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NUTRIENT COMPOSITION OF AFGHAN FOODS

- UNITS PER 100 GRAMS OF EDIBLE PORTION

«~"PRIORITY LISTINGS BY NUTRIENT

INTRODUCTION

This document Hsts 367 foods indigenous to Afghanistan and
prov1des a fourteen nutrient analysis for each food. The foods were
gselected from USDA Handbook No. 8 {code numbers 1-2400) and
from the US HEW/UN FAO Food Composition Table for Use in
East Agia (code numbers 7000),

The first section qf the document is simply an alphabetical
listing of tne 367 foods. “ T'he fourteen subsequent sections are
regroupings of the foods in nutrient priority sequence i.e., descending
order of nutrient potency,

The original computer tabulation printed the full nutrient
composition of each food with an instruction to the reader identifying
which column contained the pertinent (priority sequence) data. In
this documer.t, the reader will find the pertinent data for each nutrient
in the cohimn to the extreme right. The pertinent data column also is
designated by a verticle arrow.

Hopefully this listing of foods according to their nutrient potency
will facilitate the preparation of nutrition texts and teaching aids for
village health agents and, at least indirectly, assist mothers throughout
Afghanistan to make a wise selection of foods to feed their families.

Prepared by: -Paul G. Rusby
: Food For Peace Officer
USAID
Kabul, Afghanistan

June 1, 1975
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ITENM CESCRIPTION

ALMCKDS DRIED

ALMONDS R IASTED A%U SALT:z0
ALMIND EEaL g PARTIALLY LEFATTED
APPLES RAwgFRESH A5T PARED
APPLES LRIEDyCOJKED nITH SUGAR
APRICOTS AAW

APRICCTS CRIEDCONKEL,y~1TH SUGAR
AVOCADUS e PAMW ALL var. 1eTIES
BANANAS Kaw COMMEN

Lo

DARLEY ¢ PEARLED LICHT Tl

BEANSy Gl HONy J3Y wHITE COCKED Bgﬁﬂ

EEANS'CHHFGN,URY A:u CTUKRED N
FEANS,LIvA (ATURE SEECIe3nY conpEp " Sei? °
LEANSy#USIG SPRCUTEU SZEDS CITRED,

CEANS.SUAP GHERN CJIXEDyWATER . SHORT TIUE

L ANS. SNAP GRELN CGINEQynATIRSLONG TINE
EEFJCARCASS TuTAL ZCIFLESRAS UTIL GlADE
BEEF'HﬂHBURUE& LA CulKel

PEEF Au0 VEGsTAbLy STee CCOXED

LEETS, COMYON, 2FD CGINECYBUILED,

SEET GAEFSS,CTVMGN COGKED,EQTLED
EEVERAGES s CARECHATEDSCULA TYPE

PLACBERRIES, I"CLUL DEWaCOYSEN, YCUNGIRAW
BRALNS s ALL KLH[S ZEEFyCALFySHEEP oRAw

BREADS CRACKED=nHEAT

BHEADS wh-LE-whEAT (MADE WITH-WATER

BREACFAULT o RN

BROADEEANSyRAW MATURE SEEDS,DRY
EUTTER

GUTTER OIL OR CEHYCRATED EUTTER
BUTTERY ILKoFLUIDy FRCLM SKIM MILK
BUTTER"[LK,DRT1ED

CABBAGE COMMCN RAw

CABIAGE COMMCN CGCNEDy SHREDDEDy
CABBAGESSPAUL PARCOY §COCKEDy
CANDY CHUCGLATE SwET

CANDY. CHFCOLATE=COATED PEANUTS
CANDY SUGAR=CQATED ALMONDS
CARRGTS Kaw

O RReTS C. DKEC,E2ILECSDRAINED
cauLiFLo.cR <28n

CAULTFLONER CGCKEDsBOTLES,DRAINED
CREESES, - ATURAL COTTAGE CREAMED
CHEESES s “ATURAL CCTTAGE UMCREAKED
CHERAIES 2AW SIUR,RED

CHEREIES AAW SwEZT

CHICKEY fLL CLASSES COOKEDe
CHICKEN ALL CLZ3SES UARK MEAT COOKED,
ChICKE"™ cAOILERS,CCOKEDy

CHICKEN FRYESS FLESH,SKIneGIBLETS COIKED
CRICXE~ FRYERS FLESH AND SKI% CGOKED,
CHICKEY FRYERS FLESH CMLY CGOKED,
CHICAEN FRYERS SR+ oHLY COJKEDs

CRICKEH FRYEXS GItLETS CCCKELy

CHICKEN FRYERS LIJHT KEAT SCIN COOKED,
CRICKEN FRYE®S DARK #EAT4SKIN CGSIED,
CRICKE': FAYE?S LICHT MEAT CLOKEDs
CHICKEY FRYE:S DK “EAT COOKES,

CHICKEY FRYERXS CuT=UP PAATS CCGKEDY
CHICKEN FRYERS 9ALAST COOKEU,

CRICKEN FAYESS LAUMSTICK COJKED,

CHICKE' FRYEAS HMICK CLCREDs

CHICKEY FRYERS RI3 COTKEDs

OﬂﬂRJT:.DZA?IHd

)
ad
» Y ’RJ(

ed
-t
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ITEM ITEM DESCRIPTION

CODE

0715 CHICKEN FRYERS THIGH COOXED,

0717 CHICKEN FRYERS WING CCUKED,

c719 CHIGKEN RUASTERS TOTAL ECIBLE COCKEDy
0721 CHICKENY ROASTTHS FLESH,GILLETS COGKED,
0723 CHICKEN ROASTERS FLESH AYO SKIN SCOKED,
0725 CHICKEN XUASTERS FLESH O4LY COUKED,

0726 CHICKEN=ROASTEPS GIBLETS-FAW

0728 CHICKEN=RCASTERS=LIGHT MEAT CORKED,

0732 CHICKEN=HENS £ COCKS~-TOT £018,COJKED
0734 CHICKEN=HENS & COCKS~FLESHyGLSLETSy CODKE
0736 CHICKEN=H=NS & COCK=FLLSHsSKIiyCOCKySTEW
0733 CHICKEY~KENS £ COCK=FLESH DMLYyCOGK,STEH
0741 CHICKEN=HENSE COCKS~LIGHT MEAT COOK¢STEW
0752 CHICKEN AND NOQULES,

0753 CHICKPEAS OR GARCANZOS,MATURE,DRY RANW
0758 CHIVES,RAW

0789 CGCONUT MEAT FRESH

0815 COCKIES BUTTER,THINyRICH

2816 COOKIES CHOCCLATE

0313 COGKIES CHOCCLATE CHIP COMMERCIAL TYPE
0328 COCKIES RALSIM

0831 COCKIES SUGAR, SGFT,THICK,

0546 CORNySWEET CCINENZKERNELS.ON COB

0863 CORN CRITS¢DEGERMED ENRICHED COOKED

0876 CORMIREAD WHCLE=GRCUYD CORNMEAL .
0883 & CURMMEALy MHULE=GROUND»UNEGLTED

0885 OF CLRNKLCAL,DEGERMED, COTKED A4 Doy R
0307/  CORPEAS, [1#ATURE CClxEd. s COwpens Malure, 4 a
09114 COWPEAS ynaTUREsGHY COUKED w

03731 CREAMyFLUID HEAVY WHIPPIH

0942 CUCUKBIRSoRAW NOT PARED

0943 CUCUMBERSsRANW PARED

0948 CUSTARDy BAKED

0952 DATES,DGMESTIC,NATURAL AND DRY
0357 CCUGHNUTS ¢ CAKE TYPE

0362 DUCKyDOMESTICATEDsRAWyFLESH ONLY
0964 CUCKymTLUyRAW FLESH COKLY

0968 ECGS CHICKEN RAW WHOLE,

0973 €GGS CHICKEN CCOKED FRIED

0974 EGGS CHICKEN COOKED HARD-COOKED
0975 EGGS CHICKEN COOKED OMELET
0577 EGGS CHICKEN COGKED SCRAMBLED
0983 EGGS OUCKyWHOLE¢FRESHeRANW

0384 EGGS GODSEyWHGLEsFRECHyRAW
08385 EGGS TURKEYywWHOLEy FRLSHyRAW
0987 EGGPLANT COOKED¢SOILECsDRAIHED
0992 FARINA ENRICHED REGULAR CCGKXED
1001 FIGS RAW

1007 FIGS CRIED,UNCCOKED

1029 GARLICyCLUVESyRAW

1032 GELATIN C=SSERTS,PLAIN

1037 GIZZARD CHICKENyCGOUKED,

1040 GIZZARD TURKEY,CLTKEN,

1042 GOJSE,TOTAL EDIBLE COOKEDe
1044 COCSE,FLESH AND SKIN CCUKEDy
1046 GOCSE FLESH ONLY COOKZDy

1053 GRAPEFRUIT PAW ALL VARIETIES
1085 GRAPES RAW EUROPEAN TYPE

1111 HEART SESFyLEAN CCOKcU»

1113 MEART BEEF,LEAN WITH VISIBLS FAT COGKED,
1115 HEART CALF CNCKED,

1117 REART CHICKEN,COOKEDy.

1121 HEART LAM3 COOKED

PAGE 2



ITEM
CODE

1123
1134
1135
1143
1144
11438
1149
1152
1156
1160
1166
1175
1176
1180
1205
1210
1212
1215
1217
1220
1222
1225
1227
1242

ITEM OESCRIPTION

HEART TURKEY,CUCK:De

HGNEY,STRAINEO OR EXTRACTED

HORSERACISH RAW

ICE MILK

ICESyHATER,L[HE

JAMS AND PRESERVES

JELLIES

JUJUBE,DRIED

KALE COGKEDyLEAVES, INCLUO STEMS

KIDNEYS EEEF CONKED,

KOHLRABI ¢ COUKEL, 80ILEDyDRAINED

LAMB CUTS PRIME URADE

LAMB CUTS,CHOICE GRACE

LAKB RETAIL CUTSsLEG PRIME COOKEDsROAST

LAMB=LOIN-TOT ESDI2 CCCKEDy

LAMB=RIB PR_ME.TOTAL EDIGLE CCOKED,

LAMB-RID PRIME,SEPARAULE LEAM CCQKED

LANB-RIB CHOICE TOTU £DIB COUGKLD,

LAMB=RIB CHOICE SCPARABLE LtAN COOUKED

LAHB-RIE GOOD TUT £DIC¢CONKED,

S.AM3=RIU COOD SEPARALLE LEAN CCCKED

LAMB. SHOULDE.... PRIME TOTAL COOKEDsROASTED

LAMB SHOULDE? PRIME SEPAR LEAN COGK,
+HLEEKS,BULE ANO LEAF PORTION,RAW

1244 oY LEMONSyRAH FRULT, [CLUDING PEEL L_E,yf,L'

1245
1254
1258
1259
1260
1261
1267
1269
1271
1276
1278
1291
1292
1293
1294
1295
1296
1299
1300
1302
1303
1316
1317
1321
1322
1324
1325
1326
1327
1335
1336
1338
1341
1356
1358
1359
1360
1362
PAGE 3

LEMON JUICE 4w

LENTIUS,HATUZE SEECSeURY kHULE COQKED
LETTUCE,RAW CRISPHEAD VARIETIES
LETTUCC +RAW LOOSELEAFyVARIETIES,y
LIMES,ACIC TYP&, ®iw

LIME JUICE RAw

LIVER REEF COOKED.

LIVER CALF COOKED

LIVER CHICKEM,COCKED,

LIVER LAMB CDOKEDs

LIVER TUR.EYyALL CLASSES COOKED,
LOQUATS,RAW | . )

LUNGS yRAW 3EEF

LUNGSoRAW CALF

LUNGSsRAW LAMB

LYCHEES RAW

LYCHEES DARIED

MACAROMI ENRICHED COCKEDsFIRMSTAGE
MACARONI ENRICHED COCKED TENDER STAGE
MACARONI UNENRICHED COOKED FIRM STAGE
MACARONI UNCNRICHED TENDER STAGE COOKED
MANGOS s RAW

MARGAR [NE :
MILKoCOW FLUID PASTEURIZED WHOLE 3e 7IFAT
MILK,COw FLUID PASTEURIZED SKIM
MILKyCGW CANNED EVAPORATED

"MILKyCOW CONCENSED SWEETEN

MILKsCGw ORY WHOLE

MILK CO¥ DRY SKIM NON FAT SOLIDS

MILK GOAT FLUID

MILK HUHANyU<SeSAMPLES
MILLET o PROSOsWHOLE GRAIN

MCLASSES CANE THIRD EXTRACT BLACKSTRAP
PUSHROONMS EDISLE SPECIES RAYW
MUSKMELQNS RAW CANTALOUPS

FUSKMELGNS RAW CASABA GOLCEN BEAUTY
MUSKMELCNS RAW HONEYDEW

KUSKRAT COOKED ROASTED

AKTURE SEFDS,
DR”!U“91€£AQ
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ITEM
CODE

1367
1377
1378
1380
1401
1403
1406
1412
1413
1415
1416
1417
1420
1422
1425
1427
1434
1440
1473
14719
1486
1492
1502
1503
15,14/
1537
1539
1540
1541
1542
1543
1544
1545
1547
1548
1553
1554
1556
1560
1624
1526
1641
1651
1654~
1655
1656
1786
1787
1783

-+ 1790
1809
1824
1831
1837
1838
1841
1844
1845
1846
1847
1848
1849
1365

ITEM DESCRIPTION

MUSTARD GREENS COOKED BOILED

NOODLES EGG ENRICHED DRY FORM

NOQDLES EGG ENRICHED CQOKED

NOODLES EGG NENRICHED COOKED

OILS SALAD OR COOKING

OKRA COOKED EBOILED

OLIVES PICKLED GREEM

ONIONS MATURE ORY RAW

ONIONS MATURE ORY COCKED BOILED

ONIONS YOUNG GREEN BULB AND TOP

ONIONS YOUNG GREEN BULB AND wHITE OF TOP
ONION YOUNG GREEN TOP ONLY GREEN PORTIGN
ORANGES RAW PEELED ALL VARIETIES

ORANGE RAW PEELED CALIF VALENCIAS SUMMER
ORANGE JUICE RAW ALL VARIETIES

ORANGE JUICE RAW CALIF VALENCIAS SUMMER
ORANGE JUICE CANNED UNSWEET UNDILUTE
CRANGE PEEL RAW

PARSNIPS RAW

PEACHES RAW

PEACHES DEHYDRATED COOKED WITH SUGAR
PEANUTS RAW WITH SKINS

ZYPEARS RAW INCLUDING SKIN

\1

PEARS CANDIED PEAS MATURR S&
PEAS EDIBLE,PODDED COCXED BOILED DRAIN_/”/

PEPPERS HOTSCHILT [HYAT RAW EXCLUD SEEDS SEZDELRY, WHILELTA
PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE
PEPER HOT CHILI MAT RED RAW POD INC SEED
PEPER HOT CHILI MAT RED RAW POD EXC SEED
PEPPERS HOT CHILI MATURE RED CANNED SAUC
PEPPERS HOT CHILI MATURE RED DRIED PODS
PEPPERS HOT CHILI MATURE RED URIED POWDE
PEPPERS SWEET IMMATURE GREEN RAW

PEPPERS SWEET IMMATURE GREEN COOKED STUF
PEPPERS SWEET MATURE RED RAW

PHEASANT RAW TOTAL EDIBLE

PHEASANT RAW FLESH AND SKIN

PHEASANT RAW GIBLETS

PICKLES CUCUMBER SOUR

PINENUTS PIGNOLIAS

PISTACHIONUTS

PLUMS RAW PRUNE TYPE

POMEGRANATE PULP RAW

POPCORN POPPED PLAIN

POPCORN POPPED OIL AND SALT ADDED
POPCORN POPPED SUGAR COATED

POTATOES COOKED BAKED IN SKIN

POTATOES COOKED EOILED IN SKIN

POTATGES COOKED BOILED PARED

POTATOES COOKED FRIED FROM RAW

POTATO CHIPS

PUDDINGS STARCH VANILLA BLANC MANGE
PUMPKIN RAW

QUAIL RAW FLESH AND SKIN

QUAIL RAW GIBLETS -

RABBIT FLESH ONLY COOKED STEWED

RADISHES RAW COMMON

RADISHES RAW ORIENTAL INCLUDING DAIKON
RAISINS NATURAL UNCOOKED

RAISINS NATURAL COOKED ADDED SUGAR
RASPBERRIES RAHW 5LACK

RASPBERRIES RAW RED

RHUBARB RAW

PAGE .4 . .



ITEM ITEM OESCRIPTION
COvE

&
1866 /" RHUBARB COOKED ADDED SUGAR ___,/"’QAC
1370 .. aRICE BRUwN CUUKED

RN REFD

- s £ Eﬂlh“

1872 ,\v' RICE WHITE, ENRICHED COMMON COOKED — RICE
1904 ROLLS AND BUNS RAISIN

1905 ROLLS AND BUNS SKWEET

1963 SALT TABLE

1983 SAUSAGE BOLOGNA ALL MEAT

2032 SESAME SEEDS ODRY WHOLE

2158 SPAGHETTI ENRICHED COOKED FIRM STAGE
2159 SPAGHETI ENRICHED COOKED TENDER STAGE
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED
2170 SPINACH COOKED BOILED

2192 SQUASH SUMMER ALL VARIETIES COOKED

2201 SQUASH WINTER ALL VARIETY BOILED MASHED
2217 STRAWBERRIES RAW

2228 SUET BEEF KIDNEY FAT RAW

2229 SUGARS BEET CR CANE BROWN

2230 SUGARS BEET OR CAME GRANULATED

2236 SUNFLOWER SEED KERNELS DRY

2241 SWEETBREADS THYMUS BZEF COOKED

2243 SWEETBREADS THYMUS CALF COOKED BRAISEOD
2245 SWEETBREADS THYMUS LAMB COOKED BRAISED .
2249 SWEETPOTATOES COOKED BAKED IN SKIN

. 2250 SWEETPOTATOES COOKED BOILED IN SKIN

2261 TANGELO JUICE RAW

2262 TANGERINES RAW

22 ¢3 TANGERINE JUICE RAW

22 64 TANGERINE JUICE CANNED UNSWEETENED

2277 TEA INSTANT BEVERAGE

2281 TOMATOES GREEN RAW

2282 TOMATOES RiPE RAW

2283 TOMATOES RIPE COOKED BOILED

2302 TONGUE BEEF MEOIUM FAT COOKED

2306 TONGUE CALF COOKED

2310 TONGUE LAMB COOKED

2312 TONGUE SHEEP COOKED BRAISED ;

2328 TURKEY TOTAL EDIBLE COOKED

2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED
23735 TURKEY LIGHT MEAT COOKED

2337 TURKEY DARK MEAT COOKED

2339 TURKEY GIBLETS COOKED
2340 TURKEY YOUNG BIRDS TOTAL EOIBLE

2342 TURKEY YOUNG BIRDS LIGHT MEAT —
2343 TURKEY YOUNG BIRDS DARK MEAT -~
2353 TURNIPS COOKED BOILED

2355 TURNIP GREEN COOK SMALL WATER SHORT TIME
23 ¢6 TURNIP GREEN COOK LARGE WATER LONG TIME
2363 VEAL CARCASS RANW INC KIDNEY FAT CLASS j:t-
23 ¢ VEAL CARCASS RAW EXCL KIDNEY FAT CLASS
2370 VEAL RET CUT UNTRIM CHUC MED TOT EO COOK
2405 VENISON LEAN, MEAT ONLY RAW

2421 KALNUTS PERSIAN OR ENGLISH

2422 WATERCHESTNUT CHINESE RAW

2424 WATERMELON RAW

2430 WHEAT WHOLE GRAIN HARD RED SPRING

2431 WHEAT WHOLE GRAIN HARO RED WINTER

2432 WHEAT WHOLE GRAIN SOFT RED WINTER

2433 WHEAT WHOLEC GRAIN WHITE

2435 WHEAT FLCURS #HOLE HARD WHEATS

2436 WHEAT FLOURS 50% EXTRACTION HARD WHEATS
2437 WAEAT FLOURS STRAIGHT HARD WHEAT

2446 WHEAT BRAN CRUDE

PAGE _ 5.
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ITEM ITEM  DOESCRIPTION

CODE

2447 WHEAT GERM CRUCE

2449 WHEAT BREAKFAST CEREALS ROLLED COQOOKED
2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL ORY
2451 WHEAT BREAKFAST CERTALS WHOLE MEAL COOKE
2452 nWHEAT BREAKFAST CER TOAST QUICK COOK ORY
2453 WHEAT BREAKFAST CER TOAST QUICK COOK
2477 YEAST BAKERS URY ACTIVE

2481 YOGHURT MADE PART SKIM MILK

2482 YOGHURT MADE Ww.OLE MILK

70C1 BEAN,KIDNEY WHOLE SEEDS,DRIED . Pe
7002 SPARROW,FLESH PONES+EePe

7003 SQUABEPIGECN FLESHsSKIN GIBLETS

7004 FRUITy BITTERCRANGE. RAW.

7005 FRUIT,MULESRRY RAW PULP AND SEEDS El.P
7006 FRUIT,PUMMELO, RAW El.P

7007 FiSHeGOLD RAW EePe

7008 HEARTyGOAT RAW EoPe

7009 JAM, GRAPE

7010  » JUICE,. SUGARCANE.

7011 KIDNEY COAT..RAW, E.P

TO-L B G RAT R =P v

7013 * LEAVEVe 0G4 « SRORANGE SEMI ORIED.

7014 CORRIANDER LEAVES,RAW E.P .
7015 CURRY. LEAVES DRI1EDPOWDER

7016, - LEANES’M‘NT . RAWN E.P

7017 . LIVER. GOAT RAWe EoP

7018 LUNG-GOAT RAW E.P

7019 HARMALADE'OR‘Q:E.

7020 CIAT,RAW LEAN E.P.

7021 HORSE,MEAT RAW E.P
?9@2"“"9”&*5**;1“*“v5'?

7023 CIL,PEANUT,.

7024 OiL,SESAME
40%5———-—08&%&—8:H—GvB-SLESHvS&LNJZLBLExS_..__
70 26 ROOTS GINGER. RAY E.P

7027 SEEDS'PUMPKIN DRIED SALTED E.P P
MHE&ANHHMF ORLED

1!\'_7_20 o eeng cuMEL OQUER NRLED c_D

7030 CUMIN SEEDSyWHITE DRIED.

7031 AMISE SEEDS DRIED

70 22 SHERBET

7033 SMALL FISH,SMALL WHOLE STEAMED. EoP
7034 SOUP CHICKEM MADE FROM BONES

7035 SOUP,RICE{CONGA

70136 STOMACHy BEEF RAWe E.P

7037 . STOMACHs GOAT RAW¢EP.

7038 SYRUP SUGARCANE

7029 TALLO

7041 734 TURMERIC,ORIED
g Gur(Sugar, /3r, Cradil

PAGE 6
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FOR HEADING CODES
WATER 2

FOOD ENERGY CAL.

PROTEIN GM.

FAT GM.

=CARBOHYDRATE TOTAL GM

~CARHBOHYDRATE FIBRE GM

ASH  GMe
CALCIUM  MG.
PHOSPHOROUS  MG.
IRON  MG.

SODIUM  MGe
POTASSIUM  MGe
VITAMIN-A VALUE [.U.
THIAMIN  MG.
RIBOFLAVIN = MG.
NIACIN  MG.
ASCORBIC ACID  MG.

SEQUENCE OF - ENERGY  COLUMN



USAID FOOD F OR PEA

COMPOSITION 0OF AF,GHAN FOOGC

ENERGY COLUMN - 2
ITEM FOCD DESCRIPTION 1 2 3 4 5
CODE )
7023 OIL,PEANUT, 884 T 99.9 0.0
1401 OILS SALAD OR COOKING 0.0 884 0.0100. 0.0
7024 OILySESAME 881 0.2 99.7 0.l
7039 TALLO 878 0.3 99.7 0.0
506 BUTTER OIL OR DEHYDRATED BUTTER «2 B76 43 99.5 0.0
2228 SUET SEEF KIDNEY FAT RAW 4 B854 1.5 94, 0.0
1317 MARGARINE 15.5 720 .6 8l. b
505 BUTTER 15.5 716 46 8l.0 .4
26421 WALKUTS PERSIAN OR ENGLISH 3.5 651 14.8 64,0 15.8
9 ALMO“JS ROASTED AND SALTED «T 627 1346 5747 19.5
8 ALMODS ORIED 4aT 598 1846 5442 19.5
1626 PISTACEIONUTS 5¢3 594 19.3 5347 1940
9285 EEDIS S ANt H B BRI — —- e 58D} Ty 25 P 3} Ot
7027 SEEDS,PUMPKIN DRIED SALTED E.P 569 2442 50¢% 1545

568 5.3 39.3 50.0
564 26.0 47.5 18496
- 563 1646 4941 2?1406
561 16.4 41.3 39.1
560 24.0 47.3 19.9
552 3101 ‘07." 11.9

1803 POTATG CHIPS 8
6
4
0
8
6
9 528 4.4 35.1 57.9
o
5
7
5
3
1

1.
1492 PEANUTS RAW wITH SKINS 5.
2032 SESAME SEEDS DRY WHOLE S5e
599 CANDY CHOCGLATE~COATED PEANUTS 1.
2236 SUMFLOWER SEED KERNELS ORY 4
1624 PINENUTS PIGNGLIAS 5
586 CANDY CHOCOLATE SWEET

1326 MILK.COW CRY WHOLE 2 502 2644 27.5 3842
35 492 16.9 46.5 0.0

431Gt~ ro—3I8so

2 471 Se4 21.0 69.7

4 457 60l 1649 70.9

2 456 Te8 1846 70.2

3 456 9.8 21.8 59.1

-
*
1210 LAMB-RIB PRTME,TOTAL EDIBLE COOKEDs .
029 _SELOS—-SUNAELWER ~DRIHEDS—EvP
813 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE
815 COOKIES BUTTERy THINsRICH
613 CANDY SUGAR-COATED ALMONDS
1655 POPCORN POPPED OIL AND SALT ADOED

816 COOKIGS CHGCOLATE 4.0 445 7.1 15.7 71.5
331 COCKIES SUGARsSOFT,THICK, 79 444 6.0 1648 63.0
1044 GOOSE,FLESH AND SKIN COOKED, 37.9 441 22.9 38.1 0.0
1042 COOSE,TOTAL EDIBLE COOKED, 39.1 426 23.7 36.0 0.0
693 CHICKEN FRYERS SKIN ONLY COOKED, 32.5 419 28.3 28.9 9.1
7031 ANISE SEEDS DRIED 415 19. 2447 45.3

10 ALMOND MEAL¢PARTIALLY DEFATTED 7.2 408 39.5 18.3 28.9
1215 LAMB-RIB CHIICE TOT EDIB COOKEDs 42.9 407,201 35.6 0.0
957, DOUGH-UTS,CAKE TYPE =13k 23.7 3917 74.6 18.6 51.4
1377 NODDOLES €GG ESRICHED DRY FORM 9¢8 388 12,8 46 7240
510 BUTTERMILK,ORIED 2.8 387 34.3 5.3 50.0
1654 POPCORN POPPED PLAIN 4.0 3856 12.7 5.0 76.7
2230 SUGARS BEET OR CANE GRANULATED e5 385 0.0 0.0 99.5
1656 POPCGRN POPPED SUGAR COATED 4.0 383 6.1 3.5 85.4
2452 WHEAT BREAKFAST CER TOAST QUICK COOK ORY 64 383 12,0 1.6 78.5
828 COOKIES RAISIN 8.2 379 4.4 5.3 80.8
1220 LAF3-RIB GOOD TOT EDIB,COOKED, }5.4 378 21.2 31.9 C.0
1225 LAMB SHOULDER PRIME TOTAL COOKEDsROASTED 4642 374 20.7 31.7 0.0
2229 SUGARS BEST QR CANE BROWN_ - 2.1 373 0.0 0.0 96.4
1113 HEART SEEF,LEAN WITH VISIBLE'FAT COOKED, 44.4 372 25.8 29.0 .l
732 CHICKEN-HENS € COCKS-TOT EDIB,COGKED 45.9 369 24.0 29.5 0.0
2436 WHEAT FLOURS 80% EXTRACTION HARD WHEATS 12. 365 12. 13 74.l
2437 WHEAT FLOURS STRAIGHT HARD WHEAT 12. 365 11.8 1.2 T4.5
1327 MILK COW DRY SKIM NON FAT SOLIDS 3.0 363 35.9 .8 52,3
2447 WHEAT GERM CRUDE 11.5 363 26.6 10.9 4647
753 CHICKPEAS 08 CARBANZOS;MATURE,DRY,RAW  10.7 360 20.5 4.3 61.0
883 CCRNKEALyWHOLE=GROUND ¢ UNBOLTED 2.0 355\ 9.2 3.9 73.7

¢ o
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USAIGC

CoOMPOSITION

ENERGY  COLUMN - 2

ITEM
Co0E

1160
689
687
723

7019

2302
213
721
473
715
709

2370
697

1046

2339

1267

1212

1434
703

A8
973

1123

1841

1227

1341

1847

2446

1217
691
738

1115
876

2363

1222
707

23137
701

1040
933

2331

23 ¢é6

1111
984
125
728
741

7020
684

1838

2335

7003

2245

1278
975
977

F0OaD DESCRIPTION

KIDNEYS BEEF COOXED,
CHICKEN FRYERS FLESH AND SKIN COOKED,

CHICKEN FRYERS FLESHsS”IN,GIBLETS COOKED
CHICKEN ROASTERS FLESH AND SKIN COOKED,

MARMALADE,ORANGE .
TONGUE BEEF MEDIUM FAT-COOKED

DEEF,CARCASS TOTAL EDIBLE,RAW UTIL GRADE
CHICKEN ROASTERS FLESH,GIBLETS COOKED,

BREADS WHGLE~WHEAT,MARE WITH-WATER
CHICKEN FRYERS THIGH COOKED,
CHICKEN FRYERS DRUMSTICK COOQKED,

VEAL RET CUT UNTRIM CHUC MED TOT ED CCOK
CHICKEN FRYERS LIGHT MEAT,SKIN COOKED,

GOOSE,FLESH ONLY COOKED,

TURKEY GIBLETS COOKED

LIVER BEEF CODKED,

LAM3=RIB PRIME,SEPARABLE LEAN COOKED
ORANGE JUICE CANNED UNSWEET UNDILUTE
CHICKEN FRYERS DARK MEAT COOKED,

BEEF s HAMBURGER i LEAN CUOKED * r2usd wtn sov oo

EGGS CHICKEN COOKED FRIED

HEART TURKEY,COOKED, |,

RABBIT FLESH ONLY COOKBU STEWED

LAMB SHOULCER PPRIME SEPAR LEAN COOK,

MOLASSES CANE THIRD EXTRACT BLACKSTRAP

RAISINS NATURAL COOKED ADDED SUGAR
WHEAT BRAN CRUDE

LAMB-RIB CHOICE SEPARABLE LEAN COOKED
CHICKEN FRYERS FLESH ONLY COOKED,

CHICKEN=HENS & COCK-~FLESH ONLY,COOK¢STEW

HEART CALF CCIKED,
CORNBREADWHOLE-GROUND CORNMEAL

VEAL CARCASS RAW INC KIDNEY FAT CLASS
LAMB-RIB GODD SEPARABLE LEAN COOKEOD
CHICKEN FRYERS BREAST COOKED,

TURKEY DARK MEAT COUKED

CHICKEN FRYERS LIGHT MEAT COOKED,
GIZZARD TURKEY,COCKED,

EGGS OUCK,WHOLE ¢ FRESH,RAW

TURKEY TOTAL EDIBLE FLESH ONLY COOKED

VEAL CARCASS RAW EXCL KIONEY FAT CLASS

HEART BEEF,LEAN COOKED,

EGGS GCOOSEyWHOLE,FRESH,RANW

CHICKEN ROASTERS FLESH ONLY COOKED,
CHICKEN-ROASTERS=LIGHT MEAT COOKED,

CHICKEN-HENSE COCKS=LIGHT MEAT COOK,STEW

GOAT,RAW LEAN E.P.

CHICKEN ALL CLASSES DARK MEAT COOKED,
QUAIL RAiW GIBLETS

TURKEY LIGHT MEAT COOKED

SQUABEPIGEON FLESH,SKIN GIBLETS

SHEETBREADS THYMUS LAMB CDOKED BRAISED

LIVER TURKEY,ALL_F LASSES COOKED,
EGGS CHICKEN COOKED OMELET
EGGS CHICKEN COOKED SCRAMBLED

F O

0F

53.0
53.5
53.3
57.0

60.3
62.5
57.5
36.4
55.8
55.0
58.5
55.0
54.8
6l.0
56.0
59.1
42.0
575

V'6040°

67.7
63.2
59.8
60.4
24,

4le.4
11.5
60.3
58.6
60e4
60.3
53.9
66,

60.7
58.4
60.5
59.5
62,7
70,4
61.2
68.

6l.3
T0.4
62.8
6l.3
62.1

64.4
63,0
62.1

6406
63.3
72.1
72.1

0D

AFG

252
250
249
248
244
244
242
242
241
237
235
235
234
233
233
229
224
223
220
219
216
216
216
215
213
213
213
211
209
208
208
207
207

206

203

203
197 -

196

191
190 :
190 -

188
185
183
182
180
179
176
176
176
175
175
174
173
173
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USAID FOOD
COMPOSITTILION F AFG
ENERGY  COLUMN = 2 ‘
ITEM FOOD DESCRIPTION 12
CODE
1117 HEART CHICKEN,COOKED, 66.7 173
1837 QUAIL RAW FLESH AND SKIN 6643 172
985 EGGS TURKEY,WHOLE,FRESHyRAH - 72.6 170
1547 PEPPERS SWEET [MMATURE GREEN COOKED STUE 6341 170
2243 SWEETBREADS THYMUS CALF COOKED BRAISED  62.7 168
64 AVOCADOSORAW ALL VARIETIES 74,0 167
682 CHICKEN ALL CLASSES CGOKED, 63.8 166
962 DUCK+DOMESTICATED,RAWyFLESH ONLY 68.8 165
1271 LIVER CHICKEN,COGKED, 65.0 165
968 EGGS CHICKEN RAW WHOLE, 73.7 163
974 EGGS CHICKEN COOKED HARD-COOKED 73.7 163
2306 TONGUE CALF CGOKED 68.5 160
7017 LIVER. GOAT RAW. E.P 159
752 CHICKEN AND NOODLES, Tlel 153
1362 MUSKRAT COOKED ROASTED 67.3 153
1143 ICE MILK 6647 152
1554 PHEASANT RAW FLESH AND SKIN 68.9 152
1553 PHEASANT RAW TOTAL EDIBLE 69.2 151
1037 GIZZARD CHICKEN,COOKED, 68.0 148
1299 MACARONI ENRICHED COOKED,FIRMSTAGE 63.6 148
* 1302 MACARUNI UNENRICHED COOKED FIRM STAGE ° 63.6 148
2158 SPAGHETT1 ENRICHED COUKED FIRM STAGE 63.6 148
7013 LEAVES,BITTERORANGE SEMI DRIED. 1456
2340 TURKEY YOUNG BIRDS TOTAL EDIBLE T1.5 145
1866 RHUBARB COOKED ADDED SUGAR 62.8 141
2249 SWEETPOTATOES COOKED BAKED IN SKIN 63.7 14l
TOR2PHEASANTrRAK—E? 140-
1556 PHEASANT RAW GIBLETS Tle4 139
177 BEANS,LIMA MATURE SEEDS,ORY COOKED 64e1 138
964 DUCK,WILD,RAH FLESH ONLY 70.8 138
1029 GARLIC,GLOVES,RAW 6le3 137
1324 MILK,CO# CANNED EVAPORATED 73.8 137
685 CHICKEN BROILERS,CGOKED, T1.0 136
726 CHICKEN-ROASTERS GIBLETS-RAW T2.4 135
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 134
2405 VENISON LEAN MEAT ONLY RAW Tée 126
438 BRAINS,ALL KINDS BEEF,CALF,SHEEP JRAN  T8.9 125
1378 NOGOLES EGG ENRICHED COOKED 70.4 125
1330 NOODLES EGG UNENRICHED COOKED T0.4 125
7002 SPARROWsFLESH BONES,E.P. 124
7032 SHERBET 123
7008 HEART,GOAT RAW E.P. 122
41 APRICOTS DRIED,COOKED,WITH SUGAR 66.2 122
7021 HORSE,MEAT RAW E.P 121
1486 PEACHES DEMYODRATED COOKED WITH SUGAR 6606 121
1870 RICE SROAN COOKED 70.3 119
035
155 BEANS,COMMON,DRY wHITE COOKED 69.0 118
160 BEANS,CCMMONsDRY RED COOKED . 69.0 118
1406 OLIVES PICKLED GREEN ¢ .. <yge 78.2 116
943 LUSTARD, BAKED -~ g%h Y& 77.2 115)
2250 “SWEETPOTATOES COCKED BOILED IN'SKIN 70.6 11%
7018 LUNG-GOAT RAW E.P 112
23 APPLES DRIEU,COOKED WITH SUGAR 69.7 112
1300 MACARONI ENRICHED COGKED TENDER STAGE  72.0 11l



USAID FOOD
COMPOSITION 0F AFG

ENERGY COLUMN - 2

ITEM F000 DESCRIPTION 1
CODE

1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0 111

1624 PUDDINGS STARCH VANILLA OLANC MANGE 76.0 111
2159 SPAGHETI ENRICHED COGKED TCNDER STAGE 72.0 111
2343 TURKEY YOUNG BIROS ODARK MEAT 75«7 111
1872 RICE WHITE ENRICHED COMMON COCKED 72.6 109
897 COWPEAS, IMMATURE COOKED, 71.8 108
2342 TURKEY YOUNG BIROS LICHT MEAT 73.8 108
647 CHEESES+NATURAL COTTAGE CREAMED 78.3 106
1254 LENTILS,HATURE SEEDS+URY WHCLE COOKED 72.0 106
1293 LUNGS.RAW CALF T7.4 106
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 77.0 104
480 BREADOFRUIT4RAHNW 70.8 103
1294 LUNGS,RAW LAMB 76«7 103
7037 STOMACH, GOAT RAW,EP,. 100
7011 KIDNEY GOAT RAW, E.P 99
7033 SMALL FISHySMALL WHOLE STEAMED. E.P 97
1292 LUNGS,RAW BEEF 78.8 96
1440 ORANGE PEEL RAW 72.5 93
1540 PEPER HOT CHILI MAT RED RAW POD INC SEED 74.3 93
1786 POTATQES CODKED BAKED IN SKIN T5.1 93
846 CORNySWEET COOKEDyKERNELS,ON COB © Tedl 91
371 BEEF AND VEGETABLE STEW COOKED B2.4 69
1135 HORSERADISH RAW T4e 6 87
648 CHEESESyNATURAL COTTAGE UNCREAMED 79.0 86
7036 STOMACH, BEEF RAW, E.P 85
141 BANANAS RAW COMMON 757 85
1001 FIGS RAW 775 80
2422 WATERCHESTNUT CHINESE RAW 78.3 79
7007 FISHsGOLD RAW EoPe 78
1144 ICESyHATER,LIME 66.9 78
1336 MILK HUMAN,U.S.SAMPLES 85.2 77
904 COWPEAS,MATURE,DRY COOKED 80.0 76
1473 PARSNIPS RAW 79.1 76
1787 POTATOES COOKED BOILED IN SKIN 79.8 76
1641 PLUMS RAW PRUNE TYPE 78.7 75
2449 WHEAT BREAKFAST CEREALS ROLLED COOKED 79.7 75
1848 RASPBERRIES RAW BLACK 80.8 73
663 CHERRIES RAW SWEET . 80.4 70
1085 GRAPES RAW EUROPEAN TYPE 8l.4 67
1335 MILK GOAT FLUID 87.5 67
1316 MANGQOS,RAW 8l.7 66

1321 MILK,COW FLUID PASTEURIZED WHOLE 3.7%FAT 87.2 66
1541 PEPER HOT CHILI MAT RED RAW POD EXC SEED 80.3 65

1783 POTATOES COCKED BOILED PARED 82.8 65
2453 WHEAT BREAKFAST CER TOAST QUICK COOK 84.1 65
12465 LYCHEES RAW 8l.9 64
1651 POMEGRANATE PULP RAW 82.3 63
2482 YOGHURT MADE WHOLE MILK 88.0 62
1502 PEARS RAW INCLUDING SKIN 83.2 61
1032 GELATIN DESSERTS,PLAIN 84.2 59
417 BLACKBERRIESs INCLUD DEWy30YSENsYOUNGsRAW 8 5 58
662 CHERRIES RAW SQOURLRED 83.7 58
1849 RASPBERRIES RAW RED 84,2 57
7010 JUICE, SUGARCANE, 56

15 APPLES RAWyFRESH NOT PARED 84.8 56



USAID FOO3D
COMPOSITION OF AFGH

ENERGY  COLUMN -~ 2

ITEM FOOD DESCRIPTION 1 2
CODE v
1242 LEEKS,BULB AND LEAr PORTIONyRAW 85.4 52
30 APRICOTS RAW 85.3 51
8¢3 CORN GRITS,DEGERMED :ENRICHED COOKED 87.1 51
1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51
886 CORNMEAL ¢ DEGERMEDyCUNKED 87.7 50
2481 YOGHURT MADE PART SKIM MILK 89.0 50
1420 ORANGES RAW PEELED ALL VARIETIES 6.0 49
1291 LOQUATS,RAW 86.5 48
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 87.8 47
7026 ROOTS CiNGER RAW E.P 46
2262 TANGERINES RAW 87. 46
1416 ONIONS YOJQUNG GREEN BULB AND WHITE OF TOP §7.6 45
1425 URAMCE JUICE RAW ALL VARIETIES 88.3 45

2451 WHEAT BREZAKFAST rEREALS WHOLE MEAL COOKE 87.7 45
1514 PEAS EDIGLE PODDED COOKED BOILED DRAIN 8646 43

2263 TANGERINE JUICE RAW 88.9 43
2264 TANGERINE JUICE CANNED UNSWEETENED 88.8 43
7005 FRUIT,MULBER2Y RANW PULP AND SEEDS EeP 42
619 CARROTS RAW ; ) ... BBe2 42
992 FARINA ENRICHED REGULAR COOKED' ™" 1'Y""''89.,5 ' 42
1053 GRAPEFRUIT RAW ALL VARIETIES . 884 61
2261 TANGELGO JUICE RAW 89.4 41
7006 FRUIT,PUMMELQO, RAW E.P 39
404 BEVERAGES,CARBCNATED,COLA TYPE 90.0 39
7035 SOUP.RICE,CONGA 58
7004 FRUIT, BITTERGRANGE. RAW. 38
1412 ONIONS MATURE DRY RAW 89.1 38 -
1479 PEACHES RAW 89.1 38
2201 SQUASH WINTER ALL VARIETY BOILED MASHED 88.8 38
7014 CORRIANDER LEAVES¢RAW EaP 37
1537 PEPPERS HUT CHILI INMMAT RAW EXCLUD SEEDS 88.8 37
2217 STRAWBEIRIES RAW 89.9 37
509 BUTTERMILK,FLUID, FROM SKIM MILK 90.5 36
1322 MILK,COW FLUID PASTEURIZED SKIM 90.5 36
1415 ONIONS YOUNG GREEN BULB AND TOP 89.4 36
1356 MUSHRODMS EDIBLE SPECIES RAW 89.1 35
1360 MUSKMELONS RAW HONEYDEW 90.6 33
7016 LEAVESsMINT RAW E.P 32
335 BEETS,COMMON,RED COOKED.BOILED, 90.9 32
7{1'!7 YOHLOARL R AW [ o4 g 31_
620 CARROTS COOKED,BOILED,DRAINED 91.2 31
1548 PEPPERS SWEET MATURE RED RAW 90.7 31
1358 MUSKMELONS RAW CANTALOUPS 91,2 30
1403 OKRA «CDCKED BOILED 91.1 29
1413 ONIONS MATURE DRY COOKED uOILED 91.8 29
181 BEANS,MUNG SPROUTED SEEDS COOKED, 91.0 28
758 CHIVESyRAM 91.3 28
1156 KALE COOKEDyLEAVESsINCLUD STEMS 91.2 28
1260 LIMES,ACID TYPE,RAW 89.3 28
630 CAUL IFLOWER RAW 91.0 27
1359 MUSKMELONS RAW CASABA GOLDEN BEAUTY 91.5 27
1417 ONION YGUNG GREEN TOP ONLY GREEN PORTION 91.8 27
1261 LIME JUICE RA 90.3 26
1331 PUMPKIN RAW 91.6 26

2283 TOMATOES RIPE COOKED BOILED 92.4 26



USAID FOOD
COMPOSITION OF AFG

ENERGY  COLUMN -~ 2

ITEM FQaGco DESCRIPTICON i ¢
CODE V
24:l WATERMELON RAW 92.6 26

183 BEANS,SNAP GREEN COOKED,WATER,SHORT TIME 92.4 25
184 BEANS,SNAP GREEN COOKEDsWATER,LONG TIME 92.4 25

1245 LEMON JUICE RAW 91.0 25

512 CABBAGE CUMMON RAW 92.4 24
1166 KOHLRABI ¢COOKEDy 50ILLEDyORAINED 92,2 24
2281 TOMATOES GREEN RAW 93,0 24
1367 MUSTARD GREENS CODKED BOILED 9246 23
2170 SPINACH COOKED BOILED 92.0 23
;2353 TURNIPS COOKED BOILED 93.6 23

631 CAULIFLOWER CCOKED,BOILEDyCRAINED 92.8 22
1545 PEPPERS SWEET IMMATURE GREEN RAW 93.4 22
2282 TOMATOES RIPE RAW 93,5 22
7034 SOUP CHICKXEN MADE FROM BONES 21
1542 PCPPERS HOT CHILI MATURE RED CANNED SAUC 94.1 21

513 CABBAGE COMMON COOKEDySHREODED, 93.9 20
1244 LEMONS,RAW FRUIT,INCLUDING PEEL 87.% 20

1539 PEPPERS HOT CHILI IMMAT CAMN CHILI SAUCE 93.9 20
2355 TURNIP GREEN COOK SMALL WATER SHORT TIHE 23.2 20
- '987 EGGPLANT COJKED,60ILEDyORAINED ' 94.3 19
1845 RADISHES RAW CRIENTAL INCLUDING DAIKON 94.1 19
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93,5 19

393 BEET GREENS,COMMON COOKED¢BOILED 93.6 18
1259 LETTUCE.RAW LDOSELEAF,VARIETIES, 94.0 18
1844 RACISHES RAW COMMON S4e5 17
1865 RHUBARB RAW 94.8 16

942 CUCUMBERS,RAW NOT PARED 95.1 15

520 CABBAGL,SPOON PAKCHOY oCOOKED, 95.2 14

943 CUCUMBERSyRAW PARED 95.7 14
2192 SQUASH SUMMER ALL VARIETIES COOKED 95.5 14
1258 LETTUCE,RAW CRISPHEAD VARIETIES 9545 13
1560 PICKLES CUCUMBER SOUR 94.8 10
2277 TEA INSTANT BEVERAGE 99.4 2
1963 SALT TABLE 2 0

TOTAL NUMBER OF DESCR!PT!ON CARDS
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REPORT IN SEQUENCE F -

FOR HEADING CODES

WATER E 4
FOCD ENERGY  CAL.
PROTEIN GH,

FAT GM.

~CARBCHYDRATE TOTAL GH
~CARBOHYORATE FIBRE GM

ASH  GM.

CALCIUM  NG.
PHOSPHORGUS  MGe
IRON  MG.

SODIUNM  MG.
POTASSIUM  MG.
VITAMIN-A VALUE 1.U.
THIAMIN  MGe -
RIBOFLAVIN  MG.
NIACIN  MG.

ASCORBIC ACID MG.

PROTEIN

COLUNN



US.AID
comPOoSITION O

4

PROTEIN - COLUMN - 3

ITEM
CaDE

10
2477
1327

510
1046
1160
2335

709
2243

707

728
1276

741

701

682

697

713
2331
1111

691
1624

695

687

689

703

705

738

2337
699
725

1121

1269

1841
715
717
693

2245
684

1278

2370

1115
368

1222
721

1217

1362
723

1037

2328

1212

1040
711

1227

2647

1271

FOOD DESCRIPTION

ALMOMD MEALoPARTIALLY DEFATTED

YEAST BAKERS ORY ACTIVE

MILK COW DRY SKIM NON FAT SQLIDS
BUTTERMILK,DRIED

GOOSE,FLESH QLY COOKED,

KIONEYS BEEF COCKED,

TURKEY LIGHT MEAT COOKED

CHICKEN FRYERS D2UMSTICK COOKED,
SWEETSREADS THYMUS CALF COGKED BRAISED
CHICKEN FRYERS BREAST COUKED,
CHICKEN-ROASTERS=LIGHT MEAT COOKED,
LIVER LA¥B COUKED,

CHICKEN~HENSE CCCKS=LIGHT ‘MEAT COOK,STEW
CHICKEN FRYERS LIGHT MEAT COCKEDs
CHICKEN ALL CLASSES COCKED,

CHICKEN FRYERS LIGHT MEAT,SKIN COOKED,
CHICKEN FRYERS RIB COGKED,

TURKEY TOTAL EDIBLE FLESH ONLY COOKED
HEART BEEF,LEAN COOKED,

CHICKEN FRYERS FLESH OMLY COQOKED,
PINEMUTS PIGMOLIAS

CHILREN FRYERS GIALETS COCKED,

CHICKEN FRYERS FLESH,SKINsGIBLETS COOKED
CHICKEN FRYERS FLESH AND SKIN COGKEDe
CHICKEN FRYERS DARK MEAT COOKED,
CHICKEN FRYERS CUT-UP PANRTS CCCKED,
CHICKEN-HENS & COCK-FLESH ONLY,COCKySTEW
TURKEY DARK MEAT CCOOKED

CHICKEN FRYERS DARK MEATySKIN COCOKED,
CHICKEN ROASTERS FLESH ONLY COCKED,
HEART LAMB COOKED

LIVER CALF COGKED

RABBIT FLESH ONLY COOKED STEWED
CHICKEN FRYERS THIGH COOKED,

CHICKEN FRYERS WING COGKED,

CHICKEN FRYERS SKIN ONLY COOKED,
SHWEETBREADS THYXUS LAMB COOKED BRAISED
CHICKEM ALL CLASSES DARK MEAT CQOGKED,
LIVER TURKEYsALJ. CLASSES COOKED,

VEAL RET CUT UNTRIM CHUC MED TOT ED COOK
HEART CALF COCKED,

DEEF,HAMBURGER LEAN CONXED

LAMB~RIB GOOD SEPARABLE LEAN COO%ED
CHICXEN ROASTERS FLESH,GIELETS COCKED,
LAMB-RIB CHDTCE SEPARABLE LEAN COGKED
MUSKRAT COOKED ROASTED .
CHICKEN ROASTERS FLESH AWND SKIN COOKEOD,
GIZZARD CHICKEN,COOKED,

TURKEY TOTAL EDIBLE COQKED

LAMB-RIB PRIME,SEPARABLE LEAN COOKED
GIZZARD TURKEY,COOKED,

CHICKEN FRYERS NECK CGOCKED,

LAMB SHOULDER PRIME SEPAR LEAN COOK,
WHEAT GERM CRUDE

LIVER CHICKEN,COCKED,

FOOD

F

Te2
5.0
3.0
2.8
5448
53,0
6241
5540
62.7
5844
61.3
504
6241
5945
63.8
5540
45.7
61.2
61.3
5846
56
51,7
53.
5345
57.5
40.5
6044
60.5
52.1
6248
541
51.4
59.8
5.8
5246
32.5
6446
6hele
63.3
5845
60.3
6040
6047
57.5
60.3
67.3
57,0
6840
55.4
59.1
6247
50,2
6044
11.5
65.0

FG

4038
282
363
387
233
252
176
235
168
203
122
261
150
197
166
234
298
190
188
209
552
252
249

260
261
216
237
268
419
175
176
174
235
208
219
206
2642
211
153
248
148
263
224
176
289
215
363
165

Fo
H AN

39.5
3649
35.9
34.3
33.9
33.0
32.9
326
32.6
32.5
32.3
32.3
32.2
32.1
31l.6
31.5
31.5
3l.5
31.3
31.2
3l.l
30.8
30.7
306
30.4
3040
30.0
30.0
29.9
29.5
29.5
29.5
293
29.1
29.0
2843
28.1
ZB-O
27.9
279
27.8
27.4
27.4
2742
2T.2
27.2
27.1
27.0
27.0
269
26.8
2647
2606
2646
2665



Uusaito
COMPOSITION

PROTEIN COLUMN - 3
ITEM FOOD DESCRIPTION
CO0E

1267 LIVER SEEF COOKED,
1326 MILK,COW DRY %hOLE

734 CHICKEN-MENS & COCKS=FLESH,GIBLETS,COOKE
736 CHICKEN=HENS & COCY~FLESHySKINsCOCKsSTEW

14 2 PEANUTS RAY WITH SKINS
2241 SWEETBREADS THYMUS BEEF COOKED

1113 HEART BEEF,LEAN WITH VISIBLE FAT COOKED,

1337 QUAIL RAW FLESH AND SKIN
1117 HEART CHICKEM,CCOKED,

719 CHICKEN ROASTERS TiTAL EDIBLE CODKED,
482 BRDAD«JCANS.RAH MAVURE SEEDSyDRY_ 4r et
-2 Bl Sy If

1554 PHEASANT RANW FLESH ARD SKInm

2342 TURKEY YOUNG BIRDS LIGHT MEAT et
1553, PHEASANT RAN TOTAL EDIELE - qoMes™ ™
7027 SCEDS,PUNPKIN URTED SALTED EoP

732 CHICKXEN=-HEMS & CUCKS-TOT EOIB,COOKED
2236 SUNFLOWER SEED KERNELS ORY

1180 LAMB RETAIL CUTS,LEG PRIME COOKED,ROAST
2306 TGNGUE CALF CGOKED

685 CHICKEN BROILERS:COOKED,

1042 GOOSE, TUTAL EDIBLE COGKED,

1044 GOOSE,FLESH AMD SKIN COOXED,

1205 _LA¥B-LOIN-TOT EDIB COOKED,

1123  HEART TURREY,CONKED, N . cow PEAS
1938 CUAIL RAW GIBLETS -
2302 TONGUE BEEF MEDIUM FAT COOKED

962 DUCKyDOMESTICATED,RAW,FLESH ONLY

2340 TURKEY YOUNG BIRDS TOTAL EDIBLE

964 DUCK,WILDyRAW FLESH ONLY

1220 LAMB-R1B GOOD TAT EODIB,CONKED,

m:r-z f‘llAfl RAU_E D !'ll:CLl ¥ed-+é I‘IL_I Ts

Foago

gF

56.0

2.0
50.8
504

5.6
49.6
4444
663
66.7
53.5
11.9

68.9
73.8
69,2
45‘.9

50.4
685

71.0’

39.1
37.9
4846
63.2
63.0
60.8
68.8
71.5
708
45.4

AFG

2.9
502
12
an
564
320
e
172
173
290
338

152
108
151
569

369.2
560 2

319

£ a
H A

160 23.

13¢
426
441
341
216
176
244
165
145
138
378

oroce

2405 VENISCN LEAN MEAT ONLY RAW
7003 SGUADEPIGEON FLESH,SKIN GIBLETS
1556 PHEASANT RAW GIBLETS

1225 LAMB SHOULDER PRIME TGTAL COOKED,ROASTED

2339 TURKEY GIBLETS. COOKED
2343 TURKEY YOUNG BIRDS DARK MEAT
753 CHICKPEAS OR GARBANZUS,MATURE.DRY,RAW
2310 TONGUE LAMB COGKED
7021 HORSE,MEAT RAW E.P
7001 BEANJKIONEY WHOLE SEEDSyORIED E. Pe
7018 LUNG~GOAT RAW E.P
1215 LAMB-RIB CHOICE TOT EDIB COOKED,
7033 SMALL FISHySMALL WHOLE STEAMED. E. P
726 CHICKEN-ROASTERS GIBLETS-RAM
2312 TONGUE SHEEP COOXED BRALSED
7002 SPARROWyFLESH BUNESyEePe
1294 LUNGS,RAW LAMB
1626 PISTACHIONUTS
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS
7031 ANISE SEEDS DRIED
2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS
2032 SESAME SEEDS DRY WHOLE
8 ALMONDS ORIED

Tée

Tle4
4642
61.0
7547
107
60.2

42.9

12.4
5l.6

767
5.3
68.

