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— \’f - o ' . _l‘/ N
- l kd B I * N - J a
UEDA Takle of Mutrient Retention Factors, Releass 8
TS = F
Food F 5 =~

Retention | Growp f;g ;
Code Code Retention Description f? f‘éf f = '/
2707 11 SWEETPOTATOES BQILED IM SEIM 85 B 95 o5 o5 Vo 8l 95 9%
2¥Da 11 SWEETPOTATOES BOILED (PARELD DRAINED 85 @ g5 o5 o5 V& gl o5 95
270G i1 SWEETPOTATOES ELD{FAREDIWATER USED 100 10| 130 100 100 100 100 100y S e i
2710 11 SWEETFOTATOES FRIED 1000 130 1130 100 100 1000 100 1040 a0y 3y o5 85
2711 i1 SWEETPOTATOES REHEATED 100 10| 100] 100 100 1000 1000 1000 S5 S5 1060 1000
2712 11 SWEETPOTATOES CHKD FROM FRH.EAKED 1000 130| 130 100 130 1000 1048 1040y 80y 8y 9% 85
2713 11 SWEETPOTATOES CED FROM FRZM. BEOILED 85 @5 &5 B85 9h O o5 = 7o g 95 O
2751 i1 TOMATOES BEOQILED/BEAKED 100 130| 130 100 100 1000 100 1000 = = 95 B85
2752 11 TOMATOES, FRIEDVEROILED 100 130| 130 100 100 1000 1000 1000 = = o5 B85
2T54 i1 TOMATOES REHEATED 100 130| 100 100 100 100 1000 100y 1008 1000 100 100
2771 11 VEG, OTHER.BAKED 1000 100| 1030|100 1000 10608 10400 1000 = o o5 95
2TFT4 11 WEG OTHER.BLO.LITTLE WATER . DRAIMED S5 @5 95| b o0 o5 = = -1 S O o
2FTTS i1 WEG OTHER.BLD,WATER COVER.DRAINED S5 95 95| b o0 o5 = = 7o a o9 85
2770 11 VEG OTHER.BLODWATER USED 100 130| 130 100 100 1000 1000 1000 = oy 95 B85
2780 11 VEG . OTHER, FRIELD 100 130| 130 100 100 1000 1000 1040 = = 95 8d
2784 i1 VEG OTHER, . STEAMED 100 130| 130 100 100 1000 100 1000 = o 95 95
2785 11 VEG OTHER.STIR FRY 100 130 130 100 100 1000 100 1000 = o o5 95
2FB8a i1 VEG OTHER,REHEATED 100 10| 100] 100 100] 1000 1000 100y Sl G5 1060 1000
2789 11 VEG, OTHER.,CKD FROM FREZMI{ELD .DRAIMD) 85 85| B85 B0 B0 = = = a0y ok o= 8d
2201 12 HUTS BAKED W/DRIPFINGS 1000 130| 1130 100 100 1000 1060 1040y 3 S o5 85
2202 =, —ILELD 100 10| 100] 10| 110 10008 Si e i
ZZ0D3 Z MHUTS. ROASTED 130 130D 13D 30| 1 100 i = 93 85
2204 iz PIMNGS 130 130 130 130 130 100 S o 95 B85

o Yp S r%i £ 4 ﬁ[ﬁ Ay ( USDA Table of Nutrient Retention Factors, Release 6
(2007) ) (http://www.ars.usda.gov/Services/docs.htm?docid=9448)
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Attachment 11 -

Indicative specific gravities of a selection of
beverages and other liquid
foods (for reference purposes only)

FEEFE = 1.01g/ml
o LR = 1554 = 1515,

1 ] Olg 100 g ? g Food group Food sub-group Indicative
—_— — 1D Specific gravity
1ml 2ml 15ml (g/mL)
— 01A1 Beer. regular alcohol 1.0
@ 01A2 Wine 1.00
101g _ 100 g _ 15 15 g F2 Vinegar 1.01 >
1m| 99 . Olml 15 ml 12A1 Honey. all types Aﬁ B
12A1 Syrup, comn, light or dark 139

