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NUTRIENT COMPOSITION OF AFGHAN FOODS 

- UNITS PER 100 GRAMS OF EDIBLE PORTION 

-'PRIORITY LISTINGS 	 BY NUTRIENT 

INTRODUCTION 

This document- 'sts 367 foods indigenous to Afghanistan and 

provides a.fourteen nutrient analysis for each food. The foods were 
selected' from USDA Handbook No. 8 (code numbers 1-2400) and 
from the US HEW/UN 	 FAO Food Composition Table for Use in 
East Asia (code numbers 7000). 

The first section qf the document is simply an alphabetical 
listing of tne 367 foods. . rhe 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 eah food with an instruction to the reader identifying
which column contained the pertinent (priority sequence) data. In 
this documer.', the reader will find the pertinent data for each nutrient 
in the copimn 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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PEACE PROJECTUSAID -	 FOOD FCrk 

ITEM DESCRIPTIGN
 

ALmCNDS DRIED
 
A) AL aALMl0'j3 	 FASTE0 

;.,EFATTEDAL.NZINDaIOTAL 

APPLES RA.i,FRESH ll.,TPARED
 

APPLES (f'IEDoCCJJKE' 
 inITH SUGAR
 

APRICCIS 1Aw
 

APRICCTS UAlED,C0C(EL,.ITH 
SUGAR
 

AVLCAD0JSIAW ALL vA,16TIES
 

6ANA:'.AS kA. Co0iVC
 

G)ARLEYtPkARLFO LICHTPG
 

EoAS,2C4,YWITE COCKED1"
 
REJ C003)tDFANS,Cll:PPGN,'JRY 

O).-~ 	 a 
FEAN5, LIt-' VATL' EEG 

SP CJTLU ~ESCJ7.EDtrEANSq,<U;;G TIMAEUA~~SHORTc.AErA L
EEANSvSAP Tl-YE
GRELN' C&G."rilvnAT-LR,LCNGEf-ANS,CSNAP GIADE
;ECI -L6RAXUTI.

EEEF,CARCASS TthrAL 


%CU*_KE
bELFtHA!QJ~R~jEA 	LEAI'. 

STt:.4 COO'KEDrEEF A'd), VtGcTAbLL 

C0J)l-ECtUILE0,
bETS,C0?-'ON,') 
ZO'KGO,E0ILED
CEET G.'Er-.S,CC"40.N 

TYPEbEEAj~CRI--.4T~CL
["CLU- E%4tE0YSENYCUNG,RAWELACU BERRIES, 

.--EF, CALF 9SHEEP ,RAvm
BRAI"JStALL KEUl(S 

BREADS CCZKED-iHt. T
 

wITH-WATEABRNEADS wh:.LE-nHEATtMADE 

BREACFRUIrtRAW
 

MATURE SEEDS,DRYBROADEA.6,RAW 
CUTTER
 

OR CEHY[.RATED bUTTER
eUTTER OIL 

f-CM SKIM MILKeUTTE.,!!LK,FLUID, 

BUTTERMILI(ORIED
 
CA6bBAGE C~vm0'., RAw
 

CCCNEOv SHREDDED,CA83AGE 	 CONMCN 
OUi VASC 0Y ,KE09CA6ACES 


CAN4DY CHOJCOLATE Sk:EET
 
PEANUTS
CANDY, CV"rCOLAT ECC.,,TED c . 

CA~NDY SUGAR-CLIATED ALM0NUS **~ 

CARRO-TS ' AW
 

CARROT C.KE0,UCDILE0,ORAINED
 
CAULIt.IJ-tR ;A.
 

CLUCKEL),6OILE0DORAImEOCAULIFL0,.f.R 
ATU4AL COTT3E 	CVEASEL
CHEESES, 


AL ciITAGE U'CREAAEf)CHEESES 9 NATU 

CHiER;ILS : AW S2UR,.RED
 
CHERRIES 
 A.AW 5%EE:T
 

-LL CLASIZS COOKIED,
CHICKE~l 
b:AP.K kEAT COOKED,ALL CL4.SS'_S 


CICI E~ .2OILERS,CCCtD
 
CHICKELJ 


COOKEDFRYE*S FL!ESH,SK(I:wGIBLETSCHIC.<E% 

ANDOSKI'J CO1JKED,

CH-CKE" FRYES 	FLESH 
FL SHI ONLY CLOKED,
CE:ICKE'l FRYErAS 
SK11 , P;LY C0.)K~ED,CHIC&sEN 	 FRYERS 

FRYE;S GitLETS CCCKLb,
CHICKEN 
LI HT MEAT,S'<lN COOKFUS

CHICKEN 	FRYE;S 
FRYEOS UA .K ?-.CATrS,(P CU.AF0,


ChIC. EN 
LLCHT MEAT CCOKEi),FAYE. 5CHICKE 

,~*EAT COOKED,CHICKE'l F-KYLS DA;K 

CUjT-UP 
P4ATS CCGY.ED,
CHICKE' 	F'RYE-S 


5 ! R:AST COOKED,CHICKEN 	FRY:S 

COOjKED,
ChIC EP Fzyrc4S 	L.;-WST ICK 


'-!ZCK CLu K,-Dp
CH1CKE't 	 FRYFE, 


:RYERS R-i~COOIKED,
CHICNE~j 

I 
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1044 

1046 
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1113 

1115 

1117 

1121 
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ITEM DESCRIPTION
 

CHICKEN FRYERS THIGH COOKED, 
CtICKE. FRYERS WING COUKEDt 
CHICKEN RLASTERS TOTAL ECIBLE COOKED, 
CHICKEN ROASTerS FLESH, GLLZTS CO:RKED, 
CFICEN R'IASTERS FLESH A'!O SKIN ZGOOED, 
CHICKEN RUASTERS FLESH ONLY CGOKE0, 
CHICKEN-RQASTEPS GIBLETS-PAW 
CHICKEN-ROASTERS-LIGIT MEAT COCKEO, 
CHICKEN-*FNS E COCKS-TOT 70I6,COOKED 
CHICKEN-HENS E CCCKS-FLESH, hI6LETSCOOKE 
CHIC(EN-Ht'JS & C0CK-FLLSH,SKIiC00KtSTEW 
CHICKEn-,HENS C COCK-FLESH ONLYCOGKSTEW 
CHICKEN-HENS& COCKS-LIGHT NEAT COOKSTEW 
CHICKEN AiD NOODLES, 
CHICKPEAS OR GARcANZoSMArUREDRYRAW
 
CHIVES,RAW
 
COCONUT MEAT FRESH
 
COOKIES BUTTER,THIN,RICH
 
COOKIES CHOCCLATE
 
COOKIES CHOCCLATE CHIP COMMERCIAL TYPE
 
COOKIES RAISIN
 
COOKIES SUGAR,SOFT,THICK,
 
C(lRNSKEET CCJKE0,XERNbLS,ON CO6
 
CORN CRITS,OEGERMED ENRIC ED COOKED 
CGRNcSREAO, WHCLE-GRCU'1 CCANMAL 
C U R AvEALe;:HULE-GROUN 01UNa0L TED 
CORN4[AL, DEGERYE, COrKD
 
COWPEASl;'\ATUE,URY CLoEQ 

CREAM,FLUID HEAVY WHIPPING
 
CUCUK;afSRAW NOT PARED
 
CUCUMBERS,RAW PARED
 
CUSTARDvAKEU
 
DATES,DO'ESIIC#NATURAL AND DRY
 
DOUGHNUTSCAKE TYPE
 
DUCK,DOMESTICATED,RAWvFLESH ONLY
 

CUCK,0dL0,RAw FLESH ONLY
 
E3GS CHICKEN RAW WHOLE,
 
EGGS CHICKEN COOKED FRIED
 
EGGS CHICKEN COOKED HARD-COOKED
 
EGGS CHICKEN COOKED OMELET
 

EGGS CHICKEN COOKED SCRAMBLED
 
EGGS DUCKWHOLEFRESH,RAW
 
EGGS GOOSE,WHGLE,FRESH,*AW
 
EGGS TURKEY,iHOLEgFHLSH,RAW
 
EGGPLANT COOKEDSOILED,0AINED
 
FARINA ENRICHED REGULAR COOKED
 
FIGS RAW
 
FIGS DRIED,UNCGOKED
 
GARLICCLOVESRAW
 
GELATIN CESSERTS,PLAIN
 
GIZZARD CHICKEN,COOKEO,
 
GIZZARD TURKEY,CCOKE0,
 
GOOSETOTAL EDIBLE COOKED,
 
GOOSEFLESH AND SKIN CCOKFD,
 
GOOSEFLESH ONLY COOKED,
 
GRAPEFRUIT PAW ALL VARIETIES
 

GRAPES RAW EUROPEAN TYPE
 
HEART !3EEF,LEAN COOKEU,
 

HEART BEEFLEAN KITH VISIBLE FAT COOKED,
 
HEART CALF COCKED,
 
HEART CHICKEN,CaOKED,.
 
HEART LAM3 COOKED
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12 4 
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1322 
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ITEM DESCRIPTION
 

hEART TU.ZKEY*CUOK'Dt
 
HONEYSTRAINEO OR EXTRACTED
 
PORSERACISH RAW
 
ICE MILK
 
ICESWATER,LI:E
 
JAMS AND PRESERVES
 

JELLIES
 
JUJUSEtDRIED
 
KALE COL1KEDLEAVESINCLUD STEMS
 

KIDNEYS EEEF CORKED,
 
KOHLRABI,CGOKEUbOIL2;.,DRAINED
 
LAMB CJTS PRIME CRADE
 
LAMB CUTS,CHOICE GRACE
 
LAMB nETAIL CUTS,LEG PRIME COOKEDvROAST
 

LAMB-LOIN-TOIT D18 CCOKED,
 
LAMB-RIB PR.:METOTAL EDIDLE COOKED,
 

LAMB-RID PRIMESEPARAULE LEAN CCOKED
 

LAhB-RIB CHOICE TOT EDIB CO ;KED,
 

LAMB-RIB CHOICE SEPARABLE LEAN COOKED
 

LAMB-RI& GOOD TOT EDDI,COPKED,
 
tIAM-R.Ib GOOD SEPARABLE LEAN COCKED
 

LAMB..SHOULDE...PRIME TOTAL COOKEDiROASTED
 

LAMB SHOULDE. PRItAE SEPAR LEAN COOK,
 

ALEEKSeULB ANO LEAF PORTIONRAW
 

-dLEMOrNS,RAW FR'JI.T,I',CLUDING PEEL LJ-TIL T') 5 SEiD 

LENTILS,--iA.TUAE SErj'S,ORY ,.HULE COOKED 
LETTUCERAW CRISPHEAD VARIETIES
 

LETTUCE.RAW LOOSELEAFVARIETIES,
 
LIMES,ACID TYP4,iA.
 

LIME JUICE RAW
 
LIVER BEEF COOKED,
 

LIVER CALF COOKED
 
LIVER CHICKEN,COOKED,
 
LIVER LAMB COOKED,
 

LIVER TUR..EY,ALL CLASSES COOKED,
 

LOQUATS,RAW
 
LUNGrRAW aEEF
 
LUNGSRAW CALF
 
LUNGS,RAW LAMB
 
LYCHEES RAW
 
LYCHEES DRIED
 
MACARONI ENRICHED COOKEDFIRMSTAGE
 
MACARONI ENRICHED COOKED 
TENDER STAGE
 

MACARONI UNENRICHED COOKED FIRM STAGE
 

MACARONI UNENRICHED TENDER STAGE COOKED
 

MANGOSRAW
 
MARGARINE
 
MILK,COW FLUID PASTEURIZED WHOLE 3,7tFAT
 

MILKCOw FLUiD PASTEURIZED SKIM
 
MILK,COW CANNED EVAPORATED
 

MTL(,COW CONDENSED SWEETEN
 
MILKCOW DRY WHOLE
 
MILK COW DRY SKIM NON FAT SOLIDS
 
MILK GOAT FLUID
 

MILK HUHANU.S.SAMPLES
 
PILLETePROSOWHOLE GRAIN
 
MOLASSES CANE THIRD EXTRACT BLACKSTRAP
 

PUSHROOMS EDIBLE SPECIES RAW
 

MUSKMELONS RAW CANTALOUPS
 
FUSKMELdNS RAW CASABA GOLDEN BEAUTY
 

MUSKMELONS RAW HONEYDEW
 
MUSKRAT COOKED ROASTED
 

3
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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 

1479 

1486 

1492 

1502 

1503 

15/14 

1 37 

1539 

1540 

1541 

1542 

1543 

1544 

145 

1547 

1548 

1553 

1554 

1556 

1560 

1624 

16,26 

1641 

1651 

1654" 

1615 

1636 

1786 

1787 

178a 

1790 

1809 

1824 

1831 

1837 

1838 

1841 

1844 

1845 

1846 

1847 

1848 

1849 

1865 


ITEM DESCRIPTION
 

MUSTARD GREENS COOKED BOILED
 
NOODLES EGG ENRICHED DRY FORM
 
NOODLES EGG E14RICHED COOKED
 
NOODLES EGG CNENRICHED COOKED
 
OILS SALAD OR COOKING
 
OKRA COOKED BOILED
 
OLIVES PICKLED GREEN
 
ONIONS MATURE DRY RAW
 
ONIONS MATURE DRY COOKED BOILED
 
ONIONS YOUNG GREEN BULB AND TOP
 
ONIONS YOUNG GREEN BULB AND WHITE OF TOP
 

ONION YOUNG GREEN TOP ONLY GREEN PORTION
 
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
 
ORANGE PEEL RAW
 
PARSNIPS RAW
 
PEACHES RAW
 
PEACHES DEHYDRATED COOKED WITH SUGAR
 
PEANUTS RAW WITH SKINS
 

-,4PEARS RAW INCLUDING SKIN
 
K7'PEARS CANDIED 


PEAS EDIBLE PODDED COOKED BOILED I L,
 

PEPPERS HOTICHILI i14MAT RA EXCLUO SEEDS
 
CHILI IMMAT CANN CHILI SAUCE
PEPPERS HOT 


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 DRIED 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 OILED IN SKIN
 
POTATOES 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 RAW BLACK
 
RASPBERRIES RAW RED
 
RHUBARB RAW
 

' pE , s 



ITEM ITEM DESCRIPTION
 
CODE
 

L86_./ RHUBARB OOKEO ADDED SUGARt\Gj ' 
1870 .,IRICE BR '"-N COOKED 
18, 2/ RICE WHITE. ENRICHED COMMON COOKED 
1904 ROLLS AND BUNS RAISIN 
1905 ROLLS AND BUNS SWEET 
1963 SALT TABLE 
1983 SAUSAGE BOLOGNA ALL MEAT 
2032 SESAME SEEDS DRY 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 rUMMER ALL VARIETIES COOKED 
2201 SQUASH WINTER ALL VARIETY BOILED MASHED 
2217 STRAWBERRIES RAW 
2228 SUET BEEF KIDNEY FAT RAW 
2229 SUGARS BEET OR CANE BROWN 
2230 SUGARS BEET OR CANE GRANULATED 
2236 SUNFLOWER SEED KERNELS DRY 
2241 SWEETBREADS THYMUS BEEF COOKED 
2243 SWEETBREADS THYMUS CALF COOKED BRAISED 
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
 
223 TANGERINE JUICE RAW
 
2264 TANGERINE JUICE CANNED UNSWEETENED
 
2277 TEA INSTANT BEVERAGE
 
2281 TOMATOES GREEN RAW
 
2282 TOMATOES RIPE RAW
 
2283 TOMATOES RIPE COOKED BOILED
 
2302 TONGUE BEEF MEDIUM 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
 
2325 TURKEY LIGHT MEAT COOKED
 
2337 TURKEY DARK MEAT COOKED
 
2339 TURKEY GIBLETS COOKED
 

-2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 
2342 TURKEY YOUNG BIRDS LIGHT MEAT 
2343 TURKEY YOUNG BIRDS DARK MEAT 
2353 TURNIPS COOKED BOILED 
235 TURNIP GREEN COOK SMALL WATER SHORT TIME 
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 
233 VEAL CARCASS RAW INC KIDNEY FAT CLASS 
23f6 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 
2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK
 
2405 VENISON LEAN. MEAT ONLY RAW
 
2421 WALNUTS PERSIAN OR ENGLISH
 
2422 WATERCHESTN.UT CHINESE RAW
 
2424 WATERMELON RAW
 
2430 WHEAT WHOLE GRAIN HARD RED SPRING
 
2431 WHEAT WHOLE GRAIN HARD RED WINTER
 
2432 WHEAT WHOLE GRAIN SOFT RED WINTER
 
2433 WHEAT WHOLE GRAIN WHITE
 
2435 WHEAT FLOURS AHOLE HARD WHEATS
 
2436 WHEAT FLOURS 80% EXTRACTION HARD WHEATS
 
2437 WHEAT FLOURS STRAIGHT HARD WHEAT
 
2446 WHEAT BRAN CRUDE
 
PAGE 5
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ITEM DESCRIPTION
ITEM 

CODE
 

2447 WHEAT GERM CRUDE
 
2449 WHEAT BREAKFAST CEREALS ROLLED COOKED
 

2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY
 

2451 WHEAT BREAKFAST CEreALS WHOLE MEAL COOKE
 

2452 WHEAT BREAKFAST CER TOAST QUICK COOK DRY
 

2453 WHEAT BREAKFAST CER TOAST QUICK COOK
 

2477 YEAST BAKERS URY ACTIVE
 

2481 YOGHURT MADE PART SKIM MILK
 

2482 YOGHURT MADE W,,OLE MILK
 

70C1 BEANKIDNEY WHOLE SEEOSDRIED IE.P.
 

7002 SPARROW,FLESH PONESE.P.
 

7003 SQUAB&PIGEON FLESHSKIN GIBLETS
 

7004 FRUIT, BITTERORANGE. RAW.
 

7005 FRUITMULD-RRY RAW PULP AND SEEDS EoP
 

7006 FRUITPUMMELO, RAW E.P
 

7007 FaSH,GOLD RAW E.P.
 
7008 HEARTGOAT RAW E.P.
 
7009 JAM,GRAPE
 
7010 JUICE,.SUGARCANE.
 
7011 KIDNEY COAT.RAW, E.P
 

' DRIED.
7013 -LEAVE- ,, RORANGE SEMI 


7014 CORRIANIIER LEAVES,RAW E.P
 
CURRY.LEAVES ORIEDPOWDER
7015 


7016. LEAVESMINT RAW E.P
 
7017 LIVER. GOAT RAW. E.P
 

7018 LUNG-GOAT RAW E.P
 
7019 MARMALADEORA?.3E.
 
7020 
 CIATRAW LEAN'E.P.
 
7021 HORSEMEAT RAW E.P
 

7023 CIL,PEANUT.
 

7024 OILSESAME
 
Fl r~L4Tj&0402.-- GwAb A . *I 0 

7026 ROOTS GINGER. RAW E.P
 
nSEEDSPUMPKIN DRIED SALTEDR I EP . .. . ..7027& &E E -SA 4H L E D E .Te , ̂  - ,5 . E O ­

7030 CUMIN SEEDSWHITE DRIED.
 

7031 ANISE SEEDS DRIED
 
702-2 SHERBET
 
7033 SMALL FISHSMALL WHOLE STEAMEDO EeP
 

7034 SOUP CHICKEN MADE FROM BONES
 

7035 SOUP,RICEtCONGA
 
7036 STOMACH, BEEF RAW, E.P
 

7037 STOMACH, GOAT RAWEP.
 
7038 
 SYRUP SUGARCANE
 
7039 TALLO
 
7041 J$ TURMERICvDRIED . 1 ' 13r,/Qr
ENW OF-DATA 
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LEGEND- FOR HEADING CODES 

I - wATER x 

z' 2 - FOOD ENERGY CAL. 

" 3 - PROTEIN GM. 

4 - FAT GM. 

" 5 -CARBOHYDRATE TOTAL GM 

6 -CARBOHYDRATE FIBRE GM 

.7 - ASH GM. 

•J-8 - CALCIUM MG. 

9 - PHOSPHOROUS MG. 

10- IRON MG* 

1L- SODIUM MG. 

12- POTASSIUM MG. 

• 13- VITAMIN-A VALUE I.U. 

14- THIAMIN MG. 

" 15- RIBOFLAVIN MG. 

- 16- NIACIN MG. 

/ 17- ASCORBIC ACID MG. 

REPORT IN SEQUENCE OF - ENERGY COLUMN - 2 



USA I D FOOD FOR PEA
 

C OMPOS I T I ON OF AFGHAN FOOG
 

ENERGY COLUMN - 2
 

ITEM FOOD DESCRIPTION2

CODE
 

7023 OIL,PEANUT. 

1401 OILS SALAD OR COOKING 

7024 OILSESAME 

7039 TALLO 

506 BUTTER OIL OR DEHYDRATED BUTTER 


2228 SUET BEEF KIDNEY FAT RAW 

1317 MARGARINE 

505 BUTTEA 


2421 WALNUTS PERSIAN OR ENGLISH 

9 ALMO'NDS ROASTED AND SALTED 

8 ALMO )S DRIED 


1626 	PISTACHIO4UTS 

7W2 	 ! e+4cf0--DEE55Es" 
7027 SEEDS,PUMPKIN DRIED SALTED E.P 

1809 POTATO CHIPS 

1492 PEANUTS RAW WITH SKINS 

2032 SESAJ:E SEEDS DRY WHOLE 

599 CANDY CHOCOLATE-COATED PEANUTS 


2236 SUNFLOWER SEED KERNELS DRY 

1624 PINENUTS PIGNOLIAS 

586 CANDY CHOCOLATE SWEET 


1326 MILKCOW ORY WHOLE 

1210 LAMB-RIB PRIMETOTAL EDIBLE COOKED, 


jnOorrCFDfJW6R.- l~ E~Cp. 

818 COOKIES CHOCOLATE CHIP COM4MERCIAL TYPE 

815 COOKIES BUTTER,THINRICH 

613 CANDY SUGAR-COATED ALMONDS 

1655 POPCORN POPPED OIL AND SALT ADDED 

816 COOKIES CHOCOLATE 

831 COCKIES SUGAR,SOFTtTHICK, 

1044 GOOSEFLESH AND SKIN COOKED, 
1042 GOOSETOTAL EDIBLE COOKED, 
693 CHICKEN FRYERS SKIN ONLY COOKED, 

7031 ANISE SEEDS DRIED 
10 ALMOND MEALPARTIALLY DEFATTED 

1215 LAM1B-RIB CH)ICE TOT EDIB COOKED, 

957, DOUGH:.UTSCAKE TYPE 7i1qf 
1377' NOODLES EGG EIRICHED DRY FORM 
510 BUTTE-MILKtO4IED 

1654 POPCORN POPPED PLAIN 

2230 SUGARS BEET OR CANE GRANULATED 

1656 POPCORN POPPED SUGAR COATED 

2452 WHEAT BREAKFAST CER TOAST QUICK COOK DRY 

828 COOKIES RAISIN 

1220 LAV6-RIB GOOD TOT EDIB,COOKED, 


" 
 3 	 4 5
 

884 T 99.9 0.0
 
0.0 	 884 0.0100. 0.0
 

881 0.2 99.7 0.1
 
878 0.3 99.7 0.0
 

.2 876 .3 99.5 0.0
 
4. 854 1.5 94. 0.0
 
15.5 	 720 .6 81. .4
 
15.5 	 716 *6 81.0 .4
 
3.5 	 651 14.8 6440 15.8
 
.7 627 18.6 57.7 19.5
 

4.7 	 598 18.6 54.2 19.5
 
5.3 	 594 19.3 53.7 19.0
 

502 17.2 52.8-i9.6
 
569 24.2 50.4 15.5
 

1.8 	 568 5.3 39.8 50.0
 
5.6 	 564 26.0 47.5 18.6
 
5.4. 	563 18.6 49.1 ?2.6
 
1.0 	 561 16.4 41.3 39,1
 
4.8 	 560 24.0 47.3 19.9
 
5.6 	 552 31.1 47.4 11.L
 
.9 528 4.4 35.1 57.9
 

2.0 	502 26.4 27.5 38.2
 
35.5 	492 16.9 46.5 0.0 

49JO mw--+2-. e38­
2.7 471 5.4 21.0 69.7
 
4.5 457 6.1 16.9 70.9
 
2.3 456 7.8 18.6 70.2
 
3.1 456 9.8 21.8 59.1
 
4.0 445 7.1 15.7 71.5
 
7.9 444 6.0 16.8 68.0
 

37.9 	 441 22.9 38.1 0.0
 
39.1 	 426 23.7 36.0 0.0
 
32.5 	419 28.3 28.9 9.1
 

415 19. 24.7 45.3
 
7.2 408 39.5 18.3 28.9
 

42.9 	407.20.1 35.6 0.0
 

23.7 	 391 '14.6 18.6 51.4
 
9.8 	 388 12.8 4.6 72.0
 
2.8 	 387 34.3 5.3 50.0
 
4.0 	 386 12.7 5.0 76.7 
.5 385 0.0 0.0 99.5 

4.0 	 383 6.1 3.5 85.4
 
6.4 	 383 12.0 1.6 78.5
 
8.2 	 379 4.4 5.3 80.8 
45.4 	 378 21.2 31.9 0.0
 

1225 LAMB SHOULDER PRIME TOTAL COOKEDgROASTED 46.2 374 20.7 31.7 0.0 
2229 SUGARS BEeT OR CANE BROWN 1 2.1 373 0.0 0.0 96.4 
1113 HEART BEEFLEAN WI-TH-VISIdLE'FAT COOKED, 44.4 372 25.8 29.0 .1 
732 CHICKEN-HENS C COCKS-TOT EDIB,COOKED 45,9 369 24.0 29.5 0.0 
2436 WHEAT FLOURS 80- EXTRACTION HARD WHEATS 12o 365 12. 1.3 74.1 
2437 	WHEAT FLOURS STRAIGHT HARD WHEAT 

1327 	MILK COW DRY SKIM NON FAT SOLIDS 

2447 	 WHEAT GERM CRUDE 

753 CHICKPFA._OQR__a(,RANZOSMATUR EDRYRAW 
883 CORNMAL,WHOLE-GOUNOUi OLTED\ _ 

k• ? 

12. 	 365 11.8 1.2 74.5 
3.0 	 363 35.9 .8 52.3
 
11.5 	 363 26.6 10.9 46.7
 
10.7 360 20.5 4.8 61.0 

S12.0 3'-\ 9.2 3.9 73.7 

1.\
6,0
 



1 

USAI 0 FOOD
 

C O M P 0 S T O0 N 0 F A F G
 

ENERGY COLUMN - 2
 

ITEM 
 FOOD DESCRIPTION 

CODE
 

1160 KIDNEYS BEEF COOKED, 
 53.0 252
 
689 CHICKEN FRYERS 
FLESH AND SKIN COOKED, 53.5 250
 
687 CHICKEN FRYERS FLESHYS'.INGIBLETS COOKED 53.3 
 249
 
723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 
57.0 248
7019 MARMALADEORANGE. 
 244
 

2302 TONGUE BEEF MEDIUM FAT-COOKED 
 60.8 244
213 BEEFCARCASS TOTAL EDIBLE,RAW UTIL GRADE 62.5 
 242
 
721 CHICKEN ROASTERS FLESHGIBLETS COOKED, 57.5 242
 
473 BREADS WHOLE-WHEAT,MADE WITH-WATER 
 36.4 241
 
715 CHICKEN FRYERS THIGH COOKED, 55.8 
237
709 CHICKEN FRYERS DRUMSTICK COOKED, 55.0 235
 

2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 58.5 
 235
 
697 CHICKEN FRYERS LIGHT MEAT,SKIN COOKED, 55.0 234
 

1046 GOOSE,FLESH ONLY COOKED, 
 54.8 233

2339 TURKEY GIBLETS COOKED 
 61.0 233
 
1267 LIVER BEEF COOKED, 
 56.0 229
 
1212 LAMB-RIB PRIMESEPARABLE LEAN COOKED 
 59.1 224

1434 ORANGE JUICE CANNED UNSWEET UNDILUTE 42.0 223
 
703 CHICKEN FRYERS DARK MEAT COOKED, 57.5 220
 

.4368 BEEFHAMBURGERLEAN CuOKED , 	 60.0 219
 
973 EGGS CHICKEN COOKED FRIED 
 67.7 216
 

1123 HEART TURKEYCOOKED, 
 63.2 216
 
1841 RABBIT FLESH ONLY COOKEU STEWED 
 59.8 216

1227 LAMB SHOULDER PRIME 
SEPAR LEAN COOK, 60.4 215
 
1341 MOLASSES CANE 
THIRD EXTRACT BLACKSTRAP 24. 213
 
1847 RAISINS NATURAL COOKED ADDED SUGAR 
 41.4 213
 
2446 WHEAT BRAN CRUDE 
 11.5 213
 
1217 	LAMB-RIB CHOICE SEPARABLE LEAN COOKED 60.3 211
 
691 CHICKEN FRYERS 
FLtSH ONLY COOKED, 58.6 209
 
738 CHICKEN-HENS & COCK-FLESH ONLYtCOOKSTEW 60.4 208
1115 hEART CALF CCOKED, 
 60.3 208
 
876 CORN8READWHOLE-GROUND CORNMEAL 
 53.9 207

2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS 
 66. 207
 
12;2 LAMB-RIB GOOD SEPARABLE LEAN COOKED 
 60.7 206
 
707 CHICKEN FRYERS BREAST COOKED, 
 58.4 203
 

2337 TURKEY DARK MEAT COOKED 
 60.5 203
 
701 CHICKEN FRYERS LIGHT 
MEAT COOKED, 59.5 197
 
1040 GIZZARD TURKEYCOOKED, 
 62.7 196
 
9S3 EGGS DUCK,WHOLE,FRESH,RAW 
 70*4 191
 

2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 61.2 190

23f6 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 
 68. 190

1111 HEART BEEFLEAN COOKED, 
 61.3 188
 
984 EGGS GOOSE,WHOLE,FRESHRAW 
 70.4 185
 
725 CHICKEN ROASTERS FLESH ONLY COOKED, 
 62.8 183
 
728 CHICKEN-ROASTERS-LIGHT MEAT COOKED, 
 61.3 182 I
 
741 CHICKEN-HENSE COCKS-LIGHT MEAT COOKSTEW 62.1 
 180
 

7020 GOATtRAW LEAN E.P. 
 179 1
 
684 CHICKEN ALL CLASSES DARK MEAT COOKED, 64.4 176 ;
1838 QUAIL RAW GIBLETS 63.0 176 ;
2335 TURKEY LIGHT MEAT COOKED 62.1 176 !
7003 SOUABCPIGEON FLESH,SKIN GIBLETS 
 175
 
2245 SWEETBREADS THYMUS 
LAMB COOKED BRAISED 64.6 175
 
1278 LIVER TURKEY,ALLI:LASSES COOKED, 
 63.3 174 2
 
975 EGGS CHICKEN COOKED OMELET 
 72.1 173 1 
977 EGGS CHICKEN COOKED SCRAMBLED 72.1 173 I 



USA ID FOOD
 

C O MPO S I T I ON OF AFG
 

ENERGY COLUMN - 2
 

ITEM FOOD DESCRIPTION 1 
CODE 

1117 HEART CHICKENICOOKED, 66.7 173
 
1837 QUAIL RAW FLESH AND SKIN 66.3 172
 
985 EGGS TURKEY,WHOLE,FRESHRAW 72.6 170
 

1547 PEPPERS SWEET IMPATURE GREEN COOKED STUF 63.1 170
 
2243 SWEETBREADS THYMUS CALF COOKED BRAISED 


64 AVOCADOSORAW ALL VARIETIES 

682 CHICKEN ALL CLASSES COOKED, 

962 DUCKDOMESTICATED,RAWFLESH ONLY 


1271 LIVER CHICKEN,COOKED, 

968 EGGS CHICKEN RAW WHOLE, 

974 EGGS CHICKEN COOKED HARD-COOKED 

2306 TONGUE CALF COOKED 

7017 LIVER. GOAT RAW. E.P 

752 CHICKEN AND NOODLES, 


1362 MUSKRAT COOKED ROASTED 

1143 ICE MILK 
1554 PHEASANT RAW FLESH AND SKIN 
1553 PHEASANT RAW TOTAL EDIBLE 
1037 GIZZARD CHICKEN,COOKED, 

1299 MACARONI ENRICHED COOKEDFIRMSTAGE 
i302 MACARONI UNENRICHED COOKED FIRM STAGE 
2150 SPAGHETTI ENRICHED COOKED FIRM STAGE 
7013 LEAVES,BITTERORANGE SEMI DRIED. 
2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 

1866 RHUBARB COOKED ADDED SUGAR 

2249 SWEETPOTATOES COOKED BAKED IN SKIN 


1556 PHEASANT RAW GIBLETS 

177 BEANSLIMA MATURE SEEDSDRY COOKED 

964 DUCKWILDRAW FLESH ONLY 


1029 GARLICCLOVESRAW 

1324 MILKCOW CANNED EVAPORATED 

685 CHICKEN BROILERS,COOKED, 

726 CHICKEN-ROASTERS GIBLETS-RAW 


62.7 168
 
74.0 167
 
63.8 166
 
68.8 165
 
65.0 165
 
7397 163
 
73.7 	 163
 
68.5 	 160
 

159
 
71.1 	 153
 
67.3 	 153
 
66.7 	 152 
68.9 	 152 
69.2 	 151 
68.0 	148
 
63.6 	 148
 
63.6 	 148
 
63.6 	 148
 

1,46
 
71.5 	 V#5
 
62.8 141
 
63,7 141
 

71.4 	 139
 
64.1 	 138
 
70.8 	 138
 
61.3 	 137
 
73.8 	 137
 
71.0 	 136
 
72.4 	135
 

21o5 SPAGHETTI HEAT BALLS TOMATO SAUCE COOKED 70.0 134
 
2405 VENISON LEAN MEAT ONLY RAW 

438 BRAINS,ALL KINDS BEEFCALF,SHEEP ,RAW 

1378 NOODLES EGG ENRICHED COOKED 

1380 NOODLES EGG UNENRICHED COOKED 

7002 SPARROWFLESH BONESE.P. 

7032 SHERBET 

7008 HEARTGOAT RAW E.P. 


41 APRICOTS DRIED,COOKED,WITH SUGAR 

7021 HORSEMEAT RAW E.P 

1486 PEACHES DEHYDRAIED COOKED WITH SUGAR 

1870 RICE 6ROWN COOKED 

7, QAIE-RA, E, r, C E&H I ' C10111
ETnl 

155 BEANS,COMMON,DRY WHITE COOKED 

160 BEANS,COMMONDRY RED COOKED. 

1406 OLIVES PICKLED GREEN 
943-_USTARD,LAKED .. \ s 

, 
" 

2250 S'fEETPOTATOES COCKED BOILED IN-SKIN 

7318 LUNG-GOAT RAW E.P 


23 APPLES DRIEO,COOKED WITH SUGAR 

1303 MACARONI ENRICHED COOKED TENDER STAGE 


74. 	 126
 
78.9 	 125
 
70,4 	 125
 
70.4 	125
 

124
 
123
 
122
 

66.2 	 122
 
121
 

66.6 	 121
 
70.3 	 119
 

69.0 	 118
 
69.0 	 118
 
78.2 	 116
 
77.2 	 1 .. 
70.6 	 114
 

112
 
69.7 	 112
 
72.0 	 111
 



USAID FOOD
 

C 0 M P O S I T I 0 N 0 F A F G I
 

ENERGY COLUMN - 2
 

ITEM FOOD DESCRIPTION 1
 
CODE
 

1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0 111
 
1824 PUDDINGS STARCH VANILLA BLANC MANGE 76.0 111
 
2159 SPAGHETI ENRICHED COOKED TENDER STAGE 72.0 111
 
2343 TURKEY YOUNG BIRDS OARK MEAT 75o7 111
 
1872 RICE WHITE ENRICHED COMMON COOKED 72.6 109
 
897 COWPEAStIMMATURE COOKED, 71.8 108
 

2342 TURKEY YOUNG BIRDS LIGHT MEAT 73.8 108
 
647 CHEESES,vNATURAL COTTAGE CREAMED 78.3 106
 

1254 LENTILSNATURE SEEDSsbRY WHOLE COOKED 72.0 106
 
1293 LUNS,RAW CALF 77.4 106
 
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 77.0 104
 
480 BREADFRUIT,RAW 70.8 103
 
1294 LUNGS,RAW LAMB 76.7 103
 
7037 STOMACH, GOAT RAWEP. 100
 
7011 KIDNEY GOAT RAW, E.P 99
 
7033 SMALL FISHSMALL 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 POTATOES COOKED BAKED IN SKIN 

846 CORNSWEET COOKEDvKERNELSON COB 

371 BEEF AND VEGETABLE STEW COOKED 


1135 HORSERADISH RAW 

648 CHEESEStNATURAL COTTAGE UNCREAMED 

7036 STOMACH, 9EEF RAW, E.P 

141 BANANAS RAW COMMON 


1001 FIGS RAW 
2422 WATERCHESTNUT CHINESE RAW 
7007 FISHGOLD RAW E*P. 
1144 ICESNATER,LIME 
1336 MILK HUMANU.S.SAMPLES 

904 COnPEASMATURE,DRY COOKED 
1473 PARSNIPS RAW 
1787 POTATOES COOKED BOILED IN SKIN 
1641 PLUMS RAW PRUNE TYPE 
2449 WHEAT BREAKFAST CEREALS ROLLED COOKED 
1848 RASPBERRIES RAW BLACK 
663 CHERRIES RAW SWEET 


1085 GRAPES RAW EUROPEAN TYPE 
1335 MILK GOAT FLUID 
1316 MANGOSRAW 

75.1 93
 
74.'1' 91
 
82.4 	 b9
 
74.6 	 87
 
79.0 	 86
 

85
 
75.7 	 85
 
77.5 	 80
 
78.3 	 79
 

78
 
66.9 	 78
 
85.2 	 77
 
80.0 	 76
 
79.1 	 76
 
79.8 	 76
 
78.7 	 75
 
79.7 	 75
 
80.8 	 73
 
80.4 	 70
 
81.4 	 67
 
87.5 	 67
 
81.7 	 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 COOKED BOILED PARED 

2453 WHEAT BREAKFAST CER TOAST QUICK COOK 

12S5 LYCHEES RAW 

1651 POMEGRANATE PULP RAW 

2482 YOGHURT MADE WHOLE MILK 

1502 PEARS RAW INCLUDING SKIN 

1032 GELATIN DESSERTSPLAIN 


82.8 65
 
84.1 65
 
81.9 64
 
82.3 63
 
88.0 62
 
83.2 61
 
84.2 59
 

417 BLACKBERRIES, INCLUD DEWtaOYSENtYOUNGRAW 8 5 58 
662 CHERRIES RAW SOURRED 83.7 58 

1849 RASPBERRIES RAW RED 84.2 57 
7010 JUICE, SUGARCANE. 56 

15 APPLES RAWFRESH NOT PARED 84.8 56 



USAID FOOD
 

COMPOS I T I ON OF AFGH
 

ENERG% COLUMN - 2
 

ITEM FOOD DESCRIPTION 1
 
CODE
 

1242 LEEKSBULB AND LEAl- PORTIONRAW 85.4 52
 
30 APRICOTS RAW 85.3 51
 
863 CORN GRITS,DEGERMED 2NRICHED COOKED 87.1 51
 

1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51
 
886 CORNMEAL,OEGERMED9CrlVKED 87.7 50
 

2481 YOGHURT MADE PART SKIM MILK 89.0 50
 
1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49
 
1291 LOQUATSRAW 86.5 48
 
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 87.8 47
 
7026 ROOTS C;NGER RAW E.P 46
 
2262 TANGERINES RAW 87. 46
 
1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOP 07.6 45
 
1425 URAP!rE JUICE RAW ALL VARIETIES 88.3 45
 
2451 WHEAT BREAKFAST rEREALS WHOLE MEAL COOKE 87.7 45
 
1514 PEAS EDIBLE PODDED COOKED BOILED DRAIN 

2263 TANGERINE JUICE RAw 

2264 TANGERINE JUICE CANNED UNSWEETENED 

7005 FRUITMULBERRY RAW PULP AND SEEDS E.P 

619 CARROTS RAW 

992 FARINA ENRICHED REGULAR COOKED''' ' 


1053 GRAPEFRUIT RAW ALL VARIETIES 

2261 TANGELO JUICE RAW ' 

7006 FRUITPUMMELO, RAW E.P 

404 BEVERAGESCARBONATED,COLA TYPE 


7035 SOUPPRICECONGA 

7004 FRUIT, BITTERORANGE. RAW. 

1412 ONIONS MATURE DRY RAW 

1479 PEACHES RAW 


86.6 43 
88.9 43 
88.b 43 

42 
88.2 42 

' '89.5 42 
88.4 41 
89.4 41 

39 
90.0 39 

8 
38 

89.1 38 
89.1 38 

2201 SQUASH WINTER ALL VARIETY BOILED MASHED 88.8 38 
7014 CORRIANDER LEAVESRAW E.P 37 
1537 PEPPERS HUT CHILI IMMAT RAW EXCLUD SEEDS 88.8 37 
2217 STRAWBERRIES RAW 89.9 37 
509 BUTTERMILKFLUID, FROM SKIM MILK 90.5 36 

1322 MILKICOW FLUID PASTEURIZED SKIM 90.5 36 
1415 ONIONS YOUNG GREEN BULB AND TOP 89.4 36 
1356 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 
1360 MUSKMELONS RAW HONEYDEW 90.6 33 
7016 LEAVESMINT RAW E.P 32 
385 BEETSCOMMONRED COOKEDBOILED, 90.9 32 

7441.2-J."I 1 1 AI D' 0AW E P1 :a1, 
620 CARROTS COOKED#BOILEDDRAINED 91.2 31 

1548 PEPPERS SWEET MATURE RED RAW 90.7 31 
1358 MUSKMELONS RAW CANTALOUPS 91.2 30 
1403 OKRAr OCKED BOILED 91.1 29 
1413 ONIONS MATURE DRY COOKED uOILED 91.8 29 
181 BEANSMUNG SPROUTED SEEDS COOKED, 91.0 28 
758 CHIVES,RAW 91.3 28 

1156 KALE COOKED,LEAVESINCLUD STEMS 91.2 28 
1260 LIMESACID TYPERAW 89.3 28 
630 CAULIFLOWER RAW 91.0 27 

1359 MUSKMELONS RAW CASABA GOLDEN BEAUTY 91.5 27 
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 
1261 LIME JUICE RAJ 90.3 26 
1831 PUMPKIN RAW 91.6 26 
2283 TOMATOES RIPE COOKED BOILED 92.4 26 



U S A I D F 0 0 O
 

COMPO S I T ION OF AF G
 

ENERGY COLUMN - 2 

ITEM FOOD DESCRIPTION 1 2r. 
CODE 

242\ WATERMELON RAW 92.6 26
 
183 BEANSSNAP GREEN COOKED, WATER,SHORT TIME 92.4 25
 
184 BEANS,SNAP GREEN COOKEDWATER,LONG TIME 92.4 25
 

1245 LEMON JUICE RAW 91.0 25

512 CABBAGE COMMON RAW 92.4 24
 

1166 KOHLRABICOOKED,bOILED,DRAINED 92.2 24
 
2281 TOMATOES GREEN RAW 93.0 24
 
1367 MUSTARD GREENS COOKED BOILED 92.6 23
 
2170 SPINACH COOKED BOILED 92.0 23
 
-'353 TURNIPS COOKED BOILED 93.6 23
 
631 CAULIFLOwER COOKED,BOILED9ORAINED 92.8 22
 
1545 PEPPERS SWEET IMMATURE GREEN RAW 93.4 22
 
2282 TOMATOES RIPE RAW 93.5 22
 
7034 SOU)P CHICKEN MADE FROM BONES 21
 
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC 94.1 21
 
513 CABBAGE COMMON COOKEOSHREDDED, 93.9 20
 
1244 LEMONSRAW FRUITINCLUDING PEEL 87.4 20
 
1539 PEPPERS HOT CHILI IMPAT CANN CHILI SAUCE 93.9 20
?355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.2 20
 
'987 EGGPLANT COiKED,6OILED,DRAINED '' " 94.3 19
 
1845 RADISHES RAW ORIENTAL INCLUDING DAIKON 94.1 19
 
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93.5 19
 
393 BEET GREENSCOMMON COOKEOBOILED 93.6 18
 

1259 LETTUCE,RAW LOOSELEAFVARIETIES, 94.0 18
 
1844 RADISHES RAW COMMON 94.5 17
 
1865 RHUBARB RAW 94,8 16
 
942 CUCUMBERS,RAW NOT PARED 95.1 15
 
520 CABBAGESPOON PAKCHOY ,COOKED, 95.2 14
 
943 CUCUPBERSRAW PARED 95.7 14
 
2192 SQUASH SUMMER ALL VARIETIES COOKED 95.5 14
 
1258 LETTUCEvRAW CRISPHEAD VARIETIES 95.5 13
 
1560 PICKLES CUCUMBER SOUR 94.8 10
 
2277 TEA INSTANT BEVERAGE 99,4 2
 
1963 SALT TABLE .2 0
 

TOTAL NUMBER OF DESCRIPTION CARDS
 



LEGEND- FOR HEADING CODES
 

I -WATER
 

2 - FOOD ENERGY CAL.
 

3 - PROTEIN GM,
 

4 - FAT GMo
 

5 -CARBCHYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBRE GM
 

7 - ASH GM.
 

-- 8 - CALCIUM MGe
 

9 - PHOSPHOROUS MG.
 

10- IRON MG.
 

11- SODIUM MG.
 

12- POTASSIUM MG.
 

13- VITAMIN-A VALUE IoUo
 

14- THIAMIN MG*
 

15- RIBOFLAVIN MG.
 

16- NIACIN MG.
 

I- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE -,IF- PROTEIN COLU4N ­



U S.AI 0 
 F 0OO 
 F 0
 

C OMPOS I T 1ON 


PROTEIN COLUMN - 3 

ITEM FOOD DESCRIPTION 
CODE 

10 ALMONO MEALPARTIALLY DEFATTED 

2477 YEAST BAKERS DRY ACTIVE 

1327 MILK COW DRY SKIM NON FAT SOLIDS 

510 BUTTERMILKDRIED 


1046 GOOSEFLESH ONLY COOKED, 

1160 KIDNEYS BEEF COOKED, 

2335 TURKEY LIGHT MEAT COOKED 

709 CHICKEN FRYERS D UMSTICK COOKED, 

2243 SWEETBREADS THYMUS CALF COOKED BRAISED 

707 CHICKEN FRYERS BREAST COOKED, 

728 CI4CKEN-ROASTERS-LIGHT MEAT COOKED, 

1276 LIVER LAPB COOKED, 


OF AFGH AA
 

1 2
 

7.2 408 39.5
 
5.0 282 36.9
 
3.0 363 35.9
 
2.8 387 34.3
 
54.8 233 33.9
 
53.0 252 33.0
 
62.1 176 32.9
 
55.0 235 32.6
 
62.7 168 32.6
 
58.4 203 32.5
 
61.3 182 32.3
 
50.4 261 32.3
 

741 CHICKEN-HENS& COCKS-LIGHT ,NEAT COOKSTEW 62.1 180 32.2
 
701 CHICKEN FRYERS LIGHT MEAT COOKED, 59.5 197 32.1
 
682 CHICKEN ALL CLASSES COOKED, 63.8 166 31.6
 
697 CHICKEN FRYERS LIGHT PEATSKIN COOKED, 55.0 234 31.5
 
713 CHICKEN FRYERS RIB COOKED, 45.7 298 31.5
 
2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 61.2 190 31.5
 
1111 HEART BEEFLEAN COOKED, 61.3 188 31.3
 
691 CHICKEN FRYERS FLESH ONLY COOKEO 58.6 209 31.2
 
1624 PINENUTS PIGNOLIAS 5.6 552 31.1
 
695 CHlIKEN FRYERS GI3LETS COOKED, 51.7 252 30.8
 
687 CHICKEN FRYERS FLESHSKIN,GIBLETS COOKED 53.3 249 30.7
 
689 CHICKEN FRYERS FLESH AND SKIN COOKED, 53.5 250 30.6
 
703 CHICKEN FRYERS DARK MEAT COOKED, 57.5 220 30.4
 
705 CHIC(EN FRYERS CUT-UP PARTS CCCKEO, 40.5 347 30.0
 
738 CHICKEN-HENS & COCK-FLESH ONLY,COCK,STEW 60.4 208 30.0
 
2337 TURKEY DARK MEAT COOKED 

699 CHICKEN FRYERS DARK MEATSKIN COOKED, 

725 CHICKEN ROASTERS FLESH ONLY COOKED, 


1121 HEART LAMB COOKED 

1269 LIVER CALF COOKED 

1841 RABBIT FLESH ONLY COOKED STEWED 

715 CHICKEN FRYERS THIGH COOKED, 

717 CHICKEN FRYERS WING COOKED, 

693 CHICKEN FRYERS SKIN ONLY COOKED, 


2245 SWEETBREADS THYMUS LAMB COOKED BRAISED 

684 CHICKEN ALL CLASSES DARK MEAT COOKED, 

1278 LIVER TURKEY,ALI. CLASSES COOKED, 


60.5 203 30.0
 
52.1 263 29.9
 
62.8 183 29.5
 
54.1 260 29.5
 
51.4 261 29.5
 
59.8 216 29.3
 
55.8 237 29.1
 
,2.6 268 29.0
 
32.5 419 28.3
 
64.6 175 28.1
 
64.4 176 28.0 
63.3 174 27..9
 

2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 58.5 235 27.9
 
1115 HEART CALF COCKED, 

368 BEEF,HAMBURGER LEAN COOKED 


1222 LAMB-RIB GOOD SEPARABLE LEAN COOKED 

721 CHICKEN ROASTERS FLESHGIELETS COCKED,

1217 LAMB-RIB CHOICE SEPARABLE LEAN COOKED 

1362 MUSKRAT COOKED ROASTED 

723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 

1037 GIZZARD CHICKENCOOKED, 

2328 TURKEY TOTAL EDIBLE COOKED 

1212 LAR8-RIB PRIPESEPARABLE LEAN COOKED 

1040 GIZZARD TURKEYCOOKED, 

711 CHICKEN FRYERS NECK COOKED, 

1227 LAMB SHOULDER PRIME SEPAR LEAN COOK, 

2447 WHEAT GERM CRUDE 

1271 LIVER CHICKEN9COCKED9 


60.3 208 27.8
 
60.0 219 27.4
 
60.7 206 27.4
 
57.5 242 27.2
 
60.3 211 27.2
 
67.3 153 27.2
 
57.0 248 27.1
 
68.0 148 27.0
 
55.4 263 27.0
 
59.1 224 26.9
 
62.7 196 26.8
 
50.2 289 26.7
 
60.4 215 26.6
 
11.5 363 26.6
 
65.0 165 26.5
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1267 LIVER !EEF COOKED, 
 56.0 	 229 26.4
 
1326 MILKCOW DRY 'WHOLE 
 2.0 532 26.4

734 CHI.-EN-HENS & COCKS-FLESH,GILETS,COOKE 50.8 
 312 26.2

736 CHICKENI-HENE & COC!-FLESHSKINCOCKSTEW 50.4 
317 26.1
1' 7 PEANUTS RAW WITH SKINS 
 5.6 564 26.0
 

2241 SWEETBREADS THYMUS BEEF COOKED 
 49.6 	 320 25.9
1113 HEART BEEF,LEAN WITH VISIBLE FAT COOKED, 44.4 
372 25.8
 
1837 QUAIL RAW FLESH AND SKIN 
1117 HEART CHICKEPJCOOKED 
719 CHICKEN ROASTERS T;rTAL EDIBLE COOKED,S
'82 BROADEANS,RAW MA URE SEEDSlDRY,--,Is" 

1554 PHEASANT RAW FLESH ANO SKIN 

2342 TURKEY YOUiG BIRDS LIGHT HEAT -.. t
1553 PHEASANT RAW TOTAL EDIBLE ,-W3 V'
7021 S cDS,PU1P N R SALTEO E.P 
'732 CHICKEN-HENS & CCKS-TOr EOIB,COOKED 
2236 SUNFLOWER SEED KERNELS DRY
1180 LAMB RETAIL CUTSLEG PRIME COOKEDROAST 
2306 TONGUE CALF CGOKEV 
685 CHICKEN BROILERS7COOKED, 


1042 GOOSE,TOTAL EDIBLE COOKED,

1044 GOOSEFLESH AND SKIN COOKED, 

1205 LAYB-LnIN-TOT EDIB COOKED, 


QC P 
1338 QUAIL RAW GIBLETS o" 
2302 TONGUE BEEF MEDIUM FAT COOKED 
962 OUCKDOMESTICATEDRAW,FLESH ONLY 

2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 
964 DUCKWILORAW FLESH ONLY 
1220 LAM8-RIB GOOD TOT EDIBCOOKED, 
7025 QLlAI I RAj 11 0 CVI '- G!"he.TsC C 

2405 VENISON LEAN MEAT ONLY RAW 

7003 SGUAD&PIGEON FLESH,SKIN GIBLETS 

1556 PHEASANT RAW GIBLETS 


66.3 172 25.4
 
66.7 173 25.3
 
53.5 	 290 25.2
 
11.9 	338 25.1
 

68.9 152 24.'7
 
73.,8 108 24.5
 
69.2 	 151 24.3
 

569 2,.
 
