline Compliance and Outcomes 
	Associations between Meat Intake and Outcomes Stratified by Dietary Guideline Compliance 

	Results 
	Association between Meat Intake and Colorectal Cancer and All-Cause Mortality 
	Association between Dietary Guideline Compliance and Colorectal Cancer and All-Cause Mortality 
	Association between Meat Intake and Colorectal Cancer and All-Cause Mortality, Stratified by Dietary Guideline Compliance 

	Discussion 
	Colorectal Cancer 
	All-Cause Mortality 
	Strengths and Limitations 

	Conclusions 
	References