YRR P BT TR A

(http://www. foodstandards

gé{/ au/ srfﬁles/r

0 (2002) € ET =S S P H
evised NIP User guide july02.pdf)
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Strawberry, Raw

Food ID: 06410038
Scientific Mame: (Fragana ananassa Duch.)
Description: Flesh and seeds. Compaosite sample analysed
Group: Fruit Unprocassed
Derivation: Analysed
Sampling Details: Resulls derived frorm 5 analyses. Heavwy metals were darived from 20th ATDS from samples purchased nationally. Aming

acids amalysed by Stale Chemistry Laboratory (1291). Proximates, Vitamins and Kinerals by Wills et al (19387). Folate Project

analysed by AGAL (1987/28). lodine, SOREB, MAMNM analysaed by AGAL (2002). | also determined in the 22nd ATDS (10
samples in total from MSW, NT, Qid, Tas & Wa), samples purchased in December 2004; S, Cr, Mi & KMo also determined in
this program. Cholesterol, retinol and fatly acids imputed based on international literature.

Reference: (1) Wills. R.B.H., Lim. J.5K. and Greenfield, H. (1987) Composition of Australian foods. 40. Temperate fruits. Food
Technology in Australia 33:520-521.530.
(2) Food Standards Australia Mew Zealand. (2003) The 20th Australian Total Diet Survey, Canberra, Food Standards
Australian Mew Zealand
(3) Australian Government Analytical Laboratory. (1991) Analysis of Breakfast Cereals. Unpublished, commissioned
— pesbdellational Food Authority

Fat Factor: 1
Hitrogen Factor: 6.25

Centre for Food Safety

gﬂbﬁ%ﬂ%

Value per 100 g

2K D
Haistre TG
76

Pratein %
Fat 016
Ash —036
Fructose 156
Glucose 126G
Sucrose 006G
Maltose 006G

2:? G\

Sugars, total
Starch

Available Carbohydrate

006G
006G

‘&Q.Q\

. Klanni
Antimony DOUG 480 000 G
N = e
Arsenic 1.6 UG Total Saturated Fatty Acids 0.0 G
Cadmium 34UG O Total Dietary Fibre
Caldum 13 WG Total Monounsaturated Fatty Acids 0.0G
Salogiyes 200G C183w3 000 G
~_Fadium 6MG CZrowld 0 MG
Zinc U2 MG Total Polyunsaturated Fatty Acids DOG NLC_ESS_Part2_090612_Chi.ppt
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Fie] 2
(W) (HFR2) (HFR3)
RICKID | IR | RISEY | PRI | FANEIEE | e | RIS
() B (%) (p) (%) ESANCT
4 ZIRE (YY) 204.93 25, 97 [198.782] 100 [198.782]
) THE | gﬁ%ﬁﬁ IfF 'F; E‘f‘ A XR,
B () NUTTAB 92213625 = 1 (21.905]
Sef 1ER (R ) [Fil [1.7] 1 1.7
T (j) Ifil - [0.1] 1 0.1
B TE PR () [fil - [0.0] 1 0
R B () A FE S 0 1 [O]
BORRBCR AT | i [2.7] 1 2.7
B | il - [2.7] 1 2.7
Elu,,\%'ﬁ(*ph) [Fil [1.4] 1 1.4
I(27h) il [6] 1 6

—
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FHEE mm g FEER 201 )
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FHE @) 17 |E0ng) EHE ) I gy
ElEE ) 011 g0 EiEE ) n B0
- SERAEE (52) 0 BI0%E) - RGP () 0 B 1003
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2 5n Ep T RN EK Ef
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s | a# A &8 . {3
BE” | T (R @ m R BB @ (%)

o ) | (%) | (%)

ta =6, [] |5e65.844| 28363 | 4.101 (1472 0.141 | 0 |59.756 |48.211 [1.172
ﬁﬁﬁﬁmmﬁ [] |[198.782| 43.543 | 3.379 (0199 O 0 | 5367 | 5387 2783
RENEN [ o1 | s0e | 0 0 i 0 | 2008 |2008 | O
E%EEE 504,728 |387.573| 748 (1371|0141 | 0 |[85.202 |74.858 |3.955
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fa 2R £ 858