45.9 	 369.24.0
 
4.8 560 24.0
 
50.4 319 23.9
 
68.5 160 23:9
 
71.0. 136 23.8
 
39.1 426 23.7
 
37.9 441 22.9
 
48.6 341 22.8
 
63.2 216 22A7
 
63.0 176 21.8
 
60.8 	 244 21.5
 
68.8 	 165 21.4
 
71.5 	 145 21.4
 
70.8 	 138 21.3
 
45.4 	 378 21.2
 

74. 	 126 21.
 
175 20.9
 

71.4 	 139 20.8
1225 LAMB SHOULDER PRIME TOTAL COOKED,ROASTED 46.2 374 20.7
 
2339 TURKEY GIBLETS. COOKED 

2343 TURKEY YOUNG BIRDS DARK MEAT 

753 CHICKPEAS OR GARBANZOSMATURE,DRYRAW 


2310 TONGUE LAMB COOKED 

7021 HORSE,MEAT RAW E.P 

7001 BEAN,KIDNEY WHOLE SEEDS,DRIEO E. P. 

7018 LUNG-GOAT RAW E.P 

1215 LAMB-RIB CHOICE TOT EDIB COOKED,

7033 SMALL FISH,SMALL" WHOLE STEAMED. E.P 

726 CHICKEN-ROASTERS GIBLETS-RAW 

2312 TONGUE SHEEP COOKED BRAISED 

7002 SPARROW,FLESH BONES,E.P. 

1294 LUNGSRAW 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 DRIED 


61.0 	 233 20.6
 
75.7 111 20.6
 
10o.7 360 20.5
 
60.2 	254 20.5
 

121 20.5
 
336 20.3
 
112 20.2
 

42.9 	407 20.1
 
97 20.0
 

72.4 	135 19.8
 
51.6 	 323 19.8
 

'",
19.4 
76.7 	103 19.3 
5.3 594 19,3
 

68. 	 190 19.1
 
415 19.
 

66. 	 207 18.8
 
5.4 563 18.6
 
4,7' 598 18.6
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CODE
 

9 ALMONDS ROASTED AND SALTED .7 627 18.6
 
213 BEEFCARCASS TOTAL EDIBLERAW UTIL GRADE 62.5 242 18.6
 
7017 LIVER. GOAT RAW. EiP 159 18.5
 
7020 GOATvRAW LEAN E.P. 179 18.0
 
1292 LUNGSRAW BEEF 78.8 96 17.6 

74~~8-RIEL -117--.2S-562HHOf-------------b~ 

T
648 CHEESESPATURAL COT AGE UNCREAMED Y9.0 86 17,0
 

1210 LAMB-RIB PRIMETOTAL EDIBLE COOKED, 35.5 492 16.9
 
1293 LUNGSRAW CALF 77.4 106 16.8
 

7030 CUMIN SEEDSvHITE DRIED. 332 16.6:
 
1176 LARB C TS,CHOICE GRADE 61.0 263 16.5
 
599 CANDY CHOCOLATE-COATED PEANUTS 1.0 561 16.4
 

'7011 KIDNEY GOAT RAW, E.P 99 16.3
 
2446 WHEAT BRAN C,7UDE 11.5 213 16.0
 
1175 LAMB CUTS PRIME 'RADE 56.3 310 15.4
 
2421 WALNUTS PERSIAN OR ENGLISH 3.5 651 14.8
 
7007 FISH,GOLD RAW E.P. 78 14.5
 
1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 8.5 340 14.3
 
7015 CURRY LEAVES DRIEDPOWDER 301 14.2
 
2430 WHEAT WIHOLE GRAIN IARD RED SPRING 13.0 330 14.0
 
984 EGGS GOOSEi'HGLE,FRESHRAW ." "70.4 185 13.9 
973 EGGS ChICKEN COOAED FRIED 67.7 216 13.8 
7036 STOMACH, BEEF RAW,:".P 85 13.7 
647 CHEESES,NATURAL COTTAGE CREAMED 78.3 106 13.6 
2450 WHEAT EREAKFAST CER ROLL ;,HOLE MEAL DRY 10.4 330 13 5 
983 "EEGGS' tUK, FEJ1RA c.it- 70.4 191 13.3_Ot. -\o 
1983 SAUSAGE BOLOGNA ALL MEAT 57o4 277 13.3 
2435 WHEAT FLCURS WHOLE HARD WHEATS 12. 333 13.3 
985 EGGS TURKEY,W"OLEFRESHRAW 72.6 170 13.1 

1547 PEPPERS SWEET IMMATUJRE GREEN COOKED STUF 63.1 170 13.0 
968 EGGS CHICKEN RAW hHOLE, 73.7 163 12.9. 
974 EGGS CHICKEN COOKED HARD-COOKED 73.7 163 12.9. 
1543 PEPPER,.HOT CHILI MATURE RED DRIED PODS 12.6 321 12.9 
1377 NOODLES EGG ENRICHED DRY FORM 9.8 388 12.8
 
1654 POPCORN POPPED PLAIN 4,0 386 12.7
 
2431 WHEAT WHOLE GRAIN HARD RED WINTER 12.5 330 12.3
 
2452 WHEAT BREAKFAST CER TOAST CUICK COOK DRY 6.4 383 12.0
 
2436 WHEAT FLOURS 80 EXTRACTION HARD IHEATS 12. 365 12.
 
2437 WHEAT FLOURS STRAIGHT HARD WHEAT 12. 365 11.8
 
975 EGGS CHICKEN COOKED OMELET 12.1 173 11.2
 
977 EGGS CHICKEN COOKED SCRAMBLED 72.1 173 11.2
 
7008 HEART,GOAT RAW E.P. 122 11.1
 
438 BRAINS,ALL KINDS BEEF,CALF,SHEEP ,RAW 78,9 125 10.4
 
2432 WHEAT WHOLE GRAIN SOFT RED WINTER 14.0 326 10.2
 
1338 MILLETPROSOWHOLE GRAIN 11.8 327 9.9
 
1655 POPCORN POPPED OIL AND SALT ADDED 3.1 456 9.8;
 
2433 WHEAT WHOLE GRAIN WHITE 11.5 335 9.4
 
752 CHICKEN AND NOODLES, 71.1 153 9.3
 
883 COrNMEALWHOLE-GROUidDUNBOLTED 12.0 355 9.2
 
473 BREADS WHOLE-kHEATMAUE WITH-WATER 36o4 241 9.1
 
444 BREADS CRACKED-WHEAT 34.9 263 8.7
 
1905 ROLLS AND BUNS SWEET 31.5 316 8o5
 
7037 STCMACH, GOAT RAW,EP. 100 8.3
 
145 BARLEY,PEARLEJ LIGHT 11.1 349 8.2
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COMPOS I TI ON OF AFGHAI
 

PROTEIN COLUMN - 3
 

ITEM FOOD DESCRIPTION 1 2 3
CODE
 

177 BEANSLIMA MATURE SEEDSORY COOKED 64,1 138 8.2
 
v
897 COWPEAS,IMMATURE COOKED, COKD 71:8 108 6.1
 

1325 MILK,COW CC"DENSED SWEETEN 27.1 321 a.1 
155 8EANSCOHMO;iDRY"IIlE CGKED 69.0 118 7­
160 DEAIVSCOMMON9GRY RED COO*KED 69.0 118 7.8 
613 CANDY SUGAR-COATED ALMONOS 2.3 456 7.8. 
1254 LENTILS,4ATURE SEEDS,DY WHOLE COOKED] 72.0 106 7.8, 
2165 SPAGHETTI MEAT SALL.S TGMATO'SAUCE COOKED 70.0 134 7.5 
876 CJRNBREAD,WHOLE-GROUND CORNMEAL 53.9 207 7.4 
816 COOKIES CHOCOLATE 4 4454.0 7.1 
1324 MILKtCOW CANNED EVAPORATED 73.8 137 7.0 
1904 RCLLS AND BUNS RAISIN . 32.0 275 6.9, 
7013 LEAVES;,BITTERC3ANGE _.RIED./" 146 6._,
 
371 BEEF AND VEGETABLE STEW COOKED 82,4 89 6,4

7041 TURMERIC,DRIED 337 6.3
 
1029 GARLIC,CLOVES,RAW 61.3 137 6.2
 
815 COOKIES BUTTER,THIN,RICH 4.5 457 6.1
 
1656 POPCORN POPPED SUGAR COATED 4.0 383 6.1
 
831 COOKIES SUGAR,SOFT,THICK, 7.9 444 6.0
 
818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 2.7 471 5.4
 
948 CU'T:.RDfJAE ., ,. 77.2 115 5.4
 
1809 POTATO CHIPS 1.8 568 5.3
 
904 COWPEASHATUREtORY COOKED 80.0 76 5.1
 
1299 MACARONI ENR:CHED COOKED,FIRMSTAGE 63.6 148 5.0i
 
1302 MACARONI UNENRICHED COOKED FIRM STAGE 63.6 148 5.0
 
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 63.6 148 5.0
 
1143 ICE MILK 66e7 152 4.8
 
957 DOUGHNUTS,CAKE TYPE 23.7 391 4.6
 
586 CANDY CHOCOLATE SWEET .9 528 4.4
 
828 COOKIES RAISIN 8,2 379 4.4
 
1007FIGS DRIED,UNCOOKED 23.0 274 4.3
 
1378 NOODLES EGG ENRICHED COOKED 70.4 125 4.1
 
1380 NOODLES EGG UNENRICHED COOKED 70.4 125 4.1
 
1434 ORANGE JUICE CANNED UNSWEET UNDILUTE 42.0 223 4.1
 
1790 POTATOES COOKED FRIED FROM RAW 46,9 268 4.0
 
1296 LYCHEES DRIED 22.3 277 3.d
 
1152 JUJUBE,DAIED 19.7 287 3o7
 
1540 PEPER HOT CHILI MAT RED RAW POD INC SEED 74.3 93 3.7
 
509 BUTTERMILKFLUID, FROM SKIM MILK 90.5 36 3.6
 
1322 MILK,COW FLUID PASTEURIZED SKIM 90.5 36' 3.6
 
789 COCONUT MEAT FRESH 50.9 346 3.5
 
1321 MILKCOW FLUID PASTEURIZED WHOLE 3.7:FAT 87.2 66 3.5
 
1824 PUDDINGS STARCH VANILLA 3LANC MANGE 76.0 111 3.5
 
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 77.0 104 3.5
 
1300 MACARONI ENRICHED COCKED TENDER STAGE 72.0 111 3.4
 
1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0 111 3.4
 
2159 SPAGHIETI ENRICHED COOKED TENDER STAGE 72.0 111 3.4
 
2481 YCOGHURT MADE PART SKIM HILK 89.0 50 3.4
 
846 CORNSWEET COOKEDKERNELSON COD 74.1 91 3.3
 
181 BEANS,MUNG SPROUTED SEEDS COOKED, 91.0 28 3.2
 

1135 HORSERADISH RAW 74.6 87 3.2
 
1156 KALE COOKEDLEAVESINCLUD STEMS 91.2 28 3.2
 
1335 MILK GOAT FLUID 87.5 67 3.2
 
2170 SPINACH CCCKED BOILED 92.0 23 3.0
 
2482 YOGHURT MADE hHOLE MILK 88.0 62 3.0
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CODE
 

7016 LEAVEStMINT RAW E.P 
 32 3.0

1514 PEAS EDIBLE PODDED COOKED BOILED DRAIN 86.6 43 2.9

630 CAULIFLO.IER RAW 
 91.0 27 2.7
 

1736 POTATOES COOKED BAKED IN SKIN 
 75.1 93 2.6
 

7014 CORRIANDER t.EAVESvRAW E.P 
 37 2.6

1346 RAISINS 4ATURAL UNCOOKED 18.0 289 2.5
 
1870 RICE ROB;.N COOKED 
 70.3 119 2.5
631 CAULIFLOW ER COOKEDBOILEDDRAINED 
 92.8 22 2.3
 
1541 PEPER HOf CHILI MAT RED RAW POD 
EXC SEED 80.3 65 2.3

931 LREAMFLUID HEAVY WHIPPING 
 56.6 352 2.2
 
952 DATESDO.IESTICNATURAL AND DRY 
 22.5 274 2.2
 

1242 LEEKS*BULB AND LEAF PORTION,RAW 85.4 52 2.2
 
1367 MUSTARD GREENS CCUKED BOILED 
 92.6 23 2.2

2355 TURNIP GREEN COOK SMALL WArER SHORT TIME 93.2 
 20 2.2
 
2356 TURNIP GREEN COOK LARGE WA.:R LONS TIME 
93.5 19 2.2

2449 WHEAT BREAKFAST CEREALS ROL, :D COOAED 79.7 75 2.2


64 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 
 63.7 141 2.1
1403 OKRA COOrED BOILED 
 , 91.. • 29 2.0
 
1072 RICE WHITE ENRICHED COMMON COOKED 72.6 109 2.0
 

-2453 NHEAT BREAKFAST CER 
TOAST QUICK COOK 84.1 65 2.0
1356 MUSHROOMS EDIBLE SPECIES RAW 
 89.1 35 1.9
 
1'88 POTATOES LOOKED BOILED PARED 
 82.8 65 1.9
 
7009 JAM,GRAPE 
 268 1.9
 
758 CHIVESRAW 
 91.3 28 1.8


2i51 WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE 87.7 
 45 1.8
 
393 BEET GREENS,COMMON COOKED,BOILED 93.6 18 1.7
 
480 BREADFRUITRAW 
 70.8 103 1.7


1166 KOHLRABI,COOKED,BOILEDDRAINED 
 92.2 24 1.7

1473 PARSNIPS RAW 
 79.1 76 1.7

2250 SWEETPOTATOES COOKED BOILED IN SKIN 
 70.6 114 1.7
 
183 BEANSISNAP GREEN COOKEDWATERSHORT TIME 92.4 
 25 1.6
 
184 BEANS,SNAP GREEN COOKED,WATER,LONG TIME 92.4 25 1.6
 

1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6
7026 ROOTS GINGER RAW E.P 
 46 1.6
 
1032 GELATIN DESSERTSPLAIN 
 , 84.2 59 1.5
 
1412 ONIONS MATURE DRY RAW 
 89.1 38 1.5

1415 ONIONS YOUNG GREEN BULB AND 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 
 4. 854 1.5

7032 SHERBET 
 123 1.5
 

41 APRICOTS DRIED,COOKEDWITH SUGAR 
 66.2 122 1.4
 
520 CABBAGESPION PAKCHOY ,COOKED, 
 95.2 14 1.4
 

1406 OLIVES PICKLED GREEN 
 78.2 116 1.4

1548 PEPPERS SWEET MATURE RED RAW 
 90.7 31 1.4

2422 WATERCHESTNUT CHINESE RAW 
 78.3 79 1.4

7005 FRUITMULBERRY RAW PULP AND SEEDS E.P 
 42 1.4
 
512 CABBAGE COMMON 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 LETTUCERAW LOOSELEAF#VARIETIESP 
 94.0 18 1.3

1503 PEARS CANDIED 
 21.0 303 1.3
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1537 PEPPFRS HOT CHILI IMMAT RAW EXCLUD SEEDS 88.8 
 37 1.3
2283 TOMATOES RIPE COOKED BOILED 
 92.4 26 1.3

417 SLACKBERRIESPINCLUD DEWBOYSENYOUNGRAW 84.5 
 58 1.2
 
662 CHERRIES RAW SOURREO 
 83.7 58 1.2
863 CORM GRITSDEGERMEC'ENRICHED COOKED 
 87.1 51 1.2
1001 FIGS RAW 
 77.5 80 1.2
 

1244 LEhONS,RA FRUITINCLUDING PEEL 
 87.4 20 1.2
1359 MUSKMELONS RAW CASABA GOLDEN BEAUTY 
 91.5 27 1,2

1413 ONIONS MATURE DRY CUOKED BOILED 
 91.8 29 1.2

1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2

1545 PEPPERS SWEET IMMATURE GREEN RAW 93o4 22 1.2

1847 RAISINS NATURAL.COOKED ADDED SUGAR 
 41.4 213 1.2
 
1849 RASPBEPRIES RAW RED 
 84.2 57 1.2
 
2281 TOMATOES GREEN RAW 
 93.0 24 1.2
 
141 BANANAS RAW CO1MON 
 75.7 85 1.1
385 BEETSCOMMCNvREO COOKEOkOILED, 
 90.9 32 1.1

513 CABBAGE COMMON GOOKEDSHREDDEOt 
 93.9 20 1.1
 
619 CARROTS RAW 
 88.2 42 1.1
886 CORNPFALDEGERMEDCOOKED 
 87.7 50 1.1
 

1336 MILK HUMANU.S.SAMPLES 
 85.2 77 1.1

1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOP 87.6 
 45 1.1

1486 PEACHES DEHYDRATED COOKEG WITH SUGAR 
 66.6 121 1.1
2201 SQUASH'.WIN1.R ALL VAi(L.TY 6I0LEU MASHE'88.8 
 38 1.L
 
228_ TOMATOES RIPE RAW 
 93.5 22 1.


APR*iTS "" 
 . 7 r 85I 1.08.3 51 

987 EGGPLANT COOKEDBQIIED,DRAINED 
 94o3 19 1.0


1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49 1.0
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 87.8 47 1.0

1831 PUMPKIN RAW 
 91.6 26 I.O
 
1844 RADISHES RAW COMMON 
 94.5 17 1.0
 
620 CARROTS CCOKEr'BOILEDORAINED 
 91.2 31 .9

942 CUCUNBERSRAW NOT PARED 
 95.1 15 .9


1258 LETTUG:E,RAW CRISPHEA.D VARIETIES 
 95.5 13 .9

1295 LYCHEES R.W 
 81.9 64 .9
 
1542 PEPPER$.HOT CHILI MATURE RED CANNED SAUC 94.1 
 21 .9
1845 RADISHES RAW ORIENTAL INCLUDING DAIKON 94.1 19 .9
 
2192 SQUASH SUMMER ALL VARIETIES COOKED 95.5 14 .9
7035 SOUPRICECONJGA 
 38 0.8
 
1360 MUSKMELONS RAW HONEYDEW 
 90o6 33 .8
 
1641 PLUMS RAW PRUNE TYPE 
 78.7 75 .8

2262 TANGERINES RAW 
 aT. 46 .8

2353 TURNIPS COOKED BOILEC 
 93.6 23 .87006 FRUIT,PUMMELO, RAW E.P 
 39 0.7
 
1260 LIMESACID TYPE,RAW 
 89.3 28 .7
 
1316 MANGOS,RAW 
 81.7 66 .7
 
1358 MUSKMELONS RAW CANTALOUPS 
 91.2 30 .7
1425 ORANGF .JUICE RAW ALL VARIETIES 88.3 45 .7
 
1502 PEARS RAQ INCLUDING SKIN 
 83.2 61 .7
1539 PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE 93.9 
 20 .7
 
2217 STRAWBERRIES RAW 
 89.9 37 .7
7004 FRUIT, BITTERORANGE. RAW. 
 38 0.6
 
505 BUTTER 
 15.5 716 .6
 
943 CUCU'BERS9RAW PARED 
 95.7 14 .6
1085 GRAPES RAW EUROPEAN TYPE 
 81.4 67 .6
1148 JAMS AND PRESERVES 
 29.0 272 .6
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1317 MARGARINE 
 15.5 720 .6
 
1479 PEACHES RAW 
 89.1 Z8 .6

1865 RHUBARB RAW 
 94.8 16 .6

7034 SOUP CHICKEN MADE FROM BONES 21 0.5
 
1053 GRAPEFRUIT RAW ALL VARIETIES 
 88.4 41 .5

1245 LEMON JUICE RAW 
 91.0 25 .5
 
1560 PICKLES CUCUMBER SOUR 94o8 10 ,5

1651 POMEGRANATE PULP RAW 
 82.3 63 s5
 
1866 RHUBARB COOKED ADDED SUGAR 
 62.8 141 .5
 
2261 TANGELO JUICE RAW 
 89.4 41 .5
 
2263 TANGERINE JUICE RAW 
 88.9 43 .5 
2264 TANGERINE JUICE CANNED UNSWEETENED 88.8 43 .5 
2424 WATERMELON RAW 92.6 26 .5 
1144 ICESvWATERiLIME 
 66.9 78 .4 
1291 LOQUATSRAW 86.5 .448

7019 MARMALADEVORANGE. 
 244 0.3
 
7039 TALLO 
 878 0.3
 

23 APPLES'DRIEDCOOKED WITH SUGAR 
 69.7 112 .3
 
506 BUTTER OIL OR DEHYDRATED BUTTER .2 876 .3 
1134 HONEY,STRAINED OR EXTRACTED I7.2 304 o3
 
1261 LIME JUICE RAW 90.3 26 .3

,7010 JLIdEv SUGakCANE.' 
 903 56 0.2 
7024 OILtSESAME 881 0.2


15 APPLES RAW9FRESH NOT PARED 84.8 56 .2
 
1149 JELLIES 
 29.0 273 el
 
7023 OILPEANUT. 
 884 T
 
1401 OILS SALAD OR COOKING 0.0 884 O.O
 
1963 SALT TABLE 
 .2 0 0.0
 
2229 SUGARS BEET OR CANE BROWN 
 2.1 373 OO 
2230 SUGARS BEET OR CANE GRANULATED .5 385 0.0
404 BEVERAGES,CARBONATEDCOLA TYPE 
 90.0 39 .O
 

1341 MOLASSES CANE THIRD EXTRACT BLACKSTRAP 24, 213 ­
2277 TEA INSTANT BEVERAGE 99.4 2 ­
7038 SYRUP SUGARCA1NE 
 259 -


TOTAL NUMBER OF DESCRIPTION CARDS
 



LEGEND- FOR HEADING CODES 

I - WATER Z 

- FOOD ENERGY CAL. 

3 - PROTEIN GM. 

4 - FAT GM. 

5 -CARBOHYDRATE TOTAL GM 

6 -CARBOHYDRATE FIBRE GM 

7 - ASH GM. 

8 - CALCIUM MG. 

9 - PHOSPHOROUS MG. 

10- IRON MG. 

11- SODIUM MG. 

12- POTASSIUM MG. 

13- VITAMIN-A VALUE IoU° 

14- THIAMIN MG. 

15- RIBOFLAVIN MG. 

16- NIACIN MG, 

17- ASCORBIC ACID MG. 

REPORT IN SEQUENCE OF - FAT COLUMN - 4 
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ITEM FOOD DESCRIPTION 
CODE 

1401 	OILS SALAD OR COOKING 

7023 OIL,PEANUT. 

7039 TALLO 

7024 OILtSESAME 

506 BUTTER OIL OR DEHYDRATED BUTTER 

2228 SUET BEEF KIDNEY FAT RAW 

505 BUTTER 


1317 MARGARINE 

2421 WALNUTS PERSIAN OR. ENGLISH 


9 ALMONDS ROASTED ANU SALTED 

8 ALMONDS ORIED 


1626 	PISTACHIONUTS 

7-
 I ­
7027 SEEDSPUMPKIN DRIED SALTED E.P 

2032 SESAME SEEDS DRY WHOLE 

1492 PEANUTS RAW WITH SKINS 

1624 PINENUTS PIG'4OLIAS 

2236 SUNFLOWER SEED KERNELS DRY 
1210 LAMB-RIB PRIME#TOTAL EDIBLE COOKED,
599 CANDY CHOCOLATE-COATED PEANUTS 

.1809 POTATO CHIPS- * ' 

1044 GOOSEFLESH AND SKIN COOKED, 

931 CREAMFLUID HEAVY WHIPPiNG 


1042 GOOSEtTOTAL EDIBLE COOKtD,

1215 LAMB-RIB CHOICE 
TOT EDIB COOKED, 

789 COCONUT MEAT FRESH 

586 CANDY CHOCOLATE SWEET 

729-EEDS-UNF WFR.-DR i.ED6*p.

1220 LAMB-RIB GOOD TOT EDIBCOOKED, 

1225 	LAMB SHOULDER PRIME TOTAL COOKEDROASTED 46.2 374 20.7 31.7
732 CHICKEN-HENS & COCKS-TOf EDIB,COOKED 
 45.9 	 369 24.0 29.5
1113 	HEART BEEF*L N WITH VISIBLE FAT COOKED, 44.4 
372 25.8 29.0
693 CHICKEN FRYERS 
SKIN ONLY COOKED, 

1326 MILKCOW D? WHOLE 

1175 LAMB CUTS PRIME GRADE 

1205 	LAMB-LOIN-TOT ED(B COOKED,

2312 	TONGUE SHEEP COOKED BRAISED 

7031 	ANISE SEEDS DRIED 

1180 	LAMB RETAIL CUTS,LEG PRIME COOKED,ROAST

2241 	SWEETBREADS THYMUS BEEF COOKED 


32.5 419 28.3 28.9
 
2.0 502 26.4 27.5
 
56.3 	 310 15.4 27.1
 
48.6 	341 22.8 27.0
 
51.b 	323 19.8 25.3
 

415 19. 24.7
 
50.4 	319 23.9 24.0
 
49.6 	320 25.9 23.2
736 CHICKEN-HENS & COC.(-FLESH,SKINCOOKSTEW 50.4 
 317 26.1 22.8
1983 	SAUSAGE BOLUGNJA ALL MEAT 
 57.4 	277 13.3 22.8
734 CHICKEN-HENS & CGCKS-FLESHGIBLETSvCOOKE 50.8 
 312 26.2 22.2
1655 	POPCORN POPPED OIL AND SALT ADDED


1176 LAMB CUTS.CHOICE GRADE 

705 CHICKEN FRYERS CUT-UP PARTS COOKEOt 

818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 

719 CHICKEN ROASTERS TOTAL EDIBLE COOKED,
613 CANDY SUGAR-CCATED ALMONDS 

957 DOUGHNUTSCAKE TYPE 

10 ALMOND MEALIPARTIALLY DEFATTED 


2310 TONGUE LAMB COOKED 


OF AFGHAN F
 

1 	 2 3 


0.0 	884 0.0100.
 
884 T 99.9
 
378 0.3 99.7
 
881 0.2 99.7
 

.2 876 .3 9'.5
 
4, - 854 1.5 94. 
15.5 	716 .6 81.0
 
15.5 	 720 .6 81.
 
3.5 	 651 1'.8 64.0
 
.7 627 1.8.6 57.7
 

4.7 	 598 18.6 54.2
 
5.3 	 594 19.3 53.7
 

_)a22...
 
569 24.2 50.4
 

5.4 	 563 18.6 49.1
 
5.6 	 564 26.0 47.5
 
5.6 	 552 31.1 47.4
 
4.8 	560 24.0 47.3
 
35.5 	492 16.9 46.5
 
1.0 	 561 16.4 41.3
 

568 5.3 39.8
 
37.9 	441 22.9 38.1
 
56.6 	 352 2.2 37.6
 
39.1 	 426 23.7 36.0
 
42.9 	407 20.1 35.6
 
50.9 	346 3.5 35.3
 
.9 	528 4.4 35.1
 

J90--r6w-"-2.8
 
45.4 	378 21.2 31.9
 

3.1 

61.0 

40.5 

2.7 

53.5 

2.3 


23.7 

7.2 


60.2 


456 9.8 21.8
 
263 16.5 21.3
 
347 30.0 21.2
 
471 5.4 21.0
 
290 25.2 20.2
 
456 7.8 18.6
 
391 4.6 18.6
 
408 39.5 18.3
 
254 20.5 18.2
213 BEEF,CARCASS TOTAL EDIBLE,RAW UTIL GRADE 62.5 
 242 18.6 18.0
711 CHICKEN FRYERS NFJKC 
 COOKED, 
 50.2 	 289 26.7 17.4
973 EGGS CHICKEN COOKIED FRIED 
 67.7 	216 13.8 17.2
 



USA I D FOOD FOR P E A
 

COMPOSI TI ON OF AFGHAN FOOl
 

FAT COLUMN - 4
 

ITEM FOOD DESCRIPTION 1 2 3 4 5
 
CODE 7
 

815 COOKItS BUTTER,THIN,RICH 4.5 457 6.1 16.9 70.9
 
831 COOKIES SUGARSOFTTHICK, 7.9 444 6.0 16.8 68.0
 
2302 TONGUE BEEF MEDIUM FAT COOKED _\ 60.8 244 21.5 16.7 .4
 
2328 TURKEY TOTAL EDIBLE COOKED ';0 55.4 263 27.0 16.4 0.0
 

64 AVOCADOSRAW ALL VARIETIES._ /\ 74.0 167 2.1 16.4 16o3 
816 COCKIES CHOCOLATE 4.0 445 7.1 15.7 71.5 
713 CHICKEN FRYERS RIB COOKED, 45,7 298 31.5 15.4 5.9 

2339 TURKEY GIBLETS COOKED 61.0 233 20.6 15.4 I.b
 
717 CHICKEN FRYERS WING COOKED, 52.6 268 29.0 14.8 2.7
 
723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 57.0 243 27.1 14.7 0.0
 
983 EGGS DUCKtWHOLEFRESHRAW 70.4 191 13,3 14.5 .7
 

1121 HEART LAMB COOKED, 54.1 260 29.5 14.4 1.0
 
1790 POTATOES COOKED FRIED FROM RAW 46.9 268 4.0 14.2 32.6
 
721 CHICKEN ROASTERS FLESHGIBLETS COOKED, 57o5 242 27.2 14.0 0.0
 
2363 VEAL CARCASS RAW INC KIDN.EY FAT CLASS 66. 207 13.8 14. O.O
 
699 CHICKEN FRYERS DARK PEATSKIN COOKED, 52.1 263 29.9 13.6 3.1
 

7030 CUMIN SEEDSWHITE ORED. 332 16.6 13.4 50.2
 
984 EGGS GOOSEWHOLEFRESHRAW 70.4 185 13.9 13.3 1.3
 
1269 LIVER CALF COOKED 51.4 261 29.5 13.2 4.0
 

, 123 HEART TIJPKFY.COOKED, 63.2 216 22.6 13.2 .2
 
975 EGGS CHILKEN COOKED OMEiL. 72.1 173 11.2 12.9 2.4
 
977 EGGS CHICKEN COOKED SCRAMBLED 72.1 173 11.2 12.9 2.4
 

2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 58.5 Z35 27.9 12.8 0.0
 
1406 OLIVES PICKLED GREEN 78.2 116 1.4 12.7 1.3
 
1276 LIVER LAMB COOKED, 50.4 261 32.3 12.4 2.8
 
1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 56.5
 
1212 LAMB-RIB PRIME,SEPARABLE LEAN COOKED 59.1 224 26.9 12.l 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
 
619 CHICKEN FRYERS FLESH AND SKIN COOKED, 53.5 250 30.6 11.9 2.8
 

68T CHICKEN FRYERS FLESHSKINGIBLETS COOKED 53.3 249 30.7 11.6 2.9
 
985 EGGS TURKEYtHOLEFRESHRAW 72.6 170 13.1 11.8 1.7
 
968 EGGS CHICKEN Rh. WHOLE, 73.7 163 12.9 11.5 .9
 
974 EGGS CHICKEN COOKED HARD-COOKED 73.7 163 12.9 11.5 .9
 
715 CHICKEN FRYERS THIGH COOKED, 55.8 237 29.1 11.4 2.5
 
368 BEEFHAMbURGER LEAN COOKED 60.0 219 27.4 11.3 0.0
 
T020 GOATRAW LEAN E.P. 179 18.0 11.3 0.0
 
695 CHICKEN FRYERS GIBLETS COOKED, 51.7 252 30.8 11.2 4.7
 

1227 LAMB SHOULDER PRIME SEPAR LEAN COOK, 60.4 215 26.6 11.2 0.0
 
-2447 WHEAT'GERM CRUDE 11.5 363 26.6 10.9 46.7
 
7015 CURRY LEAVES DRIED,POWDER 301 14.2 10.9 49.0
 
1267 LIVER BEEF COOKE), 56.0 229 26.4 10.6 5-3
 
1217 LAMB-RIB CHOICE SEPARABLE LEAN COOKED 60.3 211 27.2 10.5 0.0
 
709 CHICKEN FRYERS DRUMSTICK COOKED, 55.0 235 32.6 10.2 1.0
 
1841 RABBIT FLESH ONLY COOKED STEnED 59.8 216 29.3 10.1 0.0
 
697 CHICKEN FRYERS LIGHT MEAT,SKIN COCKED, 55.0 234 31.5 9.9 2.4
 
1222 LAMB-RIB GCOD SEPARABLE LEAN COOKED 60.7 206 27.4 9.9 0.0
 
1046 GOOSE,FLESH ONLY COOKED, 54.8 233 33.9 9.8 0.0
 
7003 SQUAB&PIGEON FLESH,SKIN GIBLETS 175 20.9 9.5 0.0
 
703 CHICKEN FRYERS DARK MEAT COOKEDr 57.5 220 30.4 9.3 1.5
 

1115 HEART CALF COOKEr, 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 SoEET 31.5 316 8.5 9.1 49.3
 
738 CHICKEN-HENS C COCK-FLESH ONLYCOOKSTEW 60.4 208 30.0 8.9 0.0
 
1325 MILKCOW CONDENSED SWEETEN 27.1 321 8.1 6.7 54.3
 



U S A I 


C OMPOS I T 1 ON 


FAT COLUMN - 4 

ITEM FOOD DESCRIPTION 
CODE 

1040 GIZZARD TURKEYCOOKEO, 

438 BRAIAIStALL KINDS BEEFCALFSHEEP ,RAW 

2337 TURKEY DARK MEAT COOKED 

7008 HEART,GOAT RAW E.P. 

962 DUCKOOMESTICATEO,RAWFLESH ONLY 

1324 MILKCOW CANNED EVAPORATED 

691 CHICKEN FRYERS FLESH ONLY COOKED, 

752 CHICKEN AND NOODLES, 


1117 HEART ZHICKENCOOKED, 

7017 LIVER. GOAT RAW. E.P 

7037 STOMACH, GOAT RAWtEP. 

876 CORNBREADWHOLE-GROUND CORNMEAL 


1837 QUAIL RAW FLESH AND SKIN 

707 CHICKEN FRYERS BREAST COOKED, 

725 CHICKEN ROASTERS FLESH ONLY COOKED, 

684 CHICKEN ALL CLASSES DARK MEAT COOKED, 


1838 QUAIL RAW GIBLETS 

701 CHICKEN FRYERS LIGHT MEAT COOKED, 


2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 

2245 SWEETBREADS.THYMUS LAMB COOKED BRAISED. 

2306 TONGUE CALF L 3KED 

2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 

1111 HEART BEEF.LEAN COOKED, 


F 0 0 D F 0 R
 

OF AFGHAN F
 

1 2 3 4
 

62.7 	 196 26.3 8.6
 
78.9 	 125 10.4 8.6
 
60.5 	 203 30.0 8.3
 

122 11.1 8.3
 
68.8 	 165 21.4 a.2
 
73.8 	 137 7.0 7.9
 
58.6 	209 31.2 7.8
 
71.1 	 153 9.3 7.7
 
66.7 	 173 25.3 7.2
 

159 18.5 7.2
 
100 d.3 7.2
 

53.9 	207 7.4 7.2
 
66.3 	 172 25.4 7.0
 
58.4 	 203 32.5 6.4 
62.8 	 183 29.5 6.3
 
64.4 	176 28.0 6.3
 
63.0 	 176 21.8 6.2
 
59.5 	 197 32.1 6.1
 
61.2 190 31.5 6.1 
.64.6. 175 28.1 6.1 
68.5 	 160 23.9 6.0
 
71.5 	 145 21.4 6.0
 
61.3 	 188 31.3 5.7
 

1547 PEPPERS S4EET IMMATURE GREEN COOKED STUF 63.1 170 13.0 5.5
 
948 C11STARD98AKED 

510 BUTTERMILKDRIED 

828 COOKIES RAISIN 


1554 PHEASANT RAW FLESH AND SKIN 

1553 PHEASANT RAW TOTAL EDIBLE 

964 DUCKWILDRAW FLESH ONLY 

7041 TURMERIC,Dk'EO 

1143 ICE MILK 


-1654 POPCORN POPPED PLAIN 

728 CHICKEN-ROASTERS-LIGHT MEAT COOKED, 


1556 PHEASANT RAW GIBLETS 

1278 LIVER TURKEYALL CLASSES COOKED, 


77.2 115 5.4 5.5
 
2.8 387 34.3 5.3
 
8.2 379 4.4 5.3
 

68.9 	 152 24.7 5.2
 
69.2 	 151 24.3 5.2
 
70.8 	 138 21.3 5.2
 

337 6.3 5.1
 
66.7 	 152 4.8 5.1
 
4.0 386 12.7 5.0
 
61.3 182 32.3 4.9
 
71.4 139 20.8 4.9
 
63.3 174 27.9 4.8
 

753 CHICKPEAS OR GARBANZOSMATURE,DRYoRAW 10.7 360 20.5 4.8 
726 CHICKEN-ROASTERS GIBLETS-RAW 72.4 135 19.8 4.8 
741 CHICKEN-HENS& COCKS-LIGHT MEAT COOKSTEW 62.1 180 32.2 4.7 
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 134 7.5 4.7 
7002 SPARROWFLESH BONEStE.P. 
2446 WHEAT BRAN CRUDE 

1377 NOODLES EGG ENRICHED DRY FORM 

1271 LIVER CHICKENCOOKED, 

371 BEEF AND VEGETABLE STEW COOKED 

647 CHEESESNATURAL COTTAGE CREAMED 

1362 MUSKRAT COOKED ROASTED 
1335 MILK GOAT FLUID 
1336 MILK HUMANU.S.SAMPLES 
2405 VENISON LEAN MEAT ONLY RAW 
2335 TURKEY LIGHT PEAT COOKED 
e03 CORNMEALWHOLE-GROUNDvUNBOLTED 


1824 PUDDINGS STARCH VANILLA BLANC MANGE 

7_22 HEASEATflA v10 

685 CHICKEN 8ROILERSvCOOKED, 


124 19.4 4.6
 
11.5 213 16.0 4.6
 
9.8 388 12.8 4.6
 

65.0 165 26.5 4.4
 
82.4 89 6.4 4.3
 
78.3 106 13.6 4.2 
67.3 153 27.2 4.1
 
87.5 67 3.2 4.0
 
85.2 77 1.1 4.0
 
74. 126 21. 4.
 
62.1 176 32.9 3.9
 
12.0 355 9.2 3.9
 
76.0 111 3.5 3.9
 

3E 
71.0 136 23.8 3.8
 



4 

USAI D FOOD .FOR
 

COMPOSE TI ON OF 


FAT COLUMN - 4 
ITEM FOOD DESCRIPTION 1 

CODE 

1293 LUNGS,RAW CALF 
 77.4 

7021 HORSEMEAT RAW E.P 

1321 MILKCOW FLUID PASTF'jRIZED WHOLE 3.7ZFAT 87.2 

1656 POPCORN POPPED SUGAR COATED 
 4.0 

2163 SPAGHETTI 
IOMATO SAUCE WITH CHEESE COOK 77.0 

682 CHICKEN ALL CLASSES LOOKED, 63.8 


2482 YOGHURT MADE WHOLE MILK 
 88.0 

1037 GIZZARD CHICKEN,COOKED, 68.0 

2243 SWEETBREADS THYMJS CALF COOKED BRAISED 
 62.7 

7011 KIDNEY GOAT RAW, E.P 

7.9 25-4U I -~eP~-~s~6- - tET318 

7013 LEAVESBITTERORANGE SEMI DRIED. 

7036 STOMACH, BEEF RAW, E.P 

1338 MILLE:',PROSO,WHOLE GRAIN 
 I1.8 

1904 ROLLS AND. BUNS RA.iSIN 32.0

7018 LUNG-GOAT RAW E.P 

2343 TURKEY YOUNG BIRDS DARK PEAT 
 75.7 

473 BREADS WHOLE-WHEATM.ADE WITH-WATER 36.4 

1294 LUNGSRAW LAMB 
 76.7 

1292 LUNGSIRAW.BE.EF - '..96
iti."8 
1540 PEPER.HOT CHILI MAT RED RAW POD 
INC SEED 74.3 

2430 WHEAT WHOLE GRAIN HARD RED SPRING 

444: BREADS CRACKED-WHEAT 


2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY 

2435 WHEAT FLOURS WHOLE HARD WHEATS 

2432 WHEAT WHOLE GRAIN SOFT RED WINTER 

2433 WHEAT WHOLE GRAIN WHI-TE 

2431 WHEAT WHOLE 'GRAIN HARD RED WINTER 

7007 FISH,GOLD RAW L.P. 

482 EROADBEANSvAW MATUR SEEDSDRY 


2481 YOGHURT MAIE PART SKIM MILK 

2477 YEAST BAKERS DRY ACTIVE 

2452 WHEAT BkEAKFAST CER TOAST QUICK COOK DRY 

1378 NOODLES EGG ENRICHED COOED \ 
 *,_-,70.4 


13.0 

34.9 

10.4 

12. 

14.0 

11.5 

12.5 


11.Q 

89.0 

5.0 

6.4 


1380 NOODLES EGG UNENRICHED COOKED 

1848 RASPBERRIES RAW BLACK \Xc t 


y"7033 SMALL FISH,SMALL WHOLE STEAMED./E.P 

2436 WHrj.. FLOURS 8O%'EXTRACTION"HARD WHEATS 

1007 FIGS DRIEDUNCOOKED 

1434 ORANGE JUICE CANNED UNSWEET UNDILUTE 

7004 FRUIT, BITTERGRANGE. RAW. ' 

7001 BEANKIDNEY WHdL SEEDS,DRIED E. P. 

2437 WHEAT FLOURS STRAIGHT HARD WHEAT 

'12S6 LYCHEES DRIED 

1152 JUJUBED R_ED 

145 BARLEYPEARLED LIGHT 

846 CORN,SWEET COOKE0,KERNELSON COB 


70.4 

0.8 


12. 

23.0 

42.0 


12. 

22.3 

19.7 

11.1 

74.1 


417 BLACKBERRIESvINCLUD DEWBOYSENYOUNGRAW 84.5 

1327 MILK COW DRY SKIM NON FAT SOLIDS 3.0 

897 COV'PEAS, IMMATURE COOKED, 71.8 


7026 ROOTS GINGER RAW E.P 

1156 KALE COOKED,LEAVES,INCLUD STEMS 91.2 

7016 LEAVESMINT RAW E.P 

177 BEANS,LIMA MAT'URE SEEDSDRY COOKED 64.1 

155 BEANSvCOhiMONORY WHITE COOKED 
 69.0 


AFGHAN F
 

2 3 


f
 
106 16.8 3.8
 
121 20.5 3.7
 
66 3.5 3.7
 

383 6.1 3.5
 
104 3.5 3.5
 
166 31.6 3.4
 
62 3.0 3.4 

148 27.0 3.3 
168 32.6 3.2 
99 16.3 3.2 

2t7---3 rt 
146 6.8 3.1 
85 13.7 2.9
 

327 9.9 2.9
 
275 6.9 2.9
 
112 20.2 2.8
 
111 20.6 2.6
 
241 9.1 2.6
 
103 19.3 2.3
 

17.6 2.3
 
93 3.7 2.3
 

330 14.0 2.2
 
263 8.7 2.2
 
338 13.5 2.0
 
333 13.3 2.0
 

2 ° 0326 10.2 q 
335 9.4V,2 0
 
330 12.3 1.8
 
78 14.5 1.8
 
338 25.1 1.7
 
50 3.4 1.7
 

282 36.9 .1.6
 
383 12.0 V'1.6
 
125 4.1 '1.5
 
125 4.1 1.5
 
73 1.5 71.4
 
97 20.0 \j.-1
 

365 12. 1.3
 
274 4.3 1.3
 
223 4.1 %1.3
 
38 0.6 3
 

336 20.3 1.2
 
365 11,8 1.2
 
277 3.8 \1.2
 
287 3.7\J.1
 
349 8.2 1.0
 
91 3.3 1.0
 
58 1.2 .9
 

363 35.9 .8
 
108 8.1 .8
 
46 1.6 0.8
 
--28 3.2 .7
 
32 3.0 0.7
 

138 8.2 .6
 
118 7.8 .6
 

http:LUNGSIRAW.BE.EF
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FAT COLUMN - 4
 

ITEM FOOD DESCRIPTION 1 2
 
CODE
 

1870 RICE BROWN COOKED 
 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 RAwFRESH NOT PARED 
 84.8 56 .2 .6
7014 CORRIANDER LEAVESRAW E.P 
 37 2.6 0.6
 
160 BEANSCOMMONORY RED CCOKED 
 69.0 118 7.8 .5
1299 MACARONI ENRICHED COKED,FIRMSTAGE 63.6 148 5.0 .5
1302 MACARONI UNENRICHED COOKED FIRM STAGE 63.6 148 
 5.0 .5


2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 
 63.6 148 5.0 .5
 
952 OATESDO ESTIC ATURAL AND DRY 225 274 2.2 
 .5

249 SWEETPOTATOES COOKED BAKED IN SKIN 
 63.7 141 2.1 .5
 

1473 PARSNIPS RAW 
 I 79B 76 1.7 .5
 
1849 RASPBERRIES RAW RED 
 84*2 57 1.2 *5

2217 STRAWBERRIES RAW 
 89.9 37 17 .5
 
2342 TURKEY YOUNG BIRDS LIGHT MEAT 
 73.8 108 24.5 .4
 
1300 MACARONI ENRICHED COOKED TENDER STAGE 
 72.8 111 3.4 .4

1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0 111 3.4 .4
 

2159 SPAGHETI ENRICHED COOKED TENDER STAGE 
 72.0 11 3.4 .4

1541 PEPER HOT CHILI MAT RED RAW POD EXC SEED 80.3 65 2.3 
 .4


,2449 WHc.MV B.<EAKKrASr CEREALS ROLLED COOKED 79.7 75 2.2 .41367 MUSTARD GREENS COOKED BOILED
2250 SWEETPOTATOES COOKED BOILED IN SKIN 92.6 23 2.2 .4
70.6 114 1.7 .4
 
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4
 
1316 MANGOSRAW 
 817 66 17 .4
 
1502 PEARS RAW INCLUDING SKIN 832 66 
 .7 .4
 

23 APPLES DRIEDvCOOKED WITH SUGAR 6967 112 
 .3 .4
 
-2 PLE-RE OAW-WI---.. TH UGAR.371--26-0.4
 

648 CHEESESNATURAL COTTAGE UNCREAMED 
 79.0 86 17.0 .3
 
904 COWPEASTMATUREDRY COOKED 
 80.0 76 5.1 ".3

1135 HORSERADISH RAW 
 74.6 87 3.2 1.1

2170 SPINACH COOKED BOILED 
 92.0 23 3.0 .3
 
1242 LEEKS,BULB AND LEAF PORTION,RAW 85.4 52 2.2 s3
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 CHIVESRAW 
 91.3 28 1.8 .3

480 BREADFRUIT,RAW 
 70.8 103 1.7 .3
 

1548 PEPPERS SWEET MATURE RED RAW 
 90.7 31 1.4 .3
 
663 CHERRIES RAW SWEET 
 80.4 70 1.3 .3
 
1259 LETTUCERAW LOOSELEAF,VARIETIES, 94.0 18 1.3 
 .3

1001 FIGS RAW 
 77.5 80 1.2 .3
 
662 CHERRIES RAW SOURRED 
 83.7 58 1.2 o3 

1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3
1244 LEMONSRAW FRUITINCLUDING PEEL 87.4 20 1.2 .3 
2201 SZQUASH WINTER ALL VARIETY BOILED MASHED 88.8 38 1.1 .3 
1427 ORANGE JU4CE RAW CALIF VALENCIAS SUMMER 87.8 47 1.0 .3
1295 LYCHEES RAW 
 81.9 64 .9 .3

1360 MUSKMELONS RAW HONEYDEW 
 90.6 33 .8 o3
 
1085 GRAPES RAW EUROPEAN TYPE 81.4 67 .6 
 .3

1651 POMEGRANATE PULP RAW 
 82.3 63 .5 o3 
7005 FRUITMULBERRY RAW PULP AND SEEDS E.P 
 42 1.4 0.3
 
7006 FRUIT,PUMMELO, RAW E.P 
 39 0.7 0.3'
102 IC'ARI - VE riA 61.3 6.2Ur 137 

181 BEANS,MUNG SPROUTED SEEDS COOKED, 
 91,0 28 3.2 .2
 



USAID FOOD FOR
 

COMPO S I TI ON OF AFGHAN F
 

FAT COLUMN - 4
 

ITEM FOOD DESCRIPTION 1 2 3
 
CODE
 

1514 PEAS EDIBLE PODDED COOKED BOILED DRAIN 86.6 43 2.9 .2
 
630 CAULIFLO-AER RAW 91.0 27 2.7 .2
 

1846 RAISINS NATURAL UNCOOKED 18.0 289 2.5 .2
 
631 CAULiFLOWER CCOKED,8OILEDDRAINED 92.8 22 2.3 .2
 
2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.2 20 2.2 .2
 
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93.5 19 2.2 .2
 
393 BEET GREENSCOMMON COOKED,BOILED 93.6 18 1.7 .2
 
183 BEANSSNAP GREEN COOKEDWATER,SHORT TIME 92.4 25 1.6 .2
 
184 BEANSSNAP GREEN COOKED,WATER,LONG TIME 92.4 25 1.6 .2
 

1440 ORANGE PEEL RAW 72.5 93 1.5 .2
 
1415 ONIONS YOUNG GREEN BULB AND TOP 89.4 36 1.5 .2
 
2422 WATERCHESTNUT CHINESE RAW 78.3 79 1.4 .2
 
520 CABBAGESPOON PAKCHOY ,COOKED, 95.2 14 1.4 .2
 

1537 PEPPERS HOT CHILI rMMAT RAW EXCLUD SEEDS 88.8 37 1.3 .2
 
2283 TOMATOES RIPE COOKED BOILED 92.4 
 26 1.3 .2 
512 CABBAGE COMMON RAW 92.4 24 1.3 .2 

2281 TOMATOES GREEN RAW 93.0 24 1.2 .2 
1545 PEPPERS SWEET IMMATURE GREEN RAW 93.4 22 1.2 .2 
1486 PEACHES DEHYDRATED COOKED WITH SUGAR 66.6 121 l.l .2 

141 BANANAS RAW COMMON ,75.7 85. 1.1 .2 
886 CORNMEAL,DEGERMEO,COOKED 87.7 50 1.1 .2 

1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOP 87.6 45 1.1 .2 
619 CARROTS RAW 88.2 42 1.1 .2 

2282 TOMATOES RIPE RAW 93o5 22 1.1 .2 
513 CABBAGE COMMON COOKEDOSHREDDED, 93.9 20 1.1 .2 
30 APRICOTS RAW 85.3 1.051 .2 

1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49 1.0 .2 
987 EGGPLANT COOKED,BOILED,DRAINED 94.3 19 1.0 .2 
620 CARROTS COOKED,BOILEDDRAINED 91.2 31 .9 .2 
1641 PLUMS RAW PRUNE TYPE 78.7 75 .8 .2 
2262 TANGERINES RAW 87. 46 .8 .2 
23E3 TURNIPS COOKED BOILED 93.6 23 .8 .2 
1425 ORANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 
1260 LIMES,ACID TYPE,RAW 89.3 28 .7 .2 
2263 TANGERINE JUICE RAW 88.9 43 .5 .2 
2264 TANGERINE JUICE CANNED UNSWEETENED 88.8 43 .5 .2 
24 4 WATERMELON RAW 92.6 26 .5 .2 
1245 LEMON JUICE RAW 91.0 25 o5 .2 
1560 PICKLES CUCUMBER SOUR 94.8 10 .5 e2 
1291 LOQUATSRAW 86.5 48 .4 .2
7019 MARMALADE,ORANGE. 244 0.3 0.2 
7010 JUICE, SUGARCANE. 56 0.2 0.2 
509 BUTTERMILKFLUID, FROM SKIM MILK 90.5 36 3.6 .1 

1322 MILKCO;4 FLUID PASTEURIZED SKIM 90.5 36 3.6 01 
1786 POTATOES COOKED BAKED IN SKIN 75.1 93 2.6 .1
1787 POTATOES COOKED BOILED IN SKIN 79.8 76 ?.1 01 
1872 RICE WHITE ENRICHED COMMON COOKED 72.6 109 2.0 .1 
1788 POTATOES COOKED BOILED PARED 82.8 65 1.9 .1 
1166 KOHLRABI,COOKED,BOILEDtDRAINED 92.2 24 1.7 .1 
1412 ONIONS MATURE DRY RAW 89.1 38 1.5 .1 

41 APRICOTS DRIED,COOKED,WITH SUGAR 66.2 122 1.4 .1
 
992 FARINA ENRICHED REGULAR COOKED 89.5 42 1.3 .1
 
1847 RAISINS '%ATURAL COOKED ADDED SUGAR 41.4 213 1.2 .1
 
863 CORN GRITS,DEGERMED ErRICHED COOKED 87.1 51 1.2 .1
 

1413 ONIONS MATURE DRY COOKED BOILED \ 91.8 29 1.2 .1
 



USA 1 0 FOOD FOR
 

C OM PO S 1f I ON 
 OF AFGHAN F
 

FAT COLUMN - 4
 

ITEM 
 FOOD DESCRIPTION 
 1 2 3 4
 
CODE
 

385 BEETSCOMMONlRED COOKEDBOILED, 
 90.9 32 1.1 .1
1831 PUMPKIN RAW 
 91.6 26 1.0 .1
1844 RADISHES RAW COMMON 
 94.5 17 1.0 .1

1845 	RADISHES RAW ORIENTAL INCLUDING DAIKON 94.1 19 .9 .1

942 CUCUMBERSRPW NOT PARED 
 95.1 15 .9 .1
2192 SQUASH SUMMER ALL VARIETIES COOKED 95.5 14 .9 .1
 

12 8 LETTUCERAW CRISPHEAD VARIETIES 
 95.5 13 .9 .1
1358 MUSKMELONS RAW CANTALOUPS 
 91.2 30 .7 
 .1
1539 PEPPERS HOT CHILI 
IMMAT CANN CHILI SAUCE 93.9 
 20 .7 .1
1148 JAMS AND PRESERVES 
 29.0 272 .6 .1
 
1479 PEACHES .AW 
 89.1 38 .6 .L

1865 RHUBARB RAW 
 94.8 16 .6 .1
943 CUCU11aERStAW PARED 
 95.7 14 .6 .1
 
1866 RHUBARR COOKED ADDED SUGAR 
 62.8 141 .5 .1
1053 GRAPEFRUIT RAW ALL 'VARIETIES 
 88.4 41 .5 .1

2261 TANGELO JU[CE RAW' 
 89.4 41 .5 
 .1

1261 LIME JUICE RAW 
 90.3 26 .3 .1
1149 JELLIES , 
 29.0 273 .1 .1
7009 JAM4,GRAPE 
 268 1.9 0.11254 LENTILS,MATURE SEEDS,DRY WHnLE COOKED 
 7?. 0 .106 7.8


-'1359 PUSK: ELO;JS RA.i C SAB.A LCLDEI uEAUTY' 91.5 27 1.2 
T 
T1144 ICESWATERLIME 
 66.9 78 .4 T

2277 TEA INSTANT BEVERAGE 99o4 2 - T
7035 SOUPRICE,CONGA 
 38 0.8 T
7034 SOUP CHICKEN 
MADE FROM BONES 
 21 0.5 0.0
2230 SUGARS BEET OR CANE GRANULATED 
 .5 385 0.0 0.0
2229 SUGARS BEET OR 
CANE BROWN 
 2.1 373 0.0 0.01963 SALT TABLE 
 .2 0 0.0 0.01134 HONEY,STRAINEO OR EXTRACTED 
 17.2 304 .3 0.0
 
7032 SHERBET 123 1.5 0oO
 
1032 GELATIN DESSERTSPLAIN 
 84.2 59 1.5 0.0

404 BEVERAGES,CgRBONATEDCOLA TYPE 
 90.0 39 .0 .0
7038 SYRUP SUGARCANE 
 259 - ­1341 MOLASSES"CANE THIRD EXTRACT BLACKSTRAP 
 24. 213 ­ -

TOTAL NUMBER OF DESCRIPTION CARDS
 



LEGEND- FOR HEAD I NG CODES
 

I - WATER 2
 

2 - FOOD ENERGY CAL*
 

3 - PROTEIN GM.
 