66.
5.4

4,7 -

126
175
139
374
233
111
360
254
121
336
112
407

97
135
323
'LC. l
103
594
190
415
207
563
598

118—2 twd

20.9
20.8
2047
2046
20.6
20.5
20.5
205
20.3
2042
20.1
20.0
19.8
19.8
19.4
19.3
19.3
19.1
19,

138
18.6
18-6
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USAITID FOOD FO
COMPOSITION GF AFGHAP
PROTEIN COLUMN =~ 3
ITEM FOOD OESCRIPTION 1 2 3
CODE V
9 ALMONDS ROASTED AND SALTED «T 627 18.6
213 BEEF,CARCASS TOTAL EDIBLE,RAW UTIL GRADE 62.5 242 16.6
70317 LIVER. GOAT RAW. B.P 159 1B.5
7020 GOAT.RAH LEAN E.P. 179 18,0
1292 LUNGSyRAW EEEF 78.8 96 17.6
10-28—5EED TS EST b=t HOEE~BR-IE e eemeemeerrcnmmommn 5y e} F- 2t
648 CHEESES,MATURAL COTTAGE UNCREAMED 9.0 86 17.0
1210 LAM3=RIB PRIME.TOTAL EDIBLE CGOXED, 35.5 492 16.9
1293 LUNGS,RAN CALF 77«4 106 16.8
- TGS ELDSSUAELGHER ~nBR -5 B GpRemmmsemss rvmemmssremsmem sy O Grn -y Tt
7030 CUMIN SEEDSywHITE ULRIED. 332 16.¢!
1176 LAKS CLTS,CHOICE GRADE 61.0 263 16&.5
599 CANDY CHOCOLATE-COATED PEANUTS 1.0 561 l6.4
~7011 KIDNEY GOAT RAW, E.P 99 1643
2446 WHEA™ BRAN C'.UDE . 11.5 213 16.0
1175 LAMB CUTS PRIME ‘3RADE 5603 310 l%.4
2421 WALNUTS PERSIAN OR ENGLISH 3¢5 651 14.8
7007 FISH,GOLD RAM E.P. . 78 14.5
1544 PEPPERS HOT CHILI MATURE RED ORIED POWDE 8.5 340 14.3
7015 CURRY LEAVES DRIED,POWDER 301 142
2430 WHEAT WHNOLE GRAIN PARD RED.SPRING . ., . 13.0 330 14.0
984 EGGS GOOSE¢wHGLE,FRESHRAW ™ #7° 7" ' 70.4 185 13.9
373 EGCS CRICKEN CDOKED FRIED 677 216 13.8
7035 STCMACH, BEEF RAWy I P 85 13.7
647 CHECESESyNATURAL COTTAGE CREAMED 78.3 106 13.6,
2450 WHEAT BREAXFAST CER ROLL WHOLE MEAL DRY 10.4 338 13.58
983 ECGS DUCKyWHULE FRESHIRATT \q3o RCESSAte 7004 191 1343
1983 SAUSAGE BOLOGNA ALL MGAT 57«4 277 13.3
2435 WHEAT FLCURS WHOLE HARD WHEATS 12. 333 13.3
985 EGGS TUHKEY e W' 'OLE.FRESHyRAN 72.6 170 13.1
1547 PEPPERS SWEET IMMATYJRE GREEN COGOKED STUF 63,1 170 13.0
968 EGGS CHICKEN RAW hHOLE, 73.7 163 12.9
974 EGGS CHICGAREN CDOKED HARD-COOKED 73.7 163 12.9
1543 PEPPERY ,.HOT CHILI MATURE RED DRIED PODS 12.6 321 12.9
1377 NOODLES kGG ENRICHED DRY FORM 9.8 388 12.8
1654 POPCORN FOPPED PLAIN 4,0 386 12,7
2431 WHEAT WHOLE GRAIN HARD RED WINTER 12.5 330 12.3
2452 WHEAT BREAKFAST CER TOAST CUICK COOX DRY 6.4 383 12.0
2436 WHEAT FLOURS 30% EXTRACTION HARD WHEATS 12, 365 12.
2437 WHEAT FLOURS STRAIGHT HARD WHEAT 12. 365 11.8
975 ECGS CHICKEN CUOKED OMELET 7241 173 1l1.2
977 EGGS CHICKEN COOKED SCPRAMBLED 72.1 173 11.2
7008 HEARTyGOAT RAW El.P. 122 11.1
438 BRAINS,ALL KINDS SEEF,CALF,SHEEP ,RAW T78.9 125 10.4
2432 WHEAT WHOLE GRAIN SOFT RED WINTER 14.0 326 10.2
1338 MILLET,PROS0,WHOLE GRAIN 11.8 327 9.9
1655 POPCORN POPPCD OEL AND SALT ACOED 3.1 456 9.8:
2433 WHEAT WHOLE GRAIN WHITE 11.5 335 9.4
752 CHICKEM AND NOODLES, 71.1 153 9.3
883 COMNHMEAL,WHOLE~GROUD¢UNBDLTED 12.0 355 9.2
473 BREADS WHULE=WHEAT,MAUE WITH-WATER 36.4 241 9,1
444 BREADS CRACKED—WHEAT 34.9 263 8,7
1905 ROLLS AND BUNS SWEET 31.5 316 3.5
7037 STCHMACHe GOAT RAWeEP. 100 8.3
145 BARLEY,PEARLES LIGHT 111 349 8,2



USAID Foe
COMPOSITION OF
PROTEIN COLUMN =~ 3
ITEN FOOD DESCRIPTION 1
CODE
177 BEANS,LIMA MATURE SEEDS,DRY CGOKED 64,1
897 COWPEASe IMMATURE COOKED, 5 Q¢ 71.8
1325 MILK,COW CC''DENSED SWEETEN .~\5° 27.1
155 BEANSyCOMMUO:1,0RY WHI1E CGOKED 69.0
160 BEANS,COMMON,ORY REQ COOXKED <8 6940
613 CANDY SUGAR-CCATED ALMONOS O 243
1254 LENTILSsMATURE SEEDS.0RY WHOLE COCKED/ ' 7249
2165 SPAGHETTI MEAT BALLS TGMATU SAUCE COOKEL 70.0
876 CORNBREAD,WHOLE-GROUND CORNMEAL 5349
816 COCKIES CHGCOLATE & 4.0
1324 MILK,COW CANMED EVAPORATED e 73.8
1904 RCLLS AND BUNS RAISIN A 32.0
7013 LEAVES.BITTERCRANGE SENI_DRIED /°
371 BESF AND VEGETABLE STEW COOKED 8254
7041 TURMERIC,DRIED
1029 GARLIC,CLOVES,RAN 61.3
815 COOKIES BUTTER,THINsRICH 4.5
1656 POPCORN POPPED SUGAR CCATED 4.0
831 CODKIES SUGAR,SOFT,THICK, 7.9
818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 2.7
' 948 CUSTI/RD 2AYED . -0 "o oo 7762
1809 POTATO CHIPS 1.3
904 COWPEASyMATURE,DRY COOKED 80.0
1299 MACARONI ENRICHED COOKED,FIRMSTAGE 6346
1302 MACARONI UNENRICHED COUKED FIRM STAGE 6346
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 636
1143 ICE MILK 6647
957 DOUGHNUTS,CAKE TYPE 23.7
586 CANDY CHOCOLATE SWEET 9
828 COOKIES RAISIN 8.2
1007 .FIGS DRIED,UNCOOKED 23.0
1378 MCODLES EGG ENRICHED CGOKED 70.4
1380 NODDLES EGG UNENRICHZD COGKED 7044
1434 ORANGE JUICE CANNED UNSWEET UNDILUTE 42.0
1790 POTATOES COOKED FRIED FROM RAW 469
1296 LYCHEES DRIED 22.3
1152 JUJUBE,DRIED 19.7
1540 PEPER HOT CHILI MAT RED RAW POD INC SEED 74.3
509 BUTTERMILK,FLUID, FROM SKIM MILK 90.5
1322 MILK,COW FLUID PASTEURIZED SKIM 90.5
789 COCONUT MEAT FRESH 5049
1321 MILK,COW FLUID PASTEURIZED WHOLE 3.TZFAT 87.2
1824 PUDDINGS STARCH VANILLA 3LANC MANGE 7640
2163 SPAGHETTI TOMATD SAUCE WITH CHEESE COOK 77.0
1300 MACARONI ENRICHED COCKED TENDER STAGE 7240
1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0
2159 SPAGHETI ENRICHED COOKED TENDER STAGE 72.0
2481 YCGHURT MADE PART SKIM HILK 89.0
846 CORNySWEET COOKED+KERNELS,ON COB T4.1
181 BEANS,MUNG SPROUTED SEEDS COUKED, 91.0
1135 HORSERADISH RAW Theb
1156 KALE CCOXED,LEAVES,INCLUD STEMS 91.2
1335 MILK GGAT FLUID 87.5
2170 SPINACH CCCKED BOILED . 92.0
2482 YOGHURT MADE WHOLE MILK 84.0

0o
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AFGHAL
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118
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USAID FOOD Fo
COMPOSITION OF AFGHA,
PROTEIN  COLUMN =~ 2
17EM FOOD  DESCRIPTION 1 2 3
COOE . v
;\/
7016 LEAVES,MINT RAN E.p 32 3.0
1514 PEAS EDISLE PODDED COOKED BOILED DRAIN  B6.5 43 2.9
630 CAULIFLOWER RAW 91.0 2T 2.7
1736 POTATOES CCOKED BAXED IN SKIN 751 93 2.6
T312—KOHLRABI—RAN—Ewf e y e
7014 CORRIANDER LLEAVES,RAW E.P 37 2.6
1946 RAISINS JATURAL UHCOOKED 18.0 289 2.5
1870 RICE DROHN COOKED 70.3 119 2.5
631 CAULIFLOWER COQOKED,BOILED,DRAINED 92.8 22 2.3
1541 PEPER HOF CHILL MAT RED RAW POD EXC SEED 80.3 65 2.3
931 CREAM.FLUID HEAVY WHIPPING 5606 352 2.2
952 DATES¢UGHESTIC¢NATURAL AND DRY 22.5 274 2.2
1242 LEEKS.BULB AND LLEAF PGRTION,RAW 85+ 4 52 242
1367 MUSTARD GREENS CCUXED BOILED 92.6 23 2,2
2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 9342 20 2.2
2356 TURNIP GREEN CGOK LARGE WA. R LONS TIME 93.5 19 2,2
2449 WHEAT BREAKFAST CEREALS ROL. 30 COOKED 79.7 75 2.2
65 AVOCADOS,RAW ALL VARIETIES 74.0 167 2.1
1787 POTATCES COOKED BOILED IN SKIN 79.8 76 2.1
2249 SWEETPOTATOES COCKED BAKED IN SKIN 63.7 14t 2.1
1403 UKRA COQKED BOILED . v 91l - 29 2.0
1372 RICE WHITE ENRICHED COMMON COOKED 72.6 109 2.0
2453 WHEAT DREAKFAST CER TOAST QUICK COOK 841 65 2.0
1356 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 1.9
1788 POTLTOES LOOKED BOILED PARED 82.8 65 1.9 .
7009 JAM, GRAPE 268 1.9 |
758 CHIVES,RAH 91.3 26 1.8
2451 WHEAT DREAKFAST CEREALS WHOLE MEAL COOKE 87.7 45 1.8
393 BEET GREENS,CGMMON COOKED,BOILED 93,6 18 1.7
480 BREADFRUIT,RAW 70.8 103 1.7
1166 KOHLRABI +COOKED ¢ BOTLED,ORAINED 92.2 24 1.7
1473 PARSNIPS RAW 791 76 1.7
2250 SWEETPOTATOES COOJKED BOILED IN SKIN T70.6 1ll4 1.7
183 BEANS,SNAP GREEN CCOKED,ATER,SHORT TIME 9204 25 [s6
184 BEANSySNAP GREEN COOKEDsWATER(LONG TIME 92.4 25 1.6
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1la.6
7026 ROOTS GINGER RAW E.P 46 1.6
1032 GELATIN OESSERTS,PLAIN 86a2 59 1.5
1412 ONIONS MATURE DRY RANW ! 89,1 38 1.5
1415 ONIONS YOUNG GREEN BULB AMD TOP 89.4 36 1.5
1440 ORANGE PEEL RAW 72.5 93 1.5
1048 RASPBERRIES RAW BLACK 80.8 73 1.5
2228 SUET BEEF KIDNEY FAT RAW be 854 1.5
7032 SHEREET 123 1.5
41 APRICOTS DRIED,COOKED,WITH SUGAR 6662 122 1.4
520 CABBAGE,SPION PAKCHOY ,COOKED, 9542 14 1l.4
11406 OLIVES PICKLED GREEN 78.2 116 1.4
1548 PEPPERS SHECET MATURE RED RAW 90.7 31 l.4
2422 WATERCHESTNUT CHINESE RAW 783 79 1l.4
7005 FRUIT+MULBERRY RAW PULP AND SEEDS E.P 42 1.4
512 CABDAGE COUMMON RAW 92.4 24 1.3
663 CHERRIES RAW SWEET 80.4 70 1.3
992 FARINA ENRICHED REGULAR COOKED 89.5 42 1.3
1259 LETTUCE,RAW LOOSELEAF \VARIETIES, 94.0 18 1.3
1503 PEARS CANDIED 21.0 303 1.3



USATD
COHWPOSTITION 3

PROTEIN COLUMN = 3

ITEM
CaDE

1537
2283
417
662
863
1001
1244
1359
1413
1422
1545
1847
1849
2281
141
385
513
619
886
1336
1416
1486

2201 SQUASH WEINTZR ALL VAKLZTY SDILEL MASHED"®

228
3
sa7
1420
1427
1831
1844
€20
942
1258
1295
1542
16845
2192
7035
1360
1641
2262
23%3
7006

1260 LI

1316
1358
1425
1502
1539
2217
7004

505

943
1085
1148

FO0D DESCRIPTION

PEPPFRS HET CHILI TMMAT RAW EXCLUD SEEDS
TCHMATGES RIPE COUKED BOILED
BLACKBERRIES,ITNCLUD DEWyBOYSEN, YOUNGoRAW
CHERRIES RAW SHDUR.RED

CORM GRITSyDEGERMEC' ENRICHED COOKED

FIGS RAW

LEMONS+RAF FRUIT,INCLUDING PEEL
MUSKMELONS RAW CASABA GOLDEN BEAUTY
ONIONS MATURE DRY CUOKED BOILED

ORANGE RAW PEELED CALIF VALENCIAS SUMMER
PEPPERS SWEET IMMATURE GREEN RAW

RAISINS NATURAL.COOKED ADDED SUGAR
RASPBE"RIES RAW RED

TOMATOES GREEN RAW

BANANAS RAW COIMMON

BEETS,COMMCN,RED COUOKED,BO0ILED,

CABBAGE COMMON OUOKEDvSHREDDED.

CARROTS RAW

CORNMEAL ¢ DEGERMED COOKED

MILK HUMAN,U.SeSAMPLES

ONIONS YOUNG GREEN BULB AMD WHITE OF TOP
PEACHES DEHYDRATED COOKEC WITH SUGAR

TOMATOES RIPE RAW

RPRICUTS RAW ——11%4 Gur
EGGPLANT CCOKEDoBOILED,DRAINED

ORANGES RAW PEELED ALL VAR[ETIES
ORANGE JUICE RAW CALIF VALENCIAS SUMMEGR
PUMPKIN RAW

RADISHES RAW COMMON

CARROTS CCOKENyBOILED,DRAINED
CUCUMBERSyRAN NCT PARED

LETTUCEyRAH CRISPHEAD VARIETIES
LYCHEES R.M

PEPPERS HOT CHILI MATURE RED CANNED SAUC
RADISHES RAW ORIENTAL INCLUDING DAIKON
SQUASH SUMMER ALL VARIETIES COOKED
SOUPRICE,CONGA

MUSKHELONS RAW HONEYDEW

PLUMS RAW PRUME TYPE

TAMGERINES RAW

TURNIPS CODKED BOILEC

FRUITyPUNMELOs RAW E.P

MES+ACID TYPESRAW .

MANGOSsRAM

MUSKMELONS RAW CANTALOUPS

ORANGF ; JUICE RAW ALL VARIETIES

PEARS RAW INCLUDING S3KIN

PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE
STRAKWBERRIES RAN

FRUITy BITTERORANGE. RAW.

BUTTER

CUCUMBERS¢RAW PARED

GRAPES RAW EUROPEAN TYPE

JAMS AND PRESERVES

FOOO

F

8B.6
92.4
84.5
83.7
87.1
77.5
87.4
91.5
Sl.8
85.6
93.4
4l.4
84,2
93.0
15.7
90.9
93.9
88.2
87.7
85.2
87.6
6646

88.8

93.5
85,3
94.3
86.0
87.8
921.6
94.5
91.2
95.1
95.5
8l.9
94.1
%4.1
9545

9066
1847
8ie
93.6

89.3
8l.7
912
88.3
8342
93.9
8%9.9

15.€
95.7
8l.4
29.0

FO
AFGHAN
2 3
A\
"xJ
v
37 1.3
26 13
58 1.2
58 1.2
51 1.2
80 1.2
20 1.2
27 1.2
29 1.2
51 1.2
22 142
213 1.2
57 1.2
24 1.2
85 1.1
32 1.1
20 1.1
42 1.1
50 le.l
77 1.l
45 1.1
121 1.1
22 1.1
51 1:5/
19 1.0
4% 1.0
47 1.0
26 1.0
17 1.0
31 9
15 9
13 9
64 9
21 9
19 9
14 9
38 Q.8
33 8
75 o8
48 8
23 8
39 0.7
28 o7
66 o7
30 7
45 o7
61 o7
20 o7
37 7
38 0.6
716 «b
14 b
67 6
272 Y]
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F 0O

COMPOSITYION 0F AFGHA

PROTEIN COLUMN - 3

ITEX
CODE

1317
1479
1865
7034
1053
1245
1560
1651
1866
2261
2263
2264
2424
1144
1291
7019
7039
23
506
1134
1261
d010
7024
15
1149
T023
1401
1963
2229
2230
404
1341
22717
7038

FOOD DESCRIPTION ) 2
MARGARIME 15.5 72n
PEACHES RAMW 8%.1 28
RHUBARB RAW 94.8 16
SQUP CHICKEN MADE FROM BONES 21
GRAPEFRUIT RAW ALL VARIETIES 88.4 41
LEMO JUICE RAW 91.0 25
PICKLES CUCUMBER SOUR 94,8 10
POMEGRANATE PULP RAW 82.3 63
RHUBARB COOKED ADDED SUGAR 62.8 141
TANGELO JUICE RAW B9.4 41
TANGERINE JUICE RAW 88.9 43
TANGERINE JUICE CANNED UNSWEETENED 88.8 43
WATERMELOMN RAW 92.6 26
ICES WATER,LINME 66.9 78
LGQUATSyRAKW 86.5 48
MARMALADE y ORANGE o . 244
TALLO 818
APPLES DRIEDyCOOKED WITH SUGAR 69.7 112
BUTTER OIL OR DEHYDRATED BUTTER «2 876
HONEY,STRAINED OR EXTRACTED 17.2 304
LIME JUICE RAM . _ . 90.3 26
JUICEs SUGAKCANE. * ' "o e 56
OILy SESAME 8sl
APPLES RAW,FRESH NOT PARED 84.8 56
JELLIES 29.0 273
OIL,PEANUT. 884
OILS SALAD OR COOKING 0.0 884
SALT TABLE 2 0
SUGARS BEET OR CANE BROWN 2.1 373
SUGARS BEET OR CANE GRANULATED «5 385
BEVERAGESyCARBONATED,COLA TYPE 90.0 39
MOLASSES CANE THIRD EXTRACT BLACKSTRAP 24, 213
TEA INSTANT BEVERAGE 99,4 2
SYRUP SUGARCANE 259

TOTAL NUMBER OF DESCRIPTION CARDS

0.0



LEGEND FOR HEADING CODES

WATER 4

FOOD ENERGY CAL.

PROTEIN GM,.

- FAT GM.
-CARBOHYDRATE TOTAL GM
-CARBOHYDRATE FIBRE GM
~ ASH GM.

- CALCIUM MG.

W @ ~N 0w W N e

- PHOSPHOROUS MG.

[
o
]

IRON  MG.
SODIUM MG.

- e
N -
] ]

POTASSIUM MG.

VITAMIN-A VALUE f.Ue.

-
o
]

THIAMIN MG.

$

RIBOFLAVIN MG

-
n
1

NIACIN MG.

-
-4 -3
1 ]

ASCORBIC ACID MG.

REPORT IN SEQUENCE OF = FAT COLUMN -



USAID FOGD FOR
COMPOSITION OF AFGHAN F
FAT  COLUMN =~ &

ITEM FOoL DESCRIPTION 1 2 3 4
CODE i]
1401 OILS SALAD OR COOKING 0.0 884 0.0100.
7023 OIL,PEANUT. 884 T 99.9
7039 TALLO 378 0.3 99,7
7024 OIL,SESAME 881 0.2 99.7
506 BUTTER OIL OR DEHYDRATED BUTTER 2 876 o3 97,5
2228 SUET BEEF KIONEY FAT RA 4e ., 854 1.5 94,
505 BUTTER : 155 71& .6 81.0
1317 MARGARINE 15.5 720 .6 8l.
2421 WALNUTS PERSIAN OR. ENGLISH 3.5 651 1448 64,0
9 ALMONDS ROASTED ANU SALTED o7 627 1846 57.7
8 ALMONDS DRVED 4.7 598 18.6 5442
1626 PISTACHIONUTS 5¢3 594 }6.3 53,7
'_LQZR CEIEH( (FCA\'L; WHOL G nDIE_n 5R2 )'J_.,Z_iz‘a
7027 SEEDSyPUMPKIN DRIED SALTED E.P 569 2442 50.4
2032 SESAME SEEDS DRY WHOLE 5¢4 563 18+6 49.1
1492 PEANUTS RAW WITH SKINS 5¢6 564 26.0 47.5
1524 PINENUTS PIGHOLIAS 5¢6 552 3lal 47.4
2236 SUNFLOWER SEED KERNELS DRY 4.8 550 24.0 47.3
1210 LAMB-RIB PRIME,TOTAL EDIBLE COOKED, 35.5 492 1649 46.5
599 CANDY CHOCOLATE-COATED PEANUTS 1.0 S61 )b6e4 41.3
+1809 POTATO CHIRS- . = o' .ol YWV AN P g 5eg 503 3gug
1044 GOOSE,FLESH AND SKIN COOKED, 37.9 441 22.9 38.1
931 CREAM,FLUID HEAVY WHIPR'NG 5646 352 2.2 37.6
1042 GOOSE,TOTAL EDIBLE COOKED, 39.1 426 23.7 36.0
1215 LAMB-RIB CHOICE TOT EOIB COOKED, 42.9 407 20.1 35.6
789 COCONUT MEAT FRESH 50.9 346 3.5 35.3
586 CANDY CHOCOLATE SWEET «9 528 4.4 35.1
T829=5EED S~ SUNFLOWER DR [£D— Ev A 49016 732, 8
1220 LAMB-RIB GOND TOT EDIB,COOKED, 45.4 378 21.2 31.9
1225 LAMB SHOULDER PRIME TOTAL COOKED,ROASTED 46.2 374 20.7 31.7
732 CHICKEN=HENS & COCKS=TOf EDIB,COOKED 45.9 369 24.0 29.5
1113 HEART BEEFyLEN WITH VISIBLE FAT COOKED, 44.4 372 25.8 29.0
693 CHICKEN FRYERS SKIN ONLY COOKED, 32.5 419 28.3 28.9
1326 MILK,COW ORY WHOLE 2.0 502 26.4 27.5
1175 LAMB CUTS PRIME GRADE 5603 310 15.4 27.1
1205 LAMB-LOIN-TOT EDI[B COOKED, 48.6 341 22.8 27.0
2312 TONGUE SHEEP COOKED BRAISED 5le6 323 19.8 25.3
7031 ANISE SEEDS ORIED 415 19. 24,7
1180 LAM3 RETAIL CUTS,LEG PRIME COOKED,ROAST 50.4 319 23.9 24.0
2241 SWEETBREADS THYMUS BEEF COOKED 49,6 320 25.9 23.2
736 CHICKEN=HENS & COCKX~FLESHySKIN,COOKySTEW 50.4 317 26.1 22.8
1983 SAUSAGE BOLUGMA ALL MEAT 57.4 277 13.3 22.8
734 CHICKEN=HENS & CGCKS=FLESH,GIBLETS,COOKE 50.8 312 26.2 22.2
1655 POPCORN POPPED OIL AND SALT ADDED 3.1 456 9.8 21.8
1176 LAMB CUTS.CHOICE GRADE 61.0 263 16.5 21.3
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 40.5 347 30.0 21.2
818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 2.7 471 5.4 21.0
719 CHICKEN ROASTERS TOTAL EDIBLE COOKED, 53.5 290 25.2 20.2
613 CANDY SUGAR-CCATED ALMONDS 2.3 456 7.8 18.6
957 DOUGHNUTS,CAKE TYPE 2347 391 4.6 18.6
10 ALMOND MEAL,PARTIALLY ODEFATTED 7.2 408 39.5 18.3
2310 TONGUE LAMB COOKED 60.2 254 20.5 18.2
213 BEEF,CARCASS TOTAL EDIELE,RAW UTIL GRADE 62.5 242 18.6 18.0
711 CHICKEN FRYERS N&f& COOKED, 5002 289 2647 17.4
973 EGGS CHICKEN COOKED FRIED 67«7 216 13.8 17.2



USAID FoOOD F OR PEA
COMPOSITION OF AFGHAN FOOI

FAT COLUMN - 4

ITEM £000 DESCRIPTION 1 2 3 4 5
CODE V
815 COODKIES BUTTER,THENsRICH 4e5 457 b6el 16.9 70.9
831 COOKIES SUGAR,SOFT,THICK, A Te9 444 6.0 16.3 68.0
2302 TONGUE BEEF MEDIUM FAT COOKED @EET 60e8 244 2145 16.7 o4
2328 TURKEY TOTAL EDIBLE COOKED PEChy 5544 263 27.0 16.4 0.0
64 AVOCADOS.RAH(QLg_!ﬁglEILE§«_//\' T4.0 167 2.1 16.4%°603
8 16 COCKIES CHOCOLATE 4.0 445 7.1 15.7 71.5
713 CHICXEN FRYERS RIB COOKED, 4547 2938 3145 15.4 5.9
2339 TURKEY GIBLETS COOKED 61e0 233 2046 15.4 1lab
717 CHICKEN FRYERS WING COOKED, 5246 268 29.0 14.8 2.7
723 CHICKEN ROASTERS FLESH AND SKIN COOKEDy 57.0 243 27.1 1l4.7 0.0
983 EGGS DUCKyWHOLEFRESHyRAW 70.4 191 13.3 14.5 .7
1121 HEART LAMB COOKED, S4el 260 29.5 l4.4 1.0
1790 POTATOES COOKED FRIED FROM RAW 4649 268 4.0 14.2 32.6
721 CHICKEN ROASTERS FLESHyGIBLETS COOKED, 5Te5 247 27«2 14.0 040
2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS 66e 207 1348 14. 0.0
599 CHICKEN FRYERS DARK MEAT,SKIN COOKED, 52.1 263 29.9 13.6 3.1
7030 CUMIN SEEDSy#HITE DRYEDe 0332 1646 13.4 5042
984 EGGS GOOSE,KWHOLE,FRESH,RAW 704 185 13.9 13.3 1.3
1269 LIVER CALF COCKED Sle% 261 2945 13.2 4.0
1123 HEART TURKFY.COOKED, _ .. 63.2 216 22.6 13.2 .2
"975 EGGS CHILKEN COOKED QMEL .r " ' "7 7261 173 1162 12.9 2.4
977 EGGS CHICKEN COOKED SCRAMBLED T2.1 173 11.2 12.3 2.4
2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 58.5 ¢35 27.9 12.8 0.0
1406 OLIVES PICKLED GREEN 7842 116 lok 12.7 1.3
1276 LIVER LAMB COOKED, 50e4 261 32.3 12.4 2.8
‘1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 5645
1212 LAMB-RIB PRIME,SEPARABLE LEAN COOKED 5941 224 2649 12.1 0.0
1160 KIDNEYS BEEF COOKED, 53.0 252 33.0 12.0 .8
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS  68. 190 19.1 12. 0.0
6 €9 CHICKEN FRYERS FLESH AND SKIN COOKED, 53,5 250 30456 1l1.9 2.8
687 CHICKEN FRYERS FLESHySKINoGIBLETS COOKED 53.3 249 30.7 lles 2.9
985 EGGS TURKEY,.wHOLEs FRESHyRAW 72,6 170 13.1 11.3 1.7
968 EGGS CHICKEN RAW WHOLE, T3.7 163 12.9 11.5 .9
974 EGGS CHICKEN COOKED HARD=-COOKED 73.7 163 12.9 11.5 .9
715 CHICKEN FRYERS THIGH COOXED, 5548 237 29.1 1ll.4 2.5
368 BEEF,HAMEURGER LEAN COOJKED 60e0 219 27.4 11.3 Q.0
7020 GOAT4RAW LEAN E.P. 179 18.0 1l.3 0.0
695 CHICKEN FRYERS GIBLETS COOKED, 51e7 252 3048 11.2 4.7
1227 LAMB SHOULDER PRIME SEPAR LEAN COOK, 604 215 2646 11.2 0.0
2447 WHEAT 'GERM CRUDE 115 363 2646 10.9 46.7
7015 CURRY LEAVES GCRIED,POWDER 301 14.2 10.9 49.0
1267 LIVER BEEF COCKED, 56.0 229 2644 10.6 5-3
1217 LAMB-RIB CHOICE SEPARABLE LEAN COQOKED 60.3 211 27.2 10.5 0.0
709 CHICKEN FRYERS DRUMSTICK COOKED, 5540 235 32.6 10.2 1.0
1841 RABBIT FLESH ONLY COJKED STEWED 5948 216 293 10.1 0.0
697 CHICKEN FRYERS LIGHT MEAT,SKIM COCKED, 550 234 31l.5 9.9 2.4
1222 LAMB-RIB GCOD SEPARABLE LEAN COOKED 60e7 206 27e4 9.9 0.0
1046 GOOSEsFLESH ONLY COOKEDy 54¢8 233 33.9 9.8 0.0
7003 SQUABEPIGEON FLESH SKIN GIBLETS 175 20.9 9.5 0.0
703 CHICKEN FRYERS5 DARK MEAT COOKEDe. 57.5 220 30.4 9.3 1.5
1115 HEART CALF COOKECD, 60.3 208 27.8 9.1 1.8
1543 PEPPERS HOT CHILI “ATURE RED DRIED PODS 12.6 321 12.9 9.1 59.8
1905 ROLLS AND BUNS SWEET ' 31e5 316 8¢5 9.1 49.3
738 CHICKEN-HENS & CSOCX—FLESH ONLY,CNOK,STEW 60.4% 2C8 30,0 8.9 0.C
1325 MILK,COW CONDENSED SWEETEN 27.1 321 8.l 6.7 54.3



USAID FOGD FOR
COMPOSITION OF AFGHAN F
FAT COLUMN ~- 4
ITEM FOOD DESCRIPTION 1 2 3 4
CODE o
Y
1040 GIZZARD TURKEY,COOKED, 62.7 196 26.3 8.6
438 BRAINS,ALL KINDS BEEF,CALF,SHEEP ,RAW 7849 125 10.4 8.6
2337 TURKEY DARK MEAT COOKED 60.5 203 30.0 2.3
7003 HEART,GOAT RAW E.P. 122 11.1 8.3
962 DUCK,DOMESTICATED,RAW,FLESH ONLY 68.8 165 21.4 3.2
1324 MILK+COW CANNED EVAPORATED 73.8 137 7.0 7.9
691 CHICKEN FRYERS FLESH ONLY COOKED, 58.6 209 31.2 7.8
752 CHICKEN AND NOODLES, Tlel 153 9.3 7.7
1117 HEART CHICKEN,COCKED, 66¢7 173 25.3 7.2
7017 LIVER. GCAT RAW. E.P 159 18.5 7.2
7037 STOMACH, GOAT RAW.EP. 100 8.3 7.2
876 CORNBREAD,WHOLE=GROUND CORNMEAL 53.9 207 7.4 7.2
1837 QUATL RAW FLESH AND SKIN 66e3 172 25.4 7.0
707 CHICKEN FRYERS BREAST COOKED, 58.4 203 32.5 6.4
725 CHICKEN ROASTERS FLESH ONLY COOKED, 62.8 183 29.5 6.3
684 CHICKEN ALL CLASSES DARK MEAT COOKEDsy  6he% 176 28.0 6.3
1838 QUAIL RAW GIBLETS 63.0 176 21.8 6.2
701 CHICKEN FRYERS LIGHT MEAT COOKED, 59.5 197 32.1 6.1
2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 6142 190 31.5 6.1
2245 SWEETBREADS.THYMUS LAMB COOKED BRAISED. 64e6. 175 28.1 6.1
2306 TONGUE CALF L JKED 68.5 160 23.9 6.0
2340 TURKEY YGUNG BIRDS TOTAL EDIBLE 71.5 145 2l.4 6.0
1111 HEART BEEF.LEAN COOKED, 61e3 188 31.3 5.7
1547 PEPPERS SWEET IMMATURE GREEN COOKED STUF 63¢1 170 13.0 5.5
948 CUSTARDy3AKED 772 115 5.4 5.5
510 BUTTERMILK,DRIED 2.8 387 34.3 5.3
828 COOKIES RAISIN 8.2 379 4.4 5.3
1554 PHEASANT RAW FLESH AND SKIN 6849 152 24.7 5.2
1553 PHEASANT RAW TOTAL EDIBLE 69.2 151 2443 5.2
964 DUCKyWILD+RAW FLESH ONLY 70.8 138 21.3 5.2
7041 TURMERIC,DOk'ED 337 6.3 5.1
1142 [CE MILK 6607 152 4.8 5.1
1654 POPCCRN POPPED PLAIN 4.0 386 12,7 5.0
728 CHICKEN-ROASTERS:-LIGHT MEAT COOKED, 61e3 182 32.3 4.9
1556 PHEASANT RAW GIBLETS Tle4 139 20,8 4.9
1278 LIVER TURKEY,ALL CLASSES COOKED, 63¢3 174 27.9 4.8
753 CHICKPEAS OR GARDANZOS,MATURE,DRY,RAW  10e7 360 20.5 4.8
726 CHICKEN-ROASTERS GIBLETS-RAW 72.4 135 19.8 4.8
741 CHICKEN-HENSE COCKS-LIGHT MEAT COOK,STEW 62.1 180 32.2 4.7
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 134 7.5 4.7
7002 SPARRQWsFLESH BONES,E.P. 124 19.4 4.6
2446 WHEAT BRAN CRUDE 11.5 213 16.0 4.6
1377 NOODLES EGG ENRICHED ORY FCRM 9.8 388 12.8 4.6
1271 LIVER CHICKEN,COOKED, 65.0 165 26.5 4.4
371 BEEF AND VEGETABLE STEW COOKED 82.4 B89 6.4 4a3
647 CHEESES¢NATURAL COTTAGE CREAMED 78.3 106 13.6 4.2
1362 MUSKRAT COOKED ROASTED 67.3 153 27.2 4.1
1335 MILK GOAT FLUID 87e5 67 3.2 440
1336 MILK HUMAN)UeSeSAMPLES 85,2 77 1.1 4.0
2405 VENISON LEAN MEAT ONLY RAW Tae 126 21. 4.
2335 TURKEY LIGHT MEAT COOKED 62.1 176 32.9 3.9
93 CORNMEAL ¢ KHOLE~GROUND UNBOLTED 12.0 355 9.2 3.9
1824 PUDDINGS STARCH VANILLA BLANC MANGE 76,0 111 3.5 3.9
7022 RHEASANTyRAN—ETP b 024 8—3ver
685 CHICKEN BROILERS,COOKED, 71.0 136 23.8 3.8



FAT

ITEM
COOE

1293
7021
1321
1656
2163

682
2482
1037
2243
7011

USAID FOOD _FOR

COMPOSITION 0F AFGHAN F

COLUMN -~ 4
FGoD DESCRIPTION 1
LUNGS,sRANW CALF . 174

HORSEsMEAT RAW E.P .
MILK,COW FLUID PASTFURIZED WHOLE 3.73FAT 87.2

POPCORN POPPED SUGAR CUOATED 4.0
SPAGHETTI 10MATO SAUCE WITH CHEESE COOK 77.0
CHICKEN ALL CLASSES COOKED, 63.8
YOGHURT MADE WHOLE MILK 88.0
GIZZARD CHICKEN,COOKED, 68,0

SHEETBREADS THYMJS CALF COOKED BRAISED 62.7
KIDONEY GOAT RAWy E.P
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4:7033
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7004
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417
1327
897
7026
1156
7016
177
155

LEAVES,BITTERORANGE SEMI DRIED.
STOMACHy BEEF RA¥, E.P

MILLE y PROSOyWHOLE GRAIN 11.8
ROLLS AND. BUNS RALSIN 32.0
LUNG~GOAT RAW E.?

TURKEY YQUNMG BIRDS DARK MEAT 75.F
BREADS WHOLE-WHEAT,MADE WITH-WATER 36.4
LUNGSyRAN LAMB 767
LUNGSeRAW BEEF Le YA AR Ay $29r TBe By
PEPER .HOT CHILI MAT RED RAW POD INC SEED 743
WHEAT WHOLE GRAIN HARD RED SPRING 13.0
BREADS CRACKED~WHEAT 34.9
WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY 10.4
WHEAT FLGURS WHOLE HARD WHEATS 12,
WHEAT WHOLE GRAIN SOFT RED WINTER 14.0
WHEAT WHOLE GRAIN WHITE . g Q7 prowt 11.5
WHEAT WHCLE SGRAIN HARD RED WINTER 12.5
FISH,GOLD RAW L .P.

BROADBEANSyRAW MATUR. SEEDS,DRY 11.9
YOGHURT MANE PART SKIid MILK 89.0
YEAST BAKERS DRY ACTIVE 5.0
WHEAT BKEAKFAST CER TOAST QUICK COOK DRY 6.4
NOOOLES EGG ENRICHED COOKED \3tr‘Q0‘*7° 4
NOODLES EGG UNENRICHED COOKED & 70.4
RASPBERRIES RAW BLACK oaenezeuweo.s
SMALL F1SHySMALL _WHOLE STEAHEDU/E P

WHE... FLOURS 80% EXTRACTION HARD WHEATS 12,

FiGS DRIED,UNCOOKED 23.0
ORANGE JUICE CANNED UNSWEET UNDILUTE 42,0
FRUIT, BITTERGRANGE. RAWe A% 7 hwdsT

BEAN,KIDNEY WHGL> SEEDS,0RIED E. P

WHEAT FLOURS STRAIGHT HARD WHEAT 12.
LYCHEES DRIED 22.3
JUJUBE,DRIED - S? \EnutvsS 19.7
BARLEY,PEARLED LIGHT 1.1
CORNySHEET COOKEDyKERNELS,ON COB T4.1
BLACKBERRIES, INCLUD DEWsBOYSENs YOUNGoRAN 8445
MILK COW ORY SKIM NON FAT SOLIDS 3.0
COWPEASy IMMATURE COOKED, 71.8
ROOTS GINGER RAW E.P

KALE CCOKED;LEAVES, INCLUD STEMS 91.2
LEAVES,MINT RAW E.P

BEANS,LINA MATURE SEEDS,ORY COOKED 6401
BEANS, CGMMON,DRY WHITE COOKED 6940
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USALD FOOD FOR
COMPOSITION OF AFGHAN F

FAT COLUMN - &

ITEM FQOO DESCRIPTION 1 2 3 4

COOE '
1870 RICE BROWN COCKED 70.3 119 2.5 .6
1356 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 1.9 .6
1503 PEARS CANDIED 21.0 303 1.3 .6
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC 94.1 21 .9 .6
15 APPLES RAW,FRESH NOT PARED 8%4e8 56 42 .5
70 14 CORRIANDER LEAVES,RAW EoP 37 2.6 0.6
160 BEANS,COMMON,DRY RED CCOKED 69.0 118 7.8 .5
1299 MACARONI ENRICHED COCKED,FIRMSTAGE 6346 148 5.0 .5
1302 HACARONI UMENRICHED (OOKED FIRM STAGE 63.6 148 5.0 .5
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 63.6 148 5.0 .5
952 DATES,DOMESTIC,NATURAL AND DRY 22.5 274 2.2 .5
2249 SWEETPOTATDES COOKED BAKED IN SKIN 63.7 141 2.1 .5
1473 PARSNIPS RAW 79.1 76 1.7 -]
1849 RASPBERRIES RAW RGD 84.2 57 1.2 &5
2217 STRAWBERRIES RAW 89.9 37 .7 .5
2342 TURKEY YOUNG BIRDS CIGHT MEAT 73.8 108 24.5 .4
1300 MACARONI ENRICHED COOKED TENDER STAGE  72.0 111 3.4 .4
1303 MACARONI UNENRICHED TENDER STAGE COCKED 72.0 111 3.4 .4
2159 SPAGHET! ENRICHED COOKED TENDER STAGE 72.0 111 3.4 .4
1541 PEPER HOT CHILI MAT RED RAW POD EXC SEED 80e3 65 2.3 .4
2449 VWHewl BREAKFAST CEREALS ROLLED COOKED 797 TS5 2.7 .4
1367 MUSTARD GREENS CJOKED BOILED 92.6 23 2.2 .4
2250 SWEETPOTATOES COOKED BOILED IN SKIN 70.6 114 1.7 .6
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1le6 .4
1316 MANGOSsRAW Ble7 66 o7 o4
1502 PEARS RAW INCLUDING SKIN B342 61 o7 .4
23 APPLES DRIED,COOKED WITH SUGAR 69.7 112 .3 .4
012K OHERAB IR Ao £ e o 3l b Oode
648 CHEESES,NATURAL COTTAGE UNCREAMED 79.0 86 17.0 .3
904 COWPEAS,MATURE,DRY COOKED 80.0 76 5.1 .3
1135 HORSERADISH RAW &3> gubsvntuss T4e6 87 3.2 "\.3
2170 SPINACH COOKED BOILED 92.0 23 3,0 .3
1242 LEEKS¢BULB AND LEAF PORTION,RAW BSe%4 52 2.2 3
2453 WHEAT BREAKFAST CER TOAST QUICK COOK 84.1 65 2.0 .3
1403 OKRA COOKED BOILED 91.1 29 2.0 .3
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE 87.7 45 1.8 .3
758 CHIVES,RAW 91.3 28 1.8 .3
480 BREADFRUIT,RAW 70.8 103 1.7 .3
1548 PEPPFRS SWEET MATURE RED RAW 90.7 31 1.4 .3
663 CHERRIES RAW SWEET 80.4 70 1.3 .3
1259 LETTUCEsRAW LOOSELEAF,VARIETIES, 94,0 18 1.3 .3
1001 FIGS RAW : 77.5 80 1.2 .3
662 CHERRIES RAW SOUR,RED 83.7 58 1.2 .3
1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3
1244 LENMONS,RAW FRUIT,INCLUDING PEEL 87.4 20 1.2 .3
2201 SCGUASH WINTER ALL VARIETY BOILED MASHED 88.8 38 1.1 .3
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 8748 47 1.0 .3
1295 LYCHEES RAW Ble9 64 .9 .3
1360 MUSKMELONS RAW HONEYDEW 90.6 33 .8 .3
1085 GRAPES RAW EUROPEAN TYPE 8laé 6T o6 43
1651 POMEGRANATE PULP RAW 82.3 63 .5 .3
7005 FRUIT,MULBERRY RAHW PULP AND SEEDS E.P 42 l.4 0.3
7006 FRUIT,PUMMELC, RAW EoP 39 0.7 0.3
LO29 GARCTC,CLUVES,RAW 3134 Qur 6le3 137 6.2 32
181 BEANS5,MUNG SPROUTED SEEDS COOKED, 91,0 28 3.2 .2

N
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183
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1322

1786
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1872
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1412

41
992

1847
8583

1413

UsSATID

COMPOSITION

COLUMN - &

F0ooD DESCRIPTION

PEAS EDIBLE PODDED COOKED BOILED ODRAIN

CAUL IFLOXER RAW
RAISINS NATURAL UNCOOKED
CAUL.IFLO%ER CCOKED,BOILED,DRAINED

FO
0F

8646
9l.0
18.0
92.8

TURNIP GREZN COGK SMALL WATER SHORT TIME 93,2

TURNIP GREEN COOK LARGE WATER LONG TIME

BEET GREEMS,COMMON COOKEDsBOILED

93.5
93.6

BEANS,SNAP GREEN COOKEDyHATER,SHORT TIME 92.4

BEANS, SNAP GREEN COOKEDyWATER.LONG TIME

ORANGE PFEL RAW

ONIONS YOUNG GREEN BULB AND TOP
WATERCHESTNUT CHINESE RAW
CABBAGE,SPDOON PAKCHOY ,COGKED,

92.4
72.5
89.4
78.3
95.2

PEPPERS HOT CHILI TMMAT RAW EXCLUD SEEDS 88.8

TOMATOES RIPE COOJKED BOILED
CABBAGE COMMON RAW .
TOMATCES GREEN RAW

PEPPERS SWEET IMMATURE GREEN RAW

PEACHES DEHYDRATED COOKED WITH SUGAR

BANANAS RAW COMMCN
CORNMEAL y DEGERMEDy COOKED

92.4
92.4
93.0
93.4
6646
75.7

)

87.7

ONIONS YOUNG GREEN BULB AND WHITE OF TOP 87.6

CARROTS RAW

TOMATCES RIPE RAK

CABBAGE COMMON COOKED, SHREDDED,
APRICOTS RAW

ORANGES RAW PEELED ALL VARIETIES
EGGPLANT COOKED,EBOILED,DRAINED
CARROTS COOKEDyBOILEDyDRALINED
PLUMS RAW PRUNE TYPE

TANGERINES RAW

TURNIPS COOKED BOILED

ORANGE JUICE RAW ALL VARIETIES
LIMES+ACID TYPE,RAW

TANGERINE JUICE RAW

TANGERINE JUICE CANNED UNSWEETENED
WATERMELGON RAW

LEMON JUICE RAW

PICKLES CUCUMBER SOUR

LOQUATS,RAW

MARMALADEyORAMGE .

JUICEy SUGARCANE.
BUTTERMILK,FLUID, FROM SKIM MILK
MILK+sCOW FLUID PASTEURIZEO SKIM
POTATOES COOKED BAKED IN SKIN
POTATOES COOKED BOILED IN SKIN
RICE WHITE ENRICHED COMMON COOKED
POTATCES COOKED BOILED PARED
KOHLRABI,COOXED+BOILEDsDRAINED
ONIONS MATURE DRY RAW

APRICOTS DRIEDyCOCKEDyWITH SUGAR
FARINA ENRICHED REGULAR COCKED
RAISINS “ATURAL COCKED ADDED SUGAR
CORN GRITSy0EGEZRMED ENARICHED COOKED
ONIONS MATURE DRY COQKED BOILED \

88.2
93.5
93.9
85.3
86.0
94.3
91.2
78.7
87.

93,6
88.3
89.3
88.9
88.8
92.6
9l.0
9448
86.5

90.5
90.5
75.1
79.8
72+ 6
82.8
92.2
89.1
6642
89.5
4l
87.1
9le8
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FAT

ITEM
CODE

385
1831
1844
1845

942
2192
128
1358
1539
1148
1479
1865

943
1866
1053
2261
1261
1149
7009
1254

“1359

11 44
2277
7035
7034
2230
2229
1963
1134
7032
1032
404
7038
1341

UsSarobo FO
COMPOSTITION 0F

COLUMN -~ &

FOOD DESCRIPTION 1
BEETS, COMMON,RED COOKED,B0ILED, 90.9
PUMPKIN RAW 91.6
RADISHES RAW COMMON - 9445
RADISHES RAW ORIENTAL [NCLUDING DAIKON  94.1
CUCUMBERS,RAW NOT PARED 95.1
SQUASH SUMMER ALL VARTETIES COOKED 95.5
LETTUCE,RAN CRISPHEAD VARIETIES 9545
MUSKMELONS RAW CANTALOUPS 91.2
PEPPERS HOT CHILI IMHAT CANN CHILI SAUCE 93.9
JAMS AND PRESERVES 29.0
PEACHES .~ AW 89.1
RHUBARB RAW 94,8
CUCUM3ERS,RAW PARED 95.7
RHUBARA COOKED ADDED SUGAR 62.8
GRAPEFRUIT RAW ALL VARIETIES 88.4
TANGELO JUICE RAW' . - 89.4
LIME JUICE RAW 90.3 .
JELLIES .. _ 29.0
JAH, CRAPE e
LENTILS,KATURE SEEDS,DRY WHALE CODKED, ,,,72.0
MUSKFELONS R&w CASABA GCLDEW EAUTY 91.5
ICES WATER,LIME 6649
TEA INSTANT BEVERAGE - 99.4
SQUP,RICE,CONGA
SOUP CHICKEN HMADE FROM BONES
SUGARS BEST OR CANE GRANULATED o5
SUGARS BEET 0R CANE BROWN 2.1
SALT TABLE .2
HONEY, STRAINED OR EXTRACTED 17.2
SHERBET
GELATIN DESSERTS,PLAIN 8442
BEVERAGES,CLRBONATED,COLA TYPE 90.0

SYRUP SUGARCANE
MOLASSES 'CANE THIRD EXTRACT BLACKSTRAP 24,

N

00 FO
AFGHAN
2 3
32 1.1
26 1.0
17 1.0
19 9
15 .9
14 -9
13 «?
30 .7
20 7
272 6
38 b
16 b6
14 b
141 5
41 5
41 o5
26 3
273 ol
268 1.9
L106 7.8
27 l.2
78 ol
2 -
38 0.8
21 0.5
385 0.0
373 0.0
0 0.0
304 3
123 1.5
59 1.5
39 -0
259 -
213 -

TOTAL NUMBER OF DESCRIPTION CARDS

R

F



LEGEND~- FOR HEADING CODES

WATER E

FOOD ENERGY CAL.
PROTEIN GM.

~ FAT Gle

[ I O V)
[}

~CARBOHYDRATE TOTAL GM
-=CARBOHYDRATE FIBRE GM

- ASH GH.

CALCIUM MG.

v &N e

~ PHOSPHORQOUS MG.
10~ IRON ¥G.

11- SODIUM MG.

12~ POTASSIUM MG.

13~ VITAHMIN=A VALUE I.U.
14= THIAMIN MGe

15= RIBOFLAVIN MG.

16~ AIACIN' MGe

17- ASCORBIC ACID MG.

REPORT IN SEQUENCE OF = CARBOHYDRATE TOTAL

COLUMN - 5



USAID FOOD FOR PE A
COMPOSITION OF AFGHAN Foja¢

.

CARBDHYDRATE TOTAL COLUMN - 5 Y

Y
ITEM FQND DESCRIPTION ‘ 1 2 3 4 5
C0oE

(.I
0.0 99,5/

2230 SUGARS BEET OR CANE GRANULATED «5 385 0.0 s
2229 SUSARS GEET O CANE BRONN 3134 Qur 201 373 0.0 0.0v26,4/
16567 POPCUAN POSPED SUGAT COATE vt SakcetDebe) 400 383 6.1 3.5 Lb.4.
1134 HUNEY,STRAINED QR EXTRACTED /6%F © 172 304 .3 0.0 .32,3,
828 CDOKIES RAISTN 8.2 379 4.4 S.3:5u0.y
145 BARLEY,PEASLED LIGHT 11.1 349 8,2 1.0 78.0
2452 WHEAT BREAKFAST CER TOAST CUICK COOK DRY 6.4 383 12.0 1o 7845
1846 RA‘SJﬁé.ﬂET?**L.FHCUQ%EQ—JmM\mzﬁe*‘”“ 18.0 289 2.5 .2.77.4
1654 PCPCTRHN PUPPED PLALN 4e0 386 12.7 5.0'76.7
1503 PEARS CA’.DIED ' 2)e0 303 1e3 .6 75.9
2433 WHEAT WHOLE GRAIN WHITE 11.5 335 9,4 2.0 75.4
2437 AHEAT FLCURS STRAIGHT HARD WHEAT 12 365 11.8 1.2 74.5
2436 WHEAT FLDURS 80% EXTRACTION HARD WHEATS 12. 365 12. 1.3 74.1
833 CURNMEAL » WHOLE-GROUNDy UNBOLTED 12,0 355 9.2 3.9 73.7
1152 JUJURE,LRTED 197 287 3.7 1.l 73.0
1333 MILLET,PRO50,WHCLE GRAIN 11.8 327 9.9 2.9 72.9
952 DATES,CUMESTICNATURAL AND DRY 22.5 274 2.2 .5 72.9
7009 JAN,CRAPE . 268 1.9 0.1 72.4
2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY 10.4 338 13.5 2.0 72.3
7041 TURMERIC,ODRIED 337 6.3 S.1 72.1
1277 NCIDLES EGG ENRICHED DRY FQORM . 9«8 388 12.8 4.6 72.0
2432 4HEAT WHGCLE GRAIN SOFT RED KINTER 14,0 326 10.2 2.0 72.0
2431 WHEAT WHCLE GRAIN HARD RED WINTER 12,5 330 12.3 1.8 71.7
816 CCTKIES CHOCOLATE 4e0 445 7.1 15.7 71.5
2435 WHEAT FLOURZ' WHOLE HARD WHEATS 12. 333 13.3 2.0 T1.0
015 COCKIES BUTTER,THIN,RICH 4e5 457 6.1 16.9 70.9
1296 LYCHEES DRIED 2243 277 3.8 1.2 70.7
1149 JELLIES 29.0 273 .1 .1 70.6
613 CANDY SUGAR-COATED ALMONDS 2.3 456 7.8 18.6 70,2
1148 JAMS AND PRESERVES 29¢C 272 .6 .1 70.0
313 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 2.7 471 5.4 21.0 69.7
2430 WHEAT WHOLE GRAIN HARD RED SPRING 13.0° 330 14.0 2.2 069.1
1007 FIGS DRIED,UMNCOOKED 2340 274 4.3 1.3 69,1
831 COOKIES SUGAR,SGFT,THICK, Te9 444 640 1648 63.0
7038 SYRUP SUGARCANE 259 - ~ 67.0
7019 MARMALADE,ORANGE. 244 0,3 0.2 66.9
7001 BEAN,KIDMEY WHOLE SEEDS,DRIED E. P, 336 2043 1.2 6247,
2446 WHEAT ERAN CHUDE /“oS7caw\ o™ euinsisA 11,6 213 16.0 446 .01,9)/
7153 CHICr'fﬁE_AS'"('iR“_,".‘,;.;).n._-.:sz_r;s_,riglup.‘g/onv,mw 107 360 20.5 4.8-010y
1543 PEPPERSTHUT CHTLI FATURE KEG\ORIED PiDS 1246 321 12.9 9.1:59,8 ,
1655 POPCORN POPPED OIL A4D SALT ACDED W53 L= 3.1 456 948 21,8:59,10
482 PROADBEANS,RAlN MATURE SEEDS,CRY 11.9 338 25.1 1.7 53.2
585 CANDY CHOCOLATE SWEET v9 528 4.4 35,1 57.9
1544 PEPPERS HCT CHILL MATURE RED DRIED PUWDE 8.5 340 14.3 12.4 5645 ;
1904 ROLLS AND BUNS RAISIN 32.0 275 6.9 2.9 58.4
1847 RAISINS NATUSAL CDOKED ADDED SUGAR 4la4 213 1.2 .1 S6.4
1341 MOLASSES CANE THIRD EXTRACT BLACKSTRAP  24. 213 - - 55,
1325 MILK,CONW CONDENSED SWEETEN 27el 321 B84l Ba7 54,3
1327 MILK COW CRY SKIM NON FAT SOLIDS 3.0 363 35.9  .& 52.3
444 BRCADS CRACKED-wWHEAT 34,9 263 8.7 2.2 S52.1
95T DOUGHNUTS,CAKE TYPE _ 1553 RILEk BR&N 23.7 391 4.6 18.6:51.6%
1434 ORANGE “JUICE CAN.ED UNSWEET UNDILUTE 42,0 223 4.1 1.3.50.7
7030 CUMIN SGENSyKHITE DRIED. 332 1646 1344 5042
1809 POTATO CKIPS 1le8 568 5.3 39.8 50.0
510 BUTTERMILK,CRIED 2.8 287 34.3 5.3 50,0



USAID FOODOD FOR #E A
COMPOSITION G F AF GHAN FOG T

CARDUHYDRATE TOTAL COLUNN -~ 5

ITEM FOOD DESCRIPTION 4 2 3 4 5
CODE 1.
. i
1905 ROLLS AND BUNS SWEET 31.5 316 845 9.1 49.3
473 BREADS WHOLE=WHEAT,LADE WITH~WATER 3604 241 9.1 2.6 45.3
7015 CURRY LEAVES DRIED,PLWOER 301 142 10.9 49.0
2447 WHEAT GERM CRUDE 11.5 363 26,6 10.9 497
7031 ANISE SEEDS ORIED 415 19. 24.7 4543
599 CANDY CHGCCLATE=CCATED PEANUTS 1.0 561 16.4 4le3 39.1
2477 YEAST BAKERS DRY ACTIVE 5.0 2B2 36,9 l.6 3349
19B~SEED S—SUNFLONER  DRIED— EP PR DN A ST
1326 MILK,COW DRY wHOLE 2.0 502 26.4 275 3842
1866 RHUBARS CCOKED ALDED SUGAR 62.8 141 +5 .1 36.0
1790 POTATCES CCOKED FRIED FROM RAW 46,9 268 440 1%.2 3246
1144 ICESyWATER,LINE 66.9 T8 o4 T 32.6
2249 SWEETPOTATOES COCKED BAKED IN SKIN 63.7 141 2.1 .5 32.5
41 APRICCOTS DRIED,COBKED¢KITH SUGAR 662 122 1.4 ol 3lab
1486 PEACHES UEHYORATED COOKED WITH SUGAR 66.6 121 1.1 .2 31.3
1029 GARLIC,CLUVES RAW" 61e3 137 6.2 .2 30.8
1299 MACARCHNI EMRICHED COUKED,FIRMSTAGE 63.6 143 5.0 o5 30.1
1302 MACARMNI -UNENRICHED COOKED FIRM STAGE 63.6° 148 5,0 45 30.1
2133 SPAGHEYTI ENRICHED COOKED FIRM STAGE 63.6 148 5.0 o5 30.1
7032 SHEREET . ‘ 123 1.5 0.0 30.0
753 APRLES URTEDYCOGKED WITh SolAR ¥ WS UMHegLTY 112 o3 4% 29.2
876 CORNDAEAD, WHOLE-GACUND CGRAMEAL 53,9 207 Te4 Te2 29.1
7013 LEAVES,BITTERGRANGE S=MI GRIED. 146 648 3¢l 290
10 ALMOND HEAL,PARTIALLY DEFATTED 7.2 408 39.5 18.3 28.%
2250 SWEETPOVATOES CQOKED BOILED IN SKIN 706 116 1.7 <4 2643
430 BREADFRUIT4RAW 7048 103 1e7 3 2642
177 BEANSsLIHA MATURE SEEDS,ORY COOKED 64el 138 842 o6 2546
1870 RICE BROWN CGCKED 70e3 119 2.5 o6 2545
1440 ORANGE PEEL RA¥ 72,5 93 1.5 .2 25.0
1372 RICE WHITE FNRICHED COMMON COOKED 72.6 109 2.0 .1 24.2
1376 NMOODLES €GG ENRICHED -COOKED 704 125 4.1 1.5 23.3
1380 NOODLES EGu UNENRECHED CCOKED 70.4 125 4.1 1.5 23.3
1300 MACARONI EMRICHED COCKED TENDER STAGE  T2.0 111 3.4 .4 23,0
1303 MACARDNI UNEMRICHED TENDER STAGE COOKED 72.0 111 3.4 .4 23,0
2159 SPAGHETI ENRICHED COOKED TENDER STAGE 72.0 111 3.4 o4 23.0
1143 ICE MILK 66.7 152 4o8 5.1 22.4
141 BANANAS RAN COMMON 75.7 85 lel o2 22.2
2032 SESAME SEEDS KRY WHOLE 5.6 563 18.6 4941 2146
160 BEANS,COMMON,ORY RED COGKED 69.0 118 7.8 o5 2l.4
155 BEANS,COMMONgDRY WHITE CUOKED 69.0 118 7.8 <6 2l.2
1786 POTATOES COUKED CAKED IN SKIN 75«1 93 2.6 .1 21.1
846 COAN,SHEET COOKED(KERNELS,ON COB T4el 91 3.3 1.0%21.0,
1001 FIGS RAWNIGIS PLFS MATORE 77.5 80 1.2 3520%3
2236 SUNFLOWER SEED KERNELS DRY 4,8 560 2440 4743 19.3
7 G2 A BED-Sm T F A Emem e P e 5 8214 Fo0 252w 8 1 B0 G-
1135 HORSERAGISH RAW 7446 87 342 &3 19.7
1641 PLUMS RAW PRUNE TYPE 78.7 75 43 .2 19.7
9 ALMOMDS ROASTED AND SALTED o7 627 18,6 5747 19.5
8 ALMOMOS DRIEO 647 598 1846 5442 1945
1254 LENTILS,MATURE SEEDS,DRY WHOLE COGKED 72.0 106 7.8 T 19.3
1626 PISTACHICNUTS . 543 594 1943 53.7 19.0
2422 WATERCHESTNUT CHINESE RAM 78¢3 79 lu4 .2 19.0
1492 PEANUTS RAW WITH SKINS 5.6 564 2640 47.5 18.6

1540 PEPER HOT CHEK! PAT RED RAW POD INC SEED 74.3 93 3.7 2.3 18.1
897 COWPEAS, IMKATURE COOKED, 71.8 108 8.1 «8 181



USATOD

COMPOSITION

CARBOHYDRATE TOTAL COLUKN - 5

ITEM
CODE

1473
663
1085
1787
2449
1547
131%
1295
1651
1824
2421
1541
1843
2165
7027
1502
7010
2163
1783
662
15
1032
904
1849
2453
417
30
1422
1291
1420
1624
2262
1242
948
863
752
1244
886
1053
1427
1416
1425
2264
2263
404
7005
1324
819
1479
2261
1335
7C06
1514
1260
789

FOOD DESCRIPTINNM

PARSNIPS RAW

CHERRIES RAW SWEET

GRAPES RAW EUROPEAN TYPE

POTATOES CCCXED BOILED IN SXIN

HHEAT BREAKFAST CERCALS ROLLED COOKED

PEPPERS SWEET IMMATURE GREEN COOKED STUF

MANGOSyRAW

LYCHEES RAW

PCMECRANATE PULP RAMW

PUDDINGS STARCH VANILLA BLANC MANGE
WALNUTS PERSIAN CR ENGLISH

PEPER HOT CHILI MAT RED RAW PCD EXC SEED

RASPBERRIES RAW ELACK

SPAGHETTI MEAT BALLS TUMATO SAUCE COCKED

SEEDSyPUMPKIN DRIED SALTED E.P

FEARS RAW INCLUDING SKIN

JUICEy SUGARCANES

SPAGHETTI TC™ATO SAUCE WITH CHEESE COOK
POTATOES COCXED BOILED PARED
CHERRIES RAVW SUUR,RED

APPLES RAW,FRESH NOT PARED,

GELAIIN UESSERTS,PLAIN
COAPEASyMATURE,DRY CODKED
RASPBERRIES RAW RED

WHEAT UREAKFAST CER TOAST QUICK COOK

BLACKBERRIESy INCLUD DEWyBOYSENy YOUNGyRANW

APRICATS RAW

ORANGE RAW PEELED CALIF VALENCIAS SUMMER

LOCUATS¢«RAW

ORANGES RAVW PEELED ALL VARIETIES
PINENUTS PIGNOLIAS

TANGERINES RAw

LEEKS,GULD AND LEAF PORTIONeRAW
CUSTARDyBAKED

COAN GRITS,DESERMED ENRICHED COOKED
CHICKEN ANMD NOODLES,

LEMONSsRANW FRUIT,INCLUDING PEEL
CORNIEAL yDEGERMED yCOOKED

GRAPEFRUIT RAW ALL VARIETIES

ORANGE JUICE RAW CALIF VALENCIAS SUMNMER

OMTONS YCUMG GREEN BULB AND WHITE OF TGP

CRANGE JUICE RAW ALL YARIETIES
TANGERINE JUICE CARNED UNSWEETENED
TANGERIME JUICE RAW
BEVERAGESyCARZONATED,COLA TYPE
FRUIT,MULBERRY RAW PULP AND SEEDS E.P
MILK,COW CANNED EVAPORATED

CARROTS RAW

PEACHES RAW

TANGELO JUICE RAW

MILK HUMANyU4SeSAMPLES

FRUIT9PUHMELCy RAW ELP

PCAS EDICLE PCDDED CCCKXED BOILED DRAIN
LINESsACID TYPE,RAW

COCONUT MEAT FRESH

FOoOO

0OF

791
60.4
8l.4
79.8
79.17
63.1
8l.7
81.9
82.3
7640

3.5
80.3
0.8
70.0

83.2

17.0Q
8248
83.7
84.8
84,2
80.0
8442
84.1
84.5
85.3
85.6
865
86.0
5.6
87.
85.4
172
87.1
T1le1
87.4
87.7
8844
87.8
87.6
883
8848
88.9
90.0

73.8
88.2
89.1
89.4
85.2

8646
89.3
50.9

F QR

AFGHAN F

1.7 .5
1e3 .3
.6 .3
2.1 .1
2.2 e
13,0 5.5
.7 .4
9 .3
o5 o3
3.5 1.9
14.8 6440
2.3 .4
1.5 1.4
7.5 4.7
26,2 5044
.7 .4
0.2 0.2
3.5 3.5
1.9 .1
1.2 .3
2 .6
1.5 0.0
5.1 3
1.2 .5
2.0 .3
1.2 .9
1.0 .2
1.2 .3
o a2
1.0 ‘2
3141 47.4
8 42
2.2 .3
5.4 5.5
12 .1
9.3 7.7
le2 o3
1.l .2
.5 .1
1.0 .3
1l .2
T a2
IS .z
o5 a2
0 .0
l.4) 0.3
7.0 7.9
lol .2
.6 .1
o5 Wl
lel 4.0
0.7 0.3
2.9 .2
T a2
3.5 35.3

£ A

l6e4
15.

