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FIGURE 1. Total mortality by alcohol consumption in relative risk,
with abstainers as referents. Estimates of alcohol consumption in drinks/d:
Japan, Japanese Physicians’ Study (43); British, British Regional Heart
Study (44); ACS, American Cancer Society Study (34); Kaiser, Kaiser
Permanente Study (45); Brit MD, British Doctors’ Study (46), for men with
no history of cardiovascular discase at baseline; Kaiser (W), Kaiser Per-

manente Study (47), white subjects; Kaiser (B), Kaiser Permanente Study
(47), black subjects.

Eric B. Rimm and Curtis Ellison, Alcohol in the Mediterranean diet,
= Am. J. Clin. Nutr., 61, 13785-82S, (1995).
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