ﬁﬁ&{?;_-ﬁﬂﬁﬁé 11.827
RGBT 0.0
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Nutrition Information ZEZEEFH
Per 100 ml /
F 100 EH
Energy /| BEBE 41.880 keal / FF
Protein / EEEH 0.809 g/ 3
Fat, Total | 5k 0148 g/ B
- Saturated fatty acids /| ERFIE LR 0.016 g/ 3
o i 311 _| - Trans fatty acids /| 5 P IE B 0.000 g / 3
i Carbohydrates | IR 9.207 g/ 54
f - Sugars | ¥ 3.067 g/ T
Dietary Fibre | & SR4E 0427 g I 5L
Sodium / $H4 1.930 mg | =3
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[Home | Previous page |
Lettuce, Iceburg, Raw

Food 10z 13210857
Scientific Name: Lactuca sativa
Dagcripion: Round in shapa, with packed [ayers of crisp grean laaves,
Group: Vegetables: Raw
Derivation: analysed

Sampling Details: Proximates. wWamins and minerals are derived from a composite of five purchases of common iceberg lettuces from Spdney
outlets in 1983-4 (Wills et 3l 1987) loding and some vitaming and minerals are derved from a composite sample of 8
purchases of iceberg lattuces in 2000. Folata and gome vitaming and minerals were derved rom 10 purchases of common
iceberg lettuces purchased inviclonia in 1997 (9798 Folate Program). Amino acids were determingd from a composite of £
lethuces purchased in Melboumae in 1991, As, Cd, Cu, Hg, I Ka, Ni. Pb, 5b, S8, Sn and Zn were determined from a composite of
mied letiuce types purchased nalionally (ATDS) Retinal, folic acid and CHOL are imputed.

Reference: (1) Wills, RB.H, Lim. J. 8K and Greenfield, H. (1388) Composition of Australian foeds. 32. Leafy, stem and other vegelables
Food Technology in Australia 38:416-417 421
{2) Australia New Zealand Food suthenity. (2001) The 18th Australian Tetal Dist Supey, Canberra, Australian Mew Zealand
Food Authonity,
(3} Food Standards Australia New Zealand. (2003) The 20th Australian Total Diet Sunvey, Canberra, Food Standards Australian
Mew Zealand
(4} Australian Governmient Analtical Laboratory, (1991) Analvsis of Breakfast Cereals. Unpublished. commissioned laboratory

ratein
Fat
Ash

Nutrient Value per 100 g
Progngles

Energy 40 K..l)
Moisture 56
Mitrogen 015G

1m
s~

046G
Fructose 026G
Glucose 026G
Sucrose 006G
Maltose 006

Sugars, total

FEDON 10 [aliontPmmmmtetiasit Starch 00G
: 5
h:::: mx ;::‘L ased T5% leathead 2. Available Carbohydrate 0406
FatFactor: 1 Total Dietary Fibre 15
Hitrogen Factor: §.25 \ /
Minerals B Lipids .
Antimony 0.0 UG i e
Arsenic 0.4 UG Total Saturated Fatty Acids 4:9.9
ol T
Sodium - 2;6 r-IG Tatal r.'l-:muurlsaturateu Fatty Acids 000G
™ il C18:2wi 0,00 G
Zine 0.2 NG C18.3w3 0.00 G
C20:5w3 0 MG
Vitaming Total Polyunsaturated Fatty Acids 000G
L i 003 MG Total Long Chain Omaga 3 Palyunsaturates 0 MG
22 _Ribofavin 0.03 MG 0 MG NLC_ESS Part2 090612_Chi.ppt
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(WRRD) (HFR2) FR3)
PRI (T35 | HBFEN (e FARED | PRRFGIE | B FM& Bl | B{EEE
£l () 75 = 5r(%) & (Fu) i%) F”&;l (Fu)
QR 700 | [RF GPE AR AS [75] [525] 100 [525]
(BRI 1) R | gﬁ%ﬁfﬁl fﬁ“"ﬁ"fjf*‘r A XR, | ; _,g :
GBI () NUTTAB [40] 1 [40] i--‘
g TR ) Ifil - [1.0] 1 [1.0]
TS () [Ifl -] [0.1] 1 [0.1]
B TP i) [Ifil ] [0] 1 [0]
SRR | fEEA 0 1 [0]
,ﬁﬁlﬁ%%/’“‘ﬁ 77 (j) [IFl-F] [0.4+1.5=1.9] 1 [1.9]
%, e (fir) [[fil_F] [1.5] 1 [1.5]
HH) [l ] [0.4] 1 [0.4]
(=) [l -] [26] [1] [26]
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Nuts confinued