153
154
15.7
1l5.0
15.5
15.3
15.0
l4.4

11.6



'

USAILID FOOD FOQ
COMPOSITION OF AFGHAN
CARBOHYDRATE TOTAL COLUMN =~ &
ITEM FOOD DESCRIPTION 1 2 3
CODE .
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE 87. 45 1.8
7026 RONTS GINGER RAN E.P 46 l.6
2201 SQUASH WINTER ALL VARIETY BOILED MASHE) B8B8.8 38 l.l
693 CHICKEN FRYERS SKIN QNLY COOKED, 32.5 419 28.3
1537 PEPPERS HOT CHILI IMMAT RAW EXCLUD SEEDS 88.8 37 1.3
1261 LIME JUICE RAW 90e3 26 3
1412 ONIONS MATURE DRY RAW 89.1 38 1.5
992 FARIMA EXNRICHED REGULAR COOKED 89.5 42 1.3
7035 SOUP.RICESCONGA 38 0.8
2217 STRAUGERAIES RAW 89.9 37 .7
1415 OMIONS YQUNG GREEN BULB AND TOP 89.4 36 l.5
1245 LEYOK JUICE RAM 91.0 25 .5
1350 MUSKMELOMS RAW HONEYDEW 90.6 33 .8
1358 MUSKMELONS RAW CANTALGUPS 91.2 30 .7
7014 CORRIANNDER LEAVES,RAW EoP 37 2.6
" 385 BEETSeCO¥MONSRED COOKEDGDILED, 90.9 32 1.1
1548 PEPPERS SHEET MATURE RED RAW 90.7 31 L4
620 CARROTS COCKED,BOILEN,CRAINED 91.2 31 .9
7004 FRUIT, SITTEROQIANGE. RAWe 38 0.6
705 CHICKEN FRYERS CUT-UP PARTS CCOKED, 40.5 347 30.0
1838 QUAIL KAW GIBLETS 6340, 176 21.8
13596 MUSHRGOMS ELIBLE SPECIES RAYW 89.1 35 1.9
1413 CNIOMS MATURE DRY COOKED BOILED 91.8 29 1l.2
1831 PUNPKIN RAW 91.6 26 1.0
1359 MUSKMELONS RAK CASABA GOLDEN EBEAUTY 91.5 27 1.2
2424 WATEPKELON RAM 92.6 26 .5
64 AVOCADDSeRAW ALL VARIETIES 74.0 167 2.1
371 GEEF AND VEGETAGLE STEW COOKED 82.4 89 6.4
7 BB B Roy Bf——tiArafeiEy P 3 2wl
1403 OKRA COGCKED BOILED 91.1 29 2.0
713 CHICKEN FRYERS RIB COOKED, 45.7 298 31.5
758 CHIVES,RAW 91.3 28 1.8
1417 CHION YOUNG GREEN TOP ONLY GREEN PORTION 91e8 27 1.6
2233 TCMATOES RIPE COCKED BOILED 92.4 26 1.3
7016 LEAYES MINT RAW EP 32 3,0
183 BEANSySNAP GREEN CCOKED,WATERGSHORT TIME 92.4 25 1la.b
184 BEANS, SNAP GREEN COOKEDyWATER,LONG TIME 9244 25 1lab
512 CABBAGE COMMON RAW 92.4 24 1.3
1267 LIVER Z2EEF CCOKED, 56,0 229 2644
1166 KOHLRABI yCOOKED,50ILED, DRAINED 92.2 24 1.7
2431 YOGHURT MADE PART SKIM #ILK 89.0 50 3.4
131 BEANS,MUNG SPROUTED SEEDS COOKED, 91,0 28 3.2
630 CAULIFLOYER RAW 91.0 27 2.7
2281 TOMATOES GREEM RAW 93.0 24 1.2
509 BUTTCRMILK,FLUIDy FROM SKIM MILK 90.5 36 3.6
1322 MILK,COW FLUID PASTEURIZED SKIM 90.5 36 3.6
1539 PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE 93.9 20 .7
1321 MILX,CCW FLUID PASTEURIZED WHOLE 3.T%FAT 8742 68 3.5
2482 YGGHURT MADE WHOLE MILK 88.0 62 3.0
2353 TURNIPS COOKED BOILED 93.6 23 .8
1545 PEPPERS SWELET IMMATURE GREEN RAW 9344 22 1.2
695 CHICKEN FRYERS GIBLETS COOKED, 51e7 252 30.8
2232 TOMATOES RIPE RAW 93.5 22 1.l
1335 MILK GGAT FLUID 87.5 67 3.2
711 CHICKEN FRYERS NECK COOKED, 502 289 Z6a7
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CARBOHYDRATE TOTAL

ITEM
CODE

513
1845
631
837
1269
7017
1156
13067
1542
1983
1865
2170
2355
1344
1259
942
2356
393
943
9231
699
1278
1271
2192
687
647
1248
1276
689
717
648
715
2312
» 975
977
697
520
1960
1115
935
726
2339
1556
703
707
984
1406

1040
701
1121
T09
2305
9é3
974

USATITID

COMPOSITION

COLUNKN - 5

FOGOD DESCRIPTION

CABBAGE COMMON COOXKEDySHREDDED,
RADISHES RAW CRIENTAL (NCLUDING DAIKON
CAULIFLOWER COOXEDBNILELDRAINED
EGGPLANT CCOUXEN,GOIL"N,URAINED

LIVER CALF COOKED

LIVER. GOAT RAaW. E.P

KALE CODKEDsLEAVES.INCLUD STEMS
HUSTARD CREENS CCUKED BCILED

PEPPERS HOT CHILI MATURE RED CANNED SAUC

SAUSAGE BOLOGNA wiLL MEAT
RHUBARB RAW
SPINACH CUCKED ELOILED

TURNIP GREEN COCK SMALL WATER SHORT TIME

RADISHES RAW CORMON
LETTUCE RAH LOOSELEAF,VARIETIES,
CUCUMBERS,RAW NOT- PARED

TURNIP GREEN COOK LARGE WATER LONG TIME

EEET GREENS.COMMON COOKED,COILED
CUCUNBERS4RAW PARED -
CREAHMFLUID HEAVY “HIPPING

CHICKEN FRYERS DARK MEAT,SKIN COOKEDe - .

LIVER TURKEY¢ALL CLASSES COOKEDy
LIVER CHICKEN,CGGKED,
SQUASH SUMMER ALL VAAR(ETIES COCKED

CHICKEN FRYERS FLESH,SKIN,GIBLETS COUKED

CHEE SES¢ NATUKAL COTTAGE CREANMED
LETTUCE+RAW CRISPHEAD VARIETIES
LIVER LAMB CCCKED,

CHICKEN FRYERS FLESH ARD SKIN COOKED,
CHICKEN FRYERS #ING COGKED,
CHEESES¢NATURAL COTT/GE UMCREAMED
CHICKEN FRYERS THIGH COCKED,
TONGUE SHEFP COOKED BRAISED

EGGS CHECKEN COCKED GMELET

EGGS CHICKEN COOKED SCRAMBLED
CHICKEN FRYERS LIGHY MEAT,SKIN COOKED,
CABBAGE, SPOOKW PAKCHOY 4COCKED,
PICKLES CUCUMRER SOUR

HEART CALF CGCGKED,

EGGS TURKEYe iHOLE» FRESHyRAW
CHICKEN-RDASTERS GIBLETS=-RAW
TURKEY GIBLETS CCOKED

PHEASANT RAW GISLETS

CHICKEN FRYERS DARK MEAT COOKED,
CHICKEN FRYERS BREAST COCKED,
EGGS GUOSEyWHOLE ¢FRESHyRAW

OLIVES PICKLED GREEN

CHICKEN FRYERS FLESH ONLY COOKED,
GIZZARD TURKEY,COOKED,

CHICVEN FRYERS LIGHT MEAT COOKED,
HEART LAMB CNOKED,

CHICKEN FRYERS DRUMSTICK COOKED,
TONGUE CALF CUNKED

EGGS CHICKREN RAW o#HQLE,

EGGS CHICKEN COJKED HARD-COOKED

0OF

FOOQD

93.9
94.1
92.8
94.3
Sle4

91.2
92.6
94,1
5T.4
94.8
92.0
93,2
9445
94.0
9S.1

93.5

93.6-
95.7
5606

5241

63.3
65.0
95.5
53.3
78.3
9545
50.4
5345
5246
79.0
55.8
Sle.6

i T2e1
- T21

55.0
9542
94.8
603
T2.6
124
61.0
Tle4
57.5
58e4
70.4
78.2
5846
627
59.5
S54.1
55.0
6845
73.7
137

AFG

20
19
22
19
261
159
28
23
21
277
16
23
20
17
18
15
19

O

HAN

2e
1.
29.
16.
3.
Ze
3.

3.
2.
le
l.

ol
9
3
9
5
5
2
2
9
3
b
0
2
0
3
9
2.2
1.7
b
2.2
29.9
27.9
2045
9
30.7
13.6
9
30.6
29.0
17.0
29.1
19.8
11.2
11.2
1.5
l.4
«5
27.8
13.1
19.8
20.6
20.8
30-4
32.5
13.9
lo4
31.2
26'8
32.1
29.5
32.6
23.9
12.9
12.9

R

E At

FOO

12.9
12.9
9.9
2
2
9.1
11.8
4.8
15.%4
449
9.3
6.4
13.3
12.7
Ted
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6-1
l4.4
10.2
6e0
11.5
11.5
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comnPOsSITION

CARBOHYORATE TOTAL COLUMN - 5

ITEM
CODE

1160
438
383

1111

13237

2310
505

1317

23n2

2277
973

1123

7011

1113

1117

7024

1401

7023

7039
506

2228

1219

1044

1042

1215

1220

1225
732

1175

1205

118640

2241
136
134

1176
719

2328
723
721

23637

2370
1212
2366

368
7020
1227
1217
1341
1222
1045
7003

738
2337
7003

962

FOQD DESCRIPTION

KIDNEYS BEEF COCKED,

BRAINSeALL KINDS CEEF,CALF,SHEEP 4RAW
EGGS DQUCKyWHOLE,FRESH,RAW .
HEART DEEF,LEAN COCKED,

GIZZARD CHICKEN,COCKED,y
TONGUE LAMB COOKED
2UTTER

MARGARINE

TONGUE BEEF MEDIUM FAT COOKED
TEA [NSTANT BEVERAGE

EGGS CHICKEN COCKED FRIED
HEART TURKEY,CAGKED,

KIDNEY GOAT RAW, E.P

HEART BEEF,LEAN KITH VISIBLE FAT COOKED,

HEART CHICKEM,COOKED,

OILySESAME

OILS SALAD OR COJKING
OILePEANUT,.

TALLC

BUTTER OTIL OR DEHYDPRATED EBUTTER
SUET BEEF ¥INNEY FAT RAW
LAMB=RI8 PRIME, TOTAL EDIBLE COOQKED,
GOUSEyFLESH AMND SKIN CCOKED,
GUOSE.TOTAL EDISLE COGKED, :
LAMB=RIB CHOICE TOT EDIB COQKED,
LAMB-RI3 GCOD TOT EDIB,CCGKED,y

LAMS8 SHOULDER PRIME TOTAL COOXED,RGASTED

CHICKEN=-HE"S & COCKS=TOT EDIB,COGKED
LAMB CUTS PRIME GRADE
LAMB=-LOIN-TOT EDIB CGCKED,

LANB RETAIL CUTS,LEG PRIME COGKED,ROAST

SWEETBREADS THYMUS BEEF COCKED

CHICKEN=-PENS & COCK=FLESH,SKIN,COOX,STEN
CHICKEN=-HENS & CUCKS—FLESH.GIBLETSyCOOKE

LAMB CUTS,CHOICE GRADE
CHICKEM ROASTERS TOTAL EDIBLE COCKED,
TURKEY TOTAL EDISLE CCCOKED

CHICKEMN ROASTERS FLESH AND SXIN COOKED,

CHICKEN ROASTERS FLESHsGIGLETS COO%ED,
VEAL CARCASS RAW INC KIDNEY FAT CLASS

VEAL RET CUT UNTRIM CHUC ®ED TOT ED CONK

LANB~RIB PRIME,SEPARABLE LEAY COOXED
VEAL CARCASS RAW EXCL KIODYNEY FAT CLASS
SEEF ¢HAMIURGER LEAM COOKED

GOAT4RAN LEAN Eafe

LAMB SHOULDER PRIME SEPAR LEAM COOX,
LA¥E-RIB CHOICE SEPARABLE LEAM COCXED
RABGIT FLESH ONLY COOXED STEVWED
LAMB-RIB GOOD SEPARABLE LEAN COOKED
GOOSEZFLESH QKLY COCKED, :
SQUADEPIGECN FLESHsSKIN GIBLETS

CHICKEN-HENS € CUCK=FLEZSH ONLY,COOK,STEW

TURKEY DARK KEAT CUOKED
HEART¢GOAT RAW EoP.
DUCIKs GOMESTICATEDyRARy FLESH ONLY

FOOPD

OF

F G

252
125
191
183
143
254
716
720
244

216
216

372
173
asl
884
884
878
876
854
492
441
426
407
378
374

310
341
318
320
317
312
263
290
263
248
242
207
235
224
190
219
179
215
211
216
206
233
175
2C8
203
122
165

FO
H AN

R E A
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4 5

1

¥
12.0 Y-
Se 8 8
l14.5 o7
5.7 o7
3.3 '7
1662 i
8l1.0 o4
g8l. ot
1647 4
T b
17.2 .3
13.2 2
3.2 0.2
29.0 el
T2 el
99.7 0.l
Co. 0.0
99,9 0.0
99.7 0.0
99.5 0.0
94, 0.0
4645 0.0
38.1 0.0
36,0 0.0
35.6 0.0
31.7 0.0
3le7 0.0
27.5 0.0
27,1 0.0
27.0 0.0
24.0 0.0
23.2 0,9
22.8 0.0
22.2 0.0
2l.2 0.0
2042 04,0
16.4 0,0
1".7 000
14.0 0.0
l4s 0.0
12.3 0.0
12.1 0.0
12. 0.0
11.3 0.0
11.3 0.0
11.2 0.0
10.5 0.0
10,1 0.0
9.9 0.0
9.8 o.c
9.5 0.0
8.9 0.0
8.3 0.0
8.3 Co0
8.2 0.0



CARBOHYDRATE TOTAL COLUMN =~ 5

ITEX FQao DESCRIPTION 1

CooE .

7037 STOMACHs GOAT RAH,EP.

1837 QUAIL RAH FLESH AND SKIN 663
725 CHICXEN ROASTERS FLESH OMLY COOKEG, 62.8
684 CHICKEN ALL CLASSES DARK MEAT COOXED, 6he 4

2331 TURKEY TOTAL EDISLE FLESH OMLY COCKED 6l.2

2245 SWEETBREADS THYMUS LAMB COCKED BRAISED b4e 6

2340 TURKEY YGUikG BIRDS TQTAL EDIBLE Tl.5

15564 PHEASANT RAW FLESH AnD SKIN 68.9

1553 PHEASANT RAW TOTAL ECICLE 69.2
964 OUCKynfLUyRAWN FLESH CNLY 70.8
728 CHICKEN~ROASTERS-LIGHT MEAT COOKED, 6le3
741 CHICKEN-HENSE COCKS=LIGHT MEAT COOKySTEW 6241

7002 SPARRGHe FLLUSH BONESyE.P,

1362 NUSKRAT COCKED ROASTCD 67.3

2405 VEHMISON LEAY MEAT C'LY RAW T4

2335 TURKEY LIGHT MEAT COCKED 62.1

TDA2~PHEASANT 3R AW, P~ B R B S
685 CHICKEN GRANILERS,COCKED, 71.0 -

1293 LUNGS,RAW CALF TTen

7071 HORSE,MEAT RAW EaP
682 CHICKEN ALL CLASSES CQOKED, 63.8

2243 SKEETBREADS THY!MUS CALF COGKED BRAISED 6247

USAID FOOO

CoOMPOSITION 0F AFG

100
172
183
176
190
175
145
152
151
138
182
180
124
153
126
176

140-

136
106
121
1566
168

T SBrmend UA [k Wy B 5 F Lo SHySiti -1 oE555

7036
7018
2343
1294
1292
7007
7033
2342
1963

213
7034

STCHMACHy OEFF RAWy E.P
LUNG-GOAT RAW E.P

TURKEY YOUNG BIRDS DARK HEAT 157
LUNGS,RAKW LAMB 767
LUNGSsRAW BEEF 78.8
FISH+GOLD RAw E.P..

SMALL FISHySMALL WHOLE STEAMED. E.P

TURKEY YOUNG BIRDS LIGHT MEAT 738
SALY TAGLE «2
BEEF,CARCASS TOTAL EDIBLE,RAW UTIL GRADE 62.5

SOUP CHICKEN MADE FROM BONES

65
112
111
103

96

78

97
108

0
242
21

TOTAL NUMBER OF DESCRIPTION CARDS

FOR

8e3
25.4
29.5
2840
31-5
28.1
24,7
2('03
21.3
32.3
32.2
13.4
27.2
21.
32.9
246 -~
23.8
20.5
3le6
32.6

1182 beder

13.7
20.2
2046
19.3
17.6
14,5
20.0
24.5

0.0
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LEGENDS-

REPOR’

N
] ]

FOR HEADING COCDELS

KATER X
FOCD ENERGY CAL.
PROTEIN GMe.

FAT GM.

~CARBCHYDRATE TOTAL GM

© 13-
16-
17-

IN SEQUENCE OF -

3
4
5
6 ~CARBOHYDRATE FIBRE GM
7
8
9

ASH  GM.

CALCIUNM MG
PHOSFHOROUS MGe
IRON MG.

SODIUM MG.
POTASSIUNM MG.
VITAMIN-A VALUE I.Ue.
THIAMIN MGe. .
RIBOFLAVIN . - 1iGer
NIACIN MGe
ASCORBIC ACID MG.

CALCTIUM

COLUKN

8
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COMPOSITION CF AFGHAN F 1 U’
CALCIUM COLUMN - 8 v
]
ITEN . FOOD °  DESCRIPTION 1 2 3 4 d 1
CODE ,
7013 LEAVES.BITTERDRANGE SEMI DRIED. 146 648 3,1 ;1472
7030 CUMIN SEEDSWHITE DRIED. 332 1646 13,4 ! 136D
1327 MILK COJ CRY SKIM NOM FAT SOLIDS 3.0 363 35,9 L& 113U3
510 BUTTERMILK,DRIED 2.8 387 34. 5.3 ¢ 1243
2032 SESAME SEEDS DRY WHOLE 5¢% 563 15.6 49.1 ;1160
1326 MILK,COH CRY wWHOLE 20 502 2644 27,5 @ S07
H23—SEEDBS~SE 5 ARE-—WHGL E—DR-1 EB— wmrrsrm 582 1702 5248 i—3%o—-e
7031 AMNISE SEEDS DRIED . 415 19« 2447 ¢+ 55
1341 MCLASS5CES CANE THIRD EXTRACT BLACKSTRAP  24. 213 - -1 6%
7002 SPARROW,FLESH BONES,E.P. 124 19.4 4,6 479
10 ALMOMD MEAL,PARTIALLY DEFATTED Te2 408 39.5 18,3 ; #2%
7033 SKALL FISHsSHALL WHOLE STEAMED. E.P 97 20.0 1.3 345
1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 ! 263.
1325 MILK,CO4 CONDENSED SWHEETEM 27e1 321 Bel 847 1~262°
1953 SALT\fthE'"“‘*»4~} SRR o2 ¢ 0.0 0,0 253
1324 MILK+COW CANNED "EVAPCRATED 7348 137 7.0 7.9 252
9 ALMONDS ROASTEO AND 5ALTED o1 627 18.6 57.7 . 235
8 ALMONDS DRIED - 4eT 598 18.6 54.2 & 234
7016 LEAVESMINT RAW E.p_—7130 Gur 32 3.0 0.7 19,
2355 TURNIE GREGH _CLUK _SHXLL WATER SHORT TIME 93.2 20 2.2 .2 184/
2356 TURIIP GRECGN COOK LARGE WATER LONG TIME 9345 19 2.2 42 174
1440 ORANGE PEEL RAW 72.5 93 1.5 2 151
1143 ICE MKILK 6607 152 4.8 S.1 . 156
753 CHICKPEAS OR GARBANZOS,MATURE,DRY,RAW 10.7 360 20.5 4.3 1 159
520 CADBAGE,SPODN PAKCI:OY ,COOKED, 9542 14 l.4 .2 148
1135 HORSCRADISH RAW T4.6 CT 3.2 «3 ' 14C
1367 MUSTARD GREENS COOXED BOILED 92.6 23 2.2 oh 135
1156 KALE CGOREDsLEAVES, INCLUD STEMS 91.2 28 3.2 £T 1 134
701% CORRIANGER LEAVES.RAW EoP . 37 2.6 0.6 133
1626 PISTACHIUNUTS 5«3 594 1943 53.7 ' 131
1543 PEPPERS HGT CHILI MATURE RED ORIED PONS 1246 321 12.9 9.1 » 130
1335 MILK GOAT FLUID B7.5 67 3.2 4.0 ' 129
815 COOK1ES GUTTER,THINeRICH 4.5 457 6ol 16.9 : 126
1007 FIGS ORIZD,UNCOOKED 23.0 274 4e3 le3 + 126
509 BUTTERMILK,FLUID, FROM SKIM MTLK 90.5 36 3.6 o1 ' 121
1322 MILKoCG4 FLUID PASTEURIZED SKIM 90.5 36 3.6 o1 121
876 COTHBREAD,WHOLE~GROUD CORNMEA. 53,9 207 Ta4 7.2 . 120
2236 SUNFLOWER SECD KERNELS DRY 448 560 24.0 47.3 ' 120
2481 YOGHUKRT MADE PART SKIM KILK . 89,0 50 3.4 1.7 127y
2446 WHEAT BRAN CRUDE __\eSipwn 22t 1165 213 1640 446 . 11y |
1524 PUDDINGS ST4xCH VANILLA BLANC MANGE 7640 111 3.5 3.9 117
1321 MILK,COW FLUID PASTEURIZED WHOLE 3.7IFAT 87.2 66 3.5 3.7 117
599 CANDY CHOCULATE-COATED PEANUTS le0 561 l6e4 41,3 il6
‘943 CUSTARD, BAKED 77¢2 115 5.4 5.5 112
2482 YDGCHURT MADE WHULE MILK 8.0 62 3.0 3.4 111
482 CROADEEANS,RAW MATURE SEEDSeDRY 119 338 25.1 1.7 1c2
613 CANDY SUGAR-COATED ALMONDS 2¢3 456 7.8 18.6 160 !
2421 KALNUTS PERSIAN OR ENGLISH 3¢5 651 1448 6440 95
393 BEET GREENS,COMMON COGRED,BOILED 93,6 18 1.7 .2 96
1865 RHUBARB RAwW 94,3 16 .6 .l 95
586 CANDY CHOCCLATE SWEET ' e9 523 4.4 35.1 94
647 CHEESES+MATURAL COTTAGE CREAHED 783 1T 1.6 4.2 4
2170 SPINACH CO3KED BOILEQ 92.C 23 3.0 e3 G
TR29-5EERE—SUEL OWER—— &id |- SD—Egt 450. 1667 3246 y7
1403 OKRA CCOKED BOILED 91.1 29 2.0 .3 9.



CALCIUM COLUKN - 8

ITEM
CoDE

648
444
7001
7015
2229
1305
473
7009
975
977
1152
831
1466
1904
931
2447
823
14922
758
1259
18 46
1244
1406
7028
973
952
1514
1417
$83
966
974
816
1242

BREAUS CRACKED-WHEAT

CURRY LEAVES URIED,PCHDER
SUGARS BEET O/ CANE BRUWN
RGLLS AND CUMS GWEET

JAMy CRAPE

EGGS CHICKE*, COOXED OMELET
EGGS _CHICKEN CGCXED SCRAMBLED
JUIULE, DRTEDN 0 vt
CGOKIES SUGARySOFT o THICK,

RCLLSTARD BULS BATSIW ™ N\ \®°

WHEAT GERN CRUDE \ g™
COOKIES RAISIN A
PEAIUTS RAW WITH SKINS
CHIVES,RAW

RAISINS NATURAL UNCOGKED
OLIVES PICKLEL .GREEN
SYRUP SUGARCARE

EGGS CHICKEN COOKED FRIED
DATES,DCMESTIC,NATURAL AND DRY

EGGS DUCKyWHOLE ¢ FRESHyRAW
EGGS CHICKEN RAn WHOLE,

COOKIES CHGCOLATE

ToH2-KsitHERAFI—RAR—F P

1434
1415
2452
7032

155
1473
2165

183

184

512
7011
2431
24590
7C03
2477

513
2432
1547
1027
7007
26435

SHERGET
BEAYNS,COMMONGDRY WHITE CODKED
PARSNIPS RAW

CABBAGE COMMON RAW
KIDMEY GOAT RAWy ElP

YEAST BAKERS ORY ACTIVE

FISH,GCLD RAW EaPe
WHEAT FLOURS WHOLE HARD WHEATS

USAID FOGOGD FOGR P (J
COMPOSITION OF AFGHAN FUNU
FOOD ~° DESCRIPTION 1 2 3 4 al
If‘/
CHEESES,NATURAL COTTAGE UNCREAMED T9.0 86 17.0 .3 20
- 34e9 263 B.7 2.2 ¢ 4B
BEANSKIDNEY ¥HOLE SEEDS,DRIED E. Pa 336 20.3 1.2 1 &6
301 1442 16G.9 « 86
2.1 373 0.0 0.0 ‘ 35
31e5 316 8.5 9.1 85
BREADS WHOLE=nHEAT,MADE WITH=-WATER 3604 241 9.1 2.6 ¢ 84
268 1.9 0.1 &3
7241 173 11.2 12.9 60,
7241 173 11.2 12.9 .- 8¢,
19.7 287 3.7 1.} 79
Te9 444 6.0 1648 78
RHUBARB COGKED ADDED SUGAR ., quze®HthY 628 141 <5 1 . 78"
32,0 275 6.9 2.9 75
CREASsFLUID HEAVY BHEPPING o 5646 352 2.2 37.6 751
11.5 363 266 10.9 72
Be2 379 4e4 5,3 71
506 564 2640 47.5 69
913 28 1.8 .3 69
LETTUCE,RAW LOOSELEAF,VARIETIES, 94,0 18 1.3 .3 68
18.0 289 2.5 2 62
LEMONSyRAH FRUIT.INCLUDING PEEL BTe4 20 1le2 &3 62
7802 116 1o 12.7 61
259 - - 60
67«7 216 13.8 17.2 60
22.5 274 242 «5 59
PEAS EDILLE PCODED CCOKED BOILED DRAIN 8646 43 2.3  «2 56
ONION YOUNG GREEN TCP CNLY GREEN PORTION 91.8 27 1.6 o4 56
70.4 191 13.3 l4.5 56
73.7 163 12.9 11.5 54
EGGS CHICKEN COCKED HARD-COOKED 73.7 163 12.9 l1.5 54
4.0 445 7.1 15.7 52
LEEKSsEULB AKDO LEAF PORTIONsRAW 85.4 52 2.2 3 52
2.1 b SN SN Lo A 5.2,
ORANGE JUICE CANNED UNMSWEET UNDILUTE 42,0 223 4.1 1.3 51
-NIONS YOUNG GREEN BULB AND TCP 89.4 36 1le5 .2 51
WHEAT BREAKFAST CER TOAST OUICK COOK DRY 644 383 12,0 1.6 50
123 1.5 0.0 50
69.0 118 7.8 6 50
79.1 76 1.7 .5 50
SPAGHETT1 MEAT BALLS TOMATO SAUCE COOKED 7040 134 7.5 4.7 50
BEANS, SNAP GREEN COOKEDyWATER,SHORT TIKE 92.4 25 Lle6 .2 50
DEANSy SNAP GREEN CCDKEDyHATER,LONG TIME 92.4 25 1la6 2 50
92.4 24 1.3 .2 49
99 1643 3.2 44
WHEAT WHOLE GRAIM MARD RED WINTER 12.5 330 12.3 1.3 46
WHEAT BREAKFAST CER ROLL WHOLE FEAL DRY 10e4 338 13.5 2.0 45
SQUABLPIGEGH FLESH,SKIN GIBLETS 175 20.9 9.5 45
5.0 282 36.9 leb 44 1
CAJBAGE CGHMON COGKEDSHREDDED, 93.9 20 lel <2 44
HHEAT WHULE GRAIN SOFT RED WIXTER 14,0 326 10.2 2.0 42
PEPPERS SWEET IMMATURE GREEN CONKED STUF 63¢1 170 13.0 5.5 42
SEEDS,PUPPKIN ORIED SALTED £.7 565 2442 5Ce4 62
78 1445 1o8 42
12 333 13.3 2.0 41



373

UsSAID
coMPOSIETLION 0

FOoOUD

F AFGHAN

Y

CALCIUM COLUMN - B8
ITEM F0OOD DESCRIPTION 1
CODE
1420 ORANGES RAW PEELED ALL VARIETIES 86.0
957 DOUGHNUTS,CAKE TYPE 2347
1809 POTATO CHIPS l.8
2243 SHEETPOTATOES COCKED BAKED IN SKIN 63a7
1422 QRANGE RAW PEELED CALIF VALENRCIAS SUMMER 856
2262 TANGERINES RAW 87.
1416 ONIONS YOUNG GREEN BULB AND KHITE OF TOP 87.6
818 COOKIES CHMCOLATE CHIP CGMMERCIAL TYPE 2.7
160 BEANS+COMMONs CRY KRED COOKED 69.0
516 CARRGTS RAM 88e.2
2433 WHEAT WHOLE GRAIMN WHITE 11.5
2430 VWHEAT WHOLE GRAIN ~ARD RED SPRING 13.0
TA2:5-SUAIL~RAN EePo FLESHp SKII- GIBLETS vranscommimuran
7019 MARMALWDE¢ORANGE. .-
1001 FIGS RAW 175
2353 TURNIPS CCOOKED BOXLED 93,6
1345 RADISHES PAW ORIENTAL INCLUDING DAIKGN 94,1 -
7037 STCMACH, GOAT RAWSEP.”
1296 LYCHEES CRIED - 22.3
~ AB0 UREADFRUTLY,224 ° L el aes ey 3007068
1336 MILK HUHAN,U.S.SAHPLES 8502
1260 LIMES,ACID TYPE,RANW . 89.3
620 CARRLCTS CODKED,EOILED;dRA[Hﬂo 91.2
1166 KOHLRABI ¢CODKEDEUILEDyORAINED 9242
2250 SHEETPOTATCES CQOXED BOILED IN SKIN 70.6
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK T7.0
417 3LACKBERRIES, [NCLUD CEH.LOYSEN.YOUMG.RAH 8445
1377 ROOOLES EGG ERRICHED ORY FLRM\ q?&*°é) 9«8
1848 RASPRERRIES RAW BLACK 80.8
1844 RADISHES RAW COMION 9445
1847 RAISINS MAT JRAL COOKED ADDED SUGAR 4le 4
1029 GARLIC¢Cl OVES¢RANM 61le3
177 BEANS,LINA MATURE SEEDS,DRY CQOOKED 6441
.1540 PEPER HGT CHILI MAT RED RAW POD INC SEED 74e3
" 7036 STCGMACH, BEEF RAW» EoP
7006 FRUIT,PUMMELOy RAW EeP
1412 ONIOHNS MATURE DRY RAW 89.1
1254 LENTILS,HATURE SEEDS,CRY WHOLE COOKED 72.0
630 CAULIFLO:HER RAW 91.0
942 CUCUYBERSyRAW NGT PARED 95.1
2192 SQUASH SUMMER ALL VARIETICS COOKED 95,5
2436 WHEAT FLDURS 508 EXTRACTION HARD HHEATS 12
697 C.OAPEASy IMMATURE COOXEDy 71.8
7005 FRUIT,#YLBERRY R.\4 PULP AND SEEDS E.P i
1413 ONIONS MATURE ORY CUOKED OGILED 91.8
7004 FRUIT, BITTERCRANGE. RAWe
663 CHERRIES RAW SWEET 80.4
662 CHERRIES RAW SGUR,RED 83.7
1849 RASPLERRIES RAW RED 84.2
1149 JELL1ES 29.0
2217 STRAVWEERRIES RAW 89.9
1831 PUMPKIN RAW 9146
6§31 CAULIFLOLER CQPKED,BOILED,DRAINED 92.8
1841 RABBIT FLESH C'iLY CONKED STEWED 59.8
2437 WHEAT FLOURS STRAIGHT HARD WHEAT 12.
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4 8
.\;3
v
«2 ] 41
188 ! 40
39.8 ! 40
«5 ! 40
«3 1 40
2 ] 4U
«2 1 4D
21.0 t 39
«3 ¢ 338
2 a7
Z.C ‘I 3()
262 C 3o
501 ’*"‘4(}-“'
0.2 ¢ 35
«2 1 35
-2 35
o1 35
7.2 34
1e2 133
+3 ¢ 33
4.0 33
«2 33
2 33
«1 33
ot 4 32
3,511 22
«9 1 32,
4.6 131
l.4 1 30
«1 30
«1 £ 29
«2 123
«5 189
2.3 129
2.9 238
Ue3d &
'1 27
T 125
«2 25
«1 25
ol 25
1.3 ° 24
«8 124
0«3 24
.1 24
le3 23
«3 22
«3 22
«5 22
«1 21
«5 21
.1 21
o2 21
10.1 21
le2 20
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CALCIUM COLUMN - 3

ITEM
COLE

883
1338
1148
1291
2201
1259

505
1317

41
7026
2264
2263

645
1160

304

30

131

943
1560
7018

145
1541
1C53
1276
1790
1486

705
2283

726

709
1360
1358

385
1339

703
1121
1046
7010

789
1548
1356

713
2281
2232
1269

637

715

591
1044

684
1870
1641
103%

371

711

FOOD - CESCRIPTION

CORNMEAL » WHOLE=GROUND  UNBOLTED
MILLET,PX050y»HOLE GRAIN

JAMS AMD PRESERVES

LOQUATS s RAW

SQUASH WINTER ALL VARIETY BOILED MASHED
LETTUCEsRAH CRISPHEAD VARIETIES
BUTTER

MARGARINE

APRICOTS DRIED,COOKEDsWITH SUGAR
ROOTS GINGER RAW E.P

TANGERINE JUICE CANNED UNSWEETEMED
TANGERINE JUICE RAW

CHICKEN FRYERS GI3LETS COOKED,
KIONEYS BEEEF COJKED,
COWPEAS,MATURE,DRY COOKED

APRICCTS RAW

GEANS,MUNG SPROUTED SEEDS COOKED,
CUCUMGERSyRAW PARED

PICKLES CUCUMBER SOUR

LUNG=GDAT P26 Z.p. « . oL, ™
CARLEY,PEARLED LIGHT

PEPER HOT CHILI MAT RED RAW POD EXC SEED
GRAPEFRUIT RAW ALL VARIETIES

LIVER LAMB CGOKED,

POTATGES COOKED FRIED FROM RAW
PEACHES DEHYGRATED COOKED WITH SUGAR
CHICKEN FRYERS CUT-UP PARTS CCOXED,
TOMATDES RIPE COCKED BOILED
CHICKEN-RDASTERS GIPLETS-RAW
CHICKEN FRYEKS LRUMSTICK CDOKED,
MUSKMELONS RAW HGMEYDEW

MUSKMELONS RAW CANTALDUPS
BEETSyCOiMMON,R2D COOKED.BOILED,
MUSKMELONS RAaW CASARA GOLDEN BEAUTY
CHICKEN FRYERS DARK MEAT COOKED,
HEART LAK ) COCKED,

GGGSE¢FLESH CMLY COOKED,

JUICE, SUGARCANE,

COCONUT MEAT FRESH

PEPPERS SWEET MATURE RED RAW
MUSHROOMS EDIBLE SPECIES RAR
CHICKEN FRYERS RIB COJOKED,

TCMATOES GREEN RAW

TOMATOES RIPE RAW

LIVER CALF CCCKED

CHICKEN FRYERS FLESH¢SKINsGIBLETS COOKED
CHICKEN FRYERS THICH CODKED,
CHICKEN FRYERS FLESH CNLY COOKED,
GOOSE,FLESH AND SKIN COCKED,
CHICKEN ALL CLASSES DARK MEAT COOKED,
RICE SKCWN COCKED

FLUMS RAW PRUNE TYPE

GRAPES RAW EUROPEAN TYPE

BEEF AND VEGESTAULE STSHW COCKED
CHICKEN FRYERS WECK CCUKED,

12.0
11.5
29.0
865
08e8
9545
15,5
15.5
66.2

8g.8
88,9
517
53.0
80.0
85.3
91,0
95.7
94.8

11.1
80.3
88.4
SO. 4
469
666
4045
92.4
12.4
55.0
90.6
9l.2
S0.9
91.5
57.5
S54.1
54.8

50.9
90.7
89.1
4507
93.0
93.5
S5la4
53.3
55.8
5846
37.9
6444
7063
78.7
Ble4
82.4
50.2

c o

AFG
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CALCIUM  COLUMN - 8 1
)
ITEM FOOD. DESCRIPTION 1 2 3 4 g
CUDE R
v
699 CHICKEN FRYERS DARK MEAT,SKIN CQOOKED, 52.1 263 29.9 13.6 12
689 CHICKEN FRYERS FLESH AMD SXIN COOKEDy 5345 250 30.6 11.9 12
707 CHICKEN FRYERS BREAST COSKED, 5844 203 32.5 6.4 12
701 CHICKEN FRYERS LIGHT MEAT COJKED, 5945 197 32.1 6.1 2
721 CHICKEN ROASTERS FLESH(GIZLETS COTKEDy 57e5 242 27e2 1440 12
2370 VEAL RET CUT UNTRINM CHUC MED TOT ED COOK 5805 235 27.9 12.8 12
368 DEEF,HAMBUKGER LEAN CCLKED 60.0 219 27.4 11.3 12
738 CHICKEM=HE:S & COCK~FLESH ONLY,CUCKoSTEN 6044 208 30.0 8.9 2
962 DUCKyOOMESTICATED,RAY,FLESH J4LY 6848 165 2le& 2.2 12
725 CHICKEN ROASTERS FLESH QONLY CUOKED, 6248 153 29.5 6.3 12
1654 POPCORN PCPFED PLAIN 4,0 306 12.7 Sa.0 11
1299 MACARONI ENRICHED COOKED,FIRMSTAGE 63.6 148 5.0 .5 it
1362 MACARONI UNEHRICHED COCKED FIRM STAGE 63.6 148 S.0 .5 11
2158 SPAGHETTI CNRICHED CONKED FIRM STAGE 63.6 148 5.0 <5 11
752 CHICKEN ANG NODDLES, Tlel 153 9.3 7.7 11
1427 ORANGE JUICE RaW CALIF VALENCIAS SUMMER 87.8 47 1.0 o3 11
1425 ORANGE JUICE RAW ALL VARIETIES 8Be3 . 45 T W2 11
1267 LIVER BEEF CIIKED, 5640 229 2644 1046 11
987 EGGPLANT CLaKED,20ILED,DRAINED 94,3 19 1.0 .2 11
1271 LIVER CHIC{ENsCOJKED, . 65¢0 . 165 2645 4.4 11
647 CHICKEN FRYERS LIGHT MEAT,SKIN COOKEDy S5.0 234 31.5 9.9 11
1042 COOSE,TOTAL EDIBLE COOKED, 39,1 426 23.7 26.0 11
736 CHICKEN=HEMS & COCK-FLESHySKINyCCOKySTEW 50.4 317 26.1 22.8 11
734 CHICKEN-HENS "& CCCKS—FLESH(GISLETS,COOKE 50.8 312 2662 22.2 11
723 CHICKGH RGASTERS FLESH AND SKXIN COCKEDy 570 248 271 lé. 11
2363 VEAL CARCASS RAY INC KIDMSY FAT CLASS 66 207 18.8 l4. 11
1212 LAMB=RIDB PRIME,SEPARABLE LEAN COQKED 59,1 224 26.9 12.1 11
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 68. 190 15.1 12. 11
1227 LAKB SHOULDER PRIME SEPAR LEAN COOK, 60e4 215 2646 11.2 11
1217 LAKB-RIB Ci-OICE $SEPARABLE LEAN COOKED 60e3 211 27.2 10.5 11l
1222 LAHB-RIB GCUD SEPARABLE LEAN COOKED 607 206 2744 9.9 11
7008 HEART,GOAT RAW E.P. 122 11.1 8.3 11
728 CHICKEN-ROASTERS-LIGHT MEAT COOKED, 6ie3 182 32.3 4.9 11
T41 CHICKEN=HENSE COCKS=LIGHT MEAT COOKy¢STEW 6241 180 32.2 4.7 11
682 CHICKEN ALL CLASSES COOKED, 63.8 166 31.6 3.4 11
213 BEEF,CARCASS TOTAL EOISLE.RAM UTIL GRADE 62.5 242 18.6 18.0 1L
1872 RICE WHITE ERTCHED CCHMGN CUSKED 72.6 109 2.0 «1 10
1378 NGODLES ECG ENRICHED COJXEU NgH oo™ T0a% 125 40l 145 10
1380 NOODLES £CC UNENRICHED COOKED Y Q™'Y 70e4 125 4.1 1.5 10
1316 MANGOS,RAM Ble7 66 o7 o4 10
1537 PEPPERS HOT CHILI IMMAT RAW EXCLUD SEEDS 86.8 37 1.3 .2 10
64 AVOCADDSsRAW ALL VARIETIES 7440 167 2.1 16.4 10
717 CHICKEN FRYERS WING COCKED, 5246 268 29.0 14.8 10
433 BRAIMS,ALL KINDS DEEF,CALF,SHEEP 4RAW 7849 125 1U.4 3.6 10
7024 OIL,SESAME £81 0.2 99.7 10
732 CHICKEN~HENS & COCKS-TOT EDIE,COQKED 45,9 369 24.0 29.5 16
1205 LAMB-LG14-7OT EO!B COOKED, 4846 341 22.8 27.0 10
1150 LAMB RETAIL CUTS,LES PRIME COCKEDsROAST 50.4 319 23,9 24.0 10
1176 LAMB CUTS,CHUICE GRADE 61.0 263 16.5 21.3 10
719 CHICKEN ROASTERS TOTAL EDIGLE COOKED, 53.5 270 25.2 2G.2 1D
7020 GSAT,RANH LEAN EoPa 179 16.0 113 10
2405 VENISON LEAM MEAT CNLY RAW T4. 126 21. 4a 10
7322 RHEAS hit Ty i tets—R o 8 =36 L0
1786 POTATGES CLOKED BAKED IN SKIN 75.1 93 2.0 1 9
2453 WHEAT BREAKFAST CER TOAST WUICK COOK 84el 65 240 o3 9
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ITEH
CoDF

16479

. 1261

1545
7017
1542
1037
1215
1220
1225
1175
685
1655
23
1300
1303
21:9
141
2449
1295

" 1502

693
2331
1787

15
2451
1245
2424
2302
12 10
1788
1111
7039
1656
1134
1539
2422

992
1115
1117
7021

846
1651
7035

863

8t6
1054
1144
2277
2230
1401
1503
7041
1032
1624

404
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COMNPOSITION

CALCIUNM COLUMN - 8

FOOD° . DESCRIPTION

PEACHES RAW
LIME JUICE RAW

PEPPERS SYWEET IMMATUR: GREEN RAW

LIVER. GUAT RAW. E.P

PEPPERS HOT CHILI BATHRE RED CANNED SAUC

GIZZ/RD CHICKEN,COCKED,

LAMB=RIB CHOICE TOY EDIB COGKED,

LANMB-RI3 GCOD TOT ED!8,LO3KED,

LAMB SHOULDER PRIME TOTAL COOKED,ROASTED

LAMB CUT. PRIME GRACE
CHICKEN BROILERS,CCUKED,

POPCCORN PCPPED QIL A<D SALT ACDED

APPLES OUR .ZD,COCKED WITH SUGAR

FACARONT EMRICHED CCNKED TENDER STAGE
MACARONI UNEMRICHED Ti:MDER STAGE CUOKED
SPAGHETT EMRICHED CCUKED TEMDER STAGE

CANAHAS RAN COMMON

WHEAT BREAKFAST CEREALS ROLLED COOKER

LYCHEES RAW

PEARS RAW INCLUDING .SKIN =~ "
CHICKEN FRYERS SKiM ONLY CODKED,
TURKEY TOTAL EDIZLE F =SH CMLY COOKED

POTATOES COOKED BOILED IN SKIN
APPLES RAW,FRESH NOT PARED

(HEAT BREAKFAST CEREALS WHOLE MEAL COOKE

LEMON JUICE RAW
WATERMELCN RAW
TGNGUE BEEF MEDUM FAT COOKED

LANMB=RIB PRIME,TOTAL SDIBLE COOKED.,

POTATOES COUOKED BOILED PARED
HEART BEEFstLEAN CDOXED,
TALLO :

POPCORN POPPED SUGAR CODATED
HONEYs STRAINED OR EXTRACTED

PEPPERS HOT CHILI IMMAT CANN CHILI1 SAUCE

HATERCHESTNUT CHINESE RAW
FARINA ENRICHED REGULAR COCKED
HEART CALF COCKED,

HEART CHICKEN,COUKED,
HORSE-MEAT RAW E.P

CORN( LWEET COOKED.KERNELSsON COB

POMEGRANATE PULP RAW
SQUP,RICE,COMGA

CORN GRITS4DEGERMED ENRICHED COOKED

CORNMEAL s DEGERMED , COGKED

SOUP CHICKEN MADE FROM BONES
ICES HATERLIKE

TEA INSTANY CEVERAGE

SUGARS BZET OR CANE GRANULATED
OILS SALAC OR COQKING

PEARS CANDIED

TURMERIC,CRIED

GELATIN CESSERTI,PLAIN
PINENUTS PIGNGLIAS
fEVERAGES,CARSONATED,COLA TYPE

v

FoOoaopD

0F

89.1
90.3
93.4

94.1
68.0
62.9
45‘4
46.2
5643
71.0

3.1
69.7
7240
72.0

72.0 ,

157
79.

819
83e2

32.5
6l.2
19.8
84.8
87.7
91.0
92.6
60.8
3545
82. 8
6l.3

4e0
17.2
93.9
7843
89.5
6043
66e7

Téhel
8243

87.1

87.7

66.9
99.4

0.0
21.0

84.2
90.0

38
26
22
159

148
407
378
374
310
136
456
112
111
111
111

85

75

64

419
190
76
56
45
25

244
492
65
188
878
383
304
20
79
42
208
173
121
91
63
38
51
50
21

385
884
303
337

59
552

39

w i

w

FCR 12

AFfFGHAN Foa

3 4
-6 .1
-3 .1

l.2 2

8.5 7.2
.9 .6
7.0 3.3

O0al 35.4
le2 31.3

0.7 21.7

Se4 27.1

3.8 3.1

9.8 21.8
.3 .4

3.4 o4

3." .4

34 ol
1-1 .2

2-2 ."
-9 3
.7 .4
8.3 28.9
1.5 6.1

2'1 .l
.2 .6
l.8 -3
«5 2
.S .2
1.5 l6.7

6.9 4645
1'9 .1
l.3 5.

0.3 99.
6.1 3.
«3 Ou
.7 L]
1." L ]
1.3 -
7.8 9.
5.3 7'
0.5 3.
3¢3 1.
5 o
0.8
1.2 ol
l.1 o2
0.5 0.0
o4 T

- T

0.0 0.0
0.0,00.
1.31 6
6.3 5.1
le5 Q.0
lel 47.4
«0 0
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CaoMPOSITION

cAaLCIluM  coLumNy - 8

ITEM

CODE

2261
1838
1933
1278
2312
985
2319
1556
984
10490
2306
2319
1123
1113
T023
506
22 23
2241
2323
2337
1337
2245
23490
1554
1553
264
13462
2335
1293
22 43
2343
1294
1292
2342

FOOD. DESCRIPTION

TANGELO JUICE RAW

QUAIL RAv GIBLETS

SAUSAGE BOLOGNA ALL MEAT
LIVER TURKEY,ALL CLASSES COOKED,
TONGUE SHEEP CCORED BRAISED
EGGS TURKEY s «HOLEy FRESHeRAR
TURKEY GIELETS CCOKED
PHEASANT RAW GIBLETS

EGGS GUOSE,HHOLE,FRESHoRAW
GIZZARG TUPKEYCGUKEDy
TONGUE CALF CCOKED

TCNGUE LAMB COCKED

hEART TURKEY,COOKED,

HEART BEEF,LEAN AlTH VISIBLE FAT COOKEOD,

OILy PEANUT,.

BUTTER OIL CR DEHYDRATED BUTTER
SUET BEEF KIDMEY FAT RAW
SWEETBREADS ThYMUS BEEF COOKED
TURKEY TOTAL EDIELE COIKED
TURK=Y CARK MFAT COOKEZD

GUAIL RAW FLESH AND SKIN

SWEETBREADS THYMUS LAMB COOKED BRAISED

TURKEY YCUNG BIRDS TOTAL EDIBLE
PHEASANT RAW FLE3H AND SKIN
PHEASANT RAW TOTAL EDIBLE
DUCKyWILDyRAW FLESH CHLY
MUSKRAT COCKED ROASTED

TURKEY LIGHT MEAT CCOKED
LUNGSRAW CALF

SKEETBREADS THYMUS CALF COOKED BRAISED

TURKEY YQU!G EIRDS DARK MEAT
LUNGS,RANW LAMB .
LUNGSysRAYW BEEF

TURKEY YOUNG BIRDS LIGHT MEAT

0F

FOoCD
AFG
1 2

9.4 41
63.0 176
$STe4 277
63.3 174
Slebs 323
T2.6 170
61.0 233
Tle4 139
704 185
62.7 196
68.5 160
60.2 254
63.2 216
hh.4 372
884

«2 876
be 854
43.6 320
554 263
.6045 203
663 172
S4.6 173
Tl.5 145
68.3 152
69.2 151
70.8 138
67.3 153
62.1 176
77.4 106
62.7 168
757 111
T6.7 103
78.8 96
73.8 108

TOTAL NUMBER OF DESCRIPTION CARDS

5
21.8
13.3
27.9
19.8
l3.1
2246
20.8
13,9
2648
23.9
2745
2246
2548

25.9
27.0
3C.0
25.4
23.1
2le4
2447
2443
2l.3
2742
32.9
16.8
32.6
20.6
19.3
17.6
2445
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LEGCGENOD=- FOR HEADING CODE Y

LATER 3

N [od
| 1

FCOD £NERGY CalL.