4- FAT GM.
 

5 -CARBOHYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBRE GM
 

7 - ASH GM.
 

8 - CALCIUM MG.
 

9 - PHOSPHOROUS MG.
 

10- IRON MG.
 

11- SODIUM MG.
 

12- POTASSIUM MG.
 

13- VITAMIN-A VALUE I.U.
 

14- THIAMIN MG.
 

15- RIBOFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE OF - CARBOHYDRATE TOTAL
 

COLUMN ­ 5 



USA I D FOOD FOR PEA 

C 0 M PO0S IT 1 O N OF A F G H A N F 0 J 

CARBOHYDRATE TOTAL 
 COLUMN -- 5
 

ITEM 
 FOOD DESCRIPTION 
 1 2 3 
 4 5
CODE
 

2230 SUGARS BEET OR 
CANE GRANULATED 
 .5 385 0. 0.0 99.5/
2229. SU.ARS 3:EET OR CA',, PROw%' 7 .5tt ur 2.1 373 0.0 0.0;:46.4/'
167)ipbZETTtNpopEo SU EXTCCTE<4 383 6.1 3.5 .4
1134 HUINEY9STRAINJO OR EXTRACTE-/, '17.2 304 .3 0.0 .82.3;828 COOKIES R'AISIN, 8.2 379 4.4 5-3" 0"u
145 BARLEYPEARLED LIGHT 
 11.1 349 8.2 1.0 78.62452 NHEAT BREAKFAST CER TOAST CUICK COOK DRY 
6.4 383 12.0 1.6 78.5
1846 RAISIINS L'.CL0.KrED . '' 289 21654 P{OPC-ERN--P,ED"PiAI&':ATURAL " . 18.0L. 2 2.5 .2.77,.4:. 

4.0 
 386 12.7 
 5.0 '76.71503 PEARS CA,.DIED 
 21.0 303 
 1.3 .6 75.9
2433 WHEAT WHOLE GRAIN WHITE* 
 11.5 335 9.4 2.0 75.42437 ,HEAT FLOURS STRAIGHT HARD WHEAT 12. 365 11.8 1.2 74.5
2436 WHEAT FL-)URS 80% EXTRACTION HARD WHEATS 12. 365 12. 
 1.3 74.1
833 CORNIIEAL,WHOLE-GROU:.JDUNDOLTED 
 12.0 355 9.2 
 3.9 73.7
1152 JUJUOE,D:IED 
 19.7 287 3.7 1.1 73.6
133 MILILLTrPROGS9OWHCLE GRAIN 
 11.8 327 9.9 2.9 72.9
952 DATES,'.WESTICNATURAL AND DRY 
 22.5 274 2.2 .5 72.9
7009 JA;',CRAPE 

. 268 1.9 0.1 72.62450 WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY 
 10.4 338 13.5 2.0 72.3
7041 TURtlERICD[ED 
 337 6.3 5.1 72.1
1377 NOODLES EGG ENRICHED DRY FORM 
 ,9.8. 388 12.8 4.6 72.0
2432 ,4HEAT WHOLE GPAIN SOFT RED WINTER 
 14.0 326 10.2 2.0 72.0
2431 
WHEAT WHOLE GRAIN HARD RED WINTER 12.5 330 12.3 1.8 71.7
816 COOKIES CHOCOLATE 
 4.0 445 7.1 15.7 71.5
2435 W1HEAT FLOUR2"WHOLE HARD 1HEATS 
 12. 333 13.3 2.0 71.0
815 COOKIES alUTTERtTHINRICH 
 4.5 457 6.1 16.9 70.9
1296 LYCHEES DRIED 
 22.3 
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 
 29.0 272 .1
.6 70.0
31d 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 09.1
100,7 FIGS DRIEDUNCOOKED 
 23.0 274 4.3 1.3 69.1

831 COOKIES SUGAR,SGFTvTHICK, 
 7.9 444 6.0 16.8 68.0
7038 SYRUP SUGARCANE 
 259 - - 67.0
7019 MARMALADEPORANGE. 
 244 0.3 0.2 66.9
7001 BEAN,KIOJEY WHOLE SEEDSODRIED E. 
P. 
 336 20.3 1.2 62.7,


2446 NHEAT 
,RA C.U9E/ lt-.o 11.5 213 16.0 4.6. 1.99)
753 CHICKPEAS GRA!;jZGS,M1ITF.T..FR/DRYVRAW 
 10.7 360 20.5 4.8-6 1."()0
1543 PEPPER -]-cTFCF-.TCJ-RE-A\RIED 
PODS 12.6 32.1 12.9 
 9.1-'59.!.
1655 POPCORN POPPED OIL A';D SALT ACDED %5-L­ 3 . 1 456 9.8 21.8 93"402 BROADBEANStRAI# MATURE SEEDSpORY 
 11.9 338 25.1 
 1.7 58.2
58-5 CANDY CHOCOLATE SWIET 
 .9 528 4.4 35.1 57.9
1544 PEPPERS HCT CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 56.5
1904 ROLLS AND bUNS RAISIN 
 32.0 275 6.9 2.9 56.4
1847 RAISINS NATURAL COOKED ADDED SUGAR 
 41.4 213 
1.2 .1 56.4

1341 MOLASSES CANE THIRD EXTRACT BLACKSTRAP 24. 213 - - 55.
1325 MILK,COW CONDENSED SWEETEN 
 27.1 321 8.1 8.7 54.3
1327 MILK COW DRY SKIM NON FAT 
SOLIDS 
 3.0 363 35.9 .i 52.3

444 BREADS CRACKED-WHEAT 
 34.9 263 8.7 2.2 52.1
957 DOUGH'itTSCAKE TYPE2.7 391 4.6 18.b51.4.
1434 ORANGE'JUICE CAE-F UNSWEET UNDILUTE 
 4;..0 223 4.1 1.3:507'
7030 CUMIN SEE)S, WHITE DRIED. 
 332 16.6 13.4 50.2


1809 POTATO CHIPS 
 1.8 568 5.3 39.8 50.0
510 BUTTERMILKCRIED 
 2.8 387 34.3 5.3 50.0
 



USA I D FOOD FOR P E A
 

COMPOS I TI ON OF AFGHAN FOO 


CARBOHYDRATE TOTAL COLUMN - 5 

ITEM FOOD DESCRIPTION 2 3 4 5 
CODE 

1905 ROLLS AND BUNS SWEET 31.5 316 8.5 9.1 49.3 
473 BREADS WHOLE-iiHEATI.,ADE WITH-WATER 36.4 241 9.1 2.6 49.3 

7015 CURRY LEAVES DRIEDPLWDER 301 14.2 10.9 49.0
 

2447 WHiEAT GERM CRUDE 11.5 363 26.6 10.9 4b.7
 

7031 ANISE SEEDS ORIED 
 415 19. 24.7 45.3
 

599 CANDY CHGCCLATE-COATEO PEANUTS 1.0 561 16.4 41.3 39.1
 

2477 YEAST BAKERS O)NY ACTIVE 5.0 282 36.9 1.6 3,3.9­
7) w--1E--SSU,Ft.IWER ORIEO'-'Er "';' l,-.'-Zr-


1326 MILKCOl( DRY ViHOLE 2.0 502 26.4 27.5 3d.2
 

1866 RHUBARB COOKED ADDED SUCAR 
 62.8 141 .5 .1 36.0
 

1790 POTATOES CCOKED FRIED FROM RAW 
 46.9 268 4.0 14.2 32.6
 

1144 ICES,iATER,L[I
. E 66.9 78 .4 T 32.6
 

2249 SWEETP'TATOES COCKED BAKED IN 
SKIN 63.7 141 2.1 .5 32.5
 

41 APRICPTS DRIEDCOfXEDvITHi SUGAR 66.2 122 1.4 .1 31.4
 

1486 PEACHES UEHYURATEP COOKED WITH SUGAR 66.6 121 1.1 .2 31.3
 

1029 GARLICCL0VES,RAW" 61.3 
 137 6.2 .2 30.8
 

1299 MACARC;'I E%.RICHED COOKEDFIRMSTAGE 63.6 148 5.0 .5 30.1
 

1302 MACARI)II UNENRICHED COOKED FIRM STAGE 63.6" 148 5.0 .5 30.1
 

2138 SPAGhETTI ENRICHEU COOKED FIRM STAGE 63.6 148 5.0 .5 30.1
 

7032 SHEREET 
 123 1.5 0.0 30.0
 

23 APPLES URI'ED.,COG.KED'RI,T SAR' " t691.7" 112 .3 .4 29.2
 

876 CORNVAEADWHOLE-G!CUND CU.1,W11TEAL 53.9 207 7.4 7.2 29.1
 

7013 LEAVESWITTERGRANGE --MI DRIED. 146 3.1
6.8 29.0
 

10 ALMON!) HEAL,PARTIALLY DEFATTED 7.2 408 39.5 18.3 28.9
 

2250 SWEETPO'ATOES COOKED BOILED IN SKIN 70.6 114 1.7 .4 26.3
 

40 BREADFRUIT,RAW 
 70.8 103 1.7 .3 26.2
 

177 BEANS,LIMA MATURE SEEDSORY COOKED 64.1 138 8.2 .6 25.6
 

1870 RICE BROWJN COOKED 70.3 119 2.5 .6 25.5
 

1440 ORANGE PEEL RAY 
 72.5 93 1.5 .2 25.0
 

1872 RICE WHITE ENRICHED COMMON COOKED 72.6 109 2.0 .1 24.2
 

1378 NOODLES EGG ENRICHED *COOKED 70.4 125 4.1 1.5 23.3
 

1380 NOODLES EG. UNENRICHED COOKED 70.4 125 4.1 145 23.3
 
111 3.4 .4 23.0
1300 MACARONI . ENRICHED COOKED TENDER STAGE 72.0 

1303 MACARONI bNENIRICHED TENDER STAGE COOKED 72.0 111 3.4 .4 23.0 

2159 SPAGHETI ENRICHED COOKED TENDER STAGE 72.0 111 3.4 .4 23.0 

1143 ICE MILK 
 66.7 152 4.8 5.1 22.4
 

141 BANANAS RAW COMMON 75.7 85 1.1 .2 22.2
 

2032 SESAVE SEEDS DIRY WHOLE 5.4 563 18.6 49.1 21.6
 

160 BEANS,CI MON,DRY RED COOKED 69.0 118 7.8 .5 21.4
 

155 BEANS,COMMONjORY 6HITE CLIOKED 69.0 118 7.8 .6 21.2
 

1786 POTATOES COOKVED BAKED IN SKIN 75.1 
 93 2.6 .1 21.1
 

846 CORN,S',!EET COOKEDKERNELSON COB 74.1 91 3.3 1.0'121.0, 

1001 FIGS KAW N%;, --Vfi_'r t ,'-'ML 77.5 80 1.2 .3. 20"., 

2236 SUNFLOWER SEED KERNELS DRY 4.8 560 24.0 47.3 19.9
 

74.6 87 3.2 .3 19.7 
1641 PLU4S RAW PRUNE TYPE 78.7 
1135 HORSERADISH RAW 


75 .8 .2 19.7
 

9 ALMONDS ROASTED AND SALTED ,7 627 18.6 57.7 19.5 

8 ALMONDS DRIED 4.7 598 18.6 54.2 19.5 

1254 LE TILSNATURE SEEDSORY WHOLE COOKED 72.0 106 7.8 T 19.3 

1626 PISTACHICNUTS 5.3 594 19.3 53.7 19.0 

2422 WATERCHESTNUT CHINESE RAW 78.3 79 1.4 19.0.2 

1492 PEANUTS RAW WITH SKINS 5.6 564 26.0 47.5 18.6 

1540 PEPER HOT CHLit! rAT RED RAW POD INC SEED 74.3 93 3.7 2.3 10.1 
897 CONPEAS,IMFATURE COOKED, 71.8 108 8.1 . 18.1 



USA 1 0 FOOD FOR PEA
 

C OMPO S I T [ ON OF AFGHAN F 00 

CARBOHYDRATE TOTAL COLUMN - 5 

ITEM FOOD DESCRIPTION 1 2 3 4 
CODE 

1473 PARSNIPS RAW 
 79.1 76 1.7 .5 17.5
663 CHERRIES RAW SWEET 
 60.4 70 1.3 .3 17.4 
1085 GRAPES RAW EUZAOPEAN TYPE 81.4 .667 .3 17.3
 
1787 POTATOES CCC:ED EOILED IN SKIN 
 79.8 76 2.1 .1 17.1

2449 WHEAT BREAKFAST CEREALS ROLLED COOKEP 79.7 75 2.2 .4 16.9
 
1547 PEPPERS SWEET IMMATURE GREEN COOKED STUF 63.1 170 13.0 5.5 16.8
 
1316 MANGGS,RAW 81.7 .7
66 .4 16.8
 
1295 LYCHEES RAW 
 81.9 64 .9 .3 i6.4

1651 PGMECRANATE PULP RAW 82.3 63 .5 .3 16.4
 
1824 PUDDINGS STARCH VANILLA BLANC MANGE 76.0 3t5
111 3.9 15.9
 
2421 WALNUTS PERSIAN CR ENGLISH 3.5 
 651 14.8 64.0 15.3
 
1541 PEPER HOT CHILI MAT RED RAW PCD EXC SEED 80.3 
 65 2.3 o4 15.d
 
1848 RASPBERRIES RAW SLACK 
 80.8 73 1.5 1.4 15.7
 
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 
 134 7,5 4.7 15.o
 
7027 SEEDSPUHPKIN DRIED SALTED E.P 
 569 24.2 50.4 15.5
 
1502 FEARS RAW INCLUDING SKIN 33.2 .7
61 .4 15.3

7010 JUICE, SUGARCANE. 
 56 0.2 0.2 15.0
 
2163 SPAGHETTI TO'ATO SAUCE WITH CHEESE COOK 77.Q 104 3.5 3.5 14.(

1783 POTATOES COOXEO BOILED PARED 
 82.8 65 1.9 .1 14.5
 
662 CHERRIES RAW SOURtRED 83.7 58 1.2 .3 14.3
 
15 APPI 'S RAWvFRESH NOT PARED., 	 84.8 
 56 .2 .6 14.1
 

1032 GELAIIN USSERTS,PLAIN " 	 84.2 59 1.5 0.0 
14.1
 
904 COAPEASATU E,DRY COOKED 	 80.0 76 5.1 
 .3 13.8
 

1849 RASPBERRIES RAW RED 
 84.2 57 1.2 .5 13.6
 
2453 WHEAT BREAKFAST CER TOAST QUICK COOK 84.1 65 
 2.0 .3 13.2
 
417 BLACKBERRIES,INCLUD DEW,6OYSENtYOUNGRAW 84.5 
 58 1.2 .9 12.9
 
30 APRICOTS RAW 
 85.3 51 1.0 .2 12.8
 

1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3 12.4
 
1291 LOCUATS,RAW 86.5 48 .4 .2 12.4
 
1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49 1.0 .2 12.2

1624 PINENUTS PIGNOLIAS 	 5.6 
 552 31.1 47.4 11.6
 
2262 TANGERINES RAW 
 87. 46 .8 .2 11.6
 
1242 	LEEKS,LULB AND LEAF PORTIONRAW 85.4 52 2.2 .3 11.2
 
948 CUSTARD,BAKED 77.2 5.4 11.1
115 5.5 

863 CORN GRITSDEGERMED ENRICHED COOKED 87.1 1.2
51 .1 11.0
 
752 CHICKEN AND NOODLES, 71.1 153 9.3 7.7 10.7
 

1244 LEMONS,RAW FRUITtINCLUDING PEEL 87.4 1.2
20 .3 10.7
 
886 CORNPEALDEGERMEDCOOKED 
 87.7 50 1.1 .2 10.7
 

1053 GRAPEFRUIT RAW ALL VARIETIES 
 88.4 41 .5 *1 10.6
 
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 87.8 47 1.0 .3 10.5
 
1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOP 87.6 
 45 1.1 .2 10.5
 
1425 CRANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 10.4
 
2264 TANGERINE JUICE CANNED UNSWEETENED 88.8 43 .5 .2 10.2
 
2263 TANGERINE JUICE RAW 
 88.9 43 .5 .2 10.1
 
404 BEVERAGES,CAR3ONATED,COLA TYPE 90.0 39 .0 .0 10.0
 
7005 FRUITI,1UL8ERRY RAW PULP AND SEEDS E.P 
 42 1.41 0.3 9.6
 
1324 MILKCOW CANNED EVAPORATED 73.8 137 7.0 7.9 9.7
 
619 CARROTS RAW 
 88.2 42 1.1 .2 9.7
 

1479 PEACHES RAW 
 89.1 38 .6 .1 9o7
 
2261 TANGELO JUICE RAW 
 89.4 41 .5 .1 9.7
 
1336 MILK HUMAN,U.S.SAMPLES 85.2 1.1
77 4.0 9.5
 
7006 FRUITtPUMPELO, 
RAW E.P 	 39 0.7 0.3. 9.5
1514 PEAS EDIULE PODDED COOKED BOILED DRAIN 86.6 43 2.9 .2 9.5
 
1260 LIVES,ACID rYPE,RAW 89.3 .7 9o5
28 o2 

789 COCONUT HEAT FRESH 
 50.9 346 3.5 35.3 9.4
 



USAI D FOOD FOR P E A
 

COMPO S I T I ON OF AFGHAN F OO
 

CARBOHYDRATE TOTAL COLUMN - 5
 

ITEM FOOD DESCRIPTION 1 2 3 4 5
CODE
 

2451 WHEAT BREAKFAST CEREALS WHULE MEAL COOKE 87.7 45 1.8 .3 9.4
 
7026 ROOTS GIN.GER RAW E.P 46 1.6 0.8 9.2
 
2201 SQUASH WINTER ALL VARIETY BOILED MASHE. 88.8 38 1.1 .3 9.2
 
693 CHICKEn FRYERS SKIN ONLY COOKED, 32.5 419 28.3 28.9 9. L
 
1537 PEPPERS HOT CHILI IMMAT RAW EXCLUD SEEDS 88.8 37 1.3 .2 9.1
 
12bl LIME JUICE RAW 90.3 26 .3 .1 9.0
 
1412 ONIONS MATURE DRY RAW 89.1 38 1.5 . 8.7
 
q92 FARINA E'-RICHED REGULAR COOKED 89.5 42 1.3 .1 8.7
 
7035 SOUPRICECONGA 38 0.8 T 8.5
 
2217 STtANERAIES RAW 89.9 37 .7 .5 8.4
 
1415 ONIONS YOUNG GREEN BULB AND TOP 89.4 36 1.5 .2 8.2
 
1245 LEMON JUICE RAW 91.0 25 .5 .2 8.u
 
1360 14USKr'ELONS RAW HONEYDEW 90.6 33 .8 o3 7.7 
1358 MUSKf1LONS RA4 CANTALGUPS 91o2 30 .T .1 7.5 
7014 CURRIANDER LEAVES,RAW E.P 37 2.6 0.6 7.3 

365 BEETStCOPMONRED COOKEDiOILED, 90.9 32 1.1 .1 7.2 
1548 PEPPERS SWEET MIATUPE RED RAW 90.7 31 1.4 .3 7.1 
620 CARROTS COOKEDtBOILED,RAINED 91.2 31 .9 .2 7.1 

7004 FRUIT, SITTERORANGE. RAW. 38 0.6 1.3 7.C 
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 40.5 347 30.0 21.2 6.8 

1838 QUAIL RAW GIBLETS .63.0 176 21.8 6.2 6.7 
1356 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 1.9 .6 6.5 
1413 ONIONS MATURE DRY COOKED BOILED 91.8 29 1.2 .1 6.5 
1831 PUMPKIN RAW 91.6 26 1.0 .1 6.5­
1359 MUSKP:ELON5 RAW CASABA GOLDEN BEAUTY 91.5 27 1.2 T 6.5 
2424 WATERM.ELON RAW 92.6 26 .5 .2 6.4 

64 AVOCADOStRAW ALL VARIETIES 74.0 167 2.1 16.4 6.3
 
371 DEEF AND VEGETABLE STEW COOKED 82.4 89 6.4 4.3 6.2
 

78e*~tR'8iR- . -1-2-wvfrO4-6. 0 
1403 OKRA COOKED BOILED 91.1 29 2.0 .3 6.0
 
713 CHICKEN FRYERS RIB COOKED, 45.7 298 31.5 15.4 5.f
 
758 CHIVESRAW 91.3 28 1.8 .3 5.8
 
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4 5.5
 
2283 TOMATOES RIPE COCKED BOILED 92.4 26 1.3 .2 5.5
 
7016 LEAVESMINT RAW E.P 32 3.0 0.7 5.4
 
183 BEANSSNAP GREEN COOKEDWATERSHORT TIME 92.4 25 1.6 e2 5.4
 
184 BEANS7SNAP GREEN COOKEDtWATERLONG TIME 92.4 25 1.6 .2 5.4
 
512 CA8BAGE COIAMON RAW 92.4 24 1.3 .2 5.4
 
1267 LIVER 8EEF CCOKEO, 56.0 229 26.4 10.6 5.3 
1166 KOHLRABICOOKED,60ILEDDRAINED 92.2 24 1.7 .1 5.3 
2431 YOCHURT MADE PART SKIM MILK 89.0 50 3.4 1.7 5.2 
181 BEANS,MUNG SPROUTED SEEDS COOKED, 91,0 28 3.2 .2 5.2 
630 CAULIFLONER RAW 91.0 27 2.7 .Z 5.2 

2281 TOMATOES G:EEN RAW 93.0 24 1.2 .2 5.1
 
509 BUTTERMILKFLUID, FROM SKIM MILK 90.5 36 3.6 .1 5.1
 

1322 MILK,COH FLUID PASTEURIZED SKIM 90.5 36 3.6 .1 5.1
 
1539 PEPPERS HOT CHILI IMMAT CAN'N CHILI SAUCE 93.9 20 .7 .1 5.0 
1321 KILK,COW FLUID PASTEURIZED WHOLE 3.7FAT 87.2 66 3.5 3.7 4.9 
2482.YOGHURT MADE 'WHOLE MILK 88.0 62 3.0 3.4 4.9 
2353 TURNIPS COOKED BOILED 93.6 23 .8 .2 4.9 
1545 PEPPERS SWEET IMMATURE GREEN RAW 93o4 22 1.2 .2 4.8 
695 CHICKEN FRYERS GIBLETS COOKED, 51.7 252 30.8 11.2 4.7
 
2282 TOMATOES RIPE RAW 93.5 22 1.1 .2 4.7
 
1335 MILK GOAT FLUID 87.5 67 3.2 4.0 4.6
 
711 CHICKEN FRYERS NECK COOKED, 50.2 289 26.7 17.4 4.5
 



USA I D FOOD FOR PEA
 

C OMPOS I T I ON OF AFGHAN FD(0D
 

CARBOHYDRATE TOTAL COLUMN - 5
 

ITEM FOOD DESCRIPTION 1 2 3 4 5!
 
CODE
 

513 CABBAGE COMMON COOKE9,SHREDDED, 93.9 20 1.1 .2 4.3
 
1845 RADISHES RAW ORIENTRI. IMCLUDI11G DAIKON 94.1 19 .9 *1 4.2
 
631 CAULIFLOER CGOKEOBnILE0,DRAINED 92.8 22 2.3 .2 4.1
 
9a7 EGGPLA;JT COUKEf)#;OIL"f),DRAINFD 94.3 19 1.0 .2 4.1
 

1269 LIVER CALF COOKED 51.4 261 29.5 13.2 4.0
 
7017 LIVER. GOAT RAW. E.P 159 16.5 7.2 4.0
 
1156 KALE COO:(EDLEAVES,IZLUD STEMS 91.2 28 3.2 .7 4.0 
1317 MUSTARD GREENS CCUKEO BOILED 92.6 23 2.2 .4 4.0 
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC 94.1 21 .9 .6 3.9 
1983 SAUSAGE IOLOGNA .LL PEAT 57.4 277 13.3 22.8 3.7 
1065 RHUBARB RAW 94.8 16 .6 .l 3.7 
2170 SPINACH CUOKED OILED 92.0 23 3.0 .3 3.6 
2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.2 20 2.2 .2 3.6 
1844 RADISHES RAW COMM:ON 94,5 17 1.0 .1 3.6 
1259 LETTULERAH LOSELEAFVARIETIES, 94.0 18 1.3 .3 3.5 
942 CUCUM.3ERSvRAW NOT-PARED 95.L 15 .9 .1 3.4 

2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93.5 19 2.2 .2 3.3 
393 BEET GREENS,COMON COOKED,BOILED 93.6. 18 1.7 .2 3.3 
943 CUCUMBERS,RAlf PARED - 95.7 14 .6 .1 3.2 
931 CREA,,FLUID HEAVY W.HIPPI,%G 36.6 352 2.2 37.6 3.1 
699 CHICKEN FRYERS DARK MEAT,SKIN COOKEOD, .'.521, 263 29.9 13.6 3.1 

1278 LIVER TURKEYALL CLASSES COOKED, 63.3 174 27.9 4.8 3.1 
1271 LIVER CHICKEN,CGGKED, 65.0 165 26.5 4.4 3.1 
2192 SQUASH SUMMER ALL VA!LETIES COOKED 95.5 14 .9 .1 3.1 
687 CHICKEN FRYERS FLESH,SKINGIBLETS COOKED 53.3 249 30.7 11.8 2.9 
647 CHEESES,NATUi<AL COTTAGE CREAMED 78.3 106 13.6 4.2 2.9 

1258 LETTUCEtRAW CRISPHEAD VARIETIES 95.5 13 .9 .1 2.9 
1276 LIVER LAMB CCCKED, 50.4 261 32.3 12.4 2.8 
689 CHICKEN FRYERS FLESH AND SKIN COOKE:D, 53.5 250 30.6 11.9 2.3 
717 CHICKEN FRYERS' nING CO(CKED, 52.6 268 29.0 14.6 2.7 
648 CHEESES,NATURAL COTTI.GE UNCREAMED 79.0 86 17.0 .3 2.7­
715 CHICKEN FR'ERS THIGH COOKED, 55.8 237 29.1 11.4 2.5 

2312 TONGUE SHEEP COOKED BRAISED 51.6 323 19.8 25.3 2.4 
975 EGGS CHtCKEN COGKED OMELET j72.1 173 11.2 12.9 2.4 
977 EGGS CHICKEN COOKED SCRAMBLED .72.1 173 11.2 12.9 2.4 
697 CHICKEN FRYERS LIGHT MEATSKIN COOKED, 55.0 234 31.5 9.9 2.4 
520 CADBAGEtSPOON PAKCHOY ,COOKEO, 95.2 14 1.4 .2 2.4 

1560 PICKLES CUCU,'PER SOUR 94.8 10 .5 .2 2.0 
1115 HEART CALF COOKED, 60.3 208 27.8 9.1 1.6 
985 EGGS TURKEY,W;HOLE,FRESH,RAW 72.6 170 13.1 11.8 1.7 
726 CHICKEN-ROASTERS GIBLETS-RAW 72.4 .135 19.8 4.8 1.7 

2339 TURKEY GIBLETS COOKED 61.0 233 20.6 15.4 1.6 
1556 PHEASANT RAW GIBLETS 71.4 139 20.8 4.9 1.6
 
703 CHICKEN FRYERS DARK HEAT COOKED, 57.5 220 30.4 9.3 1.5
 
707 CHICKEN.FRYERS BREAST COOKED, 58.4 203 32.5 6.4 1.5
 
984 EGGS GOOSE,WHOLEFRESH,RAW 70.4 185 13.9 13.3 1.3
 
1406 OLIVES PICKLED GREEN 78.2 116 1.4 12.7 1.3 
691 CHICKEN FRYERS FLESH ONLY COOKED, 58.6 209 31.2 7*d 1.2 

1040 GIZZARD TUKEYtCOOKED, 62.7 196 26.8 0.6 1.1 
701 CHIC;'.EN FRYERS LIGHT MEAT COOKED, 59.5 197 32.1 6.1 1.1 

1121 HEART LAMB COOKED, 54.1 260 29.5 14.4 1.0 
T09 CHICKEN FRYERS DRUMSTICK COOKED, 55.0 235 32.6 10.2 1.0 

2306 TONGUE CALF COOKED 68.5 160 23.9 6.0 1.0 
908 EGGS ChICKEN RAW ';iHOLE, 73.7 163 12.9 11.5 .9 
974 EGGS CHICKEN eOdKEO HARD-COOKED 73.7 163 12.9 11.5 .9 

http:CHIC;'.EN
http:COTTI.GE
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CODE
 

1160 KIDNEYS BEEF COCKED, 
 53.0 252 33.0 12.0 .8
438 6RAINStALL KINDS nEEFCALFvSHEEP ,RAW 78.9 125 10.4 6.6 .8
 
983 EGGS DUCKWHOLEOFRESH,RAW 
 70.4 191 13.3 14.5 .7
1111 HEART BEEF,LEAN COCKED, 
 61.3 183 31.3 5.7 .7


1037 GIZZARD CHICKENCOCKEO, 
 68.0 148 27.0 3.3 .7

2310 TONGUE LAmB COOKED 
 60.2 254 20.5 18.2 .5
505 BUTTER 
 15.5 716 .6 81.0 .4
1317 MARGARINE 15.5 720 *6 81. .42302 TOIGUE BEEF MEDIUM FAT COOKED 
 60.8 244 21.5 16.1 .4
 
2277 TEA I'JSTANT BEVERAGE 
 99.4 2 - T .4973 EGGS CHICKEN COOKED FRIED 
 67.7 216 13.8 17.2 .3
 
1123 HEART TU.KEYCOOKED, 
 63.2 216 22.6 13.2 .2
7011 KIDNEY GUAT RAW, E.P 
 99 16.3 3.2 0.2

1113 HEART UEEF,LEAN WITH VISIBLE FAT COOKED, 44.4 
372 25.8 29.0 .1
1117 HEART CHICKEN,COOKED, 
 66.7 173 25.3 7.2 .1
7024 OILSESA.E 
 881 0.2 99.7 0.1

1401 OILS SALAD OR COOKING 
 0.0 884 0.0100. 0.0
 
7023 OILvPEANUT. 
 - 884 T 99.9 0.07039 TALLC 
 878 0.3 99.7 0.0
506 BUTTER OIL OR DEHYDRATED BUTTER 
 .2 876 .3 99.5 0.0
 
2228 SUET BEEF "IrJNEY FAT RAW 
 4. 854 1.5 94. 0.0

1210 LAMB-RIB PRIME,TOTAL EDIBLE COOKED, 35.5 
492 16.9 46.5 0.0

1044 GOOSEFLESH A?;D SKIN COOKED, 
 37.9 441 22.9 38.1 0.0

1042 GOOSETOTAL EDIBLE COOKEDt 
 39.1 426 23.7 36.0 0.0
1215 LAMB-RIB CHOICE TOT EDIB COOKED, 
 42.9 407 20.1 35.6 0.0
1220 LAMB-RIB GCOD TOT EDIBi,CCOKED, 45.4 378 21.2 31.9

1225 LAMB SHOULDER PRIME TOTAL COOKED,ROASTED 46.2 

0.0
 
374 20.7 31.7 0.0
732 CHICKEN-hEJS & COCKS-TOT EDIBCOGKED 
 45.9 3'9 24.0 29.5 0.0
1175 LAMB CUTS PRIME GRADE 
 56.3 310 15.4 27.1 0.0
 

1205 LAMB-LOIN-TOT EDIB COOKED, 
 48.6 341 22.8 27.0 0.0

1180 LAMB RETAIL CUTS,LEG PRIME COOKED,ROAST 50.4 319 23.9 24.0 0.0
2241 SWEETBREADS THYMUS BEEF COCKED 
 49.6 320 25.9 23.2 0.0
736 CHICKEN-HENS E CGCK-FLESH,SKINCOOK,STEW 50.4 
 317 26.1 22.8 0.0

734 CHICKEN-HENS & COCKS-FLESHGIBLETSCOOKE 50.8 
312 26.2 22.2 0.0
1176 LAMB CUTSCHOICE GRADE 
 61.0 263 16.5 21.3

719 CHICKEN ROASTERS TOTAL EDIBLE COOKED, 53.5 290 25.2 20.2 

0.0
 
0.0


2328 TURKEY TOTAL EDIBLE COCKED 
 55.4 263 27.0 16.4 0.0

723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 57.0 
248 27.1 14.7 0.0

721 CHICKEN ROASTERS FLESH,GISLETS COOKED, 57.5 242 27.2 14.0 0.0

2363 VEAL CARCASS RAW IC KIDNEY FAT CLASS 
 66. 207 18.8 14. 0.0
2370 VEAL RET CUT UJTRIM CHUC MED TOT ED COOK 58.5 
 235 27.9 12.8 0.0

1212 LAMB-RIB PRIME,SEPARABLE LEA'4 COOKED 
 59.1 224 26.9 12.1 0.0
2366 VEAL CARCASS RAW EXCL KIO'IEY FAT CLASS 
 68. 190 19.1 12. 0.0

368 BEEFHAM3URGER LEAN COOKED 
 60.0 219 27.4 11.3 0.0
7020 GOATRAW LEAN E.P. 
 179 18.0 11.3 0.0
 

1227 LAMB SHOULDER PRIVE SEPAR LEAN COOK, 
 60.4 215 26.6 11.2 0.0
1217 LAKB-RIB CHOICE SEPARABLE LEAN COCKED 60.3 211 27.2 10.5 
 0.0
 
1341 RABBIT FLESH ONLY COOKED STEWED 59.8 216 29.3 10.1 0.0

1222 LAMB-RIB GOOD SEPARABLE LEAN COOKED 60.7 
 206 27.4 9.9 0.0
1046 GOOSEFLESH ONLY COCKED, 
 54.8 233 33.9 9.8 0.0

7003 SQUADEPIGEON FLESHSKI31 GIBLETS 
 175 20.9 9.5 0.0
738 CHICKEN-HENS & CGCK-FLESH ONLYCOOKSTEW 60.4 
 208 30.0 8.9 0.0
 
2337 TURKEY DARK PEAT COOKED 
 60.5 203 30.0 8.3 0.0

7003 HEART,GOAT RAW E.P. 
 122 11.1 8.3 0.0
962 DUCK,OOBESTICATEDRAWFLESH ONLY 
 68.8 165 21.4 8.2 0.0
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7037 STOMACH, GOAT RAH,EP. 
 100 8.3 7.2 0.0
 
1837 QUAIL RAW FLESH AND SKIN 66.3 172 25.4 7.0 0.0
 
725 CHICKEN ROASTERS FLESH ONLY COOKED, 62.8 183 29.5 6.3 0.O
 
684 CHICKEJ ALL CLASSES DARK MEAT COOKED, 64.4 176 28.0 6.3 0.0 

2331 TURKEY TOTAL EDILE FLESH ONLY COCKED 61.2 190 31.5 6.1 0.0 
2245 ShEETBREADS THYk!US LAMB COCKED BRAISED 64.6 175 28.1 6.1 
 0.0 
2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 71.5 145 21.4 6.0 0.0 
1554 PHEASANT RAW FLESH Ao' SKIN 68.9 152 24.7 5.2 0.0 
1553 PFEASANT RAW TOTAL EDI3LE 69.2 
 151 24.3 5.2 0.0
 
964 DUCK,,iIL0,RAW FLESH CNLY 70.8 5.2
138 21.3 0.0
 
728 CHICKEN-ROASTERS-LIGHT PEAT COOKED, 61.3 182 32.3 4.9 0.0
 
74t CHICKEN-HEN1SE COCKS-LIGHT MEAT COOKSTEW 62.1 
 180 32.2 4.7 0.0
 
7002 SPARROWFLLSH BO:NESE.P. 
 124 19.4 4.6 0.0 
1362 NUSKRAT COCKlED ROASTED 67.3 153 27.2 4.1 0.0 
2405 VE'IISON LEAN MEAT C'ILY RAW 74. 126 21. 4. 0.0 
2335 TURKEY LIGHT YEAT COOKED 62.1 176 32.9 3.9 0.0 .....
71),- H A A T R -vP .. • 140-24,... 3.8. ,o'0. 0 

685 CHICXEN| 0ROILERS,COOKED, 71.0- 136 23.8 3.8 0.0
 
1293 LUtJGS,RAW CALF 
 77a4 106 16.8 3.8 0.0 
7021 HCRSEM!EAT RAW E.P 121 20.5 3.7 0.0 
682 CliICKENJ ALL CLASSES COOKED, 63.8 166 31.6 3.4 0.0 
2243 SWEETBREAOS THYMUS CALF COOKED BRAISED 62.7 168 32.6 3.2 0.0 
7 nPaiJAIL-*w-&.-P-FLE5;,SXE 6ILTE... 1.i-2.L. 2.-.. L,-O.o.. 
7036 STOMACH, BEFF RAW, E.P 85 13.7 2.9 0.0 
7018 LUNG-GOAT fAW E.P 112 20.2 2.8 0.0 
2343 TURKEY YOUNG BIRDS DARK MEAT 75.7 20.6 0.0111 2.6 
1294 LUNGS,RAW LAMB 76.7 103 19.3 2.3 0.0 
1292 LUrNGSRA4 BEEF 78.8 96 17.6 2.3 0.0
 
TO07 FISHGOLD RAV E.P.. 14.5 0.0
78 1.8 

7033 SMALL FISHSMALL WHOLE STEAMED. E.P 97 20.0 1.3 0.0
 
2342 TURKEY YOUNJG 
BIRDS LIGHT MEAT 73.8 108 24.5 .4 0.0 
1963 SALT TABLE .2 0 0.0 0.0 0.0 
213 BEEFCARCASS TOTAL EDIBLERAIE UTIL GRADE 62.5 
 242 18.6 18.0 .0 

7034 SOUP CHICKEN MADE FROM CONES 21 0.5 0.0 -
TOTAL NUMBER OF DESCRIPTION CARDS
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I -WATER 

2 - FOOD ENERGY CAL* 

3 - PROTEIN GM. 
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7 - ASH GM.
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14- THIAMIN MG.
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16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPOR', IN SEQUENCE OF - CALCIUM COLUMN 

a 
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CALCIUM COLUMN - 8 . 
ITEM FOOD DESCRIPTION 1 2 3 4 d I 
CODE 

7013 LEAVES9BITTERORANGE SE.I DRIED. 146 6.8 3.1 ;1572 
7030 CUMIN SEEDS,0HITE DRIED. 332 16.6 13.4 !1365
 
1327 IVILK CO#4 CRY SKIM NON FAT SOLIDS 3.0 363 35.9 . ! 13!;5 
510 BUTTERMfILK0DRIED 2.8 387 34.3 5.3 1 12t- ; 

2032 SESAME SEEDS DRY WHOLE 5.4 563 16.6 49.1 Il O 
1326 MILK,COH CIRY WHOLE 2.0 502 26.4 27.5 
7.0-,?.---SEES--SES~A-E---WHLE--DR-IED ~ --- .... 82 17.2 52.3 -;.4-_ 
7031 ANIISE SEEDS DRIED 415 19. 24.7
 
1341 MGLASSES CANE THIRD EXTRACT BLACKSTRAP 24. 213 - - Z 
7002 SPARROW,FLESH BONES,E.P. 124 19.4 4.6 47'J
 

10 ALMOND 14EALPARTIALLY DEFATTED 7.2 408 39.5 18.3 424 
7033 SFALL FISH,S-'ALL WHOLE STEAMED. E.P 97 20.0 1.3 349 
11544 PEPPERS HOT CHILI .ATURE RED DRIED POWDE 8.5 340 14.3 12.4 26j. 
1225 MILK,COWV CONDENSED Slt:EETEN 27.1 321 8.1 8.7 _'262 
1963 SALT% AbLE -"" o.2 0 0.0 0.0 25" 
1324 MILK,COW CANNED 'EVAPCRATED 73.8 137 7.0 7.9 252 

9 AL'ONOS ROASTED AND SALTED .7 6"27 18.6 57.7 235 
8 ALMONDS DRIED (a . 9 865. 3 

701 LEVE~MIN '-32 0.7 194R141E .P _-- 3.0 
2.355 TURINIPR CGUK.44LL WATER SHORT TIME 93.2 20 2.2 .2 184k' 
2356 TURIP GRELIN COOK LARGE WATER LONG TIME 93.5 19 2.2 .2 .'174 
1440 ORANGE PEEL RAW 72.5 93 1.5 .2 151 
1143 ICE MILK 66.7 152 4.8 5.1 156 
753 CHICKPEAS OR GARBANZOSMATUREDRYRAW 10.7 360 20.5 4.8 153 
520 CABBAGE,SPDN!4 PAKCI:OY ,COOKEDt 95.2 14 1.4 .2 14J 

1135 HORSERADISH RAW 74.6 V7 3.2 .3 140 
1367 VUSTARD GREENS COOKED BOILED 92.6 23 2.2 .4 135 
1156 KALE CGOgiED,LEAVES,I:CLUD STEMS 91.2 28 3.2 .7 134 
7014 CORRIANDER LEAVESRAW E.P 37 2.6 0.6 133 
1626 PISTACHIUNUTS 5.3 594 19.3 53.7 131 
1543 PEPPERS HOT CHILI MATURE RED DRIED POnS 12.6 321 12.9 9.1 130 
1335 MILK GOAT FLUID 87.5 67 3.2 4.0 129 
815 COOKIES ,UTTER,THINRICH 4.5 457 6.1 16.9 , 126 

1007 FIGS DRI'D,UNCOOKED 23.0 274 4.3 1.3 , 126 
509 BUTTERMILK,FLUID, FROM SKIM T'!.K 90.5 36 3.6 .1 121 

1322 hILKC04 FLUID PASTEURIZED SKIh 90.5 36 3.6 .1 121 
876 CORNJ8READ,WHOLE-GR9U',D CORNMEA',. 53.9 207 7.4 7.2 , 120 

2236 SUNFLO'.,ER SEED KERNELS DRY 4.8 560 24.0 47.3 120 
2481 YOGHURT MADE PART SKIM MILK 89.0 50 3.4 1.7 12 
2446 .EAT.RAN CRUDE _, ')" 11.5 213 16.0 4.6 11 
1324 PUDDINGS STA'CH VA NILLA BLANC MANGE 76.0 111 3.5 3.9 117 
1321 I.ILKCOW FLUID PASTEURIZED wHOLE 3.7ZFAT 87.2 66 3.5 3.7 117 

599 CANDY CHOCOLATE-COATED PEANUTS 1.0 561 16.4 41.3 116 
948 CUSTARD,BAKED 77.2 115 5.4 5,5 112 
2482 YOGHURT MADE WHOLE MILK 88.0 62 3.0 3.4 111 
462 0ROAD8EANS,RAW MATURE SEEDS,DRY 11,9 338 25.1 1.7 102 
613 CANDY SUGAR-COATED ALMONDS 2.3 456 7.8 18.6 coC
 

2421 I:ALNUTS PERSIAN OR ENGLISH 3.5 651 14.8 64.0 9s 
393 1IEET GREENS,COMMON COGKED,BOILED 93.6 18 1.7 .2 99
 

1865 RHUBARB RAW 94.8 16 .6 .1 9"
 
586 CANDY CHOCOLATE SWEET .9 528 4.4 35.1 94 ' 

647 CHEESESt.IATURAL COTTAGE CREAMED 78.3 1C6 13.6 4.2 94 
2170 SPINACH CO3KED IILEJ 92.0 23 3.0 .3 S.; 
7.,12_----S U,-FOWER--4I- . E-4aP. 16o7 32. 6 
1403 OKRA CGOEU BOILED 91.1 29 2.0 .3 ' , 
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79.0 86 17.0 .3 00648 CHEESESNATURAL COTTAGE UNCREAMED 

444 BREAUS CRACKE,-WHEAT - 34.9 263 8.7 2.2 88 

7001 BEA4;4KIDNEY "FOLE SEEDS,9RIED E. P. 336 20.3 1.2 66 
7015 CURRY LEAVES DRIED,PCWDER 301 14.2 10.9 36 

2229 SUGARS BEET OR CAt4E BROWN 2.1 373 0.0 0.0 85 

1905 ROLLS AND CUNS !'WEET 31.5 316 8.5 9.1 85 
473 BREADS WHOLE-i,4EATMADE WITH-WATER 36.4 241 9.1 2.6 .84 

7009 JAMfGRAPE 268 1.9 0.1 8.3 

975 EGGS CHICKEN COOKED OMELET 72.1 173 11.2 12.9 50. 
977 EGGS,.C~hiCK_6U CC.KEO SCIRA.BLEO 72.1 173 11.2 12.9. 8C.,--' ' -

1152 JUJUL,,c ' 287 3.7 1.1 74',D:RI ED\ ,7-, 19.7 

831 COOKIES SUGAR,SOFTTHICK, 7.9 444 6.0 16.8 78
 
"
 

1U66 RHUBARB C03KED ADDED SUGAR 62.8 141 .5 .1 78 

1904 ROLLS" - U iA1SI.' ' 32.0 275 6.9 2.9 75 
931 CREA.,FLUID HiAVY IHIPPI'4G 56.6 352 2.2 37.6 ,75 

2447 WHEAT GERM CR,UOB \ ".P 11.5 363 26.6 10.9 72" 
828 COOKIES RAISIN 8.2 379 4.4 5,3 71 
1492 PEANUTS RAW WITH SKINS 5.6 564 26.0 47.5 69 

750 CHIV'S,RAW 91.3 28 1.8 .3 69 
"1259 LETTUCE,RAW LOOSELEAFVARIETIES, 94.0 18 1.3 .3 68 
1846 RAISINS NATURAL UNCOOKED 18.0 289 2.5 .2 62 
1244 LEMONS,RAW F'.UIT,INCLUDING PEEL 87o4 20 1.2 .3 61 
1406 OLIVES PICKLEC .GREEN 78.2 116 1.4 12.7 61 
70 3 SYRUP SUGARCANE 259 - - 60 

973 EGGS CHICKEN COOKED FRIED 67.7 216 13.8 17.2 60 
952 DATES,DOMESTICNATURAL AND DRY 22.,5 274 2.2 .5 59 
1514 PEAS EDIBLE PCODED COOKED BOILED DRAIN 86.6 43 2.9 .2 56 
1417 ONION YOUNG GREEN TOP CNLY GREEN PORTION 91.8 27 1.6 .4 56 
983 EGGS DUCKWHOLEFRESHRAW 70.4 191 13.3 14.5 56 

966 EGGS CHICKEN RAn WHiOLE, 73.7 163 12.9 11.5 54 

974 EGGS CHICKEN COOKED HARD-COOKED 73.7 163 12.9 11.5 54 
816 COOKIES CHOCOLATE 4.0 445 7.1 15.7 52 
1242 LEEKSvBULB AND LEAF PORTIONRAW 85.4 52 2.2 .3 52 
79--K ..R- ---R- -- P 1 2.6 .. 2­
1434 ORANGE JUICE CANNED UNSWEET UNJDILUTE 42.0 223 4.1 1.3 51 
1415 _41ONS YOUNG GREEN BULB AND TOP 89.4 36 1.5 .2 51 

