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5 F.;—-‘«‘ "0" ﬁv‘%‘—’% (SR
Nutrition Information ZE2E5H

Per 100 g 8] 1003
Energy 339.231 keal [ 33 139 T+
Protein 23,698 g AR BIR
Fat, Total 20,235 g | UE 20,2 %,
- Saturated fatty acids 12,958 g -NHELE 13.0 3,
- Trans fatty acids 0,299 g -RAENE 0.0 3,
Carbohydrates 16213 g EAEED 16.2 L,
- Sugars 0.499 g - ¥ 0.0 5%
Sodium 456,445 mg # 456 5
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Nutrition Information SZEZE&F
Servingis) Per Package ' BREMSEHa=8H 2
serving Size | BHAE 509/
Per Serving / % Chinese NRV
HaHam Per Serving/
BaHa=l
TS RSSE
[SFid:r
Energy | BB 170 keal | FF 8%
Protein /| EEAE 11.8 g / 3%, 20%:
Fat, Total | SRR 1049/ 3% 17%
- Saturated fatty acids / BRI ES K & 6.5 /5 32%
- Trans fatty acids | R A EIE 0.0 g / 3
Carbohydrates /| IR S8 760/ 5 3%
- Sugars | ¥ 0.0 g/ 34
Sodium / §8 228 mg /| B 11%;
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Nutrition Information rer package
(1 Serving Per Package)

Energy 188 kcal, Protein 13.2 q, Fat, Tetal 11.2 g, Saturated fatty acids 7.2 g,
Tran=z fatty acidzs 0.0 g, Carbohydratez .5 g, Sugarz 0.0 g,
Sodium 254 mg
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@ﬂ'gﬁ‘%fﬂft\

z _ ; > 2O
AFHA ST IRRIRIE R
S B R ‘ﬁ[ﬁ i ¢ USDA National Nutrient
Database for Standard Reference ) .
(http://www.nal.usda.gov/fnic/foodcomp/search/)

USDA aawm,a, NUTRIENT DATA
= fesearch - | ABORATORY

Search the USDA National Nutrient Database for Standard
Reference

- . I = S R N St Y Fend R o g ) TN
EOTEr 0p 10 O XeYwords which Desl descripe [he I0OQ 11em. To further limit the search, select a Speciliic rood

Group.
Ceriain codes can also be searched: NDB number (the USDA S-digit Muirient Databank identifier); the USDA
compodity code; and the UBMIS number for specific cuts of meat (enter the # symbol followed without a space

by the LRMIS code).

Eeyword(s): Helg
Select Food Group:| AlFadGroegs -
Subemit

To view reports on foods by single nutrients, such as calciom or miacin, go to Nutpieps Lists,

Ten rh e A gasses S0 Astacate sr TR Aasiwnan T s b an
Use these links to access 3831 datasets or SR21 documentation.

How to gel
Home NLC_ESS Partl 090612_Chi.ppt



http://www.nal.usda.gov/fnic/foodcomp/search/
http://www.nal.usda.gov/fnic/foodcomp/search/

Centre for Food Safety

fr BT 4
3 Feod und Environmental

Hygicne Department

ligﬁ%#%q:“b‘

| ,@ 531 5VH

2. o A PIARIE LA A #J’FJIZJL* ey McCance
and Widdowson' s the Composition of
Foods ) .(http://www.food.gov.uk/science/dietarysurvey
s/dietsurveys/)

McCance and Widdowson's

THE COMPOSITION

FOODS

FERIC)
3 £ FAR ML
ANl
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PR A AR E T R Y (NUTTAB 2006
Australian Food Composition Tables )

(http://www.foodstandards.gov.au/monitoringandsurveill
ance/nuttab2006/)

@ FOOD xS

T etk e ERSEE TR B R

| Homea | Predows page |

Search for a food

::5‘"""“ Al food groups v
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4. Puwastien P, Burlingame B, Raroengwichit M, & Sungpuag
P. (2000). ASEAN Food Composition Tables 2000 (1st
Ed.). Thailand: Institute of Nutrition, Mahildol University
(INMU). ISBN: 974-664-480-7.
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5. %H%’~ﬁ£bﬁﬁ
| = e (2002) o (1R
,Q?JEE}'JJ%2002>> o fI1

ol 57%11@; IR L £

%E‘iﬁ = é;g Fl1 D“
? _'%1 [E[[l TL[A ° s bt I

ISBN 7-81071-180- 6 e |
6. fHF 4; (2005) Y
7]