]
[}

PROTEIN G¥,

4 - FAT GM.

5 ~CARuLCIYDRATE TOTAL GH
6 -CARBOHYURATE FIGRE GM
7 - ASH CMe

8 - CALCIUH kGe

9 = PHOSPHORCUS MSe
16~ IRON MG

11= SODIUM MG.

12- POTASSIUM MGe

13- VITAMIN-A VALUE [.Ue.
14- THIAMIN HGﬂ

15- RIBGFLAVIN MG

16— NIACIN MGe

17=- ASCORBIC ACID MGe

REPORT I[N SEQUENCE CF - PHOSPHORULS COLUMN
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comrpoastrliaw U F AFGH &N FoToa
"
PHOSPHORUS  COLUMN - 9 ot
ITEM FQOD DESCRIPTIGH 1l 2 3 4 9
CM2E
|g¢D thc 'n"v\ l?r'
27T YEALT L.A°%RS CRY ACH IVE 95¢0 232 3669 leu 12:1
2444 vHEAT 0844 CPUDE : 11e5 213 15.0 4.6 1276
2047 WwBEAT CLan CRuNE 1145 363 2666 1hes 11
1127 #ifLK COW CRY 541" NOW FAT SGLIDS 3.0 303 3v.9 [ SR AN
S10 BUTTERILIKyL2LED 268 337 34.3 .3 y¢.
L) ALMO U MeAL P KTIALLY CEFATTED Teal 408 37,5 1i.3 Fla
22345 SUNALGLTS LCe XKUARNELS DRy Ged 560 2640 HT43 537
1326 MILKyCOw GRY #L T 2evi SU2 2064 21.9 7.,
Tt cpiagrt sty | § o wies o (et SR et 30 Ly (-~ Py o qya
2732 SESAYe SUbeS wRY LHOLE 564 503 l..04 %al  @le
J A EATEELIS Wi SR USRI SN C vl E DA ED... e - "’A?Z---Ll“‘:—t—‘l‘“—m...‘..L‘;‘_,
70032 SPAR~IWpFLLSH S0 ESyLePe 124 19.4 4.0 290
1276 LIVER, LALD COUXTO, 50e4 261 3243 LZea s7°
12657 L1VER CALF CO- *FJ Sleat 261 29.% 13.2 17
3 OALMONUS URIED ’ a7 598 lual H4e.2 NG
9 ALMDHS RuAL TLD AND SALTED -7‘ 627 1cad 577 <014
lo25 PISTACHLIO LT . IS 5e3" 594 14Ye3 5347 Sylu.
1247 LIVE~ !\f‘,_[_(_,_"_ KLy emR Sy 5600 229 264% 1ded 475
VT LIVEn. GoaT falle EoP 69 lue5 722 41
1392 PEANUTS RaW wITH SKING - 17w s ¥ Imwlemed wire 0 wal 26006 61.5 401
2432 WHEAT wioLY CHALN SOFT RED YWINTER 1440 226 10.2 2.0 454
26452 SHEAT DREAKFAST CER PTLL ~HOLE HEAL DRY 1064 338 13.° 2eG T 393
2433 WHEAT WH3ILE CGRALL wHITE 11.5 335 Hea 2.0 394
A¢? BROACSLANSyRAW PATURE SETSDSyURY 1le® 336 2241 1.7
24355 #FEAT WHOLE GO AL RARD FED SYRLNS s 130 330 14,3 2.2
2421 HALNLTS 2eRSTEN DR ENnLEse PRRCETIRE 3¢5 €51 14.6 ba.d 'z
2435 HHEAT FLOGURS 20%: HAAU L.HeATS 12. 3332 13.3 2.0
2241 SuEEToLTAUS TFY"US GEEF CLQYED 49,6 320 25.9 23.2
2431 WHEAT WHEJLE GRAIN MARD REC WIHTER 125 330 1243 1.0 '3
7033 SHUALL FIShySMALL WI'OLLE STELMEGe (6P 97 ZGe lad 352
2452 WREAT LREARFALT CER TOAST J UICK CGU ORY | Ged 333 12.9 leb T390
£95 CHICKINFRYERS GIALETS CUI RIS (S \hotas ‘4\‘\.1 T 252 3.5 lle? 3375
753 CHICHPEAS DR CARGANZUSyPATULE9DidYeltA lUe7 200 2UeS  Gou 1331
433 ‘RAIQM.HLL KESDS QFEF,CALF,SHELP ,RAY 789 125 1C.4 teo 2[2
1334 &itbe T,P O.Jl:, HOLE GRALGN lle¢ 327 9.9 2ot ‘_‘!l‘_
T2t A Lo B vy gy e A e Fhore2 -y Pesumiy s aavie ..
993 CAMDY CH'COLATF—uuurLd P ANUTS leC 501 lua® 4led |29
713 CHICKROM FR YL” RIB CLGXED, 4547 296 3145 1%.4 23}
o2 R FOR N A S-S v P (eibrstieeda o 747
lod4 POPCIRN PUPPED FLATNM 440 386 12.7 5.5 231
731 CHICKEN FRYEXRS LICHT MEAT COCKEL, 59.5 137 32.1 5.1 Z2:u
7311 KIDNEY GUOAT RAW, E.P 99 1643 3.2 272
1246 COGSE.FLESH (3NhLY CCOXED, 54.8 233 33.9 9.3 277
707 CHICKEDR .FRYERS LREAST COMKED, 58e+ 203 32.5 & 274
722 CHICHKEN=-XROASTLRS-LIGHT ~tAT CUGKED 6le3 162 32.3 4.3 272
682 CHICKEN all CLASSES CONKEDy 6343 166 31,6 3.1 250
705 ChHICXEM FAYERS CUT=UP ¢PAATS COGKED, 4045 347 3U.0 212 280
697 CHICYMEN FRYERS LICHT MEAT,SKIN COZKED, 5540 234 31.5 3J.3 200
1044 COOSE,FLYESHE AND SKIN CCLRLD, 37e9 441 2249 3C.) 250
1841 RADB2IT FLLUSH ©HLY CONXLD STEWSD 598 216 29«3 1.1 5.
091 CHICKEN FRYERS FLESY D.LY COIRED,y 5c¢cets 209 31.2 Teos 257
853 CURMMEALy wHDLL=GANLND UNSILTED 12.C 355 9.2 3.3 25y
473 BREALS WHOLI=A AT a0 wITH=ATCER J36ef 241 4.l 2.0 204

637 CHICKEN FRYE™S FLESHy "R [%pGILLETS COGKED 5343 249 30,7 lles 2oy
725 CHICLEN ROASTIRS FLESH GLY CCORED, 6243 133 29.5 6.2 24
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PHOSPHUORU S CCLUMN - 9

ITENM
CiDE

2331
761L5
2405
7351
1150
589
721
70217
1042
1943
723
709
715
117
133
711
1121
308
a84
' 599
973
719
728
1227
7093
1292
1655
1227
1217
376
1212
1325
Q58
976
1324
1544
2245
152
7C37
1729
585
7021
933
© 11580
2364
2436
35
2353
145
975
377
63?3
1177
1111
1296

FCCC DESCRIPTICH

TURKZY TOTAL EDICLE FLESH OMLY COCXED
CURRY LEAWES DRIFD,POWDER

VINISG.: LIAN MEAT DNLY Raa

EEANSKIDiEY WHILE SEEUSLRIED Eo P,
KIGNLYS LEFF CCLKED,

CHICKEN FAYERE FLESH 4nD S<I4 COCXED,
CrIChEh LQ3STERS FLESHyGILLETS COUREL,
SEENS,PU-PKIN DRILD SALTED £,.7

OISy TOTal ECI2LL CCTREL,

PEPPERS 13T CHILI ATURE RED DRIED PSS
CHICHLN MOASTEZRS FLESH A“D SeiN CCIRKESD,
CHICKCN FRYEDS OIUMSTICK CCOXED,
CHICHCM FAYERS THISH CCONED,

CHICKEN FRYERS nli3 COTKED,

CHICKEN FRYERS [A2K MZAT CICXED,
CHICKEN EAYT25 MZ0¢ CO0KE0

HEART LALE ColdZu VA CARERRS
EEEF HAH URGER LZAY COOKED

CHICHEN aLL CLASLES CARK MEAT COCKED,
CHICr o9 B aYids LAAK wEATSKIN COCAED.

EGGS CHILKLM LT 80 FRIED @ ek Grownd

CHICYLN RCASTCRS TCTLL eCl=LE CCCKED,
CHICKCEM=A0ASTERS CICLETS=PAN

LAMg SHOULDER PRIME SEPAR LEAN COCK,
STUABREP ICEGN FLESHSKIN JIZLETS
LUNGSeRAW CEEF

POPCORN POPPED QIL AND SALT ACDED
LAM3=R12 GNOD SEPARABLE LEAN COGKED
Labe=IB CHOICZ LIPARARLE LEAN COCYED
CORMEREAD s whOLE=GR YD CORiIMEAL
LAME-R (8 PRIMC,SEPARAGLE LEAN CCCKED
BTLK,COW CONCEMSED SwiETEN

EGGS CHICKEN RAW -©0LEZ,

EGGS CHICKEN COGYED HAXD-COGKED
FILKsCCA CANNED SVAPIRATED

PEPPLRS 1OT CrILI YATURE RZD DRIED P nDE
SAEETERFACS THYMUS LaMB COLKSEL SKALSED

‘CUCKyOCH o STICATED,RA%,FLESh OHLY

FISHySLLD RAA Eo2,

GARLIC,CLOVESyRA-

CHICKEN SACTILERS,CIACKED,

FURSEyHEAT RAW £,.°

EGGS CUCH ¢ wHOLE)FRESHyRAY

LAB RETAIL CUTS,LCEG PRIFE CCOKED.RNAST
VEAL CARCASS 7AW EXCL RXICHCY FAT CLASS
KHEAT FLOURS #0% EXTRACTION HARD wHEATS
DQUGHIUTS,, CAKE TYPE

VEAL CARCASS RAW [4C KIDNEY FAT CLASS
EARLEYyPLASLED LIGHT

EGCS CHICKEN COO¥EC OMELET

EGOS ChICKEN COLAED SCHANMELED

CHICK®: § FAYERS SKIN {:LY C27XED,
KOSCLES #GC E~RIC~32 GPY Fopn

HEART ZdoFyLEAY CTIIKED,

LYCHESS ©AlED

F OG0 oo
F AF GHA
1 2 3
6le2 130 31.5

301 14,2

T4 126 21.
336 22.3
93.C 252 33.0
535 250 3.0
STei 242 27.2
569 24,2
39«1 426 3.7
1245 321 12.9
373 240 27.1
550 235 32.6
55e8 237 29.1}
5246 2H8 2947
57«3 22C 3.4
5Ge2 | 259 26,7
54,1 250 29.5
60«0 219 Z7.4
4t 176 2taU
52.1 2063 29.9
8T«7 216 13,¢
5345 290 25.2
T2e4 135 19.¢
6Ces 215 2646
175 23.9
7849 96 17.»
3.1 456 Fa.u
60e7 206 274
60.3 211 27.2
53.9 237 7.4
53«1 224 206.)
27.1 3221 A&.l
73«7 163 12.2
73.7 163 12.9
T3e5 137 7.0
265 340 l4.3
64e6 175 28.1
6848 165 2l.4
78 14.5
6le3 137 6.2
7l.C 136 23,3
121 23.5

7Ce4 171 13.3
5Ge4 319 23,9
6Ee 120 13.1

12. 365 12,
2347 391 4.6
b6 237 lb.c
11.1 349 os.2
72«1 173 11.2
721 173 11.2
32.5 419 22,3
e 366 l2.0
6le3 152 31.3
2243 277 3.0

6.1

-z

2349
230
235
c3s
€35,-

A‘? 3_"‘/

;231

23
229

226 .

veéd”

1220

21y
217
217
2lu
Zle
213
212

211
00
205
205
2Co

C4
224
FAVE

233

: 282

2N
e -

2%
19%
195
193
191
19¢
14u
129
149
133
las

2
< -

11
1.1


http:Tl-Y?.US
http:LAP~b-k.13
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http:LA"!E-o.IB
http:GI&LETS-.AW
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http:PEPP,.RS
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PHQSPHORUS COLUMN - 9

ITEM
CLOE

1294
1255
548
213
1113
7020
613
1222
1225
741
1271
arg
1215
177
547
2379
735
155
1113
1175
a97
586
)
1809
714
175
1636
736
7G358
444
1210
8lo
1143
732
1547
1254
948
2302
313
1117
13035
1335
152
321
2310
7003
179G
1348
1152
721
1356
2437
529
783
204

FOZO DEaCRIPTINN

LUNGSyRAN LANE

LA¥e=LOIN=TZT EOLH CCOKED,y
CHEESESpATURAL COTTh GE ULCREMAMED
BEEF,CATCASLS TOTAL COTSLEgax UTIL CRADE
FRART ECZF LLAN o ITH VISIcLE FaATY COUCKLT,
GUATRAW LTAY Fup,

CARDY SUL4Ar=CCATED ALRCNDS

L&w3=215 GCOD TGT eI {3,CO3KED,

LAME SHMOULLER PRINZ TUTAL COCIESy~OASTED
CHICKE =H O COCKS=LIGHT *garT CCCKeSTE W
LIVER CHICYE 1,COUKED,

COGKIES 2AISIN

LA E~~I5 CHIJICE TGT =018 CCaKeN,
CERISYLD A MATURE SELD3,uY CLOKED
CilfZ58 5,y LTURAL COTT..CE CREAM-D

VEAL RET CUT UNToIx CHJIC MED TOT ED CROK
CHICKEN=FENS & CLCK~-FLSSEH CLY LO0LKy4TE S
CLANSy COIMOR, DRY UHITE COUKED

FEAST CALF COZYEL,

La¥8 CUTLoCHIICE GRUAGK

COwPEASy I¥¥ATURE COCZALL,

CANDY CHICILATE ShEET

CEANS, C2nMO iy DRY RED CGOKED

PEITATS CrIfs

CHICKER=-KZNS § CUCKS-FLESH.GIELETS-COCKE
LARE CUTS PRIME GRADE

PGPCSRAN POPPED SUCLA CATED

CHILY cdi=hEnS & CGCK-FLESH,SKIN,COGK.STEH
STOMACHy [EZF RAany EoP

BREATS CYACREC~wNEAT:

LAMB=RIZ FAIVE, TOTAL EDIELE CCCKED,
COGCKIES CHGCOLATE

ICT LXK

CHICXE=HENS ¢ C3CKS-TCT EDI2,COZKED
PCPPTERS SWEET IMMATURG GAEEN COGKED aTUrF
LznTILS,y ATURE SEESI0AY nHOLE CGOKED
CUST:’!"(G' LANELD

TUNOUE BLEF FEDIUN FAT COGKED

COOKIES CHLCSLATE CHIP CCHMMZRCIAL Typ:z
HEART CHICKEN,COOKED,

POLLS A55 LyU'S SWwERT

RILK GOaT FLUID

CHICTKEN And NOOBLES,

Corxics SUGAR,SGFT,THICK,

TURGUE LAME CLIXED

HEART,GOAT RAw E,p,

PCTAT2ES COOKED FRIED FRACM RAYW

RATS (NS nNATURAL UNCCORED

JUJULELDRICD

STCMACH, GDAT FAWyEP,

MUSEROZNMS cClILE SPECIES %AW

YREAT FLIUAS STEALGHT RATD v AT
CUTTE2 LR, FLL IOy FRJY SKRIM 1L

COCT.UT 737 FiEuH

COwPtAS, " aTL AL, D2y C3LKED

F9Go0

F AFGH A

7647
4de6
79.0
L2453
44.4

247
6647
31.5
87.5
Tl.1

7.9
60.2

46e9
18.0
13.7

dde1
12.

30,5
5Ce @
20.G

103
341

ch
242
372
179
456
378
274
140
155
379
4G7
13a
126
235
2.8
112
226
253
1ug
528
liy
5¢C
312
310
353
317

85
2063
492
445
132
3579
176
136
115
244
471
173
316

o7
153
444
254
122
268
és9
257
15C

s
365

34
346

16

FOR
EN F

3 4
19.3 2.3
2243 27.3
17.C 3
1{!.6 1&‘.‘3
25686 29.¢
l1£.0 11,3
Te liav
2le2 3147
207 31.7
32.2 4.7
doeS 4.4
Gety 5,12
2C.1 35,6
'5.2 .5
l12.6 4,2
71«9 1243
3Cal Wy
7.’3 I.A
27-3 701
16.5 21.3
del «a
%as 35,1
Ted 5
5¢3 39.5%
2642 22.2
15.4 27.1
Se1 5.:
ttel 22.5
137 2.v
f.7 2.2
leay 4t.3
Tel 1547
4.8 5.1
24,0 2%.3
L3.0 3.5
Tea T
Se* Ha3d
2le5 1647
Sed 2140
25.53 7.2
te3 G.i
542 4,2
9.3 7.7
6.0 15.5
2Ce5 15.2
11.1 te3
4eC l4.2
Ze3 2
547 lal
§.3 7.2
le3 ot
11.0 1.::
leu ol
3.5 35,43
:J.l -

e
L
AL IR ST

127
lv¢
| L
152
1451
144
144
144
147
l4a

140
139

)t

[

134
139

12

124
127
124
123
121
11y
117
117
114

7

105
183

163

102
172
171
1c1
ten
v 7
47

-

YK
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PHOSPHGRUS COLUNN = 9

F AF GHA

ITeEn FOo CESCRIPTIQN. 1 2

CoDE '
1322 MILK,CO4 FLUID PASTEURIZED SKIM 90.5 36
2155 SPAGHETTE MEAT HALLS TOMATO SiUCS COGRED 70.C 134
615 COCALES LUTTERTHIMHen [CH 4,5 457
2431 YOCHURT MALE 2ART SKIM »ILK 89.0 50
1321 MILReCOu FLUED PASTHLALZ20D MHGLE 2.718AT 37.2 66
L1424 PLORINGS STLAGH vANILLA LLANC MANGE T6.0 111
L1904 RSLLS Aw9 SUGS RAISL. 32.0 273
646 CORN, SeEIT COTKE ™ 4KETNELS,CH CO3 T4al 91
2432 YUORURT - ADe~TmoLo FICANZ8S Vs MaTai kg o 62
1434 CRANLE LUlICE CAMAED UNSWHEET LAGILUTE 42.0 223
1341 “CLASSES Ca%uE THIRU ¢XTRACT 2LACKSTRAP 24, 213
7914 CLRRIANIDER LEAVES,PLuw Eor 37
1540 PEPER HJT CHILL MAT 0ED AW POD INC SEED 74.3 23
1337 FISS D21in,UnNCOOK D 23.0 274
1473 PARS.IPS RAW 79.1 76
L1314 PEAS ¢Ll.LE PCODED CONKED LOILED JRAIN 56e6- 43
2443 LHEAT fvEANFAST CUREALS RILLED CUOKED 79.1 75
371 BLEF AD VEGRTABLE STEW COOREL 82.4 89
1270 RUCE 31204 COSKER et ci azeen gr2 . 1Ge3. 119
CLIST T ST eTRE , A Gdr 68.0 148
7018 LUNG=LOAT RAW E.p 112
1299 MACARDYI ERICHEYD COL .2D,FIRMITAGE 63.6 148
1392 PACAZONE UEMRICHED COCKED FIAM STAGE 03,6 143
1786 POTATGES CIORED 2ANED [N SKIN 75e1 93
2153 SPAGHLTT L EMSICHED COOGKES FEYM STAGE £3.6 145
2422 AATERCHESTYUT CHINESS 2AwW 7843 70
1135 #ORSERADISH Rad T4e6 87
Y952 ODATES,CU "ESTIC, ATURAL AND DRY 22.5 214
331 CREAM,FLUID HEAVY oHIPPILG S6ed 352
1378 NOTDLES EGRA: LNRICHED CIOXED 70.4 125
1580 NCODLES 55 UNEMAICHED COCKED 70.4 125
2453 ArEAT BRUAKFAST CER TOAST SUICK COOK 8441 65
2243 SWEETPGTATIES COGMED BAKED I[N SKIN 6347 141
4535 CAULIFLOZER RAW 9.0 27
2163 SPAGHETTT TOMATO SAUCE wITH CHESSE CGOK  77.0 1G4
L7€7 POTATLES COLnLD SOILED [+ SKIN 794 76
2451 WAEAT LNEAKFAST CCAEALS rHOILE MCAL COGKE 87.7 45
1242 LECKS,yLULG A4D LEAF PORTITgRAW 8% % 52
13G3 MACARCHNT  ENRICHED COGKEC TENLER STAGE 72.0 111
1263 NACARGND UNE-RICrED TENDER STAGE COT.ED 7245 111
2153 SPACHETI EARILHED COLKLD TEADER STAGE 72.0 111
1341 PEAER T CHILL AT 26D PAW 20D EXC SEED 80.3 653
181 BEANS,MULS IPROUTED SECDS COSNED, 91.0 28
T Bk il AR fovme et vmm iy phor . w3 ks
TC1%H LEAVES,MINT RAW  Eef 32
LE4T RAISINS (jATURAL COOKED ADDED SUCAR 41.4 213
2250 SnEETPOTATCES COCKED EDILED IN SKIN 700 1l4
1156 KALE COUMEDyLEAVISy INCLUD STEMS 91e2 24
758 CHIVES,RANW 91.3 28
1331 PUMPKIAN RANW 9l.6 26
64 AVOCAOQ3,24W ALL VARIETIES T4.0 107
631 CAULIFLO.%2 CCOXEN,BOILE}HRAINED 92.8 22
1295 LYCHEZS 2aw N 8l.9 b4
1783 POTAT(TS CLOKED PNILED PARED 82.8 65
1166 KOMLRAGIL,COOKEQCOILED,LAAINZD 9242 24

3 ) 3
\/
i
Ze ol 25
Teb 4,7 v
vel loes 94
3¢t lai G4
3e4 3.7 P
1.5 Je9 1
Ced Zeoz Sl
33 1T qéff
3.0 3.4 &57
4eql 1.3 cE
- - 54
240 Dan tJ
.7 2.: 73
4¢3 la3 17
1.7 o2 17
2.9 2 I
2.2 b T
Gel 4,3 75
245 0 73
27.¢ 3.3 ™Y
2062 2.4 69
5.1 %] 3]
Seit 9] 63
Ped ol (4
5e «3 03
lets 2 8%
3.2 o3 64
2e2 . 63
2.2 37.5% 59
bfel 1o 59
4ol la5 95
2.() c3 9y
201 ..s 5(;
2T «2 56
Je3 3a5 54
2.1 a1 53
l.& .3 L2
2.2 o3 (%
Jet 4 . 5G
PR & . YT
E oh . 5
243 b 45
3.2 2 &t
':E.ﬁ_w_apém—lh"—
3.0 ¢. ¥
le2 ol ! 47
1-7 ol" ' ‘07
3.2 o7 &5
llij .3 44
l-c 'l a/f
2.1 16.4 42
2e3 o2 42
o9 o3 4z
1.9 ol &2
| P § ol 41
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coMPOGSTITION ]

PHOSPRIIRUS coLury - 3
ITEM FOOO0 DESCRIPTION
caoe
1473 CKPA COO&ED c0ILcD
7332 SHEREZ
1415 uhld.o YOURG GREed BULE <30 TOP
1416 QNINNS YCURG LREFN duL~ and WRITE OF ToP
1317 ONLOR YOuNs GFcfis TSP LNLY CReRd PCRTICH
2170 SEINACH CGIrED ZOILEO
1:3 GEA-u'J“xP CREC™ LOXAEDg «ATER$SHUAT TIME
136 BEAHS,SNAP FREIEN CUIKED, o 2TERLLALNS TliMe
2355 TURNIP GAR&:N COOK SMALL wATLR ShudT Tihe
519 CLARLTS RAw
1291 LChU TSe AW
1412 QUOHS MATURE GRY RAW
1536 “’\LFES SEMYURATED CIZFED wITH SULAR
2356 TURNIP GREEN LOJK LAZGE »4ATeR LanG Tire
923 CLERAGEy oPCON PAXCHCOY CLCCHEDC
+nQ %“fAfF’UlT,’Ah
1367 PUSTARL CREg'S C3T%EU Z0ILED
2271 Sclash vils T' ALL VARISTY &0ILED MASHED
2293 TUMATOLS RoPe owUMED I2ILEUD :
2726 ROGTS CGIWGER Ran  Eef
41 APPRICOTS C2150,CICKES,wITH SUGAR
520 CARRLTS COCKEQe EDILECYLRAINED
1346 RADISELS Raw CLp:On
15415 PEPPEAS SWELT I"ATURE RED KAW
7009 JAKSLDAPE
712 CAEBASE COMMDN RAA
1413 OHIQ:S MaTURE YUY CCOKED BCILED
7253 SYRUP SUZARCANE
1572 RICE .wITE g-RICHED COMMON COCKED
942 CUCUNMLERSyrAY NOT PARED
2731 TOVATOES GAELit AW
2262 TCMATCLES RIPE RAW
141 RANAAMAS RAW CCiMd
1245 RADISHES RAW CRIENTAL INCLUDIHG DALKCH
7935 r— T Ty UL GERAY Kua PULP A%D 38EDS keP
393 LERT SRE L a8, 0Ny OJ\LD';OILEU
1259 LcTTUVH.\nh LUOSELEAF v A= IETIES
1537 PEOOSRS MOT CHILID IM4AT RAW CrCLUD SEEDS
2192 IUUASH SUMMER ALL valIsTIeS CL3<EC
2353 TuanIps CCoXED BOILES
30 APRICYTS Ray
385 LEETLyCONMONyRED CCOKEDZEQILED,
‘19501 FIGCS Aaw
1235 LETTUCL)RAn CRISFHEAD VARIETICS
1422 ORANGE RA# PSELED CALIF saLENDIAS SUkRMER
1545 PEPPERS SWeET IMPATURE GReIN «AW
Lu6e3 RASPUERRIES 2Aw CLACA
1369 JASPLLRRIES AW <D
7006 FRUIT,FUMMELDy Rian Cef
9347 £GoPLANT COTKED,EQILES,LRAINED
144C CHRARILE PgEL 2hiw
2217 ST A-AER-IrS AW
513 CALTALE O™l CCUFZLlylBYEDCED,
1535 GRAILS Al e PRl TY.E
14290 TAANLUS 3A. FUELED ALL VERICTIES
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PHISPHIRUS COLUNN = 9

| R
C2GE

7613
417
562
[UER)

La27

1479

2229
G473

124G

1.4l

L3565

2,52

14006

1423
205

1263

1317

1153

13377

L35C

1342

1244

1265

1465
RE)

1334

153)

223

2164

23

1315
992

Tula

1241

1502

15
463

1245

2124

7419

73735

1l4o

Ls51

1504

7010

1149

7¢39

1134

12724

ll44

1421

2230
404
524

354

FO%0 DESCRIPTIC.

LEAVES [TTEA02ANGE SEMT TaTZL.

ALD FO™D

PLACKUERRIESy [MCLUL IEke ¥ IYSTVyYOL (G RAW A4 5

CHERPRILS #An LOUDLHED
CHERZIES 8w $wEET

8347

L0

ORAMTE JUICE RAW CALIF VALENCIAS SUMFER §7.3

PLACKHES ha 8901
SUSALS CCET 2 CAME GRGHY 2.1
CUCU~<ERSyRAM PAKED 95,7
LittSyACIR ©YSF A $9.3
PLING ZAn ZRUNE TYPE 78.7
PIBARD =AL 94,43
Ta SeRISES RAW &7,
OLIVES PICALED GREEN 7842
CanGE JUICE QAW ALL VARICTICS £8e3
CUITED 1545
CAAPLFRUILIT KAW ALL VARIETIES 3.4
PARCLRINE , 155
FUSKFGLOAS RAw CATTALOLPS 91.2
PUSKPLLGHS RAL CASATE GULLUZN LEAUTY 91.%
FUSKMLLOGS RAW WYL » 9Ce 0
PSPPERS 10T CHILL FATURPE 50 CAMMED SAUC %4.l
LEFQME, Rak FaUIT, 1 *CLUVENG PEEL 674
PICKLES cUCl- Lok L3UR 9443
ARUE AR COT RN ARDED SUGHR 6245
CORNFLAL ¢ LESERELD, COCKED 8747
STLK Mg Ue 5aSEMPLES 05,2

PEFPERS HAOT CHILI I[MMAT CANN CHILI SAUCE 92.9

TALGRMINEG JUICE rat Hoe9
TANGERTNE JUICE CLMNED ULSWEETESEL Bbed
APPLFS DRIZ5,CONKED wITH SUGAR 69.7
HANGUS RAN Ble7
FAREA E-RICHED RREGULAR COTXCD 89,5
SQUP CHIVKFL  FMACE FROGN LINES

LIFE JUILCE RA 90.3
FTARS RAwW [.JLULING SKIN £3e2
APPLLSLS Ty F-ESH NOT PRRED t4,8
CCA"Y GRITS,,DLGEANED E RICHED COSKED §761
LEMON JUTLE =AW 91,0
WATERMELSY RAr G20
FARNALAUG RAGEW

SOUPSRICESCL. %A

JANS AND PACIEAVES 29.0
PCMECRAMATE FULP Rak £€2.3
FRUIT, SLTTECRANGE . RAWe

JUICi,y SUGARCANE.

JelLLws 29.0
TALLD

EZCEYo STRAINED OR EXTRACTCD 17.2
OIL,y SESAME

ICES g ATER L IME 669
UILS »ALAL 0O COTXING 0.0
SUCANS BEET r#f CAST CRANLLATED «5
CEVLLAGE Sy CAYLOMATU D C ol TYRE 30.0
LUTTERS DIL 0 UhLYURATED sUuTTER o2
DUCKywILSynaW FLLSH C LY 1046

.17

rF K
FGHARN F
2 3 Y
146 6.3 2.1

58 1.2 o
58 le2 .3
70 1.3 3
47 1.0 3
38 6 ol
373 0.0 2.3
14 ) ol
28 o7 Y
75 8 .2
16 b ol
46 ol .l
116 l.4 12.7
45 o7 .2
7lb .b -Jlou
41 5 ol
720 oty Hle
30 a7 ol
27 1.2 T
33 «d 3
21 -9 ol
20 1.2 )
16 a5 o2
I4l «5
50 lal
77 1.l ]
20 o7 ol
43 «f 2
43 ) 2
112 o3
66 o7 ot
42 1.3 .1
2L Ceb Cod
26 3 ol
ol o7
56 o2 «b
51 la.2 o1l
25 - .l
26 ) .l
244 C.3 0.2
38 C.8 T
272 o6
63 9 3
38 0.6 le3
536 U2 Ual
273 ol o1
878 Qa3 99.7
3C4H e3 Uaeu
881 V.2 99.7
78 b T
td4 C.031CT.
38% Qe Qav
39 oC o
a76 S B
1386 21.3 3.2
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PHOSPLIORUS COLUNN = g

[TEM FaCH DESCRIPTION ] 2 3 4 9
CiDE

984 EGGS GROSE, HHOLE, FRFSH, AR T0e4 155 13.9 13.3

535 £G6GS TUHxEY.HHOLﬁ.FR(SH,dAH . 72.6 170 13.1 11.4 -
1332 GELAT [ DESSERTS yiLA™ §4,2 59 1.3 (.o -
1249 C1272a50 TURKLY,CanKsp, 62.7 196 26.5 a6 -
1123 réanT TULKEY, COUKCY, 63.2 216 22., 13,2 -
1278 LEVF Tuikiy, ALL CLASSES cookeg, 63.3 174 27.4 4.4 -
1293 Lunssefan CaLF 7Te4 106 1b.c ol -
lio? MUSKRAT CO9KED RIJASTED 67.3 153 27.2 4.1 -
1503 PEARS CA..OIED N 21,0 303 1.3 g -
1553 PrTASALT ey TOTAL EDISLE 6942 151 24.3 4,2 -
1554 PhIASAST. paW FLESH 25D SKIN 68.9 152 24.7 5.2 -
1556 PHCASAST Fay GILLETS Tle4 139 20,4 4,4 -
Lul4 PINENMUTS prouaLLas 540 532 31.1 47.4 -
1537 GUAIL | A4 FLESH AND, SKIY 66.3 172 25,4 7.0 -
1832 ualL eau craLers - 6340 176 21., .2 -
1353 SALT raoLe 2 . 0 G (a0 -
L9323 SAUs 238 coLasia ALL MEAT 57«4 277 13,3 22,2 -
2223 SUET 2FEF v rumy FAT 2AR 4. 854 1.5 34, -
2243 SLEETGREAUS Tryrus CALF CCoKeD BRAISED | 62.7 158 32,6 3.2 -
22561 TANGELW; JUICE Ri S Y 41 - TS | -
2277 TUA [LSTaNT ZEVERAGS 29,4 2 - T -
2326 TOMGUE CALF CooKFy . 68.5 160 23,9 4.0 -
2312 To..GUZ SHEeERe COUSNED BRAISED S5laé 323 19,5 25.3 -
2327 TURKEY TOT:L EDILLE COaKeD 55¢4 263 27,3 16.4 -
2335 TU'KEY LICHT NLAT CUCKED 6241 176 32,9 3.9 -
2337 TURKIY DARK MEAT COOKED 60.5 203 3¢,0 &g,.3 -
2339 TURKEY GILLETS COO%ED 6l.0 233 20,6 15.4 -
2342 TUIKEY YQUNG BIRCS TCTAL EDIQLE Tl.5 145 21,4 4.9 -
2342 TURKLY YOLNG BIRLS LIGHT “eaT 3.8 108 24.5 .4 -
2343 TURKEY yiyag BEIROS DARR MEAT 757 111 20,5 2.4 -
7523 OIL,PEANWGT. | 824 T 92.9 -
7230 cukstn SEEISyWHITE DRIED. 332 1646 13,4 ¢ - ;
7321 ANISE SEE0,- CRIED 415 19, 24,7 ¢ =
7041 TURMERIC,DRIED 337 6.3 5,17 -

TOTAL NUMLER QF DESCRIPTION CARDS 364
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USAID FOOD FoqQR
COMPOSITION OCF AFGHASY F
| SRR COLUNN =10
ITE® FOOD DESCRIPTIO:N 1 2 3 4
CCUE
7015 CUHRY LEAVES DRIECD,PODER 301 14,2 10.9
7051 ALNISE SELDS DRIEUD 15 19, 24,7
7030 CUMIN SEECS, “HITZ CRIED. ) X 332 1646 13.4
1276 LIVER LANDITTREGN (0" RATé AR 50.4 261 32.3 12.4
1341 MCLASSES CA'E THIRD EXTRACT BLACKSTRAP 24, 213 - -
2477 YEAST UAKERS CRY ACTIVE 5.0 282 36.9 1.t
1544 PLPPERS MCT CHILI ATURE RED CRIED PUWDE 845 340 14,3 12.4
2446 WHEAT ERAM CRUDE 115 213 16.0 4.6
1269 LIVER CALF COJKED Sle4 261 29,5 13.2
1160 KIDNEYS LESF CUOKED, 53.0 252 33.0 12.G
7928 Sk LD S~ S ESAM it iy J iyt e TSE2 YT e2 524801,
7011 KIDNEY GJAT RAW, E.p 99 1643 3.2
2032 SESA~L SEEDS [RY WHOLE Se% 563 15.6 49,1
7027 SEEDS,PUMPKIN DRIEG SALTED E.P 569 24.2 50,4
2447 WHEAT GEitM CRUDE 11.5 363 26.6 10.5
7013 LUNG=GCAT RAw EoP 112 2642 2.3
1267 LIVER CEZF COGKED, 5640 229 24.4 10.6
10 ALRMORO MEALSPARTIALLY DEFATTED 7.2 408 39.5 13.3
1271 LIVER CHICKE*,CO3KED, D/,n%v‘uﬁﬁiﬁ" 6540 165 2645 4.4
+ 1943 PEPPERS “IT CHILI_: ATURE RED CRIED PUDS 1246 321 12,9 9.1
T T30St A ek kot gl il G5, 118-21e2 <30l
1625 PISTACHIGHUTS 5¢3 594 19,3 53,7
2235 SUNFLOWER"SEED KERMELS DRY %e8 560 24.0 47.3
482 DROACBEAUSIRAL MATURE SEEDS,DRY 11.9 338 25.1 1.7
753 UHICKPEAS CR SARSANZOS,MATURE,DRY,RAW 10,7 360 20.5 4.5
70CL EEANSKIDNEY AHOLE SEEDS,ORIED E. p. 336 20.3 1.2
1333 MILLET,PROSO,:HOLE GRAIN Y 118 327 9.9 2.9
T017 LIVER. GOAT RAN, [P =S LINT. 159 18.5 7.2
€75 CHICKEN FRYGRS GISLETS COOKED, Sle7 252 3046 11.2
1111 HEART BESE,LTAN C BTN 521 LhreaTs 61e3 138 31.3 5.7
PP e S e | ki R e e o e ) O btorpfo B e
TQ03 SUUABEPIALUN FLE Ay on [ MIBLETS <125 COWFrE 175 20.9 9.5
9 ALHONDS ROASTEQ AND SALTED\\\\ o7 627 1846 57.7
8 ALMOMNDS CRIED . 4e7 598 1846 56,2
7008 HEART,GOAT RAW E.P, 713k 122 11.1 4.3
7014 CURRIANDER LEAVES,RAN E.P 37 2.6 0.6
726 CHICKEN-ROASTERS GI6LETS—RAW 72.4 135 19,8 4.8
1115 HEART CALF COCKED, 60e3 206 27.8 9.l
7016 LEAVES,MINT PRAW E.p 32 3.0 0.7
7013 LEAVES,BITTERGIAKGE SEMI DRIED. 146 6.8 3.1
2450 LiHEAT BREAKFAST CER ROLL WhOLE KEAL ORY 1044 338 13.5 2.0
T0CY JAK,GRAPE 268 1.9 0.1
1117 HEART CHICXEN,COOXED, 667 173 25.3 7.2
7034 SYRUP SULARCANE < 259 - -
2432 WHEAT WHOLE GRAIN SOFT RED WINTER 14.0 326 10.2 2.0
368 BEEF,HAMIURSER LEAN CCOXED 60.0 219 27.4 11.3
2370 VEAL RET CUT UNTRIM CNUC MED TQT ED CGOK 5845 235 27.9 12.4
1846 RAISINS WATURAL UNCOOKED 18.0 2:9 2.5 .2
2431 WHEAT WwHOLE GRAIN HARD RED WINTER 125 330 12.3 1.3
2229 SUGARS OEET OR CAYE (RN 2¢1 373 0.0 0.0
2312 TOMGUE SHECP COOXED BRAISED 5la6 323 19.8 25.3
2435 WHEAT FLOURS wHOLE H&RD LHEATS 12, 333 13.3 2.0
1560 PICKLES CUCUMSER SOUR 9%.8 10 .5 L2
2430 UHEAT WHOLE GRAIN HARD RED SPRING 13.0 330 14,0 2.2
2421 WALNUTS PERSIAN GR EMNGLISH 3¢5 651 1443 6440
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USAID FOODODO FOR ¢
COMPOSITI AN 0F AFGHAN F gy

IRON COLUMN -10

"TEM FaOco DESCRIPTION 1 2 3 4 1]
COOE . |
xr

177 BEANS,LINA MATURE SEEDS,DRY COOKED 64.1 138 .2 «6 3.1
1037 GIZZARD CHICKEN,CCUKFD, 68.0 148 27.0 3,3 3,}
1007 FISS DRIED,UNCOOKED 23.0 274 4.3 1.3 3,0
952 DATES,DUWESTICAATURAL AND DRY 22,5 274 2.2 e3 3.0
2433 WHEAT wHOLE CRAIN WHINE 11.5 335 9.4 2.0 3.¢
T005 FRUITYMULBERKY RAM PULP &ND SEEDS E.P 42 la4 0.2 3.0
2366 VEAL CARCASS RKAW CGLCL JJ10EY FAT CLASS 68. 190 19.1 12. 2.9
1377 NOOOLES ECG ENRICHED ORY FORH 9.8 338 12.8 446 2.9
9383 ECGS UUCKYHOLE» FACSHyRAY TCed 191 13.3 l4e5 2.4
2363 VEAL CARCASS AW 1.C KIDNEY FAT CLASS 66, 207 1Ca8 l4. 2.8
213 BEEF4CARCASS TOTAL EDIELESRAW UTIL GAADE 62.5 242 18.6 18.0 2.8
7036 STOMACH, JEEF RAWy CoP 85 13.7 2.9 2.8
1454 POPCGAN POPPED PLAIN 4.0 35806 12.7 5.0 2.1
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 40.5 347 30.C 21l.2 2.7
T11 CHICKEN 'FRYERS NECK COOKED, 50e2 239 2647 174 2.7
155 BEANS,COHUON,DRY WLITE COOKED 69.0 113 7.8 = .6 2,7
2452 WHEAT DAEAKFAST CER TCAST GUICK COOK DRY 6.4 383 12.0 1.6 2.6
7020 GOAT#RAW LEAN ELP. <179 1840 1143 2.6
433 BRAINSyALL KINDS ° . FeCALF,SHEEP sRAK 7849 125 104 Heb 2.4
883 CORNIEAL,WROLF LU I UNBOLTED 12.0 355 9.2 3.9 2.4
973 EGGS CHICKZw .o FRIED . 6T7.7 216 13.8 1T.2 2.4
693 CHICKEN FRYEis SKIN ONLY COOKED, 32.5 419 28.3 28,9 2.4
160 BEANS,LOHION,DRY RED COOKED 69.6 118 7.8 oD 2.4
473 BREALS WHULE=-WHEAT,MAL. WITH-WATER 364 241 9.1 2.6 2.3
687 CHICKEN FRYERS FLESH,SKIN,GIBLETS COJKED 53.3 249 30.7 11.8 2.3
709 CHICKEN FRYERS DRUMSTICK COUKED, 55.0 235 32.6 10.2 2.3
715 CHICKEN FRYERS THIGH COOKED, 558 237 29.1 1lle4 2.2
968 EGGS CHICKEN RAW WHOLE, 73.7 163 12.9-11e5 2.3
97% EGGS CHICKEN COOKED HARD-COUKED 7347 163 1249 11e5 2,3
T019 MARMALADE,ORANGE. 244 Q0.3 0.2 2.3
237 TURKEY CARR MEAT CDOKED 60.% 203 30.0 8.3 2.3
2302 TOWGUE BEEF MEDIUM FAT CUOOKED 60e8 244 21.5 167 2.2
1417 ONION YQUNG'GREEN TOP OMLY GREEN PORTION 91.8 27 le.6 b 2.2
2170 SPINACH CuBKED BOILED 92.0 23 3.0 «3 2.2
1492 PEANUTS RAKW WITH SKINS 5.6 564 260 47,5 2.1
1042 GOOSE,TOTAL EDIGLE COUKED, A9a1 426 23.7 36.0 2.1
1655 POPCCRN PCPPED OIL AND SALT ADDED Jel 456 9.3 2l.6 '2.1
823 CONKIES KAISIN 8s2 379 4.4 5.3 2.1
€97 COHPEAS, IMMATURE COOKED, 7le8 108 gl «d 2,1
1547 PEPPERS SWEET IMMATURE GREEN COUKED STUF 63.1 170 13.0 5.5 2.1
1254 LENTILS,»ATURE SEZELS,DRY WHOLE CODKED 72.0 106 7.3 T 2.1
713 CHICKEN FRYERS RIB COOKEDs 457 298 3le5 15.4 2.0
721 CHICKEN ROASTERS FLESHGIBLETS COCKED, 5Te5 242 27«2 1440 2.0
717 CHICKEN FRYERS WIMNG COOKED, 52.6 268 29.0 14.8 2.0
699 CHICKEN,FRYERS DARK MEAT,SKIN COCKED, 5241 263 29.9 13.6 2.0
7021 HORSE,MEAT RAW E.P 121 20.5 3.7 2.0
145 BARLEY,PLARLED LIGHT 1lal 349 8.2 1.0 '2.0
10464 GOOUSE,FLESH AND SKIN COOKED, 37.9 441 22.9 32.1 1.9
719 CHICHEN RCASTERS TOTAL EDIBLE COOKED, 53.5 290 25.2 20.2 1.9
1222 LAMB-w18 GOOD SEPARAELE LcAN CDOXED 60.7 206 2T.4 9.3 1.9
1217 LAMB-RIB CHOICE SEPARALLE LEAN COCKED 60.3 211 27.2 10.5 1.9
1212 LAMD-RIB PRIME.SEPARABLE LEAN COOKED 59.1 224 2069 12.1 1.9
7007 FISHGOLY R4Y ElP. 78 1l4.5 1.5 1.9
613 CAVDY SULAR=-CCATZD ALMOND 2¢3 456 Te3 1846 ‘149
1.9

393 BEET GREENS.CIM™JN COOKED,BOILED 93.6 18 1.7 2
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CODE
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691
1160
732
1847
41
1406
599
637
18 41
725
1029
1205
T38
736
2165
1149
957
586
831
7037
2437
1356
19C4
1135
1541
1259
" 701
728
682
962
2436
741
1656
3
1434
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COMPOSITION 0F A

COLUMN =10
F0OOD DESCRIPTICN

TURKLEY TUTAL EDIBLE FLESH QOMNLY COOKED
CHICKEN FRYERS FLESH AND SXI'! COCKED,
CHICXEN ROASTERS FLEZH A SKIN COGKET,
CHICKEN FRYERS DARK NEAT CICXLO,

LAKB SHOULDER PRIME SEPAR LEAN COUCK,
POTATN CriléS

CHICKEN-HEINS & COCKS=FLESH.GICLETS,COUKE
COOKIES CHICGLATE CHIP CCHMMERCIAL TYPE
JUJUBESDRIED

HUSTWRD CREGNS COGXED BOILED
GODOSEyFLISH ONLY COGKZDy

¢ CHICAEN FRYERS BREAST CCOKED,

CHICKEN ALL CLASSES TARK MEAT COOXED,
CHICKEN BROILERSsCOTKED,

EGGS CHICKEN COOKED CMELET

EGGS CHICKZM COOKED SCRAMELED

LYCHEES DAIED

COCONUT 5HEAT FRESH

CHIVESyRAN A\ &57 00 ny MWTURE

CHICK.tr FHYERS FLESH CNLY CCTKED,

LAMB RETAIL CUTS,LEG PRIME CLOKED,ROAST
CHICKEN=-HENS & COCHS=TOT EDIE,CCCXED
RAISINS NATURAL COONED ADDED SUGA
APRICOTS ORIEC,CUJRECsWITH SUGAR
OLIVES PICKLED _GREEW qslhity Radan
CANDY CHUCOLATE=CLATED PEANMUTS
CHICKEN FRYERS LICHT MEAT,SKIN COCKED,
RABHIT FLESH TNLY COTKED STEWED
CHICKEN ROASTERS FLESH CNLY CCOKED,
GARLIC,CLOVESRANW

LAMB-LOIN-TOT EDIB COOKED,

1309

CHICK iN=HCNS & CGCH-~FLESH ONLYyCOCK,STEW
CHICKEN=HENS & COCY~=FLESH¢SKI!NyCOCKySTEW
SPAGHITTI MEAT BALLS TOMATO SAUCE COCKED
. 2549

JELLIES

DOUGHNUTS+CAKE TYPE

CANDY CHOCCLATE SHEET

COOKIES SUGAR,SCFT,THICK,
STOMACIHy GDAT RAKW,EP,.

HHEAT FLOURS STRAIGHT HARD Wt EAT
#\USHROOMS EDIELE SPECIES RAW
ROLLS AND DUNS RAISIN
HORSERADISH RAYW

PEPER HOT CHILI MAT RED RA4 POD EXC SEED

LETTUCE,RAN LCISELEAF, VARIETTES,
CHICKEN FRYERS LIGHT MEAT CCIKED,
CHICKEN-ROASTERS-LIGHT MEAT CUOKED,
CHICKENM ALL CLASSES CROKED,

DUCK ¢ DOMESTICATEURApFLESH CHNLY

WHEAT FLGURS 20% EXTRACTIC, HARD WHEATS

CHICHEN=HINSL CCCXS—-LIGHT 1'EAT GLCK,STEW

POPCCRN POPPED SULAR CCATED
COWPRASyMATURE Y DAY COCKED
GRANGE JUICE CANNED UNSHWEET UNDILUTE

6l.2
53.5
5740
57.5
60e4

le3
50«8

2.7
19.7
92.6
54.8
6444
11.0
72.1
72.1
22.3

50,9 .

91.3
58.6
504
45.9
4le4
66.2
78.2

1.0
55.0
59.8
62.8
6l.3
48.6
60."

Cet
70.0

23.7
7.9

12.
9.1
32.0
T4.6
60.3
94.9
59.5
61.3
63.8
68.3
12.
62.1
4.0
§0.0
42.C

FG

- D P
Chas

FOR P
H AN |
3 4
3le5 6.l
30e6 11.9
27.1 4.7
3Ces 9.3
2606 1le2
53 39%.¢
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S5¢4 2140
Je7 1.1
242 b
33.9 9.4
32e5  ba&
25.0 €.3
23.9 3.4
11.2 12.92
11.2 12.9
3.3 12
3.5 35,3
1.3 3 .
3l1.2 7.3
23.9 24.0
24,0 29.5
l.2 el
let ol
led 12,7
lb." ('1-3
31e5 9.9
29.3 10.1
23¢5 643
6e2 o2
22.8 27.2
30.0 8.9
26.1 22.5
Te5 4.7
ol ol
406 1845
4e% 35.1
6.0 1548
843 2
1l.8 1.2
1.9 )
5.9 2.9
22 «3
243 ol
1.3 «3
32.1 6.1
32.3 4.9
31.6 3.4
2lee 8,2
12. o2
322 4e7
6l 35
de1 .3
4.1 lo3
2y 60 wlpme
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USAID FODOD FOR 4

COMPOSITION OF AFGHAN FIE N

IRON  COLUMN =10 E
1
ITEN FOOD DESCRIPTION 1 2 3 4 14
CODE : |
L)
\
7026 RQOTS GINGER RAW E.P 46 1.6 0.8 1.3
1220 LAMB=RI3 600D TOT ENIB,COOKED, 4504 378 2142 31e9 1.2
1225 ULAMB SHOQULDER PRIME TOTAL COUKED,ROASTED 40642 374 2047 3l.7 1.2
1176 LAI'S CUTS,CHRICE GRALE 6lel 263 lue5 2143 1.2
1540 PEPER HOT CHlILI MAT RED fAw PRD INC SEED 7443 93 3.7 2.3 1.z
371 DBEEF AND VEGETABLE STEW COGKED 6244 B9 6.4 4.3 1.2
1156 KALE CGOKEDsLEAVESyINCLUD STEKS 91.2 28 3.2 W7 1.2
480 BRCALFRULT, AL 70.8 103 1.7 .3 1,2
2335 TU2KEY LIGHT PEAT COCKED 6241 176 32.9 3.9 1.2
076 CCRHEREADWHOLE-CROUND CORNMEAL 5349 207 Teb TeZ 1.1
1215 LA“D~RIE CHOICE TOT EDIB COUKED, 42.9 407 2041 33546 1.1
1175 LAAS CUTS P.IME GRADE 5643 310 15.4 2741 1.1
4 4% BREADS CRACKED-WHEAT 34,9 267 8.7 2.2 1.1
816 CCDKIES CHCCOLATE 4.0 465 Tol 15.7 ' 1,1
1790 POTATOES COUKED FRIED FROM RAW 46,9 268 4.0 14.2 1,1
1299 MACAROMI EnRICHED COCKED,FIRMSTAGE 6346 148 5.0 .5 1.1
2158 SPAGHETTI EfRICHED COOKED FIRM STAGE 62.6 148 5.0 .5 . .1
630 CAULIFLDGER RaW 31.9 27 2.7 2 1.1
1242 LEEKS,2ULE AKG LEAF PORTION,RAW BSef 52 2.2 o3 . 1.1
2355 TURNIP GREEN COGK SMALL WATER SHORT TIME 93.2 20 2.2 .2 1.1
942 CLCU¥#ERS,RAM MDT PARED 95,1 15 .9 .1 1.1
1415 ONLO~S YOUMG GREEN BULB AND TOP 5.4 36 1.5 o2 1.0
2356 TURHIP GREEN COCK LARGE WATER LONG TIME 92.5 19 2.2 2 1.0
1844 RALISHES RAW COMMON 94,5 17 1.0 <1 1.0
2217 STRAVBERRIES RAW 89.9 37 o7 <5 1.0
7034 SDUP CHICKEN MAOE FROM BONES 21 0.5 0.0 1.0
1148 JANS AND PRESERVES 29.0 272 .6  +1 7 l.0
1848 RASPSERRIES Rati BLACK 80.8 73 1.5 lu4 1 0,9
752 CHICIKE'Y AND NGODLES, 7l.1 153 9.3 7.7 1 L9
1378 NGODLES EGG EWRICHED COOKED T0e4 125 4ol 1lud5 i L9
2247 SWEETAPOUTATOES CUOKED 3AKED IN SKIN 63.7 141 2.1 .5 % 9
2163 SPAGHETTL TOMATO SAUCE MITH CHEESE COOK  77.0 104 3.5 3.5 1 .9
1300 MACARGNI  ENRICHED COCXED TENIER STAGE 7240 111 3.6 o4 2 .9
2159 SPAGHETI ENRICHED CONXED TENCER STAGE 72.0 111 3.4 <4 ¢ .9
181 BEA!S,MUNG SPROUTED S$SEEDS COCKED, 91.0 23 3.2 .2 .
1372 RICE aHITE ENRIGHED COrMON COCKED 72.6 109 2.0 o1& .9
1849 RASPEERRIES RAW RED B4e2 57 1e2 o5 1 a9
417 BLACKBERKIES,INCLUD DPzWeEOYSEN)YOUNGSRAW 86445 586 1.2 o9 . .9
7033 SMALL FISH,SMALL WHOLE STEAMEC. E.P 97 20,0 1.3 0.8
1210 LARB-RIB PRINMZ,TOTAL EDIBLE COOKED, 3545 492 16.9 4645 .d
1905 RCLLS AND (UNS ShEET 31.5 316 8¢5 Gal « .4
1831 PUNMPKIN RAW . 916 26 1.0 .1 .8
1486 PEACHES DEHYDRATED COOKED WITH SUGAR 6606 121 1.1 .2 .p
1422 OhANGE RAN PEELED CALIF VALENCIAS SUMMER 85.6 51 le2 .3 .8
1440 ORANCE PEEL RAW 725 93 1.5 <2 .8
1365 RFUBARB RAhW 94.8 16 b ol oY
1473 PARSNIPS RAW 79.1 76 1.7 .5 .7
2449 WHEAT BREAKFAST CEREALS ROLLED COOKED 9.7 15 2.2 4 o7
1786 POTATOES CUGKED BAKED IN SKINM 75.1 93 2.6 .1 .7
2250 SUEETPOTATGES CICKED BOILED LM SKIN 70.6 114 Lle7 o6 .7
631 CAULIFLOWER COOKEZD.30ILEDyORAINED 92.8 22 2.3 W2 .7
619 CARROTS RAY 83.2 42 lal .2 .7
141 DAMASAS RAN COMMON 75.7 085 lel o2 .7
1527 PEPPERS HOT CHILI THMYAT RAW EXCLUD SCEDS 88.3 37 1.3 .2 .7
1545 PEPPERS SWEET IMMATURE GREEN RAW 9344 22 la2 <2 .7
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COMPORSITION OF AFGHAN F g |
§
IRGN CoLuMN  ~10
ITeM FOOD DESCRIPTION 1 2 3 4 1
CUDE A
v
1244 LEMONS,RAW FRUIT, INCLUDI"G PEEL 374 20 1.2 «3 7
7024 FRUIT, CITTERNRANGE. RAe 38 0«6 la3 0.6
1327 MILK ChLa DRY SKI# NAN FAT SOLIDS 3.0 363 35,9 el .«
510 BUTTERNILKLDRIED 28 387 34.3 5,3 b
U406 CORMe SwEET CCOKENSKETNELS,CN COB Thel 91 3.3 1.0 Y-
2422 WATERCHESTHUT CHIYESe RAW 7843 79 le4 2 1Y)
1320 NOODLES GG UNENRICHED LOOKED T0e4 125 4.1 1.5 b
L1707 POTATCZES COOKED 39ILED [~ SKIN 79.3 76 2.1 ol By
64 AVOCADOS.RAY ALL VARIGTIES T4eQ 167 2.1 lbek b
L1415 CHNIONS YOUNG GREEN BULB AND VHITE DF Tep 37.6 45 lat 2 el
L&3 BEANS,SNAP GREEN. JCOKZD g wATER GSHORT TIME 924 25 l.b 2 o6
104 BEANS,SN4P GREZY COONEDy “ATERLLONG TIMS G240 25 le.6 2 O
560 CABLAGE, sFOUN PAKCHOY +COCKED, 95.2 14 1.4 2 0
2283 TOMATOLS RIPE COGKED BOILED 92.4 26 1.3 2 b
620 CARRQTS COCKEO, LOILEDDRAINED 91.2 31 9 2 b
15438 PEPPERS 5UEET MATURE RED &AW 90.7 31 1.4 3 -6
1345 RADISHSS RAW ORIERFAL INCLUDING DAIKON 94,1 19 «9 ol N
100! FIGS Raw 1745 80 1,2 3 ]
967 EGCPLANT COOKED ¢ ROILED,DRAINED 94.3° 19 1.0 2 o0
L1260 LIKES,£CT10 TYPE,r4% 89,3 28 o7 2 b
1886 REUBAKD CODKED AUDED SUGAR 62.8 141 o5 ol b
7006 FRULT,PULMELD, RAW . EaP 39 0.7 0.3 0.5
7010 JUICE, SUGARCAME,. ’ 56 042 C.2 0.5
1326 MILK,COW CRY LHOLE 2.0 502 206.4 21.5 5
815 CODKICES RUTTER, THIN,A.CH 45 457 6.1 1649 5
L514 PEAS EDIRBLE PQDDZD COOKED BOILED DRAIN 866 43 2.9 2 5
1870 RICE GROWN CCOKEL T0.3 119 2.5 b 5
1302 MACARDN] UNENRICHED COOKED FIRM STAGE 63.6 148 5,0 3 «5
2451 WHEAT GREAKFAST CEREALS WHGLE MEAL CODKE 87.7 45 1.8 «3 5
1788 POTATOES CODXED LOILED PARED 82.8 65 1.9 ol 5
1403 DKRA COCKED BOILED 9ls1- 29 2.0 3 b
1412 ONIONS MATURE DRY RAW 39,1 38 1.5 ol 5
2201 SJUASH WINTSR ALL VARIETY BOILED MASHED 88.8 38 1.1 3 5
228l TOMATOES GREEN RAW 93,0 24 1.2 2 oS
2232 TOMATOES RIPC RAW 93.5 22 1.1 o2 5
30 APRICOTS RAw 85.3 51 1.0 o2 5
385 BEETS.CCOMMONSRED CODKED420ILED, 90.9 32 1.1 el 5
1258 LETTUCE,RAW CRISPHEAD VARIETIES 95.5 13 «9 ol 5
1479 pEACHES RAW 89.1 38 Y- ol «5
1641 PLUMS RAW PRUNE TYPE 78.7 75 o8 «2 o5
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC 94.] 21 9 ) 5
2424 UATERMELGN RAW 92.6 26 5 o2 «5
1134 HONEY,STRAIMED QR EXTRACTED " 17.2 304 «3 0.0 o5
T2 2P EAS A Ny Ry L S s M Y N,
7039 TALLD 878 0.3 99.7 0.4
648 CHEESESyNATURAL COTTAGE UNCREAMED 79.0 €6 17.0 3 -4
948 CUSTARD, BAED 772 115 S.4 5,5 ot
2453 WHEAT BREAKFAST CER TCGAST QUICK CO0K 84.1 65 2.0 3 o4
1303 MACARGHI UNENRICHED TENDER STAGE COOXED 72.0 111 3.4 o4 o
1295 LYCHEES RAW 81.9 64 9 «3 b
1291 LOGCUATS,RAY 86.5 43 o4 -2 b
512 CABBAGC COHMON RAW 92.4 24 1.3 2 b
1413 ONIOMS MATURE DRY COOKED BOILED 91.8 29 1.2 ol -4
2192 SCUASH SUMMER ALL VARIETIES COOKED 955 14 9 ol b
2353 TURNIPS COOKED BOILED 93.6 23 ;] .2 4
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ITEM
CL0E

1420
1025

663

662
2262
1053
13¢0
1359
1353
1539

836
1316

647
1160
513
1427
943
992
1502

863
1651
7035
1425
2264
2263
1261
1255
Y024
1325
1324
1143
1335
1336
2230
1963
509
1322
2481
1321
1824
2482
921
1144
22717
7032
505
1317
1401
1002
2241
2405
1121
1232

USAILID
COMPOSITI1ION 0

COLUMN -10
FOOD DESCREPTION

ORANGES RAW PEELED ALL VARIETIES
GRAPES RAW EURDPEAN TYPE

CHERREES RAW SWEET

CHERRIES RAW SOUR,RED

TAMGERTNZS RAAN

GRAPCFRUIT RA% ALL VARIETIES
MUSKMELONS RAA FCLEYDEW

MUSKMELGNS BAW CANTALOUPS
MUSKFELGONS RAW CASAEA GOLDEN FEAUTY
PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE
CORNNMEAL ¢ DEGERAMED, CCOKED

MANGOS s RAW

APPLES ORIEDyCOCKED WITH SUGAR
CLEESES, NATURAL COTTAGE CREAMED
KCRLRAGI 2 CNCKEDy BOTLEQ,DRATNED
CABBAGE COM“CN CGOKED,, SHREDDED,
CRA®IGE JUICE RAW CALIF VALENCIAS SUMMER
CUCUNMBERSyRAW PARED

FARTNA E:JRICHED REGULAR COOKED
PEEARS RAW INCLUDING SKIN

APPLES RAR,FRESH NOT PARED

CORN GRITS,LIZGERMED ENRICHED COOKED
POCHMEGRANATE PULP R4l
SCUP,RICE,CUNGA

ORANGE JUICE RAW ALL VARIETIES
TANGERINE JUICE CANNED UNSKREETENED
TANGERINE JUICE RAW

LIKE JUICE RaANW

LEMON JUICE RAW N

OIlLye SESAME

MILK9CCW CONDENSED SWEETEN

MILKsCOW CANMED EVAPORATED

ICE nMILK

MILK GOAT FLUID

MILK HUMAN,U.SeSAMPLES

SUGARS BEET OR CANE GRANULATED

SALT TABLE

BUTTEAMILK,FLUID, FAOM SKIM MILK
RILK,COW FLUID PASTEURIZED SKIM
YCOHURT MADE PART SKIM MILK
BILKyCOW FLUID PASTEURIZED WHCLE 3. 7%FAT
PUJDINGS STARCH YANILLA BLANC MANGE
YCOHURT MADE WHCLE MILK

CREAM,FLUID HEAVY WHIPPING
ICES+HATER,LIME

TEA INSTANT REVERAGE

SHERBET

BUTTER

HARGARINE

OILS SALAD OR COCKING

SPARRUW.FLESH BONESyEePe
SWEETBREADS THYMUS BEEF CD2KED
VENISON LFAN MEAT 0NLY RAMW

HEART LAMB COOKED,

LUNGSoRAW BEEF

F a
3

00D

AFGHAN

FO

R

f

F1E

B

1
i
1 2 3 4 .ll
7

36,0
9le4
80.4
83,7
87'

88.4
9046
9l.2
91.5
93.9
87.7
8l.7
6947
78.3
92.2
93.9
87.8
95.7
89.5
83.2
84,8
87.1
82.3

88.3
88.8
88.9
90.3
9l.0

27.1
73.8
6647
a7.5
85.2

5

90.5
90.5
89.0
87.2
7640
88.0

36
50
66
111
62
352
78
2
123
718
720
8d4

l.e .2
6 .3
1.3 .3
1‘2 .3
.a .z
.5 .1
.8 .3
7 .l
1.2 T
T .l
1.1 .2
.7 ‘4
3 .4
3.6 4.2
1.7 .1
lel .2
1.0 .3
.6 .1
1.3 .1
i S
2 Wb
le2 .1
.5 .3
0.8 T
o7 W2
o5 2
l5 .2
.3 .1
5 a2
Ce2 99.7
8.1 847
7.0 7.9
408 5.1
3.2 ".0
lel 4.0
0.0 0.0
0.0 0.0
3‘6 .1
3.6 W1
3.6 1.7
3.5 3.7
3.5 3.9
3.0 3.4
2.2 .37.6
% T
- T
1.5 0.0
<6 £1.0
6 Ble
0.01G0.