2452 WHEAT BREAKFAST CER TOAST QUICK COOK DRY 6.4 383 12.0 1.6 50
 
7032 SHER1ET 123 1.5 0.0 50
 
155 ,EANSCOMMONDRY WHITE COOKED 69.0 118 7.8 .o 50
 
1473 PAPSNIPS RAW 79.1 76 1.7 .5 50
 
2165 SPASHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 134 7.5 4.7 50
 
183 BEANSSNAP GREEN COOKEDWATERSHORT TIME 92.4 25 l.6 .2 50
 
184 BEANS,SNAP GREEN COOKEDWATERPLONG TIME 92.4 25 1.6 .2 50
 

512 CABBAGE COM'1O' RAW 92.4 24 1.3 .2 49
 
7011 KIDNEY GOAT RAW, E.P 99 16.3 3.2 4d
 
2431 WHEAT WHOLE GRAIN HARD RED WINTER 12.5 330 12.3 1.3 46
 

2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL DRY 10.4 338 13.5 2.0 45
 
7003 SOUAB&PIGEON FLESHSKIN GIBLETS 175 20.9 9.5 45
 

2477 YEAST BAKERS DRY ACTIVE 5.0 282 36.9 1.6 44. 1
 
513 CAJBAGE CG-'MON COOKEDSHREDDEO, 93.9 20 .1 .2 44 
2432 'WHEAT WHOLE GRAIN SOFT RED WI?;TR 14.0 326 10.2 2.0 42 
1547 PEPPERS SWEET I','ATURE GREEN COOKED STUF 63.1 170 13.0 5.5 42 
7027 SEEDS,PUl'PKIN DRIED SALTED E.P 569 24.2 50.4 42 

7007 FISH,GCLD RAW E.P. 78 14.5 1.6 42 
2435 WHEAT FLOURS WHOLE HARD WHEATS 12o 333 13.3 2.0 41 
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1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49 1.0 .2 ] 41
 

957 OOUGHNUTSCAKE TYPE 
 23.7 391 4.6 18.6 40
 
1.8 568 5.3 39.8 40
1809 POTATO CHIPS 


2219 SWEETPOTATOES COOKED BAKED IN SKIN 63.7 141 2.1 .5 4"
 

1422 ORANGE RAW PEELED CALIF VALE'CIAS SUMMER 85.6 51 1.2 .3 1 40
 

2262 TA14GERINES RAW 
 87. 46 .8 .2 1 4'J 

1416 ONIONS YOUNG GREEN BULB AND WHITE OF TOP 87.6 45 1.1 .2 1 40
 

818 COOKIES CHrCCOLATE CHIP COMMEACIAL TYPE 
 2.7 471 5.4 21.0 4 39
 

160 BEANSCOMON,DRY kED COOKED 69.0 118 7.8 .5 ; 38
 

619 CARRGTS W 
 88.2 42 1.1 .2 37 

2433 WHEAT WH-OLE GRAIN WHITE 11.5 335 9.4 2.0 1 36 

2430 WthEAT WHULE GRAIN HARD RED SPRIfjG 13.0 330 14.0 2.2 ( 36
Lla 21.2 -. 3.1 b­T,32-. -OUAIL-RAW bP. FLESH, SKIN-GBLT 

244 0.3 0.2 4 35 

1001 FIGS RAW 
7019 rlARMALMEORANGE. 

77.5 80 1.2 .3 35 

2353 TURNIPS COOKED BOILED 93.6 23 .8 .L 35 

1345 RADIS.HFS RAW ORIENTAL INCLUDING OAIKGN 94.1 19 .9 .1 35 

7037 STOMACH, GOAT RAW,EP." 100 0.3 7.2 34 

1296 I.YCHEES LRIED 22.3 277 3.8 1.2 1 33 

480 IREA.FUIi, .W , "-,' . '. 7 0.8 103 1.7 .3 ; 33 

1336 MILK HUANU.S.SAMPLES 85.2 77 1.1 4.0 33 

1260 LIMES,ACID TYPERAW .. 89.3 28 .7 .2 33 

620 CARRUTS COOKED,ROILED,ORAINED 91,2 31 .9 .2 33 

1166 KOHLRABICOCKED,BUILEDORAINED 92.2 24 1.7 .1 33
 

2250 SWEETPOTATOES COOKED BOILED IN SKIN 70.6 
 114 1.7 .4 ; 32
 

2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 
 77.0 104 3.5 3.5 ] 32
 

417 3LACKBERRIES.,I'CLUD CEWtCOYSENtYOUNGRAW 84.5 
 58 1.2 .9 1 32­

1377 NOODLES EGG 'ENRICHEDRY FRM.c-.' 9.8 388 12.8 4.6 1 31
 

1848 RASPEERRIES RAW BLACK 
 80.8 73 1.5 1.4 1 30 

1844 RADISHES RAW COMMON 94.5 	 17 1.0 .1 30 
.1 ! 291847 RAISINS !ATRAL COOKED ADDED SUGAR 41.4 213 1.2 


1029 GARLICCIOVES,RAW 
 61.3 137 6.2 .2 3 29 

177 OEA-NS,LIXA MATURE SEEDSDRY COOKED 64.1 138 8.2 .6 ; 09 
INC SEED 74.3 93 3.7 2.3 1 29 .1540 PEPER HOT CHILI MAT RED RAW POD 


85 13.7 2.9 29
7036 STOMACH, BEEF RAW, E.P 

7006 FRUIT,PUMELO, RAW E.P 
 39 0.7 0,3 27
 

1412 ONIONS MATURE DRY R.AW 89.1 38 1.5 .1 27
 

1254 LENT ILS,rATURE SEEDSORY WHOLE COOKED 72.0 106 7.8 T 1 25
 

630 CAULIFLOriER RAW 
 91.0 27 2.7 .2 25
 

942 CUCUV, ERSRAW NOT PARED 
 95.1 15 .9 .1 25 

2192 SQUASH SUMMER ALL VARIETIES COOKED 95.5 14 .9 .1 25 

2436 WHEAT FLOURS 30% EXTRACTION HARD WHEATS 12. 365 12. 1.3 24 

897 COWPEAS,IMMATURE COOKED, 71.8 108 8.1 .8 24 

7005 FRUIT94,JLBERRY R.'iW PULP AND SEEDS E.P 42 1 4 0.3 24 

1413 ONIONS MATURE DRY COOKED BOILED 91.8 29 1.2 .1 24 

7004 FRUIT, BITTERORANGE. RAW. 38 0.6 1.3 23 

663 CHERRIES RAW SWEET 80.4 70 1.3 .3 22
 

662 CHERRIES RAW SOURRED 
 83.7 58 1.2 .3 22
 

1849 RASPEERRIES RAW RED 
 84.2 57 1.2 .5 22
 

1149 JELLIES 
 29.0 273 .1 .1 21
 

2217 STRAw:BERRIES RAW 
 89.9 37 .7 .5 21
 

1831 PUMPKIN RAW 
 91.6 26 1.0 .1 21
 

631 CAULIFLOWER CqPKED,8OILEDORAINED 92.8 22 2.3 .2 21
 

1841 RABBIT FLESH OiLY CO'3KEO STEWED 59.8 
 216 29.3 10.1 21
 

2437 WHEAT FLOURS STRAIGHT HARD WHEAT 12. 365 11.8 1.2 20
 



USA I FOOD FOR LJ . 
C U M P 0 S I T IO N . F A F G H A N F N U l 

CALCIUM COLUMN ­ 8
 

ITEM 
 FOOD. DESCRIPTION 
 1 2 3 4
 
CODE
 

883 CORNMEAL,WHOLE-GROUJD,UNBOLTED 
 12.0 355 9.2 3.z 20
1338 MILLET,Pi(OSO,,.HOLE GRAIN 
 11.6 327 9.9 2.9 2C

1148 JAMS AND PRESERVES 
 29.0 272 .6 
 .1 20
1291 LOQUATS,RAW 
 36.5 48 .2
.4 20
2201 SQUASH WINTER ALL VARIETY BOILED MASHED e8.6 
 38 1.1 .3 20
12 8 LETTUCE,RAW CRISPHEAD VARIETIES 
 95.5 13 .9 .1 
 20
505 BUTTER 
 15.5 716 .6 81.0 20
1317 MARGARINE 
 15.5 720 .6 81. 20
41 APRICOTS DRIED,COOKED,WITH SUGAR 
 66.2 .122 1.4 .1 
 19

7026 ROOTS GINGER RAW E.P 
 46 1.6 0.6 19
2264 TANGERINE JUICE CANNED UNSWEETENED 88.8 43 .2
.5 18
2263 TANGERINE JUICE RAW 
 88.9 43 .5 .2 18
65.3 CHICKEN FRYERS GILETS COOKED, 
 51.7 252 30.8 11.2 18
1160 KIDNEYS BEEF COOKED, 
 53.0 252 33.0 12.0 !8
904 CO'PEAS,MATUREDRY COOKED 
 80.0 76 5.1 
 .3 17
30 APRICOTS RAW 
 85.3 51 1.0 .2 17
181 BEANS,9UNG SPROUTED SEEDS COOKED, 
 91.0 " 28 3.2 .2 17
943 CUCUMDERS,RAW PARED 
 95.7 14 .6 .1 17
1560 PICKLES CUCUMBER SOUR 
 94.8 10 .2
.5 17
701d LUNG-,31
AT O l '.P .., ., , ..... 112 20.2 2.8 17
145 BARLEYPEARLED LIGHT 
 11.1 349 8.2 1.0 16

1541 PEPER HOT CHILI MAT RED RAW POD EXC SEED 80.3 
 65 2.3 .4 16
1053 GRAPEFRUIT RAW ALL 
VARIETIES 
 88.4 41 .5 .1 16
1276 LIVER LAMB COOKED, 50.4 
kil 32.3 12.4 16
1790 POTATOES COOKED FRIED FROM RAW 
 46.9 268 4.0 14.2 15
1486 PEACHES DEHYDRATED COOKED WITH SUGAR 
 66.6 121 1.1 
 .2 15
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 
 40.5 347 30.0 21.2
2283 TOMATOES RIPE COC:(ED 

15
 
BOILED 
 92.4 26 1.3 
 .2 15
726 CHICKEN-ROASTERS GIELETS-RAW 
 72.4 135 19.8 4.8 15
709 CHICKEN FRYERS DRUMSTICK COOKED, 15
55.0 235 32.6 10.2
1360 MUSKMELONS RAW HONEYDEW 
 90.6 33 .8 .3 
 14
1358 MUSKMELONS RAW CANTALOUPS 
 91.2 30 .7 .1 14
385 8EETStCOp0.ON,R!D COOKED,BOILED, 
 90.9 32 1.1 .1 
 14
13-9 MUSKMELONS RAW CASABA GOLDEN BEAUTY 91.5 27 1.2 T 14 

57.5 220 30.4 9.3 

703 CHICKEN FRYERS DARK MEAT COOKED, 14
1121 HEART LAN COCKED, 54.1 260 29.' 14.4
10't6 GOGSE,FLESH ONLY COOKED, 

14 
54.8 233 33.9 9.8 
 14
7010 JUICE. SUGARCANE. 
 56 0.2 0.2 11
789 COCONUT MEAT FRESH 
 50.9 346 3.5 35.3 13
1548 PEPPERS SWEET MATURE RED RAW 
 90.7 31 1.4 .3
1356 MUSHROOMS EDIBLE SPECIES RAM 

13
 
89.1 35 1.9 .6 13


713 CHIICKEN FRYERS RIB COOKED, 
 45.7 298 31.5 15.4 
 13
2281 TOMATOES GREEN RAW 
 93.0 24 1.2 
 .2 13
2232 TOMATOES RIPE RAW 
 93.5 22 1.1 .2 13

1269 LIVER CALF COOKED 
 51.4 261 29.5 13.2 13
687 CHICKEN FRYERS FLESHSKINGIBLETS COOKED 53.3 

715 CHICKEN FRYERS THIGH COOKED, 

249 30.7 11.8 13
 

691 CHICKEN FRYERS FLESH ONLY COOKED, 
55.8 237 29.1 11.4 13
 
58.6 209 31.2 7.8 13


1044 GOOSEFLESH AND 
SKIN COCKED,

684 CHICKEN ALL CLASSES DARK MEAT COOKED, 

37.9 
 441 22.9 38.1 13
 
64.4 176 28.0 6.3 131870 RICE BKOWN COCKED 70.3 119 2.5 
 .6 12
1641 PLUMS RAW PRUNE TYPE 
 78.7 75 .2
.8 12


1085 GRAPES RAW EUROPEAN TYPE 
 81.4 67 .6 .3 12
371 BEEF AND VEGETABLE STEP CCCKED 
 82.4 89 6.4 
 4.3 12

711 CHICKEN FRYERS NECK CCOKED, 
 50.2 2d9 26.7 17.4 
 !2
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699 CHICKEN FRYERS DARK MEAT,SKIN COOKED, 52.1 263 29.9 13.6 12
 
689 CHICKEN FRYERS FLESH AND SKIN COOKED, 53.5 250 30.6 11.9 12 
707 CHICKEN FRYERS BREAST COOKED, 58.4 203 32.5 6.4 12
 
701 CHICKEN FRYERS LIGI-T MEAT COCKED, 59.5 197 32.1 6.1 12
 
721 CHICKEN ROASTERS FLESH,GI[ULETS COOKED, 57.5 242 27.2 14.0 12 
2370 VEAL RET CUT UNTRIN CHUC rOED TOT ED COOK 58.5 235 27.9 12.8 12 
368 BEEFHAtBURGER LEAN COLKEO 60.0 219 27.4 11.3 12
 
738 CHICKEN-HE.S & COCK-FLESH ONLYCOCK,STEW 60.4 208 30.0 8.9 12 
962 DUCKvUOMESTICATED,RA.4,FLESH 3'LY 68.8 165 21.4 8.2 12
 
725 CHICKEN ROASTERS FLESH ONLY CUOKED, 62.8 1 3 29.5 6.3 12
 
1654 POPCORN POPPED PLAIN 4.0 3b6 12.7 5.0 11 
1299 MACARONI E:RICHED COOKED,FIRMSTAGE 63.6 148 5.0 .5 11 
1302 PACARONI U:N'ENRICHED COCKED FIRM STAGE 63.6 148 5.0 .5 11 
2158 SPAGHETTI E,'RICHED COOKED FIRM STAGE 63.6 148 5.0 .5 I 
752 CHICKEN AND NOODLES, 71.1 153 9.3 7.7 11 

1427 ORANGE JUICE RA4 CALIF VALENCIAS SUMMER 87.8 47 1.0 .3 11 
1425 ORANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 11
 
1267 LIVER BEEF COCKED, 56.0 229 26.4 10.6 II 
987 EGGPLANT CCKED,eOILED,DRAINED 94.3 19 1.0 .2 11
 

1271 LIVER CHICIEN,COOKED, 6590 165 26.5 4.4 11 
6'7 CHICKEN FRYERS LIGHT MEATSKIN COOKED, 55.0 234 31.5 9.9 11 

10A12 GOOSETOTAL EDIBLE COOKED, 39.1 426 23.7 36.0 11
 
736 CHICKEN-HENS & COCK-FLESH,SKINCOOKSTEW 50.4 317 26.1 22.8 11
 
734 CHICKEN-HENS-& CCCKS-FLESH,GI .;LETS,COOKE 50.8 312 26.2 22.2 11 
723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 57.0 248 27.1 14.7 11 

2363 VEAL CARCASS RA INC KIDNEY FAT CLASS 66. 207 18.8 14. 11 
1212 LAHD-RiB PRIME,SEPARABLE LEAN COOKED 59.1 224 26.9 12.1 11 
2366 VEAL CARCASS RAW EXCt KIDNEY FAT CLASS 68. 190 19.1 12. 11 
1227 LAMB SIIOULDER PRIME SEPAR LEAN COOK, 60.4 215 26.6 11.2 it 
1217 LAKB-RIB CrOICE SEPARABLE LEAN COOKED 60.3 211 27.2 10.5 11 
1222 LAB-RIB GCOUSEPARABLE LEAN COOKED 60.7 206 27.4 9.9 11 
7008 HEART,GOAT RAW E.P. 122 11.1 8.3 11 

728 CHICKEN-ROASTERS-LIGHT MEAT COOKED, 6i,3 182 32.3 4.9 11 
741 CHIC;KEN-HEIJS& COCKS-LIGHT MEAT COOK,STEW 62.1 180 32.2 4.7 11 
682 CHICKEN ALL CLASSES COOKED, 63.8 166 31.6 3.4 11 
213 BEEFCARCASS TOTAL E0I3LERAV UTIL GRADE 62.5 242 18.6 18.0 'l4A\\ 

1872 RICE WHITE " ICHED--C;,N CU KED 72.6 109 2.0 .1 10 
1370 NGODLES EGG ENRICHED COOKED 70.4 125 4.1 1.5 10 
1380 NOODLES ECG UNENRICHED COOKED 'v 70.4 125 4.1 1.5 10 
1316 NANGOS,RAW 81.7 66 .7 .4 10 
1537 P3PPERS HOT CHILI IMMAT RAW EXCLUD SEEDS 86.8 37 1.3 .2 10 

64 AVOCADOSRAW ALL VARIETIES 74.0 167 2.1 16.4 10 
717 CHICKEN FRYERS WING COCKED, 52.6 268 29.0 14.8 10 
438 BRAINS,ALL KINDS BEEF,CALF,SHEEP ,RAW 78.9 125 10.4 3.6 10 
7024 OILSESAME 881 0.2 99.7 10 
732 CHICKEN-HENS f COCKS-TOT EDIB,COOKED 45.9 369 24.0 29.5 10 

1205 LAMB-LOI.N-TOT EDIB COOKED, 48.6 341 22.8 27.0 10 
1100 LAMB RETAIL CUTSLEG PRIME COOKEDROAST 50.4 319 23.9 24.0 10 
1176 LAMB CUTSCHGICE GRADE 61.0 263 16.5 21.3 l1 
719 CHICKEN ROASTERS TOTAL EDIBLE COOKED, 53.5 270 25.2 23.2 I0

7020 GiDAT,RAW LEAN E.P. 179 16.0 11.3 10 
2405 VENISON LEAN MEAT ONLY RAW 74. 126 21. 4. 10 

1786 PfTATOES C;."KED BAKED IN SKIN 75.1 93 2.6 .1 9 
2453 whEAT BREAKFAST CER TOAST JU[CK COOK 84.1 65 2.0 .3 9 
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1479 PEACHES RAW 89.1 38 .6 .1 9 
1261 LIME JUICE RAW 90.3 26 .3 .1 9 
1545 PEPPERS SIWEET IHMATUR: GREEN RAW 93.4 22 1.2 .2 
7017 LIVER. GOAT RAW. E.P 159 18.5 7.2 9 
1542 PEPPERS HOT CHILI MAT"RE RED CANNED SAUC 94.1 21 .9 .6 9 
1037 GIZZARD CHIICKEN,COCKED, 68.0 148 27.0 3.3 9 
1215 LAMB-RIB CHOICE TOT EDIB COOKED, 42.9 407 20.1 35.6 9 
1220 LAMB-RI GOOD TOT ED!B, COOKED, 45.4 378 21.2 31.9 9 
1225 LAMB SHOULDER PRIME IOTAL COOKEDROASTED 46.2 374 20.7 31.7 9 
1175 LAMB CUT, PRIME GRAOE 56.3 310 15.4 27.1 9 
685 CHICKEN SROILERS,C0tIKED, 71.0 136 23.8 3.8 9 

1655 POPCORN PCPPED OIL A',1 SALT ADDED 3.1 456 9.8 21.8 B 
23 APPLES DR.ED,COOKED WITH SUGAR 69.7 112 .3 .4 8 

1300 MRACARONI EiNRICHED COOKED TE'NOER STAGE 72.0 111 3.4 .4 8 
1303 NACNRONI UNE%,RICHFD T;:1DER STAGE COOKED 72.0 Ill 3.4 .4 8 
21!9 SPAGHETI ENRICHED CCOKED TENDER STAGE 72.0 111 3.4 .4 8 
141 DANANIAS RAW COMMON 75.7 85 1.1 .2 8 

2449 NHEAT BREAKFAST CEREALS ROLLED COOKED 79.7 75 2.2 .4 8 
1295 LYCHEES RAW 81.9 64 .9 .3 8 
1502 PEARS RAW INCLUDINJG SKIN 03.2 61 .7 .4 8 
693 CHICKEN FRYERS SKIN ONLY COOKEDt 32.5 419 28.3 28.9 8 

2331 TURKEY TOTAL EDIaLE F tSH CIJLY COOKED 61.2 190 31.5 6.1 8 
1787 POTATOES COOKED BOILED IN SKIN 79.8 76 2.1 .1 7 

15 APPLES RAWFRESH NOT PARED 84.8 56 .2 .6 7 
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE 87.7 45 1.8 .3 7 
1245 LEMON JUICE RAW 91.0 25 .5 .2 7 
2424 1WATERMELCN RAW 92.6 26 .5 .2 7 
2302 TONGUE BEEF MED'UM FAT COOKED 60.8 244 21.5 16.7 7 
1210 LAMB-RIB PRIME,TOTAL 9OIBLE COOKED, 35.5 492 16.9 46.5 7 
1788 POTATOES COOKED BOILED PARED 82.8 65 1.9 .1 6 
1111 HEART BEEFoLEAN COOKED, 61.3 188 31.3 5.7 6 
7039 TALLO 878 0.3 99.7 6 
1656 POPCORN POPPED SUGAR COATED 4.0 383 6.1 3.5 1 5 
1134 HONEYSTRAINED OR EXTRACTED 17.2 304 .3 0.0 1 5 
1539 PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE 93.9 20 .7 .1 5 
2422 HATERCHESTNUT CHINESE RAW 78.3 79 1.4 .2 4 
992 FARINA ENRICHED REGULAR COOKED 89.5 42 1.3 .1 4 
1115 HEART CALF COCKED, 60.3 208 27.8 9.1 4 
1117 HEART CHICKENCO(KED, 66.7 173 25.3 7.2 4 
7021 ffORSEMEAT RAW E.P 121 20.5 3.7 4 
846 CORN,'-hEET COOKEDKERNELSON COB 74.1 91 3.3 1.0 3 

1651 POMEGRANATE PULP RAW 82.3 63 .5 .3 3 
7035 SOUPRtCE,CDNGA 38 0.8 T 3 
863 CORN GR.-TFDEGtRMED ENRICHED COOKED 87.1 51 1.2 .1 1 
8B6 CORNMEAL,DEGERMED,COOKED 87.7 50 1.1 .2 1 

703S4 SOUP CHICKEN MADE FROM BONES 21 0.5' 0.0 1 
1144 ICESWATER,LIVE 66.9 78 .4 T T 
2277 TEA !NSTANT BEVERAGE 99.4 2 - T T 
2230 SUGARS %ZET OR CANE GRANULATED .5 385 0.0 0.0 0 
1401 OILS SALAD OR COOKING 0.0 884 0.0 00. 0 
1503 PEARS CANDIED 21.0 303 1.31 .6 ­
7041 TURMERIC,DRIED 337 6.3 5.1 
1032 GELATIN DESSERT3,PLAIN 84.2 59 1.5 0.0 
1624 PINENUTS PIGNOLIAS 5.6 552 31.1 47.4
 
404 BEVERAGESCARSONATEDCOLA TYPE 90,0 39 .0 .0
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2261 TANGELO JUICE RAW 89.4 41 .5 .1 ­

1838 QUAIL RAW GIBLETS 63.0 176 21.8 6.2 ­

1933 SAUSAGE BOLOGNA ALL MEAT 57.4 277 13.3 22.8 ­

1278 LIVER TURKEYALL CLASSES COOKED9 63.3 174 27.9 4.3 ­
2312 TONGUE SHEEP COOKED BRAISED 51.6 323 19.8 25.3 ­
985 EGGS TURKEYv,tH3LEvFRESHRAW 72.6 170 13.1 11.d ­

2329 TURKEY GI6LETS C3OKED 61.0 233 20.6 15.4 ­
1556 PHEASANT RAW GIBLETS 71.4 139 20.8 4.9 ­

984 EGGS GOOSEWHOLE,FRESH,RAW 70.4 165 13.9 13.3 ­

1040 GIZZARD TUPKEY,COOKED, 62.7 196 2t.8 8.6 ­

2306 TONGUE CALF CCOKED 68.5 160 23.9 .O ­

2310 TONGUE LAMB COOKED 60.2 254 20.5 18.2 ­
1123 HEART TURKEY,COOKED, 63.2 216 22.6 13.2 ­
1113 HEART BEEF,LEAN 41TH VISIBLE FAT COOKED, 44.4 372 25.8 29.0 ­

7023 OILPEANUT. 884 T 9';.9 ­

506 BUTTER OIL OR DEHYDRATED BUTTER .2 876 .3 99.5 ­

2228 SUET BEEF KIDNEY FAT RAW 4. .854 1.5 94. ­

2241 Si EETBREADS THYMUS BEEF COOKED 49.6 320 25.9 23.2 ­

232a TURKEY TOTAL EDIBLE COOKED 55.4 263 27.0 16.4 ­
2337 TU;KIvK r APK VrAT COOKED .60.5 203 3C.0 6.3 ­
1837 OUAIL RAW FLESH AND SKIN 66.3 172 25.4 7.0 ­

2245 SWEETBREADS THYMUS LAMB COOKED BRAISEO 64.6 175 28.1 6.1 ­
2340 TURKEY YCUNG BIRDS TOTAL EDIBLE 71.5 145 21.4 6.G ­

1554 PHEASANT RAW FLESH AND SKIN 68.9 152 24.7 5.2 ­

1553 PHEASANT RAW TOTAL EDIBLE 69.2 151 24.3 5.2 ­
964 DUCKWILD,RAW FLESH ONLY 70.8 138 21.3 5.2 ­

1362 MUSKRAT COOKED ROASTED 67.3 153 27.2 4.1 ­
2335 TURKEY LIGHT MEAT COOKED 62.1 176 32.9 3.9 1­
1293 LUNGS,RAW CALF 77.4 106 16.d 3.o I­
2243 SNEET6READS ThYMUS CALF COOKED BRAISED 62.7 168 32.6 3.2 t­
2343 TURKEY YOU:.G BIRDS DARK MEAT 75.7 111 20.6 2.o I­
1294 LUNGSRAW LAMB 76.7 103 19.3 2.3 f­
1292 LUNGStRAW BEEF 78.8 96 17.6 2.3 1-

2342 TURKEY YOUNG BIRDS LIGHT MEAT 73.8 108 24.5 .4 1-


TOTAL NUMBER OF DESCRIPTION CARDS 


r
 

2
 

3
 



L E G E N 	0- FOR HEADING COD, 

1 - IATli~il 

2 - FCOD ENERGY CAL. 

3 - PROTEIN Gl. 

4 - FAT GM.
 

5 -CAR0iiYDRATE TOTAL GM
 

6 -CARBUHYGRATE FIbAE GM 

7 - ASH GM. 

8 - CALCIUM 1G. 

9 - PHOSPHOROUS MG. 

10- IRON mG. 

11- SODIUM MG. 

12- POTASSIUM MG, 

13- VITAMIN-A VALUE I.U.
 

14- THIAMIN pG.
 

15- RIBGFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID PG.
 

REPORT IN 	SEQUENCE CF - PHOSPHORUS CGLU('N 

9 



0 F0O D F-OR P.C.,USAI 

C 0 , P U S [ T I 0 ,, u F A F G H;, 

PHOSPK0RUS COLU"N - 9 

ITEM FOOD OESCRIPTION, 1 2 3 4 , 
CflE 

2477 Yl-A;T i..A."-RS CRY AC'lIVE 5.0 232 36.9 L.o 12I
 
2,t6 ir'Ar "q4 CijADE 11.5 213 16.0 4. 6 1276
 
2647 .tEfr C,.; -	 11.5 363 26.6 1 . 111. 

,
1321 .IL Cf"W CR"- "<I'- NON FAT SOLIDS 3.0 363 35.9 . , 
51.0 tUTILt .[Li , OR IED 	 2.8 357 34.3 5.3 yt,

1) AL EO U Ar:AL,P.'T[ALLY" CEFATTED 7.2 40a 39.5 1,.3 '. 
22 U.. . .. :. K3"hLL.S O34Y 4.8 560 24.' 47. i 37 
I 326 3-.;LK,C1lE URY :HIL- 2., 502 26.4 21 7."., 

2,' S.At S vY 2JLE 
7 __U.IU2 
7002 SPAi-?i,FL-SH 50"ESt..?. 124 1 ).4 
1276 LIV ,LA:,G CJ:.;'.CJ, 50.4 261 32.3 1i.' 57' 
12 0 LIV0'1 CALF Co.-:cE; 51.4 261 29.5 13.2 1 17 

3 ALV:A.U' '"aL) 4.7 598 lu.! 5,.2 3,':4
9 AL'0h'.S A,';5TLD AND SALTED .7 627 1u. 6 57.7 .14 

1o23 PIZTPCf:IQ...LIT S 5.3 534 I.3 53.7 5u, 
I2.,,7 LIVL, l 

,:* ,s 	 5.4 563 I...,. 4'. 

FF C01!4 L 	 56.0 229 26.'4 11 .6 47 i7 117 LIVE:.,. G ,l. E.P 	 159 1,,. 5 7.11 41'# 

14")C PFAMITS AI '"'.,.. . '5.6 	 401A;, ;;IT4 SINS.' ., .. 564 26.(; 41., 
24 32 .PEAT ,'.hLE C"!AI.4 SOFT RED 'WI'TER 14.0 326 10.2 2.G 40 
245. oHFiAT f3Q3AKFAST CER PRLL i-HOLM MLEAL DRY 10.4 338 13.!1 2.k 3 %,
2433 	 1,-EAT V.-H3LE G3'.AI, W-ITE 11.5 335 9 .4 2.0 39. 

110, 3RJACLAIS,RA,9 V.TURL SE.DSIkY 11.9 336 2.;.1 1-.. 391 
243.1 EAFr :,LE G.AI' ,-."iD ,-ED Sc I'13 13.0 330 14. 2.2 '.3 ' 
2421 I;ALILTS 2,:RS .ELII-I ,\-. ,., ,, 3.5 C.51 14.6 64.. 
2435 hiEAT FY'( " HAAU .ii.ATS 12. 333 13.3 2.;? 
2241 S-iLEETo!,CAjS TFY"U'S BEEF CCOKEu 49.6 320 25.9 23.2 364 
24J1 *,HEAT GAI. tiAO R ,,.TER 12.5 330 12.3 L. .34k.HULE HAR 
7033 S:MALL FI:h,S;.ALL .:OLE STEif.%iE. C.P 97 Z0.C . i 45 
2452 .hEAT iREAKFAST CER TOAST .UIlC C0C ORY 6.4 383 12.') 1.6 3 
4.95 CHIC::4 ,rRVERS GILETS C1 ht -, c Nh,3,-' 1 .7 252 3,C.3 11.2 3Th 
71) C,-IC','EAS *JR 10.7 21C.5 4,:, 3",1On, 	 360 
4 3: ERAI S ALL tI,',)S -I CALF, tSHEEP ,RA,4 70.9 125 1(.', . 312 

13368 GRAM 11.t; 327 9.q 2.'. 31 t 
7;;- -+L-k4 P- F."FL : : i -[ ­.--- w . LEEf5 "j... 
599 C!,:UDY Cli,.COLA r,-- LAf . 1I3-',UTS 561 lu.+ 41.3 29,3, 	 1.0 
713 CI-ICI,;.'rl FRY[ kS RI13 C[,bX.EC0, 	 45.7 29b 31.5 15..1- ?-. 1 

lu54 P9PC-_'RJ POPPED PLAIN 4.0 386 12.7 5.3 2?1I 
701 CHIC!EL'i FRYE,S LICHT ?EAT CO2iE'3, 59.5 137 32.1 6.l 2)­

7011 KIDNEY GOAT RAO, E.P 	 99 16.3 3.2 27-_4 
104.6 C 31SEFL._LSH I ;LY CCO.KED, 54.8 233 33.9 9.3 271 
707 CHICKE IFRYERS COr'KE), 58.4 203 32.5 6.4 276tWEAST 
722 CHICKLN-ROASTiRS-LIGHT ,t:AT COGAED, 61.3 1 .'2 32.3 4.) 272 
662 CHICKEN .LL CL4SSES COKED, 63.8 166 31.6 3.4t z, 
705 CHICXEN FRYS.S CUT-UP P'A,.,rS C0GKED, 40.5 347 30.3 21.2 26 . 
697 CHIC1'EN FRYERS LI,.HT .AE'T,SKIN COCKE0, 55,0 234 31.5 9.- ?o(} 

1044 COOSLFL!.SH AND bKIN CMO;,f, 37.9 441 22.9 3..;.1 2 ,, 
1841 RAD8IT FLIH ,J:LY CONI.- STEwED 59.8 216 29.3 1'). 1 5;
t4l CHICK,.? FRYERS FLE.-9 fl-.LY GO.!! EO, 5a.6 209 31.2 7., 2 7
 
853 C'RN-EAL,LL-G!':I,IhCILTED 12.0 355 9.2 3. 4 2'
 
473 bP.EALS . - AT,,'.2 .,irH-.,ran 36.4 241 '4.1 2 .u 2::.
 
617 CIICH1-N F'YVI'S FLESi,'z: [';,.GI:L-; COKEJ 53.3 249 3t. 7 l.. ,
 
725 CHICKEN ROA!T,',!S FL fj;-:LY 62.8 29.5 2J'.
' CC0,'Er, 183 6.. 

http:COOSLFL!.SH
http:CJ:.;'.CJ


uS A. O FO "LR PC I" 

COMP S[Ti0 J F A F GHA J F: 

PHOSPHOFU', CCLUN - 9 

ITEM F C0, DESCRIPT10. 1 2 3 4 91 
Ci]DE 1 ,1 

2331 rURK'Y TCTAL EDILLE FLESH O';LY COCIED 61.2 130 31.5 
 6.1 251
 
701.5 CURRY LEAv'3-) IrD0,6P.OER 301 14.2 l!).9 2'.02405 V7.NIS .: L'AN "ELT C'jLY RAn 74. 126 21. 4. 2,
7031 ZEANKID; Y %H"LE SEEUbvjS;IED E. P. 336 23.3 1.2 247
1160 Kli).LYS L.EFF C.KED, 53.0 252 33.0 12.C Zi-tB89 CHIC!:EN F,,YERS FLESH A4,-D S-<1 C0C.ED, 53.5 250 3*:.. 11.9 243 ,721 Cr-IC!.L. :O:STAS FLES-,CILTS CZKL , 57.5 242 27. i 4.: 21. 
71.27 SEE S,PU.-Pl'. i; DP IE 0 SALTED E.P 569 24.2 50.4 242 
1,42 C;SgTT..L ECILL CC'KEr, 39.1 426 23.7 3,.O 24
bl.43 PEPP,.RS P]CT CHILI "'ATURE RED DRIED PilDS 12.i 321 12.9 9.1 240

723 CHICt.'.LN ,' STERS FLESH A.D S6.IN CCKE3, 57.) 2 4c; 27.1 14.7 23" 
709 CHICr[N FkYES O.U,STICK CCQOXEC, 55.0 235 32.6 1.2 23 b
715 CHIC:.. ,t f RYERS TlIH CC.L-D, 55.8 237 29.) 11.4 23b 
717 CHICKEN FRYERS I 3 COOKED, 52.6 266 1429.- .6 23b133 C.HICKt;. FRYFRS C.E!2 MEAT CZC=.EO, 57.5 22C 3c.4 ;.3 735,.
711 CHCI. nrEN rYS ,,r COCKEG, 50.2 2:9 26.7 17.4 ,

1121 HEART LA. . C,2,'E. r- 54.1 25G 2 .5 14.4 7231368 EEEF,HA#t'UlGE: LEA4 CCnKED 60.0 219 27.4 11.3 23.)
o84 CHICf:Eq ALL CLASSES -A;IXK tE.T COGKED, 64.4 JIb 2b.U 6.5 229
'99 Ci, I C;_-A4 ,5 tEAT,SZ IN COCKED. 52.1 263 29.9 13.f 22b. 
973 EGGS CHILKI2,OC .LJ F IEO) , r . 67.7 216 13.E 17.2 2221'
719 CHICKEN RrA5TERS TCT:.L EDILE COOKED, 53.5 290 25.2 20.2 '220 
723 CHICVE !-IOASTERS GI&LETS-.AW 72.4 135 1g.L 4.r 21d _1227 LMtj SHOLDER PRI; i SEPAR LEAN COCK, 60.4 215 26.6 11.2 2177003 S UAB&PL1EGN FLESH,SKIN 312LETS 175 2J.9 9.5 217
 

12'42 LUNGS,9Ai I.EEF 
 78.8 96 17.o 2.3 2l,

1655 I'0PCTR"A POPPED OIL A'.0. SALT ADOED 3.1 
 456 .6 21. 21t
1222 LA-7kr.I-3 GOOD SEPARABLE LEAN COOKED 60.7 206 27.4 ;. 3 213
1217 LA"!E-o.IB CV5ICE S2PAf-AELA LEAN CGCYED 60.3 211 27.2 1'. 212376 CC PLf EA),.H0L.-r.UC Cha:,.L 53.9 207 7.4 7.2 ; 211 
1212 LAP~b-k.13 PRIlE,SEPARABLE LEAN CO ,ED 59.1 224 26.) 12.1 211
1325 ?ITLK,C0W CO, DEF:SED Si ZETEN 27.1 321 A.1 6.7 206 
°38 EGGS C'IC*KEN RAW KH'OLE, 73.7 163 12.9 11.5 205 
974 EGGS CHICKEN C0C..EO H ,RD-CCOKED 73.7 163 12.9 11.5 203

1324 /'ILK,CC,, CANNED EVAPORATED 73.o 137 7.0 7.9 20i
1'44 PEPPERS HCT C-ILI VATU.'E RED ORIED P",.E 2.5 340 14.3 12.4 2L 
2245 SXFETEREAGS Tl-Y?.US LA!'B CO: KEL SRAISED 64.6 175 2S.1 6.1 224
 

)2 DUCK,DCP STICATED,R9'AFLESH ONLY 
 6e.8 165 21.4 3.2 263
 
7027 FISH,SCLO RAv E.P. 
 78 14.5 1.; 233
 
1)29 GARLIC,CLOvFS,RA-
 61.3 137 6.2 .2 202
b85 CHICKEN 3ACILERS,CO0KED, 
 71.0 136 23.3 3.S. Z31 

7121 I-3RSEMET RAW E.0 121 20.5 3.7 2)J
933 EGGS 0UC:£,H0LEFRES ,PA.W 
 70.4 191 13.3 14.5 195
 

1I1SO LAt:1 RETAIL CUTS,L3G PRIP. CCCKED,ROAST 50.4 319 23.9 24.J 195 
2366 VEAL CARCASS PA4 EXCL P'I2;EYFAT CLASS 68. 190 1.1 12. 193 
2436 :HEAT FLIURS "0X EXTRACTION HARD 6HEATS 12. 365 12. 1.3 191

957 DOUGh';UTO,CAKE TYPE 
 23.7 391 4.6 l.a I l0
 

2333 VEAL CARCASS RAW [?hC KIDNEY FAT CLASS 
 66. 2)7 16., 14. l'u
 
145 EARLEY,P 2,::,LED LI3HT 
 11.1 349 3.2 1.: 1 g9
 
975 EGGS CHICKEN COO"ED OMELET 
 72.1 173 11.2 12.7 ].;9
977 EGGS CHIC.fii CCL;.,6I) SC'A."LE 72.1 173 11.2 12. ' I.3
 
613 CHICK -FRYERSS .I"I :-LY Cg'KD, 32.5 419 2:.3 N . 1rl
1377 NnODLE& F:GC E':1CP.. GY FZ-Ri 9.Z 368 12.o 4.6 1,3
1111 HEART E.1LF,LEA'" CT'xED, 61.3 1S3 31.3 5.7 1II 
1296 LYCHEES CAlE0 22.3 277 3.1' 1.Z 1.I 

http:Tl-Y?.US
http:LAP~b-k.13
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USAIG F0 

C 0 P S I T I C r, Oi F 

PHOSPHORUS CCLUMN -g 

ITEM FOC D :LCR IPT1NCUDE 1 


1294 LUNjS.RAii LAt'E 76.7
1205 L416,-LOP,-T7T EDIB CC"KEU,

648 CtiC5 S[-St,.ATU:.AL CLTT.,,; U'.CREA.ED 
48.6 
79.0 

213 PEF,CA.CASS TOTL , 
 UTIL CRACE 62.5
1113 H.A;EEE.FL[A.'J ,IT:i VISIcLE FAT CCK10, 44.470?0 G0AT,RW L7 '4 F.P. 

G13 
 CA;DY SUL. ,-0ATEO ALUt.:4S 

12?.) L,.G-G rC2D TGr EJ(,Cc.oo, 
2.3 

45.'.1225 LA"a SiC'LL pE, :* T'!TAL CO EO,;,OA&T E 46.2 
741 
CI ICVE;-t.r S COCK'-LIGHT ,EAT CrCK,,TEv 62.11211 L"E.- IC - 1,CO-KD, 65.0,32 C 0K.IES ;,A SI1 8.21215 LA: 6-- 15 
CHDICE TOT 5S COOKLD, 42.9177 - ,L[' A .P;,ATURE SEEI),]SO Y C"OKED 64.1647 C .,TU:,L COcTCZ CR AIK.D 78.3

2379 VFAL RET CUT 'TJ,' V CHJC IPED TOT ED CrfiK 58.5-73 
 CCCK-FLS- Y, ,TE. 60.4
15'51-,1TEA.,CO;.v%,ry C3OKED 69.011151-MEAT CALF C02KE',, 60.3


1175 L-1: CUT:,,CWICE G i*A 
 61.0197 CO;'.-PEAS, 'TUE CAEC, 71.8586 CA .D;" Ct.-CLATE S.,EET .9 

160 EEA'SCLjMflU y REO COOKED 
 69.01809 P,.TAI., CtrIPS 1.8
734 C:!ICt'EN-F.iS & C0CKS-FLELH,GIULETSCOCKE 50.31175 LA!..*. CUTE PRltr GRA0)E 56.3

16)6 Pr;PC,RN POPPE-f SuGAi. COATE3 4.0
736 CHC.:VcN-tE',S & C"CK-FLESH, SKINCOOK,STEW 50.47(, 36 STQn0ACh, CEEF AA, E.P 

444 69EAOl C'C.EC-Y diHAT, 
 34.9

1210 LAf'4-Ra P .Iu;,TcT L EDIELE COCKEU, 35.5816 COOiKIES CHGCiGLATE 4.0
1143 IC: hIL 66.7732 CHlC,,,E;.,-tE',S 6 
 C.CKS-TrT E'-I,COCKED 45.41347 PEPPEkS SkEET IMMATURE G,7.E=;4 COCKEO .TUF 63.11254 L TILS, E SEE.v],' Y nHOLE COGKED 72.01 ATU 

948 CUSTA'.L, AKEV 
 77.2 

2302 TOB3._ GLEF ;VEI1UM FAT COCKED 

113 COIIaS CF-ZCOLATE CHIP COI42.RCIAL TYPE 

60.6 
2.7

1117 HEA'l CHIC.'<.=,,C0KED, 66.7
1905 R..rLLS A",f . SWEFT 31.5

1335 P.ILK GOT FLJI1 


752 CHICV.F;, .,, NOODLES. 
87.5 

71.1 

031 CC$-,2IES SUGA,SOFTtTHICK, 

2310 T0,XUE LA'ti C".OKED 

7.9 
60.27003 H5ART,GoAT .R.' E.P. 


1730 PnTATO,, CO:Y,)\ED FRIEQ FPOI RAV- 46.9 

1346 RA[S[,'S NATU, L UN.COOKED 18.01152 JUJULE,0',IZI" 


19.7 

7137 STOYACI., GucAT 
1156 !UShRO2,'S ,:Sl-LE SPECIES !AW 
2437 '1<AT I S -TR.:AI.,',HT I AT 

39.1 
) -'vl3 12.

3-09 UUTTF'"ILK, ;:Ll.I ), .]:,' SKIM .- IL', 90.,

789 CfrC,,JT ''7.T F ,-'H 5C.9

)04 CO,'Ca'-S,: ATL:,, U Y C31XE9 80.0 

j 0 FOR ., 

A F GM A, F T 

I
 

2 3
 
"' 

103 19.3 2.3 1'" 
341 22.6 27.j 17. 

c.6 17.^ .3 17.
 
242 10.6 15.' 17
 
372 25.6 29.0 L.. 
179 1e.0 11.3 .
 
456 7. 1.
 
378 21.2 31.- 16
 
374 
 20 7 31.7 IL::
 
1(O 32.2 4.7 !,:
 
15 26.5 4, b­
379 4.4 . 1 15i 
4C7 20.1 35.b 1:' 
136 6.2 .6
 
10 13.6 4. 15
 
235 27.9 12.d ]51

2.;8 3C." e.9 1 i4

112 7.a .6 146
 
2-6 27.' . 14
 
2.53 16.5 21.3 147
 
I d.1 a 1
 
528 4.4 35.1 142
 
l1 7.6 .5 ,40

560 5.3 39. 139
 
312 26.2 22.Z 13
 
310 15.4 27.1 1-5
 
3S3 6.1 1.:i3
 
317 26.1 22.6 134
 

65 13.7 2.: 13
 
263 S.7 2.2 12K
 
492 16.9 4t.3 12i;
 
445 7.1 15.7 127
 
152 4.8 5.1 
 124
 
3,- 24.0 29.5 123
 
170 13.0 5.5 121
 
106 7.6 T 119
 
115 5.4 5.5 117
 
244 21.5 16.7 117
 
471 5.4 21.0 114
 
173 25.3 7.2 VC7
 
316 -.5 9.L 1, 7
 
67 4.2 l6
4.. 


153 9.3 7.7 103
 
444 6.0 16.8 1.3
 
254 2'.5 16.2 1
 
122 11.1 6..3 1 2
 
268 4.0 14.2 .I l
 
269 2.5 
 o2 iCI
 
237 3.7 1 .1 ,
 

cC, z..3 7.
 
35 t.) . -7
 

365 1 1 .o I. 7
 
36 3. . 

346 3.5 35.: 
76 .l.. 

http:C:!ICt'EN-F.iS
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USA 1 0 F 0',0 F UR i; 

C M P U S I T I O N 
 U F A F G H A N 
 F f"
 

PHOSP)GRUS COLUMN - 9 

'
IT '-M FOOD CESCRIPTIO . 1 2 3 4
CGDE 

1322 MILKCO FLUID PAStE.RIZED SKIM 90.5 36 3.6 .12135 SPAGhi-TTI hEAT IYLLS TC, ATO SAUCE COONED 70.G 134 7.5 4.7 
95 
95615 COCIES *UTTRTHI;j,,ICH 4.5 457 u.L L. 9;924.-i1 Y12r.HURT "ALE s-ART CKI, "ILK 89.0 50 3.4 .'i V1321 iILr,,C0; FLUID PAST5"2'r Z,3 H'LD 3.72'FAT 37.2 66 3.5 3.7 02

I.:,24 PUIOP;GS 3T,..,C VANJLLA ,LANC MANr,, 76.0 111 3.5 3.-) 'I1904 R,,LL. t,'.D 4U 3 RAISI, 32.0 275 6.9 2. 1I6'!6 Cara,,SE.:T CP'E,K : ,,LSN CO3 74.1 91 3.3 i. 
24. 2 YC'3H!.T .. ADE .,-i'LI , -\ t I 'A 8O. 62 3.3 3*.4 % 7CA,,,J ZT 

1341 i:CLASSF C-AjE 

1434 .uJICL C.,Ub 'JSW U,[ILUTF 42.0 223 4.1 1.3 c'

I.FIRLu ,XTRACT 4LACiKSTRAP 24. 213 ­- 5',7014 C1LRR I1A6 R LEAVi'SPA E.d 37 2.. C.t= e,1540 PEPER HJT C-ILI P!AT Ei ,AV. POO IN"C SEED 74.3 3.793 2.- 7d1037 FI' 5 0 _IL0,UN C0Oy0r,. 23.0 274 4.3 1.3 77
1473 P.RS IPS RAW 
 79.1 76 1.7 .5 
 771 14 PEAS t*i,[.Li. PCDOO.D COIIKE ' ;,OILEO *J.APY 66.6- 43 2.9 .2 752449 iH.jAT i!itFAST CEE;,LS Pl]LL3C CO3KUi3 79. 7 75 2.2 .4 7;j'l1LEGF At) VGrFABLE STE. COc1,E6C 82.4 89 6.4 4.3 75
I.970 CRICE 2. C'J"KEG "70.3. 119 2

1 , ~68.0 33 
148 27.(v 3.3 717,'1 , LU:NG-i-,AT RAW E.P LL2 2: .2 2.- 6-b1299 VACAR'. E ':RIC-!E..) CCf *.,FIRN4TAc.E 63.b 146 .O . 513,2 t.ACA:'.h I U:E'IRIChE0 CC::.KCD FIRM STAGE 63.6 14t 5.0 .: '6s1786 POTATGES UrfoKrD ItXFD IN SKIN 75.1 93 2.6 .1 ,:,2L3t3 SPACK4TT E:,qiICHlE0 COiE j F[PM STAGE 63.6 146 5.0 .5 b5

24;2 OATEPCHEST'UT CH['ES;E RAW 78.3 79 1.4 .2 65113-% -:CRSERAI1H W 74.6 87 3.2 .3 649 -2 0ATES,D,ESTIC, ;ATUPAL AN:D DRY 22.5 274 2.2 .. , 63
• II CF.EA.'.,FL'JID HLAVY .. H.rPI. G 56.6 352 2.2 37.6 5 ,L378 NO'IDLES EG(', ERICHED C'0frED 70.4 125 4.1 1.5 59
13 0 NCODLE'S t:$5 UNEN,[CHED COCKED 70.4 125 4.1 1.5 5­

2453 1HFAT O,-.AKFAST CER TuCAST cUICK CCO1K 84.1 65 2.0 .3 L;224; SEETPFrT;,TES CO'iED BAKED 1.4 SKIN 63.7 141 2.1 .3 C;/J'- CAULIFL':ER RAW 91.0 27 2.7 .2 5621e.3 SPAGNi-TT TOtVTO S,UCE .ITH. CkEESE 
, 

CGK 77.0 104 3.5 3.5 541787 PrjTATL*S-CC;,j,,, ) ";OILED I. UKI. 79.s 7b 2.1 .1 532451 ihEAT ; 4.AKFAST CC.EALS rHK]LE MEAL COCKE 87.7 1..45 .3 21242 LEEKSLUL6 AND LEAF PO'(TI'',RA 85.4 52 2.2 .3 s313G ? ACA;,''[ ErRICHC1" CO{UKEC- TE;f;,ER STA%, 72.0 111 3.4 .4 . 51303 KACAi<fUNI U 'E.RICrU0 ri-I!)ER STAGE COr,EO 72.0 111 3.4 .4 . 5C215, SPACHETI E'.RICwEU COGK1U TENCArR STAGe 72.0 111 3.4 .4 . 5C1541 PF?R HIY .H[UTI PAT RE PM r2D EXC SEED 80.3 65 2.3 .4 
I1 I 6EAVj,' :,3 RCiUTED :0EDS C02SE0, 91.0 28 3.2 .2 4t. 

