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Search result - " wheat flour "
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<%3§ (Japan) #BHIE (Canada)) | Record search result |

Result Wheat flour ( i 5 (Canada) )
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1) Wheat flourgioderate Gluten) 8515
Delete

Food F¥
category: { Raw materials )
Food RAE AR SRS
sub-category: ( Vermicelli, noodles and
rice products )
Food name: /\Z&¥ - i
( Wheat flour - Moderate
Gluten )
Amount: 100g edible portion
Nutrient Unit Value
Energy kecal 47
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Food Search

Step 1 Step 2 Step 3
Please select Food Please select Food Sub-category: Please select Food
Category: _ :
== procucts #| |Buckwheat A
HEStaurant's and street snacks ¢ Yermicelll, noodles and rice products | |'Wheat flour
PrEpackagesNood products | DTl . . @dium glutamate (MSG)
(Raw materials | 5auces and seasoning
N, (Processed and preserved meat | lour
Dairy products | | Corn flour
|Fruit and vegetable products Tapioca Flour
|Fish and crustacean products Eqgg, Salted
\vegetable and imitation animal oils and fat products «| | Dried shrimp v |
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Search result - " Rice "

Please select:

g _RitI v | Reselect(] - v || Reselect

Result Rice ( Vietnam )

N

Selected Item(s)

1) Wheat flourgoderate Gluten) 855

Delete

Delete

Calculate result

Food =¢ 3!
category: ( Raw materials )
R Food I R RS
B sub-category: ( Vermicelli. noodles and
B rice products )
Food name: A¥
{ Rice )
Amount: 1009 edible portion
Nutrient Unit Value
Energy keal 343
Available carbohydrate g 777
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Selected items

1) Wheat flourmoderate Gluten) 185 E
(Canada) Details
g

2)

Rice-) vietnam Detailz

Please input the amounts for producing

1 kg food product
_Cookingmethod: || @sa |
No futher processing v/ | g
No further processing v || g
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Save customized data Noadle [ Save customized da

Result Amount

1) Wheat ﬂnqr ( Moderate Gluten ) $8HEE Cooking method: No further 450 g

(Canada) Details processing
2) Rice (~) Vietnam Delalls Cooking methnﬁ:ph?gtggi':ﬁé 550 g
Nutrient Unit Value

Energy kcal f per 100g 345
Available carbohydrate g fper 100g 7156
Sugars g fper 100g 0.2
Protein® g fper 100g 12.0
Total fat q/per 100g 4
Saturated fat q/per 100g 03
Trans fat q fper 100g 00
Sodium mg fper 100g 13

*  Crude protein content (g/100g) =Nitrogen content (%) x Mitrogen conversion factor

*  Nitrogen conversion factor for general foodstuffs is 6.25 unless a different nitrogen conversion factor is given in
a Codex standard or in @ Codex method of analysis for that food. The nitrogen conversion factor could vary
from 6.38 (whey powder, casein products or milk) to 5.7 (pearl millet grain, wheat flour, wheat grain in flour,

durum wheat semolina or soya bean).
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