320 23.9 23.2
126 21.
250 2945 14.4
36 l7.06

4.

263

[ I A | QO OO = =t =~ of =f oy =~



| R

I[TEM
caoe

2245
1294
1113
2310
1503
70 41
1332
1624
404
2261
1338
1233
1278
335
2339
1556
984
1040
230¢
1123
7023
508
2223
2328
1837
23490
1594
1553
%264
1362
1293
2243
2343
2342

usartron FOouoo

COMPOSITION OF AFG

COLUKMN  ~10

FOGCD DESCRIATICN 1 2

SHECTBREAD THYMUS LAMB COOKED BRAISED G466 175
LUE\’GS'RA'N Lﬂ.."*B . 76.7 103
HEART BEEZF,LE4N WITH VISIBLE FAT COOKED,y 44.4 372
TC.GUE LAM3 CI2KED 60.2 254
PEARS CANDIED 2l.0 303
TURMERTC,CRIGD 337
CELATIN CESSERTS,PLAIN 84.2 59
PLRENUTS pPICLOLIAS 5.6 552
BEVERAGESyCLIUONATED COLA TYPE 90.0 39
TANGELD JUICE QAN 89.4 41
QUAIL RA- CIBLETS 63.0 175
SAHSACE WOLCGCHA ALL MEAT 5Ta4 277
LINER TURKEY,ALL CLASSES COCKED, 63.3 174
EGCS TURKEY, wHOLEyFRESH,RAW 72.6 170
TU-KEY GIRLETS CGOKED 6l.0 233
PHEASLNT RAW LIBLETS Tles 139
EGGS GOOSE+VHGLE s FRESH,RAW 704 135
CIZZERD TURKEY,CQIKED, 62.7 196
TCRGUE CALF COOKED 6845 150
HEART TURKEY,COQKED, 6342 216
DIL,PEANUT. u4
EUTTER OIL OR DEHYDRATED BUTTER e 876
SUET UEEF KILMNEY FAT RAW 4o 854
TURKEY TOTAL EDIBLE CACKED S5¢4 263
QUALL RAWw FLESH AND SKIn 66.3 172
TURKLY YUUNG BIRDS TOTAL EDI3LE Tle5 145
PHEASAMT RAW FLESH AND SKIN 68.9 152
PHZASANT RAw TOTAL FDIBLE 69.2 151
DUCK . ILIyRAN FLESH OWLY 70.8 138
MUSKRAT CCUKED ROASTED 6743 153
LUNGSyRAW CALF T7e4 1Cb
SMEETCREADS THYMUS CALF COOKED BRAISED 62.7 168
TURKEY YCUNG BIRDS DAYK MEAT 757 111
TURKEY YOUNG BIRDS LIGHT MEAT 73.8 104

TOTAL NUMBER OF PESCRIPTION CARDS

247
2“.3
2143

3246

16.4

Nwwasrunuwr oy
® 9 % 9 0 0 s s 8
PO~ NONNNOC

R



LEGEND- FOR HWEADING CODES
WATER %

N —
] 1

FOOD ENERGY CAL.
PROTEIN Gite

w
[}

4 - FAT CM,
5 =CARGOHYDRATE TOTAL GM
~CAR3CHYDRATE FIBRE GM
= ASH GMe.

CALCIUM MGo

0 -] -~ o
]

~ PHOSPHOROUS  MG.
10- IRON  MG.

11~ SOOIUM  MG.

12- POTASSIUM  MGa

13- VITAMIN-A VALUE [.U,
14- THIAMIN MG

15~ RIBOFLAVIN  MG.

16- NIACIN  MG.

17- ASCORBIC ACID  MG.

REPORT IN SEQUENCE OF - SODIUM  COLUNN -~11
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SUDLIUM CaLUusN =11 !

L1y FOQD VESCRIPTION 1 2 3 4 |31

cane i

\Y
1363 SALT TABLE 2 0 0.0 0.0 4758
1406 OLIVES PICKLED GREEN 78e2 116 1.4 12.7 2450
16 55 pOPCNRN PoPPED NIL AnD SALT ADDED 3el 4356 9.8 21.5 1940
1544 PEPPERS HOT CHILT MATURE RED DRIED POWDE 8e5 340 14.3 12.4 1574
1460 PICKLES CUCUMBER SUUR %448 10 3 «2 1153
3035 BUTTER 15.5 716 «5 8l.0 487
1317 mapganIne 15.5 720 «6 31, 237
B75 CORNCREAD, “HOLE-ROUND CORMMEAL 5349 207 7.4 7.2 28
TC2T SECOS, PikpR N DATED SALTHD Z,p 569 24.2 5Q.4 560
L327 MILK Caw uny SKIM NON FAT SOLIDS 3.0 353 35.9 «d 532
473 BREALS AHJLE=WHEAT y MADE WITh=4ATER 364 241 9.1 2.5 539
444 BREADS Cr CEU~vHEAT 34,9 283 4.7 2.2 529
510 CUTTERNILK, DR [CD 243 387 34.3 5.3 507
FUT DPUGHWUTS,CaKE Tvpe 23.7 391 4.4 18.5 501
815 COONIES BUTTER, THINGRICH 4e5 457 5.1 1b.9 418
2165 SPAGHETI1 MEAT EALLS TOMATO SAUCE CCOKED 7C.0 134 7.5 4.7 407
1326 MILK,CON DPY wHOLE 2.0 502 26.4 27.5 405
813 COCKIES.CHNCOLATE CHIP CDMMERCIAL TYPE 2¢7 471 5.4 21.0 401
1905 ROLLS &l wuns SUEFT | 315 316 3.5 a.1 3¢9
1904 ROLLS AtO aUvs TALISIN 32,0 275 6,9 2.9 134
2163 SPAGHETTI TOMATQ SAUCE wITH CHEESE COGX 17.0 104 3,5 3,5 1337
1872 RICE wHITE EaRICHED C2eMBH CUGKED 72,6 109 2.0 <1 374
1543 PEPPERS HOT CHILL “ATURE RED DRIED POOS 12.6 32) 12.9 9,1 1373
773 EGSS CHICKEM CROKEN FRY "D 67«7 216 13.8 17.2 333
53] COOKIES SUGAR, SOFT, THICK, 769 444 6.0 16.8 318

1547 PEFPERS SweET [NitaTURE GREEN COUKED STUF 63,1 170 13.0 5.5 314
2449 LHEAT CREAYFAST CEREALS ROLLED COJKED 79.7 75 2.2 «4 275

648 CHEESES,NATURLL COTTAGE UNCREAMED 75.0 86 17.0 .3 290
1870 RICE Lk & _COONED L mlmaprpots 72.3 119 2.5 _p 242"
1222 LAMB=RT0 GO0 SEPTRAALE LEAN COCKED 60.7 206 27.4 9.9 245
1217 LANB-RIB CHOICE SEPARAD.E LEAN CITKED 60.3 211 27.2 i0.5 285
1212 LAHB-R1B ORIVE, SEPARABLE LEAN COGKED 5941 224 26,9 12,1 255
1227 LAIB SHUULDER PKINE SCPAR LEan COIK, 604 215 2646 11,2 265
1189 LAKS RETAL -CUT3,LEG PRIVE COGKEDsROAST  50.4 319 23.9 24.0 265
1205 LAN3-LOTN=TOV €218 CookEw, 4846 341 22.5 27.0 2¢5
1220 LA¥3~RIB COAD TOT &51g,cocKey, 45¢4 378 21.2 31.9 265
1225 LAMB SHOULDZR PRIME TOTAL COOKEDyROASTED 46.2 374 20.7 31.7 269
1176 LAMS CUTS,CHOICE GRADE 6l.0 263 16.5 21,3 265
1215 LAMB-RI3 CHOICE TOT eppa COOKED, 42,9 407 20.1 35.5 265
L1735 LAMB CUTS PRIME CRADE 563 310 15.4 27.1 265
1210 LAMB=RIB PRIME, TCTAL EDIsLE CCOKED, 3505 492 16.9 46.5 2653

P75 EGGS CHICKEM CODKEY GMELLT 7241 173 1142 12.9 257

977 EGGS CHICKEN COOKED SCRAKBLED 7241 173 11.2 12,9 257
1160 KIDUEYS LEEF Cpoken, 53.0 252 33.0 12,0 253

752 CHICKEN AD NGOOLES, 7lel 153 a,3 7,7 250

647 CHEESES,N/TUPAL COTTAGE CREAMED 7843 106 13.6 4,2 229
1790 POTATNES TOOKED FRIED FROM naw 46e9 268 4.0 14,2 223
2451 WHEAT BREAKFAST CEREALS wHOLE MEAL COOKE 87.7 45 1.3 .3 212

863 CORN ORITS,DZGERIED EMRICHED COGKED 87.1 51 1.2 .1 205

9 ALMOMDS RIASTED AND SALTED «7 627 13.6 57.7 195
1257 LIVER BE:GF COKED, 5600 229 2644 10.6 1.4
7015 CURRY LLCAVES CRIED,POWDER 301 14.2 16.9 ic0
TRl oot o LGS NS R T NS BEETS L1621 2+ 3 44 dpdme

992 FARINA £5RUCHED REGULAR COOKED 89s5 42 1.3 |1 144

816 COOKIES CHGCCLATER - 4e0 445 7.1 15.7 137
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SO0IUM  COLUBN =11 3

ITEM FOOD DESCRIPTION 1 2 3 4 1L

CaDE , 1
\V

2331 TURKEY TOTAL EDIZLE FLESH DMLY COGKED  61.2 190 31.5 6.1 139
509 BUTTEKMILK,FLUID, FAOM SKIM MILK 9045 35 3.6 .1 130
438 DRAINS,ALL K1:DS BEEF,CALF,SHEEP JRAW  78.9 125 10.4 6.6 125
G46 GOISLLFLESH OKLY CCOKED, 56448 233 33.9 9J.8 124
933 EGGS DUCK, wHOLE y FAESH,RAN 7044 151 13,3 14.5 122
968 EGGS CHICKEN RAW WHOLE, 73.7 163 12.9 ll.5 122
976 £6GS CHICKEN COQXED HARD-COCKED 73.7 163 12.9 11.5 122
1269 LIVER CALF COZXED 51e4 261 29.5 13.2 114
1324 HILK,CO4 CANHMED EVAPORATED 73.8 127 7.0 7.9 11
2241 SWEETEREADS THYIIUS BEEF COOKED 4946 320 25.9 23.2 116
1115 HEART CALF COIKED, 60.3 203 27.8 9.1 113
1325 MILK,COW CONGEHSED SWEETEN 27.1 321 .l 8.7 112
836 CORNFEAL,LEGERMEN,CINKED 87.7 50 1.1 .2 110
L111 HEART BELF,LEAN COUKED, 6le3 185 31.3 5.7 1cé4
7021 HURSE,MEAT RAW E.P 121 2.5 3.7 100
2337 TUXKEY DARK MCAT COOKED 60.5 203 30.0 3.3 93
1341 MOLASSES CANE THIRD EXTRACT BLACKSTRAP  24. 213 = =  gg
7014 COPRIANGER LEAVES,RAK E.P . 31 2,6 0.6 94
7003 SLUABEPIGEON FLESH,SKIN GIBLETS 175 26.9 3.3 990
7020 GUAT,RAN LEAN E.P. 179 15.0 11.3 90
703 CHICKEN FRYERS DARK MEAT COOKED, 57.5 220 3J.4 9.3 83
684 CHICKEN ALL CLASSES DARK MEAT COOKEDs,  64e4 176 23.0 6.3 64
1276 LIVER LAMB COCXED, 5044 261 32.3 12.4 @5
2335 TURKEY LIGHT MEAT CODKED 62.1 176 32.3 3.9 g2
943 CUSTARD, BAKED 77.2 115 5.4 5.5 19
691 CHICKEN FRYERS FLESH ONLY COOKED, 58.6 205 31.2 7.3 78
725 CHICKEN SCASTERS FLESH CNLY CGOKED, 62.3 133 29.5 6.3 77
393 BEET CREENS,CCMMON COCKED,BOILED 93.6 12 1.7 .2 76
962 DUCK,DOMESTICATEDRANyFLESH LY 6843 165 21.4 8.2 T4
2453 WREAT LREAKFAST CER TUAST QUICK COaK B4el . 65 2.0 .3 . 72
1117 HEART CHICKEN,COZKED, 66e7 173 25.3 7.2 59
701 CHICKEN FRYERS LIGHT MEAT COOKED, 5945 197 32.1 6.1 68
1143 1CE MILK 66.7 152 4.3 5.1 68
685 CHICKEN SROILERS,CCOKED, 710 136 23.8 3.8 66
728 CHICKEN=RCASTERS~LIGHT MEAT COOKED, 61.3 182 32.3 4.9 66
1824 PUODIMGS STARCH VANILLA 3! ANC MANGE 7640 111 3.5 3.9 g5
682 CHICKEN ALL CLASSES COOKED, 6348 166 31.6 3.4 64
1271 LIVER CHICKEN,CCCKED, 65.0 165 25.5 4.4 61
2302 TONGUE BEEF »EDIUM FAT COOKED 6.8 244 21.5 16.7 61
1123 HEART TUKKEY,C3OKED, 6342 216 2246 13.2 6l

2032 SESAME SEEDS CRY WhJLE Sef 563 13.6 49.1 i 60
599 CANDY CHCCCLATE-COATED PEANUTS .
1037 GIZ22R0 CHICKEMN,COGKED, 6
738 CHICKEN=MENS & CCCK=FLESH NNLY,COQK,STEW 6
1278 L1IvEl: TURKEY,ALL CLASSES COOKED 6
2471 YEAST DAKERS DRY ACTIVE

28 COOKIES RAISIM 379 4.4
1322 MILR,COW FLUIO PASTEURIZED SKIM S 36 3.6 .l 52
2481 YOCHURT MADE PART SKIM MILK 9.0 50 3.4 1.7 51
1032 GELATIN DESSSRTS,PLAINM . 84.2 59 1.5 0.0 . 51
1040 GIZ2ARD TURKEY,CCIKED, 62.7 196 25.8 8.6 31
2172 SPINACH COOKED BOILED 92.0 23 3.0 o3 50
1321 PILK,CO» FLUID PASTSUAIZED WHLLE 3.75FAT 87.2 66 3.5 3.7 H14
T3S EE DT 2 FAcTte s Gl ik | £5 505 2—17 wd—H2wr— . 49

3638 ﬂEEF,HAHdURéER LEAN COKRED 60.0 219 27.4 lie3 43
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SUOIUM COLUMN =11

ITEN FOGOD DESCRIPTION 1 2 3 4 11
CUDE h
N
741 CHICKEN=HENSE COCKS=-LIGHT MEAT COCK,STEW 62,1 180 32.2 4.7 48
619 CARROTS RAwW 88,2 42 1.1 2 47
2482 YOSHURT MALE WHGLE MILK 88.0 62 3.0 344 47
1156 KALE ccoer.LEAves.[uCLuu STE"S 9142 25 342 o7 43
3u5 xhtrs COMCrighED CUUREDLB0ILED 90.9 32 lel ol 43
1841 RABBIT FLL‘H CILY COJIKED STEWED 59,6 215 29.3 19.1 41
1837 CUAIL RAw FLESKH AVD SKIN 66e3 172 2544 7.0 &
371 BEEF AND VEGETABLYE STE~ COCKED 82.4 89 Oe4 “e3 37
1007 EL3S YLATEDyULCOInET ™S nep oo 1™ 23.0 274 4.3 1.3'534
2353 TURNIPS COOED BGILED * 93,6 23 . o4 2 34
1335 MILK GCAT FLUID 875 67 32 4.0 34
546 CA~DY CHOCCLATE SHEET «9 528 4.4 35.1 33
670 CARROTS COLKEDsEUILED,ORAINED 91.2 31 .9 2 33
931 CREAI1yFLUID HEAVY yHIPPING 56e6 352 2.2 37.6 32
2236 SUMFLOWER SEED KERKNELS DRY 448 560 24.0 47.3 30
2229 SUGARS DEET OR CA%NE CRIWN 2.1 373 C€.0 0.0 30,
7005 FRUIT, ruggwggx_ﬁu" pPULP AAD SEEDS E.P 42 lu& 0.3 3¢/
Lu4as RAISING YIATUTAL J5CUUREDN (e venTel 18.0 239 2.5 o2 w27
753 CHICKPEAS OR GARBANZIOSyMATUREDRY,RAA 10,7 -363 20¢5 4.3 26
1541 PEPER KOT CHILI AT REJ KAW PCD EXC SEED 80e3 65 2.3 4 25
789 CUCANUT EAT FRAESH 50,9 346 3.5 35.3 23
613 CANOY sULAR-COATEU ALMONDS 2.3 456 T.8 18e6 20
2422 ¥ATERCHESTHUT CHINESE RAW 7843 79 le4 &2 2
7039 TALLO 878 0.3 99.7 20
512 CADBAGE COMMTN RAW 92.4 24 1.3 .2 20
7001 CEANSKIDMEY WHDOLE SEEDSeDRIED Ee Pe 336 20.3 1.2 19
1029 GARLIC,CLOVES RAW 61.3 137 6.2 <2 19
1367 PUSTARD 3SREENS COOKED BOILED 92,6 23 2.2 .4 1B
13 44 RABISHES RAW COMMON 94,5 17 1.0 .1 18
520 CABBAGE, SPCON PAKCHOY 4COOKED, 95,2 14 l.4 <2 18
1149 JELLIES 29,0 - 273 .1 .1 17
1336 MILK HUMAN,U.S<.SAMPLES 8502 77 leal 4 16
450 BREADFRUITRAW 70.8 103 1.7 3 15
513 CAEDAGE CO’MPY CDNKED,SHRENDED, 3134 Gur 93.9 20 l.l e2 14/
1847 RAIS TS HATURAL CUGREU ACGED SUGAR 4le6 213 1.2 1 13
630 CAULIFLOWER RAW 91,0 27 2.7 2 13
1545 PEPPERS SWEET [M“ATURE GREECN RAW 93.4 22 1.2 .2 .13}
1143 JAMS ANOS PRESGAVES M(&13. PRRS Uk~ F~ 29,0 272 -6 o1 3712
2249 SLEETPQTATOES COCKED BAKED IN SKIN 63.7 141 2.1 5 12
1473 PARSNIPS RAW 791 76 l.7T &5 12
1360 HUSKi:LOYS RAW HCNEYDEW 90.6 33 .8 .3 12
1358 IUSKMELONS RA¥ CAHTALOUPS 91,2 3C 7 o1 12
1359 MUSKMILOHNS RAW CASASA GOLDEN BEAUTY 91.5 27 1.2 T 12
1336 MUSKROOMS GDIBLE SPECIES RAW 89,1 35 1.9 6 10
2250 SWEETPOTATOES COUKED BOILED IN SKIN 70.6 114 1.7 4 10
1412 PHICNS MATURE DRY RAW 89,1 33 1.5 <1 10
2446 WHEAT BRAN CRUDE 11«5 213 16.0 4.6 9
1259 LETTUCE,RAWw LCOSELEAF,VARISTIES, 94.0 13 1.3 .3 9
631 CAULIFLC: La CONKED,BOILED,CRAINED 92.8 22 2.3 2 9
1253 LETTUCE,RL: CRISPHZAD VARIETISS 9%.5 13 .9 .1 ?qj
11 25 HORSLR&DISH RAN MY R T8 R T4eb6 87 3.2 &3 g
S 0% CCnPEAS.mATU«:.D Y CONXED 80.0 76 5.1 o3 3
TOA2eir BT s e a R e BEY L L PRSI T
10 ALMG:AD WSAL,PAATIALLY CEFATTED 7o2 408 39.5 1543 7
155 BEANS,COMMON,DRY WHITE COOKED 69,0 118 7.6 .b 7

heh
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coMpPOSETION 0F

SO001uUM COLUXN =11

ITen
caoe

41
70326
1413
1316

942
1166
T 943
1377
1417
1492
1434
1242
1415
1436
1416
1134

8

181
1786

64

133

184
2283
2447
2432
2431
2435
2430
2433
1654

1460

145
1296
1440
1244
1787
22481
2282
1295
1085
1651
7016
2450
2421

177
2437
2436
1378
1865
1380
1001
1260
186&
m1o
17¢3

FGCD DESCRIPTION

APRICOTS DRIED,CONKEN,WITH SUCAR
PODTS GINGER RAW E.P

Q4I34S MATURE DRY COG.AED BOILED
MANGOSy RAW .
CUCUFSERS, 2 NOT PARED

KCHLRAET 4 CLOKED ¢ DOILED yCRATHED 3
CUCU Y ER S AT PRAALL M2 Ygas pet
KOTDLES £0G EMRICHED DRY FRRM

ONICN YOURG GREEN TOP INLY GREEN PORTION

PEANUTS RAYW WITH SKIANS

QRANGE JUICE CANMED UMSWEET UNDILUTE
LEEKS,BULE AND LEAF PORTION,RANW
ONIONS YOLMG GREEN BUL3 AND TOP
PZACHES. GEHYCRATED CCOXED wITH SUGAR

O0ICNS YOUNLG GRECN -BULRE AND WHITE QF ToOP

HONEY S STRAINSD OR EXTIACTED
ALMOKDS ORIED

SEASyMUNG SPROUTED SCEDS COOKED,
POTATOES COGKED BAKED IN SKIN

AVGCADOS ,RAW ALL VARIETIES

SEANS, SMAP ‘GREEN CONKEDy HATERSHORT TIME
EEANSy SNAP GREEN CGUKED,WATERLONG TIME
TOMATUES RIPE CODOKED ¢2ILED

WHLAT GEXM CRUDE

WHEAT WHOLE GRAIM SOFT RED WIMTER

HMEAT WHOLE GRAIN HAARD RED WINTER
WHEAT FLOURS WHOLE HARD WHEATS

WHEAT WHOLE GRAIN HARD RED SPRING
WHEAT WHOLE GRATN WHITE

POPCORN POPPED PLAIN

BEANS, CUHMIN,DRY RED CODIKED
BARLEY,PEARLED LIGHT

LYCAEES DRIED

ORLZWGE PEEL RAW

LEMDMSyRAN FRUIT,IMCLUDING PEEL
POTATOES CCOXED BOILED IN SKIN
TOMATOES CREEM RAW

TOMATOES RIPE RAW

LYCHZES RAW

CRAPES RA¥ EUROPEAN . YPE

POMECRANATE PULP RAW

LEAVES,MINT RAW EoP

WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY
WALNUTS PERSIAN QR ENGLISH

BEANS,LTMA MATURE SEEDS,DRY COOKED
AHEAT FLOURS STRAIGHT HARD WHEAT

WHEAT FLOURS 80GT EXTRACTION HARD WHEATS
NOUDLES EGG EMATCHED COOKED

RHUBARE RAW

MJOULLES EGG UNENRICHED COOKED

FICS RAW

LINES.ACID TYPE,RAW

QHUBARB CDIXSD ADOED 3UGAR

JUICE, SUGAICANE .

POTATGES CUJKED BOILED PARED

658642

91.8
8la7
95.1
92.2
95,7
9l.8

5.6
42.0
89.4
6646
17.2

“.7

9140 °

75.1
T4.0
2.4
2.4
24
11.5
14.0
12.5
12,
13.0
11.5%
4.C
69.0
1l.1
2263
725
8744
79.8
93,0
93.5
8l.9
9le.4
82.3

10.4
3.5
64.1
12.
124
704
94.8
704
T1.5
89.3
2.8

82.8
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USATD

COKNKPOSITION 0

SA0IUH COLUAN  ~11

ITEM
Ccos

1403
643
562

2262

1502

1024

2370
252

23 ¢6

23¢3
213

26452
853
897

136

1299

21%3

2217

1343

1300

2159

1349
417

1831

1422
141
987

7004

1302

2201

20

1479

1641

2424

1303

2192

1420

1253

23

1427

15

1425

2264

2253

1251

12 ¢5

22130
ehd

1144

1401

7031

7030

711

7018

1626

FO02D DESCRIPTION

OKRA CCOKED BDILED
CHERR[ES RAX SHEET
CHERRIES RAW SGUA,RED
TANGERINES REw .
PEARS RAW [:CLLDING SKIN
GILy SESAME

VEAL RET CUT UNTRIN CHyC “ED TOT ED CDOK
CATESUSHESTIN,VATURAL AND DAY

VEAL CARCASS RAW EXCL KIOWEY 1FAT CLASS
VEAL CARCASS RAW [NC KIDMEY FAT CLASS
BEEF,CARUASS TOTAL EDIGLE,RAW UTIL GRALE
VHEAT BREACFAST CER TOAST GUICK CGIK CRY
CORIMEAL y 4POLE=5RCUND y UNBOLTED

CONPEAS, [HIATURE CACKED,

POPFCAN PUPPED SUGAR COATED

1ACARONI ENRICHED CROKED,FIRMSTAGE
SPAGHETTI CHRICHED COOKED FIRN STAGE
STRAWAERR[ES RaH

RASPDERRIES RAH BLACK

FACARUMI  [URICHED COODKED TE“DER STAGE
SPAGHETI E'RiCHED CODKED TEWGER STAGE
#ASPBERRIES RAW RED

ELACKBERRIESy INCLUO DEWyBOYSENy YOUNGyRAW

PUKPKIN RAW

QOAANGE AW PEEZLED CALIF VALENCIAS SUMMER
BAVANAS RAKR COMMON .
COGPLANT COQXED,SOILED.DRAINED
FRUITHPUMMELOy RAw  EuP

MACARONT UYEYRICHED COCKED FIPM STAGE
SCGUASH WINTER ALL VARIETY BOILED MASHED
APRICOTS RAaW

PEACHES RANW

PLUMS RAW PRUNE TYPE

WATYERMELGN RAN

MACARONT UMEMRICHEDO TENDER STAGE COOQOKED
SCUASH SUMMER ALL VARIETIES CCIXKED
(UANGES RAW PEELED ALL VARIETIES
GRAPEFRULT RAW ALL VARIETIES

APPLES DRIED,CCOOKED WITH SUSAR

ORANGE JUICE 4w CALIF VALENCIAS SUMMER
APPLES RAW,FRESH NOT PARED

CRANGE JUICE RAa« ALL VARIETIES
TENGERIME JUICE CANNED UNSALETENED
TANGERINZ JUICE RAW

LI"E JUICE RAW

LEMON JUICE RAW

SUCARS BEET OR CANE GRANULATED
CLReOWEZT CUOCKEDJKERNELS,LN CCB
ICESyWATZR,LINME

DILS SALAD OR CROKING

ANISE § ;5 DRTEUY o 1372 puts Zrh®

CUNIN [TEZ DRIED.

KIGHEY COAT RAWHy ElLP

LUNG=CGAT RA4 E.P

AISTACHIONUTS

F O
F

»o

9l.1
80.4
83.7

33.2

5845
22.5
63.
6b6e
6245
b.l'
12.3
T7l.3
bo0
63.6
6366
89.9
ao.a
72.0
7240
8442
84.5
91.6
85.6
757
943

6346
88.3
653
39.1
7867
92.6
72«0
9545
&0
88e4
6947
87«8
84e3
S8e3
88456
88.9
9043
91.0

T4.1
66.9
N.C

0D

FOR

AFGHARGN £

3 4
2.0 «3
led .3
l.2 «3
o5 o2
7 b
Se2 99.7
279 12.3
242 .3
15.1 12.
13.8 l4.
lis6 143.0
12.0 1.6
9.2 3.9
8.1 .
6es1 3.5
50 3
5S¢0 .2
o7 )
le5 1.4
3e4 ok
3.4 o
1.2 .3
1.2 ]
1.0 ol
l.2 «3
l.1
l.0 2
Ce?7 0.3
5.0 5
lel 3
1.0 2
eb ol
o8 2
3 2
3e4 ok
9 ol
1.0 o2
5 ol
3 b
l.0 3
o2 Y-
o7 2
5 2
5 2
3 ol
P o2
0.0 0.0
3.3 1.0
b T
0.5109.
19. 2447
16.6 13.4
16,3 3.2
2062 243
19.3 53.7
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SaotuM COLUMN ~11

I7EM FOUD DESCRIPTION 1 2 3 4
CODE : |
452 BROADBEANS,RAW MATURE SEEDS,DRY 11.9 33y 25.1 1.7 -
1333 MILLET,PACSL WHOLE GRAIN 11e8 327 9.9 2.5 =
7017 LIVER. GOAT 4o E.P 159 18.5 7.2 -
£65 CHICKEN FRYERS GISLETS CCIKED, 51.7 252 3.8 11,2 =
TR 55 RS S U F Lo i W BRmr G R ] ED e i 43 Oz =G 2 g
7608 HEWAToGuAT RAW EaP. 122 1l.1 8.3 =
725 CHICIEN-RDASTERS GIBLETS—RAW . 7244 135 19.8 4.5 -
7013 LEAVES,G1T1E0RAKGE SEMI CRIED. 146 6.8 3.1 -
7009 JAM, CREPE - 268 1.9 0.1 -
7033 SYRUP SUSAZCAME 259 - - =
2312 TUIGUE SHELP CCCKED 3RAISED 51.6 323 15.8 25.3 =
7036 STOMACH, SEEF PAny P 85 13,7 2.9 =
705 CHICKEN FRYERS CUT-U? PARTS COOXED, 40.5 347 30.0 21.2 =
711 CHICKLN FRYERS NMECK CROKED, 5002 289 25.7°17.4 =
693 CHICKEN FRYZRS SKIN ONLY COOKED, 32.5 419 23.3 23.9 -
6¢T CHICKEN FRYEAS FLESH,KINGIGLETS COOKED 5343 249 30.7 llen -
7C9 CHICKIN FRYE2S DRUESTICK COOKED, 55,0 235 32.6 10.2 =
715 CHICKEN FRYE2S THIGH COOKED, 55.8 237 29.1 ll.4 =
7019 MARMALADE D4 ANGE 244 9.3 0.2 =
1042 GUISE,TOTAL £DI8LE COIKED, 39.1 426 23.7 36,0 -
1254 LENTILS,#ATURE SEEDS.LAY WHOLE CGOKED  72.0 106 7.8 T -
713 CHICKEN FRYERS RIB CROKED, 45.7 293 3l.5 15.4 =
721 CHICKEN KDASTERS FLESHyGIALETS COOKEDy  57.5 242 27.2 14.0 -
717 CHICKEN FRYERS WIMG COOKED, 52.6 268 29.0 14.8 -
£99 CHICKEN FRYEKS DARK EAT,SKIN COOKEDs 5201 263 29,9 13.6 =
1044 GODSEsFLESH A4D SKIN COOKED, 37,9 441 22.9 33.1 =
719 CHICZEN ROASTERS TOTAL EDIBLE COOKED,  53.5 290 25,2 20.2 =
7007 FISH,GOLO Rid E.P. 73 145 1.3 =
689 CHICKEN FRY(RS FLESH AND SKIN CCOKEDy  53.5 250 3Ga6 1l.v =
723 CHICKEN ROASTERS FLESH AND SKIN COOKEDs 57.0 .24 27.1 14.7 =
1803 POTATO CHIPS 1.8 565 5.3 35.3 !
734 CHICKEN=HENS & COCKS=FLESHsGIBLETS,COOKE 50.8 312 26.2 22.2
1152 JUJUEE, D [ED 19.7 287 3.7 1.1
707 CILICREN FRYERS BREAST COOKED, 58.4 203 32.5 6.4
7:8 CHIVES,RAL 91.3 25 1.8 .3
732 CHICKEN=HENS & COCKS-TOT €DIB,COOKED 45.9 369 24.0 29.5

697 CHICYEN FRYERS LIGHT MEAT,SKIN CCOKED, 55.0 234 31.5 3.9
726 CHICKE'~MHENS & CGCK-FLESHySKINyCOOKeSTEW 5044 1317 2641 22.3
7037 STPMACHs GUAT RAW,EP. 100 3.3 7.2

1540 PCPER HOT CHILI #AT RED RAW PCD [NC SECD 7443 93 3.7 2.3
2355 TUANIP GREEN COOK 3SMALL WATER SHOURT TIME 93,2 20 2.2 o2
23%5 TURNIP GREEN COOK LARCE WATER LCHG TINE 9345 19 2.2 2
7034 SCUP CHICKEN MADE FROM BD.ES 21 0.5 Ga.D
7033 SPALL FIShySHALL WHOLE STEANED. EeP 97 20.0 1.3 -
1537 PEPPERS HOT CHILI [MYAT RAW EXCLUD SEECS B8.8 37 1.3 02 -
T004 FRUIT, BLITTEACRAYGE. RAW. 38 0.6 1.3 -
1548 PLEPPERS SYHEET MATURE RED RAW 90.7 31 l.4 3 -
1245 RADISHES RAW ORIENTAL [NCLUGING DAIKIN 94.1 19 9 ol -
1514 PEAS EDIZLE PGDOEO CCOKED 3QILED DRAILN 86.6 43 2.9 .2 -

1542 PEPPERS HOT CRILI MATURE RED CANNED SAUC 94.1 21 «9 ]

R P i = e P - 8 R e T R
1291 LOWUATS,Ran 8645 48 o Y4 -
1529 PrPPERS KOT CHILI THMAT CARN CHIL! SAUCE 93.9 20 7 ol -
1035 SCUPWRICE,CONGA 38 0.8 T -
2277 TEA INSTAKT 3EVERAGE 994 2 - T -



USALD

CoMPUSTITIOR

S530[UN COLUAN =11

ITEM
Ca0E

7032
7002
2405
1121
1272
22 45
1294
1113
2310
1503
7041
1624
4704
2261
1833
19¢3
9435
2339
1556
9834
2306
7023
506
2228
2328
2340
1554
1553
964
1362
12932
22 43
2342
2343

FOOD . DESCRIPTION

SHERDET

SPARRUY, FLESH BONESsLoPe
VENISON LEAN MEAT ONLY WAHW
HEART LAM3 CUJKED, -

LUKGSeRAW BEEF
SKEETBREADS THYMUS LAMB.TOOKED BRAISED

LUMGSsRAV LAMB

HIART BEEF,LEAN WITH VISIBLE FAT COORED,y 44.4

TCHGUE LAHS COGKEV

PEARS CADIED

TURMERIC, O LD

PINERUTS PIGNOLIAS
BEVERAGES 9y CARLONATED,COLA TYPE
TARGELO-.UVICE RAW
JUAIL RAW GIRLETS .
SAUSAGE &0OLOGHA ALL PEAT

EGGS TURIREY, wHOLEs FRESHyRAW
TURKEY GIBLETS CCOXeY

PHEASANT RAW GIBLETS

£GGS GOOSEWHOLE9FRESHIRAW
TONGUE CALF CCOKED

OILPIZANUT,.

GUTTER DOIL OR DEHYDRATE BUTTER
SUET UEZF KIDNEY FAT RAW

TURKEY TOTAL ECIBLE COCKED
TURKEY YUUNG BIRDS TOTaL EOIBLE
PHEASANT RAM FLESH AND SKIN
PHZASANT RaW TOTAL EOIEBLE
DUCK,wILD RAA FLE M ONLY
MUSKRAT COOAED RDASTED
LUNGSsRAW CALF

SKEETEREADS THYMUS CALF COCKEO BRALSED

TURKEY YOB.4G BIRDS LIGHT MEAT
TURKLEY YQUNG BIRDS DARK MEAT

FO9D
gF AFG
1 2

123

124

T4 1246
Shel 260
788 90
64,6 175
767 1C3
372

60.2 254
21.0 303
337

5.6 552
90.0 39
89.4 41
63.0 1756
5Te4 277
72.6 170
61.0 233
Tle4 139
70.4 135
68.5 160
834
«2 B76
be 854
55¢4 263
Tl.5 145
60«9 152
69,2 151
70.8 133
67.3 153
77.4 106
62.7 1638
73.8 1C3
75.7 111

TOTAL NUMBER OF DESCRIPTION CARCS

F O

HAN

1.5
19.4
2l.
2945
17.6
28al
19.3
25.8
2045

l.3

31.1
.0
.5

2l.8

13.3

13.1

2046

20.8

13«9

2349

.3
1.5
27.0
2le4
24.7
2443
21.3
27«2
lbe8
32.6
245
2046

R
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-
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FOR HEADING COODES

LEGEND
1 - WATER Z

FOOD ENERGY CAL.

PROTEIN  GM.

- FAT  GM.
~CARBCHYORATE TOTAL GM
-CARBOHYDRATE FIBRE GM
- ASH  GM.

- CALCIUM  MG.

9 & N O Vv P> WwN

= PHOSPHOROUS MG.

-
o
]

IRON MG,

[
-
]

SODIUM e

—
N
]

POTASSIUM NGe

[
w
!

VITAMIN=A VALUE l.U.
14~ THIAMIN MG. .
15~ RIBOFLAVIN MG.
16= NIACIN MGe

17- ASCORBIC ACID MG.

REPORT IN SEQUENCE OF - " POTASSIUN COULUMN

-12



ITEM
CaDE

1341
24717
1327
519
10
132%
1543
7001
18C3
2446
1296
1544
1625
1434
2235
2447
7027

753
175
8
9
1846
2032
1492
952
1007

USAiDd FOOD FoOR
COMPOSITION OF AFGHAN Foq
‘ d
POTASSIUM  COLUMN -12
.
FOOD DESCRIPTION 1 2 3 4 12
HOLASSES CANE THIRD EXTRACT BLACKSTRAP 24, 213 - - 2927
YEAST SAKEE_S-_D'SY_'EE_M:'__/ ‘;",.'Ai Cr‘l:;-]'-': qu* 5.0 282 3649 . Y- 1'?.}
MILK COow GRY "y {1 NGV FAT SOLIDS " 340 363 35,9 B 1743
BUTTERMTLKGORIED i ) ques FeD 248 387 34.3 5.3 &6
ALMOND McAU,PAITIALLY DEFATTED Te2 408 39.5 18,3 1407
MILK,COW DRY KHOLE 2.0 502 2644 27.5 133:
PERPERS HOT CHILL MATURE RED DRIED PODS 12.6 321 12.9 9el 121"
BEAN,KIDNEY WHOLE ZEEDS,ORIED Eeo P. 336 20.3 1.2 1151
POTATO CHIPS . le8 568 5.3 39.3 1139
WHEAT CRAN CRUDE - Vi thons RkAW 11.5 213 16.0 4.6 1121
LYCHTES URIED .~ 03 <ngen 22,3 277 3.8 1.2 1147
PEPPERS HOT”CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 "LCoU.
PISTACHIONUTS 53 594 19.3 53.7 - g7:
ORANGF JUICE CANNED UNSWEET UNDILUTE 42,0 223 4.1 1.3 942
SUNFLUWER SEED KERNELS DRY 4.8 560 24.0 47.3 32
WHEAT GERK CRUDE * . 115 363 2646 10.9 =27
SEEDS,PUHPKIN DRIED SALTED E.P S69 2442 S0.4 323
7029—SEED S-S UNFLOHER—DRI-ED—~—Fyd 49516 0T~3 P ¢ G 1y |
CHICKPEAS CR.GAREANZGSHATURE ,DRY,RAH 10.7 360 20.5 4.3 797
POTATOFS CULUWED FRIED FRUM RAW M2S3 LENT 4609 256 4.0 14,2 775
ALMONDS DRIED ) 4.7 598 1846 5442 7172
ALMONGS ROASTED AND SALTED o7 627 1B.6 57.7 7173
RAISINS NATURAL UNCOCYED 18,0 289 2.5 .2 763
SESAME SEECS DRY WHOLE Sef 563 18.6 49,1 725
PEANUTS RAW WETH' SKINS Seb 564 2640 4745 674
DATES,DDMESTIC,MATURAL AND ORY 22,5 274 2.2 .5 644
FIGS DRIED+UNCONYXED 23,0 274 4,3 1.3 640
5 CURRY LEAVES DR1ED,PUWDER 301 1442 10.9 619
BEANS,LIMA MATURE SEEDRS,DRY COOKED 64e1 138 8.2 86 612
GOOSCsFLESH ONLY COOKED, 5448 233 33.9 9,8 a5
AVOCADDS,RAM ALL VARLIETIES T460 167 2.1 16.4 &34
BECF¢CARCASS TOTAL EDIBLE,RAW UTIL GRADE 62,5 242 18.6 18.0 569
PEPER HOT CHILI MAT RED RAW POD EXC. SEED 8043 65 2.3 .4 S64 ¢
HORSERADISH RAW Tée6  B7 3.2 .3 =tp4
CORRIANDER LEAVES,RAW E.P 37 2.6 0.6 60
BEEF,HANBURGER LEAN COOKED 60.0 219 27.4 11.3° 5355
PARSNIPS RANW 791 76 1.7 o5 541
JUJUBE,DRIED 197 287 3.7 1.1 531
GARLIC,CLOVES,RAN 6le3 137 6.2 .2 529
E05— 55 AM E—m O L e—BRHED 58213 ¢PonB BBt ) -
CANDY CHOCOLATE~-COATED PEANUTS 1.0 561 1644 41.3 504
POTATOES COOKED BAKED IN SKIN T5.1 93 2,6 .1 503
WATERCHESTNUT CHINESE RAW 78e3 79 le4 .2 5C9
LIVER CALF COGKED 5le4 261 29.5 1342 4537
WALNUTS-PERSIAN OR ENSLISH 3¢5 651 14.8 64,0 453°
BREALFRUIT,RAW 7068 103 1e7 o3 439
CHICKEN FRYERS LIGHT MEAT COOKED, 595 197 32.1 6.1 434
SHEETSREADS THYMUS BEEF COGKED 49.6 320 25.9 23. 433
MILLET 'RROSDyWHOLE GRAIN 11e8 327 9.9 2.9 44y
CHICK:N~ROASTERS-LIGHT MEAT COOKED, 6le3 182 32.3 4.9 422
BEANS,COMMON,CRY WHITE CUOKED 69.0 118 7.8 .6 416
TURKEY LISHT MEAT CODNED 62.1 176 32.9 3.9 411}
CHICKEM ALL CLASSES CHOKED, 6348 166 3l.6 3.4 4«l]
POTATOES CONXED EQILEN IN SKIN 79.8 16 2.1 .1 4
TURKEY DARK MEAT' CQOKED 60.5 203 30.0 .3 334



USAID FOOD FOR P
COMPOSITION DF AFGHAN F'Ryli
i
POTASSIUM  COLUMN =12 H
ITEM FOOD DESCRIPTION 1 2 3 4 lf
CODE
‘,"
{
2433 YMEAT WHOLE GRAIN WHITE 115 335 9.4 2.0 390
691 CHICKEN FRYERS FLESH O4LY COOKeDy S58.6 209 312 7.3 328l
1267 LIVER BEZF CGOKEDy 56,0 229 2604 10.6 3305
397 COWPEAS, IMMATURE COOKED, 71.8 108 8.1 .3 375
725 CHICKEN ROASTERS FLESH ONLY COOKXED, 62.8 133 29.5 6.3 375
2432 WHEAT WHOLE GRAIN SGFT RED WINTER 14,0 326 10,2 2.0 378
1356 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 le.9 L6 375
2431 KHEAT WHOLE GRAIN HARD RED WINTER 12.5 2330 12.3 1.3 379
2435 WHEAT FLOURS WHOLB HARD WHEATS 12. 333 13,3 2.0 370
2430 WHEAT KHO! = GRAIN HARD RED SPRING 13.0 330 14.0 2.2 370
2450 WHEAT BREAXFAST CER ROLL WHOLE MEAL'DRY 10.4 338 3.5 240 370
141 BANANAS RA# COMMON 75.7 85 1lal .2 310
1641 RABBIT FLESH CNLY CDOXED STEWED 59,8 216 29.3 10.1 363
2331 TURKEY [OTAL EDIBLE FLESH ONLY COOKED 61.2 190 31.5 6.1 307
1847 RAISINS NATURAL CDOKED ADDED SUGAR 41,4 213 1.2 .1 343
7025—~QUA F bR A ¥—FuPy—fbESHr- SR EN~-GIGLEFS 1102 kw3 y =25~
1291 LGQUATS.RAW B6eS5 - 4B o4 o2 343
1242 LEEKS,BULD AND LEAF PGRTION,RAW 85.4 52 2.2 .3 247
2229 SUGARS BEET OR CANE BROWN 2.1 373 0.0 0.0 34%
619 CARROTS RAW . 88.2 42 1.1 .2 341l
160 REANS,CO10N.DRY RED COOKED 69.0 118 7.8 .5 340
1831 PUMPKIN RAW 9l.6 26 1.0 .1 340
7007 FISH,GOLD RAW ElP. 78 14.5 1.8 335
393 BEET GREENS.COMMON COOKED.BOILED 93,6 18 1.7 .2 332
1276 LIVER LAMB COCKED, 50.4 261 32.3 12.4 3317
7003 SOUAGELPIGECH FLESHsSKIN GIBLETS. 175 20.9 9.5 330
703 CHICKEN FRYERS DARK MEAT COOKEQy §7.5 220 3N 4 9.3 330
1160 KIDNEYS 2EEF COOKED, 530 252 33.0 12.0 324
2170_SPINACH COOKED BJILED _ 5,34 A, 92,0 . 23 3.0 .3 N3¢
1844 RADISIES RAKX COMMON “llsur 94¢5 17 1.0 .1 ‘3221
684 CHICKEN ALL- CLASSES DARK MEAT COOKED, b6he& 176 28B40 bo3  321F
7026 R TS qucsn RAN E.P 46 1.6 n. s 3l6
1325 MILK,COW CUNDENSED SWEETEN 27.1 32¢ BR.1 &.71 314
741 CHICKEN-HENSE CGLKS-LIGHT MEAT COOKeSTEW 6201 180 32.2 4.7 2G6
1324 MILK,COW CANNED EVAPORATED 73.8 137 7.0 7.9 303
2249 SWEETPOTATCES COOKED BAKED IN SKIN 63,7 141 2.1 «5 22309
630 CAULIFLOWER RAN — 1535 PERS Mim el 91.0 27 2.7 +2..295)
1486 PEACHES CEHYDRATED COGXED WITH SUGAR 66e6 121 1.1 .2 292
2283 TOMATOES RIPE COOKED BOILED 92,4 26 1.3 .2 287
962 DUCKysDUMESTICATED RAW(FLESH ONLY 683 165 21.4 3.2 215
1783 POTATDES CGCKED BOILED PARED 82.8 65 1.9 «1 285
883 CORNPEAL,wHOLE-GROUNDUNBOLTED 12.0 355 9.2 3.9 £Zb64
30 APRICOTS RAW 853 51 1.0 .2 281
41 APRICOTS ORIED,COOKED,HWITH SUGAR 6662 122 1.4 .1 278
685 CHICKEN BROILERS.CCOKED, 71.0 136 23.8 3.8 274
738 CHICKEN-HENS & COCK~FLESH ONLY¢COOKySTEW 60.4 208 30.0 8.9 272
828 COCKIES RAISIN Be2 379 4e4 5.3 272
586 CANDY CHOCDLATE SWEET «9 528 4a% 35.1 269
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE CODKED 70.0 134 Te5 47 268
1259 LETTUCE,RAW LCOSELEAF,VARIETIES, 94,0 18 1,3 2 264
1166 KCHLRABI,CCOKED,LOILEDsDRAINED 92.2 24 1.7 .1 460
1651 POMEGRANATE PULP RAW 82.3 63 5 <3 233
1547 PEPPERS SWEET JMUATURE GRECN COOKED STUF 63.1 170 13.0 5.5 258
2201 SQUASH WINTER ALL VARIETY BOILED MASHED 68.8 33 l.l «3 255
473 BREADS WHOLE—-WHEAT.MADE WITH-WATER 36.% 241 9.1 2.¢6 255



i

USAID FOOD FOR P
COMPOSITION OF AFGHAN F'g I
POTASSIUM  COLUMN =12 ;
ITEM FOOD DESCRIPTION 1 2 3 4 12
CODE ' £
N
789 COCONUT MEAT FRESH '5049 346 3.5 35.3 256
613 CAMDY SUGAR=COATED ALMONDS 2.3 456 T.8 18.6 255
1360° MUSKMELONS RAH HOVEYDEW 90,6 33 .8 .3 251
1358 MUSKFELONS RAW CANTALOUPS 91.2 30 o7 .1 251
1359 MUSKFELONS RAW CASABA GOLDEN BEAUTY 91.5 27 1.2 T 251
1365 RHUBARD AW 9.8 16 46 .1 251
1115 HEART CALF COBKED, 60.3 208 27.3 9.1 250
371 BEEF AND VEGETABLE STEW COOKED 82.4 B9 6.4 4e3 250
758 CHIVESyRANW 91.3 28 1.8 3 256
201 2KAHLRA SR A P 2y o—Dadm. L bd
1254 LENTILS,MATURE SEEDS,DRY WHOLE COCKED 7240 166 7.8 T 249
1904 ROLLS AND BUNS RAISIN 32,0 275 6.9 2.9 245
2281 TOMATOES GREEN RAW 93,0 24 1.2 .2 244
2282 TOMATOES RIPE RAW 93,5 22 1.1 .2 244
2250 SWEETPOTATOES COCKED BOILED IN SKIN 70.6 114 1.7 .4 243
7006 FRUIT,PUMMELO, RAH E.P i GeT 0.3 235
512 CABBAGE CONMON RAW 92.6 24 1.3 .2 233
1111 HEART BEEF,LEAN CCOXED, 61.3° 138 31.3 5.7 232
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4 231
1415 ONTUNS YOUNG GREEN 3ULG AND TOP 6944 36 1o5 2 231
1416 ONIONS YOUMG GREEN BULB AND wHITE OF TOP 87.6 45 1.1 .2 231
. 904 COKPEAS,MATURE,CRY COOXED 80.0 76 5.1 .3 229
620 CARRDTS COOKED,BOILED,DRAINED 91.2 31 .9 .2 222y
2370 VEAL RET CUT UNTRIN CHUC MED TOT ED COOK 58.5 235 27.9 12.3 222
2366 VEAL CARCASS RAW EXCL KIDMEY FAT CLASS 68 190 13.1 12. 222
.2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS  66. 207 18.8 l4s 222
1156 KALE COOXED,LEAVES,INCLUD STEMS 912 28 3.2 T 221
1367 MUSTARD GREENS CCOKED BOILED 92.6 23 2.2 .4 220
438 CRAINS,ALL KINDS BEEF,CALF,SHEEP JRAW  73.9 125 10.4 8.6 219
520 CABBAGE,SPOON, PAKCHOY_pCOUKED, WY RUE3IFE795.2 14 L4 o2 214
1545 PEPPERS SWEET IMMATURE GREEN AW 93404 22 1.2 .2 213
1440 ORANGE PGEL RAW 72,5 93 1.5 .2 212
1123 HEART TURKEY,COCTKED, 63.2 216 22.6 13.2 211
1037 GIZZARD CHICKEN,COJKED, 68.0 148 27.0 3.3 ¢11
385 BEET5,COMMON(RED COOKED,30ILED, 90.9 32 1.1 o1 293
631 CAULIFLOWER CACKED.BCILED+DRAENED 92.8 22 2.3 .2 206
1866 RHUBARB COCKED ADDED SUGAR 62.8 141 .5 .1 2c3
1479 PEACHES RAW 89.1 38 .6 ol 202
1420 ORANGES RAW PEELED ALL VARIETIES 8600 49 1.0 .2 2060
1425 ORANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 200
1843 RASPBERRIES RAW BLACK 8048 73 1.5 lub 199
846 CORN,SWEET COCKED,KERNELS,ON COB 74el 91 3.3 1.0 195
1143 ICE MILK 66,7 152 4.8 5.1 155
1001 FIGS RAW 77.5 80 1.2 .3 194
663 CHERRIES RAN SWEET 80.4 70 1.3 .3 191
662 CHERRIES RAW SOUR,RED 83.7 58 1.2 .3 191 |
1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3 190
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMHER B87.8 47 1.0 o3 190
1316 MANGOS,RAW BleT 66 o7 <& 169 ¢
2353 TURNIPS COOKED BOILED 93.6 23 .8 .2 183
1335 MILK GCAT FLUID 87.5 67 3.2 4.0 189
1845 RADISHMES RAW CRIENTAL INCLUDING DAIKON 94.1 19 .9 .1 1&n
7016 LEAVES,MINT RAW E.P 32 3.0 0.7 179 :
2264 YANGERINE JUICE CANNED UNSWEETENED £8.8 43 .5 .2 175
2207 TANGERINE JUICE RANW 88.9 43 .5 .2 178
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POTASSIUM  COLUMN =~12 i

ITEM FOOD DESCRIPTION 1 2 3 &4 >
CoDE : : i
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v
1837 QUAIL RAW FLESH AND SKIN 66e3 172 25.4 7.0 175
1258 LETTUCE,RAW CRISPHEAD VARIETIES 95.5 13 .9 .1 75
1403 OKRA COOXED BOILED 9lel 29 2.0 .3 174
1085 GRAPES RAW EUIOPEAN TYPE 8le4 67 .6 .3 173
1295 LYCHEES RAW 8l.9 64 .9 .3 |75
#I7 BLACKBERRIES, INCLUD DEMyBOYSEN, YOUNG,RAW 845 58 1.2 o3 |79
1641 PLUMS RAW PRUNE TYPE 78.7 75 .8 .2 175
1849 RASPBERRIES RAW RED 8442 57 1.2 .5 163
23C2 TONGUE BEEF MEDIUM FAT COOKED 6048 244 21.5 16.7 164
2217 STRAWBERRIES RAW 89.9 37 .7 .5 1p4
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COUK 77.0 104 3.5 3.5 163
513 CABEAGE COI'KON COIKED, SHREODED, 93,9 20 1.1 .2 163
942 CUCUMBERS,RAW NOT PARED 95.1 15 .9 .1 160
943 CUCUMBERS,PAW PARED 95.7 14 b <l 160
145 BARLEY,PEARLED | [GHT 111 349 8.2 1.0 160
876 CORMDREAD,wHGLE<GROUND CORNMEAL 53.9 207 T.4 7.2 157
1412 ONIONS MATURE DRY RAW 89.1 38 1.5 «l 157
181 BEANS,MUNG SPROUTED SEEDS COUKED, 91,0 28 3.2 .2 |56
1271 LIVER CHICKEN,COIKED, 65.0 165 2645 4.4 1511
183 BEANS,SNAP GREEN COOKEDsWATER.SHORT TIME 92.4 25 1.6 .2 151
184 BEANS,SNAP GREEN COCKED,WATER,LONG TIME 92.4 25 1.6 .2 151
987 EGGPLANT COIKED,BGILED,DRAINED 93 19 1.0 .2 130
1040 GIZZARD TURKEY,COOKED, 62.7 196 2648 B.6 149
975 EGGS CHICKEN COOKED OMELET ' 72.1 173 11.2 12.9 146
977 EGGS CHICKEN COOKED SCRAMBLED 72,1 173 11.2 12.9 146
948 CUSTARDyBAXED 7702 115 5.4 5.5 146
1322 MILK,COW FLUID PASTEURIZED SKIN 90.5 36 3.6 o1 143
1244 LEMONS,RAW FRUIT, [NCLUDING PEEL 87.4 20 1.2 .3 145
23 APPLES DKIED,COOKED WITH SUGAR 69¢7 112 o3 .4 . 144
2481 YOGHURT MACE PART SKIM MILK 89.0 50 3.4 1.7 143
1278 LIVER TURKEY,ALL CLASSES COOKED, 63.3 174 27.9 4.8 1417
2192 SQUASH SUNKMER ALL VARIETIES COOKED 95.5 14 .9 .1 }41
1245 LEMON JUICE RAK 91,0 25 5 .2 141
973 EGGS CHICKEN COOKED FRIED 67.7 216 13.8 17.2 140
509 BUTTERMILK,FLUID, FROM SKIM MILK 90.5 36 3.6 .1 140
1117 HEART CHICKEN,COCKED, 66.7 173 25.3 7.2 140
1321 KILK,COW FLUID PASTEURIZED WHOLE 3.TTFAT 87.2 66 3.5 3.7 lag
1824 PUDDINGS STARCH VANILLA ELANC MANGE 7640 111 3.5 3.9 133
1377 NOODLES EGG ENRICHED DRY FORM 9e8 388 12.8 4.6 134
1053 GRAPSFRUIT RAW ALL VARIETIES 8844 41 .5 .1 135
444 BREADS CRACKED-WHEAT 34,9 263 B.7 2.2 134
818 COOKIES CHCCILATE CHIP COMMERCIAL TYPE 2.7 471 5.4 21.0 134
2482 YOGHURT MADE WHOLE MILK 88.0 62 3.0 3.4 132
1502 PEARS RAW INCLUDING SKIN 832 61 .7 .4 139
983 EGGS DUCK,WHOLE »FRESHyRAN 70.4 191 13.3 14.5 129 |
968 EGGS CHICKEN RANW VHOLE, 73.7 163 12.9 11.5 129 |
974 EGGS CHICKEN COOXED HARD=-COOKED T3.7 163 12.9 11.5 129 1}
816 COOKIES CHGCOLATE 4a0 445 7.1 15.7 |24
2262 TANGERINES RAW 87« 46 .8 .2 126
1905 ROLLS AND BUNS SWEET 31.5 316 8.5 9.1 124
7005 FRUIT,KULSERRY RAW PULP AND SEEDS E.p 42 1.4 0.3 123
1222 LAM3-RIB G2OD SEPARASLE LEAN COOKED 60e7 206 27.4 9.9 125
£217 LAY3-RIB CLUICE SEPARABLE LEAN CCOMED  60.3 211 27.2 10,5 122
1212 LAMB=RIB PRIME,SEPARABLE LEAN COOKED 59.1 224 26.9 12.1 122
1227 LAMB SHOULDER PRIME SEPAR LEAN COOK, 60e4 215 2646 11.2 122
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comMmePOSITTION 0

POTASSTUM COLUMN =12

1TEM
CODE

1180
1205
1220
1225
1176
1215
1175
1210
1514
1413

15
1261
12 50
7010
2424
2437
2436
957
931
1148
647
2449
1299
2158
1302
831
1149
648
1870
752
1300
2159
1303
815
1406
1336
1134
2451
1378
1380
1872
2277
505
1317
7024
886
863
7035
992
1963
2230
1144
2453
1401
404

FOOD DESCRIPTION

LAMB RETAIL CUTS,LEG PRIME COCKED ROAST
LAMB~-LOIN-TOT EDIB Ci'CKED,

LAMB-RIC GOOD TOT ED.dyCOCKED,

LAMB SHOULDGSR PRUME TOTAL COOKED9ROASTED
LAMB CUTS,CHCICG GRAL®

LAMB~RI3 CHOICE TOT EDIB COCKED,

LAMB CUTS »3INE GRADE

LAMB=RIB PRIME,TCTAL EDIBLE CCQKED,
PEAS tDIBLE PODDED COOKED BCILED DRAIN
ONIONS HATURE DRY COGKED BGILED

APPLES RAW,FRESH NUT PARED

LIME JUICE RAW

LIMES ACID TYPE,RAW

JUICE, SUSARCANES .