7015 LEAVLS,.vM IT 2:-,W E.P 32 3.0 0.7 4:;IP47 RAISINS ;iATU UL COOKED ADDED SUCAR 41.4 213 1.2 .1 41
2250 SPEETPOTArrES COAED jOILED !N SKIN 70.6 114 1.7 .4 471156 KALE CL]',,EDLEAVLSICL1JD STEXS 91.2 28 3.2 .7 4-5758 CHIVES, ?. 91.3 28 l.i; .3 441831 PUMPIi RAW 91.6 26 I.C .1 4464 AVC.CAOOS,RAW ALL VARI:TTES 74.0 167 2.1 16.4 4,)631 CAULIFLO..R CCONEEDrrOILEi),DRAINED 92.8 22 2.3 .21295 LYCH[IS ;,.Aw % 

4" 
81.9 64 .9 .3 1 42

178.3 POTATC:SS C2DKEO POILED PARED 82.8 65 1.9 .1 ] 421166 KOHLRA I CLOKEO CO ILED DAAINED 92.2 24 1.7 .1 41 

http:LEAVLS,.vM
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USA I F 00 FOR 


N O F A F G A" iC O M P O S I T I O 

PHOSPHORUS COLUVN -

ITEM FOOD DESC IPTIO, 2 3 4 9 

CODE 

14'33 CK.PA COO.E EOILED 51.1 

7032 SF.ERi- T 
1415 0NI,.3 Y0U, G CRE BUL-3 .'-:DTOP 29.4 

1416 O IO','S YCU'A; ; ULL -.AND VITE CF T...P 7.6 
1417 Z'*'N10N YrJ ,3 ," Tl-:,:ZP __-%LY GA*.EN PC'(.,IIC-: 1,.°Z; 

29 
123 
36 
4527 

2.0 .3 
1.5 C.0 
1.5 .2 
1.1 .1~ .t);3 

41 
'-0 
33 
3 

2110 SPIN CH Ct.C.E ,2J[LEO 9.0 

1 ;3 GEA\,i,S".L , E '! 3.l,A;TE,,S't .­i0 T TI"L 1,2.4 

1l4 pS,S,,PrR,-E;" C ' ,..ATI , LrJ3 TI: ' 42.4 

2355 TU :,[P 6.EF. COOK SNALL -Ir S.;,T Tl".: 93.2 

.I C.?,P (TS IAi E3.2 

1291 LP,.U.TS,,Av Ev.5 

1412 NiI"6S .ATUP, GEFY RAW 69.1 

14 6 PEACHES E!-'YLF.ATEZ CO-KED ,ITH SUI.AR 66.b 

2356 TU:aNIP GREEN CO3}: LA!Gl .ATER LCNG T[IE 93.5 

-'22 PzaACF!CY ,CC0 /E0t 95.2 

23 
25 
25 
20 
42 
4F 
38 

121 
114 
14 

.-
1.6 
1.b 
L.2 
1.1 

.' 
1.5 
1.1 
2.2 
1.'. 

.3 

.2 

.Z 

.2 

.2 

.2 

.1 

.L 

.2 
.. 

27 
37 
37 
36 
b 
30 
* 
34 
33 

t40 BP F U I T,j ,A i. 70.Z 

"37..'JcT C:, S COU"EU 01LED -92. 

2.11 S; UASII vIIT"R ALL VAF IETY -OlILED MASWED 83.,5 

22'3 TV.'AT, .LR :.,EJ iDILEO i2.4 

7"24 R0..To CVIGER RAn, E.P 
41 APPICOTS IO,C]KE,,.ITH SUGA, 66.2 

b20 CARi,_.VS CocKF3, ILDLAAINED 91.2 

1644 ROIS.'s.AW C::... 94.5 
1%lq13 PEPPERS SWEET V-TURE RED RAW 90.7 

7009 JAM, C2.APC 
"12 C4,rOAE CGM0:i RA4 92.4 

1',13 UNIO.S MATL?,E UR COOKED &CILED 1;1.8 

7 3;S SYRUP SU'.AlCA:!E 
1.172 PICE ..HITE E'RIChED CO-K1CNl COCKED 72.o 

942 CUCU!? .ERS,kAV NOT PARED 95.1 

2.!,1 T,!ATOES G:;EL;* RAW 93.0 

2262 TC,ATCLS RIPE RAi 93.5 

141 :A A.AS RAW C0'. " 75.7 

L345 RADISHES RAW CRIENTAL INCLUD'G OAIK0 1 94.1 

7'j3- Ff UIT,;'UL., ',P Y K.,. PULP ,"D SEEDS :.P 

393 FF-T C-'CS,C.'.'.'"C-JC"C ,OILED 93.6 
1259 L TTUCEPf.,', L; SLLEAF,',.,ITI3, 14.0 

1537 PEPPERS 1OT CFILI IMAAT NAW C CLUD SEEOS 63.6 

21)2 3,UAS. SUiY;' ALL 'AIETIE C!-3A( .35.5 

2353 TUP;'PS CC.LRD EOILE3 "3.b 

30 APRIC'TS R-W 65.3 

1 3 
23 
3 
2b 
46 

122 
31 
17 
31 

26, 
2' 

29 
25c 
109 

15 
24 
22 
_5 
19 
'2 
18 
18 
37 
14 
23 
51 

1.7 
2.2 
1.1 
1.3 
1.6 
1.4 

.9 
1.J 
1.4 
.9 
.3 

1.2 
-

2.J 
.9 

1.2 
1.1 
1.I 

.9 
1.4 
1.7 
1.3 
1.3 

.4 

.a 
L.0 

.3 
o4 
.3 
.2 

C.o 
.1 
.2 
.1 
.3 

C.1 
.2 

.1 
-

.1 
.1 
.2 
.2 
.2 
.1 

0.2 
.2 
.3 
.2 
.1 
.2 
.2 

32 
7 

32 
32 
32 
31 
31 
31 
30 
3 
29 

2) 
29 
Zd 
27 
27 
27 
2. 

2;, 
2o 
2,. 
25 
25 
2. 
24 
23 

3a5 :EET,.,Cu,.0N,RED COOKEDEOILEi), 

'1001 FIGS i 

90.9 
77.5 

32 
-SI 

1.1 
1.2 

.1 

.3 
23 
22 

1236 LETTUCE,,A. C,ISFHEAD VA-IETICS 
1422 OA CiG;RAd PEELEC CALIF j.4LE:,,'CIAS 

11,45 PEPP'aRS S'e.ET If;.'ATUKE G;E3N "A4 

ld43 RASPL?.ERRjES1 Ai LAC.
1,349 RASP0R-IIES , '4FL 

3U "ER 
)5.5 
5.b 

-i3.4 
80. S 
54.2 

13 
51 
22 
73 
57 

.9 
1.2 
1.2 
1.;
1.2 

.1 

.3 

.2 
1.4 

-

22 
22 
22 
22 
-2 

7006 FU'bITPU;':L', RA E.P 
967 EGGPLANT CI,.ILE,1,I;ED 

1440 C A:,",:EPE'L , 
2217 , 
j13 CAL. *'2 C.. ': C0-,; H'E 5 

L.5 F,,PS. . TY, 

. 94.3 
72.5 
6.W09.4 
93.4 
.j.4 

39 
19 
'-3 
37 
20 
,7 

O.7 
1._" 
1.3 

.7 
1.1 

.6 

..J 

.2 
02 

5 

22 
Z1 
21 
'1 

2.3 CRAUS .' LEO ALL R-rETIES L: 49 . 



I 

U z A I D FOOD F 

C P 0 SITI ! 0 F A F G H A N F r. 

PHSPII3RUS COLU':N - 9
 

1T--M FO,"3 DF.SCFIPTIC. 1 2 3 ' ,
C)DE 

7013 
,t17 

LSAVES, i![TTIT . A.'.G 
LLAC'. , ERR IrSt I'CLUi 

.i; 
')F', 

i0 ,l,. 
iYS[\, YOL G, RAW 64.5 

146 
5,8 

6.a 
1.2 

3.1 
. 

2',' 
i 9 

6b2 
6,>3 

CHERiILS 
CIER',IES 

; 2',WEi 
S..E T0.4 

83.7 5b 
70 

1.2 
1.3 

.3 

.3 
1', 
1-, 

1I27 
14-79 

ORA,!-_ JU'ICF: 
PE.:CHES ., 

"Al CALIF VALI.NCIAS SU*.ER ,57. 3 
89.1 

47 
38 

1.0 
.6 

.3 

.1 
1.-, 
V 

22;29 SU:A."S -:C" i? CA!E 6RG.3T 2.1 373 0.0 .J l' 
943 CUCU 

12',G L I 
''ER,ItR . PAr iD

ACI r' : Y; F, .';. 
95.7
C9. 3 ' 

14
26 

.6

.7 
.1
.2 

1t'
I 

1.41 ItLJM QAi PIRU-NE TYPE 78.7 75 .8 . 1 
I.;'mo' : j ,- -,A.: 94.3 16 .b .I 1 
22.2 TA ,.-t'1:"S 67. 46 .0' .2 V 
142, OLIVVS PIC::L.3 G2EE N 78.2 116 1.4 12.7 17 
14?5 CRGE6 JUIC - ,AW ALL VARIETIES 60.3 45 .7 .2 17 

535 CU T . 1-.5 716 .6 1.0 I 
1 Ti3 CA PLFRUiT kAW ALL VARIETIES 53.4 41 .5 .1 1 
1317 ;.4; , L I: E 15.5 720 .o0 1. Lu 
L'9 "USKI-. L 0,S R. C,'TALOUP5 91.2 30 .7 .1 1o 
1 s3'Y !"USKf'LLIL .,S A.i C.'SA't. .ULDZN; LEAUTY 91.5 27 1.2 T 16 
13:,C rUSiK :i LOS RAW h.,"4-Y [1 90.6 33 .3 .3 16 
1542 
1244 

P'PPrRS .,-.T 
LE ' 'v.R,, 

CHIL I rAT U .ED CAhP.ED 
FUIT, I CLUUI:,G PEEL 

SAUC 34.1 
67.4 

21 
20 

.9 
1.2 

., 

.3 
1o 
15 

1 63 PICKLES CUC,..'tik S:UR 94.,a G .5 .2 15 
1,6 6 RHUCA":t1 CC"'i..i AF-PFD SUG;,R 62.6 141 .5 .1 1­

.5 C0,.\,'-AL,L;?3' R!:F3, COCKL,3 17.7 50 1.1 .2 14 
1336 :-*ILK r.,M 5NU.S.SI.'PLES 105.2 77 1.1 4.0 14 
I.*;3) P.PFpHpRS HO.T (GiILI 1.1;'AT CA'NI CHILI SAUCE 93.9 20 .7 .1 1­
22z,3 TA'.Gi-MI!;i JUICE iAti 8 .9 43 .5 .2 it 
2 ?,4 rA:,GF I::;- JUIC: C, . U'.S,.EETE:NEL 86. 443 .5 .2 14 

?3 APPLI'S D-.Ig.0,COOKED HITH SUGAR 69.7 112 .3 .4 13 
1313 NAN3UL,iRA,. 81.7 66 .7 .4 13 
9-;2 FARI.A E..RLCIrED PEGULAR COi.KED 89.5 42 1.3 .1 12 

%. 4 SOUS C- K.: :..AC Fk," i.ZES 21 C.5 C.) 12 
12"1 LIVE JUICE RAi 90.3 26 .3 .1 L 
1:,02 

15 
63 

P[A .,;RRA., I .LUO 
APPLLE ' A ,F-.SH 
CC",' Gr1ITSS';EC, E2. 

JC'I'GSKIN' 
NOT P;RED 
E E .ICv;E0 CO0KL-0 

63.2 
8.8 
87.1 

61 
56 
51 

.7 

.2 
1.2 

.q 

.6 

.1 

11 
10 
1 

12It5 LElt'W, JU TI , ,G 91.0 25 .5 .2 10 
2 ;241 4 IATE; " L 4 92,b 26 .5 .2 11% 
7,-19 :thAL. Uc,I .GE. 244 C.3 0.2 1U 
7'"35 SOUP,." ICE,CU.,'A 
114o J ,.ARSA,'n P .ES -RVr.S 29.0 

38 
272 

C.a 
.6 

T 
.1I 

1j 
9 

LA:1 PC', A: AT PULP R;W, 82.3 63 .5 .3 6 
7,3C4 FRUIT, R1TTEVkMGr.RA;. 38 0.6 1.3 t 
7Cl10 JJICL, SUGARCA,%E. 56 0.2 U.2 d 
1149 JELL - 29.0 273 .1 .1 7 
7039 TALLO 878 0.3 99.7 7 
1134 F.!C EY,STRAlf4ED OR EXTRACTCD 17.2 3.4 .3 0.,-, 
7024 OIL, L'AtE 881 0.2 9'9.7 5 
1144 ICES, .,L1,E 66.9 78 .4 T r 
1431 OILS ",AL . CoGI'G 0.0 684 0.010C. 
2230 SUCrA,'!S bELT (';' CA-'- D.LLATEI, 

404 1!F.'Lt.G.G CA TCfD,, CtU,t . , IYPI-
.5 

90.0 
385 

39 
0.0 

.0 
0.,; 

.C -
53!, LUTT .- OIL !j.' 
954 DUCK,.;ILF,A. 

C h!;Y(;A,,TF-) 
:LLSHl U LY 

6UTTER .2 
70.6 

676 .3 
13U 21.3 

qz. 
5.2 -



USA I D FO D F0., ;C TC 0 m P S 1 0 '1 O F A P GI A N F Tf I 

PhIoSPIJO'LoS COLUMN - 9 
ITEM 
C.)DE FOOD) DESC.(!PTIO 1 2 3 4 

2,,4 
I 

9 
984 EGGS CS,WHOLEFRFSH,AW 

70.4 185 13.) 13. 

7. EGGS1 ,4a CIZZAPL, ""L ,FRsjiW
l1l43 V:6A. UESEcJ;;.. 72.6 170TU.;KE qCoj! Cj), 13.1 1j.-,
,4.21278 LIVF-, 62.7 59 1.3.oTUKi'YPLL 196 2 6.d ­CLAS.rES COOKED, .6 ­1273 L,%,A 63.2C 216 22., 13.2 -12'o LUSK,, AT 63.3CALF 174 27.9 4.,: -I3 USKNAT 77.4PE2 C3:;lEFJ ROASTED 1(6 16.0 3.j ­
1503 PEA 67.3CA,;0RIt.UI 153 27.2 4.1150 . -S Tw TLT',L DKLE 21.O 303 1.31536 PIhCAsAr.T PAW 69.2 .6 ­,IL.L-TS 151 24.3 5.2 -1526 Pf',IUTS 68.9PIG.'JCLIAS 152 24.7 5.2 -I,'.37 GEUAIL ;A's 71.4 139FLE S 20. 3 4.9.O. SKv, ­1~3;1(3 UAML PAi F1LETS 5.6 5j2 31.1A S66.3 47.4183l' SUAIL TA ,[3LETS 172 25.4... 7.01,353 SALT TA,LE19) 3 SAUSE c'rL0,%-;A ALL I'EAT 

V), ST 
63.0 

C.OJ £.8 ­.2.0 176 21.. 2F-OOCNY ­22?3 ALSUET 2rIEF ,AiC:Y FAT4. 57.4 277 13.3 22.
2243 S,EET OP& 854 -FA.S TH-YMUS?211 CALF CC OKEU BRAISED 1.5 94.TA,,(CCL f; JUICE 62.7 1 8 32.6-R2,,1 . 3.2
2277 , 123 ', TLA I?.STANT EV&LAE . 4Tt IhUE 22 .CALF 2.C00'KFO 9.4 41 .5 .2 ­2312312 TO.I:GUE .9.4TUGREy CAFSE COOOCOO ,68.5L SPi-ISED -OK T23f"! TURIKEy 51.6 160 -LCTL EDI.LE COOKED 23.9 25.36.0323 11.. -23.35 55.4TU..Y LIGHT ".LATCOCKED 263 27.0 16.4 ­2337 TU-K:.Y 62.1rIER EAT 176 32.9 3.9Cf.)C-1ED233) TU..KY GI&LTr' COOKED 60.5 203 3C.0 8.3 -234t! TU'KFY YUUNGv 61.0 233 20.6 15.4GIROS TOTAL. EO1CLE
2342 TURK'LY YGL 71.5 145!G 6IR~b 21.4LIGHT 6.02343 MEAT -TURKEy Y.OUNG B1ROS 73.8 108 24.57:j23 OILPlEA,.!Ur. DARK ME'3AT .47c30 CUIIt. SEG.,w'pH 75.7 111 20.6DRIED. 77 2.67 0 31 a; 834 T0 9 :2.89ISE'J. . 804C3WHRIED . T 9'.9 ­7031 AU 'E SE0.)C,ID 332 16.6 13.4 

415 19.7041 URMRIC 90RIEi 24.7 " U ­
337 6.3 5.1 1
TOTAL NUMUER OF DESCRIPTION CARDS 


364
 

http:CA,;0RIt.UI


USA I 0 
 F o oD FOR p
 
C O M P O S I T I 0 N O F G HA F A N F [', 

I[d(N COLL1iWN -10 	 / 

I TEM FOOD DESCR IPTI1;, 1 2 3 4CCfjE	 10 

7015 CURRY LEAVES DRIEOPDoER 

7031 	 301 14.2 10.9 44.1
,NISE SI'OS r.ITED 
7630 CUMI: SEEOS,-*[TE OP.[ED. ,'-t1519. 24.7 14. F 
1276 332 16.6 13.4 24.3LIVEP LA: ;{-,,\ \1341 MOLASSES CA:*E 	 50.4 261 32.3 12.4 17 9THIRD EXTRACT aLACKSTRAP 
 24. 213 -2477 YEAST L;AKLRS CRY ,CTIVE - 16.1 
1544 PEPPERS !CoT CHILI 5.0 282 36.9 1.6 16.L;ATURE RED DRIED P0JDE 8.52446 WHEFEAT 	 340 14.3 12.4 15.2ERA'.! CRUDE 

11.5 2131269 LIvER CALF COOKED 16.0 4.6 14.9 
1160 KI'w:EYS !:E;%F CUO,<ED, 

51.4 261 29.5 13.2 14.2 
53.0 252 33.0 12.0 13.1 

7011 	 KIDNEY GJAT RAW, E.P 

99 16.3
2032 SESA,-L SEEDS rLRY 	 3.2 11.7k:HOLE

7027 SEEDS,PU"P IN! 	 5.4 563 16.6 49.1 I0.5DRIED SALTED E.P 569 24.2 50.4 9.3
247 WHEAT GEiM CRUDE 11.5 363 26.6 10.9 9.47013 LU;:G-(;CAT RAw E.P 

112 26.2 2.1267 LIVER BEEF COCKED, 	 9.3 
56.0
10 ALMOfl; r) EtAL,PARTIALLY DEFATTED 	

229 26.4 10.6 8.d 
7.2 1408 39. 5 13.31271 LIV... CHIC 	 8.5
,-,C0, \"'uE-" 65.0
1543 PEPPE-RS lIT CHILI 	 165 26.5 4.4 8.5TUR /RED 0 GRIED PODS 12.6 321 12.9 9.1 7. ­

1626 PISTACHICITUIS 

2236 SUNFLO*,C; 5.3 594 19.3 53.7
SEED KERMELS DRY 7.3 
482 , ROAOBEAirSRA4 4.8 560 24.0 47.3 7.1MATURE SEEDS,D;Y 11.9 338 25.1753 CHICKPEAS 	 1.7 7.iOR Af'SA 'ZOS,I4ATURFDP.Y,RA14


70C.I FEAN,KIO:,EY 10.7 360 20.9, 4.6 6.9
4HOLE SEEDS,DRIED E. P. 336 20.3 1.2 6.91333 ILLETPRO 	 ' ' 7017 LIVER. GOAT 0,RAW,HOLE GRAIN 	 118 327 9.9 29 6.11.8 327 9.9 2.9159 18.56f55 CHICKEN FRYEPS 	 7.2GIlBLFTS COOKE0, 6.6
111l HAR4T BEEF hN 

51.7 252 30.8 11.2 6.9,L­' ",-1 -61.3 188 31.3 5.7 5. T 
7003 SiA GPI r Eo;J411 I IETS9 ALMONDS ROASTED 	 175 20.9 9.5 5AND SALTED 


8 ALPONDS DRIED 
.7 627 19.6 57.7 4.7
 

7008 HEARTGOAT RAW E.P. 4.7 598 16.6 54.2 4.7
 
7014 CORRIAN0ER LEAVESRA;J 

113 122 11.1 a.3 4.5
E.P 37 '7.6 0.6726 CHIC;,EN-ROASTERS GIbLETS-RAW 	 4.5 
72.4 
 135 19.8 4.8 4.4
1115 HEART CALF COCKED, 60.3 	 206 27.8 9.1 4.4
7016 LEAVES,MIII4T RAW E.P7013 LEAVES,8ITTERCIA;GE 	 32 3.0 0.7 3.8SEMI DRIED. 146 6.8 3.12450 WHEAT BREAKFAST CER ROLL WHOLE VEAL DRY 	

3.8 
10.4
709 JAI',CRAPE 	 338 13.5 2.0 3.7
 

268 1.9 
 0.1 3.7
 
703LJ SYRUP SU'A,CANE 66.7 173 25.3 7.2 3.6
 
1117 HEART CHIC"ENCOOKCD, 


259 ­2432 ,IHEAT LiF!)LE GRAIN 	 - 3.6SOFT RED WI'TER 14.0368 8EEF,HAl4JUR3ER LEAN CCOKED 	
326 10.2 2.0 3.5 

2370 VEAL 	 60.0 219 27.4 11.3RET CUT UNTRIM CHUC vED TOT ED 	 3.5COOK 58.51846 	 235 27.9 12.8 3.5RAISINS NJATURAL UNCOOKED 18.02431 WHEAT 'FOLE 	 2c9 2.5 .2GRAIN HA.iU RED WINTER 	 3.5
12.5 330 12.32229 SUGARS DEr:T OR CA'IE 	 1.8 3.4GRqrhj

2312 TONiGUE SHtLr) 	 2.1 373 0.0 0.0 3.4COOKED bRAISED 51.6 323 19.82435 JHOAT FLOURS 	 25.3 3.4vHOLE HfRD hHEATS1360 PICKLES CIJCU;NSER SOUR 
12. 333 13.3 2.0 3.3 

2430 1HEAT WHOLE GAl'I 1 HAD 
94.8 10 .5 .2 3.2 1RED SPRING 13.02421 WALNUTS 	 330 14.0 2.2PERSIAN UR E':GLISH 	 3.1 
3.5 651 14.8 64.0 3.1 



U S A I D F OO D FOR 

C MPO S[ T 1ON OF AFGHAN F EJ 

I RON COLUMN -10 

' TEM FOOD DESCRIPTION 2' 3 4 I0 
CODE V 
177 EEANSLI"!A MATURE EEOS,0RY COOKED 64.1 138 11.2 .6 3.1
 
1037 GIZZARD CHICKENCODKFD, 68.0 148 27.0 3.3 3.1
 
1007 FIGS DRIEL;NCOO:E0 23.0 274 4.3 1.3 3.0
 
952 DATES,DU',ESTIC,.,ATURAI ANJD DRY 22.5 274 2.2 .5 3.0
 

2433 WHEAT YHOILE .GRAIN .HIIE 11.5 335 Y.4 2.0 3,0
 
7005 FRUITPULLE-R,,Y RAW PULP AND SEEDS E.P 42 1.4 0.3 3.0
 
2366 VEAL CARCASS .AW EXCL -.ID*1EY FAT CLASS 68. 190 19.1 12. 2.9
 
1377 NOO)DLES EGG ENI, ICHI-D D.Y FORII 9.8i 33a 12.8 4.6 2.9
 
9a3 I-CGS UUC:','4IOLE,FRESI-IRAd 70C.4 191 13.3 14.5 2.,'
 

2363 VEAL CARCASS RAW IC KIDN EY FAT CLASS 66. 207 1C.8 14. 2.8
 
2 13 BEEF,CARCASS TOTAL EDI.LEtIAW UTIL GRADE 62.5 242 18.6 18.0 2.8
 
7036 STOMACH, dEEF RAiU, E.P 85 13.7 2.9 2.8
 
1654 POCLjfJ POPPED PLAIN 4.0 366 12.7 5.0 2.7
 
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 40.5 347 30.C 21.2 2.7 
711 CHICKEN 'F-RYERS NECK COOKED, 50.2 239 26.7 17.4 2.7 
155 IEANSCP:-:M.ON,DRY WI.JTE COOKED 69.0 118 7.8 .6 2.7 

2452 WHEAT 8'-AKFAST CER TOAST QUICK COOK DRY 6.4 383 12.0 1.6 2.6 
7020 C;OATRA ' L'EAN E.P. .179 l,.0 11.3 2.6 
435 BRAItNS,ALL KINJOS :.FrCALF,SHEEP ,RAW 78.9 125 10.4 8.6 2.4 
883 CORNMEAL, IHFlI.F .1,U.'OLTED 12.0 355 9.2 3.9 2.4 
973 E3GS CIiICiLi,tJr;: rRIEO 67.7 216 13.8 17.2 2.4 
693 CHICKEN FPYE.A , SKIN ONLY COOKED, 32.5 419 28.3 28.9 2 .4 
160 BEANS,COtON,DRY RED COOKED 69.0 118 7.8 .5 2.4 
473 [REACS 4HI(LE-WIHEAT,MAL. .IrH-WATER 36.4 241 9.1 2.b 2.3 
687 CHICIKEN FRYERS FLESH,SKIN,GIE.LETS COOKED 53.3 249 30.7 11.8 2.3 
709 CHICKEN FRYERS DPUMSTICK COOKDt 55.0 235 32.6 10.2 2.3 
715 CHICKEN FRYERS THIGH COOKED, 55.8 237 29.1 11.4 2.3 
968 EGGS CHICKEN I'AW ',HOLE, 73.1 163 12.9.11.5 2.3 
974 EGGS CHICKEN COOKED HARD-COOKED 73.7 163 12.9 11.5 2.3
 

7019 MARMALADEPORAJGE. 244 0.3 0.2 ,2.3 
2327 TURKEY DARK MEAT COOKED 60.5 203 30.0 8.3 2.3 
2302 TONIGUE BEEF.'MEDIUM FAT COOKED 60.8 244 21.5 16.7 2.2 
1417 ONION YOUNG'GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4 2.2 
2170 SPINACH Otj(KED BOILED 92.0 23 3.0 .3 2.2 
1492 PEANUTS RAW WITH SKINS 5.6 564 26.0 47.5 2.1 
1042 GOOSEtTOTAL EDIBLE COOKED, 39.1 426 23.7 36.0 2.1
 
1655 POPCORN PGPPE!J OIL AND SALT ADDED 3.1 456 9.3 21.6 !2.1 1 
823 COOlKIES RAISIN 8.2 379 4.4 5.3 .2.1 
897 COWPEAS, I4ATURE COOKED, 71.0 108 d.1 .d 2.1 
1547 PEPPERS SWEET [MM'ATURE GREEN COOKED STUF 63.1 170 13.0 5.5 2.1 
1254 LENTILS,:ATURE SEEI)S,DRY WHOLE COOKED 72.0 106 7.8 T 2.1 
713 CHICKEN FRYERS RIB COOKED, 45.7 298 31.5 15.4 2.0 
721 CHIC";EN ROASTERS FLESH,GIBLETS COOKED, 57.5 242 27.2 14.0 2.0 
717 Cc-IICKEN FRYERS WING COOKED, 52.6 268 29.0 14.8 2.0 
699 CHICKEN.FRYERS DARK MEAT,SKIN COOKED, 52.1 263 29.9 13.6 2.0 

7021 HORSE,P.EI;T RAW E.P 121 20.5 3.7 2.0
 
145 SARLEYPLARLED LIGHT 11.1 349 8.2 1.0 '2.0
 
1344 GOOSEFLCSH AND SKIN COOKED, 37.9 441 22.9 38.1 1.9
 
719 CHICEN R0ASTERS TOTAL EDIBLE COOKED, 53.5 290 25.2 20.2 1.9 

1222 LAMB-wtId GOOD SEPARABLE LEAN COOKED 60.7 206 27.4 9.9 1.9 
1217 LA.0-RIS CHOICE SEPARAULE LEAN COOKED 60.3 211 27.2 10.5 1.9 
1212 LAMID-RIB PRIME,SEPARABLE LEAN COOKED 59.1 224 26.9 12.1 1.9 
7007 FISHGCLC RAN. E.P. 78 14.5 1.5 1.9 
613 CA OY SUGAR-CAT20I) ALMONDS 2.3 456 7..3 18.6 'l.9 
393 BEET GREENSCOAIdN COOKEOBOILED 93.6 18 1.7 .2 1.9 



USA 1 0 FOOD FOR P 

COMPOS I TI ON OF AFGHAN F I E
 

IRON COLU14N -10 

ITEM FOOD DESCRIPTION 1 2 3 4 
CODE
 

2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 61.2 190 31.5 6.1 1i. 
659 CHICKEN FRYERS FLESH AND SKI'J COKED, 53.5 2.50 30.6 11.9 I.r. 
723 CHICKEN ROASTERS FLESH A'.:) SKIN COOKE_, 57.3 246 27.1 14.7 1.,. 
703 CHICKEN FRYERS DARK PEAT CJC!-LD, 57.5 220 3C.4 ;1.3 1.8 

1227 LA..B SHOIULDER PRIME SEPAR LEAN COCK, 60.4 215 26.6 11.2 1.6 
1309 POTATO CliIPS 1., 568 5.3 39.6 1.o
 
734 CH!CKETr,.rtii & COCI.S-FLESHGIE-LETSCO.KE 50.8
- %lS 
 312 26.2 22.2 1.8
 
810 COOKIES CHOCOLATE CHIP CGX'ERCIAL TYPE 2.7 471 5.4 21.0 1.b
 
1152 JUJUBE,[)RIED 
 19.7 287 3.7 1.1 1.3

136- MUSTARD GREENS COOKED BOILED 92.6 23 2.2 .4 1.b
 
10 6 GOOSEFLLS11 ONLY COCKE,:D 54.8 233 33.9 9.8 1.7
 
70' fTlhICf.&, FRYERS BREAST COCKED, 58.4 
 203 32.5 6.4 1.7 
684 CHICKEN ALL CLASSES DARK HEAT COOKED, 64.4 176 26.0 6.3 1.7 
685 CHICKEN -ROILERSCCIOKED. 71.0 136 23.1 3.8 1.7 
975 EGGS CHICKEN COOKED G'-ELET 72.1 173 11.2 12,.9 1.7
977 EGGS CHIICKE. COOKED SCRAMBLED 72.1 173 11.2 12.9 1.7 
1296 LYCHEES D.'IED 22.3 277 3.8 1.2 1.7

789 COCON4UT !;EAT FRESH 50.9 .346 3.5 35.3 1.7
 
758 CHIV-.S,Rt _/ I.'t. N' 91.3 28 1.3 .3 .1.7 
691 CHICX :(,Ti.YERS FLESH ONLY COCKED, 58.6 209 31.2 7.3 1.6" 

1180 LAIIB RETAIL CUTS,LEG PRIM4E Ct-.-KED,ROAST 50.4 319 23.9 24.0 1.6
732 CHICKEN-HE1,S C COCKS-TOT EDTI,COCKED 45,9 369 24.0 29.5 1.6 

1847 RAISINS NATURAL COO.ED ADOED SUGAR 41.4 213 1.2 .1 1.6 
41 APRICOTS DIEDCO3KED,WITH SU3Ar. 66.2 122 1.4 12:1 1.6 

1406 OLIVES PICXLED G.EE' '3 LlK.$ 1 78.2 116 1.4 12.7 '\j.6
599 CANDY CHOCOLATE-CUATED PEA:IUTS 1.0 561 16.4 41.3 1.5 
697 CHICKEN FRYERS LIC.HT MEAT,SKIN COCKED, 55.0 234 31.5 9.9 1.5 

1841 RABBIT FLESH C".'LY 
COCKED STE^ED 59.8 216 29.3 10.1 1.5 
725 CHICKEN ROASTERS FLESH C.NLY COOKED, 62.6 183 29.5 6.3 1.5 

1029 GARLIC,CLOVES,RAW 61.3 137 6.2 .2 1.5 
1205 LAMB-LOIN-TOT EDIB COOKED, 48.6 341 22.8 27.D 1.5 
T38 CHICK'N-HENS E COCO--FLESH ONLYCOGKv,STEW 60.4 203 30.0 8.9 1.5 
736 CHICKEN-HENJS C COCr-FLESHpSKI:JtCCGK,STEW 50.4 317 26.1 22.8 1.5 
2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COC:.ED 70.0 134 7.5 4.7 1.5
 
1149 JELLIES 
 29.0 273 .1 .1 1.5 
957 DOUGHNUTSCAKE TYPE 23.7 391 4.6 18.6 1.4 
586 CANDY CHOCOLATE SWEET .9 528 4.4ft 35.1 1.4 
831 COOKIES SUGARSOFT,THICK, 7..9 444 
6.0 16.8 1.4 

7037 STOMACH, GOAT RAW,EP. 100 8.3 7.2 1.4 
2437 WHEAT FLOURS STRAIGHT HARD WP EAT 12. 265 11.8 1.2 1.4 
1356 MUSHROOMS EDIE.LE SPECIES RAW 89.1 1.935 .6 1.4
 
190'4 ROLLS AND GUNJS RAISIN 32.0 2' 6,.9 2.9 1.4
 
1135 HORSERADISH RAW 
 74.6 87 3.2 .3 1.4
 
1541 PEPER HOT CHILI PAT RED RAW POD 
EXC SEED 60.3 65 e.3 .4 1.4
 
1259 LETTUCE,RAW LOJ3SELEAF,VARIETIES, 94.0 18 1.3 .3 1.4
 
701 CHICKEN FRYERS LIGHT MEAT COOKED, 59.5 197 32.1 6.1 1.3 
728 CHICKEN-ROASTERS-LIGHT I'-EAT COOKEO, 61.3 
 162 32.3 4.9 1.3
 
682 CHICKEN ALL CLASSES CDOKED, 63.a lb6 31.6 3.4 1.3
 
962 DUCKv :-.ESTICATEDMA!,,FLESH CNLY 68.3 
 165 21.4 8.2 1.3 

2436 WHEAT FL(;URS 0% EXTRACTI'; HARD WHEATS 12. 365 12. 1.3 1.3 
741 CHICI'E.1-P-.\sL CCCKS-LIGHT I.EAT CCC.(,STEW 62.1 lEO 32.2 4.7 1.3 

1656 POPCCR."1 POPPED SU'AR CCATED 4.0 363 6.1 3.5 1.3 
9(4 COv-?EAS,;.IATURE,D.Y COCKED 80.0 76 51 -3 1.3 
1434 CRANGE JUICE CAN\ED UNSHEET UNDILUTE 42.0 223 4.1 1.3 1.3 

,.AB
7ig 12 -4iR lb RA'I- P--------- 1 2,6.--O.-4- 1.3­

http:COCI.S-FLESHGIE-LETSCO.KE
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ITEM FOOD DESCRIPTION 1 2 3 4 W 
CODE 

7026 ROOTS GItirER RAW E.P 46 1.6 0.8 1.3 
1220 LAMB-RIB GOC'D TOT EDIBCOOKED, 45.4 378 21.2 31.9 1.2 
1225 LAHB SHOULDER PRIIE TOTAL COJKEOROASTED 40.2 374 20.7 31.7 1.2 
1176 LAI'B CUTSCHCICE 6.(ALE 61.U 263 lo.5 21.3 1.2 
1540 PEPF.R HI(" CHILI NAT RED fA, POD INC SEED 74.3 93 3.7 2.3 1.2 
371 BEEF ANO VEGETABLE STLE. COOKED 82.4 89 6.4 4.3 1.; 

1156 KALE CO.KEDLEAVESINCLUD STENS 91.2 28 3.2 .7 1.2 
480 BR A!,FRUIT :ZAIW 70.8 103 i.7 .3 1.2 
2335 TU EKiY LIGHT I'EAT COKED 62.1. 176 32.9 3.9 1.2 
376 CC;JlfREA0,tHOLE-GROUND CORNMEAL 53.9 207 7.4 7.2 1.1 
1215 LA'0-RIB CHOICE TOT EOIB COOKED, 42.9 407 20.1 35.6 1.1 
1175 LA:1D CUTS PII2: GRADE 56.3 310 15.4 27.1 1.1 
444 BREADS CRACKED-WHEAT 34.9 263 8.7 2.2 1.1 
816 COOKIES CHOCOLATE 4.0 445 7.1 15.7 
1790 POTATOES COOKED FRIED FROM RAW 46.9 268 4.0 14.2 L.1 
12911 MACAROII E.RICHEI) COCKED,FIRVSTAGE 63.6 148 5.0 .5 1.1 
215d SPAGHETTI E%.RICHED COOKED FIRM STAGE 63.6 148 5.0 .5 1.1 
630 CAULIFLO.3R RAW 91.0 •27 2.7 .2 1.1 

1242 LEEKS,2UL. AI;D LEAF PORTION,RAW 85. 52 2.2 .3 1.1 
2355 TURNIP GREEN COOK S1ALL WATER SHORT TIME 93.2 20 2.2 .2 1.1 

Y42 CLCU-.i:ERSRAW NOT PARED 95.1 15 .9 .1 1.1 
1415 ONIUiS YPU!G GREEN BULB AND TOP 89.4 36 1.5 .2 1.0 
2356 TURNIP GREEN COOK LARGE WATER LONG TIME 93.5 19 2.2 .2 1.0 
1844 RADISHES RAW CO!NMON 94.5 17 1.0 .1 1.0 
2217 STRA.BERRIES RAW 89.9 37 .7 .5 1.0 
7034 SOUP CHICKEN k!ADE FROM BONES 21 0.5 0.0 1.0 
1143 JAMlS AND PRESERVES 29.0 272 .6 .1 l.O 
1848 RASPBERRIES RA~i 6LACK 80.8 73 1.5 1.4 1 0.9 
752 CHICKE!J AND NGODLES, 71.1 153 9.3 7.7 1 .9 
1378 NOODLES EGG ENRICHED COOKED 70.4 125 4.1 1.5 .9 
2249 S;.,EETPOTATOEj COOKED SAKED IN SKIN 63.7 141 2.1 .5 .9 
2163 SPAGIiETTI TOlO SAUCE ItETH CHEESE COOK 77.0 104 3.5 3.5 1 .9 
1300 MACARPGy ENRIC-ED COCKED TENDER STAGE 72.0 111 3.4 .4 .9 
2159 SPAGHETI ENRICHED COnKED TEN.ER STAGE 72.0 111 3.4 .4 ; .9 
181 BEAHIS,MUNG SPROUTED SEEDS COCKED, 91.0 28 3.2 .2 .9 

1872 RICE .,HITE tl'-iCHE0 COtMON COOKED 72.6 109 2.0 .1 .9 
1849 RASPEERRIES RAW RED 84.2 57 1.2 .5 .9 
417 BLACKBERkIEStINCLUO PaWGOYSE'IYOUNGIRAW 84.5 58 1.2 .9 .9 
7033 SMALL FISH,S.'ALL WHOLE STEAMED. E.P 97 20.0 1.3 0.8 
1210 LAI:B-RIB P[IM";:,TOTAL EDIBLE COOKED, 35.5 492 16.9 46.5 ,a 
1905 ROLLS AND BUNS S6EET 31.5 316 8.5 9.1 d 
1831 PUMPKIN RAW 91.6 26 1.0 .1 .8 
1486 PEACHES DEHYDRATED COOKED WITH SUGAR 66.6 121 1.1 .2 .8 
1422 0kA'JGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3 .8 
1440 ORANGCE PEEL RAW 72.5 93 1.5 .2 .8 
1865 RFLlBtAtB RAN 94.8 16 .6 .1 .u 
1473 PARSNIPS RAW 79.1 76 1.7 .5 .7 
2449 WHEAT BREAKFAST CEREALS ROLLED COOKED 79.7 75 2.2 .4 .7 
1786 POTATOES COOKED BAKED IN SKIN 75.1 93 2.6 .1 .7 
2250 S'EETPOTATC.ES COCKED BOILED IN SKIN 70.6 114 1.7 .4 .7 
631 CAULIFLO,,ER COOKEDBOILED,DRAINED 92.8 22 2.3 .2 .7
 

619 CARROTS RA'i 88.2 42 1.1 .2 .7 
141 BANAiAS RAd COMMON 75.7 05 1.1 .2 .7 

15!1 PEPPERS HOT CHILI IM.'AT RAW EXCLUD SEEDS 88.8 37 1.3 .2 .7 
1545 PEPPERS SWEET IMMATURE GREEN RAW 93.4 22 1.2 .2 .7 

http:S'EETPOTATC.ES
http:CAULIFLO.3R
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 FOOD DESCRIPTION 
 1 2 3 4 
 1
 
CUDE
 

1244 LEPNt'SRAW FRUrTrINCLUoI'1G PEEL 
 87.4 20 1.2
7034 FRUIT, 6ITTER ,'/Aw.r-. RAN. .3 .7 
38 0.6 1.3 O.61327 MILK C~jn DRY SKIM. NIN FAT SOLIDS 3.0 363 35.9
510 BUTTE:ILKCiRIiu .; *,
 

d8- Cr4P,,ET Cr 2OKEnk -IoN , COB 
2.8 387 34.3 5.3 .'
 

91 3.3 1.0 .6
2422 WATECHESTtIUT CH["ES, RAW 
74.1 


13CO NOODLES iGG UNE lI.:[C:IEo C'Dj;,ED 
78.3 79 1.4 .2 .6

70.4 125 4.1 1.5
17U7 PT0TAT S C,:,oK[O':31LE I: SKIN 

.b
 
79.3 76 2.1 .1
64 AV CAO0S,vIAlj PLL .6vAR!ErIES 
 74.0 167
14 !6 O]NIONS YOLUG CRlEEN 2.1 16.4 .6BULB AND 1I:HITE OF TOP 87.6 45163 OEA-AS,SNAP GREEN :COK-D, 1.1 .2 .,:ATF.,SHlRT TI'E q2.4 25 1.6 .2 .6104 t3EAN'S, SNAP GREN C0EOD, -.ATER,LONG TIAE 92.4 25 1.6 .2
5 O CA6I;A!;E,.)'{(J.' .6PAKCHUY ,CCOKED, 95.2 14 1.4
2283 TOHATO:S .2 .6RIPE C2LJ BOILED 26 1.3
620 CARROTS COCKFO,LOILED,DRAINED 92.4 .2 .6
 
91.2 31 .9 .2 .6
1543 PEPPER3 r'.EET MATURE RED kAW 
 90.7 31 1.4 .3
1845 RADISHES RAW ORIEWfAL .6
INCLUDING DAIKON 
 94.1 19 .9 .1001 FIGS R!,W .6 
77., 80 1.2 .3 .6987 EGCPL.,Af COOKED0,OILEODRAINED 
 94.3" 
 19 1.0
12( 0 LIIl;ES,ICTD TYPERA'W .2 .6
 
89.3 28 .71.%6 RI-UIIA.xO .2 .6COrrb ADDED SUGAR 
 62.8 141 .5 .1 
 .6
7006 FRUIT,PUt,,;ELO, 
 PAW E.P . 39 0.7 0.3 0.5
7010 JUICE, SUG.ARCkIE. 


56 0.2 0.2 0.5
1326tMLK,CO, ORY IJHOLE 2.0 502 26.4 27.5 .5

815 COOKIES AUTTERTHIN,Fq.-H 


2.5 457 26.4 26.9
1514 PEAS EDIELE PODDED COOKED BOILED DRAIN 
.5
 

86.6 43 2.9 
 .2 .5
1870 RICE GROWN COCKEU 
 70.3 119 2.5 .6
1302 MACARON'I U.JE;RICHED (OOKED FIRM STAGE 
.5
 

63.6 148 5.0 .5
2451 11HEAT ,REAKFAST CEFEnLS ,'HflLE MEAL COOKE 87.7 
.5 

45 1.8 .31788 POTATOES COOKED .5
11OILED PARED 
 82.8 65 1.9 
 .1 .5
1403 OKRA COOKED BOILED 
 91.1 29 2.0 .3
1412 ONIC;NS .ATURE DAY RAW .5
 
2201 SJUASH W'INTcR ALL VARIETY BOILED MASHED 

89.1 38 1.5 .1 .5
 
38.8 38 1.1 
 .3 .5
2281 TOMATOESGREEN RAW 
 93.0 214 1.2 .2
2282 TONATOES'RIPE RALi .5
 
93.5 22 1.1 .2
30 APRICOTS RAW .5
 
85.3 51 1.0
385 BEETS,CU,!/ONRED CDOKED,2OILED* .2 .5
 
90.9 32 
 1.1 .L .5
1258 LETTUCE,RAW CRISPHEAD VARIETIES


1479 PEACHES RAW 95.5 13 .9 .1 .5
 
89.1 38 
 .6 .1 
 .5
1641 
PLUMS RAW PRUNE TYPE 78.7 75
1542 PEPPERS HOT CHILI .8 .2 .5
MATURE RED CANNED SAUC 94.1 
 21 .9
2424 14ATERHELO!I RAW .6 .5
 
92.6 26 
 .5 .2 .5
1134 HONEYSTRAI'-jED OR EXTRACTED 
 17.2 304 
 .3 0.0 .5
 

7039 TALLO 
648 CHEESESINATURAL COTTAGE UNCREAMED 

878 0.3 99.7 0.4 
79.0 66 17.0 ,3
948 CUSTARD,SA; ED .4
 
77.2 115 5.4
2453 WHEAT BREAKFAST CER TOAST QUICK COCK 

5.5 .4
 
84.1 65 2.0 .3 
 .4
1303 MACAR074I UNENRICHED TENDER STAGE COLED 
72.0 11 3.4 .4 
 .4
1295 LYCHEES RAW 

81.9 64 ,9
1291 LOGUAiSRAW .3 .4 
86.5 48 .4
512 CABBAGE CC!t!MON RAW .2 .4 
92.4 24 1.3 .2 .4
1413 ONIOMS MATURE DRY COOKED BOILED 
 91.8 29 1.2
2192 SCUAScd .1 .4SUMMER ALL VARIETIES COOKED 
 95.5 14
2353 TURNIPS COOKED FqILED .9 .1 .4
 
93.6 23 .8 
 .2 .4
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ITEM 
 FOOD DESCRIPTION 
 1 
 2 3 4 .11
CODE 

1420 ORANGES RAW PEELED ALL 
VARIETIES 
 86.0 49 1.0 .2 .41035 GRAPES RAH EUROPEAN TYPE 81.4 67 .6 
 .3 .4
663 CHERRIES RAW SWEET 80.4 70 1.3 
 .3 .4662 CHLRRIES .RA SOURRED 
 83.7 58 1.2 
 .3 .4
2262 TAiGERINES RAri 87. 46 .3 .2 .4
1053 GRAPEFRUIT R4%, ALL VARIETIES 
 88.4 41 .5 .1 .4
13(0 ;MUSKMELUNS RA4 F';EYDEW 90,6 33 .8 .3 .4135.4 MUSKPELONS O.Al; CAhTALOUPS 91.2 30 .7 .1 .41359 MUSKf'ELO.S RA', CASA6A GOLOEN (FEAUTY 91.5 27 1.2 T .41539 PEPPERS HOT CHILI l/;MAT CA'iN CHILI SAUCE 93.9 20 .7 .1 .4886 CORN!.EALvDEG3RMEO, COOKED 87.7 50 1.1 .2 .41316 MANGOS,RAW 81.7 66 .7 .4 .423 APPLES DRIED,COCKED WITH SUGAR 69.7 112 .3 .4 .4647 ChEESES,,NATURAL COTTAGE CREA;'ED 78.3 106 13.6 4.2 .3166 KChLIAB I,Cf]C:ED, OILL O;',AI NED 92.2 24 1.7 .1 .3513 C!PBAGE C0:,!XC.% CGOKEDSHREDDED, 93.9 20 1.1 .21427 CRA*',E JUICE RAW CALIF VALENCIAS SUMMER 87.8 47 1.0 .3 
.3 
.3943 CUCUI-6ERS,RAW PARED 
 95.7 14 .6 .1 .3992 FARItiA E:IRICHED REGULAR COOKED 89.5 '42 1.3 .1 .31502 PEARS RAW INCLUDING SKIN 83.2 61 .7 
 .4 .3
15 APPLES RAWtFRESH NOT PARED 
 84.8 56 .2 .6
863 CORN GR[TS,CEG2Rt4ED ENRICHED COOKED 
.3
 

87.1 51 1.2 .1 .31651 POMEGRANATE PULP RAW 
 82.3 63 .5 .3 .3
7035 S0UP,RICE,CO;GA 
 38 0.8 T 0.21425 ORANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 .22264 TANGLRINE JUICE CANNED UNSWEETENED 88.8 43 .5 .2 .22263 TANGERINE JUICE RAW 
 88.9 43 .5 .2 .2
1261 LIt!E JUICE RAW 
 90.3 26 .3 .1 .2
12 -5 LEmON JUICE RAW 91.0 25 .5 .2 .27024 OILSESAME 
881 0.2 99.7 0.1
1325 MILKCCW CONDENSED SWEETEN 
 27.1 321 8.1 8.7 .1
1324 X ILK,COW CANNED EVAPORATED 
 73.8 137 7.0 7.9 .1
1143 ICE M,ILK 66.7 152 4.8 5.1 .11335 MILK GOAT FLUID 
 87.5 b7 3.2 4.0 .1
1336 'ILK HUMAN,U.S.SAMPLES 
 85.2 77 1.1 4.0 .1
2230 SUGARS BEET OR CANE GRANULATED 
 .5 385 0.0 0.0 .1
1963 SALT TABLE 
 .2 0 0.0 0.0 .1­509 BUTTERMILK,FLUID, FROM SKIM MILK 90.5 
 36 3.6 .1 T
1322 kILK,COW FLUID PASTEURIZED SKIM 
 90.5 36 3.6 
 .1 T2481 YOGHURT MADE 
PART SKIM MILK 
 89.0 50 3.4 1.7
1321 MILK,COW FLUID PASTE"'RIZED NHCLE 3.7?FAT 87.2 

T 
66 3.5 3.7 T1824 PUDDINGS STARCH VArILLA BLANC MANGE 76.0 111 3.5 3.9 T2462 YC''HURT MADE WHOLE MILK 
 88.0 62 3.0 3.4 T
921 CREAMt,FLUID HEAVY WHIPPING 56.6 352 2.2 .37.6 T1144 ICESWATERLIME 
 66.9 78 .4 T T2277 TEA 
INSTANT BEVERAGE 
 99.4 2 
 - T T
7032 SHERBET 


123 1.5 0.0 0.0
505 BUTTER 
 15.5 716 .6 81.0 0.0
1317 ffARGARINE 15.5 720 .6 ul. 0.01401 OILS SALAD OR COOKING 
 0.0 84 0.0100. 0.0
7002 SPARRUWFLESH BONES,E.P. 
 124 19.4 4.6 ­2241 S;;EETBREADS THY.US &EEF CO'OKED 
 49.6 320 25.9 23.2
2405 VENISON LEAN MEAT ONLY RAW ­
74. 126 21. 4. ­1121 HEART LA;B CGOKEU, 54.1 2o0 29.5 14.4 -L292 LU''GSRAW IEEF 78.8 96 17.6 ­2.3 
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2245 S;.,'FETBREA0).. THYMUS LAMB COOKED RAISED 64.6 175 28.1 6.1 1
1294 LUNS, RAn LA-MB 
 76.7 103 1l.3 2.3 _1113 HEART BEEF,LEAN ,4'1TH VISIBLE FAT COOKED, .4.4 372 25.8 29.02310 TC'.GUE LAW COKED bo.2 254 20.51503 PEARS CA>;DIEr) 1,.2
21.0 303 1.3 .7041 TU IP I R IC, (;R I ED .3
1032 CELATIN ,'ESSE1TSPLAIN 84.2 


337 .1 
­

59 1.5 0.01624 PI;;E;UTS PIr:IOLIAS 5.6 552 31.1 47.4
404 btEVERAGES,CLi, LinNATEDCOLA _
90.02261 TANGELO JUICE RAN 

TYPE 39 .0 .0 
89.4 41ld38 QUAIL RA, CIBLETS .5 .1 . 
63.0 176 21.81983 S4A'-ACE UOLCO;:A ALL MEAT 6.2 
57.4 277 13.31278 LIERl TURKEYALL CLASSES COOKED, 22.3 _
63.3 174 27.9 4.8 _-)85 EGGS TURxY,;a-.OLEFRESH,RAW 

72.6 170 13.1 ­2339 TU.-, EY GIBLETS COOKED 61.0 

IL.e 
233 20.6 15.41556 PHEAl'NT _
RAW GIELETS 
 71.4 139 20.8
984 4.9 _EGGS GOOSE,'H0LEFRE3H,RAW 
 70.4 id51040 GIZZ4RD rU:IKI-Y,COKED, 13.9 13.3 ­

62.7 19b 26.8 8.6 _2306 T>;,GUE CALF COOKE 68.5 IbO 23.9 6.0 _1123 HEART TU7ZKEY,COOKED, 

63.2 216 22.6 13.2
7023 OIL,PEANUT. 