<< I[ [E&l PL Ry 5 7 ., 2
2054 >> ( JJT JS i e 4"@1‘%5“? 2004
F—j \ T » __.—? = o [ B\ :_t. llnl
_Fh j@% e L['}T’g% ° F C'nfl‘;iiﬁ?h;f

—3 L1

ISBN: 7-81071-678-6 -
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1. B HEK
Factors, Release 6 (2007) )

3

S ¢ USDA Table of Nutrient Retention

Centre for Food Safety

ligﬁ%#%q:“b‘

(http://www.ars.usda.gov/Services/docs.htm?docid=9448)

T L L L e ree=——

S St O Bagetasltia
ﬁ % .ﬁ.gncunura' ﬁnmmh Smwcu

temltuvilla b B&RC tHunumn Mutrissn Nutrsent Diats |

=TI

UsDA Table of Hutrient Retention Factors, Release &
{2007}

Release 6, of this data set, replaces the
previous release, Release 3, issued in 2003,
The data set contains the factors for
calculating retention of 26 vitamins, minerals
and alcohol during food preparation. Factors
IM| for the other 25 food componants In Release

< lcadons 4 are unchanged. Factors for total

Z choline have been added to this release.
USDA Naticral Mutnent

Database for Standand
faferance USDA Table of Mutrient Refention
Mutritiva Valug of Focds, Factors, Belease & {124 Kb)

Home and Gardan
Bullgtin Ne. T2 (H3-T2)
Added Sugars

Chiobne, Ralesie 2
(2008)

Flarepnonds, Release 3.1
{2007)

Fludride, Relense 2
{2005]

Data (545 Kb)
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You Bt Aeres Proeducts b Sereeons / USDA Table of Nutners Setenbon Facto e

Products & Services

ARS Products & Services
Links

o MRS Prodecis & Sarveies

o TEETHAM

itnct Us| En Espeaiod
i

e, Relesse & (2007)

¥
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(0 4yz2n,
G, I@ %ﬁ? fﬁi‘ m% j:fe%u

2. S B H ¥ ‘ﬁ[ﬁ H { Agriculture Handbook No. 102, Food
Yields Summarized by Different Stages of Preparation )
(http://www.ars.usda.gov/Services/docs.htm?docid=9447)

summarized by different stages
of preparation

== food yields
:
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3. A B AW R BREBIER A5 A 18R
(“International Food Composition Tables Directory”)
(http://www.fao.org/infoods/directory en.stm)

Agriculture and Consumer Protection Dapartment englsh  Tfrangals | espafol l

A :f'-.".-!- '-'-:"- - -_ - - ;:'
sl == Nutrition and consumer protection (F & ':’)I

copex Alimentarius  [ITTIEN-TTTTTW|

International Food Composition Tables
Directory

Tha DIRECTORY was first compiled in September 1938. It &

Tha Infs Pl updated regulardy, as we becoms aware of new publicabons.

ol Food Da‘a Syslems Most of the tables are not held by the INODDS Secratanak,

and many are cubt of pnnt. Howevaer, nmumbers of copies are

hald v hbranes arcound the world and can be aften be

abtamed by Bbrary sberdoan wsing the reference snformation
provided on thes hst.

M s
Aeghonal dais centres

Sl of o

eamposition & anatyais
PubSications

Srarsdsnds
Tatdes anc dalabases

Internalioenal f Mallinati-oaal

vribilsnan, niled Siales

Lalen AneErica
Mildlessl
O el

Liscasy

Training courses INFOODS handles handreds of requests sach year from usars
[T P —————— wishing to obtasn copies of these food composation tables,
therefors wWe  ame o includeng mfermation on  ther
Errtennational Food availabdity. This is meant as a sendice to wsers of food
T T p—— compasitin tables and is not a comméercial andorsemeant For
any praduct.

Presenistions
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