(2

1027 to 1028
Composition of food per 100g edible portion

Edible
conversion Total Carbo- Energy

No. Description and main data sources factor Water nitrogen Protein Fat  hydrate value

9 9 a ] Q kcal kJ
Nuiz and seeds, genaral continuved
1027 9 samples, kernel only 0.49 3.7 1.74 9.2 70.1 58 689 2843
1022 Pine nuts 20 samples, pine kemels 1.00 2.7 264 14.0 686 40 688 28B40
1023 Pistachio nuts, roasted 10 samples, kernel only 0.55 21 3as 179 554 82 801 2485
1024 Sesame seeds 10 samples, with and without hulls 1.00 46 344 182 580 0.9 588 2470
1025 Sunflower seeds Analysis and literature sources 1.00 4.4 374 198 475 1860 581 2410
1026 Tahinl paste Rel. McCarthy and Matthews (1984) and caiculation  1.00 a1 3.43 18.5 589 0.9 607 2508

from No. 1028

1027 Trail Mix 10 samples: mix of nuts and dried fruit 1.00 B9 1.45 g 1 25 3 432 B0
1028 Walnuts 10 samples, kernel only 0.43 28 277 @@@ m

Mono-  Paly- Cholesf- ™=
Starch  sugars NSP Satd  wnsatd unsatd Trans erol mg
0 9 g mg Na K Ca Mg

Nuls snd seeds, general continved
1021 4.7 1a7r 0 [1] 1 520
1022 1.9 41.1 0 0 1 780 i‘l: ;-,-?’3
1023 Pistachio nuts, roasted and salfed 6.1 179 0 0 530 040 110 130
1024 Sesame sesds 79 255 0 o 20 570 670
1025 Sunflower seeds 60 310 0 o 3 710 10 —
1026 8.0 25.8 N o 20 580 680 ;::
:ﬁ; ' N 0 620 69 110

(e s Com 8w

NLC_ESS_Part2_090612_Chi.ppt
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RY L '“aszk(z)

(HERD) (HER2)
FebR[ (VR | BIPRE & B [ fAarHERT S | FARFFETE =i @ %": A 5
(j4) Bi(%)* &l (ju) (%)* v ;i (F4)
R (L) 115.9 LT AR [100] [115.9] 99.9 [115.784]
A ()
ke ﬂ%iﬁ‘ﬂ% »
(2Pl ST 1) TR (& 100_5111): A, %’F‘{—.—E{": R, A XRy
FEEI (T £) UK [2837] 1 [2837]
) TP ) [l [14.7] 1 [14.7]
AT 7 () [IFil ] [68.9] 1 [68.5]
BT e T ) [IFil_F] [5.6] 1 [5.6]
AT () | (R [0] 1 [O]
<[ 577 () [[fil F] [3.3+3.5 = 6.9] 1 [6.9]
BB | (] [35] 1 [3.5]
) [l 1] [2.6] 1 [2.6]
|

77 (54'&7/) [ffl ] [7] [0.95] [6.65]
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