506 6UTTER OIL OR 

864 T 99.9
DEHYDRATED BUTTER 
 .2 876
2223 SUET 3EEF KICEY FAT RAW .3 99.5 _


4. 854 1.5 94. _ 2328 TURKEY TOTAL EDIBLE COCKED 
 55.4 263 27.0 16.4 _
1837 QUAIL RAh FLESH A1D SXIN 66.3 172 25.4
2340 7.0
TURKrY YOUNG LIRDS TOTAL EDIBLE 
 71.5 145 21.4
1554 PHEASANT RAW FLESH AND 6.0 ­,KIN 68.9 152 24.7 5.2 _155i3 PHPASANT RAW TOTAL EDIBLF 69.2 151 24.3 5.2
964 DUCK,,;IL3,RAll FLESH O'4LY ­

1362 70.8 138 21.3 5.2MUSKRAT -COCKED ROASTED 67.3 153 27.2 4.1 ­1293 LUIqGS,RAw CALF 
 77.4 1C*6 16.82243 SivEETGREADS THYMtUS CALF COOKED 
3.8 

BRAISED 62.7 168 32.62343 TURKEY YOUNG BIRDS DARK MEAT 
3.2 

2342 TURKEY YOUNG BIRDS LIG>tT MEAT 
75.7 111 20.6 2.6 ­
73.8 108 24.5 .4 -

TOTAL NUMBER OF nESCRIPTION CAROS 



LE GEND- F OR 4 E AD I 4G CO LS 

I - WATER " 

2 - FOOD ENERGY CAL. 

3 - PROTEIN G;%. 

4 - FAT Cm. 

5 -CARGOHYDRATE TOTAL GM
 

6 -CAR3OHYDRATE FIBRE GM
 

7 - ASH GM.
 

8 ­

9 ­

10-

11-

12-


13-


14-


15-


CALCIUM MG. 

PHOSPHOROUS MG.
 

IRON MG. 

SODIUM FG. 

POTASSIUM MG.
 

VITAMIN-A VALUE I.U.
 

THIAMIN MG.
 

RIBOFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE OF - SODIUM COLUMN -11 
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Ca 0E 
FOOD UESCRIPTliy? 

1 2 3 4 1 

19 6 3 SALT TABLE

I'qOLS OL VCS
PIC LE 
GR E ;2


140L (LIVCS PICKLED G-1E EN 0 0.0 0.0 d758' 
It5 PPcflftN 78.2P OIL A,',DSALT ADDED 

16 
9 
1.4 12.7 24110

1544 PCPPEFS HOT CHILI 3.1 456
1"1ATuRE .8 2L.o 1940
RED URIED POWDE
1560 PICKLES CUCUMBER, SOUR 
8.5 340 14.3 12.4,174


503 
 .UTTEI 94.8 10 .5 
 .2 1153
1317 15.5 716O t,%'P.G 
875 C0OI('OEAJ"HOL F..~.D 15.5 720 .6 81. 937 

Ij' ' .6 81.0 '987 

CRNMEAL7027 SE DS,Pflj.PFIN D? TEO 53.9 207 7.4 7.2 628
SAI T:U G.p1327 MILK Cd; UY SKIM 569i 2'-.2 50.44014 FAT SOLIDS 560
473 BREAIS :liJLE-'HF, AT,.A E 

3.0 363 35.9 .I Th-ATER !)32
;CL,"444 BU A0 C;J-Vl 36.4 241 9.1 2.­ 530
34.9 253 d.7 2.2


57 DOUG ~i(UTS,.KJ1 TVPE 
529 

815 2.8 387 34.3 5.3 507C0OIES .OUTTER,THII,RICH 
23.7
4.5 391457 4.6 18.6 5012165 SPAGHiETfI 6.1 


1526 MILKCOb OP.Y 
16.9
PEAT CALLS TOMATO SAUCE CCOKED 70.0 418
 

riHOLE 134 7.5 4.70I.3 COCKLES - CHWCLLATE: 2.0 502 26.4 27.5 
407 

CHIP COMERCIAL TYPE 4U5

1905 ROLLS AND,iUNS SVFET 

2.7 471 5.4 21.0 401 
31.5
1904 ROLLS ANO '3 S 1AIS114 316 6. q.1 3:9
2163 SPAGHETTI 32.0 275 6.9
TO..ATO SAUCE 2.9 384
'4[THCHEESE COOK
1872 RICE hITP E 77.0 104ICHj C' 3.5'; :*,ONCOOKED 3.5 3 21543 PEPPERS HOT CHILL 72.6
7:ArURE RED I)RIED PODS 

109 2.0 .1 374
Y73 EGGS CHICKE1' CrOKEr) 12.6 321 12.9 9.1 373FR' 0 
 67.7 216 13.8 17.2
,31. COOKIES SU(:AR,snpFT,THICK. 33a


1547 PIEPPERS 
SWEET 7.9 444
[UIPAURE GREEN COOKED STUF 63.1 
6.0 16.8 
 318
2449 h04EAT 6REAKFAST CEREALS ROLLED COOKEU 

170 13.0 5.5 314
 
648 CIEESES,:qATURAL COTTAGE UJCREAMED 

79.7 75 
 2.2 
 .4 2*15
1870 RCEI uI I 79.0 86 17.0'tA PF 'TS .3 2901222 LA 3-R:- Iii[ 73.3 119 2.5( L S'EP'RALE LEAN COC(ED .6 282 ' 
1217 LAMB-0Ib 60.7
CHOICEI SEPARAO'E LEAN COOKED 

206 27.4 9.9 265

1212 LAiII-I8 60.3DRIVE,SIPARABLE 211 27-2 io.5LEAN COOKED 265
1227 LAIB 59.1SHUULDEK 224 26.9PkRIIE SCPAR L2.1 2651IiJO LEAr, COOK,LAr'l RETA1U.CUT;,LEG PR!"E COGKED,ROAST 

60.4 215 26.6 11.2 265
1205 LAP3-LOP-TOT EDIB COOKEt, 
50.4 319 23;.9 
24.0 
 265
1220 LA,"-RII 48.6
GOOD TOT DlbiC ,KZO, 341 22.8 27.0 265


1225 LA:8 45.4 378 21.2 31.9
SHOULDER PRIME TOTAL COOKEDROASTED 46.2
1176 LAV0 CUTJ,CHOICE 374 20.7 31.7 
265 

GRAOE 265

1215 LAf'8-RI3 CHOICE TOT EDIB 

61.0 263 16.5 21.3
COOKED, 265
1173 LA;48 CUTS PRI.,!E 42.9 407 20.1CRADF 35.6 265

1210 LA:;3-AID PRIME,TCTAL EDIbLE CCOKED, 

56.3 310 15.4 27.1 265
 
35.5
975 EGGS CHICKEN COOKED OMELET 492 16.9 46.5 
 265


977 EGGS CHICKEN COOKEI 72.1 173 11.2 12.9
SCRAPLLED 257

1160 KIDJEYS 
LEEF COOKED, 72.1 173 11.2 12.9 257

752 CHICKENI AMD MOODLES, 53.0 252 33.3 12.0 253
647 CI'EESES,N(TU AL 71.1 153 9.3 77
COTTAGE CREAMED 250


1790 POTATOES ClOOVED F.IED FROM, RAPI 
78.3 106 13.6 4.2 
 229
 

2451 WHEAT BREAKFAST CEREAiLS 46.9 268 4.0 14.2
HOLE MEAL COOKE 87.7 
223


863 CORN GRITSD2G27Rr.D ENRICHED COGKED 
45 1.8 .3 212


9 ALMONDS ROASTED AND 87.1 
 51 1.2
SALTED .1 205
1267 LIVER BEEF COOKED, .7 627 13.6 57.7 196

56.0
7444..... 229 26.4 10.6
7015 CURRY LEAVES C IID,PO DER 5 0 

1J4
 
1 2 . 10.9
1"1'l. I 0
992 2-tL.
FARINA E:RILCIED REGULAR COOKED 

2---.-3 ,*4-- i- 4 
89.5 
 42 1.3
816 COIES CHCOLATE&* . 144
 
4.0 445 
 7.1 15.7 137
 

http:DS,Pflj.PF
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SODIUM COLUN -11 

ITEM 
 FOOD DESCRIPTION 
 1 2 3 4
CODE 
 /
 

2331 TURKEY TOTAL EDIBLE FLESH ONLY COOKED 
 61.2 190 31.5 6.1
509 I'JTTEfIHLKFLUIO, FROM SKIM.'ILK 
133
 

90.5 35 3.6 
 .1 130
 
430 BRAIriS,ALL KI:iDS 8EEF,CALFSHEEP ,RAW 78.9 125 13.4 8.6
1046 GOOSYFLESH LO'LY CCOKED, 

125
 
54.8 233 33.9 -). 124
933 EGGS OUCKHOLE,FRESpRAW 
 70.4 191 13.3 14.5 122


968 EGGS CHICKEN RAW ',HOLE, 
 73.7 163 12.9 11.5 122
974 EGGS CHICKE'N COOKED HARD-COOKED 
 73.7 Ib3 
12.9 11.5 122
12,49 LIVER CALF COCKED 
 51.4 261 29.5 13.2 118
1324 hILK,COa CANNED EVAPORATED 
 73.8 137 7.1 7.9 118

2241 SW ETeREADS THY;IUS BEEF COOKED 
 49.6 320 25.9 23.2
1115 HEART CALF COCKED, 116
 

60.3 203 27.8 9.1 113
1325 HILK,C0O CCNICEO.SED SWEETEN 
 27.1 321 .1 8.7 112

836 CORqEAL,CEG'cRPED,COOKED 
 87.7 50 1.1 .2 110
1111 HEART BEEF,LEAN COKEU, 61.3 18 31.3 5.7 IC4
7021 IIORSr,tlEAT RAW E.P 
 121 2'.5 3.7 100
2337 TURK'Y DARK YEAT COOKED 
 60.5 203 30.0 ,.3 99
1341 V'OLASSES CANE THIRD EXTRACT BLACKSTRAP 24. 213 - - 967014 CORRIA':ER LEAVES,RAW E.P 37 2.6 0.6 94
7003 S,.UA(tFPI:"EON FLESm.,SKIN GIBLETS 
 175 20.9 9.3 90
7020 GCAT,All LEAN E.P. 
 179 13.0 11.3 90

703 CHICKEN FRYERS DARK MEAT COOKED, 
 57.5 220 3J.4 9.3 88
684 CHICKEN ALL 
CLASSES DARK MEAT COOKED, 64.4 176 23.0 6.3 66


1276 LIVER LAMB COCKED, 
 50.4 261 
32.3 12.4 85
2335 TURKEY LIGHT IMEAT COOKED 
 62.1 176 32.9 3.9 
 82
948 CUSTAIODAKED 77.2 115 5.4 5.5 
 79
691 CHICKEN FRYERS FLESH ONLY COOKED, 
 58.6 209 31.2 7.725 CHICKEN ROASTERS FLESH ONLY CGOKED, 
78
 

62.8 183 29.5 6.3 
 77
393 BEET CQEENS,CC.N ON COCKEO,I3OILED 
 93.6 18 1.7 .2 76
962 DUCK,DGIESTICATEDoAniFLESH GC'LY 
 66.8 165 21.4 8.2 74
2453 WHEAT LREAKFAST CER 
TOAST QUICK COOK 84.1 65 2.0 .3 72

1117 HEART CHICKENCOOKED, 

701 CHICKEN FRYERS LIGHT MEAT COOKED, 

66.7 173 25.3 7.2 69
 
59.5 197 32.1 6.1 
 68
1143 ICE MILK 
 66.7 152 4.3 5.1 68
685 CHICKEN 6ROILERS,COOKED, 
 71.0 136 23.8 3.b 66
723 CHICKEN-ROASTERS-LIGHT PEAT COOKED, 
 61.3 182 32.3 4.9 
 66
1824 PUC)DINGS STARCH VA.%ILLA 5'ANC MANGE 


682 CHICKEN ALL CLASSES COOKED, 
76.0 111 3.5 3.9 : 65
 
63. 166 31.6 3.4 64


1271 LIVER CHICKEN,CCCKED, 
 65.0 165 26.5 4.4 61
2302 TOtGUE BEEF "EDIUM FAT COOKED 
 60.8 244 21.5 16.7 
 61
1123 HEART TUSKEY,CS0KED, 
 63.2 216 22.6 13.2 61
 
2032 SESAM4E SEEDS DRY WhOLE
599 CANDY CHCCCLATE-COTED PEANUTS 5.4 563 15.6 49.1 ; 60
1.0 561 16.4 41.3 " 60
1037 GIZZARD CHtCKEN,COKED, 
 68.0 148 27.0 3.3
730 CHICKEN-HENS & CCCK-FLESH ONLYCOOKSTEW 60.4 

57
 
2C8 30.) 8.9 55
1278 LhvE;! TURKEYALL CLASS-S COOKED, 
 63.3 174 27.9 4.3 55
2477 YEAST GAKERS DRY ACTIVE 
 5.0 282 36.9 1.5 52628 COOKIES RAISIl 
 8.2 379 4.4 5.3 1 52
!322 MILK,COW FLUID PASTEURIZED SKIM 
 90.5 36 3.6 .1 52
2401 YOGLIRT MADE PART 
SKIM MILK 
 89.0 50 3.4 1.7 51
1032 GELATIN DESSEPTS,PLAI:J 
 84.2 59 1.5 0.0 51
1040 GIZZARD IURKEY,CC]KEO, 
 62.7 196 26.8 8.6 51
-2170 SPINACH COOKED BWILEO 
 92.0 23 3.0 .3 50
1321 !ILK,COA FLUID PASTELRIZED WHCLE 3.7TFAT 87.2 
 66 3.5 3.7 50
 

368 IEEF,HAMdUkgER LEAN COJKED 60.0 219 27.4 11.3 
 48
 



USA I D FOD F OR 

C 0 M Pc S I T 1 0 OF AFGHAN FT P 

SODIUM COLUMN -11 

ITEM FOOD DESCRIPTION 1 2 3 4 11 

CODE , 

180 32.2 4.7 48
741 CHICKEN-HENIS& COCKS-LIGHT MEAT COOK,STEW 62.1 


619 CARROTS RAl; 	 83.2 42 1.1 .2 47
 

2482 YOSHURT .A.E ',HOLE MILK 88.0 62 3.0 3.4 47 
1156 KALE CCOED,LEAVES,1JCLUD STEPS 91.2 25 3.2 .7 43 

3 R5 UE-ETSC0..!C'0iq.,ED C\]0,DOILEZ;s 90.9 32 1.1 .1 43 

1841 R:ABBIT FLESH ("!LY C(,IKED STEN.ED 59.8 216 2q.3 10.1 41 
1837 (;UAIL RAt FLESH A-D SKIN 66.3 172 25.4 7.0 4-,. 

371 BEEF/ND ST. C KED 89 4.3 37.,:YETA CT. . 82.4 6.4 
1C')7 FICS f. 23.0 274 4.3 1.3 "34 
2353 TURNIPS C09w.ED BOILED 93,6 23 . d .2 3 * 

1315 MILK GOAT FLUID 81.5 67 3.2 4.0 34 

5.96 CA:,OY CH)CCLATE SWEET .9 528 4.4 35.1 33 
6?O CARROTS COC,'2,EdLILED,RAIJED 91.2 31 .9 .2 33 
931 C?E24,FLUID HEAVY t.HIPPING 56.6 352 2.2 37.6 32 

223o 	 SUK:FLWER SEED KE,,:ELS DRY 4.8 560 24.0 47.3 3. 
CA';E BRW.J 2.1 373 C.0 0. 302229 SLIGRS CEET 0i' 	 1.4 0.3 .3C'/

AD. SEEDS E.P
7005 FRUIT, !;dLEERRYRA,' PULP 42 

lt4, RAISINS.iATU AL'-- CJ," -D'%\n-%LL 
T 18.0 289 2.5 .2 : '27 

753 CHICKPEAS OR CAR6A.;ZLStMATURE,DRYqRA. 10.7 "360 20.5 4.3 26 
1541 PEPER hiT CHILI '.!AT RE RAW PCD EXC SEED 80.3 65 2.3 .4 25 

709 CI3COiUT [.EAT F4ESH 	 50.9 346 3.5 35.3 23 
613 CA;OY SU A;*-CG6,TEJ ALMONDS 2.3 456 7.8 18.6 20 

2422 IrATERCHESTUT CHINESE RAW 78.3 79 1.4 .2 n0 

7039 TALLO 878 0.3 99.7 20 

512 CABBAGE COMM.I RAW 92.4 24 1.3 .2 20 

7001 El'AN.KID1EY kHOLE SEEDSORIED E. P. 336 20.3 1.2 19 

1029 GARL IC,CLOVES,RAW 61.3 137 6.2 .2 19 

1367 ;USTARD R!Ei S COOKED BOILED 92.6 23 2.2 .4 1B 

1344 	 RADISHES RArn C3HMON 94.5 17 1.0 .1 18 

520 CABt13AGESPCON PAKCHOY ,COOKED, 95.2 14 1.4 .2 18 
29.0 -273 .1 .1 17 

1336 MILK HU.ANU.S.SAMPLES 85.2 77 1.1 4.0 16 

40 IREADFRUIT9RAW 70.8 103 1.7 .3 15 
513 CAB3AGE Cc:,PrN CofKEDSHREODED, .IlE Ur 93.9 20 1.1 .2 ,14,' 

1B47 RAISIPIS NATUAAL COt,&ED A&OED SUGAR 41.4 213 1.2 .i 13 

630 CAULIFLO,.ER RAW 91.0 27 2.7 .2 13 

1545 PEPPERS SVEET IM'.ATURE GREEN RAW 93.4 22 1.2 .2 ' 13 I 

1140 JAMS AN"PRES-. "\ ,' '
s "'- 29.0 272 

114'19 JELLIES 

.6 .1 ''12 

2249 StEETPOTATOES COCKED BAKED I1N SKIN 63.7 141 2.1 .5 12 

1473 PARSNIPS RAW 79.1 76 1.7 .5 12 

1360 /USKI LOiS RAW HC'JEYDEW 90.6 33 .8 .3 12 

1358 MUSKMEL0'4S RAW CANIALOUPS 91.2 30 .7 .1 12 
1359 FUSKt,'.=LO,'4S RAv, CASABA GOLDEN BEAUTY 91.5 27 1.2 T 12 

1336 MUSHROOMS EDIBLE SPECIES RAW 89.1 35 1.9 .6 10 

2250 SeEETPOTATO 3 CMAKED BOILED IN SKIN 70.6 114 1.7 .4 10 

1412 ONIONS MATURE DRY RAW 89.1 33 1.5 .1 10 

2446 W EAT BRAN CRUDE 11.5 213 16.0 4.6 9 

1259 LETTUCE,RAW LCOSELEAFVARIETIES, 94.0 18 1.3 .3 9 

631 CAULIFLCX.EA CCOKEDv0ILEDvRAINED 92.8 22 2.3 .2 9 
L255 LETTUCEtkA'. CPISPHEAO VARIETIES 95.5 13 .9 .1 9,/ 
1133 HORSERAOIS \.R.I. 74.6 d7 3.2 .3 8 
904 C0;,PEAS,;,ATUkE,D-Y COOKED 80.0 76 5.1 .3 a 

-
.4. -(i+-H-fr I .,;, . 3 1----2. - ).4 . ­
10 AL.O:sO MEAL,PARTIALLY IJEFATTEO 7.2 408 39.5 15.3 7 

155 bEANS,COM.MON,DRY WHITE COOKED 69.0 118 7.8 .6 7 

http:CAULIFLCX.EA
http:CAULIFLO,.ER


US A 00 F 00 D FOR 

C OM PO S I T I ON OF AFGHAN FT 

SODIUM COLU:"N -11 

ITEM FOCOD DESCRIPTION 1 2 3 4 l 
CODE
 

41 APRICOTS DRIED,COlKfEDWITH SUGAR 66.2 122 1.4 .1 7 
70;6 ROOTS GICEUR RAW E.P 46 1.6 O.6 7 
1413 I'.%![0'S MATURE 
1316 IANGflSRAW 

DR\ COGAED BOILED 91.8 
81.7 

29 
66 

1.2 
.7 

.1 

.4 
7 
7 

942 CUCUI:'ER',R4 NOT PARED 
1166 KOHLRAC,I,Cf-OKED, BOILED, 0RAINED 
943 CUCU,,:] -S ,i ' 7-
1377 tkO7DLES EGG ENRICHED DRY FORM 

95.1 
92.2 
95.7 
9.a 

15 
24 
14 

386 

.9 
1.7 
.6 

12.8 

.1 

.1 

.1 
4.6 

6 
. 

b 
5 

1417 ONION YOIG GREEN TOP ONLY GREEN PORTION 91.b 27 L.6 .4 5 
1492 PEANUTS RAW WITH SKIN1 S 
1434 ORANGE JIICE CAN JEO U'*ISWEET UNDILUTE 

5.6 
42.0 

564 26.0 47.5 
223 4.1 1.3 

5 
5 

1242 LEEI,3,FULB AND LEAF PORTION,RAW 85.4 52 2.2 .3 5 
1415 O',iONS "i',l.!-G GREEN 
1436 PEACF:F,. O;FHYDRATED 

BUL2 AND TOP 
CC'J:<Ei) InITH SUGAR 

89.4 
66.6 

36 
121 

1.5 
1.1 

.2 

.2 
5 
5 

1416 
1134 

OI.IO'S" YGL'?.G OREEN BULB AND 
HI.',EY,STRAiNED OR E'T:,ACTED 

WHITE OF TOP 87.6 
17.2 

45 
304 

1.1 
.3 

.2 
0. , 

5 
5 

8 ALRO.ODS ORIE) 
181 SEAl;S,.UiG SPROUTED SEEDS COOKED, 

1786 POTAT61ES COC,<E0 8AKED IN SKIN 

4.7 
91.0 
75.1 

598 Ia.6 54.2 
28 3.2 .2 
93 2.6 .1 

4 
4 
4 

64 AV0CADOSRAW ALL VARIETIES 
193 3EANSISHAP 'G, EEN'COonKED, ATERSHORT TIME 

74.0 
92.4 

167 
25 

2.1 16.4 
1.6 .2 

4 
4 

184 EAlNS,SNAP GREEN CGOKED,wATERtLONG TIME 92.4 25 1.6 .2 4 
2283 TOATUES RIPE COOKED P')ILED 92.4 26 1.3 .2 4 
2447 WHLAT GEM CRUDE 11.5 363 26.6 10.9 3 
2432 WHEAT WHOLE 
2431 WHEAT WHOLE 

GRAIN SOFT RED WINTER 
GRAIN HARD RED WINTER 

14.0 
12.5 

326 10.2 
330 12.3 

2.0 
1.8 

3 
3 

2435 WHEAT FLOU.,S WHOLE HARD kHEATS 12. 333 13.3 2.0 3 
2410 
2433 

,HEAT WfiOLE 
W.4EAT WH6LE 

GRAIN HARD RED SPRING 
GRAIN VHITE 

13.0 
11.5 

330 
335 

14.0 
9.4 

2.2 
2.0 

3 
3 

1654 POPCORN POPPFD PLAIN 
160 8EANSC[N1H.JN1,DRY RED (OOKED 

4.0 
69.0 

38b 
118 

12.7 
7.8 

5.O 
.5 

3 
3 

145 BARLEYIPEARLED LIGHT 11.1 349 3.2 1.0 3 
1296 LYCHEES DRIEO 22.3 277 3.8 1.2 3 1 
1440 ORANGE P e-'L RAW 72.5 93 1.5 .2 3 
1244 LE OSRRA, FRUIT,INCLdOING PEEL 
1787 POTAIOES CCOKED BOILED IN SKIN 

87.4 
79.8 

20 
76 

1.2 
2.1. 

.3 

.1 
3 
3 

2281 TOMATOES 
2282 Toj;lArOES 

GREEN RAW 
RIPE RAW 

93.0 
93.5 

24 
22 

1.2 
1.1 

.2 

.2 
3 
3 

1295 LYCH.5ES RAW 81.9 64 .9 .3 3 
1085 GRAPES RAW EUROPEAN YPE 81.4 67 .6 .3 3 
1651 POIECRANATE PULP RAW 
7016 LEAVES, INT RAW E.P 

82.3 63 
32 

.5 
3.0 

.3 
0.7 

3 
2 

2450 WHEAT LREAKFAST CER ROLL WHOLE MEAL DRY 10.4 338 13.5 2.0 2 
2421 WALNUTS PERSIAN OR ENGLISH 

177 5EANSLMA IATURE SEEOS,ORY COOKED 
3.5 

64.1 
651 14.8 64.0 
138 8.2 .6 

2 
2 

2437 WHEAT FL'OURS STRAIGHT F"ARD WHEAT 12. 365 11.8 1.2 2 
2436 WHEAT FLOURS D0% EXTRACTIO:N HARD WHEATS 12" 365 12. 1.3 2 
1378 NOODLES 
1865 RHUi3ARP 

EGG 
RAW 

ENarrCwED COOKED 70.4 
94.8 

125 
16 

4.1 
.6 

1.5 
.1 

2 
2 

1380 NOODLLS EGG UNENRICHED COOKED 
1001 FIGS RAW 

70.4 
77.5 

125 
80 

4.1 
1.2 

1.3 
.3 

2 
2 

1260 LIU;ES,ACID TYPERAW 89.3 28 .7 .2 2 
1866 RHUBARB COXED ADDED SUGAR 
7010 JUICE, SUGA'!CAlf. 
17EG8 POTATOES COEEDBOILED PARED 

62.8 

82.8 

141 
56 
65 

.5 
0.2 
1.9 

.1 
0.2 
.1 

2 
2 
2 
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ITE4 FOOD DESCRIPTIO,N . 2 3 4 1i; 
CODE
 

1403 OKRA COOKED BOILED 91.1 29 2.0 .3 2 
663 CI'ERR..IES RA, SiEET 80.4 70 1.3 ..3 2 
662 ChER.IES RAW .SOU~RRED 83.7 58 1.2 .3 2 

2262 TANGERINES Ri4 87. 46 .6 .2 2 
1502 PEARS RAW I;;CLUDI4G SKIN 83.2 61 .7 .4 2 
7024 GIL,ESA.AE 681 .2 99.7 2 
2370 VI:AL RET CUr U'.ITRI;IM C14,JC ",r. TOT ED COOK 58.5 235 27.9 12.3 1 
952 CATE 5,[,0EST Ir.,NATURAL A.D DAY 22.5 274 2.2 .5 1 
23E6 VEAL CARCASS RAW EXCL KIDIt.Y I-AT CLASS 63. 190 -1.112. 1 
23t.3 VEAL CARCASS RAWI. 'iC KID'.'EY FAT CLASS 66. 207 13.6 14. 1 
2 13 UIEEFCARCASS TOTAL ZDI5LE,R ti UTIL G;,ACE 62.5 242 i.6 13.0 1 

2452 'HEAT BREAl:FAST CER TOAST ,UICK COJK CRY 6.4 353 12.0 1.6 1 
83 CO,'JtEAL, ;lOLE-,RCUDUN6OLTEk 12.O 355 9.2 3.9 1 
d97 COPEAS, Ii.l'ATURE COCKED, 71.3 108 8.1 .13 1 

1656 POPr(RN POPPED SUGAR COATED 4.0 3S3 6.1 3.5 1 
1299 114CARONI E! RICHED C0']EDFIR,'STAGE 63.6 148 5.0 .5 1 
2158 SAGHETTI ['.*RICIIED COOKED FIRM STAGE 63.6 146 5.0 .5 1 
2217 ST2.AWaER IES RAW 89.9 "37 .7 .5 1 
1,34.3 R-,SP ERRIES RAW BLACK 80.8 73 1.5 1.4 1 
1300 MACARU.II V'!RICHED COOKED TE':DER STAGE 72.0 111 3.4 .4 1 
2159 SPAGHiTI E':RiCl ED CODKED TE LCeR STAGE 72.0 111 3.4 .4 1 
1349 RASPBERRIES RAW RE 84.2 57 1.2 .i 1 
417 E;LACKBERRIESINCLUO OEWBOYSENYOUNGRAW 84.5 56 1.2 .9 1 

1831 PUMPKIN RAW 91.6 26 1.0 .1 1 
1422 ORANGE k AW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3 1 

141 BA4AhAS RAW CMMO'M . 75.7 85 1.1 .2 . 1 
987 EGGPLANT C0O'EO,C'JILEDDRAINED 94.3 19 1.0 .2 1 

7006 FRUITPUYM'LO, RAi.. E.P ?9 0.7 0.3 1 
1302 MACARONI U"','RICHED COCKED FIrM STAGE 63.6 148 5.0 .5 1 
2201 SCUASH WINTER ALL VARIETY BOILED MASHED 88.1 3k 1.1 .3 1 

30 APRICOTS RAW, 65.3 51 1.0 .2 1 

1479 PrACI-,ES RAW 39.1 38 .6 .1 1 
1641 PLUMS RAW PRUNE TYPE 78.7 75 .8 .2 1 
2424 WATERMELON RAw 92.6 26 .5 .2 1 
1303 IACARONI U'IENRICHED TENDER STAGE COOK(ED 72.0 111 3.4 .4 1 
2192 SCUASH SU,MER ALL VARIETIES CCCKED 95.5 14 .9 .1 1 
1420 0P'AN6ES RAI PEELED ALL VARIETIES b-' O 49 1.0 .2 1 
1q53 GRAPEFRUIT RAW ALL VARIETIES 88.4 41 .5 .1 1 

23 APPLLS DlIEDCOOKED hITH SUGAR 69.7 112 .3 .4 1 
1427 ORANGE JUICE .AW CALIF VALENCIAS SUMMER 87.8 47 1.0 .3 1 

15 APPLES RA',-,RESH NOT PARED 84.a 56 .2 .6 1 
1425 O,.A,dC.E JUICE R4 ALL VARIErIES 88.3 45 .7 .2 1 
2264 TANGERIN- JUICE CA,',,ED UNS^EETENED 88.6 43 .5 .2 1 
22* 3 TA',IGERINE JUICE RAW 88.9 43 .5 .2 1 
1261 Lf"E JUICE kAd 90.3 26 .3 .1 1 
12 t5 LEMON JUICE RAW 91.0 25 .5 .2 1 
2230 SUGARS bIEET OR CANE GRANULATED .5 3b5 0.0 0.0 1 
646 C .. ,SH EET C(IGKED,KENELS, N CC8 74.1 91 3.3 1.0 T 

1144 ICES,WAIER,LIlE 66.9 78 .4 T T 
1401 OILS SLAD G. COOKING 0.0 8.34 0.3C-00. 0 
7031 A.ISE .; .. ORIEJ. . , -r t:'1 415 19. 24.7 -1 
7030 CUMI4 Ui,..rtIIf DRIED. 332 16.6 13.4 ­

7111 KIDNEY COAT :'AW, E.P 99 lb.3 3.2 ­

7018 LU-G0AT RAi E.P 112 20.2 2.i -

L626 PISTACtI'D'4UTS 5.3 594 19.3 53.7 ­

http:MACARU.II
http:GIL,ESA.AE
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ITEM FOOD DESCRIPTION 2 3 4 
CODE 

462 BROADBEANS,RAki M.ATUPE SEEDS,ORY 11.9 33u 25.1 1.7 ­
1338 r'ILLETPAOS. '4OLE GRAIN 11.8 327 9.9 2.; ­
7017 LIVEc.. GOAT 4. E.P 154 18.5 7.2 ­
695 CHIC'EN FRYERS GI Li'T3 CCOKEO, 51.7 252 3,:.d 11.2 ­
74 :.4,-4JU:-FL.~ F.R---.I ED---&.4 - ­.. Y O-.-.--
7008 HE,,.TrGljAT KAW E.P. 122 11.1 8J.? ­
726 CIIIC.E.4-N1,',STERS GIBLETS-RAW 72.4 135 19.8 4.6 ­

7013 LEAVES,F,17*1 ,ORAtGE SEMI DRIED. 146 6.8 3.1 ­
7O09 JA49C-APE 268 1.9 0.1 ­

7033 SYRUP SU A!,.CA'JE 259 - - ­

2312 TON;GUE SH-ELP COCKED ,RAISED 51.6 323 19.8 25.3 ­
7U36 ST0}1C',HC,-v - EF RA.I, F:.P b5 13.7 2.q
 
705 CHICKErN FRYERS CUT-U? PARTS COOKED, 40.5 347 30.0 21.2
 
7 It Cf!ICKEN FRYERS :,CK Ci-OKWD, 50.2 2 9 26.7-17.4
 
693 CHICKEN FRYERS SKIN (?>;LY COOKED, 32.5 419 23.3 28.9 
6e7 CHIC E~NFFYES FLESH,!KINCiiLETS COOKED 53.3 249 3J.7 Il.b ­
7C9 CHICK-.N FRYE-S ORU:SrICK COOK(ED, 55.0 235 32.6 10.2 ­
7 15 CmIC.EN FRYERS THIGH COOKED, 55.8 .237 29.1 11.4 ­

7019 M1AR.ALADE,0ANAGE. 244 0.3 0.2 ­

1042 GfJSE,TOTAL FDIl3L! COOKED, 39.1 426 23.7 36.0 -
12-J4 LtNTILS,.!ArURE Scf)S,uAY WHOLE COOKED 72.0 106 7.8 T ­
713 CHICKEN FRYERS RIB COOKEO 45.7 293 3L.5 15.4 ­
721 CHIC.EN ROSTERS FLESH,GI2LETS COOKED, 57.5 242 27.2 14.0 ­
717 CHICKEN FRYERS WI':G COOKED, 52.6 268 29.0 14.8 ­
699 CHICKEN FRYEP.S DARK i'EAT,SKIN COOKED, 52,.1 23 29.9 13.6 ­

1044 GOOSE,FLESH 4ID SKIN COO.tED, 3T,9 441 22.9 38.1 ­
719 CHIC'.N ROASTERS TOTAL EDIBLE COOKED, 53.5 290 25.2 20.2 ­

7007 FISH,GOL0 RJ E.P. 73 14.5 1.8 ­
609 CHICKEN FRY7t'S FLESH AND SKIN COOKED, 53.5 250 30.6 11.9 ­
723 CHICKEN ROASTERS FLESH AND SKIN COOKEU, 57.0 .24a 27.1 14.7 ­

1809 POTATO CHIPS 1.8 566 5.3 39.5 ­
734 CHICKEN-HENS & COCKS-FLESHGIBLETSCOOKE 50.8 312 26.2 22.2 ­

1152 JUJUBE,D2IIED 19.7 207 3.7 1.1 ­
707 C11ICKEN FRYERS BREAST COOKED, 58.4 203 32.5 6.4 ­
7''8 CHIVES,R41, 91.3 28 1.8 .3 ­
732 CHIC,.EN-HiENS & COCKS-TOT EDIB,COOKED 45.9 369 24.0 29.5 ­

697 CHIC',EN FRYERS LIGHT MEAT,SKI, COOKED, 55.0 234 31.5 9.9 ­
7.36 C!iICKE'j-HENS & CGCK-FLESH,SKIri,COOKSTEW 50.4 'A17 26.1 22.8 -. 

7037 STm'ACH, G.OJAT RAW,EP. %30 a.3 7.2 ­
1540 PEPER HOT CHILI MAT RED RA.. PCD INC SEED 74.3 93 3.7 2.3 ­
2355 TU..NIP GREEN COOK SIOALL WATER SHORT TIME 93.2 20 2.2 .2 ­
23 5 TUR.'1IP GREEN COOK LARGE WATER LC.iG TINE 93.5 19 2.2 .2 ­
7034 SOUP CHICKEN MADE FROM ,O..ES 21 0.5 G.0 ­
7033 SVALL FISf, SMALL WHOLE STE.,'D. E.P 97 20.0 1.3 ­
1537 PEPP[RS HOT CHILI U.YAT RAW EXCLUD SEEDS 88.8 37 1.3 .2 ­
7004 FRUIT, BLTTECRA')GE. RAW. 38 0.6 1.3 ­
1545 PEPPERS S ;.ET MATURE RED RAW 90.7 31 1.4 3 ­
1845 RADISHES RAW'ORIENTAL INCLUDING DAIK.GN 94.1 19 .9 .1 ­
1514 PEAS EDI'LE PODOEO CCOKED 30ILE DRAIN 86.6 43 2.9 .2 ­
1542 PEPPERS HOT CE-ILI .ArURE RED CA.'JED SAUC 94.1 21 .9 .6 -

N r;-- ,. ES-P.-- 1-".S' .... i- . 
1291 LO!UATS,RAa, 86.5 48 .4 . ­
1539 Pr.PPERS FDT CHILI ItMMAT CANN CHILI SAUCE 93.9 20 .7 .1 ­
7035 SCUP,RI'E,C';GA 38 0.8 T ­
2277 TEA I.STAIT BEVERAGE 99.4 2 - T ­



USA I U F(b 9D F 0R
 

AFGHA N FiT
COMPOSITION 	 oF 

S"UDIUM COLUM.N -IL.
 

1 2 3 4
ITE.4 FOOD DESCRIPTION 


CODE
 

123 1.5 0.0 ­7032 SHERBET 

7002 SPARP, FLESH BONESE.P. 
 124 19.4 4.6 -

ONLY KAtW 74. 	 126 21. 4. ­

2u0 29.5 14.4 ­
2405 VENISON LEAN M.EAT 

1121 HEART LAY.6 CO,2KEO 	 54.1 

78.8 96 17.6 2.3 ­1292 LUNGiSRAv, UEEF 
2245 S1,EETREADS THYMUS LAMB.SOOKED BRAISED 64.6 175 26.1 6.1 ­

76.7 103 19.3 2.3 ­
1294 LUNGSRAw LA.8 


372 25.8 29.0
1113 HY'ART bEEFLEAN WITH VISIBLE FAT COOKEDt 44.4 


2310 TG'JGUE LA16 COOKEU 
 60.2 254 20.5 16.2 ­

1503 PEARS CA';DIED 21.0 303 1.3 .6 ­

337 6.3 5.1 ­7041 TU;MERIC,DKILD 
5.6 552 31.1 47.4 _
1624 PINEN:UTS PIGI OLIAS 
90.0 39 .0 .0 ­434 BEVERAGES,CAKUONATEDCOLA TYPE 

RAW 89.4 41 .5 .1 ­

1833 3UAIL RAW GIqLETS 
2261 TI;GELO*,UICE 

63.0 176 21.8 b.2 ­

19c3 SAUSAGE aOLOG'iA ALL PEAT 57.4 277 13.3 22.8 ­

72.6 170 13.1 11.8 ­985 EGGS TURiEY,,..HOLE,FRESH,RAW 

2339 TURKEY GIbLETS CCO;':ED 
 61.0 233 20.6 15.4 ­

71.4 139 20.8 4.) ­1556 PHEASANT RAW GIBLETS 

984 EGGS GOQSEWHOL,FASHRAW 
 70.4 185 13.9 13.3 ­

68.5 160 23.9 6.0 ­
2306 TONGUE CALF COOKEO 


884 T 99.9 ­7023 OIL,PI'ANUT. 

506 bUTTER OIL OR DEHYDRATE BUTTER .2 876 
 .3 99.5 ­

2228 SUET I E2F KIDNEY FAT RAW 4. 854 1.5 94. ­

2329 TURKEY TOTAL EDIBLE COOKED 55.4 263 27.0 16.4 ­

2340 TURKEY Y(JU',G BIRDS TOTAL EDIBLE 71.5 145 21.4 6.0 ­

1554 PHEASANT RAW FLESH AND SKIN 68.9 152 24.7 5.2 ­

69.2 151 24.3 5.2 ­1553 PHEASANT RtW TOTAL EDIBLE 

70.8 133 21.3 5.2 ­964 OUCK,V'ILD,RAi FLE;H ONLY 

1362 MUSKRAT CO0,ED ROASTED, 67.3 153 27.2 4.1 ­

77.4 106 16.8 3.8
1293 LUNGSRAk CAtF 

-2243 SWE.ETZREADS THYMUS CALF COCKED BRAISED 62.7 168 32.6 3.2 


2342 TURKEY YOU.iG BIRDS LIGHT MEAT 
 73.8 1GS 24.5 .4 ­

2343 TURKEY YOUNG BIRDS DARK ,,.EAT 75.7 Ill 20.6 2.6 -

TOTAL NUMBER OF DESCRIPTION CARDS 



LEGEND- FOR HEADING COVES
 

I - WATER
 

2 - FOOD ENERGY CAL­

3 - PROTEIN GM.
 

4- FAT GMo
 

5 -CARBCHYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBRE GM
 

7 - ASH GM.
 

8 - CALCIUM MG. 

9 - PHOSPHOROUS MG*
 

10- IRON MG.
 

11- SODIUM MG*
 

12- POTASSIUM MG.
 

13- VITAMIN-A VALUE I.U.
 

14- THIAMIN MG.
 

15- RIBOFLAVIN MG.
 

lb- NIACIN MG*
 

17- ASCORBIC ACID MG*
 

REPORT IN SEQUENCE OF - POTASSIUM COLUMN 

-12
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CUM P OS I T I ON 


POTASSIUM COLUMN -12
 

ITEM 
 FOOD DESCRIPTION 

CODE
 

1341 MOLASSES CANE THIRD EXTRACT BLACVSTAAP 

2477 YEAST 3AKERS DRY ACTIV__.,,-,. D 
1327 MILK COW ,R KII m FAT SOLIDS 

510 8UTTER!11lK,DRIFD 
 , " 11 
10 ALMOND PA
ct IALLY DEFATTED 


1326 MILKCOw DRY WHOLE 

1543 PEPPERS HOT CHILI 
4ATURE RED DRIED PODS 

7001 BEAN,KIDNEY WHOLE 
: EDSDRIED E. P. 

1809 POTATO CHIPS 

2446 hIHEAt ORAN CRUDE 
 A,,tlWh.

1296 LYCk..FS_ )R.1E . o' ­
1544 PEPERS"HOT-CHILI MATURE RED DRIED POWDE 8.5 
1626 PTSTACHIOUTS 
1434 ORANGF JUICE CANNED UNSWEET UNDILUTE 
2236 SUNFUUWER SEED KERNELS DRY 
2447 WHEAT GERH CRUDE 
7027 SEEDSPU.PIN DRIED SALTED E.P 

5.3 
42.0 

4.8 
11.5 

753 CHICKPEAS GR-,ARF ANZOS,,;ATURE,RYtRAW 10.717'O POTATOES CGOKE--FRIE-FRb0I--RAW -\zs. LEt'- 4 6 .9 

8 ALMONDS DRIED 

9 ALMOSCS ROASTED AND SALTED 


1046 RAISINS NATURAL UNCOr"ED 

2032 SESAVE SEEDS DRY WHOLE 

1492 PEA14UTS RAW WITHISKINS 

952 DATESrDO'ESTICNATURAL AND DRY 

1007 FIGS DRIEDUNCOOKED 

7015 CURRY LEAVES DRIEDPOWDER 

177 CEANSLIMA MATURE 
SEEDS,DRY COOKED 


1046 GOOSEFLESHI ONLY COOKED, 

64 AVOCADDSRAU ALL VARIETIES 


2.8 

7.2 

2.0 

12.6 


1.8 


11.5 

22.3 


213 BEEFCARCAaS TOTAL EDIBLE,RAW UTIL GRADE 62.5
1541 PEPER HOT CHILI MAT RED RAW POD EXC.SEED 80.3 

1135 HORSER4fYISij RAW 

7014 CORRIANOER LEAVESRAW E.P 


368 BEEF,HA14iURGER LEAN COOKED 

1473 PARSNIPS RAW 

1.152 JUJUBE,DRIED 
1)29 GARLICCLOVES,RAW 


; -
 RD 

599 CANDY CHOCOLATE-COATED PEANUTS 


1786 POTATOES COOKED BAKED IN SKIN 

2422 WATERCHESTNUT CHINESE RAW 

1269 LIVER CALF COOKED 

2421 WALNUT'..PERSIAN OR 
ENGLISH 

480 BREADFR'UITRAW 

701 CHICKEN FRYERS LIGHT MEAT COOKED, 


2241 SWEETBREADS THYMUS BEEF COOKED 

1338 MILL:T'PROSO,WHOLE GRAIN 

728 CHICK -- ROASTERS-LIGHT MEAT COOKED,

155 BEANS,COMMON,DRY WHITE COOKED 


2335 TURKEY LIGHT ?'EAT COO.ED 

682 CHICKEN ALL CLASSES COOKED, 

1787 POTATOES COOKEO &.OILEn 
IN SKIN 

2337 TURKEY DARK MIEAT'COOKED 


OF AFGHAN Fj
 

1 2 
 3 4 12
 

24. 213 
 - - 2927 
5.0 282 36.9 -1.6 1,:
 

• 3.0 .363 35.9 .6 1745
 

4.7 

.7 


18.0 

5.4 

5.6 

22.5 

23.0 


64.1 

54.8 

74.0 


74.6 


60.0 

79.1 

19.7 
61.3 


:ie 

1.0 


75.1 

78.3 

51.4 

3.5 


70.8 

59.5 


49.6 

11.8 
61.3 

69.0 

62.1 

63.8 

79.8 

60.5 


387 34.3 5.3 16()tf 
408 39.5 18.3 14(T
 
502 26.4 27.5 133
 
321 12.9 9.1 12,I
 
336 20.3 1.2 li5l
 
568 5.3 39.8 1131
 
213 16.0 4.6 1121
 
277 3.8 1.2 I1s "
 
340 14.3 12.4 /COL.:
 
594 19.3 53.7- q7
 
223 4.1 1.3 942
 
560 24.0 47.3 921
 
363 26.6 10.9 -27
 
569 24.2 50.4 825
 

360 20.5 4.8 797
 
260 4.0 14.2 7t­
598 
18.6 54.2 773
 
627 18.6 57.7 773
 
289 2.5 
 .2 763
 
563 18.6 49.1 725
 
564 26.0 47.5 674
 
274 2.2 .5 64d
 
274 4.3 1.3 640
 
301 14.2 10.9 619 
138 8.2 .6 612 
233 33.9 9.8 6L,5 
167 2.1 16.4 604 
242 18.6 18.0 569 
65 2.3 .4 5642 
87 3.2 .3 564 
37 2.6 0.6 L% 

219 27.4 11.3 553 
76 1.7 .5 541 
287 3.7 1.1 531 
137 6.2 .2 529 

.W52E.-.-16'---oh0f, 
561 16.4 41.3 504
 
93 2.6 .1 503
 
79 1.4 .2 5C.)
 