JATERMELCN RAW

WHEAT "FLOURS STRAIGHT HARD WHEAT

HHEAT FLOURS 803 EXTRACTION HARD WHEATS
DOUGHNUTSsCAKE TYPE

CREAM,FLUID HEAVY WHIPPING

JAMS AND PRESTRVES -

CHEESESyNATURAL CGTTAGE CREAMED

WHEAT BREAKFAST CERE. .5 ROLLED COOKED
MACARONI FENRICHED COOKEDFIRMSTAGE
SPAGHETTI ENRICHED COCKED FIRM STAGE
MACARDNI UMENRICHED COUKED FIRM STAGE
COOXIES SUGARySOFTTHICK,

JELLIES

CHEESES,NATURAL COTTAGE UNCREAMED

RICE BROWN COOKED

CHICKEN A¥N NOODLES,

MACARUNI €EMRICHED CUOKED TEMDER STAGE
SPAGHET1 »ENRICHED COJKED TENDER STAGE
MACARON[ UNENRICHED TENDER STAGE COUKED
COOKIES BUTTERyTHINGRICH

DLIVES PICKLED GREEN

MILK HUMANgU.SeSAMPLES

HONEY,STRAINGD OR EXTRACTED

WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE
NCODLES EGG ENRICHED CODKED

MOODLES EGG UNEMRIEHEL CDIKED

RICE WRITE EMRICHED COMMON COOXED

TEA INSTANT SEVERAGE

BUTTER

MARGAR ¢NL

OIL,SESAME '
CORNMEAL ¢ DEGERMEDy COOKED

CORN GRITS,DEGERMED ENRICHED COOKED
SOUPYRICECUNGA

FARINA EnRJCHED REGULAR COOKED

SALT TASLE

SUGARS BEET OR CANE GRANULATED
ICES,MATSR LINE

WHEAT BREAKFAS M CER TCAST QUICK COOK
OILS SALAD OR COTKING
BEVERAGES s CARDBONATED(COLA TYPE

F A

50.4
48.6
45.4
40.2
61.0
42. 9
5643
35.5
8646
91.3
8%.8
90.3
89.3

92.6
12.
12.
23.7
5646
29.0
783
797
6346
63.6
63.6
Te9
29.0
79.0
703
7le1
72.0
72.0
72.0
4.5
T8.2
85.2
17.2
87.7
704
704
7246
99%. 4
15.5
15.5

87.7
87.1

89.5
2

84.1
0.0
90.0

F G

119
153
111
111
111
457

FOR ¥
HAN F?
3 4
23.9 24.C
22.3 21.0
21.2 31.9
2047 31.7
1645 21.3
2041 3546
15.4 27.1
16.9 4645
2.9 .2
1.2 .1
.2 .6
.3 .1
.7 .2
0.2 0.2
.5 .2
11.8 1.2
12 1.3
4.6 1346
2.2 37.6
.b .1
13.6 4.2
2.2 W4
540 &5
5.0 45
5.0 o5
6.0 1648
.1 .1
17.0 .3
2.5 o6
9.3 7.7
3.4 o4
3.4 o4
3.4 ob
6‘1 lb.g
lab 12.7
l.1 4.0
e3 0.0
1.8 .3
bel 145
4e1 1.5
2.0 .1
- T
.6 81.0
o6 8l.
0.2 9947
lal &2
1.2 .1
0.8 T
1.3 .1
0.0 C.0
0.0 0.0
e T
2.0 .3
0.0100.
.0 L ]
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COMPOSITION

POTASSIUN COLUMN =12

ITEM
CoDe

482
506
637
639
6933
695
697
693
705
707
709
711
713
715
717
719
721
723
726
732
734
136
9 t4
984
985
©1032
1042
10 44
1113
1121
1292
1293
1294
1362
1503
1537
1539
1540

1542

1548
1553
1554
1556
1560
1624
1654
1655
1656
1838
1983
2228
2243
2245
2261
23Q6

FOO0D DESCRIPTICN

BROADBEANSRAW MATURE SEEDS,CRY
BUTTER OIL OR DEHYDHATED BUTTER

F000D

0OF

11.9

CHICKEN FRYERS FLESHySKIwsGIBLETS CCOKED 53,3

CHICKEN FRYERS FLESH ALD SKIN CCOUKED,
CHICKEN FRYERS SKIN CNLY COQOKED.
CHICKEN FRYERS GIBLETS COCZKEOD,

CHICKEN FRYERS LIGHT MEAT,SKIN COCKED,
CHICIEN FRYERS DARK MEAT,SKIN COGXED,
CHICKEN FRYERS CUT-UP PARTS COOKED,
<HICKEN FRYERS BREAST COSGXED.,

CHICKEN FRYERS DRUMSTICK CJCKED,
CHICKEN FRYERS MECK COOKED,

CHICKEN FRYERS RIB COCKED,

CHICKEN FRYERS THIGH COGCKED,

CHICKEN FRYERS WING CCOOKED,

CHICXEN ROASTERS TOTAL ECI3LE COSKED,
CHICKEN RDASTERS FLESH,GIBLETS COGCKEDs
CHICKEN ROASTERS FLESH AND SKIN COCKED,
CHICKEN-ROASTERS H18LETS-2AW
CHICKEN=-HENS & CCCKS~TOT EDIB,COCKED

53.5
32.5
S5le7
550
52.1
4045
58.4‘
5540
50.2
45.7
5548
5246
53.5

A

57.5.

57.0
724
45.9

CHICKEN=-HENS & COCKS-FLESH(GIBDLETSyCOUKE 50,8
CHICKEN~HENS & COCK=-FLESH¢SKINyCOOKySTEW 5044

DUCKoWILD¢RAW FLESH CNLY
EGGS GOOSEsWHOLEFRESHeRAW
€GGS TURKEYynHOLE.FRESHeRAW
GELATIN DESSERTS,PLAIN
GOOSE.TOTAL EDIBLE COOKED,
CCOSE,FLESH AND SKIN CCOKED,

70.8
70.4
7246
84.2
39.1
37.9

HEART DEEFyLEAN WITH VISISLE FAT COOKED, 4444

HEART LAMB COOKED,
LUNGSsRAW BEEF
LUNGSyRAW CALF
LUNGS,RAW LANMS

HUSKRAT COOKED ROASTED
PEARS CANUIED

5441

7848
77.‘
7607
673
21.0

PEPPERS HOT CHILI IMMAT RAW EXCLUD SEEDS 88.8
PEPPERS HOT CHILI IMMAT CAAN CHILI SAUCE 93.9
PEPER HOT CHILI MAT RED RAW POD InC SEED 7443
PEPPFRS HOT CHILI MATURE RED CANNED SAUC 94.1

PEPPERS SWEET MATURE RED RANW

PHEASANT RAW TOTAL EDI2LE

PHEASANT RAW FLESH AND SKIN

PHEASAMT RAW GIGLETS

PICKLES CUCUM3ER SOUR

PINENUTS PIGNOLIAS

POPCORN POPPED PLAIN

POPCORN POPPED OIL AND SALT ADDED
POPCORN POPPED SUGAR CCATED

CUAIL RAW GI3LETS

SAUSACE BOLGGHA ALL MEAT

SUET EEEF KIONEY FAT RaW

SHEETCREADS THYMUS CALF CODKED BRAISED
SWEETL.READS THYHXUS LAVB CGOKED BRAISED
TANGELO JUICE RAW

TONGUE CALF CCOKED

90.7
69.2
68.9
Tle4
9448
56
.40
3.l
4.0
63.0
57«4
4o
62.7
6446
8944
6865

F G

338
876
249
250
419
252
234
263
347
203
235
289
299
237
268
290
242
243
135
369
312
317
138
182
170

59
426
441
3712
26C

106
103
153
303
37
20
93

31
151
152
139

10
552
K 1:1)
456
333
176
277
854
168
175

41
160

F O

H A

25.1

30.7
30.6
23.3
3045
31.5
2949
30.0

2.5
32.6
2647
31.5
29.1
29.0

R

F3

3

o [ ST )
o CWPHPRNOCWEI »
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ITEY FOOD DESCRIPTION 1 2 3 4 12}

COCE ‘
r "'

y

2310 TONGUE LAMB COOKED 60.2 254 20.5 18.2 -
2312 TONGUE SHEEP CDOXED BRAISED 51,6 323 19.8 25.3 -
2323 TURKEY TOTAL EDIGLE -CODKED 5544 263 27.0 lo.4 -
2339 TURKEY GIBLETS COIXED 61,0 233 20.6 15.4 -
2340 TURKEY YGU'G BTRDS TOTAL EDIBLE T1.5 145 21.4 6.0 -
2342 TURKEY YOUNG BIRDS LIGHT MEAT 73.8 103 24.5 o4 -
2343 TURKEY YCUNG BIRDS DARK MEAT 75.7 111 20.6 2.6 -
2355 TURNIP GREEN COUK SHMALL WATER SHORT TIME 93.2 20 2¢2 2 -
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93.5 19 2.2 &2 -
2405 VENISON LEAN MEAT OMLY RAW . Tae 126 21e 4. -
2652 WHEAT GREAKFAST CER TOAST QUICK COOK DRY 6.4 383 12.0 1.6 -
7002 SPARROW,FLESH BOXESeEaP. 124 19.4 4.6 -
7004 FRUIT, BITTERCRANGE. RAW. 38 0.6 1.3 -
7008 HEART,GOAT RAW E.P. 122 11.1 8.3 -
7G09 JAM, GRAPE . 2" 1.9 0.1 -
7011 KIDNEY GOAT RAW, E.P - 1643 3.2 -
7013 LEAVES,BITTERORANGE SEMI DRIED, 146 6.3 3.1 -
7017 LIVER. GUAT RAW. E.P 159 18.5 7.2 -
¥018 LUNG-GOAT RAW E.P 112 20.2 2.8 -
7019 MARMALADE,ORANGE 264 0.3 0.2 -
7020 GOAT,RAN LEAN E.P. 179 18.0 11.3 -
7021 HORSE,MEAT RAW E.P 121 20,5 3.7 -
7022-PHEASAN T-v Rk v ' 1402 4 ¢ 8 3y e
7023 OIL,PEANUT, 884 T 99.9 -
7030 CUMIN SEEDS,wHITE DRIED, 332 1646 13:4 -
7231 ANISE SEEDS DRIED 415 19, 26,7 =
7032 SHERBET 122 1.5 0.0 -
7033 SMALL FISH,SMALL WHOLE STEAMED.. EoP 97 20.0 1.3 -
7034 SQUP CHICKEN MADE FROM BONES ! 21 0.5 0.0 -
7036 STOMACH, BEEF RAW, E.P 85 13.7 2.9 -
7037 STOMACHy, GOAT RAHWyEP. 100 8.3 7.2 -
7038 SYRUP SUGARCANE 259 - -, =
7039 TALLO 878 0.3 99.7 -
7041 TURMERIC,DRIED 337 6.3 S.l -

TOTAL NUMBER OF DESCRIPTION CARDS
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LEGEND=- FOR HEADING CODES

1 = WATER b 4

FGOD ENERGY CAL.

PROTEIN GM,.

= FAT GHe
~CARBOHYORATE TOTAL GM
-CARBOHYORATE FIBRE GM
= ASH' .GM. t
= CALCIUM MG.

O © ~ & v S W N

- PHOSPHORQUS 'nc.
10- IRON  MG.

11- SODIUM MG,

12~ POTASSIUM  MG.

13- VITAMIN-A VALUE 1.U.
14~ THIAMIN  MG. .

15~ RIBOFLAVIN  MG.

16= NIACIN MG,

17~ ASCORBIC ACID MG.

REPORT IN SEQUENCE OF - . VITAMINE-A  COLUMN

-13
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!
ITEM FOOD DESCRIPTION 1 2 3 4 13
CODE . i
-, v
Lﬁﬁ CJ/,}‘CDT'; DL'”VL:RA"‘J 12 ::,_qo
1543 PEPPERS HOT CHILI MATURE RED DRIED PODS 12.6 321 12.9 9.1 27000

1276 LIVER LAMB COCKEDy 504 261 3243 12.4 74500
1544 PEPPERS HOT CHILI MATURE RED DRXED PORWDE 845 340 l4.3 12.4 53000

1267 LIVER BEEF COTKEDy 56060 229 2644 1046 51400
1269 LIVER CALF CGCXED ~ 514 261 2945 13.2 72700
1540 PEPER HOT CHILI MAT RED RAW POD INC SEED 74.3 93 13,7 2.3 3160)
1541 PEPER HOT CHILL MAT RED RAW PCD EAC SEED 80.3 65 2.3 -4)1500
1278 LIVER TURKEY.ALL CLASSES COOKED, 63e3 174 27.9 48 L?SO'
127! LIVER CHILKEN,COrKED, 65.0 165 25.5 4. «4 12300
619 CARRUTS RANW 8842 42 lal 'ZLIUCU
620 CARRNITS CGSKED,! OILED.ORAINED 91.2 31 9 2 15500
1542 PEPPERS HOT NIl UATURE RED CANNED SAUC 94.1 21 9 «6 33yQ
7015 CURRY LEAVES ORIED,PONUER 301 14.2 10.9 9000
2170 SPINACH CDOKED BCILED 92.0 23 3.0 «3 4109
2249 SWEETPOTATCES CUUKED BAKED IN SKIN 63«7 141 2.1 «5 Hl1u0
2250 SWEETPOTATIES COCOKED BOILED IN SKIN T0.6 114 1.7 & 790y
1156 KALE COOKEDyLEAVES,INCLUD STEKS 91.2 28 3.2 o7 7400
2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.2 20 262 «2 5300
758 CHIVES.RAW 91.3 28 1.8 «3 5800
1367 MUSTARD GREENS COOKED BOILED 3246 23 2.2 o4 54800
695 CHICKEN FRYERS GICLETS CCOKEDy Sle? 252 3048 11le2 5740
2356 TURWIP GREEN COOK LARGE WATER LONG TIME 93.5 19 2.2 «2 5700
7017 LIVER. GOAT RAW, E.P 159 18.5 7.2 5700 ¢
393 BEET GREENSSCOMMON COOKEDyBOILED 93.6 18 1,7 «2 5100
1316 HANGOS'R‘\H‘" 81.7 66 o1 b ]
7014 CORRIANDSR LEAVES.RAW E.P 37 2.6 0e6 4770 ¢
1548 PEPPERS SHWEET MATURE RED RAW 90.7 31 l.4 e3 (4%
726 CHICKEN=ROASTERS wIGLETS-RAW T2¢4 135 198 43 4290
506 BUTTER CIL OR DEHYURATED BUTTER «2 876 «3 99.5 40g0
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 910? 27 lab 4 4000
7016 LEAVESyMINT RAW E.P 32 3.0 067 2600
2201 SQUASH WINTER ALL VARIETY BOILED MASHED 88.8 38 1.l e3 2500

1358 HUSKFELOHS RAW CANTALOUPS 9l.2 30 o7 1 3400

To4 2= 3reratt Aot £ 31"“"2l6"‘0i4“53()-}—-
505 BUTTER 15.5 T7T18 o6 8120 3300
1317 MARGARINE 15,5 720 «b6 Hle 3309

70 25ihhe b s A g gef L ESHyS K| M § | B LEFS—msrmer e} - g -y 2 omdy SR 2w
520 CAGBAGE,SPOON PAKCHOY COOKED, 9542 14 l.4 e2 3109

7013 LEAVES B ITTERORANGE SEMI ORIED. 14 6.8 3.1 3325
30 APRICOTS RAW 85.3 51 1.0 «2 2700
41 APRICOTS NRIED,COOXED,WITH SUGAR 6802 122 1.4 el 2400
1415 ONIQNS YOUNG GRECN BULB AND TOP 89.4 36 1le5 a2 2000
1259 LETTUCE,RAW LODSELEAF,VARIETIES, 94,0 18 1.3 «3 1900
1831 PUMPKIN RAW 91.6 26 1.0 ol 1500
931 CREAHK,FLUID HEAVY WHIPPING 5646 352 2.2 3746 1541
973 EGGS CRICKEN COOKED FRIED 6Tel 216 1348 17.2 1220
1479 PEACHES RAW 89.1 38 «6 el 1330
983 EGGS OUCK,wWHOLEoFRESHyRAMW 704 191 1343 14451230
732 CHICKEM=HENS & CCCKS-TOT EOIB.COOKED 4549 369 24.0 2345 193
968 EGGS CHICKEM RAW WHOLE, 7367 163 12.9 11le511390
974 EGGS CHICKEN CO0XED HARD-COOKED 73T 163 12.9 115 1140
1160 KIDNEYS BECF COCKHED,y 530 252 33.0 12,0 t1%9
1326 NMILK,COWR OY WHCLE 2.0 502 264 275 1130
975 EGGS CHICKEN COCKED OMELET 1241 173 11.2 L12.7 i 20
977 EGGS CHJCKEN T2e1 173 1162 1249 1062

COUKED SCRANMELED
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COMPOSITION 0

VITAM[NE=-A COLUMN =13

ITEM
COCE

2283
662
734
EXRS

1434
719

7027

2282

1486

7030
6 &7
721

1537

1291
726
815

2165

15 14

1539

7039

2424
183

. 184
883

1403
693

2163

1545

1440

2264

2263

2262
723
846

2192
705

1325
897
943
711

12538

1324

1641

1406

1547
2281
7138
942
117
1336
1626
510
1377
828

FO0D DESCRIPTION

TOMATCES RIPE COOKED OOILED
CHERRIES RAW SOUR,HKED

CHICKEN-HENS & COCKS-FLESH.GIBLETS,COOKE
BEEF AND VEGETASLE STEW CCOKED

CHANGE JUIGE CAMNED® UNSWEET UHDILUTE
CHICKREN ROLSTERS TOTAL EDIBLE COOKED,
SEEDS, PUMPLIN ORIED ZALTED E.P

TOMATOES RIPE RAW

PEACHES DEHYDRATED .GOKED WITH SUGAR
CUMIN SEEDSywHIT.. NRIED.

CHICKEN FRYERS FLESHySKINsGIBLETS COOKED
CHICKEN RIASTERS FLESHoGIBLETS COGKED,
PEPPERS HOT CHILI 1MfAT RAW EXCLUD SEEDS
LORUATS, RAN

CHICK N-HENS -& COCK=FLESHy SKINyCOCKySTEW
COCKIES SUTTER, TKINJRICH

SPAGHETTI MEAT B4LLS TOMATO SAUCE CCOKED
PEAS GOI12LE PNDDED CONKED BOILED DRAIN
PEPPERS HOT CHILI [MMAT CANN CHILI SAUCE
TALLD

WATERMELON RAW

CEANS»SNAP GREEN CCOKEDsWATER,SHORT TIME
BEANSy SNAP GREEN COOKED.WATER,LONG TIME
CORNMEAL o #nHOLE=GROUN. » UNCOLTED

OKRA COOXED BOILED

CHICKEN FRYERS SKIN ONLY COOKED,
SPAGHETTI TOMATO SAUCE WITH CHEESE COOK
PEPPERS SWEET IMMATURE GREEN RAW

ORANGE PEEL RAW -

TANGERINE JUICL CANNED UNSWEETENED
TANGERINE JUICE RAW.

TANGERINES RAW -

CHICKEN ROASTERS FLE3H AND SKIN COOKED.
CORN.SWLET COUKED,KERNELS,0N COB

SQUASH SUMMER ALL VARIETIES COOKED
CHICKEN FRYERS CUT-UP PARTS CUOKED,
MILK,COW CCNDENSED SWEETEN

CONPEASy IMMATURE COOKED,

CUSTA2D, BAKED

CHICKEN FRYERS NECK COOKED,

LETTUCE,RAW CRISPHEAD VARIETIES

MILK,COW CANNED EVAPORATED

PLUMS RAW PRUNE TYPE

OLIVES PICKLED GREZN

AVOCADQOS,RAW ALL VARIETIES

PEPPERS' SWEET IMMATURE GREEN COOKED STUF
TOMATOES GREEN RAHW

CHICKEN-HENS & CCCK-FLESH ONLY¢COOK,STEW
CUCUKGERSyKAN NOT PARED

CHICKEN FRYERS WING COOKED,

MILK HUMANyUaSeSAMPLES

PISTACHIUNUTS

BUTTERIHILK,DRIED

NOODLES EGG ENRICHED ORY FORM

COOKIES RAISIN *

FOOD

F AFGHAN

9244
83.7
50.8
8244
42.0
53.5

93.5
6646

53.3
5745
t8e.8
865
50.4

4e5
70.0
86.6
93.9

9246
2.4
92.4
12.0
9l.l
375
77.0
93.4
1245
8848
88.9
7.

57.0
Téel
9545
40,5
27.1

‘Tle8

172
50.2
955
T3.8
1847
782
T4.0
63.1
93.0
60.4
95.1
5246
852

503

2.8

9.8

8.2
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2607
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4

537

5.3

779

640
610
610
600
590
540
540
510
490
490
430
426G
420
420
420

390
390

290
290
270
250
25¢
250
249
230
220
220
210

i
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COMPOSITION 0

VITAMINE-=A  COLUNN -13

ITEM
CODE

1143
699
713

1420

1425

1422

1427
417
715
161
752
647
689

1335

1824
816
725
684
876

1321

2482
709
703
741
512

1849
513
697
818
728
663
831

1865

1085

1121

1560
691

7026
685

15
707
71007

1865

1001

1053
957

2431

1905

1378

1380
452
682
630
631

2217

F£000 DESCRIPTION

ICE MILK

CHICKEN FRYFRS DARK MEAT,SKIN CGCKED,
CHICHEN FRY? RS RID COGKED,

ORANGES RAW PEELED, ALL VARIETIES
ORANGE JUICE RAW ALL VARIETIES

ORANGE RAW PEELCD CALIF VALENCIAS SUSFMER
ORANGE JUICE RAW CALIF VALENCIAS SUMYER
BLUACKBERRIES INCLUD CEWyLOYSENy YCUNGoRAW
CHICKEN FRYERS THIGH COGKED,

BANANAS RAW CTMMON

CHICKEN A%D MGODLES, ,
CHEESESsNATURAL COCTTAGE CREAMED
CHICKEN FRYEZRS FLcSH AND SKIN COOXKED.
MILK GOAT FLUID

PUDDINGS STARCH VANILLA BLANC MANGE
COCKIES CHOCOLATE

CHICYEN ROASTcRS FLESH 0OMNLY CGOKED,
CHICKEN ALL CLASSES DARK MEAT CCOKEDs
CORNAREADy WLOLE=CRGUND CORNMEAL
MILK¢SOW FLUID PASTEURIZED WHOLE 3.,73ZFAT
YOGHURT MADE WHOLE MILK

CHICKEN FRYERS DRUMSTICK COQOKED,
CHICKEN FRYERS DARK MEAT COOKED,
CHICKEN=-HENSE COCKXS~LIGHT MEAT COCKySTEW
CABBAGE CQMMOM RAHW

RAGPBERRIES RAW RED

CABBAGE COMMOMN COOKED,SHREDDED,
CHICKEN FRYERS LIGHT MEAT,SKIN COCKED,
COOKIES CHOCOLATE CHIP COMMERCIAL TYFE
CHICKEN-ROASTERS=LIGHT MEAT COQKED,
CHERRIES RAW SWEET

COOKIES SUGAR,SOFT.THICK, v
RHUBARB RAW

GRAPES RAW EUROPEAN TYPE

HEARY LAMB CCOKED

PICKLES CUCUMBER SOUR

CHICKEN FRYERS FLESH ONLY COOKED,
ROOTS GINGER RAW E.P

CHICKEN eR0OILERS,COOKED,

APPLES RAWFRESH NOT PARED

CHICKEN FRYERS 8REAST COOKEDy

FiGS CRIED,URCODXED (5043152 BEK
RHUBARES COOKEL ADUDED SUGAR

FIGS RAW

GRAPEFRUIT RAW ALL VARIETIES
DOUGHNUTS.CAKE TYPE

YOSHURT HALE PART SKIM MILK

ROLLS AND BUNS SWEET

NOCOLES EGG ENRICHED CODKED

NOOOLES &£GG UNENRICHED CCLOXED
BRDADRCANS¢RAXA MATURE SEEDS.ORY
CHICKEN ALL CLASSES CCIKeEDy
CAULIFLO~NER RAW

CAUL IFLOAER CCUOXED,80ILED,DRAINED
STRAWDERRIES RAW

OR

S

210
2190
210
200
2C9
200
200
2¢O

159
140
140
130
130
130
130
130
130
12¢
110
130
110
100
100
100
100
90
90
90
90
S0
~80
80
80
80
70
70
70
70
70
60
60
60
60



UsAlo @
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VITAMINE=A COLUFN =i3

ITEM
Caue

886

863
2236

753

952

701
7006
7002

213

450
1242
1360
1115
1412
1413
1327
2032
1473
2421
1359
1111
1123
1244
1117

7028

7005
7031
1846
368
1166
1254
385
181
1245
1502
7041
7021
1847
1844
S5E5
904
1845
987
1261
1260
1148
1149
648
150
444
473
509
599
943
1029

FGC00, DESCRIPTION

CORNMEAL ¢ DEGERMED, CONKED

CON GRITS,LEGERNED_L'RICHED cnoxeo -
JU\FLu.cn‘*~-D CEANELD DAY TR hsnTeT
CHICKPEAS 0 GARBANZOS+HATURE JDRY4RAW
oATcs.uo"Esrlc,NAruaLL AitD DRY

CHICKEN FAYERS LICHT MNEAT COOKEDy
FRUIT,PUMMELOy RAW E.P

SPARRUW, FLESH BONESeEePe

ESEF,CARCASS TOTAL ECIBLE.RAW UTIL GRADE

BREACFRUIT RAW

Lbeny BULD AND LEAF PORTION,RAW
MUSKMELONS RAW HONEYUEW
HEART CALF CCCKED, DEnS
ONIONS MATURE DRY RAW - 182° PF
CNIONS MATURE _DRY COUKED BOILED
MILK COW LRY SKIM KON FAT SOLIDS
SCSAME SEEDS GRY WHULE

PARSNIPS RAM

WALIIUTS PERSIAN OR ENGLISH
PUSKNMELONS RAW CASA3A GOLDEN BEAUTY
HEART BEEF,LEAN COCKED,

HEART TUXKEY,COOKED,

LEMONS JRAW FRUL (g [CLUDING PEEL
HEART CHICKZH,COTKEDy 032 Zampeds

'SEEDS—chnmr—awaLL LRIED~
FRUIT,MULAERRY RAW PULP AND SEEDS €.P
BEANKIDIEY hQLE SEEDS,DRIED Ee Pe
RAISINS NATURAL UNCCCKED
BEEF s HAMBURGER LEAN CCGKED
KOHLRABI,COOXEDyGOILEDDRAINED
LENTILS,MATURE SEECS,DRY WHOLE COOKED
BEET S CCMMONRED CCOKEDBOILEUy
BEANS . MUNG Si"RQUTED SEEDS COJKED,
LENMON JUICE RAW

PEARS RAa INCLUDING SKIN
TURMERIC,DRIED

HORSE.MEAT RAW EeP

RAISINS WATURAL COCKED ADDED SUGAR
QADISHES RAW COMMON

CANDY CHUCCLATE ShzZET
COAPEAS,ATURE ,DRY CONKED

RADISHES RAW ORIZNTAL INCULUDING DAIKON
EGGPLANT CUOKED,8OILEDsDRAINED

LIFPE JUICE RaAwW

LIMES.ACID TYPC,RAMW

JAMS AND PRESERVES

JELLIES

CHEZSES,MATURAL COTTAGE UNCREAMED
DEANSyCOi 0N DRY REY COOKED

CREAUS C™ ACKEU=WHEAT

GREAGS WHOLE=wHEAT,MADE WITH-MATER
BUTTERPILK,FLUIDy FRGM SKIN NILK
CANDY CHCCLATE=COATED PEANUTS
CUCU¥ZZRS4RAW PARED !
GARL IC+CLOVESsRAN
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ITLM
cooe

1322
1356
1416
1651
1786
1787
1788
1750
1809
1848
1904
2353
2477

8

9
10
145
155
404
433
613
789
992
1134
1144
1293
1300
1302
1303
1338
1870
1872
1963
2158
2159
2229
2230
2422
2430
2431
2432
2433
2435
2636
2437
2446
2447
2449
2450
2451
2452
2453
7003
1004
7007

¥000 DESCRIPTION

MILK,COW FLUYD PASTEURIZED SKIM
MUSHROOMS EDIGLE SPECIES RAW

ol

R

4

OHIONS YOUNG GREEN BULB AND wHITE QF TOP

PUMEGRANATE PULP PAd
POTATOES #CUXED EaKED [N SKIN
POTATOES COJKED BOILED IN SKIN
POTATGES COUAED BCILED PARED
POTATIZES COOKED FRIED FROM RAW
POTATU ChIPS

RASPBERRIES RYW BLACK

ROLLS AND BUNS RAISIN

TURNIP3 COCKED BUOILED

YEAST BAKERS DRY ACTIVE
ALMONDS -DRIED

ALI.ONDS ROASTED AND SALTED
ALMOND -MEAL , PAL.TIALLY DEFATTED
CARLEY,PEARLED LIGHT
BEANS¢COMMCNGDRY WHITE COOKED
BEVERAGE S¢S ARUONATEDSCOLA TYPE

BRAINS,ALL KINDS DEEF,CALF,SHEEP +RAW

CANDY SUGAR-CUATED ALMONDS
CNCOMUT MEAT FRESH

FARINA ENRICHED REGULAR COOKED
HONEY, STRAINED OR CATRACTED

MACARCNI EMRICHED CODKEDoFIRMSTAGE
MACARGNI  ENRICHED CUCKED TENGER STAGE
FACARDNI UNENRICHED COCKED FIRM STAGE

MACARONI UNEHRICHED TENDZR STAGE CQOKED

MILLET9PROSLy WHOLE GRAIN
RICE BROWN COUKED,

RICE WHR“TE ENRICHED CGMMON COOKED

SALT TABLE

SPAGHETTI ENRICHED COOKED FIRM STAGE
SPAGHETI EMRICHED CNUKED TENDER STAGE

SUGARS BEET OR CANE OSROWN
SUGARS BEET OR CANE GRANULATED
WATERCHESTMUT CHINESEZ RAW

HHEAT WHOLE GRAIN HARD RED SPRING
WHEAT WHOLE GRAIN HARD RED WINTER
WHEAT WHOLE GRAIN SOFT RED WINTER

WHEAT WHOLE GRAIN WHITE
WHEAT FLOURS wWHOLE HAPRD VHEATS

WHEAT FLOURS 803 EXTRACTION HARD KWHEATS

HHEAT FLOURS STRAIGHT HARD WHEAT

WHEAT BRAN CRUDE
WHEAT GERM CRUDE

WHEAT BREAXFAST CERCALS ROLLED COOKED

WHEAT BREAKFAST CE® ROLL WHOLE MEAL ORY
WHEAT BREAKFAST CEREALS wWHOLE MEAL CCGKE
WHEAT BREAXFAST CER TOAST QUICK COOK CRY

WHEAT BREAKFAST CER TOAST QUICK CUOK

SQUABGPIGENN FLESHeSKIN GIBLETS
FRUITe BITTCRORAMGES RAW.
FISHyGCLD RAW E.P,

v
T
T
T
T
T
T
T
T
T
T
T
T
0
0
0
Qg
0
0
0
0
0
0
0
0
1)
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0
0

=N -RoN=N-Naolao



2r4

: USAID
‘o R

COMPOSITION

VITAMINE=A  COLUMN -13 .

ITEM
CODE

7008
7009
7010
7011
7018
7019
7020

TO22=PHEASANT o RAW-EvP

7023
7024

T GS9=~5E65 S=FUH FEEHER—DRTED—Es P—rr—

7031
7032
7033
7934
7035
7036
1037
7038

23
177
962
964
. 984
985
1032
1037
1040
1042
1044
1046

1113 HEART BLECFyLEAN WITH VISIBLE FAT COUKED.

1135
1152
1175
1176

1180 LAMB RETAIL CUTS,LEG PRIME COCKED,ROAST

1205
1210
1212
1215

1217 LAMB-RIB CHOICE SEPARABLE LEAN COOKED

1220
1222

1225 LAM3 SHOULDER PRIME TOTAL COGKED.ROASTED

1227
1292
1293
1294
1295
12496

1341 FOLASSES CARE THIRD EXTRACT BILACKSTRAP

1362
1401
1492

FOQD DESCRIPTION

HEARTyGOAT RAW EoP.
JAMy GRAPE

JUICEy SUGARCANE.
KIONEY GOJAT RAW, E.P
LUNG~GOAT RAW EoP
HARMALADE ¢ GRANGE .
GOAToRAH LEAN EePe

CIL,PEANUT,.
OILy SESANE

AMISE SEEDS DRIED
SHERBET > \a=d Quns i

SMALL FISH,SMALL WHOLE STEAMEDe. E.P
SOUP CHICKEM HMADE FROM BONES
SOUP+RICE.CCNGA

STCHMACH, GEEF RAWy E.P

STOMACHy GCAT RAH.EP.
SYRUP_SUGLRCANE .7 vt RRYMN

“hPPLES DXITEOsCGCKED NITH SUGAR

BEANS,LI:&A MATURE SEEDS,DRY CNOKED
ODUCKsOCMESTICATED RARSFLESH ONLY
CUCKoWILDoRAW FLESH ONLY

EGGS GCOSEywWHOLL+FRESYHRAW

EGES TURK:Y.,HOLE'FRLJH'RAH
GELATIN DESSERTS,PLAIN

GIZZARD CHICKENyCOCKEDy

GIZZARD VTUXKEY,COGKED,
CODSE.TOTAL ECIBLE CGCOJKED,
COQSGeFLESH AND SKIN COOKED,
COOSEyFLESH ONLY COGKED,

HORSERADISH RAW

v 'JUBE,DRIED

LAMB CUTS PRIME GRADE
LAMB CUTS.CHOJICE GRADE

LAMB-LOIN=-TOT EDIB COCXED,

LAMB-RIB PRIME,TATAL _DIBLE COQKED,
LAMB-RIB PRIME,SEPARABLE LEAN CCCKED
LAMB-RIB CHOICE TOT EDIB COGCKED,

LA##B-RIB GOOD TOT EDIB+CG_KED,
LAMB-RIB GOCO SEPARALLE LEAN COCXED

LAMS SHOULSER PRIME SEPAR LEAN COCK,
LUNGSyRAW SEEF

LUNGS«RAW CALF

LUNGS¢RAYi LANMB

LYCHEES RAW

LYCHEZS GRiED

MUSKIRAT COCKED ROASTED
CILS 5ALAD DR CCJIXKING
PEANUTS RAW WITH SKINS

- =

4
%!OOOOOOO

goo
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ITEM
CODE

1503
1553
15 4
1556
1624
14654
1655
1656
1837
1838
1341
1383
2228
2241
2243
2245
2261
2277
2302
2306
2310
2312
2328
2331
2335
2337
2339
2340
2342
2243
2363
23 ¢6
2370
2405

USATID
COMPOSITION o’ Rl

COLUMN =13

FOOD, DESCRIPTION 13}

PEARS CANDIED

PHEASANT RAK TCTAL COIBLE
PHEASANT RAW FLESH AND SKIN
PHEASANRT RAW GIBLETS

P1LiENUTS PIGNOLIAS

PGOCLAN POPPED PLAIN

POPCORN POPPED OIL AND SALT ADDED
POPCCAN PCPPED SUGAR CDATED
QUAIL RAW FLESH AND SKIN

QUAIL RAW GIBLETS

RAJGIT FLESH CNLY COUKCD STEWED
SAUSAGE 20LOGNA ALL MEAT

SUET BEEF KIDNEY FAT RAW

SWEETBREADS THYMUS BEEF COOKED
SKEETEREADS THYMUS CALF COOKED BRAISED
LWEETOREADS THYMUS LAMB COCKED BRAISED
TANGELO JUICE RAW

1A INSTANT BEVERAGE

TO!IGUE BEEF MEOIUM FAT COOKED

TONGUE CALF CCOKED

TCHGUE LAMB COOKED

TCNGUE SHEEP
TURKEY TOTAL
TURKEY TOTAL
TURKEY LIGHT

TURKEY DARK MEAT COOKED
TURKEY GIBLETS COOKEL

TURKEY YOUNG
TURKEY YTCUNG
TURKEY YOUNG
VEAL CARCASS
VEAL CARCASS
VEAL RET CUT
VENISON LEAN

COOKED BRAISED

EDIBLFE COOKED

EDIBLE FLESH ONLY COOKED
MEAT CO3IKED

BIRDS TOTAL EDIBLE
BIRDS LIGHT MEAT
BIRDS DARK MEAT
RAW INC KIDNEY FAT CLASS
RAW EXCL KICONEY FAT CLASS
UNTRIM CHUC KED TOT EO COOK
MEAT ONLY RAW

TOTAL NUMBER OF DESCRIPTIO @-J

' T T I T O T 20 O T T D T N I U A B I B |
H

134 Ci/l‘(\':(t.,‘.l.., g,'_,u,.,;)
. 3



LEGEND- FOR HEADING CODES

1 - KATER z

FOOD ENERGY CAL.

PROTEIN GM.

& w o~
L]

= FAT GMe.
5 =CARBOHYDRATE TOTAL GM
6 —=CARBNHYDRATE FIBRE GM
T = ASH Ghe

CALCIUM MGe

(-]
[}

9 = PHOSPHOROUS MG.
10- IRON MG.

11- SODIUA MG.

12- POTASSIUM MG.

13~ VITAMIN-A VALUE [.U.
l14- THIAMIN MG. .
15- RIBOFLAVIN MG.

16- NIACIN MG.

17~ ASCORSIC ACID MGe

REPORT IN SEQUENCE OF - THIAMINE COLUMN
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ITEm FOOD  DESCKIPTION TR TR
Caue : .
{
2477 YEAST BAKERS DRY_ACTIVE GO0 RiLE pRAY 51 52 1994 T 2,37 ¢
2447 WHEAT CEXM THUDE 1., 3 w27 0 2.oT2
2235 SUNFLOWER SETD KEKNELS ORY “e) 39 920 50 1.9w
7038 HEART,G0AT Ra¥ E.p, ., 5 Y - G 1.36 ;
1492 PEANUTS Rad WOV SxIns Ao T oaafess 5e ) 5 674 P
2032 SESAlr SEZJS ULY nnoLE 3¢5 60 725 30 83"
1377 NCODLES €G3 ENRICHED 02Y FORM 9.4, S 136 220 .o
13338 MILLLT,PRALD,HHOLE GXALN . 11.2 2 43 0 .73
70;'.3-5{11&'»-866.'.:4.&.—.141:;&;—5&&-&“— - e e S
1625 PUSTACHICNUTS S5e 1, - 972 232 .57
1624 PINERUTS PIGHOL1AS 5.¢ - - - 52
2430 WHMEAT WHILE GRALYN HARD RED SPRING 13.q 3 170 C 0.57 -
2435 WHEAT FLOURS “HOLE ARD WAEATS 12. , 3 370 0 .55
2433 AHEAT WHCLE GRAIN \M{TE 1.2 3 250 0 .53
2431 UHEAT WHOLE GRAIN FiiD RED WINTER 12,5 3 172 C .52
110 XIDUEYS ¢ESF Caaked, 539 253 324 1150 W51 4
2453 VEEAT CREAKFAST CEX 20LL WHOLE MEAL ORY 10.4 2 170 0 .51
402 BRUADIEANS,RAN MATURE SEEDS,DRY 1.5 : - 70 .g&n
7011 KIDNEY GOAT RAN, E.P ! _ _ 0 0,49 1
1276 LIVER LAMB CDIKED, 304 45 13174500 L9 5§
T0OL BEANGKIONEY WHOLE 5EEDS,CRIED E. p. v 19 1151 20 .46
2432 WhoAT WHILE GRAIYN S3FT RED WINTER 14,0 3 37 0 .63
7017 LIVE>. GOAT RAlWe 0P s - ~ 5700 0.42 2
1434 ORANGE JUICE CAN“ED UNSKWEET UNDILUTE 42,0, 5 942 960 .36
883 CCRNMEAL‘ WHOLE‘.‘(;;f‘.l.".'_‘vU'.‘”"-JLTED_ \1(\‘: '-_\r;‘\';f.r\lz.ob 1 244 510 .3 ?‘
593 CANDY CH”QULéfE:QleZiJiiillli_.;yaLanTm; gy 0o Sos Tate37
1327 MILK Con Gy SKTo 3T FAT SOLISS 2.0, 535 1765 30 o35 1
2452 WHEAT BBEAKFAST CE® TDAST CUICK COOK DRY 6ot 1 M LAt 36
2421 WALNUTSY PERSTAY 92 Z90LISH  1od yuer BRIMN 3,5 2 450 30 T33
10 ALMG'.D MEALPARTIALLY CEFATTED 7.2 7 1400 0 Ay 32 1
753 CHICKPEAS OR GANGALISS,HATURE 4DRY,RAK 107, ¢ 797 50° . 31
7002 SPARRYLN FLESH b iES Eape ™ Lofm  owe ;- - - S0 0,30 0
473 BREADS rhILE-wHEAT,ADE W{TH=-WATER 36,4 San 25 T L33
897 COWPEAS, IKMATURE COBKED, 71.8  "71 339 350 .39
L1115 HEART CALF CGIKED, 60.3 413 359 g L2311
1326 HILK,CCW ORY nHULE 2.0 405 1230 {1io «29 1
7027 SEECS,PUYPKIN GRIED SALTED E.P 560 .3 935 .07
510 BUTTEIMILK,DRIED 2e8  Zc7 1L 220 .25 1
1267 LIVER EEEF CQQKED' 5640 144 56053400 «26 &
2436 VHEAT FLOURS €0% EXTRACTION HARD WHEATS 12, 2 g5 0 .¢n
1329 GAXRLIC,CLOVES,RAW 0le3 19 529 7 .35
1111 HEART PEEFyLEAN COGCKED, 6le3 104 232 30 25 1
1123 HEART TUXKEY.CUOKED, 63,2 61 211 30 .25
8 ALMINDS ORIED 4.7 6 7113 0 .24
1269 LIVER CALF COQKED Sle® 112 #5332700 L24 &
438 BRAINSyALL KIWDS BEEF,CALF,SHEEP sRAW 1B 125 219 5 .03
1543 PEPPERS HOT CHILI #ATURE RED DRIED PO3S 12.6 .37 120177600 w03 1
2465 VENISUN LEAN MEAT CULY 24% 74, o - - .23
1514 PEAS EDILLE PODDED CZo%zl BOILED DRAIN  G&eb - 119 619 .za
1540 PEPER HOT CHILI MAT 25 RAw POD Iic SEED T4.3 - ~21604 .o
1121 HEART LA“B CLCKED 5441 - - 1Cu .21 1
1309 PCTATO CHIPS 1.8 - 1120 T .1
TO13 LEAVES,RITTERORANGE SEM[ DRIED.

- 3025 C.zZ.

()



USAID

CenHPOSITION

THIAMINE COLUMN <~14

ITEM
CODE

1544
7020
963
1299
2158
695
1271
611
904
957
1273
1362
1175
1212
1217
1222
1227
2355
155
1175
1189
1300
13738
2139
2363
2366
2422
72338
177
876
1205
1403
7016
145
444
846
1215
1229
1225
1440
1720
2437
7014
64
160
480
630
268
1045
1242
1341
1346
1272
790113
1715

FOCD . DESCRIPTION

PEPPLRS hOT CHIL!I IMATURE RED DRIED PGOWDE

COATsRAW LEAN E.P.

ECGS SUCKswHILEGFRESH RAW

HACARCHI E¥RICHED COLXED FIKRMSTAGE
SPAGHETTI £%RICHED CICKED FIKY STAGE
CHICKEN SRYES CIGLETS COGKED,

LIVER CHICKEN,COLAED,

COCKIES SUTARGSUFTy THICK,
COVPEAS,"ATURE, DAY COCKED
LTUGHWUTS,CAKE TYPZ

LIVES TUIAEY,ALL CLASSES CCOKED,
FUSKRAT CCTRKED RCASTED

L&t® CUTS,CHOICE %SRACE

LAMB—~RIB PRIMEZ,SEPARASLE LEAN CDCXED
LAPB--RIB CHIICE SEPARABLE LEAN CCLKED
LAMB=RIE GCOD SEPARACLE LEAN CJ3KeED
LAr3 SHOULCER PRIME SEPAR LEAN CGUH,

TURNIP "F7E) CO0% SMALL #ATCR SHORT TIME

BEANS, Lo Hav,UnY nﬁrfé‘EGaREJ\,lgvah;
LAMB CUTS PRIME GRADC o

LAMY RETAIL CUTS,LLG PRIME COCKED,ROAST
MACARONI  ENRICHEZU CONKED TENDER STAGE
NODDLES EGG £03ICHED CCOKED

SPAGHETI ENRICHED COCKED TENDER STAGE
VEAL CARCASS RAW I..C KIDWEY FAT CLASS
VEAL CARCASS RAW EXCL KICNEY FAT CLASS
WATERCHESTNUT CHINESE RAW

SYRUP SUGARCANE

CEANS,LLi A MATURE SEEOS,ORY COOKED
CORNEREAD, WHALE=GRGUSD CORNMEAL
LAMB=LO{V-TOT EDIB CCOKED,

OXRA COOKED BOILZQ

LEAVESyMINT PRAW E.P

BARLEY,PSARLED LIGHT

BREADS CRACKED=HHMEAT

CURN SWEET CODKED,XERNELS,ON COD
LAYB=I3 CHOICE TiT eDIC COOKED,
LAB=RIB G230 TOT EDI3,CUTKED,

LAMB SHJULUER PRIME TOTAL CGCKEDeROASTED

ORANGE PZZL RAW

POTATUES CCUKED FRIED FROM RAW
WHEAT FLCU2S STRAICHT HARD WHEAT
CORRIANCE" .- "VES,RAW E.P
AVOCACGS- . . it VARIETIES
SEANSCON =iV & RED COQKED
BREALFRU. -~ - .