261 29.5 13.2 453"
 
651 14.8 64.0 450
 
103 1.7 .3 439
 
197 32.1 6.1 434
 
320 25.9 23.2 433 
327 9.9 2.9 490 
182 32.3 4.9 422 
118 7.8 .6 416 
176 32.9 3.9 411 
166 31.6 3.4 td1 
76 2.1 .1 407
 

203 30.0 8.3 3941
 



USAI D FOOD FOR P 

F ' P1I IC 0 M P 0 S I T I 0 N 0 F A F G H A N 


POTASSIUM COLUMN -12
 

1 2 3 4 1l

ITEM FOOD DESCRIPTION 
CODE V 

11.5 335 9.4 2.0 390
 
2433 WHEAT WHOLE GRAIN WHITE 
 3 I.
58.6 209 31.2 7.a 

691 CHICKEN FRYERS FLESH O1LY COOKcO, 
 56.0 229 26.4 10.6 3805 
1267 LIVER BEEF COOKED, 


71.8 108 8.1 .8 379
 
d97 COWPEASIMMAY9RE COOKED, 


62.8 133 2965 6.3 376
 
725 CHICKEN ROASTERS FLESH ONLY COOKED, 


2432 WHEAT WHOLE GRAIN SOFT RED WINTER 14.0 326 10.2 2.0 376
 
89.1 35 1.9 .6 


1356 MUSHROOMS EDIBLE SPECIES RAW 
375
 

2431 WHEAT WHOLE GRAIN HARD RED WINTER 12.5 330 12.3 1.6 370
 
12. 333 13.3 2.0 370
HARD WHEATS
2435 IsHEAT FLOURS WHOL 
 2.2 370
GRAIN HARD RED SPRING 13.0 330 14.0


2430 dHEAT WHO!L 

10.4 338 13.5 2.0 


2450 WHEAT BREAKFAST CER ROLL WHOLE MEAL'DRY 
370
 

1.1 370
75.7 85 .2

141 BANANAS RAR COMMON 


216 29.3 10.1 36d
59.8
1641 RABBITFLESH CNLY COOKED STEWED 

ICTAL EDIBLE FLESH ONLY COOKED 61.2 190 31.5 6.1 3o7
 

2331 TURKEY 
 .1 355
41.4 213 1.2

1847 RAISINS NATURAL COOKED ADDED SUGAR 


&E . 16SfS1 52~3702y-QUArI6--. E.P 0 
- 48 .4 .2 346
86.5
1291 LOQUATSRAW 
 2.2 .3 347
 

1242 LEEKSBULB AND LEAF PGRTIONRAW 85.4 52 

2.1 373 0.0 0.0 344
 

2229 SUGARS BEET OR CANE BROWN 
 3411
88.2 42 l.1 .2 

619 CARROTS RAW, 
 7.8 340
69.0 118 .5

160 OEANSCOMH0NORY RED COOKED 


91.6 26 1.0 .1 340
 
1831 PUMPKIN RAW 
 78 14.5 1.8 335
 
7007 FISH,GOLD RAW E.P. 
 .2 332
93.6 18 1.7

393 BEET GREENS,COMON COOKEDBOILED 
 3317
50.4 261 32.3 12.4
1276 LIVER LAMB COOKED, 


175 20.9 9.5 330
 
7003 SOUAD4PIGEON FLESHtSKIN GIBLETS, 


57.5 220 30.4 9.3 333
 
703 CHICKEN FRYERS DARK MEAT COOKEg, 
 252 33.0 12.0 324
53*0
1160 KIDNEYS *3EEF COOKED, 


.3 .324
 
2170 SPINACH COOKED B]ILD iI,, (1L 92.0. 23 3.0 

94e5 17 1.0 1 

104, 'RADISES RAW COMMON 

322
 

684 CHICKEN ALL.CLASSES DARK MEAT COOKED, 64.4 176 28.0 6.) 32I
 
46 1.6 n.6 316


7026 R, ITS GINGER RAW E.P 

27.1 324 S,! &.7 314


1325 MILK,COW CGDENSED SWEETEN 

180 32.2 4.7 3Gb
 

741 CHICKEN-HENSE COCKS-LIGHT MEAT COOKSTEW 62.1 

7.0 7.9 303


1324 MILKCOW CANNED EVAPORATED 73.8 137 

141 2.1 .5 s3.00
63,7
2249 ShEETPOT.NTPES COOKED BAKED IN SKIN 


?f"ks 91.0 27 2.7 .2'29-5­
630 CAULIFLOWERW-4 js 


.2 292
66.6 121 1.1

1486 PEACHES DEHYDRATED COOKED WITH SUGAR 287
92.4 26 1.3 .2 

2283 TOMATOES RIPE COOKED BOILED 


68.8 165 21.4 3.2 2b5

962 DUCK,DOMESTICATEO,RAWFLESH ONLY 
 82.8 65 1.9 .1 2S5
 

1788 POTATOES COCKED BOILED PARED 

12.0 355 9.2 3.9 264
 

883 CORNIHEAL,WHOLE-GROUND,UNBOLTED 
 .2 281
85.3 51 1.0

30 APRICOTS RAW 
 .1 278
66.2 122 1.4
41 APRICOTS.O,IEDvCOOKEDvWITH SUGAR 


71.0 136 23.8 3.8 274
 
685 CHICKEN BROILERSCOIED* 
 208 30.0 8.9 272
 
738 CHICKEN-HENS & COCK-FLESH ONLYCOOKSTEW 60.4 


0.2 379 4.4 5.3 272
 
828 COOKIES RAISIN 


.9 528 4.4 35.1 269
 
586 CANDY CHOCOLATE SWEET 


HEAT BALLS TOMATO SAUCE COOKED 70.0 134 7.5 4.7 268
 
2165 SPAGHiTTI 


94.0 18 1.3 .3 264

1259 LETTUCEvRAW LCOSELEAFtVARIETIES, 


92.2 24 1.7 .1 260
 
1166 KOHLRABI,COOKEDLOILEDDRAINED 


82.3 63 .5 .3 259
 
1651 POSIEGRANATE PULP RAW 


170 13.0 5.5 258
 
1547 PEPPERS SWEET JWtATURE GREEN COOKED STUF 63.1 


2201 SQUASH WINTER ALL VARIETY BOILED HASHED 88.8 38 1.1 .3 25 z
 
36.4 241 9.1 2.4 25,5
473 BREADS WHOLE-WHEAT,MADE WITH-hATER 
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COMPO S TI 1ON OF AFGHAN F'R I
 

POTASSIUM COLUMN -12 

ITEM FOOD DESCRIPTION 1 2 3 4 12 
CODE 

789 COCONUT MEAT FRESH 50.9 346 3.5 35.3 256
 
613 CANDY SUGAR-COATED ALMONDS 2.3 456 7.8 16.6 255
 
1360"MUSKMELONS RAW HONEYDEW 90.6 33 .8 .3 251
 
1358 MUSK'ELO7S RAW CA,iTALOUPS 91.2 30 .7 .1 251 
1359 MUSKi*LON*S RAv CASABA GOLDEN BEAUTY 91.5 27 1.2 T 251 
1863 RHUBAR.O RAW 94.8 16 .6 .1 251 
1115 HEART CALF COOKED, 60.3 205 27.8 9.L 250 
371 BEEF AND VEGETABLE STEW COOKED 82.4 89 6.4 4.3 25C 
758 CHIVES,RAW 91.3 28 1.8 .3 25U 

1254 LElTILS,MATURE SEEDS,DRY WHOLE COCKED 72.0 106 7.J T 49 
1904 ROLLS A-JO 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 COOKED BOILED IN SKIN 70.6 114 1.7 .4 243 
7006 FRUITtPUMMELO, RAW E.P ., 0.7 0.3 235 
512 CABBAGE COMON RAW 92.4 24 1.3 .2 233 

1111 HEART BEEFLEAN CCOKED, 61.3" 138 31.3 5.7 232 
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4 231 
1415 ONIONS YOUNG GREEN aUL AND TOP 69.4 36 1.5 .2 231 
1416 ONIONS YOUNG GREEN BULB AND wHITE OF TOP 87.6 45 1.1 .2 231 
904 COWPEASMATURE,DRY COOKED 80.0 76 5.1 .3 229 
620 CARROTS COOKEDBOILEO,DRAINED 91.2 31 .9 .2 2221, 

2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 58.5 235 27.9 12.8 222 
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 68. 190 19.1 12. 222 
2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS 66. 207 18.8 14. 222 
1156 KALE COOKED,LEAVES,INCLUD STEMS 91.Z 28 3.2 .7 221 
1367 MUSTARD GREENS CCCKED BOILED 92.6 23 2.2 .4 220 
438 BRAINSALL KINDS BEEFCALF,SHEEP ,RAW 73.9 125 10.4 8.6 .219 
520 CABBAGE ,SPOON,1PEKCHOY ,COOKED, \j&'i ;95.Z 14 1.4 .2 ,_4 

1545 PEPPERS SWEET IVXATURE GREEN RAW 93.4 22 1.2 .2 213 
1440 ORANGE PEEL RAW 72.5 93 1.5 .2 212 
1123 HEART TURKEYCOOKED, 63.2 216 22.6 13.2 211 
1037 GIZZARD CHICKENCOOKED, 68.0 148 27.0 3.3 ?I1 
385 BEETS,COMMONRED COOKED,3OILED, 90.9 32 1.1 .1 213 
631 CAULIFLOWER COOKED,BOILED9DRAINED 92.8 22 2.3 .2 2C6 
1866 RHUBARB COOKED ADDED SUGAR 62.8 141 .5 .1 203 
1479 PEACHES RAW 89.1 38 .6 .1 2G2 
1420 ORANGES RAW PEELED ALL VARIETIES 86.0 49 1.0 .2 200 
1425 ORANGE JUICE RAW ALL VARIETIES 88.3 45 .7 .2 2C0 
1843 RASPBERRIES RAW BLACK 80.8 73 1.5 1.4 199 
846 CORNSWEET COOKEOrKERNELS9ON COB 74.1 91 3.3 1.0 196 

1143 ICE MILK 66.7 152 4.8 5.1 195 
1001 FIGS RAW 77.5 80 1.2 .3 194 
663 CHERRIES RAW SWEET 80.4 70 1.3 .3 191
 
662 CHERRIES RAW SOURvRED 83.7 58 1.2 .3 191 1
 

1422 ORANGE RAW PEELED CALIF VALENCIAS SUMMER 85.6 51 1.2 .3 190 
1427 ORANGE JUICE RAW CALIF VALENCIAS SUMMER 87.8 47 1.0 .3 190 
1316 MANGOSRAW 81.7 66 .7 .4 189 
2353 TURNIPS COOKED BOILED 93.6 23 .8 .2 I53 
1335 MILK GOAT FLUID 87.5 67 3.2 4.0 1&0 
1845 RADISHES RAW ORIENTAL INCLUDING DAIKON 94.1 19 .9 .1 1&0 
7016 LEAVES,MINT RAW E.P 32 3.0 0.7 L7-) 
2264 lANGERINE JUICE CANNED UNSWEETENED E8.8 43 .5 .2 176 
2261 TANCGRINE JUICE RAW 88.9 43 .5 .2 178 
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POTASSIUM COLUMN -12
 

ITEM 
 FOOD DESCRIPTION 
 1 2 3 4 
 '2
 
CODE
 

V 
1837 QUAIL RAW FLESH AND SKIN 
 66.3 172 25.4 7.0 175
1258 LETTUCERAW CRISPHEAD VARIETIES 
 95.5 13 .9 
 .1 175
1403 OKRA COOKED BOILED 
 91.1 29 2.0 .3
1085 GRAPES RAW EUROPEAN TYPE 174
 

81.4 67 .6 .3 
173
1295 LYCHEES RAW 
 81.9 
 64 .9 .3 L70
417 BLACKBERRIESINCLUD OEWvEOYSENtYOUNGRAW 84.5 
 5a 1.2 .9 17.)
1641 PLUMS RAW PRU'1E TYPE 
 78.7 75 .8 .2 17­1d49 RASPBERRIES RAW RED

23C2 TONIGUE BEEF MEDIUM FAT COOKED 

84.2 57 1.2 .5 163

60.8 244 21.5 16.7 
 164
2217 STRAWbERRIES RAW 
 89.9 37
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 

.7 .5 164
 
77.0 104 3.5 3.5 163
513 CABBAGE COIM0ON COOKEDSHREDDED, 
 93.9 20 1.1 .2 163
942 CUCUm'ERSRAW NOT PARED 
 95.1 15 .9 .1 16
943 CUCUPBERSPAW PARED 
 95.7 14 .6
145 BARLEYPEARLED LIGHT .L 160

11.1 349 8.2 L.0
876 CORNLREAOWHOLE-GROUND CORNMEAL 

160
 
53.9 207 7.4 
 7.2 157
1412 ONIONS MATURE DRY RAW 
 89.1 38 1.5
181 BEANStMUNG SPROUTED SEEDS COOKED, 

.1 157
 
91.0' 28 3.2 .2 156
1271 LIVER CHICKEN,COOKED, 
 65.0 165 26.5
183 BEANS,SNAP GREEN COOKED, WATERSHORT TIME 92.4 

4.4 1511

25 1.6 .2
184 BEANSSNAP GREEN COOKEDWATERLONG TIME 

151
 
92.4 25 1.6 .2 151
987 EGGPLANT COQKEDBOILEDDRAINED 
 94e3 19 1.0 
 .2 150
1040 GIZZARD TURKEYCOOKED, 
 62.7 196 26.8
975 EGGS CHICKEN COOKED OMELET 8.6 149

72.1 173 11.2 12.9 
 146
977 EGGS CHICKEN COOKED SCRAMBLED 
 72.1 
 173 11.2 12.9 146
948 CUSTARDBAKED 
 77.2 115 5.4 5.5
1322 MILKCOW FLUID PASTEURIZED SKIM 146

90.5 36 3.6 
 ,1 i45
1244 LEMONStRAW FRUITINCLUDING PEEL 87.4 
 20 1.2 .3 145
23 APPLES DRIED,COOKED WITH SUGAR 
 69.7 112 .3 .4 144
2481 YOGHURT MADE PART SKIM MILK 
 89.0 50 3.4 1.7 143
1278 LIVER TURKEYALL CLASSES COOKED, 
 63.3 174 27.9 
4.8 1411
2192 SQUASH SUI?'ER ALL VARIETIES COOKED 141
95.5 14 .9 .1
1245 LEMON JUICE RAW 
 91.0 25 .5 .2
973 EGGS CHICKEN COOKED FRIED 141

67.7 216 13.8 17.2
509 BUTTERMILKFLUID, FROM SKIM MILK 

140
 
90.5 36 
 3.6 .1 1"40
1117 HEART CHICKEN,COOKED, 
 66.7 173 25.3 7.2 140
1321 MILKCOW FLUID PASTEURIZED WHOLE 3.7%FAT 87.2 
 66 3.5 3.7 140
1824 PUDDINGS STARCH VANILLA BLANC MANGE 
 76.0 Ill 3.5 
 3.9 133
1377 NOODLES EGG ENRICHED DRY FORM 9.8 
 388 12.8 4.6 136
1053 GRAPEFRUIT RAW ALL 
VARIETIES 
 88.4 41 
 .5 .1 135
444 BREADS CRACKED-WHEAT 
 34.9 263 8.7 2.2 134818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 2.7 471 
 5.4 21.0 134
2462 YOGHURT MADE WHOLE MILK 
 88.0 62 3.0 3.4 
132


1502 PEARS RAW INCLUDING SKIN 83.2 61 .7 .4 130
983 EGGS DUCKWHOLEFRESHRAW 
 70.4 191 13.3 14.5 
 120 1
968 EGGS CHICKEN RAW WHOLE, 
 73.7 163 12.9 11.5 
 129 1974 EGGS CHICKEN COOKED HARD-COOKED 
 73.7 163 12.9 11.5 
 129 1816 COOKIES CHOCOLATE 
 4.0 445 7.1 15.7 126
2262 TANGERINES RAW 87. 46 .8 .2 126
1905 ROLLS AND BUNS SWEET 
 315 316 8.5 9. 124
7005 FRUITMULBERRY RAW PULP AND SEEDS E.P 
 42 1.4 0.3 123
1222 LAMB-RIB GOOD SEPARABLE LEAN COOKED 
 60.7 206 27.4 9.9
1217 LAMB-RIB COICE SEPARABLE LEAN COOKED 60.3 211 27.2 10.5 
122
 
1221212 LAMB-RIB PRIME,SEPRABLE LEAN COOKED 
 59.1 224 26.9 12.11227 LAMB SHOULDER PRIME SEPAR LEAN COOK, 
122
 

60.4 215 26.6 11.2 
122
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C OMPO S I T I ON OF AFGHAN FP R I 

POTASSIUM COLUMN -12 

ITEM FOOD DESCRIPTION 1 2 3 4 12Z 
CODE 

1180 LAMB RETAIL CUTSwLEG PRIME COOKEDROAST 50.4 319 23.9 24.0 122
 

1205 LAMB-LOI.-TOT EDIB CiOOKEO, 48.6 341 22.3 27.0 122
 

1220 LAMB-RIO GOOD TOT EDadtCOCKE09 45.4 378 21.2 31.9 122
 

1225 LAMB SHOULDER PRIME TOTAL COOKE0,ROASTED 46.2 374 20.7 31.7 122
 

1176 LAMB CUTSCHCICE GRAL 61.O 263 16.5 21.3 12.
 
1215 LAMB-RIB CHOICE TOT EDIB COOKED, 42.9 407 20.1 35.6 122
 

1175 LAMB CUTS '!ITIE GRADE 56.3 310 15.4 27.1 122
 

1210 LAMB-RIB PRIMEIT!TAL EDIBLE CCOKED, 35o5 492 16.9 46.5 122
 
1514 PEAS EDIBLE PODDED COOKED BOILED DRAIN 86.6 43 2.9 .2 119
 

1413 ONIONS ,ATURE DRY COOKED BOILED 91,3 29 1.2 .1 110
 
15 APPLES RAWFRESH NOT PARED 84.8 56 .2 .6 110
 

1261 LIME JUICE RAW 90.3 26 o3 .1 104
 

1260 LIMES ACID TYPERAW 89.3 28 .7 .2 102
 

7010 JUICE, SU'ARCANEo. 56 0,2 0.2 IC2
 
2424 WATERMELON RAW 92.6 26 .5 .2 Ica
 

2437 WHEAT'FLCURS STRAIGHT HARD WHEAT 12. 365 1.1.8 1.2 95
 

2436 WHEAT FLOURS 80Z EXTRACTION HARD WHEATS 12. 365 12. 1.3 95
 

957 DOUGHNUTSCAKE TYPE 23.7 391 4.6 18.6 90
 

931 CREAH,FLUID HEAVY WHIPPING 56.6 352 2.2 37.6 89
 

1143 JAMS AND PRESERVES' 29.0 272 .6 .1 88
 

647 CHEESESNATURAL COTTAGE CREAMED 78.3 106 13.6 4.2 d5 

2449 WHEAT BREAKFAST CERE..S ROLLED COOKED 79.7 75 2.2 .4 84 

1299 MACARONI ENRICHED COOKED,FIRMSTAGE 63.6 143 5.0 .5 79 
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 63.6 148 5.0 .5 79 

1302 MACARONI UNENRICHED COOKED FIRM STAGE 63.6 148 5.0 .5 79 
831 COUXIES SUGARSOFTvTHICK, 7.9 444 6.0 16.8 76 

1149 JELLIES 29.0 273 .1 .1 75 

648 CHEESESNATURAL COTTAGE UNCREAMED 79.0 86 17.0 o3 72 
1870 RICE BROWiN COOKED 70.3 119 2.5 .6 70 
752 CHICKEN APO NOODLES, 71.1 153 9.3 7.7 62 

1300 MACARONI ENRICHED COOKED TENDER STAGE 72.0 111 3.4 .4 61 

2159 SPAGHE&IENRICHED COOKED TENDER STAGE 72.0 I11 3.4 .4 61 

1303 MACARONI UNENRICHED TENDER STAGE COOKED 72.0 111 3.4 .4 61 

815 COOKIES BUTTERTHIr4,RICH 4.5 457 6.1 lb.9 60 
1406 OLIVES PICKLED GREEN 78.2 116 1.4 12.7 55 

1336 MILK HUMAN,U.S.SAMPLES 85.2 77 1.1 4.0 51 

1134 HONEYSTRAINED OR EXTRACTED 17.2 304 .3 0.0 51 
2451 WHEAT BREAKFAST CEREALS 6HOLE MEAL COOKE.87.7 45 1.8 .3 4­
1378 NOODLES EGG ENRICHED COO;KED 70.4 125 4.1 1.5 44 

1380 NOODLES EGG UNENRIKHEU COOKED 70.4 125 4.1 1.5 44 
1872 RICE WHITE ENRICHED COMMON COOKED 72.6 109 2.0 .1 23 

2277 TEA INSTANT SEVERAGE 99,4 2 - T 25 

505 BUTTER 15.5 716 o6 81.0 23
 
1317 MARGAR(NL 15.5 720 .6 81. 23
 
7024 OIL#SESAME 1 881 0.2 99.7 20
 

886 CORNMEALDEGERMED,COOKED 87.7 50 1.1 .2 16
 
863 CORN GRITSDEGERMED ENRICHED COOKED 87.1 51 1.2 .1 11
 

7035 SOUP4RICE,C{)NGA 38 0.8 T 11
 

992 FARINA ENRICHED REGULAR COOKED 89.5 42 1.3 .1 9 

1963 SALT TA3LE .2 0 0.0 0.0 4 
2230 SUGARS BEET OR CANE GRANULATED .5 385 0.0 0.0 3 

1144 ICES,WATEP,LITME 66.9 78 .4 T 3 
2453 WHEAT BREAKFAtr CER TOAST QUICK COOK 84.1 65 2.0 .3 T 
1401 OILS SALAO OR CO KING 0.0 884 O.0O0. 0 
404 BEVERAGESCARBONATED,COLA TYPE 90.0 39 .0 .0 ­



U S A I D F 0 O D F 0 R 
 I
 

C 0 N P 0 S I TI O N O F AFGHAN .F)r
'a
 

POTASSIUM COLUMN -12 


ITEM FOOD DESCRIPTION 1 

CODE
 

482 BROADBEANSRAW MATURE SEEDSDRY 11.9 

506 BUTTER OIL OR DEHYDRATED BUTTER .2 

637 CHICKEN FRYERS FLESHSKIoGIELETS COOKED 53.3 

609 CHICEN FRYERS FLES!4 A:,O SKIN CCOKED, 

693 CHICKEN FRYERS SKIN C'NLY C07KED9 
695 CHICKEN FRYERS GIBLETS COZKEO, 
697 CHICKEN FRYERS LIGHT MEAT,SKIN COOKED, 
699 CHIC::EN FRYERS DARK NEATSKIN COO'KED, 
705 CHICKEN FRYERS CUT-UP PARTS COOKED, 
707 ZHICKEN FRYERS BREAST COOKE0, 

709 CHICKEN FRYERS DRUMSTICK CZ'CKEDt 
711 CHICKEN FRYERS NECK COOKED, 
713 CHICKEN FRYERS RIB CO'KED, 
115 CHICKEN FRYERS THIGH COOiED, 

717 CHICKEN FRYERS WING COOKED, 

719 CHICKEN ROASTERS TOTAL E0I3LE COOKED, 

721 CHICKEN ROASTERS FLESHGIBLETS COOKED, 

723 CHICKEN ROASTERS FLESH AND SKIN COOKED, 

726 CHICKEN-ROASTERS 4IBLETS-;.AW 

732 CHICKEN-HE'jS & CCCKS-TOT EDIBCOOKED 


53.5 

32.5 

51.7 

55.0 

52.1 

40.5 

58.4 

55.0 

50.2 

45.7 

55.8 

52.6 


53.5 

57.5. 

57.0 

72.4 

45.9 


734 CHICKEN-HENS C COCKS-FLESHIGIBLETSCOOKE 50.8 
736 CHICKEN-HENS & COCK-FLESHSKIWCOOKSTEW 50.4 
964 DUCWILDRAW FLESH ONLY 70.8 
984 EGGS GOOSEtWHOLEFRESHRAW 70.4 
985 EGGS TURKEYtiHOL.EFRESH,RAW 72.6

1032 GELATIN DESSERTSPLAIN 
 84.2 

1042 GOOSE,TOTAL EDIBLE COOKED, 39.1 

1044 GGOSE,FLESH AND SKIN CCOKED, 37.9 

1113 HEART BEEF,LEAN WITH VISIBLE FAT COOKED, 44.4 

1121 HEART LAMB COOKED, 

1292 LUNGS,RAW BEEF 

1293 LUNGS,RAW CALF 

1294 LUNGSRA, LAMB 

1362 MUSKRAT COOKED ROASTED 

1503 PEARS CANDIED 


54.1 

78.8 

77.4 

76.7 

67.3 

21.0 


1537 PEPPERS HOT CHILI IMMAT RAW EXCLUO SEEDS 88.8 

1539 PEPPERS HOT CHILI IMMiAT CANN CHILI SAUCE 93.9 

1540 PEPER HOT CHILI MAT RED RAW POD I'iC SEED T4.3 

1542 PEPPFRS HOT CHILI MATURE RED CANNED SAUC 94.1 

1548 PEPPERS SWEET MATURE RED RAW 

1553 PHEASANT RAW TOTAL EDI2LE 

1554 PHEASANT RAW FLESH AND SKIN 

1556 PHEASANT RAW GIBLETS 

1560 PICKLES CUCUNBER SOUR 

1624 PINENUTS PIG.OLIAS 

1654 POPCORN POPPED PLAIN 

1655 POPCORN POPPED OIL AND SALT ADDED 

1656 POPCORN POPPED SUGAR COATED 

1838 QUAIL RAW GI3LETS 
1983 SAUSAGE BOLQGJA ALL MEAT 
2228 SUET EEEF KIGNEY FAT RAW 
2243 SWEETCREADS TIlYvUS CALF COOKED BRAISED 

2245 SWEET!.REAUS THYMUS LAMB COOKED BRAISED 

2261 TANGELO JUICE RAW 

2306 TONGUE CALF CCOKED 


90.7 

69o2 

68o9 

71.4 

94.8 

5.6 


.4.0 

3.1 

4.0 

63.0 

57.4 

4. 


62.7 

64.6 

89.4 

68.5 


1 

2 3 4 121 

V
 
338 25.1 1.7 ­
876 .3 99.5 ­
249 30.7 11.d ­
250 30.6 11.9 ­
419 23.3 26.9 ­
252 30.6 11.2 ­
234 31.5 9.9 ­
263 29.9 13.6 ­
347 30.0 21.2 ­
203 32.5 6.4 ­
235 32.6 10.2 ­
289 26.7 17.4 ­
299 31.5 15.4 ­
237 29.1 11.4 ­
268 29.0 14.8 ­

290 25.2 20.2 ­

242 27.2 14.0 ­
248 27.1 14.7 ­

135 19.8 4.8 ­
369 24.0 29.5 ­

312 26.2 22.2 ­

317 26.1 22.8 ­
138 21.3 5.2 ­

185 13.9 13.3 ­

170 13.1 11.8 ­
59 1.5 0.0 ­

426 23.7 36.0 ­
441 22.9 33.1 ­
372 25.8 29.0 ­
26C 29.5 14.4 ­

96 17.6 2.3 ­

106 16.3 3.8 ­

103 19.3 2.3 ­

153 27.2 4.1 ­
303 1.3 .6 ­
37 1.3 .2 ­

20 .7 .1 ­
93 3.7 2.3 -2
 
21 .9 .6 ­
31 1.4 .3 ­

151 24.3 5.2 ­
152 24.7 5.2 ­
139 20.8 4.9 ­

10 .5 .2 ­

552 31.1 47.4 ­
386 12.7 5.0 ­

456 9.8 21.8 ­

383 6.1 3.5 1 ­

176 21.8 6.2 ­
277 13.3 22.3 ­

854 1.5 94. ­

168 32.6 3.2 ­
175 28.1 6.1 ­

41 .5 .1 ­

160 23.9 6.0 ­

http:4IBLETS-;.AW


USAI D FOOD FOR P
 

COMPOS I T I GN OF 


POTASSIU14 COLUMN -12 

ITEM FOOD DESCRIPTION 
CODE 

2310 TONGUE LAMB COOKED 

2312 TONGUE SHEEP COOKED BRAISED 

2323 TURKEY TOTAL EDIBLE-COOKED 

2339 TURKEY GIBLETS COX:(ED 

2340 TURKEY Y6U'IG BIRDS TOTAL EDIBLE 


2342 TURKEY YOU'lG BIRDS LIGHT MEAT 

2343 TURKEY YOUNG BIRDS DARK MEAT 


1 


60.2 

51.6 

55.4 

61.0 

71.5 

73.8 

75.7 


2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.2 


2356 TURNIP GREEN COOK LARGE LATER LONG TIME 93.5 
2405 VENISON LEAN MEAT ONLY RAW 74. 

2452 WHEAT BREAKFAST CER TOAST QUICK COOK DRY 6.4 
7002 SPARROWFLESH BO\ES,E.P. 
7001 FRUIT, BITTERORANGE° RAW. 
7008 HEARTtGOAT RAW E.P. 
7009 JAMGRAPE 
7011 KIDNEY GOAT RAW, E.P 

7013 LEAVESBITTERORANGE SEMI DRIED* 
7017 LIVER. GOAT RAW. E.P 
1018 LUNG-GOAT RAW E.P 
7019 MARMALADE,ORANGE. 
7020 GOATRAW LEAN E.P. 
7021 HORSEtHEAT.RAW E.P 
702--PH-ASANT-vA. E.r 
7023 OILPEANUTo 
7030 CUMIN SEEDSWHITE DRIED* 
7331 ANISE SEEDS DRIED 
7032 SHERBET 
7033 SMALL FISHPSMALL WHOLE STEAMED. E.P 
7034 SOUP CHICKEN MADE FROM BONES 
7036 STOMACH, BEEF RAW, E.P 
7037 STOMACH, GOAT RAWIEP. 
7038 SYRUP SUGARCANE 
7039 TALLO 
7041 TURMERICODRIED 

AFGHAN F R I
 

2 3 4 12
 
I 
r"7
 

'V 
254 20.5 18.2 ­
323 19.8 25.3 ­
263 27.0 16.4 ­
233 20.6 15.4 ­
145 21.4 6.0 ­
108 24.5 .4 ­
111 20.6 2.6 ­
20 2.2 .2 ­
19 2.2 .2 ­

126 21. 4. ­
383 12.0 1.6 ­
124 19.4 4.6 ­
38 0.6 1.3 ­

122 1.1 8.3 ­
21' 1.9 0.1 ­

16.3 3.2 ­

146 6.8 3.1 ­
159 18.5 7.2 ­
112 20.2 2.8 ­
244 0.3 0.2 ­

179 18.0 11.3 ­
121 20.5 3e7 ­

144 -24se 3­
884 T 99.9 ­

332 16.& 3z4 ­

415 1lu, 24.7 ­

121 1.5 OO ­
97 20.0 1.3 ­

21 0,5 0.0 ­
85 13.7 2.9 ­

100 8.3 7.2 ­
259 - ­

878 0.3 99.7 ­

337 6.3 5.1 -

TOTAL NUMBER OF DESCRIPTION CARDS
 



LEGEND- FOR HEADING CODES
 

I - WATER 2
 

2 - FOOD ENERGY CAL.
 

3 - PROTEIN GM.
 

4 - FAT G4o
 

5 -CARBOHYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBRE GM
 

7 - ASH- GM.
 

8 - CALCIUM MG.
 

9 - PHOSPHOROUS MG.
 

10- IRON MG.
 

11- SODIUM MG.
 

12- POTASSIUM MG*
 

13- VITA1MIN-A VALUE I.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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VITAMINE-A COLUMN -13
 

ITEM FOOD DESCRIPTION 1 2 3 4 L3
 
CODE I
 

1543 PEPPERS HOT CHILI MATURE RED DRIED PODS 12.6 321 12.9 9.1 7000 
L276 LIVER LAMB COOKED, 50.4 261 32.3 12.4
 

1544 PEPPERS HOT CHILI MATURE RED DRIED POWDE 8.5 340 14.3 12.4 55000
 
1267 LIVER bEEF COOKED, 56.0 229 26.4 10.6 51400
 

261 29.5 13.2 '2700
1269 LIVER CALF COCKED 51.4 3.7 2.3 160.)

RED RAW POD INC SEED 74.3 

93 

1540 PEPER HOT CHILI ?IAT 


1541 PEVER HOT CHILI 'AT RED RAW PGD EXC SEED 80.3 65 2.3 .4 51600
 

1278 LIVER TURKEY,ALL CLASSES COOKED, 63.3 174 27.9 4.0 L75
 o 
1271 LIVER CHICKENCOrKED, 65.0 165 26.5 4.4 L?3 0 

619 CARROTS RAW 88.2 42 l.l .2 LIOC 0 
620 CARROTS COOKED,!OILEDORAINED 91.2 31 .9 .2 L500 

1542 PEPPERS HOT C::LI :ATURE RED CANNED SAUC 94.1 21 .9 .6 9590 
7015 CURRY LEAVES ORIEDPOwDER 301 14.2 10.9 goo( 

2170 SPINACH COOKED BOILED 
 92.0 23 3.0 -3 8100
 

2249 SWEETPOTATOES COOKED BAKED IN SKIN 63.7 141 2.1 .5 d10)
 
2250 SWEETPOTATOES CO0AED BOILED IN SKIN 70.6 
 114 1.7 .4 790,
 

1156 KALE COOKED,LEAVESINCLUD STEHS 91.2 20 3.2 .7 7400
 
2355 TURNIP GREEN COOK SMALL WATER SHORT TIME 93.Z 20 2.2 .2 6300
 

758 CHrVES,RAW 91.3 28 1.8 .3 5800
 

1367 MUSTARD GREENS COOKED BOILED 92.6 23 2.2 .4 5tjo0
 

695 CHICKEN FRYERS GIBLETS COOKED, 51.7 252 30.8 11.2 57o0
 
2356 TURNIP 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 GREENSCOMMON COOKEDBOILED 93.6 18 1.7 .2 5100
 

1316 MANGOSRAW-" 81.7 66 .7 .4 td(00
 

7014 CORRIANDER LEAVESRAW E.P 
 37 2.6 0.6 4770 C
 

1548 PEPPERS SWEET MATURE RED RAW 90.7 31 1.4 .3 Z450
 

726 CHICKEN-ROASTERS ,;IGLETS-RAW 72.4 135 19.8 4.8 290,
 

506 BUTTER OIL OR DEHYURATED BUTTER .2 876 .3 99.5 4CO13
 
1417 ONION YOUNG GREEN TOP ONLY GREEN PORTION 91.8 27 1.6 .4 4000
 

7016 LEAVESMINT RAW E.P 32 3.0 0.7 600
 
2201 SQUASH WINTER ALL VARIETY BOILED MASHED 88.8 38 1.1 .3 3500
 

1356 MUSKMFLONS RAW CANTALOUPS 91.2 30 .7 .1 3400
 
7042--,,-ii...... ,tA RAW Ex.3 1--6- 0& " 30-)--­

505 BUTTER 15.5 716 .6 81.0 3300
 

1317 MARGARINE 15.5 
 720 .6 ul. 3300
 

70;---Q*A+4&-*--fs-L4-K14-4rF[tH,&K'I !if!011 I21. 
520 CABBAOE,SPOON PAKCHOY iCOOKED9 95.2 14 1.4 .2 310­

7013 LEAVES,iITTERORANGE SEMI DRIED. 146 6.8 3.1 3025
 

30 APRICOTS RAW 85.3 51 1.0 .2 2700
 
41 APRICOTS CRIEDCOOKED,WITH SUGAR 66.2 122 1.4 .1 2600
 

1415 ONIONS YOUNG GREEN BULB ANO TOP 89.4 36 1.5 .2 2C00
 
1259 LETTUCEAAW LOOSELEAFVARIETIESt 94.0 18 1.3 .3 190
 
1831 PUMPKIN RAW 91.6 26 1.0 .1 l6Cio
 
931 CREAMtFLUID HEAVY WHIPPING 56.6 352 2.2 37.6 1541
 

973 EGGS CHICKEN COOKED FRIED 67.7 216 13.8 17.Z jz20)
 

1479 PEACHES RAW 89.1 38 .6 .1 1330
 
3 


983 EGGS DUCKWHOLEFRESH,RAW 70.4 191 13 14.5 1230 
732 CHICKEN-HENS & COCKS-TOT EOIBCOOKED 45.9 369 24.0 29.5 1193 
968 EGGS CHICKEN RAW ,iHOLE, 73.7 163 12.9 11.5 L1.1 

974 EGGS CHICKEN C0O: ED HARD-COOKED 73.7 163 12.9 11.5 jj;O
 
1160 KIDNEYS PEEF COUKED, 53.0 252 31.0 12.0 L115
 

1326 MILKCOW DRY VHCLE 2.0 502 26.4 27.5 L130 
975 EGGS CHICKEN COCKED OMELET 12.1 173 11.2 12.) 

977 EGGS CHICKEN COOXED SCRA1'21LED 72.1 173 11.2 12,9 tc.0
 

Ll
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CODE 

2283 TOMATOES RIPE COOKED BOILED 92.4 

662 C14ERRIES RAW SOUR,I-D 83.7 

734 CHICKEN-HENS & COCKS-FLESHGIBLETSCOOKE 50.8 

371 6EEF AND VEGETABLE STEW CCOKEO 

1434 CRANGF JUICE CAN;ED'uNSWEET UN'DILUTE 

719 CHICKt:N ROASTERS TOTAL EDILE COOKED, 


7027 SEEDSPUPPKIN DRIED :ALTED E.P 

2282 TOMATOES RIPE RAW 

1486 PEACHES DEHYORATFO .0OKED WITH SUGAR 

7030 CUMIN SEEDStwHIT.:. DRIED. 


82.4 

42.0 

53.5 


93.5 

66.6 


6(7 CHICKEN FRYERS FLESH,.SKINGIBLETS COOKED 53.3 

721 CHICKEN.-RSTERS FLESHGIBLETS COf;KED, 57.5 


1537 PEPPERS HOT CHILI IMrIAT RAW EXCLUD SEEDS 88.8 

1291 LOQUATSRAX 86a5 

736 CHICK N-HENS.C COCK-FLESH,SKIN,COOK,STEW 50.4 

815 COOKIES 9'TTERtTK.NvRICH 4.5 

2165 SPAGHETTI MEAT BALLS TOMATO SAUCE COOKED 70.0 

1514 PEAS Oi3LE PODDED COOKED BOILED DRAIN 86.6. 

1539 PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE 93o9 

7039 TALLO 

2424 WATERMELON RAW 92.6 

183 BEANS,SNAP GREEN COOKED,WATERSHORT TIME 92.4 

184 BEANSSNAP GREEN COOKEDWATERLONG TIME 

883 CORNMEALhH!OLE-GROUN,,UNgOLTED 


1403 OKRA COOKED BOILED 

693 CHICKEN FRYERS SKIN ONLY COOKED, 

2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 

15 5 PEPPERS SWEET IMMATURE GREEN RAW 

1440 ORANGE PEEL RAW 

2264 TANGERINE JUICL CANNED UNSWEETENED 

2263 TANGERINE JUICE RAW. 

2262 TANGLRINES RAW 

723 CHICKEN ROASTERS FLES;4 AND SKrN COOKEDo 

846 CORN,SW.ET COOKEDqKERNELSON COB 


2192 SQUASH SUPMER ALL VARIETIES COOXED 

705 CHICKEN FRYERS CUT-UP PARTS COOKED, 

1325 MILK,COW CCNDENSED ShEETEN 

897 COWPEAS, IMMATURE COOKED, 

946 CUSTARD,BAKED 

711 CHICKEN FRYERS NECK COOKED, 


1258 LETTUCERAW CRISPHE40 VARIETIES 

1324 MILK,COW CANNED EVAPORATED 

1641 PLUMS RAW PRUNE TYPE 

1406 OLIVES PICKLED GREEN 


64 AVOCADOS,RAW ALL VARIETIES 


92.4 

12.0 

91.1 

3'.5 

77.0 

93.4 

72.5 

88.* 

88.9 

87. 

57.0 

74.1 

95.5 

40.5 

27.1 

71.8 

77.2 

50.2 

95.5 

73.8 

78.7 

78.2 

74.0 


1547 PEPPER3 SWEET IMMATURE GREEN COOKED STUF 63.1 
2281 TOMATOES GREEN RAW 93.0 
738 CHICKEN-HENS & COCK-FLESH ONLYvCOOKSTEW 60.4 
942 CUCUI.I;ERSRAW NOT PARED 95.1 
717 CHICKtN FRYERS WING COOKED, 52.6 
1336 MILK HUMAN,U.S.SAMPLES 85.2 
1626 PISTACHIUNUTS 5.3 
510 BUTTERIMILK,DRIED 2.8 

1377 NOODLES EGG ENRICHED DRY FORM 9.8 
828 COOKIES RAISIA 8.2 

2 3 4 13
1 

26 1.3 .2 1000
 
58 1.2 .3 iLio
 

312 26.2 22.2 qq(
 
89 6.4 4.3 950
 

223 4.1 1.3 96O 
290 25.2 2-.2 96C 
569 24.2 50.4 935 
22 1.1 .2 900
 

121 1.1 .2 d9O
 
332 16.6 13.4 870
 
249 30.7 11.8 20
 
242 27.2 14.0 790
 
37 1.3 .2 770
 
48 .4 .2 670
 
317 26.1 22.8 670
 
457 

134 

43 

20 


8Y8 

26 

25 

25 


355 

29 


6.1 16.9 650
 
7.5 4.7 640
 
2.9 	 .2 610
 
.7 .1 610
 

0.3 	99.7 600 0
 
.5 .2 590
 

1.6 .2 540
 
1.6 .2 540
 
9.2 3.9 510
 
2.0 .3 490
 

419 28.3 28.9 490
 
104 3.5 3.5 430
 
22 1.2 .2 420
 
93 1.5 .2 420
 
43 .5 .2 420
 
43 .5 .2 420
 
46 .8 .2 420
 

248 27.4 14.7 420
 
91 3.' 1.0 400
 
14 o .1 390
 

347 30.0 -. 2 390
 
321 8.1 6.7 360
 
10 8.1 4'j 350
 
115 5.4 5,5 350
 
289 26.7 17.4 35o
 
13 ,9 .± 33C' 

137 7.0 7.9 320 
75 .8 .2 300 

116 1.4 12.7 300 
167 2.i 16.4 29u 
170 13.0 5.5 -So 
24 1.2 .2 270
 
208 30.0 8.9 250
 

15 .9 .1 250 
268 29.0 14.8 250
 
77 1.1 4.0 240
 
594 19.3 53.7 23,)
 
387 34.3 5.3 220
 
388 12.8 4.6 220
 
379 4.4 5.3 210
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ITEM FOOD DESCRIPTION 

CODE
 

1143 ICE MILK 

699 CHICKEN FRYFRS DARK MEATSKIN CGOKED, 

713 CHICKEN FRYV.RS RIB COOKED, 


1420 ORANGES RAW PEELED.ALL VARIETIES 

1425 ORANGE JUICE RAW ALL VARIETIES 

1422 ORANGE RAW PEELED CALIF VALE~NCIAS SUMNER 

1427 ORANGE JUICE RAW CALIF VALEtNCIAS SU:.'.'*-R 
417 BLACK6ERRIESINCLUD CEWvOYSEN#YCUNGtI#AW 
715 CHICKEN FRYERS THIGH COOKED, 
141 BANANAS RAW COMMON 
752 CHICKEN AND IGOOLES, 
647 CHEESESNATURAL COTTAGE CREAMED 
689 CHICKEN FRYERS FLESH AND SKIN COOKED, 
1335 MILK GOAT FLUID 

1824 PUDDINGS STARCH VANILLA BLANC MANGE 

816 COCKIES CHOCOLATE 

725 CHICVEN ROASTERS FLESH ONLY COOKED, 

684 CHIC.9EN ALL CLASSES DARK MEAT COOKED, 

376 CORNqREAD,l;hOLE-CROUND CORNPEAL 


1321 MILKCOW FLUID PASTEURIZED WHOLE 3.7%FAT 

2482 YOGHURT MADE WHOLE MILK 

709 CHICKEN FRYERS DRUMSTICK COOKED, 

703 CHICKEN FRYERS DARK MEAT COOKED, 

741 CHICKEN-HENSE COCKS-LIGHT MEAT COOKSTEW 

512 CABBAGE COMMON RAW 


1849 RASPBERRIES RAW RED 

513 CABBAGE COMMON COOKEDSHREDOED, 
697 CHICKEN F'4YERS LIGHT MEATSI%1N COOKED, 
818 COOKIES CHOCOLATE CHIP COMMERCIAL TYPE 
728 CHICKEN-ROASTERS-LIGHT MEAT COOKED, 

663 CHERRIES RAW SWEET 

831 COOKIES SUGARSOFTTHICK, 


1865 RHUBARB RAW 

1085 GRAPES RAW EUROPEAN TYPE 

1121 HEART LAMB CCOKED 

1560 PICKLES CUCUMBER SOUR 

691 CHICKEN FRYERS FLESH ONLY COOKED, 


7Q4R6 ROOTS GINGER RAW E.P 

685 CHICKEN EROILERSCOOKEOv 

15 APPLES RAW,FRESH NOT PARED 


707 CHICKEN FRYERS BREAST COOKED, 

...
'1007 FiGS C.RIE,UCOOKED_ lei
 

1866 RHUBARB' COOKEO-ADED SUGAR 

1001 FIGS RAW 

1053 GRAPEFRUIT RAW ALL VARIETIES 

957 DOUGHNUTSCAKE TYPE 


2481 YOSHURT MADE PART SKIM MILK 

1905 ROLLS AND BUNS SIEET 

1378 NOODLES EGG ENRICHED COOKED 

1380 NOODLES EGG UNENRICHED CCO:ED 

462 BROAO2EANSRAo MATURE SEEDStORY 

682 CHICKEN ALL CLASSES CCOKED, 

630 CAULIFLORER RAW 

631 CAULIFLOnER CCOKED,BOILEDORAINED 


2217 STRAWoERRIES RAW 


0 R I
 

4
 
210
 
210
 
210
 
200
 
2C)
 
200
 
200
 
2co
 
200
 
190 
180
 
170
 
170
 
160
 
160
 
160
 
150
 
150
 
150
 
150
 
140
 
140
 
130
 
130
 
130
 
130
 
130
 
130
 
12C
 
110 
lO
 
110
 
100 
100
 
100
 
100
 
90
 
90
 
gO
 
go
 
go
 

80 
80
 
80
 
so
 
70
 
70
 
70
 
70
 
70
 
60 
60
 
60
 
60
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ITEM FOOD. DESCRIPTION
 
CODE
 

* 60 

B63 COA;N :KICf1ED COOKED is_2l 

2236 SUNFLOC.E 2D - , ',' ELi L.Y 50 1 

886 CORNMEALDEGERMEDCOOKED 


K..... .
 

753 CHICI'PEAS Ul GARdANZ..S,HATUREDRYvRAW 50
 

952 DATEStDO"ESTICtNATURAL AD DRY 
 50
 

701 CHICKEN FRYERS LIGHT fMEA7 COOKED, 50 

7006 FRUITvPU.:iELO, RAW E.P 50 a 
50 07002 SPARROwFLESH OUNESE.P. 


213 CEEF,CARCASS TOTAL EDIBLE,RAW UTIL GRADE 40
 
40
460 BRFADFRUITRAW 


1242 LtL.,-,ULB AND LEAF PORTIONRAW 40
 
401360 MUSKMLLOS RAW HONEYDEW 


1115 HEAR.T CALF CCOKED, 
 40 
5p'	 401412 ONIONS MATURE DRY RAW...-" 


1413 CNIO1tS 4ATURE DRY COOKED BOILED 
 \40 
1327 MILK COW IAY SKIM NON FAT SOLIDS 	 30
 

30
2032 SESARE SEEDS ORY WHOLE 

3"0
1473 PARStIPS RAW 


2421 WALIUTS PFRSIAN OR EmGLISH 
 30
 
30
1359 MUSKFELONS RAW CASABA GOLDEN BEAUTY 

30
1111 HEART bE-F,LEAN COCKED, 

30
1123 HEART TU{KEY,COOKED, 


1244 LElrO;SRAW FRUl(,Il:CLUDING PEEL 30
 
O C K E D , 
 , - '2 0
 

1117 HEART CHI Ck-NC
 

E.P 25 I7005 FRUITv4UL%!ERRY RAW PULP AND SEEDS 

7031 BEAN,KID,EY b,,OLE SEEDSDRIED E. P. 20
 

20
1846 RAISI.NS NATURAL UNCOOKED 

368 BEEF,HAMbURGER LEAN COOKED 20
 

1166 KOHLRABI,C OKEDObOILE0,DRAINED 
 20
 

1254 LENrILS,;.ATUE SEEDS,ORY WHOLE COOKED 20
 

385 BEETS,CCt.MON,RED CCOED,I93OILEU, 20
 
20
181 BEANSMUNG SPROUTED SEEDS COOKED, 

20
1245 LEMOU JUICE RAW 


1502 PEARS RA, INCLUDING SKIN 20
 
20.
7041 TURMERIC,ORIED 

Li i
7021 HQRSE,14EAT RAW E.P 

10
1847 RAISINS NATURAL COOKED ADDED SUGAR 

10
1844 RADISHES RAW COMMON 

10
5E5 CANDY CHOCOLATE SNEEr 

10904 COPEAS,:4ATUREvDRY COOKED 


1845 RADISHES RAW ORIENTAL INCLUDING DAIKON 10
 

987 EGGPLANT COOKED,6OILED,DRAINED 
 10
 
to.
1261 LIPE JUICE RAW 

101260 LINES,ACID TYPE,RAW 


1148 JAMS AND PRESERVES 
 1o
 
10
1149 JELLIES 
10648 CHEESESPATURAL COTTAGE UNCaEAMED 


160 DEANS9CO;::Nti,GRY RED COOKEO 	 T 
T444 GREAOS CPACKE.)--WHEAT 

473 DREADS WHOLE-WHEAT,MADE wI"H-'ATER tr 

509 BUTTERVI;LK,FLUID, FRIjM SKIR 1'[LK T 
T
599 CANDY Ch.CCLATE-C'OATED PEA'UTS 

T943 CUCUt.'SERS,RAW PARED 

T
1029 GARLICCLOVESRAW 


http:RAISI.NS
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ITLM FOOD DESCRIPTION L 
CODE
 

1322 MILK,COW FLUID PASTEURIZED SKIM T 

1356 MUSHROOMS EDIBLE SPECIES RAW T 
1416 ONIONS YOUNG GREE.N BULB A;ND WHITE OF TOP T 
1651 POMEGRANATE PULP PAN T 
1786 POTATOES CCOKED CAKEU IN SKIN T 
1787 POTATOES CO,]KED COILED IN SKIN T 
1788 POTATOES CO0'.%ED BCLED PARED T 
1790 POTATOES COOKED FRIED FROM RAW r 
1809 POTATO CHI'S T 
1848 RASPBERRIES R'fW BLACK T 
1904 ROLLS AND BUNS RAISIN T 
2353 TURNIPS COUKED BOILED T 
2477 YEAST BAKERS DRY ACTIVE T 

8 ALMONDS DRIED 0
 
9 ALIONDS ROASTED AND SALTED 0
 

10 ALMOND.MEALtPAr..TIALLY DEFATTED 0 
145 BARLEYiPEARLED LIGHT 0 
155 BEAS,CO,:MO.N DRY WHITE COOKED D 
404 BEVERAGES,-.AU ONATED,COLA TYPE 0 
438 BRAIJSPALL KINDS UEEF,CALFwSI4EEP #RAW 0 
613 CANDY SUGAR-CUATID ALMONDS 0 
789 COCONUT :EAT FRESH 0 
992 FARINA ENRICHED REGULAR COOKED 0 
1134 HONEYSTgAINED OR A;TRACTED 0 
1144 ICES,'tATERL HE 0 
1299 MACARONI ElIilICHED COOKEDFIRMSTAGE ,
 
1300 MACARONI ENRICHED COUKEU TENOER STAGE 0 
1302 MACARONI U-NENRICHED COOKED FIRM STAGE 0 
1303 MACAkONI UNENIRICHED TENDER STAGE COOKED 0 
1338 MILLETPROSi.,WHOLE GRAIN .0
 
1870 RICE BROWN COOKED. 0 
1872 RICE WHI'TE ENRICHED COMMON COOKED 0 
1963 SALT .TA'BLE 0 
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 0 
2159 SPAGHElI ERICHED COOKED TENDER STAGE 0 
2229 SUGARS BEET OR CANE OROWJ 0 
2230 SUGARS BEET OR CANE GRANULATED 0 
2422 WATERCHESTUT CHINESE RAW 0 
2430 WHEAT WHOLE GRAIN HAAD RED SPRING 0 
2431 WHEAT WHOLE GRAIN HARD RED WIITER 0 
2432 WHEAT WHOLE GRAIN SOFT RED WINTER 0 
2433 WHEAT WHOLE GRAI; WHITE 0 
2435 WHEAT FLOURS WHOLE HARD VHEATS 0 
2436 WHEAT FLOURS B6O EXTRACTION HARD WHEATS 0 
2437 WHEAT FLOURS STRAIGIJT HARD WHEAT 0 
2446 WHEAT BRAN CRUDE 0 
2447 WHEAT GERM CRUDE 0 
2449 WHEAT BREAZKFAST CEREALS ROLLED COOKED 0 

-
2450 WHEAT EREAKFAST CE ROLL WHOLE MEAL DRY 0 
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL CCOKE 0 
2192 6HEAT oREAKFAST CER TOAST QUICK COOK DRY 0 
2453 WHEAT BREAKFAST CER TOAST OUICK COOK 0 
7003 SOUAB&PIGEOlN FLESHSKIN GIBLETS 0 
7004 FRUIT, BITTERGRAHGE. RAW. 0 
7007 FISH,GCLD AW E.P. 0 1 
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ITEM FOOD DESCRIPTION
 
CODE
 

7008 HEARTGOAT RAW E.P. 0
 
7009 JAMGRAPE 0
 
7010 JUICE, SUGARCANE. 0
 
7011 KIDNEY GOAT RAW, E.P 0
 
7018 LUNG-GOAT RAW E.P 0
 
7019 HARMALADEORANGE. 0
 
7020 GOATtRAW LEAN E.P. 0
 .. . . .. . . 
7OP..H A.5AN T.,RAW..uIP - -- _.. 

7023 OIL,PEANUT. 0 
7024 OIL,SESAME 0 
70i9-.,- 5--5U4LFt: . . . ..- 0 
7031 ANISE SEEDS DRIED 0 
7032 SIjER 'T -. . ".- ,,-. . 0 
7033 SMALL FISHSMALL 14HOLE STEAMED. E.P 0 
7034 SOUP CHICKEN MADE FROM BONES 0
 
7035 SOUP,RICEvCCGA 0
 
7036 STOMiACH, BEEF RAW, E.P 0
 
7037 STOMACH, GOAT RAW#EP. 0
 

t
7038 fYRUP SUr';t.PCA-'E . fa-D. f 
23'1'0P'L'ES D.IEO,COCKED .'ITH SUGAR I­

177 BEAwNS,LI:'A MATURE SEEOS,DRY COOKED
 
962 DUCKOtMESTICATED,RAW,FLESH ONLY I­
964 DUCKWILDRAW FLESH OA4LY
 

.984 EGGS GOOEiHOLC,FREV-,RAW ­
985 EGGS TURKEY,LHOLE,FFLSH,RAW ­

1032 GELATIN DESSERTSPLAIN
 
1037 GIZZARD CHICKEN,COOKED,
 
1040 GIZZARD YU.AKEYCOOKEO, 
).042 COOSETOTAL EDIBLE COOKED, ­
1044 GOOSE, FLESH AND SKIN COOKED, I­
1046 GOOSEFLESH ONLY COOKED, 
1113 HEART BEEF,LEAN WITH VISIBLE FAT COOKED, ­
1135 HORSERADISH RAW 
1152 'JUBE,DRIED I­
1175 LA1B CUTS PRIME GRADE
 
1176 LAMB CUTSCHOICE GRADE
 
1180 LAMB RETAIL CUTSLEG PRIME COOKEDIROAST !­
1205 LAMB-LOIN-TOT EDIB COOKED,
 
1210 LAMB-RIB PRIMETOTAL _DIBLE COOKED,
 
1212 LAM-B-RIB PRIMESEPARABLE LEAN COCKED
 
1215 LAMB-RIB CHOICE TOT EDIB COOKED,
 
1217 LAMB-RIB CHOICE SEPARABLE LEAN COOKED i­
1220 LAMB-RIB GOOD TOT EDIB,CO-AED­
1222 LAMB-RIB GOOD SEPARAU3LE LEAN COCKED 
1225 LAMB SHOULDER PRIME TOTAL COOKEDROASTED ,­
1227 LA:. SHOULDER PRIME SEPAR LEAN COCK, I­

1292 LUNGSRAw 3EEF
 
1293 LUNGSRAW CAL"
 
1294 LUNGSRAri LAMB 
1?95 LYCHEES RAW 1­
1296 LYCHEES CRiED 
1341 VOLASSES CANE THIRD EXTRACT Bf.ACKSTRAP ­
1362 NUSKAT COOKED ROASTED 4­
1401 OILS SALAU OR CC.3ING 
1492 PEANUTS RAW WITH SKINS
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13
FOOD. DESCRIPTION 


CODE
 
ITEM 


1503 PEARS CANDIED 
1553 PHEASANT RAW TOTAL EDIBLE 
15t4 PHEASA14T RAW FLESH AND SKIN 
1556 PHEASANT RAW GIBLETS 

1624 PIt NUTS PIGNOLIAS 
1654 POPCLRN POPPED PLAIN
 
1655 POPCORN POPPED OIL AND SALT ADDED
 
1656 POPCORN POPPED SUGAR COATED
 
1837 QUAIL RAW FLESH AND SKIN
 
1838 QUAIL RAW GIBLETS 
1841 RA3I1T FLESH CNLY COOKED STEWED 
1983 SAUSAGE 60LOGNA ALL NEAT
 
2228 SUET DEEF KIDN4EY FAT RAW
 
2241 SWEETBREADS THYMUS BEEF COOKED
 
2243 SWEETEREADS THYMUS CALF COOKED BRAISED
 
2245 t.WEETBREAOS THYMUS LAMB COOKED BRAISED
 
2261 'ANGELO JUICE RAW 
2277 IEA INSTANT BEVERAGE 
2302 TO:IGUE BEEF MEDIUM FAT COOKED
 
2306 TO;NGUE CALF COOKED
 
2310 TONGUE LAMB COOKED
 
2312 TONGUE SHEEP COOKED BRAISED
 
2328 TURKEY TOTAL EDIBLE COOKED
 
2331 TURKEY TOTA. EDIBLE FLESH ONLY COOKED
 

2335 TURKEY LIGHT MEAT CO3KED
 
2337 TURKEY DARK MEAT COOKED
 
2339 TURKEY GIBLETS COOKED
 
2340 TURKEY YOUNG BIRDS TOTAL EDIBLE
 
2342 TURKEY YCJNG BIRDS LIGHT MEAT
 
2: 43 TURKEY YOU'4G BIRDS DARK MEAT 
2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS 
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 
2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK
 

2405 VENISON LEAN MEAT ONLY RAW
 
TOTAL NUMBER OF DESCRIPTIO ,-­



L E C E ND - F OR H S.A D I N G C (ODE S 

I - wAT[UR 2 

2 - FOOD ENLRGY CAL.
 