CAULIFLOWL: - - 4

EGGS CHICKEN RAW WHOLE,

GNOSELFLLTH CLLY COOKED,

LEEXS,EULY AND LEAF PURTION,RAW
FOLASSES CANE THIRD EATRACT BLACKSTRAP
RAISINS SATUZAL UNCGOYED

RICE WHITE EMRICH-D CCoMOW GCCKED
SOUAREPTLEIN FLELH. SAIN GIBLETS

CURRY LEAVES CR1I0,P2.DER

0OF

PRIDRITY

F O
AT
1 11
85! 1574
) 90
T0.4, 122
63.5. , 1
5le7, -
65.C, 61
7«9, 313
23.7, s01
63.3 . 55
67.5 -
61,0 245
59,1 245
60431 245
60e7 265
6044 ; . 265
93,2 -
61,0 7
5643 245
5044 , 265
72.0 | 1
70.4 ! 2
72.0 ' l
66 i 1
68e | i
7843 , 20
64.1 2
4846 265
9t.1 ., 2
. 2
1l.1, 3
34.9 529
T4.1 T
42.9 265
4544 265
46.2 265
T2.5 3
4669 223
12. 2
94
T4.0 &4
69.0 3
70.8 15
9l.0 13
T3.7 122
5448 124
85.4% 5
24. 96
T72.6 374
40

1¢C

12 13
106065000
- 0
129 1230
79 v
79 0
- 5765
15112306
76 110
229 1o
50 0
1411750¢
122 -
122 -
122 -
122 -
122 -
- 6300
416 0
122 -
122 -
61 0
44 70
61 0
222 -
222 -
500 0
- 0
612 -
157 150
122 -
174 490
179 3600
16C 0
134 T
195 400
122 -
122 -
122 -
212 420
775 T
95 0
560 4770
6u4s 270
340 T
439 49
295 60
129 1180
605 -
147 40
2927 -
763 20
23 0
330 0
619 90079

olé

0.13 <

12
O.11 ¢
11
o1l
o1l
«11
oll
11
ol
.11
-1l
.11
0.1
Cal.



COMPOSITION OFENT PRIODRITY
THIAMINE  COLUWN =14
ITEM FQoD DESCRIPTION 1l 12 13 1
CaVE {
7021 VORSESFEAT RAN E ] 2.C 100 - 17 2.lv
T2 PHT N o ittty Vet Camane e St
7036 STIMACHy BEEF RAW, teP 2.8 - - € Cell
725 CHICKEN %GASTCRAS FLEH ONLY CCOKED, l.5 77 375 150 .1lu
962 BUCK,I0MESTICATED "4 oFLESH GHLY 1.3 74 2395 IR 1Y
973 ECCS CHICGKE & Ta2WED FRIEL 2.4 333 140 L1420 .10
1007 FIGS DRILD,UMCRC0NE i 3.0 34 640  £0 WL
1210 LAPB=RIB PrlNE, TUTAL EDISLE COGKED, © W8 26% 122 - 1D
1356 *USH=CGHMS EOIBLE SPECIES AW l.4 10 375 T W1
14,0 CRAMGES RAW PECLTD ALL VARIETIES A 1 2Ch 200 .17
1422 CRANGE RAW PEELED CALIF VALENCIAS SUMMER N: 1 190 2690 .10
1786 POTATOEL GUILED BARLD IN SK[Y .7 4 4503 T .1n
2163 $PAGHETTI TO4ATN SAJCE HITH CHEESE COOK .9 382 163 430 .lu
2165 SPAGHETTI MEAT 34LLS TONATO SAUCE COIKCED  le3d 407 268 640 LU
2356 TUINR"-GREEN COCK LARGE WATER LONG TINE . - - 5700 Wlu
1541 PEFER HOT ChILI M*T RED RAW POD EXC SEED 25 56421600 .1
725 CHICKEN=RQASTERS GIBLETS-RAW - - 4290 040
181 BEANSyI'UNG SPROUTED SEEDS COJKED, 4 156 20 oG
368 GEEF,HAI'CURGER LEAN CCUXED 48 558 20 L0+
631 CAULIFLO'WSR CIOXiDeBNILED,DRAINED / 9 206 60 O
711 CHICYEN FRYERS NECK COOKED, - - 350 LOu
992 OATES,COMESTIC,MATURAL AND DRY 1 648 50 .04
974 EGGS CHICKEN COOKED HARD-COCKED 122 129 1160 .09
1044 GOOSELFLESH AND SKIMN TOUKED, - - - .37
1425 CAANGE JUICE RAW ALL VARIETIES 1 2C0 200 U
1427 NRANGE JUICE RAW CALIF VALENCIAS SUMMER 1 190 260 .C%
1537 PEPPERS ¢NT CHILI IMMAT RAW EXCLUD SEEDS - - 770 .01
1947 PEPPERS SHEET [MMATURE GREEN COGKED STUF 314 258 240 .0%
1737 POTATOES COCKED BUILED IN SXIN 3 407 T .01
1788 POTATGES COUKE™ HSCILED PARED 2 2uS T .Qu
1270 RICE BRDWN COOKED 282 70 0 U9
2249 3AEETPOTATIES COSKED BAKED [N SKIN 12 300 3100 .09
2250 SWGETPOTATUES COOKED DOILED !y SKIN 10 243 7900 .0+
2370 VEAL REY -CUT UNTRIM rHUC #ED TOT ED CUOK 3.5 1 222 - .0y
213 BEEF,CARCASS TOTAL EUIDLE,RAW UTIL GRARE 2.8 1 569 40 L3
721 CHICHEM HCASTERS FLESH,GIBRLETS CCCKED, 2.0 - - 790 .0k
723 CHICKEN ROASTERS FLESH AMD SKIN CCUKED, l.8 - - 420 JUE
728 CHICKEN=-XOASTERS~-LICHT MEAT COOKED, le3 b6 422 119 .G
758 CHIVES,RAN 1.7 - 250 5309 .UA
975 EGGS CHICKEN CUOOKED OMELET 1.7 257 146 1¢80 .ic
977 GCS CHICKEN CUOONED SCRAFGLED 1.7 257 145 1080 .5
1042 GOUSE,TOTAL EDIbLI COCKEL, 2.1 - - - oiE
1325 MILK,COl CONDENSED SWEETEN el 112 314 1350 .oO
1367 MUSTARD SREENS COUXED BOILED l.8 13 220 5800 .Ou
1473 PARSNIPS RAW «7 12 541 30 .o
1545 PEPPERS CMEET IM44TURE GREEN RAW «7 13 213 420 .o
1548 PEPPERS S#EET MATURE RED RAW b - - 4450 03U
7039 TALLQO 0.4t 20 - 630 0.07
133 UEANS,SNAP GREEN COOFED,WATER,SHORT TIME .6 4 151 540 o7
393 BEET SREEMS.COMMIY CCOKED,uCILED 1.9 76 32332 160 (¥
66% CHICKEN 4LL CLASScS DARK MEAT COGKED, l.7 46 321 150 (7
637 CHICKEN FRYERS FLLSHSKIMeGISLETS COCKED 2.3 - - £20 oUT
693 CHICKZY FRYERS SXIN INLY CUIKED, 2.4 - - 430 LUd
699 CHICKE{ FRYERS DARK MEAT,SHIW CUOKED, 2.0 - - 213 .t
703 CHICKEN FRYEFE DARK HEAT CGGKXED, 1.8 83 330 130 .U

USATLTD




Usaro

COMPOSITITION Gl £ N T

THIAMINE COLUMN  -14

ITEM
CuLE

705
109
719
1135
1254
1417
1905
2170
2233
2449
7634
184
371
619
6399
691
715
3386
1001
1117
1166
128
1904
2243
2262
2263
22 64
2231
2282
2451

F0OND DESCRIPTION

CHICKEN FRYERS CUT-UP PARTS CCOXED,
CHICKEN FRYEARS DRUNMSTICK CCOUXED,
CHICKEN ROASTERS TeifalL EDIZLE COOKED,
HORSERADISH PAW )

LENTILSyMATURE SEEDS,udY WHOLE CONKED
OHION YOUNC GREEN TOP ONLY GREEN PORTION
AROLLS AND 3JUNS SWEET

SPINACH COUKED BOILED

TOMATOES RIPE COJKED BOILED

WHEAT HREAKFAST .CEREALS ROLLED COCKED
SOUP CHICKEN MADE FROM BONES
BEANSySMAP GREEN CCIRED,KATERLLCMG TIME
BEEF AND VEGETABLE STEW COOKED

CARROTS RAY

CHICKFN FRYERS FLESH AND SKIN COOKED,
CHICKEN FRYERS FL”SH ONLY COOKED,
CHICKEN FRYERS THIGH COOKED,
CORNMEAL 4 DEGERMED, CUOKED

FIGS RAM )

HEART CHICXEN{COCKED,
KOHLRABI yCOOKED yA011LED,DRAINED
LETTUCE,RAW CRISPHEAD VARIETIES

RDLLS AND BUNS RAISIN

SWEETRREADS THYMUS C/'.F COOKED BRAISED
TANGERINES RAM

TANGERIMNE JUICE RAW

TANGERINL JUICE CANNED UNSHWEETENED
TOMATOES CREEN RAW

TOMATOES RIPE RAW

HWHEAT BREAKFAST CEREALS WHOLE MEAL COOKE

FH2-AOHLRAR I—RAW—E . P—

7006
T007
T033

9

141
512
613
620
662
663
685
697
771
707
713
717
789
987
1085
1143
1244
1279
1316
1415

3y

FRUIT4PUMMELOy RAW ~EoP
FISHeGOLD hdN EoP.

SMALL FETGHy SMALL WHOLE STEAMEDe EoP
ALMONDS ROASTED ANO SALTED
BANANAS RAW COMMDN

CABBAGE COMMGY RAW

CANDY SUGAR=-CNATED ALMONDS
CARROTS COQOKED,BOILED,ORAINED
CHERRIES RAW SDUR,RED

CHERRIES RAW SHEET

CHICKEN BRUILERS,CONKED,

CHICKENM FRYERS LIGHT MEAT,SKIN COOKED,
CHICKEN FRYERS LIGHT MEAT COOKED,
CHICKEN FRYERS OREAST COOKED,
CHICKEM FPYERS RIB CCOKED,
CHICKEN FRYERS WING COOKED,
COCONUT MEAT FRESH

EGGPLANT COIXLE,30ILEDyDRAINED
GRAPTS RAW EUROPEAN TYPE

ICE MILK

LEVMONS, RAY FRUIT,INCLUDING PEEL
LETTUCS,RAN LCOSELEAF,VARIETIES,
MANGLSy RAW

ONIONS YOUNG GRZCN BUL3 AND TOP

Gur( - 'L-;"‘. v S Suevrn)

le4

PRIJRITY

11 12 13 14
)Jq’
K
- - 390 .07
- - 140 .U7
- - 963 .G7
8 564 - 07
5 231 «00C .07
369 124 70 W07
50 3224 3100 .C7
4 287 1000 .07
295 84 0 .07
- - 0 Q.06
4 151 540 .Co
37 250 930 .Gk
47 34111060 .i&
- - 170 .06
18 381 90 .0t
- -~ 200 40b
110 16 60 L0¢
2 194 80 .0C¢
69 140 30 LU6
& 260 20 0o
9 175 330 .26
384 245 T <05
-~ - - « 06
2 126 420 .06
1L 178 420 .09
1 178 420 .06
3 244 270 .00
3 244 900 .04
212 48 0 Wb
B 3 AR A7 a
1 235 50 0.05
- 335 0 0.05
- - 0 0-05
198 773 0 .05
1 370 190 .Go
20 233 130 .C3
20 255 0 .04
33 22210500 .0%
2 191 10C0 .05
2 191 110 .03
56 274 90 .03
- - 130 « 05
68 434 50 .05
- - 90 .05
- - 210 .05
- = 250 .05
23 256 0 .5
1 150 10 05
3 173 100 .05
8 195 210 .-
3 145 30 .05
9 264 1900 .05
7 189 4300 .03
5 231 20600 .C.



USATI D

COMNPOSITION YTENT

THIAMINE COLUNN ~14

ITEM FooD DESCRIPTiuUN
CODE

1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOh
1831 PUMPKIN RAW X
1841 RAJBIT FLESH OMLY COOKED STEWED
2192 SQUASH SUMMER ALL VARIETIES CCOKED
2302 TONGUE BEEF MZDIUM EAT COZKED
2331 TURKEY TATAL =DISLE FLESH ONLY COCKED
2335 TURKEY LIGHT MEAT COQKED
2453 WHEAT SREAKFAST CER TOAST QUICK COOK
1053 GRAPEFRUIT RAW ALL VARIETIES
7004 FRUIT, BITTERCRIANGE. RAH.
TOCS FRUIT,MULBERRY RAW PULP AND SEEDS E.P
509 BUTTERFMILK,FLUID, FROM SKIM MILK
513 CABBAGE COMMGN COOKED . SHREDDED,
520 CAHBAGE,SPUON PAXHOY ,CUOKED,
682 CHICKREN ALL CLAS3%:S COCKED,
732 CHICKEN~HENS & COCKS-TOT EDIB,COCKED
734 CHICKEN=HENS & COCKS=-FLESH,GI13LET3,COCKE
736 CHICKEN-HER - . COCK-FLESHoSKINsCOCKySTEW
738 CHICKEN=-HEN - & COCX-FLESH ONLYoCOCK,STEW
816 COOKIES CHQ' JLATE
818 COCKIES CHOLILATE CHIP COMMERCIAL TYPE
828 COOKIES RAILLIN
863 CORN GRITS,DEGERMED ENRICHED COOKED
948 CUSTARD,BAKED ,
992 FARIMNA ENRICHED REGULAR COOKED
1322 MILK,COW FLUID PASTEURIZED SKIM
1324 MILK,COw CANNED EVAPGRATED
1335 MILK GOAT FLUID
13538 MUSKMELONS RAW CANTALOUPS
1359 MUSKMELONS RAW CASABA GOLDEN EEAUTY'
1360 MUSKMELONS RAW HONEYDEW
1847 RAISINS NATURAL COOKED ADDED SUGAR
-2201 SQUASH WINTER ALL VARIETY BOILED MASHED
23 27 TURKEY DARK MEAT COOKED
2353 TURNIPS COOKED ROILED
2481 YOGHURT MADE PART SKIM MILK
1848 RASPBERRIES RAW BLACK
7019 YARMALADE,ORANGE.
7037 STCMACH, GOAT RAW,EP.
15 -APPLES RAWsFRESH NOT PARED
30 APRICOTS RAW
385 BEETS,COMMON,RED COOKED,B0ILED,
417 DLACK3ERRIES, [NCLUD CEWpBOYSEMy YOUNGyRAN
647 CHEESESsNATURAL COTTAGE CREAMED
648 CHEESESsNATURAL COTTAGE UMCREAMED
741 CHICKEN-HENSE CGCKS=LIGHT MEAT COOKoSTEW
815 COOKIES BUTTERs THI'yRICH
942 CUCUISERS,RAN NOT PARED
943 CUCUM3ERS,RAW PARED
1040 GIZZARD TURKEY,CUCKED,
1245 LEMON JUICE RaW
1260 LIMES,ACID TYFZ,RAW

- - -

wr e e = e e e - e

1321 MILK,CON4 FLUIO PASTEURIZED WHOLE 3« TSFAT

1380 NCODLES 36 UNEMRICHED COGKED
1412 ONIONS MATURE DRY RANW

wOo
D)

N N N
® o e 0 0 0o 0 00
CHHDODENTUVOOWOW—HNOoOODSNE

PRICRITY

12

231
3490

146

145
393
180
251
251
251
355
258
398
188
143
199

110
281
203
170

85

306

60
160
160
149
141
102
140

44
157

13

1602
390

oC4

o (it

C.03
0.23
0.G3

«03

«03

«03

«03
«C3
«03
.03
03
«03
.0‘
«03



USAITID

C3JMHPOSITION OL ENT
THIAMINE COLUMN =14
ITEM FOOD DESCRIPTION 10 11
CaDE '
1413 ON10:S MATURE ORY COOKED EBCILED ol 7
1539 PEPPERS HIT CHILI IMMAT CANN CHILI SAUCE b -
1641 PLUMS RAW PRUNE TYPE o5 1
1651 POXECRAMATE PULP RANW 3 3
1324 PUDDINGS STARCH VANILLA BLANC MANGE T 65
1344 RADISHES RAW CCHMMON 1.0 13
1845 RADISHES RAW CRIENTAL INCLUDING DAIKONW b -
1349 RASPBEKRIES RAW RED .9 1
1865 RHUBARKG RAM -8 2
2217 STRAWRERRIES RAW 1.0 1
2424 WATERMELON RAMW .5 1
2482 YOGHURT Mal'f WHOLE MILK T 47
7009 JAM, GRAPE 3.7 -
7032 SHERCET 0.0 -
586 CANDY CHCCOLATE SWEET 1.6 33
752 CHICKE® AND NJOODLES, «9 250
931 CREAM,FLUID HEAVY WHIPPING v 32
1037 GI2ZARD CHICKEN.COOKED, 3.1° 57
1261 LIME JUTCE RAW o2 1
1302 MACARONI UNENRICHED COCKED FIRM STAGE «5 1
1479 PELCHES RAW .5 1
1502 PEARS RAW INCLUODING SKIN o3 2
1866 RHUBARSB COCXCD ADOED SUGAR «b 2
7010 JUICE, SUGARCANE. 0.5 2
7018 LUNG—=GOAT RAW El.P 9.3 -
7024 QIL,SESAME 0.l 2
23 APPLES ORIED,COOKED KITH SUGAR ol 1
1148 JAMS AND PRESERVES 1.0 12
1149 JeLLIES 1.5 17
1303 MACARINI UNEMRICHEO TENDER STAGE COOKED oh- 1
(2256 MILK HUMAN,UeS.SAMPLES 1 16
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC .5 -
2229 SUGAHRS 3EET OR CANE BROWN 3.4 30
7026 ROOTS GINGER RAW E.P 1.3 7
41 APRICOTS URIED,COOKEDsWITH SUGAR l.6 7
1134 HOUEY,5TRAINED OR EXTRACTED 5 5
1144 ICES,ATER,LIME T T
1486 PEACIHES OEHYORATED CDOKED WITH SUGAR -8 5
1560 PICKLES CUCUMZER SOUR 3.2 1353
404 BEVERAGES)CARBONATEDCOLA TYPE - -
1401 GILS SALAD OR COUKING 0.0 0
1963 SALT TABLE .135758
2230 SUGARS BEET OR CANE GRANULATED el 1
505 BUTTCR 0.0 987
506 BUTTER OIL OR OEHYDRATED BUTTER - -
964 DUCKyWILDgRAW FLESK ONLY - -
984 EGGS GODSEywHULEsFRESHeRANW - -
985 EGGS TURKEY,WHOLE,FRESHyRAW - -
1032 GELATIN DESSERTSPLAIN - 51
' 1113 HEART QBEEFsLEAN wITH VISIELE FAT COOKEDy -~ -
1152 JUJURBE,DRIED 1.8 -
1156 KALE CCOKEOyLEAVES, INCLUD STEMS le2 43
1291 LCOUATS,RAN b -

1292 LUNG5sRAw BEEF
1293 LUNGS,RAW CALF

PRI

12

110

179
259
138
322
1280
168

269

N
I twwsol

ORI Ty

13

Q.02
0.02
«02
02
.02
.32



Uusarg.p

COMrvOos LI 0N

FHIAM [ NE COLUMN ~}4

ITEM FOO0 DESCRIPTION
COUE .

1 1254 LUNGS,RAW LaMB
1295 LYCHEES RAW
1295 LYCHEES pol&D
1317 MARGARINE
1406 OLIVES PICKL D GREDN
1503 PEARS CAnD.ED
1553 PHEASANT RAW TOTAL ECI8LE
155 PHEASANT RAW FLESH A%WD SKIN
1556 PHEASANT RAW GIBLETS
1654 POPCGRN FOPPED P.AIN .
1655 POPCIRN PUPPED OTL AND SALT ADDED
1656 PUPCCRN PGPOED SUGAR COATED
1837 CUAIL RAW FLESH AND SKIN
1838 CUAIL KAWw SILLETS
1933 SAUSATE EOLGGMA ALL VEAT
2228 SUET BEEF KIDMEY L'AT RAW
2241 SKEETBREADS THYMUS BEEF COOKED

2245 SHEETEREADS THyMus LAMB COCKED BRAISED

2251 TANGELD JUICE RAW

2277 TEA INSTANT BEVERAGE

2305 TOMGUE CALF COOJKED

23 10 TUNGUE LAMB CLOYXED -

2312 TUOMNGUE SHEEP CDOKED BRAISED
2328 TURKEY TOTAL EDICLE C.GKED
2339 TURKEY GIBLETS CLOKED

2340 TURKEY YOLHNG BIRDS TOTAL EDIBLE
2342 TURKEY YOUNG BIRDS LIGHT MEAT
2343 TURKEY YCUNG BIROS DARK MEAT
7023 DIL,PEANUT,
7029—SEEOS—$UJELQ&ER-—DRJED¥“F-P

7030 CUMIN SEEDS, dHITE ORI 0.
7031 ANISE SEEDS .DRIED

7035 SOUPleC{:vCUHGA

7021 TURHER[CQPRIED

. TOTAL NUMBER OF DESCRIPT'

g T PRIURT T
10 1L 12 13 l
Y

s 3 170 - -
1.7 3 1160 - -
0.0 %387 23 3300 -
l.6 2400 55 1300 -
27 3 - - -
2.1 1940 - - -
1.3 l - = -

- 40 175 - -

- 116 433 - -

T - 25 - -

3.4 - - = -

- - - 0 -

V5@ 315 -

24.3 - - 810 -
34.3 - - 0 -
) 02 - 1 0 -
. - - - 20 -



FOR HEADBING CCDES

LEGEND

>
!

WA TER I

~
!

FCOD ENERGY CAL.

w
!

PROTEIN GM,
= FAT GM.

=CARBOHYDRATE TOTAL GM

4
5
6 —~CARBOHYDRATE FIBRE GM
7 = ASH GMe

8 = CALCIUM MG

9 - PHOSPHORCUS MG.
10- IRON MG.

11~ SODIUM MGo

12= POTASSIUM MGe

13— VITAMIN-A VALUE 1.U.
14~ THIAMIN MG.

15~ AIAC0FLAVIN MGe

16~ NIACIN MGe

17- ASCGRBIC ACID MG,

REPORT IN SEQUENCE OF - RIBOFLAVIN COLUMN

-15



USATD

CamPOSITLIAON OFT PRICRITY
RIBOFLAVIM  COLUMN =15
ITEN FOCD DESCRIPTION 11 12 13 14 1}
CODE \/
't
2477 YEAST BAKERS GRY ACTIVE 52 1993 T 2.33 5.41
1276 LIVER LAMB CODKEL. € 85 33174500 .45 Sa11
1150 KIDNEYS GEEF CCC<iDy. 2253 324 1150 .51 4,..:2
1267 LIVER 2EZF COTKED, €lz4 380D3400 2. 4419
1269 LIVEXR CALF C2IKED €113 45352700 .34 4.11
7017 LIVER. 6 AT RAW. E.P - - 5700 0.42 3.57
2339 TULKEY CIBLETS C2GXED ¢ - - - - 2472
1271 LIVER CHICKELiisCOUARD, ¢ 61 15112300 .17 2.09
695 CHICKEN FRYERS GICLETS COCKED, ¢ - - 5760 &17 2.13
7003 HEART, GOAT RAW EP. - - C le3b 2413
1278 LIVER TURKEYsALL CLASSES CCRKED, S5 14117500 .16 2..9
1327 MILK COW ORY SKIM NON FAT SOLIDS 532 1745 30 435 .52
7C11 KICNEY GOAT RAW, EoF - - 0 0.49 L.73
510 BUTTERMILK,DRIED 07 1605 220 425 la72
10 ALMUND HEALGPARTIALLY DEFATTED 7 l4aou 0 32 leuE
1326 MILK,COW ORY WHOILE 405 1330 1135 .29 l.46
1115 HEART CALF COZXED, (113 2250 40 .29 l.44
1543 PEPPERS HGT CHILI MATURE RED CRIED PODS 373 120177000 .23 1.33
7036 STOMACH, BEEF RA4, E.P - - 0 0alt 1420
1111 HEART GEEFyLEAN CUOIKED, 1104 232 30 4295 1.22
1544 PEPPERS HGT CHILI MATURE RED DRIED POWDE 1)74 100065000 .15 1.13
726 CHICKEMN=-ROASTERS GIBLETS—RANW - = 4290 0409 L.C7
1121 HEART LAM48 ICLED ¢ - - 100 .21 1.03
1123 HEART TUIKEY,COOKED, ¢ 61 211 3¢ «25 .98
8 ALMOMDS DRIED 4 773 C 24 .42
Q ALMONDS RUASTED AND SALTED 198 773 0 .03 .92
1117 HEART CHICKENCOOKED, 69 140 30 a0 .92
2447 WMEAT GLCAM CRUDE 3 B27 G 2.C1 .&8
657 CHICKEN FRYERS FLESH,SKIN,GIBLETS COOKED - - B20 6T .57
705 CHICKEN FRYERS CUT-UP PARTS COOKED, - -~ 390 .07 L.uC
715 CHICKEN FRYERS THIGH CCOKED, - - 200 .0G .48
2405 VENISGN LEAN MEAT CTNLY RAW - - - 23 L4313
713 CHICKEN FRYERS 218 COOKED, - - 210 .0% .47
699 CHICHXL™N FRYERS DARK MEAT,SKIN COOKED, - - 210 W07 .45
7U3 CHICKEM FRYERS DARK MEAT COOKED, 88 330 130 .CT .45
693 CHICKEN FRYERS SKIN QNLY CODKED, - - 490 L0717 .4l
711 CHICHSM FRYERS NECK COOKED, - - 350 .03 .4l
709 CHICKEN FRYERS DRUMSTICK COOKED, - - 140 .07 .40
1325 MILK,COW CONDENSED SWEETEN 112 314 369 .08 .38
1338 MILLET,PROSO¢WMOLE GRAIN - 430 0 «72 .38
1377 NOJDLES ¢G5 ELRICHED DRY FORM 5 136 220 .82 L8
689 CHICKEN FRYERS FLESH AiD SKIN COCKED, - - 170 46 .36
1540 PEPEP HOT CHILI FAT REJ RAW PCD INC SEED = =21509 ,22 .36
7013 LEAVES.BITTERORANCE SEM1 DRIED. - - 3625 0622 0.35
691 CHICKEN FRYERS FLESH ONLY COOKED, T3 381 90 U5 .35
2446 WHEAT CiRAM CRUDE 9 1121 0 72 .35 .
1324 MILK,COY CANMNED EVAPARATED 118 303 320 .04 .34
1356 MUSHRCOMS EDIGLE SFECIES RAM 10 375 T 17 .33
7015 CURRY LEAVES GRIED,POWDER 180 619 9000 Cl.1" €. 32
p 2= SR [ S RN S PRl BN A NALIE SRt 2.1 B % X4 | LRSS N 55T o B A U S
432 BRDALIEA :DQRA"' MATURE b—uUSgC'Y - - T .30 e C
963 EGGS CHICSTY [ hei0LE, 122 129 1140 .11 .30
973 EGHS CHICI:N CUINED FRIED et . 338 140 1420 L1032
933 ECGS CiCH.wnILEyFRESHRAW 2% SFFFT ot 1220 129 1238 .13 L 23,
2302 TDNGU&‘uEEF waanu»'?ar'ccskeo 6l 166 - W03 G29
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ITEM
CODE

2370
7003
648
974
975
977
1227
613
697
1212
1217
1222
7027
433
717
7002
647
701
721
1180
2363
23¢6
1042
2032
2355
368
684
734
1205
2236
2337
2356
707
719
1143
1220
1225
--7037
732
1037
1215
1362
&4
1176
2422
1541
695
876
948
1175
1341
7020
509
599
121¢

Foao DESCRIPTION 10

VEAL RET CUT UNTRIM LHUC MED TOT ED €O3.5
SUUABEPICEON FLESH,SKiN GIZLETS 5.4
CHEESESNATURAL COTTiv o UNCREAMED o4
EGGS CHICKEN COnnio HARD~C UOKED
£GGS CHICKEN COJXED QMFLET
ECGS CHICKEY CGOXED SCRAMBLED
LA¥3 SHOULDER PRIME SEPAK LEAN COCK,
CAMDY SUSAR=COATED ALNMGNOS
CHICKEN FRYERS LIGHT MEAT,3KIN COOKED,
LANB=RIB "2INZ, SEPARABLE LEAN COCKED
LAFB=RIB CHIICE SEPARABLE LEAN CCOKED
LA8=RLD GTUD SEPARAELE LEAN CUGHED
SEEDSyR'PKIN DRIED SALTED E.p
BRAINSyALL CINDS B&SF,CALF,SHEEP oRAM
CHICKEN FRYERS WING COOKED,
SPARRG s FLESH BONES,EaP.
CHEESES s ATURAL COTTAGE CREAMED
CHICKUN FRYERS LIGHT MEAT CGCKED,
CHICKEN ACASTERS FLESH,GIBLETS COGKED, 2.
LarB RETAIL CUTS,LEG PRINE COCKED,RO4S 1.6
VEAL CAKCASS RAW INC KIDHEY FAT CLASS 2.4
VEAL CARCASS, RAW EXCL * 'DREY FAT CLASS2.9
GOOSE, TOTAL VOIBLE COUKETTN 4o RICREF2.1
SESAME SEEDS CRY wKOLE 0.5
TURNIP GREZN COOK SMALL WATER SHORT TI 1.
BEEF HAMBURGER LEAN CODKED 3.
CHICKEN ALL CLASSES DARK MEAT COCKED, 1.
CHICKEN=HENS & CPCKS~FLESH,GIBLETS,C001.
).aM8~LOIN-TOT EDIB CCO¥ED, 1.
7.
2.:
1.
1.
l.

TN O e st et e s = )
CHERrOVBOVOUVLE~N=dW

—
L ]
cww |

SUNFLOWER SEED KERMELS DRY
TURKEY DARK ~EAT COCACOD

TURNTP GREGSN CGOK LARGE WATER LONG TIM
CHICKEN FRYERS SREAST COOKED,

CHICKLN ROASTERS TOTAL EDIELE COOKED,
ICE MILK \F -LV“\\&B

LAI3-RIB GNOD TOT EDI8,CONKEN,

LA"8 SHGULOER PRIME TOTAL CGQYED,ROAST
STUNACH, GDAT: RAWsEP. @l Comypcin
CHICKEN=-HENS & CCCKS-TOT EDIB,COOKED
GIZZARD CHICKEMyCOLKED,

LAUB=RIB CHFOICE TOT FUIB CDCKED,
HUSKRAT CCCKED ROASTFD & Wgawinint
AVOCARNS «RAW ALL VAKIETTES

LAMB CUTSCHCICE GRADE

WATERCHE STRUT CHINESE RAW

PEPER HOT CHILI MAT RED RAW POD EXC SE
CHICKEN BRCILERS,COGKED,

CORNEREADy WHOLE~-GRUUND CORNMEAL
CUSTARL BAKED
LAMB CUTS PRIME GRADE

MOLASSES CANE THIRD EXTRACT BLACKSTRAPL
GOAT,RAW LEAN EaP.

BUTTERMILK,FLUTLW FROM SKIM MILK

CANDY CHICOLATE=-COATZD PEANUTS
LAYB=RIB PRINE, TOTAL EDISLE CODKED,

O ~NOWrR W oy U=\

b ) = = e
L[] [ ) e o o 8 0 @

= g
e & & 0

N O
)
m\n11oo-r-¢--qs~c~n:e T = &N -

—
e A

11

50
290
122
28
257
265

20

2465
2065
265
560
125

229
68

265

265

265
20
25
66

628
79

265
26
90

130
60

2465

P

RTORITY
12 13 14
222 - «09
330 0 0.lu
72 16 .03
12% 1180 .60
l46 1030 .ug
l46 1080 .08
122 - W15
255 0 .05
- 130 0%
122 - el
122 ~ oI5
122 - W15
825 935 .27
219 0 .23
- 250 .05
- 50 C 3L
85 170 .G3
434 50 LUz
- 190 LG
122 - olf
222 -~ Wl4
LZZ - el4
- Ut
725 30 .98
- 6300 .15
558 20 LU9
32FL 150 Lu7
- 990 .G4
122 - .13
920 50 l.95
334 - M4
- 5700 .10
- 90 .C53
- 960 007
195 210 .05
122 12
122 - .12
- 0 0.03
- 1190 «C4
211 - 02
122 - 12
- - elO
604 290 .11
500 0 .l4
564216C0 .1
2714 90 .05
157 150 .13
146 350 ﬂCQ
122 - old
- 0 Q0.1
140 T «C4
5C4 T <37
122 - <l

«ld
it
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ITEM (Jele]o] DESCRIPTION
Cuoe

1322 MILK,COWd FLUID PASTEURIZED SKINM ’
1403 QOKRA CCCXED EC(LED ’
2331 TURKEY TOTAL EDISLE FLESH ONLY COOKED
2431 YGGHURT MADE PART SK-IH MILX

7001 BEANSHIDVEY wHOLE SEEDS,GRIED E. P,

213 3EEF+CARCASS TOTAL EQISLE,RAW UTIL GRADE
1321 MILK,CCH FLUID PASTEURIZED WHCLE 3.7:FAT"
1567 PEPPEIRS SWEGT [Me-sTURE GREEN CCCKED 3TUF

T PRIGRITY

11 12 13

52 145 T

2 174 4990
130 367 -
31 143 70
14 1151 20

1 5Se7 40
8¢ 14C 150
314 253 220

132 G=S G0 S AaME— wHILE—HREEG
831 COOKIES 5SUGAR,SUFT,THICK,

957 DJUGH.UTS,CAK= TYp:

1044 GOOSE,FLESH AND SKIN CCIXKED,

1346 GOOSE+FLESH GMLY CGCIXEZD,

1824 PUDDINGS STARCH WAMILLA BLANC MANGE

2243 SWEETGREADS ThYMUS CALF COZKED BRAISED
2482 YCGHURT ~ADE wWwHOLE HLK

7016 LEAVES,MINT RAW E.P

7014 CORRIANGEP LEAVES,RAW Eop

7018 LUNG=CNAT RAW E.P

393 CEET GREENS,CIMMON CCUKED,60ILED

725 CHICASN ROASTERS FLESH ONLY CCCKED,

738 CHICKEN~IENS & COCX~FLESH GNLY9CCOKySTEW
753 CHICKPEAS CR GARELNIUSyMATURE yDRY 9RAW
1905 ROLLS AND BUMNS SWwEET

586 CANDY CHICCLATS SWEET

~723 CHICKEN ROASTERS FLESH AND SKIN COOKED,
736 CHICKEN=-HENS & CCCK=FLESHy SKINyCOCK,STEW
1040 GIZZARD TURXEY,COCYED,

L1367 MUSTARD GREENS CC"MED BOILED
2170 SPINACH COOKED BOILED
2335 TURKEY LIGHT MEAT COCKED

T8RP EASANT 2L N—E , P-

14

oL 4
.13
e 9
ol
T
(o
o3

;o
o'y

\E
\

RY:
.l
ol
Gl
17
V7
o17

L X SRS Tolt SUIIpL S " 5

758 CHIVES)RAW

1492 PEANUTS RAW WITH SKINS
2421 WALNUTS PERSIAN OR ENGLISH
2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL ORY
2430 VHREAT WHGLE GRAIN HARD RED SPRING

7033 5%ALL FISHySMALL WHOLc STEAMED. E.P

962 DUCKyOOMESTICATED o R AN FLESH OnLY

1434 DRANGE JUICE CANWED UNSWEET UKDILUTE
1654 PCPCURN PQPPED PLAIN

2165 SPAGHETTI MEAT 8ALLS TCMATQ S4UCE CCOKED
2431 WHEAT WHMSLE GRALN HARD RED WINTER

2433 WHEAT WHOLE GRAIH wWHITE
2435 WHEAT FLOURS wHOLE HARD WHEZATS

883 CORNMEAL.k*OLE-GRGUH01UNEOLTED

897 COYNPEASy [FVATURE COOKED,

931 CREAHyFLUID HZAVY RHIPPING

1335 MILK GDAT FLUID

1514 PEAS ECIsLE PODDED COGKED BOILED DRAIN
1831 PUMPKIN RAW
2432 VWHEAT “HOLE GRAIN SAFT RED WINTER

7021 HORSESMEAT RAW E P

LEL BEANSyMULI SEFOUTED SZEDS CCTNED,

473 LREADS WHOLE=WHEAT 9 MACE WITH~HATER

28 Gur(Sicear, Doy, ema

)

LY ) 76 11T .16 13
16 § 90 80 .le W19
) - = T = W7 Wl0
I 124 6C5 - <11 W&
: 65 138 160 .03 .1¢&
- - - - oD Sl
' 4T 132 140 .C3 .15
3 2 179 3600 .13 .15
) 94 560 477C Q.11 Q.15
) - - C UelLl Ja4l5
) 76 332 5108 .07 .15
5 77 376 150 ,12 1S
H 55 272 25C .04 .15
] 26 797 50 .31 .15
3 389 124 7C 57 .15
[} 33 269 10 .52 .l4
3 - =~ 420 .0z .14
H - = 670 G4 .14
- 51 149 =~ oL3 Jl4
3 18 220 5800 .C2 o14
2 50 324 8100 L% olt
2 82 411 - «C5% Ll4
y - GOt 3
7 - 25C 5800 .C- .13
L 5 674 = lal4 13
1l 2 450 30 .33 .13
4 2 3719 0 31 .13
L 3 371 0 Ge27 .12
3 - - 3 0.05 0.12
3 74 285 - el .12
3 5 942 960 .39 L12
! 3 - - - .12
4 3 370 0 W52 W12
] 3 330 0 .53 .12
3 3 370 0 55 .12
4 1 2z4 510 .34 .11
1 1 379 750 .30 .11
T 32 69 1540 .C2 .11
1 34 185G 160 404 .11
3 - 119 610 .22 ,11
3 1 340 1609 .95 .11
3 3 376 9 43 L1
J 109 - 17 C.10 0,10
3 4 156 20 W27 413
3 539 256 T 422 12

I\:
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ITEM FO0D DESCRIPTION 11 12 13 14 | B
CCOE v/
v
€30 CAULIFLOWER RAW 13 295 60 .11 .16
692 CHICKEN ALL CLASSZS COOKED, i 64 4ll 60 o304 LD
728 CHICKEN=-PCASTERS-LIGHT MEZAT CCOKED, : 66 422 110 <de  oID
B46 CORMSWEET CCOKEUGHTANELS,ON CO8 : T 150 400 .12 .lb
952 DATES,CIVESTIC,NATURAL AND DRY ! 1 648 50 SGS K10
1007 FIGS ORIED,UNCOGKED ! 34 64C 80 .13 10
1299 MACARONI ENRICHED CCGKED,FIRMSTAGE 1 79 0 o1y 10
1417 CNIO¥ YDUNG GREEMN TCP GHLY GREEN PORTICHM 5 231 4000 .C7 .id
19C4 ROLLS AND vUNS RAILISIHN © 384 245 T 06 .i0
21508 SPAGHETT] &~ RICHED COCKED FIRM STAGE 1 79 C «13 .10
2201 SQUASH WIMTER ALL VARIETY BOILED MASHED - 1 258 3500 LG4 .10
132K OBE R I—2 Lud Bl . B e & L L O
1348 RASPBERRIES RAW BLACK ! 1 199 T Jeu3 Gav®
183 BEANS,SNAP CREEN COOKEDywATERSHORT TIMB 4 151 540 .07 .CY
444 BREADS CrRACACD-WHEAT 529 t34 T 12 .l9
741 CHICKEN-HENSE COCKS=LIGHT MEAT COQKSTEW 43 306 130 .03 .09
1440 GRANGE PEEL RAW ' 3 212 420 .12 .u3
1473 PARSNIPS Raw 12 541 3¢ .G8 W09
1542 PEPPERS hOT CHILI MATURE RED CANNED SAUC - - 9590 .01 LY
1655 POPCORN POPPED OIL AND SALT AQOED 1940 - - - &3
1849 RASPBERRIES RAW RED ! 1 168 130 .03 .Gif
T032 SHERBET ) ! - - 0 0.02 0.%4
184 GLANS:SNAP-LREEN CCOKEDyWATER,LONG TIME . 4 151 540 .06 03
520 CABDAGE, SPULON PAKCENY 4CLNIKED, ) 18 214 3100 .C4 oC8
631 CAULIFLOQ.ER CONKED,BOILEC,ORAINED ' 9 206 60 .09 .08
816 COOKIES Ci‘CCCLATE 137 128 160 .04 ,L.:8
828 CGOKIES RAISIN 52 272 210 .C4 .CH
1029 GARLIC,CLOVES(RAW . 19 529 T <25 408
1259 LETTUCE)RANY LOOSELEAF,VARIETIES, . 9 264 1900 .05 .0&
1300 MACARUONI ENRICHED CCOKED TENDER STAGE - 1 61 0 .i% .08
1378 NOCDLES EGG ENRICHED COOXED ' 2 44 70 <14 L38
1545 PEPPERS SWEET I[IMMATURE GAEEN RAW 13 213 420 .Gd .Ch
1548 PEPPERS SWEEY MATURE RED RAW - = 4450 .08 LuB
1846 RAISING NATURAL UNCOCKED 27 763 20 .11 .08
2159 SPAGHETI E~RICHED CUOOKED TENDER STAGE i 1 61 0 ol .08
2192 SCUASAH SUMPER ALL VARIETLES CCCKEOD : 1 141 330 .45 .3b
7005 FRUIT,MULOERRY RAW PULP AND SEEDS EoP ! 30 123 25 0.Ch (B
7007 FISHyGELY RAW E.Pe ' - 335 0 0405 0407
7024 OILySESANE 2 20 0 C.CL Ga07
155 BEANS,COMMON,DRY WHITE COQOKED T 4ls 0 «l4 07
371 BEEF AMD VEGETABLE STEW COOKED 37 250 6940 W06 .7
752 CHICKEN ANDO NOODLES, 1 250 62 180 .C2 L7
318 COOKIES CHNCCLATE CHIP CCMMERCIAL TYPE . 401 134 120 .04 .27
1790 POTATOES CCOKED FRIED FROM RAW 223 71175 T .12 07
1309 POTATQ CHIPS : ~ 1130 T <21 U7
1341 RABBIT FLESH ONLY CQOOKED STEWED o 41 368 = elH  WO7
1365 RHUBARB naW 2 251 100 LC3 07
2163 SPAGHETTI TOMATO SAUCE WITH ChHEESE COOK 382 163 430 410 .C7
22 17 STRARZERRIES RAW : 1 164 60 05 .7
2249 SWEETPOTATGES COCKED BAKED IM SKIN 12 300 8100 <09 W07
2436 WHZTAT FLCLRS 203 EXTRACTICN HARD WHEATS 2 95 0 35 W7
2437 WHTAT FLCURS STRA[ZHT HARD WHEAT : 2 95 0 .12 .17
T39—SELGS SUNFLIWER—GRLED—— R 020 ] S} k]
7034 SOUP CHICKEY MADE FROM o¢OKES - - 0 Cetn J4.%
T038 SYRUP SULATCAME - - C 0413 Gaty
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ITEM
CJ0E

141
160
177
662
663
815
1242
1254
1248
1537
1656
2250
2452
7039
145
512
619
620
1C01
1295
1316
1415
1479
1366
2283

2353
o
41
385
417
513
886
904
942
943
9817
1134
1244
1336
1412
1416
1420
1422
1502
1786
1787
2231
2232
23
480
863
992
1085
11438
1149

FCOD DESCRIPTION 10
BANALAS RAK COMMON o7
BEANS, COMHOH,DRY RED COOKED 2.4
BEANSyLIMA MATURE SEFNS,URY COOKED 3.1
CHERRIES RAW SUURREL o4
CHERRIES RA4 S~EET o4
COCKIES BUTTER,THIV,R:CH «5
LEEKSe BULD AND LEAF POXTION,RAW 1.1
LENTILS:*ATUHE SEEDS.DRY WHGLE COOKE 2.1
LETTUCE,RAW CRISEMEAD VARIETICS 5
PEPPERS HOT CHILI [MI'AT KAW EXCLUD S o7
POPCURN rCPPED SUZAK CUATED 1.3

SWEETPOTATIES COOKED BOILED IN SKIN 7
WHEAT BREAKFAST CER TOAST QUICK COOK 2.6

TALLJ: « : . 0.4
CARLEY,PEARLED LICHT 2.0
CARBAGE COMMON RAW o4
CARRATS RAW .7
CARRNTS COCKED,BOILEDyORAINED .6
FIGS RAW .6
LYCHEES KAW . . b
MANGOS yRAW <4
ONIONS YCUNG GREEN BULB AND TOP 1.0
PEACHES RAW .5
RHUBARB COSTKED ADDED SUGAR 6
TOMATUES RIPE CNOKED SOILED .6

J o . Ay
Igz::crgrscg‘wm ROILED _ ormeese it o4

APRICOTS ORIZDyCOOKEDWITH SUSAR 1.6
BEETSyCOMMONSRE. COOKED,EOILED, o5
BLACHDERRIES, INCLUD Q-WyUOYSENyYOUNG o9
CABBAGE CNYON COOKED, SHREDDED, o3
CORNFEAL ¢ DEGLRMED y COOKED o
CONPEASHLATURE,ORY COOKED 1.3
CUCUMZBERS &AW NGT PARED lel
CUCUMBERSyRAH PARED o3
+GLPLANT CCOKED»COILED,DRAINED .b
HOMEY, STRAINCD OR EXTRACTED o5
LEMONS e RAH FRUTT,INCLUDING PEEL o7
MILK HUMAMyU.SoSAMPLES ol
ONIONS MATURE ORY RAM o5
CNIGNS YUUNG GREEW BULB ANO WHITE OF .6
ORANGES RAW PEELED ALL VARIETIES b
ORANGE RAW PSELED CALIF VALENCIAS SU .8
PELRS RAW INCLUDING SKIN o3
POTATOES CCOKED BAKED IN SKIN o7
POTATUES CGOOKED BOILED [N SKIN .6
TOATOES GREEM RAW o5
TOMATOES RIFE RAW o5
APPLES ORIEDyCOGKED WITH SUGAR o4
OREACFRUIT,RAH 1.2
CORN GRITS,DEGERMED ENRICHED COOKED .3
FARIKA EHWRICHED REGULAR COOKED «3
GRAPES RAW EURNPEAN TYPE o4
JAMS AND PRESERVES 1.0
JELLIES © 1.5

PRIODRI
11 12 13
1 370 190
3 340 T
2 612 -
2 191 1000
2 191 110
418 €06 650
> 347 40
- 249 20
9 175 330
- - 770
1 - -
10 243 7900
1 - 0
20 - 600
3 160 0
20 233 130
47- 34111C00
33 22210500
2 194 30
3 170 -
7 139 4800
5 231 2000
1 202 1330
2 203 80
4 287 1009
34 138 T
1 281 2700
7 275 2600
43. 204 20
L 170 200
14 163 130
110 le 60
8 229 10
6 160 250
6 160 T
1 150 10
5 51 0
3 145 30
16 51 240
10 157 40
5 231 T
1 200 200
1 190 200
2 130 20
4 503 T
3 407 T
3 244 270
3 244 900
1 144 -
15 439 40
205 11 60
144 9 Q
3 173 100
12 g8 10
17 75 10

Fy

03
«11
13
e
«03
oll
ou7
.\:"3

.CQ

.Oc’
- 3"*

0.907

.12
«C5
.6
.c‘)‘

.Cé-

PR ORY
o 02
«02
« 07
o 14
a3
«03
«03
« 05
olb
«C3
«03
«U5

e U3
«Cl
U3
«05
«lC
<10
02
» 10
« 03
«05
« 06
o0l
.ll
I‘:t'
L4
e G5
.Ul
«Cl

.‘JS
.05

f\s M

.U‘O
«Uh
«C4h
« 04
.04
U4
« 04
«C%
o4
.04
.\-'4
«04
-04
Pyel
e 04
«C4
« 04
(4
P
« 04
VY
o4
«03
+C3
ols3
«U3
g3
«C3
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ITEM FOUD DESCRIPTION 14 15
CODE 1 11 12 13 1
' {
1146 KOHLRABI{COTKED,EOILED,DRAINED 3 6 260 20 CO0 03
1358 MUSKMELONS RA4 CANTALGUPS '4 12 251 3400 .04 L33
1359 MUSKMELONS RAW C25.:84 CCLDEN BEAUTY '4 12 251 30 .26 W03
1360 MUSKMELANS RAW HONEYUEW '4 12 251 40 .C& JL3
1413 DNIONS MATURE D2Y CUCKED 301LED '4 7 110 40 o33 W03
1425 CRARGE JUICE wkal ALL VARIETIES ° C

CC 200 oG53 03
1427 DRANGE JUICE 244 CALIF VALENCIAS sup =2 1oag

' : A .3 1 150 200 .U .03
1539 PEPPERS HOT CHILI [MMAT CANN CHILL § % - - b1Y W03 W03
1641 PLUMS RAw PRUNE TYPE s 1 170 300 .23 .33
1651 POMEGRANATE PULP RAW 3 3 Z%9 T .Us WU
1783 POTATOES COOKED EQILED PARED 's 2 235 T .09 W3
1044 RADISAZS RAW COMMON 1. 18 32 10 .3 o3
1947 RAISINS WATURAL COCKED ADDED SUGAR loo 13 355 10 .o ¢
2229 SUGARS BEET OR CANE BROUWN Joe 30 346 0 a0l .o
2424 WATERMELON RAW 55 1 100 590 .03 ..3
2449 WHEAT EREAKFAST CEREALS ROLLED CGOKE. 27 295 s 0 U7 .03
7026 RONTS GINGER RAW €,P 1.3 T 316 90 .Cl .(3

15 APPLES RAN,FRESH NOT PARED 3 1 110 90 .03 .02
789 COCONUT MEAT FRESH 101 23 256 0 ou%  WC2
1053 GRAPLFRUIT RAW ALL VARIETLES s 1 135 80 0.0¢ €2
1260 LIMESyAC]ID TYYE AW .b 2 162 10 (3 eli2
1302 MACARQNE UNENRICHED COCKED FIRM STAGE s 1 79 0 .02 .2
1380 NONDLES EGG UMENRICHED COCKED e 2 46 T0 .23 <
1456 PEACHES UEHYORATZD CUGKED wITH SUGAR ‘a 5 292 490 T W2
1560 PICKLES CUCUKEER SOUR 3.2 1353 - 100 T .2

1845 RADISHES RAW CITENTAL INCLUOING CAIKC " - 180 10 <03 euZ
l70 RICE BROWN COCKED s 282 70 G .C3 L2
2262 TANGERINES RAM e 2 126 420 <05 02
22(3 TANGERINE JUICE RAW 2 1 178 420 .o .C2
22£4 TANGERINE JUICE CANNED UNSWEETENED °5 1 178 420 oC6 oC2
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL CO 5212 43 0 oub W02
7004 FRUIT, BITTERORANGE. RAHW. 06 - - 0 0.C4 40Z

7006 FRUIT,PUMMELQ, RAW E.p 0.5 1 235 50 0.C5 .2

1245 LEMON JUICE RAW '2 1 14l 20 <03 W01
1261 LIFE JUICE RAW 3 1 106 10 .32 .01

1303 MACAPONI UNENRICHED TENDER STAGE COOKI " 1 61 0 .Cl Lul

2277 TEA INSTANT BEVERAGE ‘T - 25 - - ol

2453 WHEAT BREAKFAST CER TOAST QUICK CCOK 4 712 T 0 .55 il

7019 MARMALADS, RANGE. 2'3 - - 0 0.¢3 W0l

1144 [CES,HATER,LINME T T 3 0 ] T

7010 JUICE, SUGARCANE. 0.5 2 102 0 0u:l T

1401 OILS 5ALAD 0’ COCKING 0.0 0 0 - 0.0 0405

1963 SALT TABLE T1=a758 4 0 0.C3 Q.00

2230 SUGARS EBGET OR CANE GRANULATED 00 3 C 0.3G G.0C
404 BEVERAGES,CAREONATED,COLA TYPE -~ . 0 .80 50C

1872 RICE YHITE ENRICHED COMMON COOKED 9 374 28 0 .11 X

7009 JAMyGRAPE 3.7 - - 0 C.c2 .0
505 PUTTER 0:0 937 23 3300 - -
506 BUTTER DIL OR DEHYDRATED BUTTER - - - 4589 - -
964 DUCKyWILD4RANH FLESH GHLY - - - - - -
984 EGGS GODSE,KHOLE o FAESH,RAN - - - - - -
985 EGGS TURKEY,bhOLE,FRESH,RAN - - - - - -

1032 GELATIN CESSEXTS,PLAIN - 51 - - - -

1113 HEART BECF,LEAN nITH YISIBLE FAT COOKEl - - - - - -

1135 HORSERADISH RAW 1.4 8 564 - eu? -
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COMPOSITION [TENT

RISOFLAVIN COLUSN -1§

17TEH FQOGO DESCRIPTION 1¢
CODE

1152 JUJUGSELLRIED 1.3
1156 KALE COCKED,LEAVES,INCLUD STEMS 1.2
1291 LCGUATSenAW o4
1262 LUNGS.RAW GEEF . -
1293 LUNGSyRAW CALF -
1294 LUHGSsRAW LAMB -
1236 LYCHEES CRIED 1.7
1317 MARGARINE 0.0
1456 OLIVES PICKLED GREEN 1.6
1503 PEARS CANDIED -
1553 PHEASANT R4W TOTAL EDIBLE -
1554 PHEASANT RAW FLESH AND SKINW -
1556 PHEASANT RaW GIBLETS -
1624 PINENUTS PIGOLIAS -
1626 PISTACHIC.UTS 1.3
1837 GUAIL RAw FLESH AND SKIN -
18338 QUAIL RAW GISLETS -
1933 S4USAGE ©OLOGNA ALL MEAT -
2228 SUET BEEF KICNEY FAT RAW -
2261 SWEETCREADS THYMUS BEEF COUKED -
2245 SHEETIREADS THYMUS LAMB COCKED BRAISE -
2261 TANGELU JUICE RAW -
2306 TGNGUE CALF COOKED -
2310 TONGUE LAMB. COOKED -
2312 TONGUf SKEEP COCKED BRATISED 3.4
2328 TUYRKEY TGTAL EDICLE CCCKED -
.2340 TURKEY YGU~G BIRDS TGTAL EDIBLE -
2342 TURKEY YCUNG BIRDS LIGHT MEAT -
2343 TURKEY YUGUUG BIRDS DARK MEAT -
7023 OlL,PEANUT. -
7030 CUMIN SEEDS,WHITE DRIED. 24,3
7031 AMISE SEEDS CRIED 34,8
7035 SOUP,RICEZ.CONGA 0.2

7041 TURMERIC,CGRIED
TOTAL NUMEER OF DESCRI

11

>
w

w it §

D
X
-

o

n
£

ly
11 t1 1 1o

12

531
221
345

>
w
LI I S A A I I B AR W)

[
[

13

7400
670

3300
300

230

I I S I |

[>-]
N -
COO0O6O0

PRIOCRITY

14
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FOR HEADING CODES
hATER I

FOOD ENERGY CAL.

PROTLIN GHe

FAT GM.

S5 ~CARBOHRYDRATE TOTAL GM

~ o

-]
]

10-
11-
12-
13-
14~
15-
16-
17-

=CARBOHYDRATE FIBRE GM

ASH  GM.
CALCIUN G,
PHOSPHOROUS  MG.
IRON  KG.

SODIUM  MG.
POTASSIUM  MG.
VITAMIN-A VALUE 1.U.
THIAKIN MG,
RIBCFLAVIN  MG.
NIACIN  MG.
ASCORBIC ACID  MG.

REPORT [N SEQUENCE OF - NIACIN  COLUMN
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coMpPOSITLI ON 0

NIACTN COLUMN -16

1 ‘ .

ITEM FUOD  DESCRIPTIGN L L A

CODE \
«(\:‘ /

6 ol

2477 YEAST,BAKERS ORY ACTIVE 0 pepn 1998 1 2.31 2.0l 6.V

7008 HEARTSGUAT RAw E.pe 1857 RIGE B ety Sat
. . : 33174500 49 Sa1l 2449
1275 LIYER LAMB CDUKED, - 1121 G 12 a3 2l
2446 WwIEAT BRAN CRUDE - -~ 5700 0.42 3.9} 1.9
7017 LIVER. GJAT [ Ad. E.P 674 - lold i 7.2
1432 PEAMUTS RAW WITH SKINS. 33053400 w26 4410 1645
1267 LIVER BEEF COCKED, 45352700 .24 4uil 1605
1269 LIYER CALF COUKED 250 Ll v 6.1
707 CHICKEN FRYERS BREAST COCKED, 14117500 .16 2.9 L4a3
1278 LIVER TURKEY,ALL CUASSES COJKED, 434 BG .05 orh 12.3
701 CHICKEN F..YZRS LIGHT MEAT CCOKED, R O T
697 CHICKEN FRYERS LINHT MEAT,5K10 CONKED, 422 110 .08 o1 11.4
728 CHICVEN'ROLSTERS—LiGHT MUEAT CUUKED' 15112300 .i7 2.03 1[.7
682 CHICKEN ALL CLASSEF CLOKED, 368 - s D7 11l3
1841 RAZBIT FLESH ONLY CONHED STEWED a1l - o35 T4 11
2335 TURKEY LIGHT MEAT COCAED 306 . 130 .03 .09 L1.0
T4l CHICKEN-HENSE COCKS—LIGHT MEAT COOKeSTEW ' 354 160 .51 4.02 1C.7
1160 KIDNEYS SEEF CCOXEDy 120177000 .23 1.33 10.5
1543 PEPPERS HNT CHILI MATURE RED ORIED POOS 361 90 0o .35 9.7
691 CHICKEM FRYERS FLESH.ONLY COOKED, ' 372 250 .04 .15 9.6

738 CRICKEN-HENS & CUCK-FLESH ONLY,COOKySTEW

713 CHICKEN FRYERS RIB CAC 'S0 T 210 .Ce o L8T 9.4

]

1046 GOGS5EyFLESH (KLY COOKED, , 602 179 ’éz :;Z 3:3
689 CHICHKEN FRYERS FLESH AdD SKIN COOKED, L~ 820 .07 7 9.1
667 CHICKEN FRYERS FLESHySK1NsGIBLETS COIKED ! - - :09 :{6 a:a

1044 GOOSEL,FLESH AND SKIN CQOQKCO, ‘100065000 e19 1<13 8.9

1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 274 90
685 CHICKEN BROILERS COOKED.,
736 CHICKEN=HENS & COCR=FLESHySKINsCOCKySTEW ! = QU0 JGG .23 Bub
734 CHICKEN=HENS & COCKS=FLESHeGIoLETSLOCKE ¢ 374 150 .iO .ii

, 09 L1y 8.8
i
1

725 CHICKEN ROASTERS FLESH OnLY COOKEU, U700 420 W08 oLk
| L] o .

= 671 0% <14 de8

723 CHICKEN AJASTERS FLESH AND SKIN COUKED, ! - 0 0u69 1473 :
7011 KIONLY GJAT RAMy CaP - 790 .Cd «l3 .
T21 CHICKIN ROASTERS FLESH,CIBLETS CCOKED, - - :bd .54 .

1042 GOCSE,TOTAL EDIRLE CODKED, - 0 29 1.44
1115 NEART CALF COKED, 252 5723 :f7 ;:11

!
{

695 CHICYEN FRYZRS GIBLETS COOKEDs ! - 1190 <G4 <21
. 2
i
1
[}

SR TP NNCO= NN

732 CHICKEN~HENS & CUCKHS-TCUT ED!B,CUGKED 10 L2
962 DUCHDOMESTICATEDWRAWyFLESH UNILY 367 - .05 W18
2331 TURKEY TOTAL EDIGLE FLESH ONLY LOUKED 232 30 .29 l-f
1111 HEAXRT BEEF,LEAM CONKED, 504 T .37 .iU

e 8 & ¢ & 0 o o 8 0 o

COCONN~N~NSNySNqgoeEt uw S

599 CAIDY CHOCCLATE-COATCD PEANUTS - 960 JOT 22
719  YICKEN ROASTERS TOTAL EDIBLE COOKED, ‘ - 140 <07 <40
709 CHICKEN .FRYERS DRUMSTICK COCKED, - 490 J07 o4l
693 CHICYEN FRYERS SKIN CNLY CCOKED, 330 130 .07 <45
705 CHICKEN FRYERS CUT-UP PARTS COOKED, : - 209 .00 _;5
715 CHICKEN FRYERS THIGH COOKED» - 250 ouU% <20 o3
717 CHICKEN FAYERS WING COTKED, 375 T J1C .;3 bed
1356 KUSLHROCHS CODIBLE SPECles RAW - 210 oiT <43 6.7

699 CHICIHEN FRYERS DARK MEAT,SKIN COOKED, - 4 .. A
726 CHICKEN-REASTERS 6IBLETS-RAW A SO
1121 HEART LAMD CJDAlD 222 - 14 i3 et
2366 VYEAL CARCASS RAW EXCL KIDNEY FAT CLASS b :


http:CHICKEN-R(14STERS-Li8.HT
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COMPOSITION PRI GRI [

NITACIN COLUMN =16

[ SR 4

ITEM : FOOD DESCRIPTION 12 13 1% 13 1
CODE '
- 1
1 ]
2370 VEAL RET CUT UNTRIM CHUC MED TOT €D CGCOK 222 -~ WC9 .29 6.4
10 ALMOMD MEAL,PARTIALLY DEFATTED 1400 0 o32 lac8 b3
2353 VEAL CARCASS RAW [\ KIDWEY FAT CLASS 222 - W1% W5 6.3
2405 VENISON LEAN MEAT CHLY RAW - = e23 .43 943
1292 LUNGSyRAW WEEF . - - - - 6.2
368 EEEFyHAMBURGER LEAN COIKED 558 20 U9 .i3 6.0
L1377 NOCCOLES EGG EMRICHED URY FORM 130 220 ed. o7  beo
7036 STOMACH, SFEEF RAW, E.P - 0 Call 1432 6.0
1217 LAMB=-RI3 CHOICE SEPARABLE LE&N CCOOKED 122 - Wl3 W21 5.3
1222 tAMB-KIB GIOD SEPAKARLE LEAM COGKED 122 - W13 27 S.oy
1040 GI2ZARD TURKEY,CCOKED, 149 - 03 .14 5.4
1212 LAMB=RIB PR[*EsSEPLRABLE LEAN COQKED 122 - 1> Wl1 5.4
. 71l CHICKEM FRYERS MNECK COGXED, - 350 L0941l 5.7
1123 HEART TURKEY,COCKED, 211 30 .25 .%53 3.7
1227 LAMS SHOULDSR PRIME SEPAR LEAY COOK, 122 - 15 W13 5.7
684 CHICXEN ALL CLASSES DARK MEAT COJKED, 321 150 (7 i3 S.s
2032 SESAFE SEEDS DRY #HOLE 725 39 495 .24 5.4
2236 SUNFLGOWER SEED KERNELS DRY 92U, 50U 1.5 .23 5.4
LLL7 HEART CHICKENyCOIKED, 140 30 .25 .32 5.3
2433 WhEAT WHOLE GRAIN WHITE 390 0 «5} 412 5.3
7003 SUUABEPIGEON FLESH.SKIN GIBLETS 330 0 Gell 2,23 5,2
1180 LAM3 RETAIL CUTS,LSG PRIME CGGOKED,ROAST 122 - Wléa 25 5,2
1037 GIZZARD CHICKEN,CCLKED, 211 - G2 W21 5.1
1205 LAMB-LOIN-TQOT EDI3 CrOKED, 122 SRS S A |
70285 G5 S ESAN Bt HOL S DRI 50 508——25 0l T S N
7002 SPARROWyFLESH BCYESeEaP. = 50 G430 0.5 5,0
7015 CURRY LEAVES DRIED,POWDER 619 900G U.10 Gua32 5.0
"1_072__01.'.3}‘"1\\'1!'!2}“ E_0 = :'_"r "-1 t;v*
1176 LAMB CUTS,CHOICE GRADE 122 - eiB 0 4oy
1220 LAMB-RIB GUOD TOT E018,COOKED, 122 - W12 .22 4.3
1809 POTATQ CHIPS 1130 T 21 27 4.3
2450 WHEAT 2REZAXFAST CER RMOLL WHOLE MEAL DRY 570 0 51 W13 4.7,
1215 LAMB-RIB CHGICE TUT zUlB CTUHEl, Wrmm sl 445 - W12 W21 &F
1225 LA#B SHDULLER PRIME TGTAL CCONED,ROASTED 122 - W12 .22 4.n
213 BEEF,CARCASS TATAL EDIBLEsRAw UTIL GRADE 569 40 403 .17 4.5
1175 LAMB CUTS PRIME GRADE 122 - 14 .19 4.5
7020 GGAT,RAW LEAN El.P. - 0 Gald 9418 4.5
438 CRAINS9ALL KINDS BEEF,CALF,SHEEP ,RANW 219 0 423 26 4ok
1540 PEPER HOT CHILI MAT RED RAW PCD INC SEED =21600 422 .36 4.4
2437 JHEAT WHILE GRAIN MPARD RED SARING 370 0 0.57 0.12 4.3
¢%31 WHEAT WHOLE GRAIN HARD RED WINTER 370 0 o572 ol2 4.3
2435 LHEAT FLGURS wWHOLE HARD 4HEATS 370 0 455 12 4a53
7027 SEEDSyPUMPKIN DRIED SALTED E.P 825 935 .27 W27 4.3
2337 TURKEY DARK MEAT COJKED 393 - W& W23 4,2
2447 WHEAT GERA CRUDE 827 0 2.01 .33 4.2
121) LAMB-RIB PRIME,TOTAL EDIBLE COOKED, 122 - W10 .13 4.0
1925t AL LB B e R e B L £ Sy GRS G i EF e - 3.5 2 3 2 Bt By o
2422 UMEAT WHCLE GRAIN SOFT RED WINTER 376 0 <235 411 3.6
€ ALMONDS CRIED 173 O <24 452 3.5
S ALMONDS ROASTED AND SALTED 773 0 .33 452 3.5
2302 TONGUE BEEF MEDIUHA FAT CDOKED 164 - W05 «é9 3.5
7021 HCRSEyMEAT RAW E.P = 17 (.19 910 3.5

145 BARLEY.PEAKLED LIGHT BT RL 160 2 .12 o5 3.1,

WLED LISHT __ - Ty . ;
154)1 PEPER HDT*ChIL[ AT RED RAW 2D EXC SEED 56621633 .1 2 2e
© 2243 SWEETABREADS THYMUS CALF COGKED B8RAISED - - LY 16 2.9



[TLM
CCOE

473
1790
492
1547
7007

7329

1338
952
1654
753
883
1341
2436
7001

371

752
7337
1434
1486
1537
1655
17085
7326

64
2165
1787
7034

846

897
1299
1626
1870
2158
2637

444

831
7014

957
1378
1783
1300
1316
1656
2159

613
1479
1872
2422
7013
1348

4]

450

510
1327
1433

‘ USAILD

CoOMPOSITION OFRIOCRITY Fol
SIACTY COLUMN  ~-16

FOco DESCRIPTION 12 13 14 15 Hu

]

v
BREADS WHOLE=WHEAT (MADE wITH=wATER 1256 T .33 W12 2.6
PITATOES CROKED FAIE FROM RAk.AAWonvié! ¢ 775 T o122 27 .2..
EROACIEANS gRAH MATURE SEEDSyUAY Io= 70 e30  W30872.3
PZPPERS 5AEET IMMATURE GRE=N COOKED.STUF ¢ 2537 280 .2) .17 2.3
FISH,GOLD RAH Eele = ‘ 335 0 0.C: D7 2.4
SEFDS SURFLIVMER . SR [EDnnfre b~ e e mce et e 2
MILLETPHESD e n=0LE GRAIN X 430 G P «33 2e3
DATES,CONMESTIC yNATURAL A®ND DRY 16456 50 .9 o0 2.2
POPCIN'T OPPED PLAE'Y _agh snnonn) - - - W12 2.2
CHICKPEAS TR GAREANZUSMATURE JORY,RAA T79T 50 W31 Wl3TEILG
CORNMEAL  wHOLE=GAUUNJ 9 UNSTLTED 1234 510 433 W11 2.0
MCLASSES CANE THIRND £XTRACT TLACKSTRAP 2927 - W11 W17 2.c
WHEAT FLNURS 503 EXTRACTION HA2D aHEATS 95 0 26 o517 2.C
BEANGKIDMEY, hOLE SERGS,ORICD Eo P 1151 20 .46 .18 2.0
EEEF AMD VEGETA3LE STEW CULAEDT Spoh WeNTHY 250 950 .05  Lu?721.7
CHICKEN AND NOJOLES, © 62 18D 02 W1 led
STCHACHy GCAT RAW, GO, - 0 0.03 0.2l 1.3
DRANCE JUIC® 7 'rieD UMSWEET UNDILUTE . 942’ 9690 39 .12 le7
PEACHES DERYDRATED COOXED WITH SUGAR 292° 890 T o2 la7
PESPPERS HAT CHILI IMMYAT RAW EXCLUD SEEDS - 770 U3 T l.7
PNPCORN PJOPPED OIL AND SALT ADLDED - - - 1.7
POTATGES COCXED BAKED IN SKIN 503 T 10 4 1.7
RCOTS GIMGER RAW EWP 316 90 +C1 L3 147
AVIICADOS,RAW ALL VARIETIES 604 290 .11 .20 l.&
SPAGHETTI MJAT EALLS TOMATC SAUCE COOKED 268 640 10 12 1.6
POTATOES COCKED R0ILED IN SKIN 437 T 09 ed4 15
SQUP CHICKEN MADE FAQM BONES - 0 0.00 Geda 1.5
CORN,SKEET COCKED,KERNELS,CN COB 196 400 .12 10 l.4
CONPEAS, IMMATURE CGOKEDY 379 350 .30 o1l la4
MACARONI ELRICHED CGUKEDyFIRMSTAGE 79 0 o1& 10 1.4
PISTACHIONUTS 972 230 .67 - le4
RICE ©#%GiN COOKED 70 0 0% .02 l.4
SPAGHETTI ENRICHED COONKED FIRM STAGE 79 0 +15 10 1.4
WHEAT FLUURS STRAIGHT HARDO WHEAT 95 0 12 oC7 l.a
BREALS CRACKED=WHEAT 134 T 12 459 1.3
COJKIES SUGAR.SOFT,THICK, 76 110 .16 416 1.3
CORRIANDER LEAVES,RAd EaP 560 4770 0.11 0.15 1.3
OCUGHUTS s CAKE TYPE 90 80 .16 i85 le2
NCODLES ¢GG EYRICHED COOXED 44 70 W14 .98 1.2
POTATOES CCOXED BOILED PARED 249 T <09 o33 1.2
MACARCNI ENRICHED CGOXKEC TENDER STAGE 61 0 <14 o423 1.1
HANG(DS . RAM 189 4300 .G> <05 1.1
POPCURN POPPED SUGAR COATEC - - - Lel56 1.1
SPAGHETI ERICHED COOXED TENDER STAGE 61 0 1% <08 lal
CAYMDY 3SUGAR-COATED ALMONDS 255 0 <03 27 140
PEACHES RAW 202 1330 .02 53 1.0
RICE WHITE ENRICHED CGMMON COGKED .28 0 11 20 lao
WATERCHESTNUT CHINZESE RAW 500 0 14 .20 1.0
LEAVES,BITTERACKRANGE SEMI DRIED. - 3025 0420 043% 1.0
RASPBERRIES RAW 3L ACK 199 T 003 Ge.3 0a%
APRICOTS DRIEDyCUCKEDWITH SUGAR 278 2600 T .04 .9
CREADERUIT,RAW 439 40 .11 .3 o9
SUTTERPILK,ORIED 1606 220 o225 lel2 2
NILK COW DRY SKIX NIN FAT SCLIDS 1745 30 435 lec0 .9
OKRA COGKED BNILED 174 490 13 .13 3
PEAS AT IRE SEELs pRY,WHDILE . Ceolcn d <3

1527
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COMPOSITION a JRICRITY

NIACIN COLUMN -16

ITEM
CO0E

1440
1349
2163
2421
2449
1905
2192
2233
7716
7005
141
155
160
177
181
52
630
1¢07
1326
1539
1904
2249
2282

FQoco DESCRIPTION

CRANGE PEEL RAW
RASPBERRIES QAW RED

SPAGHETTI TOYATO SAUCE WITH CHEESE coox
WALNUTS PERSIAN 0OR E -GLISH

WHEAT BREAKFAST CEREALS RCLLED COOKED
PGLLS AND &UMS SheeT

SUUASH SUMMER ALL VARIETIES COIJKED
TOMATOES RIPE CCCOKED BOILED
LEAVESMI'IT RAW E.P

FRUIToMULSERRY RAW PULP AND SEEDS E.P
LANANAS RAW COMMON

EEANSyCOi/#GN,CRY WHITE CQOOKED
HEANS,CO/MONGCRY REC COO<ED
REANS,LI#A MATURE SEZDS5,05Y COCKED
3EANS, UG SPRDUTEU SEEDS COCKEDy
CABBAGE, SPCNAN PAKCHOY ,CUOKED,
CAULIFLOWER RAW

FIGS ORItDyUNCOOKED

YTLKoCOW DRY wHOLE

PEPPERS HOT CHILI IMMAT CAMN CHILI SAUCE
ROLLS AND 3UNMS RAISIN

SKEETPOTATOES COOJKED BAKED IN SKIN
TOMATJES RIPE RAW

FHEZ-KGREER AR A—frp

30
619
631
828
376
1254
1334
1359
13560
1367
1417
1542
1831
2217
2259
2355
2451
7033
183
620
158
789
gle
385
987
1023
1242
1545
1548
1641
13406

APRICOTS RAW

CARROTS RANW

CAULTIFLOnER COOKED+BOILED,DRAINED
CCOKIES RAISIN

CORNGREADy L.HOLE=GROUNO CDRMMEAL
LENTILS,'ATURE SEEGS+DRY wHILE COCKED
MUSKMELD:S RAW CANTALQUPS

MUSKIMELOWS RAW CASA3A GOLDEN BEAUTY
YUSKMELO!'S RAW HUMEYDEW

MUSTARD GREENS COJKEQ BOILED

ONIOR YOUNG GREEN TOP ONLY GREEN PORTION
PEPPERS HOT CHILI MATURE RED CANNED SAUC
PUMPKIN RAW

STRAWBERRIES RAW

SUEETPOTATCES COGKED BOILED [N SKIN
-TURNIP GREEN COCK SMALL WATEAR SHORT TIME
LWBEAT BREAKFAST CEREALS kMOLE MEAL COCKE
SHALL FISHySMALL wHOLE STEAMEU. ElP
BEANSy SNAP GREEN CNUKED,WATERySHORT TIHME
CARROTS COOKEDyBOILED,ORAINED

CHIVES,RAW

COCONUT HEAT FRESH

COOKIES CHOCOLATE
CORNMEAL y OEGERMED , COCKED

EGGPLANT CCOKEDGOILED,DRAINED
GARLIC,CL2VESyRAN

LEEKS,CULD AND LEAF PORTINY,RAW

PEPPERS SweET IM'ATURE GREZN RAW

PLPPERS SUECT MATU2E HED AW

PLUMS RAw PRUNE TYRE

RAESINS HATURAL UNCOZKED

12 13 14 15 | I
‘I

]

212 420 ol2 19 9
168 130 .03 .9 o
163 430 L1060 ,C7 oY
450 30 .33 .13 o3
El' 0 o\:7 o':j 9
124 79 .27 .15 .
141 390 ,..5 ,.2 o5
287 1CCQO .07 .35 )
179 2000 13 .15 3.7
123 25 Cold% .75 Qa7
310 190 .33 .ob o7
416 0 14 .:7 .7
340 T 11 .6 o7
612 - ol3 v b o7
156 20 +I7 Ll0 o7
214 3102 ,04 .7@ o7
295 62 .11 .IC o7
640 vl L1301 o7
133071133 .29 l.4s o7
= 610 .33 .3 o7
245 T 0% .19 o7
300 8100 .. L.T o7
244 9CO  .0n  Ll6 o7

— 4 Nd35 ] vt SO —

281 2709 .05 ..4 b
34131C00 .25 .35 6
206 €0 0% L,.4 b
272 210 .04 ..8 b
157 150 .13 .i9 Y]
243 20 «CT .06 )
251 3400 .04 .2 b
251 3¢ ,04 ,03 b
251 40 J04 L(3 b
231 4005 .07 ,10 )
= 9590 .01 L9 )
340 16C0 05 L11 «b
164 60 .02 L7 +6
243 79CC .G3  ..6 «b
= 6300 .15 .26 6
43 0 N5 L2 )
- ) 0eu5 Cal2 Oe5
151 540 .07 .69 5
2221C500 4G5 LI5 .5
250 5800 .C3 L13 5
256 07 403 2 «3
126 160 .04 .:3 5
l6 60 L0 .4 -]
150 10 2% ..4 5
529 T 25 .08 5
347 49 W11 .5 5
213 420 JC5  .og 5
= 4450 (.3 4.4 3
176 3¢0 o2 o3 3
163 20 .11 .33 )
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cagmMpPOSITION

NIACIN COLUKN =15

ITEA FOOD. DESCRIPTION
CoDE

2281 TOMATOES GREEM RAW
2356 TURMIP GREEN COOK LARGE WATER LONG TIME
70168 LUNG~GOAT RAMW E.P ~
417 CLACKOERRIESy INCLUD OEW,30YSEN, YOUNGyRAYN
662 CHERAICS RAW SOUR,RED :
663 CHERRICS RAW SWEET 2
815 COCKIES BUTTER, THI*yRICH 3
818 COOKIES CHOCGLATE CHIP CTMMERCIAL TYPE L
363 CORN GRITS,OECERMED ENRICHED COOKED 3
904 CUnPEASyMATURE,URY COGKED i
?
]
L
?
5

2170 SPIMACH COCKED BOILED ;

592 FARINA ENRICHED REGULAR CONKED
1001 FIGS RAW

1259 LETTUCE,RAH LOOSELEAF,VARIZTIES,

1302 FACARCNI UNENRICHED COCKED FIRM STAGE
1380 NOUDLES EGG UNENRICHED CCOXED

1415 ONIGHS YOUNG CREEN BULB AtD TGP j
14i6 GNIO:5 YOUNG GREEN BULE AMD kRITE OF TOP
1420 ORANGES RAW PEELED ALL VARIETIES t
1422 CRANGE RAW PEELED CALIF VALENUIAS SUMMER
1425 CRANGE JUICE RAW ALL VARIETIES L

1427 CRANGE JUICE RAW CALLF VALENCIAS SUMMER L

1645 RAUISHES RAW GRIENTAL INCLUDIXNG UAIKON

2201 SSUASH WINTER ALL VARIETY EOILED FASHED:

1006 FRUIT,PUMMELO, RAK E.P l

7019 MARMALADE,CRANGE :
184 BEANSySNAP GREEN COOKEDWATER,LONG TIME?
385 DEETS,COAMON,RED COOXEDyCOILED, 3
393 REET GREENS,CCMMON COOKEDsSOILED 5
512 CABIALGE COMMON RAM J
513 CAZBAGE COMMON COOKEDsSHREDDED 4
586 CANDY CHGCOLATE SWEET 3
1085 GRAPES RAW EUROPEAN TYPE 3
1134 HONEY,STRAINED QR EXTRACTED 5
1258 LETTUZE,RAW CRISPHEAD VARIETIES 3
1303 MACAROMI UNENRICHED TEMDER STAGE cookeolk
1335 MILK GOAT FLUID

15651 PCHECRANATE PULP RAW

1344 RADISHES RAW COMMON

1865 RHUIARB RAW

1865 RRUBARB CCGKED ADDED SUGAR

*. 23653 TUXNIPS COUKED BGILED Cur

7009 JANyonaPE 3134 b~
342 CUCUIGERSyRAW NOT PARED

1053 GRAPEFRUIT Raw ALL VARIETIES

1148 JAMS AND PRESERVES

1149 JELLIES

1166 KCHLRABI,COOKED,BOILEDyDRAINED

1244 LENONSeRAN FRUIT,INCLUDING PEEL

1260 LIMES,ACID TYPE,<AU

1324 MILK,COW CA:%:2D EVAPORATED

1325 MILK,COW CCHDENSED SacETEN
Y1336 MILK HUMANWULSeSAMPLES

4
T 1412 0iIONS MATURE DRY RAw

175

4
3
3
2
2
4
5
943 CUCU“LERS,RAN PARED f.
2
]
4
3
2
3
2
5
)

12

324
244

170
191
191
60
134
11
229
9
194
264
79
44
231
23r
200
190
290
190
180
258
235
151
208
332
233
163
269
173
51

61
180
259
322
251
203
188

160
160
135

838

260
145
102
303
314

157

13

&100
270
5700
0
200
1000
110
650
120
60
10

G

80
1999
0

70
2000
T
200
200
200
200
1¢
3500
50

5100

320
360
240

40
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CONT U LTI TYTEDRIOGRIETY

NLAC L coLvan =16

ITEM FOOD
cope

DESCRIPTION

1413 ONIONS MATURE DRY COIKED BOILLD
1473 PARSNIPS RAW

1847 RAISINS NATUPAL COOXKED ADDED SUGAI
2229 SUGARS BEET QP CANC 3ROWN

24264 WATERMELON RA

1004 FRUIT, EITTERORANGE. RAW.

71010 JUICE, SUGAHCANE.

7024 OILySESAME :

7038 SYRUP SUGARCANE

15 APPLES RikyFRESH NOT PARED

23 APPLES DRIGDLCOOKED “ITH SUGAR
509 BUTTERMILK,FILUID, FHUM SKIM MILK
647 CHEESES, NATURAL CAOTTAGE CREAFED
648 CrIZSES,YATURAL COTTAGE Ui'CREAMED
943 .CUSTARD,KAKED

968 EGGS CHICKEN. RAW WHOLE,

973 £GGS CHICKE. CODKEY FRIED

974 EGGS CHICKE:!! COOKEN HARD~CCOKED
975 £GGS CHICHXEN COQKED OMELET

977 EGGS CHICKEN CUOKED SCRAMBLED

983 EGGS DUCK,WHGLE yFRESHyRAN

1143 [CE .MILK -

1245 LEMON JUICE RAW

1261 LINE JUICE RAW

1321 MILX,COW FLUID PASTEURIZED WHOLE 3
1322 MILK,COY FLUID PASTEURIZED SKIM
1502 PLARS RAY INCLUDING SKIN

1824 PUDDINGS STARCH VANILLA BLANC MANG
2262 TANGERTNES RAM
2263 TAHGERIME JUICE RAMW
22564 TANGERINE JUICE CANMMED UNSWEETENED
2481 YOLHUAT MADE PaRT SKIM MILK
2482 YOOH 'RT MADE WHULE MILK

931 CREAN,FLUID HEAVY WHIPPING

985 EGGS TURKEY,uHNLEyFRESHyRAW
1144 ICES,HATER,L [
1560 PICKLES CUCUMBER SOUR
2277 TEA INSTANT BEVERAGE
7032 SHERBET
1401 OILS SALAD OR COOKING
1963 SALT TABLE
2230 SUGARS BEET OR CANE GRANULATED
7039 TALLO

404 BEVERAGES,CARBONATED,COLA TYPE
505 BUTTER

506 BUTTER NIL OR DEHYDRATED BUTTER
964 DUCK.WILD,RAN FLESH ONLY

984 EGGS GOOSE,WMOLESFRESHyRAW
1032 GELATIN DESSERTS,PLAIN
1113 HEART BEEF,LCAN WITH VISIBLE FAT €
1135 HORSERADISH RAW
1152 JUJUBE,DRIED
L1156 KALE COUKEDsLEAVES,INCLUD STEMS
1291 LOLUATS»d AR
1293 LUNGSeRAN GALF

12

110
sS4l
355
344
100

102

20
110
L4

140
85

L146
129
140
124

146 °

146
129
195
141
104
140
145
130
138
126
178
178
143

—
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N
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T tlTwllwepotlwmiwli
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13

4
30
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e b
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Oetil
0.13
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o0l
ollh
«03
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ol
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.
RIEIE PR

e bt 0, N
WO NN W W W

b
<15
Y
.02
w2


http:SES,'JATUP.LL

NIACIN COLUMN =16

ITEM £00D DESCRIPTION

CODE :

1294 LUNGS,RAW LAMB

1295 LYCHLCIS RawW

1296 LYCH®ES GRIED

1317 MARGARINE

1362 MUSKPAT COQXED ROASTED

16C6 OLIVES PICKLED GREEN

1503 PEARS CAxDIED

1514 PEAS EDICLE PCDDED COOXED BOILED ORAIN
1553 PHEASAAT AAW TATAL EDIBLE

1554 PHEASANT RAW FLESH AND SKIN

1556 PHEASANT RAW GISLETS

1624 PIMENUTS PIGNILIAS

1837 CUAIL RAW FLESH AND SKIN

1838 GUAIL RAW GIGLETS

1983 SAUSAGE 3CLOSMA ALL MEAT

2228 SUET BEEF KIDNEY FAT RAYW

2241 SWEETRREADS THYMUS DERF COOKED

2245 SWEETSREADS THYMUS LANS COUKED BRAISED
2261 TAHMGELO JUICE AW

2306 TQNGUE CALF CCJKED

2310 TONGUE LAMB COIKED

2312 TOMNGUE SHEEP CCOKED BRAISED

2328 TURKEY TOTAL EDIBLE COOKED

2339 TURKEY GIBLETS CGCKED

2340 TURKEY YGUYG GIRDS TOTAL EDIBLE

2342 TURKLY YUUMG BIRDS LIGHT MEAT

2343 TURKEY Y(UMG GIRDS DARK MEAT

2452 WHEAT BREAKFAST CER TCAST CUICK CCOK D
2453 WHEAT EBEAEAKFAST CER TOAST QUICK CC3K
7023 OIL,PEANUT,.

7030 CUMI" SEEDS+nWHITE DRIED,

7031 ANISE SEEDS GRIED

7035 SOUP,RICE,COHGA

7041 TURMERIC,DRIED

Us At
ComMPOSITION

TOTAL NUMBER OF DESCRIP’

7

"PRIORITY

400

tttol b 1ot b b}

[ J B I I B S

3 170
3 1100
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LEGENWLW=- FOR HEADING CUDES

-
]

RATER K

FOO0 ENERGY CAL.
= PROTEIN GMe

& w N

- FAT GMe

wn

~CARZOHYDRATE TOTAL GM
=CARBNHYDRATE FIBRE GM
= ASH GH,

= CALCIuM MG.

L B -

~ PHDSPHOROUS MG
10- [RON MGe

11- SODIUM MGe

12= POTASSIUM HGe

13= VITAMIN=A VALUE .U,
l4= THIAMIN MG,

15= RIBOFLAVIN MGe

16= NIACIN HG.

17- ASCORBIC ACID MG.

REPORT IN SEQUENCE QF - LRON: s COLOMN + =} 0 5
ASCOXZLC ACID ULV

=17



ITEN
cuyove

1540
1541
1537
1434
1541
1440
1545
1135

639
1914
1244
23355
15139

TR T T A P

7316
1156
2217

748

H21
1600
1417
1420
1425
1422
1427
1367

512
2356
1245
1146
1004
1295
1547
7005
1053
1240
12649
1276
1316

513
1358
1261
1415
1645
2262
2283
1542

484
2170
1267
2261
18044
1416
1349

CHIVES,RAW

HANGOS g RAW

UsAl v FGUD FOR
cCagwpepaositvIauny CF AF GHBMN ¥ ;
ASGCOREIC ACLD coLumMn  -17 ’
FOGD ORSCRIPTION 1 2 3 4 11
v/
T
PEPER HAT CHILI MAT Pt RAW PCD [NC SEED 7443 93 3.7 2.3 367
PEPLR WIT CHILLD EAT QRFER Rl PUD EYC 5EED Jd0a3 89 2.3 PRI Y%
PEPPLAS HAT CHILI ISMAT RAL EXCLUU SELDS Hded 37 1.2 «2 23
CGRANMDE JUICE CANYED UNSWEL  LUadILUTLE 4240 223 441 143 223
PEPPERS SWEEY MATIIRE QLD WAw G0e7 Il 1.4 «3 204
Glhlkt E PECL I"Ahl T2e% 93 15 «2 12
PEPPERS SWCEET IMMATURE GARAEEN RAW 93.4 22 la2 2 125
HORS FAAUTLI AR T4e 31T 3.2 a3 4L
CAULIFLORER RAW . 910 27 le7 o T8
CORR TANDLA LEAVES+RAW Y 4P 37 2.6 0.6 738
LEMG IS RAEW FRUTT,IMCLUDING PEEL 274 20 le2 «J3 17
TP GREEN COKM “mALL wATER SHORT TIME 93,2 2C 2.2 o2 6)
PEPA2EAS HOT CHILT TMMAT CANN CHILI SAUCE 9339 20 o7 «l b4
3 bt o b=t g e —lais
LEAYVLSyMINT  RAW - Eup . 32 3.0 0.7 64
KALE COIED LEAVES e IHCLUD STEMS 91l.2 28 362 «7 &2
STPANLEKRTES (KA 39,9 37 ol 3 59
- 91.3 P 1.8 «3 56
CAULIFLOLER COORED ¢ LOTLED ¢2RATHED Y2.8 22 2.3 2 Y3
B[V PUNMELOy AW E.P 39 047 0,3 53
PAEOr YOUNG CREEN TOPONLY GREEN PORTION 91.4d 27T leb o4 51
GREMGES HAW PECLED ALL VARIETIES 866 49 1.0 2 %Y
(REMGE JUICE RAW ALL YARIETIES Ufa3 45 o7 2 90
LRANGE RAW PEELEL CALIF VALENCTAS SUMMER §5.0 51 le? «3 43
URANGE JUICE Rak CALIF VALENCIAS SUMMER H7.8 47 L.0 e} 49
MULTARD GRERNS COOREL GOILED 92.6 23 2.2 o4 413
CAUBAGE CURIIN KAW 4 24 Llo3 «2 47
TURN TP GREEN COOK LARGT WATER LONG TIME 93.5 19 2.2 ol 47
LERCN JUICE RAW 9l1l.0 25 «5 «2 &
RCHLPARB L2 COLRED o SOTLEDZORAINED Y242 24 - 1.7 «l 43
FRUITy BITTEMDRANGES RAWS 38 0.6 1.3 43
LYCHLES RAW , Ule9 64 9 3 42
PEPPIRS SNFET:LHMATURE GREEN COOKED STUF 6341 170 13,0 5.5 40
FRUITyMULBERRY RAW PULP AND SEEDS Eeb 42 led (&3 32
CRAPELFRUIT RAW ALL VAXKIETIES 8844 41 -5 +1 33
LIVEUeACTID TYPERANW 9.3 P o «2 37
LIVUER CALF CO.KED 51le4 261 29.5 13,2 37
LIVIR LANB CONKED, 50,4 261 3243 12.4 34
8107 6() .7 -". 35
CAGLAGE COMMON CUNKED . SHKEDUED, 23.9 20 1.l 2 33
FULKMELONS RAYN CANTALOUPS 91.2 30 o7 1 3
LIME JUICE raW 9043 24 3 o1 32
gHIgMs YausdG CREEN SULs AND TCP 89,4 36 le5 o2 32
RADT3HES RAW GRIENTAL INCLUDING OAIKON 94,1 19 9 a1l 32
TARGERINES RAY 07 46 Y] «é 31
TANGIRINE JUICE RAW 8349 43 5 «2 31
PEPPIRS HGT ChILI MATURE RED CANNED 35AUC Y9441 21 9 <6 30
YRELLFRUITyRAW 70,8 103 1.7 «3 27
SPIAACH COU¥<SO ECILED 92.GC 23 3.0 «3 23
LIVEX BEEF CUOIXED, 3660 229 26.4 10,06 27
TARGELO JUILE KAw 8944 hl o5 1 27
RACTSHES BAW CIMMOH 94.5 17 1.0 «1 26
CHIOWS YOUNG CREEN BULB AND MHITE OF TOP BT.6 4“5 1,1 2 25
RAGPUERRIES QAW AED [ | 4.2 57 le2 5 23
TOMATOES RIPL CONACD GOLLED 9244 26 le2 o2 24

22313

L.
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USAID Fu"O Fu®

coxvpPOQSITILON 0OF A& F Gh AN F:

ASCORBIC ACID COLUMN =11

ITEM FOOD DESCRIPTION 1 2 3 4
CJ0E -
1360 PUSKMELONS RAW HOREYDEW 9044 31 o8 o3
2232 TOMATOES RIPE RAn 9345 22 lel o2
2249 SHLETPUTATOLES COUKED BAKEQ IN SKIN 63.7 14l 2.1 «5
3264 TENGLALINDG JUICE CARNED UNSWEELTESED bBed 43 .5 o2
2353 TURKIPS CCOUKED SCILED 93,6 2 Y )
417 CLACHGERRIZL,IVCLUD LEWyCOYSENyYOUNGyRAN 8445 53 le2 o3
1403 CXIA COOWCD HCILED 511 29 2.0 o3
1786 POTATOES COUXED bAKED IN SKIN 7561 33 Zab ol
2281 TOMATCES SHELN RAW §3.0 24 142 2
7913 LEAVES,BITTERCIANGE SE4L DRIED. 146 Get 3l
1790 PCTATIES COGKED FRIED FRCU RAw 46,9 248 440 14,2
438 RRAL':SeALL KInDS JdEEF,CLLF+SHEEP RAW 78,7 125 1044 oeb
1259 LETTUCE,RAW LOUSELEAF o YARIETLES, 2440 18 1.3 «3
1343 RASPREARRIES HAW cLACH _ €043 73 le5 lo4
397 COUNPEAG, IMMATURE CLOXED, 7le8 18 Bl ¥
N242 LELRS,2ULE AND LECAF POATION,RAN 85.4 52 2.2 o3
7250 SHEETRCTATIES COSKED EOQILED IN EKIN 7046 114 -1a7 o4
7017 LIVER. GUAT RAWe Eo? 199 185 Ta2
1271 LIVE“ CHICKTNGCOCKED, ) 65,0 165 2645 44
1473 SARSHIPS RAY 79.1 76 Lo7 o5
1787 POTATCES COORED EBOILED IN SKIN 79.8 76 2.1 o1l
1783 PNTATIES COGKEID BOILED PARED 6248 L5 le9 ol
1809 POTATO ChHIPS le8 568 5e3 39,8
333 PEET GRELNS,CCHMMCN COCKEN,HUILED 9346 186 1a7 o2
520 CALRAGE,SPOCH PAKCHUY »CUQREL, 9542 l4 la4 o2
1029 CAMLIC,CLOVESRAW . P gnrtT 6le3 137 6.2 o2
64 AWOCLDOS ¢RAad ALL VAPRIETIES 7440 167 2.1 1léa4
1514 PEAS ©OI3LE PCODED COZKED BOILED CRAIN 8645 43 249 2
1152 JUJURESDRIED 197 237 347 lel
1359 MUSKMELOMS RAW CASASA GOLOEN BEAUTY 915 27 1.2 T
183 OEANS,SNAP GREFN CLOWREDWATER,SHORT TINE G244 25 lab 2
1543 PEPPCERS HUT CHILL MATURE REU URIED PCOS 12.6 321 12.9 9.1
942 CUCUMBERYSRAW NGT PARED G35,.1 Ls .9 .l
943 CUCUVBERS AW PARED 9547 14 b ol
30 APRICGTS RAW 8543 51 le0 o2
141 5ANANAS RAW CUMMON 15.7 85 lal 2
134 BEANS,SNAP GREEI CNUXEQsHATER,LONG TIHE 9244 25 leb o2
662 CHERAIES PAW SOURGRED gle? 58 le2 3
663 CHERRIES 1AW SHWEET 80.4 70 1.3 o3
1412 DNIONS ®ATURE DRY RAW 89e 1 38 1.5 ol
15464 PEPPERS LT CRIL( WATURE RED DRICD PCWODE Be3 34C 14e3 12.4
2192 SuwUASH SUMMER ALL VARIETLIES CIareD 95,5 14 9 ol
846 CORMySHEET COOKEDREXNELS,CN COB 4.1 51 3.3 1.0
1331 PUNPKIN RAY 91.¢ 26 1.0 el
1855 ARUBAKD RAW Ghed 15 o6 ol
2165 SPAGHETTI FCAT BALLS TOMATO SAUCE CGIKED 7040 134 7.5 4,7
619 CARRUTS RAW 3842 42 1.1 .2
2201 SCUASH YIHTER ALL VARIETY LCILED MASHED 82.0 3¢ lal o3
7008 FLART,CLAT RAW EaPe ' 122 11.1 ¢&.3
15 APPLES RAWyFFESH KOT PARED 8408 g o2 b
371 GESF AND VEGLTALLE STEW COOKED : £244 E9 bt 4a3
1387 LILK COW LAY S&I# 110 FAT SCLIDS 3,5 363 3%.9 .3
14173 IMIGNS MATURE DRY COUKED sLILeED 9e3 29 l.2 ol
1479 PEACHES RAW 2%el 33 oY ol

1569 PICKLES CUCUFBER SGUR 9440 1¢ 5 o2

SNANNSNSNND QOO DO
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USAILD FO00LD FOR b

CuoMegsSITIlIAON CF AFCHAN F

ASCCORLIC ACID COLUMN =17

ITCH FOGO -OESCRIPTION 1 2 3 4
CGDE
{
2424 <ATEPMELON RAW 92.6 26 Y] o2 7
7011 KIDMEY GUAT RAWe EWP 99 lbed 3. 7
131 LEAHSMUNG SPADUTED SEeCS GCOUNED, 91,0 20 3.2 ol >}
3165 LEETSyCOMMUONGRED CUOAZDeOILED, 90.9 32 1.l ol 6
520 CARROTS CO'KELYyBUGILCLeLHATHED 91.2 31 9 ol t
72% CHICHEN=RDASTERS LILLITS-AW T264 135 19,08 4.8 -]
1298 LLUTTULCE$ A COISPHEAD VARIETIES 3545 13 ) ol (4]
1326 MILKN,CUA URY HUOLE 2.0 502 2644 27.5 O
1336 I"ILK HuMa yUaSaSANPLES 8542 T7 lel  4ud 5
2153 SPACHETTIT TUMATO SAUCE WITH CHEESE COOK  77.0 104 2,5 3.5 5
1045 CRAZES RAY EURDCPLAL TYPE 8le4 87 b «d 4
1117 Hiz2RT CHICKE™,CUOKED 66,7 173 2Y%.3 Ta2 4
1123 HUART TUSKIY$CAOCKED, 63.2 216 2246 13.2 4
1149 Jy:LLIES 29.0 273 ol ol 4
1902 FSHRS RAW [HCLULING SKIN 83,2 61 o7 o 4
16l PLUMS RAK PRUME TYVC 7867 75- ol 2 4
1451 2UMESINIATE PULP RAW 8263 &3 o «3 4
2422 HATERCHESTHUT CHIYLSE RAW 783 T9 lo4 ol 4
7326 RUOTS GImGERn  RAWw E.° 46 leb 048 4
789 CoCi~UT ~“EAT FRESH 5049 346 3,5 3%.3 3
F87 LOGGPLANT CTUKEDOUILEDDRAINED G4e 3 19 1le0 o2 3
1356 FUSHRUOMS eNISLE SPECIES RaW - §9.1 35 1.9 ) 3
41 APRICUTS CRTED CUNKEL»wITH SUGAR bbeal2 122 le4 ol 2
LCOL FIoS ~AW 175 80 1.2 3 2
Lla JAMS AND PRESURVES 29.0 272 ob ol 2
1424 PIACHES LEHYULPATED COZKEC WITH SUGAR 66s6 121 1.1 2 2
2421 ANLNUTS PLRELIAM UR ENGLISH 305 £51 l4ed 5440 2
7019 YARMALAOE, JRANGE, 244 0.3 0.2 2
503 EUTTEMILK FLUID, FROM SKIM MHILK 90.5 36 e ol 1
T8 COPHOREAD g wHOLE=SRCUND CLRUMEAL $3.9 207 T4 7.2 1
D31 CREAMGFLUTD 1-¥AVY GHIPPIAC 56eb 352 2.2 3744 1
1111 HEZRT EEGFLEAN COURED, 6le3 184 3le3 S.7 1
1124 HIVEYSTHAINED DR EXTRACTCO 17«2 334 el C.0 1
1143 1LE nmiLx 66e7 152 4.8 5.1 1
1144 [CES,WATER,LIME 6449 78 ol T 1
1291 LICUAT Sy 2w 26e5 44 ol o2 1
1321 MILK,COu FLULD PASTEURIZCD WHGLE 34T3FAT 3742 66 3.5 3.7 1
1322 PILKCOW FLUID PASTCUXIZED SKIM 905 36 3.4 ol 1
1324 MILK LW Caiv 110 EVAPCRATED 73«3 137 7.0 7.9 1
1325 MILK,COW CULOENSEN SWEETEN 2Tel 321 €41 Ba7 1
1335 NILK GaAT FLUID B1.5 67 342 4.0 1
1324 PLODINGS STASCH VAMILLA UWLANC MANGE Tée0 111 3.5 3.9 1
1846 RATSINGS (ATURAL UNCOQIL¥ED 1660 289 24% 2 1
2431 YUCHURT MACE PART SKIM 4ILK 89.0 30 3.4 147 1
2482 Y(OIHURT HADRE rHCLE MILK 8840 62 3.0 3.4 1
8 ALFDNDS URIED 4eT 598 liebl 5442 T
10 ALPOND MEAL,PARTIALLY UEFATTED Ted 408 3945 lue3 T
23 APPLES DU zi2¢COUKED wITH SUGAR 69,7 112 3 b T
444 (RCADS CUIACKED=WMIAT 34,9 263 Lol 242 T
473 LREAUS WHILE=EHEAT MADE n] TH-WATER 36t 241 G4l 2.6 T.
586 CANOUY CHUCDLATE SwexT e 528 6.4 35,1 T
599 CAMLY CHOLGLATL=CLUATED PEANUTS leU 561 lied 41,3 T
752 CHICKEN AYD NONDLES, Tlel 153 'ed a7 T
816 COUKIES ChuCcoLAaTe 4.C 445 7.1 15,7 ¥
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campog 1 I ON

ASCaRnIG ACID COLUMN <17

ITEM
COOE

g18
32y
g3l
944
57
1115
1121
1847
19 ¢a
1905
2417
7001
7010

16)
155
4G4
SC5
BN
613
&4
648
815
663
361
Ayk
952
9&8d
g73
974
IS
917
9£3
992
1007
1254
1299
1300
1302
1303
1317
1336
1377
1378
1340
1401
1492
1626
1654

1655 PO

1656
1eva
1382
1963

20732

Foao DESCRIPTION

COOKIES CROCOLATE CHIP COMNERCIAL TYPE

COUKTES waAlSIy

COQURILS SUGLAIL,SOFT, THICK.

Lus qu"”. IARED

UNUGHNUTS ¢ CAKE Yoo e

HEART CALF CUGKED,

HEART LAYS COURED

NAISTits wATURAL COOKCD ADDED SUGAR

RLLLS AMO BUNS RALSIN,

ROLLS AND LUNS SwEeT

YEAST DAMERS ORY ACTIVE

HCANKIDNEY wWHOLE SEEOS.ORIED Eo Pe

JUICE,y SUGARCAKE.

ALKDSDS ANESTID anu sALTtD.

BACLEYyPEARLEN LIOHT .. - -

rLLleanMWH'URY WITE COUKLL
err.:tSyCA(UONnT[U-CPL& TYPE

COTTEC With sy

SUTTER 33IL QR CEHYULATED BUTTER

Canbr SUGAR=CUATSD ALMUNDS

CHFESE Sy NATURAL COTTACE CREAMID

CHEESES e KATURAL COTTAGE UNCREAMED

CONKLES LUTTERSTHIMKICH

CCAN GAITS,DECERMED EMNRICHED COGKED

CORMAEAL o wHOLE=~GRDUNL o UNCOLTED

COVNNEAL o 01 SEMED, CONKED  adb cow QEwY

DATESy LOMESTIE P ATURAL AHD DRY

EGGS CHICHEY #An WIDLE,

EGGS CHICKEY CCORED JRIED

CGOS CHICMEN COCKLZD HARD CJOKED

€G0S CHIUKEN CONKED OMELeT

EGGS CHICKEN CCDxtty SCRAMSLED

EGGS OUCK pWHBLUE 9 FRESHyRAK

Faila EXRICHED REGULAR CNJKED

FIGS DRUIET UNCLONED

LAENTILSeaTURE SETDS.DRY NIFOLE CUONKED

NACARTING EHRICHED COUKEDFIRMSTAGE

HACArIN] FNRICHELD CLUKED TENDER STACE

MACARIINT UNENKICHED C20KED FIRM STAGE

PACAKONT UNENRICHED TENDER STAGE COOKED
PARGAT [NE

PILLET,PROSMy HHOLE GRAIN

HOUDLES LGC ENRICHED ORY FIIRM

HUODLES EGG EMRICHED CUNKED

MOUDLES EGG- UNENRICHED COUKED |

OLLS SALAD OR COCKING

PCAMUTS TAYW WITH SKINS

PESTACHIUINUTS

PCPCORN PNPPED PLATN

PCLRN POPPED CIL ANOD SALT ACDED

PCPCORN POPPED SUGAR CGATED .

R1CE EAOWN _CONKEN PCRRUNTCL SR

RICE "H[TE‘LéwlCth ‘COMMON COOKED

SALT TaAHLE

SESAME SEEDS ORY NHOLE
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0.4 1yl
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720 111
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0.0 €84
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53 594
4,0 384
3.1 456
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2 0
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17.0 3
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1.2 ol
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1269 11.5
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ITEM FQOD DESCRIPTICON 1 2 3 4 17
CGDE \
2153 SPAGHETTI E%NRICHGD CCTrEG FINM STAGE 83,06 14E 5.0 5 o]
2159 SPAGHETI E~RICHED CCilnED TELLLR STAGE 720 111 3.4 ok g
2229 SUTARS BEET CR CaANE AWTWN 2.1 373 G.0 GC.C o]
2230 GUGARS BEET 0% CANE ORAMULATED o5 3ES CuG Gl e}
26430 VEEAT WUHOLE ORATY PAMG RED SPRING 13,0 330 la.g Pyl o]
2431 Wi“CAT WHITLE GRAIN 1YARD REY HINTER 12.5 33C 1243 la3 M
2432 wlEAT mHUOLE CYATIY SOFT RIOD Wl iTER 1440 328 132 2.0 4]
24933 WwHEAT WHOLLC GPATN wHITE 11«5 335 3J.4 2.0 c
2435 WhEAT FLUUHS wHOLE HARD %HEATS 12. 323 13,3 2.0 o]
2436 WIEEAT FLOUAS S0% EXTRACTICY HARD WHEATS 12, 355 12 led 3
2437 LHEAT FLUURS STRAICHT HARD wWHEAT 12. 365 1l.8 le2 C
2446 Vit AT BRAN CRUGE 1145 213 16,0 4,6 s}
2447 WHEAT GE4M CPUBE 11.5 263 2646 10.9 [
2469 WREAT BREAKFAST CETEALS ROLLEG COCKED 19.7 75 <ol ) [}
2650 WP TAT GREARFAST CLA 20LL wWHEQLE NMEAL GRY 1Ce4 330 1345 2.0 ¢
2451 WFFAT BREAKFALAST CECEALS wdOLE MEAL COONE 8747 45 led -3 b}
2452 vHCAT HREANFLST CER TOAST CUICK COOK LRY bee 3E3.12.0 1.6 G
2653 VHEAT AREANFAST Cex TUAST SUICK COOK 84e1 65 240 P} 2
7003 SGUARARIGION FLESHeSKIN GIBLETS 175 2Ce9 7.9 0
1015 CUrAY LEAVE:S CRIEDyPCWUER 301 1442 10.9 (4]
7018 LUNG=COAT RAW E.P 112 2.2 2o 9
7024 1L, SESAME €31 £42 99.7 G
162 54 & H—A Arttr o Py—Fb: S SHy- SR -G B LETFS IS § NN RS- S B
TR bt 5 S S5 AR S bbbt £ 42 & it r——b)
pr SoBo 3 LA ORITE SUN-EF Y S0 yEPY 2 ¢} 3R feme ows frwmdbailleats—2
7032 CURIN SEZDS,aHITE GRILu. 332 1666 13,4 o
7322 SKERCVET 123 1.5 C.0 9
7033 SIrLL FISH,SMHALL dr0DLE STEAMED. EWP 7 22.0 1.3 C
7034 SGLP CHICKEH HALE FYGH BGMNES 21 Ce5 0.0 0
1036 STLi*ACHe LEZEF RAnwy ELP 85 137 2.9 4]
7037 STO'MACHy GUAT RAWwyEPS 100 8.3 7.2 G
7C39 TALLO 6§78 Ce3 9967 4}
160 LEANS,CONMNMCN,DRY RED COIXED 69,0 11& 7.0 5 =
177 CRANS.LIMA MATURE SEEDS.DRY COMKED bhel 133 B2 Y] -
213 BELF,CARCASS TOTAL EDILLEsRAW UTIL GXRAUE 6245 242 18.6 1240 -
368 BELEFyHAGGURGER LSAN CULKEDR 4060 219 27.4 1l.3 -
QB2 CRCACUEANMSsRAN MATURE SELDSelRY 1le% 338 2%.1 1.7 -
510 BUTTERMILK,0RIED 2e0 337 34,3 5.3 -
692 CHICHEN ALL CLASSES COUKED, 63e5 1606 :leb 3eb =
684 CHICKEN ALL CLASSES UARK MEAT COCKED, 6het 176 260 643 =~
685 CUHICAEN BRDILERSYyCOOKED, Tle0 136 23.8 3.8 -
687 CHICKEN FRYERS FLESH, SEINGUIBLETS COMKED 53,3 249 20.7 lle.8 -
689 CNICHEN FRYLERS FLESH alD SKIN CCUOKED. 53.5 25C 3046 1143 =
91 CHICKEN FRYERS FLESH 4Ly COIKED, S8eb 203 3le2 Tev =
893 CHICKEN FRYEPS SKIN (4LY CUGKED, 32,5 415 2843 2349 =
695 CHICKEN FRYERS GIELLTS CJ3REL, 5le? 232 204d lle2 =
697 CHICKREH FRYE2S LIGHT YeAToSKIN CCRXED, S9e«¢ 234 3le5 G949 -
693 CHICKEN FRYEDLS UAMK WeAT,SKIN COGKED, 520l 2453 2949 liab -
701 CHICKREMN FRYERS LICHT MEAT CO0<EOD, - 59¢% 1197 32,1 6.l -
703 GHICKEN FRYeRS pAxK MZAT COCLED, 576¢5 23C 2C.4 9.3 -
705 CHICHEN FAYIRS CLT=-UP PARTS CLUKEDy 4Ce5 247 330.0 21. -
TG7 CHICKEN FHYERS BALAST COTHED, SEed 203 32,5 bu4 -
769 CHICKEN FRYENS GRUMSTICK CCCHED, 5940 235 3zab 10642 =
T1L CHICKEN FRYERS MG CCCHED, SCe2 299 26Hal l7.4 -
713 CHICKEN FRYERS RI3 COUNEU, 4547 255 2le5 15,4 -
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000 DESCRIPTION

CHICYEN FRYEIS TYICGH CUCHE D,
CHICKEN FRYERS %I COLATD,

CHICKREY ROASTIRS TOTAL EUloLE COOKED,
CHICKLN wGASTERY FLESH GLALETS CUNKED,
CHICALEN <“CASTCRS FLESH A0 SNKIN CCUNZD,
CHICALHN POASTERS FLESH. CHLY CLOKLO,
CHICKEN- FCerFRJ-LerT FEAT CLGRED,
CHICKREN=HEMS & C: L4S=TOT ENIQ,CANLED

a

CIICKER=1HENS £ CCLKI=FLESHo S IILETS, CRHILKE

CHICKE=HFNS & CUOK=FLESHy SkINgCOTR g3 TLR
CHICKIN=EENS & CITK=FLESH CNLYyCCCKoSTEH
CHICIEN=HINSE CNCRS=LICHT [ EAT COTK,

CHICKVEAS UR GARI' S NILS MATURE .UAY.RAw

CUNPEASyi' ATURE G LEY COLYED
OUCK 9 UGHCETICATUD = AVvigFLESH QALY
DUCKynilLey@hn FLESH 1LY
COOS LGOSy WHOLE +# 1ESHeR AW
EGLS TURKEY uMiILE o FRESKHgRAW
CILATIN DESSERTS’LATN
GILZARD CHICKIZNGCO 1RED,y
CLIZARD TUIKZIYCOllncdy
COO5Es TUOTAL EDIELZ CGilKELD,
GIOSE FLESH AND L= 11 CCLYED,
GAOGSEZFLE-SH 2MLY €0aken,

STEw

FAEART BECF.LEAN MITE VISINDLE €AT COOKED,

KIDNCYS nECF (JGHcDy
LAM3 CUTS PRIME  %ADE
LAM3 CUTS.CHIICE SRALE

LAY RETAIL CUTS,L:G PRIME COQKED,ROAST

LaMu=LUIN=TOT SDIZ COUKED,

LANA~KIB CRIME,TOTLL FOIRLE CCGKED,
LANDB-NIB PRIME,SE2ARLBLE LLAN CCCKED

LAB=RED CHOICE TUT ECI3 COCKED

LAMA=RIB CHOICE SEPARALLE LEAN CUONKED

LAN3=RIw GGUVD TOT ECT3,CQNKED,

LAMB=RIB CCOD SCPARABLE LEAN COGKED
LA+B SHOULCER PRIMEZ TOTAL CCONEOLARO0ASTED
PRIME SEPAR LEAN CCMKy

LAMY SioauLoer

LIVER TUKKEY/ALL CLASSES COUr €D, W "n““
(%2

LUNGSeRA W SELEF
LUS3SeRANW CALF

LUNGSyRAG LAMS

LYCHELS URTED

BOLASSES CANE THLIRL EXTRACT BLACKSTRAP

MUSKRAT COOXKED HOASTED
GLIVES PICKLED G EEN |
PEAR G _CALIDIEL (//\“71
PHEASANT ihd TOTAL EDIBLE
PHEASANT RAW FLESH AND SKIN
PHEASANT RAW CIULETS

PINELUTS PIGNOLIAS

GUALIL RAW FLESH A%l SRIN

GUAIL RA&W GLELETS

FABBIT FLUSH ONLY COOKED STEWED
SAUSAGE BUOLUGNA ALL MEAT

r‘.

FOGDO F O R
£ AFGHAN F
1 2 L) 4

5566 237 2341 lla4
526 208 29.0 l4.U
53e5 290 2542 2%42
57«5 242 27.2 la.U
57.0 2"'} 271 14,7
6248 183 2745 03
6le3 102 3243 4.9
459 389 24.0 29.5
5046 312 2042 22.2
50e4 317 ¢ual 2248
60e.4 2Ui 3040 Ha7
62.1 180 32.2 4.7
10.7 360 €065 be0
0.0 T¢ Sel 3
68e.8 165 21.4 3.2
T0e8 138 2143 5.2
7064 1345 13.9 13.3
T2.6 17C 13,1 1lla&
84e2 59 1.5 0.0
680 la4t 27.0 3.3
62.7 196 2648 3.6
39.1 426 2347 30-0
37.9 441 2249 3dll
5’7.8 233 3}.‘; qou
‘0"." 372 25.8 2900
53,0 252 33.0 12.9
5643 310 1%5.4 27.1
61.0 242 1645 2143
504 319 2349 24.C
48e0 341 22.8 27.0
3548 492 16.9 46.5
59.1 224 Z(I-Q 12-1
429 407 2041 35.4
6063 211 27.2 1045
45.’1 37: 21.2 3[.9
A0e7 206 2744 9.9
4602 374 2047 3147
,60.4 215 266 1142
63e3 174 27.9 4.3
78.8 36 176 243
T7e4 106 16,5 3.8
T6e7 103 19.3 2.3
2243 277 348 1.2
246 213 - -
6Te3 153 27.2 4.l
7842 116 1e4 12.7
21.0 303 l.3 Y]
6742 151 24,3 5,2
68.9 1H2 2447 5.2
Tled 139 2043 4e9
566 5452 31.1 4744
66e3 172 25.4 1.0
630 170 Zleb ba2
59«8 216 29.3 10,1
§7.4 277 13.3 22.§
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ECF KIDNEY FAT 2AW 4e 0854 1.5 94, -
HER SEED KERMELS GAY 4B 56U 2640 4743 -
READS THYNUS HESF COCRED 4946 320 £5.49 23,2 -
LEADS THYMUS CALF COL .52 BRALSED 6247 LoB 3i.6 3.2 -
LEADS THYBUS LAr8 COUKED LRAISED  04eb 175 20el 6.1 -
JTANT 2EVEIAGE 99,4 2 - T -
‘DEEF MED[UM FAT COCKED 6Net 244 21.5 1647 -
‘CALF COUKED 6Be5 160 23,9 te0 -
iLAMB CNOKLD _ 60s2 256 204% 1842 -
SSHEEP CCORED DRA[SED 51e6 323 1946 2543 -
STOTAL ECIELE CGOKCD 554 263 27.0 lGe4 -
TOTAL EDIMLE FLESH ONLY COJKED 6le2 149G 31.5 6.1 -
4 [GHT MEAT COTMKED 62,1 176 32,9 1.9 -
HARK MEAT COIKED 6Ue5 203 3U.0 8.3 -
Sreted cookiu | - L 6le0 233 2046 15.4 -
2(0UNG BIRES TATAL EDIBLE 71.5 145 21.4 6.0 -
210UNG . B IRUS LITHT MEAT 7348 169 29.5 o4 -
2r3UG BIRUS UARK PCAT 7547 111 2U.6 2.6 -
2.CASS RAW [NC KIDNEY FAT CLASS G6e 207 1348 Lla, -
2CASY RAK EXCL KIDKEY FAT CLASS 68 190 19.1 12. -
21 CLT UNTRIX CHUC MED TOT ED COCK SB.5 235 27.9 12.8 -
ZILEAN MEAT ONLY RAW Thee 126 21. 4. -
VELESH BONESsLoPe 124 1%.4 4.6 -
© RAw E.P. 78 14.5 1.8 -
G 268 1.9 0.1 -
1 ean £,p, 179 15.0 11,3 -
Q1 waw eop 121 20.5 3.7 -
TRAW—E P 140+ 24wt Ay e
107, BU4 T 99.9 -
TCpKIN CRIED SALTER E.P 569 24.2 50.4 -
1095 oriey | 415 19. 2%.7 -
o conca . 38 0.8 T -
UARCANG ; 259 - - -
10pr1ED” 337 4.3 5.1 -

TOTAL NUMBER CF DESCRIPTION CARDS

e = e e



http:CC)Ic.Eu