3 - PROTEIN GM.
 

4 - FAT GM.
 

5 -CARBOHYDRATE TOTAL GM
 

6 -CARBnIIYDRATE FIBRE GM
 

7 - ASH GM. 

8 - CALCIUM MG*
 

9 - PHOSPHOROUS MG.
 

10- IRON MG.
 

11- SODIUR MG.
 

12- POTASSIUM MG.
 

13- VITAMIN-A VALUE IU.
 

14- THIAMIN MG,
 

15- RIBOFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE OF - THIAMINE COLUMN -14
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ITEM 
 FOOD 
 DESCRIPTION

CODE IL 12 13 it
1 I
 

II2477 YEAST BAKERS DRY ACTIVE 
 5.2447 W14EAT CEM 
 1,2235 SUNFLOWER SEED KE,{;4ELS 4 
52 

3 
199d T 2.31 

7308 HtEART, COAT RA4 E,. 
DRY 27 0 2.L' 

1 3!) 92L; 50 I.9c1492 PEANUTS R,.'' l %S. -- 5.,2332 SESA.V t: S 674 G I.j6,,2 LE " ""5.0.6 5 6741377 NC%.DLES G3 E",,IChE) 0-'.Y FORM 
- I.: 

9 15 5 13 022-01338 HILL L[T,PR S'),;,HOLE G-AIN 3 0 0 32446 WHEAT eRA' CRUE l- 430 0 .7370- , - -. ,. _.. _ __ __ _ . 9_ ____E _ 11211625 PIT..CIIIC.NUTS 0 .72 
5.- o- le21624 PIEN:UTS FIGNOLrAS i -7
5. 972 232430 ;,'EAT WHI:LE GRA[U HARD RED 7SPRING 3 3702435 WHEAT FLOURS ',.HOLE 1ARD kHEATS 12. 

C .. 7 
2433 ,dHEAT .HCLE GRAI'4 i4ITE 0 
2431 11.5 3 370HEAT WHOLE G.4AII-F D RED WINTER ' 

0 .5i 
11 -0 KIrNEYS dEEF COOKEo, 13-

3 390 0 .53 
2450 l:HrAT 0PSEA FAST 3 370 0 :)2CER ?OLL WHOLE MEAL DRY 10-402 6RIGAD;JEAS,RA,4 2 370 0MATURE SEEDSDRY .51

11. 27011 KIDNEY GOAT RAV;, E.P - 70 .50 
- - 0 .49 11276 LIVER LAIB COOKED,

7a 5-"4 IL RA-- . . . 50. - ­. 6te T .. 3 0 49 55 3 3174 500 .49 570 01. Fj!ANKID,,4Ey WAHLE :;EEDSIORIED E. P.-2432 W ,.:AT ;H,0LE GRAl;, SSFT 9 ""6 ""2 O;r'"RED WINTER 14.0 9i51 2 47017 LIVE.'. GOAT RA. 1 19 1151 20 . 4o,.P i 3 376 0 .43
1434 ORANE JUICE LAN'E) U'NSWEET UNDILUTE 42.0'
883 CCARNEAL,WHOLE.;-,r. - - 5700 0.423 
CANDY CH0C0,L4T/t C--T_- P ,A-5 99 ,. C TS " ; _-, 5I 9422S4 960 3s..U : 51L0L : 3L1.0. .- 60 504 T.130.._.71327 MILK CL)W L~Y SKY 
 FM 5JSLI o2452 WHEAT E',EAKFAST CER TOAST CUI
' K COOK DRY 3.0 5214 0-36.4' 532 17"52421 WALNUTS . Skc .. ,L- .. %x 30 .35 I1 - , . 34

10 ALVO.I'D MEAL,PART[ALLY CEFATTED753 CHICKPEAS OR C/j' 4 .Z3SPATUREDRYRAW 7.2 2 450 30 .33 
7002 SPAR .1: ,FLESYI is 10.7 71401 032 1,it 26 797 50 ",31473 DREADS r'hLE-WHEAT,;,1,A0 
 WITH-WATER
897 CI3,hPEAS, ItMMATURE COOKED, 36.450 0.3071.8 530 256 T . 3
1115 Ht:iRT CALF C0O1IED, 
 603 1 379 350 .301326 tIILfK,CO; DRY r,HULE
7027 SEEOS,puy pKi DRIED SALTED E.P 

20 113 25 'o .2" 1 
405 I0 l.U,, .2N 1510 OUTT E,,'
IILK,ODRIED 560 935 .271267 LIVEk 6EEF COI KE0, 52.8 5C72436 WHIEAT FLOURS , 220 .25 1EOZ EXTRACTION HARD WHEATS 12.1029 GA.L IC,CLOVES,RAW Id4 36353400 .26 4
 

2 95. 0 .10
1111 HEART VEEF,LEAN COOKED, 
t1.3 
61.3 19 5291123 HEART TU.KEY:,COKFD, T .25
63.2 104 232 
 30 .25 1
8 ALMO'NS DRIED 
 4.7 61 '73 30 .251269 LIVER CALF COOKED 
 5111 4 37 0 
.24 4
438 BRAINS,ALL KI,,OS aEEF,CALF,SHEEP ,RAW
1543 PEPPERS HOT CHILI tATU:,E 
7B,* 110 45332700 .24 4RED DRIED PODS 12.6 125 2192405 VE ISuHJ LEAN4 PEAT CJLY A 

0 .23 
:73 1274177000 .23 115 14 PEAS EDILLE PODDED C::E. BOILED DRAIN
L540 PEPER HT CHILI AT 66.6 - 119 -10 .23,E RAW POD I-,C SEED 74.3 -1121 il{-."rT LA'.!B CECKED -21 o - . z

54.1 ­ -1309 POTATO CHIPS 1-0 ./1.
1.87013 LEAVES,RITTEORANGE SE.I DRIED. - 1130 .T .t11130 T .21 

- - 3025 0.2., C 
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ITEM FOOD DESCRIPTION IL 12 13 11. 
CODE
 

1544 PFPPERS hOT CHIL[ 14ATURE RED DRIED POWDE 
 8.51 1574 100065000 .1 1
 
7020 GOAT,RAW LFAN E.P. 90 - 0 (.I,. 
903 EGGS IUC,;,dLE,FKRSH,RAW 70.41 122 12q 1230 .1.
1299 tNACA'r tIl E':RICHE r) C0WXEO,FIRMSTAGE 63.6 1 79 o .1.. 
21511 S?AG.-4ETTI f',:ICHE,' C.'MCED FIRM STAGE 63.6 . 79 0 .L ' 

695 CHICKFA fRYERS GI.;LETS COOKEO, 51.7, - - 576G .17 Z
1271 LIVER CHICKE%'fCci:,? 65.0- 61 15112300 .17831 COCKIES ,,,AR,- ,",THICK, 7.9 318 7t 110 .16 
904 CO;PEAS,:!ArURE,DY COOKED 80.01 3 22-) 10 .IV 
957 L'-UGH',UTS,CAKE TYPE 23.7 501 90 
 BO .1r 

.1273 LIE TUl/&YALL CLASSES CCOKED, 63.3. 55 14117500 .16 :
1362 f"JSK;kAT CZ3KED RGASTED 67.3 ­
117, L ,I'. CUTS,CHOICE RAGE 61.0- 265 122 - .15 
1212 LAMB-RIB PRI;IE,SEPAIRAtLE LEAN COCKED 59.1 2 ,5 122 - .15 

'1217 LA'f--RI13 CHI, ICE SE':ARABLE LEA CO:-KE0 60.3 265 122 - .13 
1222 LA,3-RIb GCI!D SEPARAOLE LEAN' CO]KED 60.7 2L5 122 - .15
1227 L'a SHOULDER PRIVE S6PAI LEAN COGL., 60.4 *265 122 - .5,
2355 TURiP ,-E'_ C1OOK SHALL 44T[:R SHORT TIME 93.2 - - 6300 .1 _j 

155 i3EANS,C.:: fJiLY.-itTE CU',-' N.. 69. 7 0 .1460 416
1175 LA;'B CUTS PRI; E GRAD" 56.3 265 122 - .14
 
1180 LAV, RETAIL CUTS,LLG PRIME COOKEDROAST 50.4 265 122 - .14

1300 PACARONI E%,[ICHE; COrKED TE.,4EP STAGE 72.0 1 61 0 .14
 
1378 NOODLES EG' ;-RICHED CCOKED 70.4 2 44 70 .14
 
2159 SPAGHETI ER1c;HED COOKED TENDER STAGE 72.0 1 61 0 . I#
 
2363 VEAL CARCASS RAW I C KIDNJEY 
 FAT CLASS 66. 1 222 - .14 
2366 VEAL CARCASS RAW EXCL KIDNEY FAT CLASS 
 68. i1 222 - .14

2422 WATERCHESTNUT CHI,1ESE RAW 78.3 , 20 500 0 .14 
703J SYRUP SU ,ARCANE - - 0 0.13 .

177 EEANS,LIilA NATURE SEEDS,ORY COOKED 64.1 2 612 - .13 
876 CORN2REAukHOLE-GR[)U'X. CORNMEAL 53.9 628 157 150 . 11 
1205 LAMB8-LO[I'-TOT EDIB CCOKEDt 48.6 265 122 - '3
1403 OKRA COiED BOILEO 91.1 2 174 490 .13 
7016 LEAVESMINT RAW E.P 2 179 3600 .13 
145 13ARLEYPEARLEO LIGHT 
 11.1 3 160 0 .12
 
444 BREADS CRACKED-WHEAT 
 34.9 529 134 T .12
 
846 CURN,WEET COOKEO,,ERNELStON COO 74.1 T 19o 400 
.12
 

1215 LA'-i 31 CHOICE TIT t:0IO COOKED, 42.9 265 122 - .12
 
1220 LAI'i-RIE GCO30 TOT ED[3,CGKED, 45.4 265 122 
 - .12
 
1225 LAMB8 SHOULOER PRIVE TOTAL COCKEDROASTED 46.2 Z65 122 .12
-
1440 ORANGE PEEL RA1d 
 72.5 3 212 420 .12
1790 POTATOES CCOKED FR[ED FROM RAW 46.9 223 775 T .12 
2437 kiHEAT FLCUJ'S, STRLICHT HARD WHEAT 12. 2 95 0 .12 
7014 CORRIA':CE' .. 'S,RA,4 E.P 94 560 4770 0.11
 

64 AVOCAOS. ' VARIETIES 74.0 4 6U4 290 .11
 
160 31EA!S,COIt%, ' RED COOKED 69.0 3 3QO T .1l
 
480 BREALFRU.,. 
 70.8 15 439 40 .11.
 
630 CAULIFLO.-. W 
 91.0 13 295 60 .11
 
968 EGGS CHICiAEN RAW WHOLE, 73.7 129 .11
122 1180 


1045 GOCSEFLE?ii r,.LY CUOKED, 54.8 124 6.b - .11 
1242 LEEASEUL3 AND LEAF PGRTIORAW 85.4 5 347 40 .11
 
1341 
VULASSES CANE THIRD EATRACT BLACKSTRAP 24. Q6 2927 - .11 
1146 RAISINS 'iATU'.L UNC0,;EE 19.0 27 763 20 .11 
1,72 UICE ',HITE E1lqICr:.F) CC."40N COCKED 72.6 374 2d 0 .11 
70031 Sr3;,CPIRC, FLFH,FS.I'i ;[[Lt-TS go 330 0 0.1, 
7315 CJRRY LEAVeS CRI-O,PJOiER lO 9003619 C.L. 
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ITEM FOOD DESCRIPTION 10 11 12 13 I 

7021 I.'ORSErEAT RAW E.P 2.0 100 - 17).L'. 

703b ST'IACH, iEEF RAA, .P 2.e - - o C..: 

725 CHICKri ROASTERS FLE.jH ONLY COOKED, 1.5 77 376 50 I., 

962 {UUCK,00; ST1CAEL1,' 
973 EGGS CIIICKE 

,FLES4 O;..LY 
F.IEO 

1.3 
2.4 

74 
338 

295 
14,0 

-
L420 

.11" 

.I() 

1007 FIGS URILD,U'IC0G1OV'D 3.0 34 640 e0 .L,6 
1210 LAP-INh6 Pi,,I;IE,TJTAL EDIOLE COOKED, .8 265 122 - . 10 
1356 PUSIICL'S EOIGL SP :IE. ;(AW 1.4 10 375 T .10 
14.0 ORANGES R'AW PELL[) ALL V;';RIETIES .4 1 2C0 200 .1: 

1422 (2RANJGE RAt PEELED CALIF VALk-'CIAS 
1786 P0TATOES .OJ::ED k3AV!uJ IN SKI'I 

SUMMER .8 
.7 

1 
4 

190 
501, 

;2u0 
T 

. I 

.ft 

2163 SPAGHETTI TO-;Ar S/.JCE WITH CHEESE COOK .9 382 163 430 .10 

2165 SPAGHETTI A;AT 3ALLS TOIATO SAUCE CO'):C-D 1.5 407 268 640 .LU. 
23 :6 TU!NI4'..GRELN COOK LtOZGE WATA., LONG TIIE 1.0 - - 5700 .Il, 

1541 PEPER HOT CHILI (4''T RED RAW POD 
726 CIi1CKEN-!,U;STCRS GIBLETS-RAW 

EXC SEED 1.4 
4.4 

25 
-

56421600 .1 
- 4290 0.O , 

181 BEA4SoI*U'G SPROUTED SEEDS COOKED, 
368 5ELF,11AOUI GER LEAN, CCOK(ED 

.9 
3.5 

4 
48 

156 
55t 

20 
20 

.G­
0.4 

631 CAUL[FLO'iER CCO.:.D,0ILEOtDRAINED .7 9 206 60 .0, 

711 CHICX(EN FRYERS N-CK COOKIEU 
952 OATES,CO ESTIC,ATU,AL AtD DRY 

2.7 
3.0 

-
1 

-
648 

350 
50 

.,01 

.0-1 
974 EGGS CHICKEN COOK(ED HARD-COO.'KED *.3 122 129 116O .09) 

1044 GOOSE,FLESIi AND SKIN "OOKED, 1.9 - - -
1425 rRANE JUICE RAW ALL VARIETIES .2 L 2C0 200 .U' 

1427 GRANGE JUICE RAW CALIF VALENCIAS SUM14ER .3 1 190 200 cz? 
1537 PEPPERS HF1T CHILI It'44AT RAW4 EXCLUD SEE,.)S .7 - - 770 .U-1 

1547 PEPPERS SWIEET INVATUE GREEN COOKED STUF 2.1 314 258 280 .0i 

1737 POTATOES CO,-KED t30[LED I:4 SKIN .6 3 407 T .0.1 

1T88 POTATOES COOKE! .CILED PARED .5 2 2U5 T ,.; 

1870 RICE BROit, COOKED .5 282 70 0 .L'­

2249 S'EETPOIAT,3ES COOKE[ BAKED IM SKIN .9 12 300 a100 .Or, 

2250 SWEETPOTATOES COOKED BOILED ZIFSKIN .7 10 243 7900 .04 

2370 VEAL RE. -CUT UN'RIM r;HUC ?-.ED TOT ED COK 3.5 1 222 - .09 

213 IEEFFCARCASS TOTAL EDICLERAII UTIL GRAAQE 2.8 1 569 40 .GL 
721 CHICKE.J iCASTERS FLESH,GIBLETS CCCKED, 2.0 - - 790 .O1. 

723 CHICKEN ROtSTERS FLESH ANt) SKIN COOKED, 1.8 - - 420 .­

720 CHICKEN- .OASTERS-L CIHT MEAT COOKED, 1.3 66 422 110 .0i: 

758 CIIIVES,RAw 1.7 - 250 5800 .0., 

975 EGGS CHICKEN COOKED OMELET 1.7 257 146 LCSO .'>. 

977 LOCS CHICKEN COONED SCRABiILED 1.7 257 146 10O .100 

1U42 GOOSE,TOrL EDIL-Z COCKED, 
1325 ,ILKoCOW C0U:jDENS1U SWEETEN 

2.1 
.1 

-
112 

-
314 

-
360 

.C 

.U 

1367 IUSTARD ,;REE:4S COL'KE3 BOILED l.8 L8 220 5800 .0., 

1473 PARSNIPS RAW .7 12 541 30 .C,, 

1545 PEPPERS ":EET IM.';ATURE GREEN RAW .7 13 213 420 .X' 

1548 PEPPERS StiEET MATURE RED RAW .6 - - 4450 .Cd 
7039 TALLO 0.4 20 - 600 0.07 

183 BEANS,SNAP GREEN COOKED,WATER,SHORT TIME .6 4 151 540 .C7 
393 BEET ,REENS.COMf,I CCOKED,bCILED 
684 CHICKEN, ALL CLAS!,cS BARK hEAT COOKED, 

1.9 
1.7 

76 
36 

332 !100 
321 [50 

.C; 

.C.I 
637 CHICKE.I FRYERS FLCSH,SKI,'IGISLETS CO,KED 2.3 - - IZ0 .L," 
693 CI!ICKE'1 FRYERS StNIN OX'LY C,(,ED, 2.4 - - 4 O .u 
699 CHICYK ' rRYERS DARK MEAT,SKIN COOKED, 2.0 - - 213 .:'7 

703 CHIC&E:, FRYEFM DAkK NEAT CCUO<ED, 1.8 8€c 330 130 . .,i 
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ITEMCOE FOOD DESCRIPTION L0 12
CODE I 13 1."!


!
 

705 CHICKEN FRYERS CUT-UP PARTS COOKED, 2.7 - - 390 .07
 
709 CHICKEN FRYERS DRUSTICK CCOKED, 2.3 
 - - 140 .u7
 
719 CHICKEN ROASTERS TN[AL EDIOL.E COOKED, 1.9 ­ - 960 .07
 

1135 HORSERADISH RAW 
 1.4 8 564 - .07
1254 LENTILS,NATURE SEEO4,aAY WHOLE COOKED 
 2.1 - 249 20 .07
1417 ONION'd YOUNGC GREEN TOP ONLY GREEN PORTION 2.2 5 231 "-000 .07

1905 ROLLS AND JUS SWELT 
 .8 389 124 70 .tI
2170 SPINACH COOKED BOILED 
 2.2 50 324 8100 .07

22a3 TOMATOES RIPE COCKrD BOILED 
 .6 4 287 1000 .07
2449 WHEAT BREAKFAST .CrREALS ROLLED COOKED 
 .7 295 84 0 .07
7034 SOUP CHICKEN MAbE FROM BONES 1.0 - - 0 0.16

184 BEANS,SV-P GREEN C00;;EOqi ATER,L.C,''G TIME .6 4 151 540 .Co
371 BEEF AND VEGETABLE STEW COOKED 
 1.2 37 250 930 .Oh 
619 CARROTS RAW .7 47 34111000 .L6
689 CHICKN FRYERS FLESH AND SKIN COOKED, L.8 - - 170 .6
 
691 CHICK'EN FRYERS FL'5H ONLY COOKED, 1.6 78 381 90 .OL

715 CHICKEN FRYERS THIGH COOKED, 
 2.3 - - 200 .cb
 
$36 CORN,EAL,DEGERMEO,C0OKED 
 .4. 10 16 60 .06 

1001 FIGS RAW .6 2 194 80 .0t,
1117 HEART CHICKENoCOCKED, 
 3.6 69 140 30 .06
1166 KOHLRABI,COOED,801 .ED DRA INED 
 .3 6 260 20 .Ob
 
12 5 LETTUCE,RAW CRISPHE41D VARIETIES 
 *5 g 175 330 .3&

1904 ROLLS AND BUNS RAISIN 
 1.4 384 245 T .05
2243 SWEETBREADS THYMUS C;'.F COOKED 1RAISED 
 - - - - .06 
2262 TANGERINES RAW 
 .4 2 126 420 .06
2263 TANGERINE JUICE RAW 
 .2 1 178 420 .0­2264 TANGERINE JUICE CANNED UNSWEETENED .2 1 178 420 .06
 
2281 TOMATOES GREEN RAW 
 *5 3 244 270 .0'

22B2 TOMATOES RIPE RAW 
 .5 3 244 900 .040
2451 WHEAT BREAKFAST CEREALS WHOLE MEAL COOKE 
 .5 212 48 0 .jb


I'"- H
---RAW-E. 
 .3..49
7006 FRUITvPUMMELOD RAW "E.P 0.5 L 235 
 50 0.05
7007 FISHGOLD kAW E.P. 
 1.9 - 335 0 0.05

7033 ZMALL Fl.:'H1,SPALI. WHOLE STEAMED. E.P 0.8 
 - - 0 0.059 ALMONDS RO4STED AND SALTED 
 4.7 198 773 0 .05

141 BANANAS RAW COMMON .7 1 370 190 .C,512 CABBAGE COVMMG'4 RAW 
 .4 20 233 130 .C5

613 CANDY SUGAR-CnATED ALMONDS 
 1.9 20 255 0 .O0
620 CRROTS COOKED*80ILEI),ORAINED 
 .6 33 22210500 .05

662 CHERRIES RAI SOURRED 
 .4 2 191 1000 .05
663 CHERRIES RAW SWEET 
 e4 2 .91 110 .05

685 CHICKEN BOILERS,COOKED, 
 1.7 66 274 90 .05

697 CHICKEN FRYERS LIGHT MEATISKIN COOKED, 1.5 
 - - 130 .0571L CHICKEN FRYES LIGHT MEAT COOKED, 
 1.3 68 434 50 .05 
707 CHICKEN FRYERS BREAST COOKED, 1,.7 - - 90 .05 
713 CHICKE"FRYERS RIB COOIKEO, 
 2,,0 - - 210 .05717 CHICKEN FRYERS WING COOKED, 
 2.0 - - 250 .05
 
789 COCO.,UT HEAT FRESH 
 1.7 23 256 0 .05
987 EGGPLANT COXKE0,BOILEDDRAINED 
 .6 1 150 10 .J5
 

1085 GRAP_-S RAW EUROPEAN TYPE 
 .4 3 173 100 .0i
1143 ICE MILK 
 .1 68 195 210 r.5

1244 LEFONSRA FRUIT,INCLUDING PEEL 
 .7 3 145 30 .05

1259 LETTLCE,RAW LOOSELEAF,VARIETIES, 1.4 
 9 264 1900 .05
L316 MANGOSRAW 
 .4 7 LB9 4800 .-.3

1415 ONIONS YOUNG G:'-El BULB AND TOP 
 1.0 5 231 2000 .C.
 



U S A I D-


C o m P O S I T I 
 ENT
0 N' P R R I r Y
 

THIAMINE COLUMN 
-14
 

ITEM 
 FOOD 
 DESCRIPTION
 
CODE 10 


1416 ONIONS YOUNG GREEN BULB AND WHITE OF 
TO .6 

.8
1831 PUMPKIN RAW
 

1841 RAaBIT FLESH O.'3LY COOKED STEWED 
 1 1.5 

2192 SQUASH SUMMAER ALL VARIETIES COOKED 
 i .4
2301 TONGUE BEEF MEDIUM EAT CO2KED ' 2.2 
2331 TURKEY TOTAL EDIBLE FLESH ONLY COCKED 
 1.8 

2335 TURKEY LIGHT NEAT COOKED 

2453 WHEAT BREAKFAST CER 
TOAST QUICK COOK 1.2 

1053 GRAPEFRUIT RAW ALL VARIETIES 
 ..4 

7004 FRUIT, BITTEClA'GE. RAW. 
 0.6
7005 FRUIT,MULBERRY RAW 
PULP AND SEEDS E.P 3.0 
509 BUTTERP!ILK,FLUID, FROM SKIM MILK 
 T
513 CABBAGE COMMON COOKED,SHREDDED, 
 .3520 CAUBAGESPOON PAKgHOY 
CUOKED,9 
 .6 
682 CHICKEN ALL CLASSES CPCKED, .3 

732 CHICKEN-HENS G COCKS-TOT EDIB,COCKED

734 CHICKEN-HENS & COCKS-FLESH,GI LETS,COCKE 

1.6 

1.3


736 CHICKEN-hEI' COCK-FLESHvSKINCOCK,STEW 
 1.5. 

738 CHICKEN-HEN 
 G COCK-FLESH ONLYCOCKSTEW 1.5 

816 COOKIES CHO', LATE 

818 COOKIES CHn,.ILATE CHIP COMMERCIAL TYPE 

1.1 

1.8 


828 COOKIES RAI.IJ 
 2.1

863 CORN GRITS,DEGERMED ENRICHED COOKED 
 .3 
948 CUSTAROBAKED .4 

992 FARINA ENRICHED REGULAR COOKED 
 .4
1322 MILKCOW FLUID PASTEURIZUD SKIM T

1324 MILKCOW CANNED EVAPORATED 
 1

1335 MILK GOAT FLUID 
 .1 

1358 MUSKMELONS RAW CANTALOUPS .4

1359 MUSKMELONS RAW CASABA GOLDEN BEAUTY' k 

1360 MUSKMELONS RAW HONEYDEW 
 .4 

1847 RAISINS NATURAL COOKED ADDED SUGAR 
 l.4 

.2201 SQUASH WINTER ALL VARIETY BOILED MASHED 
 .5 

2337 TURKEY DARK MLAT COOKED

2353 TURNIPS COOKED BOILED 
 2.3 

2481 YOGHURT MADE 
PART SKIM MILK 
 .4 

1848 RASPBERRIES RAW BLACK 
 0.9
7019 ARMALADEORANE. 
 2.3 

7037 STGMACH, GOAT RAWEP. 
 1.4 

15 APPLES RAW,FRESH NOT PARED .3 
30 APRICOTS RAW .5 


385 BEETSCOMMONRED COOKEDO8ILED, 
 .5
417 OLACKERRIES,IJ CLUD CEWBOYSENYOUNGRAW 
 .9 

647 CHEESESNATURAL COTTAGE CREAMED 
 .3
648 CHEESESNATURAL COTTAGE U'CREAMED 
 .4 

741 CHICKEN-HENS& COCKS-LIGHT MEAT COOKSTEW 
 1.3 

815 COOKIES UTTER,TH.IP,RICH 
 .5 

942 CUCUl!5ERS,RAW NOT PARED 
 i. 

943 CUCU!aERS,RAW PARED 
 .3

1040 GIZZARD TURKEY,COCKED, 
 -
1245 LEMON JUICE RAW ­
1260 LIES,ACID TYPE,RAW .6 


.2 

1321 PILK,COA FLUID PASTEURIZED WHOLE 3.7TFAT T
1380 NOODLES ESGr U.E'RICHED COOKED 
 .6 

1412 ONIONS MATURE DRY RAW 
 .5 


11 12 13 111
 

5 231 T .Cc
 
1 343 1603 .O! 

41 363 - .05 
1 141 390 .35 

b1 164 - . ; 
133 367 - .05 

"
 
82 411 - .U5 
72 T 0 0.0 
- - 0 0.u4 

30 123 25 0.04 
130 140 T .04
 

14 163 130 .04 
lb 214 3100 .04 
64 411 60 .04 

- - 110 .04 
- - 990 .04 
- - 670 .04 
55 272 250 .04 

137 128 160 .04 
401 134 120 .04 
52 272 210 .04 

205 11 60 .04 
79 14 30 .04 

79 149 350 .04 
52 145 T .04
 
118 303 320 Ot
 
34 180 160 .04
 
12 251 3400 .04
 
12 251 30 .04
 
12 251 0 04
 
13 355 10 .04
 
1 258 3500 .04
 

99 398 - .04 
34 188 T .04 
1 199 T 0.03 
- - 0 0.3 
- - 0 0.3 

1 110 90 .03 
L 70 0 .3
 

43 203 20 .03 
1 170 200 .03 

229 85 170 .03 
290 72 10 .C3 
48 306 130 .03 

418 60 65, .03 
6 160 250 .03 
6 160 T 03 

51 149 - .03 
1 141 - .03 
2 1021 10 .0,
141 20 .03
 

50 140 15) .03 
2 44 73 .0 

10 157 40 .03 
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ITEM FOOD DESCRIPTION 10 11 12 13 le.
 
CODE
 

1413 ON0I:.S MATURE DRY COOKED EBILED .4 7 110 40 .03
 

1539 PEPPERS HOT CHILI IY :AT CANN CHILI SAUCE .4 - - 610 .03
 
1641 PLUHS RAw PRUNE TYPE .5 1 170 300 .03
 

1651 POYEGRANIATE PULP RAW .3 3 259 T .u
 

1824 PUDDINGS STARCH VANILLA BLNC MANGE 1 65 138 160 .0'
 
1844 RADISHES RAW CO.CtMON 1.0 I0 322 10 .0.3
 
1845 RADISHES RAW CRIENTAL INCLUDING DAIKON .o - 180 10 .03
 
1349 RASPbERRIES RAW RED .9 1 168 130 .03
 
1865 RHUBA'i6 RA4 .8 2 251 LOO .C3 
2217 STRAi,:;ERRIES RAW 1.0 1 164 60 .03 

2424 WATERMELoN RAW .5 1 100 590 .03 
2482 YOGHURT .NAIE WHOLE MILK T 47 132 140 .03 
7009 JAM,GRAPE 3.7 - - a .02 
7032 SHEROET 0.0 - - 0 0.U2 
586 CANDY CHOCOLATE SWEET 1.4 33 269 10 .02 
752 CHICKEN AD NOODLES, .9 250 62 180 .02 
931 CREA-FLUID HEAVY .HIPPIMG i 32 a9 1540 .02 

1037 GIZZARD CHICKENCOOKED, 3.l' 57 211 - .02 
1261 LIME JUICE RAW .2 1 104 10 .02 
1302 MACARONI U'NENRICHED COOKED FIRM STAGE .5 1 79 0 .02 
1479 PEACHES RAW .5 1 202 1330 .02 
1502 PEARS RAW INCLUDING SKIN .3 2 130 20 .02
 
1866 RHUBARB COOKED ADOED SUGAR .6 2 203 80 .02
 
7010 JUICE, SUGARCANE. 0.5 2 102 0 0.01
 
7018 LUNG-3OAT RAW E.P 9.3 - - 0 0.01
 
7024 OILSESA4E 0.1 2 20 0 0.01
 

23 APPLES DRIED,COOKED WITH SUGAR .4 1 144 - .01 
1148 JAMS AND PRESERVES 1.0 12 bu 10 .01 
1149 JELLIES 1.5 17 75 10 .01 
1303 MACARONI UNENRICHED TENDER STAGE COOKED .4 1 61 0 .01 

0326 MILK HUMA'qU.S.SAMPLES .1 16 51 240 .01
 
1542 PEPPERS HOT CHILI MATURE RED CANNED SAUC .5 - - 9590 .01
 
2229 SUGARLS 3EET OR CANE BROWN 3.4 30 344 0 .01
 
7026 ROOTS GINGER RAW E.P 1.3 7 316 90 .01
 

41 APRICOTS URIEOCOOKEOWITH SUGAR 1.6 7 278 2600 T
 
L134 HONEY,5TRAINED OR EXTRACTED .5 5 51 0 T
 

1144 ICES,t4ATERLIME T T 3 0 T
 
1486 PEACIES OEHYDRATED COOKED WITH SUGAR .8 5 292 890 T
 
1560 PICKLES CUCU iER SOUR 3.2 1353 - 100 T
 
404 BEVERACESICAIBONATEDCOLA TYPE - - - 0 .0c
 

1401 OILS SALAD OR COOKING 0.0 0 0 - O.O0
 
1963 SALT TABLE .138758 4 0 0.00
 
2230 SUGARS BEET OR CANE GRANULATED .1 1 3 0 0.00
 
505 BUTTER 0.0 987 23 3300 ­
506 BUTTER OIL OR DEHYDRATED BUTTER - - - 4080 ­

964 DUCKWILD,RAlW FLESH ONLY - - - - ­

984 EGGS GDOSEYHOLEFRESHRAW - - - - ­

985 EGGS TURKEY,WtOLEFRESHRAW - - - - ­

1032 GELATIN DESSERTS,PLAIN - 51 - - ­
1113 HEART BEEF,LEAN AITH VISIBLE FAT COOKED, - - - - ­

1152 JUJU&EDRIED 1.8 - 531 - ­
1156 KALE CCCKEDLEAVES,INCLUD STEMS 1.2 43 221 7400 ­
1291 LOGUATS,RAW .4 - 348 670 ­
1292 LUNG3,RAw BEEF . . . . .
 
1293 LUNGSRAW CALF . . . . .
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1294 LUNGS.RAi LAMB 
 7- ­
1295 LYCHEES RA 
 .4 .3 170 - ­1296 LYCHEES ORIED 
 1.7 3 1100
 
1317 0ARGARINE 23 3300
0.0 987
1406 OLIVE.S PICKL,:'D GREC 
 1.6 2400 55 300 ­
1503 PEAR S C A'iD ..EO . . . . .1553 PHEASANT RAW TOTAL E7IBLE 
 .
 .
15 -4 PHEASANT RAW FLESH A!4D SKIN 	

. . . 
. .1556 PHEASANT RAW GI3LETS 	 . . . 
. . .1654 POPCORN POPPED P'.AIN 	 . .2.7 3 - ­ -1655 POPCORN POPPED O'IL 
AND SALT ADDED 
 1.3 1 - ­ -1656 PLIPCGRN. 3PP EO SUGAR COATED 	 , 4 175 -1837 CUAIL RA,4 FLESH A'ND SKIN 
 - 40 175 - ­1838 CUAIL RAW GIVLETS .
 .
 .
19a3 SAUSA"E IOLCIA ALL 	 . .MEAT . . . .2228 SUET BEEF KID'IEY 7.'ATRAW 	 . 

2241 SWEETBREADS THYMUS 	 116 43 .BEEF COOKED - 116 433 -. ­2245 SWEETEIEAOS THYLIUS LAMB COOKED BRAISED . . . . .2261 TANGELO JUICE RAT

2277 TEA INSTANT HVERAGE 	

25 

2306 TONGUE CALF COOKED 	
T - 25 - ­
. .
 .
 .
23 10 TONGUE 	 .LA148 COOKED 

3. . .2312 TO'GUE SHEEP COOKED 	 . .BRAISED
2328 TURKEY TOTAL 	 -. . .EDICLE C. KED 
 .
 .
 .
 .
 .
2339 TURKEY GIBLETS C(.KED 
 . . . . -.2340 TURKEY YOUNG BIRDS TOTAL EDIBLE 
 . . . . .2342 TURKEY YrJU:4G BIRDS LIGHT MEAT 
 .
 .
 .
 .
2343 TURKEY YOUNG BIRDS DARK MEAT 	

.
 
... 
 . . 0
7023 ILPEAN4 


- - 80 ­
7030 CUMIN SEEDS, 4HITE ORID. 
 4 *8 - - 07031 ANISE SEEDS.-ORIED 


0.2 ­ - 0 ­
7035 SOUP,RICE,CjJflGA 


0.2 ­70AI TURMERIG,. IED 	 I 0 ­- - - 20 ­

t
TOTAL NUMBER OF DESCRIPTi




LEGEND- F OR 
HEAD ING CCOES 

I - WArER 1 

2 - FCOD ENERGY CAL, 

3 - PROTEIN GM.
 

4- FAT GM.
 

5 -CARBOHYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBIE GM
 

7 - ASH GM.
 

B - CALCIUM NG.
 

9 - PHOSPHOROUS MG,
 

10- IRON MG.
 

11- SODIUM PG.
 

12- POTASSIUM MG.
 

13- VITAMIN-A VALUE I.U.
 

14- THIAMIN MG.
 

15- R:ROFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE OF - RIBOFLAVIN COLUMN 

-15
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ITEM FOOD DESCRIPTION 11 12 13 11. 1! 
CODE 

2477 YE'AST 84KERS GRY ACTIVE 52 1993 T 2.33 5.41 
1276 LYVER LAMB CO.DKEI;, 5 85 33174503 .', 5.11 
1150 KIDNEYS 6EEF CCC<O'D,. ! 253 324 1150 .51 4. ;2 
1267 LIVER ,EEF CCTKE;, : 1=4 3c05340 .2.. 4.j-) 

12 69 LIVER CALF C2JKED 11a 45332700 .?.4 4.17 
7017 LIVER. GAT RAW. E.P - - 5700 0.42 3.57 
2339 TU.CK(Y CI15LETS C,;,ED - - - - 2.72 
1271 LIVER C[C:KEij,COueErD, 61 15112300 .11 2.1.9 

695 CHICKEN FRYERS GICLETS COOKED, - - 5760 .17 2.1p 
7003 rHEART, GOAT RAW E.P. - - 0 1.s6 2.13 

1278 LIVER TURKEY,ALL CLASSES COOKED, A 55 14117500 .16 2.'.9 
1327 MILK COW DRY SKIM N1O4 FAT SOLIDS 532 1745 30 .35 1.6) 
7011 KIDNEY COAT RAW, E.P - - 0 0.4'4 1.73 

510 BUTTEI1LK,0RIED 507 1606 220 .2 1.72 
10 ALMOND f-ALPARIi.LLY DEFATTED 7 1i400 0 .32 1.06 

1326 MILKCOW DRY V:HOLE 405 1330 113, .2A 1.46 
1115 hEART CALF CO"K[O, 113 250 40 .. "'4 1.44 

1543 PEPPERS HOT CHILI MATURE RED CRIED PODS :373 120177000 .23 1.33 
7036 STOMACH, BEEF RA.I, E.P - - 0 O.cl, 1.30 
1111 HlART OtEF,LEAN COOKED, 104 232 30 .25 1.22 

1544 PEPPE-RS HOT CHILI P'ATURE RED DRIED POWDE L574 lOo6,O00 .1Iq 1.13 

726 CHIC<EN'-ROASTERS GIBLETS-RAW - 290 0.09 i.C7 
1121 HEART LAMB C30KED - - 00 .21 1.03 
1123 HEART TUKEY,COJKED, 61 211 30 .25 .q8 

8 ALMONDS DRIED 4 773 C .24 .92 
Q ALMO'DS ROASTED ANO SALTED 198 773 0 .03 .92 

1117 HEART LHICKENCOOKED, 69 140 30 .C- .92 
2447 WI4EAT G[Rh CRUDE 3 627 0 2.C1 .8 

6137 CHICKEN FRYERS FLESHSKINGIBLETS COOKED - - 820 .07 .37 

705 CHICKEN FRYERS CUT-UP PARTS COOKED, - - 390 .07 .jc 
715 CHICKEN FRYERS TIIICH COCKED, - - 200 .06 .4 8 

2405 VENISON LEAN ?EAT ONLY RAW - - .23 .43 
713 CHICi-N FRYERS RIB COOKED, - - 210 .05 .47 
699 CHIC,".:1 FRYERS DARK MEATSKIN COOKED, - - 210 .C7 .45 
703 CHICEN FRYERS DARK MEAT COOKED, 88 330 130 .07 .45 
693 CH ICKEN FRYERS SKIN ONLY COOKED, - - 490 .07 .41 

711 CHIC:.J;!I FRYERS 'ECK COOKED, - - 350 .09 .41 
709 CHICKEN FRYERS DUM-STICK COOKED, - - 140 .07 .40 

1325 t'ILK,COW CON'CE'JSED SWEETEN 112 314 36e) .08 .33 

1338 MILLLTPROSO] - 430 0 .7. .361 'HOLE GRAIN 
1377 NOODLES EGG Ef;RICHED DRY FRM 5 13t 220 .8e .38 
689 CHICIKEN FRYERS FLESH AND SKIN COOKED, - - 170 .C6 .36 

1540 PEPER HOT CHILI fAT RED RAW POD INC SEED - -2.603. .22 .36 

7013 LEAVES,ITTERORAnGE SEMI DRIED. - - 3025 0.2.' 0.35 
691 CHICKEN FRYERS FLESH ONLY COOKED, 78 381 90 .u6 .35 

2446 WHEAT ,ZRAN CRUDE 9 1121 0 .72 .35 
1324 MILK,CO'J CANNED EVAPORATED 118 303 320 .04 .34 

1356 MUSHRCOMS EDIOLE SPECIES RAW 10 375 T .1' .33 
7015 CURRY LEAVES GRILD,Pf2I,;DER 180 619 g009U 0.1': C.32 

432 BRAL,'EA';S,RA r t TALRE SEEuS, .:Y - - 70 . 5L 
963 EGGS ChIC '7E4 122 EIJO .u1 .'o-I'A h,-iOLE, 129 
973 EGGS C-lCi:.::E FRIED 33d 140 1420 .:, 
953 ZCGS ILE,P'SN R4J .... V'C!,,/-' ' k ; 122 129 1230 .u .73, 

2302 TO'GU-'tEu E.T-'FF ".L . , ED o1 164 - .C; .2i 
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ITEM FOOD DESCRIPTION 10 11 13 1
12 14 

CODE
 

2370 VEAL RET CUT UNTRIM LHUC MED TOT ED C03.5 
 1 222 - .09 .2'9
 
7003 S(QUAH&PISEON FLESHiSKIN GIDLETS 
 5.4 90 330 
 0 O.1 i O..J648 CHEESEStNATURAL CrT...: U:CRi.AMED .4 290 72 10 .o3 ..

974 EGGS CHICKEN CO;'EO HARD-COOKED 2.3 122 129 1180 . ';').2b975 EGGS CHICKENi COOKEFD 011PLET 
 1.7 257 L46 1030 .uo .20977 EGGS CHICKEN CrjO:ED SCRAM6LED 1.7 257 146 1080 .08 *Zi1227 LAY6 SHOULDER PRIMkE SEPAk LEAN COOK, 1.8 265 122 - .15 .23
613 CMDY SUSAN'-C(!ATE0 ALM;ZINOS 1.9 20 255 0 .05 .27697 CICKEN FRYERS LIHT MEATSKIN COOKED, 1.5 - - 130 .0Q' .27 
1212 LAMI13-RIB ">.I.-ivSPAR:-LE LEAN COCKED L.9 245 122 - .I*1 .271217 LAP'-RIB CH.ICE SEPARABLE LE4N CCOKEO 1.9 265 122 - .15 .27
1222 LA,'d-RI.O cr.DO SEPARA-Ll LEAN COGeED 1.9 265 122 - .15 .277027 SEEDS,P'iPKIgrg DRIED SALTED E.P 9.8 560 62i 935 .27 .27438 BRAINS,ALL (INDS ll&.FCALF,SHEEP ,RAW 2.4 125 219 0 .23 .25717 CHICKEN FRYERS WING 'COOKED, 2.0 - - 250 .115 .2o
7002 SPARR.tiFLESH BO:E5,E.P. 
 - - - 50 0 3(:0.25
647 CliEESE5,;,ATURAL COTTAGE CREAVED 
 .3 229 85 170 .C3 .25701 CHICKC FRYERS LIG- T MEAT CGCKEO9 1.3 68 434 50 . On
721 CHICKEN !1,AST":RS FLESHGIBLETS COOKED, 2.0 

.25 
- - 790 .Go .251130 L4(rD RETAILCUTS,LEG PRIME COCKED,ROAS 1.6 265 122 - .I4f .25
2363 VEAL CARCASS RAW INC KIDNEY FAT CLASS 2.d 1 222 - .14 .25


2346 VEAL CARCASS,RAW EXCL 
"!NLEY FAT CLASS2.9 1 222 
 - .14 .2 ' 1042 GOOSE, TOrAL "l'BJLL' CCGKETU-,\,( ,CFaV2.1 -. 
 .-C .242032 SESAME SEEDS CRY kiHOLE 
 .0.5 60 30
725 .96 .24

2355 TURNIP GREEN COOK SMALL 
WATER SHORT TI 1.1 - - 6300 .15 .24368 OEEF,HAMPFURGER LEAN COOKED 
 3.5 
 48 558 20 .09 .23684 CHICKEN ALL CLASSES DARK MEAT COOKED, 1.7 66 32L 150 .07 .23734 CHICKEN-HENS & CrCKS-FLESH,GIBLETS,CO01.8 - - 990 .04 .23
1205 .AuMB-LOIN-TOT EOIB COOVlo, 
 1.5 265 122 ­ .13 .23
2236 SUNFLOWiER SEED KERNELS DRY 
 7.1 30 920 50 1.96 .23

2337 TURKEY DARK J.EAT COOXED 
 2.3 99 396 - .04 .232356 TURNIP GREr N COOK LA:IGE WATER LONG TIM 1.0 
 - - 5700 .10 .23
707 CHICKEN FRYERS BREAST COOKED, 1.7 
 - - 90 .C3 .22

719 CHICKEN ROASTERS TOrAL EDIELE COOKED, 
1.9 - - 960 .07,2

1143 ICE -'1IL ' .1 68 195 210 .05 .221220 LA113-RI1 GOOD TOT EDIB,COOKED, 1.2 265 122 
 - .12 .22
1225 LA"b SHGULOER PRIME T;ITAL COOKED,ROAST 1.2 265 122 - .12 .2.. ..7037 STiGNACH, GOAT" RAWEP. '-- .)c '. 1.4 
 - - 0 0.03 0.22"1,732 CPICKEN-HENS r COCKS-TOT EDIBCOOKED 1.6 ­- 1190 .04 .21"
1037 GIZZARD CHICKENCO;KED, 3.1 
 57 211 - .02 .1.L
1215 LA:.B-RIB ClOICE TOT 
FOIB COCKED, 1.1 465 
 122 - .12 .21

1362 I;USKRAT CCCKED ROASTFD- - - - .16 .21/64 AVOCAOS,- A,"ACLL-Vd<RIETI-ES 
 .6 4 604 290 .11 .2

1176 LAm8 CUT-_iC1ICE GpAOE 
 1.2 265 122 - .15 .202422 WATERCHESTPUT CHINESE RAW 
 .6 20 500 0 .14 .20
1541 PEPER HOT CHILI 
MAT RED RAW POD EXC SE 1.4 25 56421600 .1 .2
685 CHICKEN BRCILERSCOOKEO, 
 1.7 
 66 274 90 .05 .19
876 CORNBREADWHOLE-GROUND CORNMEAL 
 1.1 
 628 157 150 .13 .19
948 CUSTARD,dAKED 
 .4 79 146 350 .C4 .tg1175 LAVB CUTS PRI?'E GRADE 1.1 265 122 ­ .'14 .19
 
1341 V'OLASSFS CANE THIRD EXTRACT BLACKSTRAPL6.1 96 2927 - .11 .I?
7020 GOAT,RAW LEAN E.P. 
 2.6 90 - 0 0.13 O.1­
509 BUTTERMILK,FLUILUa F-1111 SKIM MILK 
 T. 130 140 T .04 .18
599 CANOY CH ]COLATE-CO"TD PEANUTS .i&
1.5 60 5C4 T .37
1210 LAtVB-RIB PPIIETOT.L FOldLE COOKED, 
 .8 265 122 - .Lo .16 
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 FOOD DESCRIPTION 
 11 12 13 14 .
CODE
 

1322 MILKtCOW FLUID PASTEURIZED SKIM 
 52 145 T .C4 .1
1403 OKRA CO,:XE EILED 
 2 174 490 .13 .1­2331 TURKEY TOTAL EOISLE FLESH ONLY COOKED 
 1 130 367 - .. 5 .J2481 YOGHURT MADE 
PART SK-IM MILK 
 51 143 70 *,4 .74
7001 BEAJtKIOEY 
,',OLE SEFOS,CRIED E. P. 
 19 1151 23 .4b 
 .1-,
213 BEEFCARCASS TGT,'L EDiLE,aAw UTIL GRADEI 
 b; 40 .Co .17
1321 MILK,CCW FLUID PASTELURIZED ;HCLE 
1 


3.7.FAT c'C 140153 ., .j71547 PEPPERS SWEET It"-ATU:-E GREEN CCCKED STUF 314 253 2,0 .0i .11
 

831 COOiKIES SUGAR,SOFT,THICK, 
 316 76 .16
11 .1,
957 DOUGH'.UT$,CAK= TYP 
 . 5C.1 90 .Lo80 .1!2
1044 GOPSEtFL.SH AND SKIN COOKED, 
 1 - - ­ .A .16
1046 GOOSE,FLESH ONLY COCKED, 
 f 124 6C5 - .11 .It1824 PUD)INGS STARCH VANILLA FLANC MANGE 
 65 136 160 .03 .1
2243 S.4ETCIREADS 
THYMUS CALF COCKED BRAISED 
 - - - .C. .1L 
: 47 132 140 .03 .16 

2482 YCGHURT ;-ADE wHOLE MILK 

7016 LEAVS,rI IT RAW E.P 3 2. 179 3600 .13 .1.b7014 CORRIANGEP. I.EAVES,RAW E.P i 94 560 477C 0.11 0.15
7018 LUNG-GOAT RAW E.P 
 I 
 - - 0 O.Cl 0.15
393 BOEET GREE'S,COMMON CCOKED,SOILED 76 332 510, .07 .15
725 C;-ilCiKN ROASTERS FLESH ONLY CCOKEO, 5 77 376 150 .10 .15738 CHICKEN-PENS & COGC-FLESH ONLY,CCOKSTEW i 55 272 250 .04 .15753 CHICKPEAS OR GARE.aEZOS,MATURE DRYRAW 3 26 797 50 .31 .151905 ROLLS AN' 6U.IS SvEET 
 1 389 124 70 .07 .15586 CANDY ChOCCLATE SWEET 
 i 33 269 10 .32 .14723 CHICKEN ROASTERS FLESH AND 
SKIN COOKED, 3 
 - - 420 .Oc .14736 CHICKENL-HENS & CCCK-FLESH,SKINCOCKSTEW 3 - - 670 .04 .141040 GIZZARD TURKEYCOC'ED, 
 - 51 149 - .C3 .L41367 14USTARD GREENS CC'KED BOILED 
 3 16 220 5800 .C2 .142170 SPINACH COOKED BOILED 
 y 50 324 8100 .'7 .14
2335 TURKEY LIOHT MEAT COOKED 
 2 82 411 - .C5 .14
702 P ....... -E P
T " -" i . .".758 CHIVESRAW 7 - 250 5800 .C- .131492 PEANUTS RAH WITH SKINS 
 L 5 674 - 1.14 .13
2421 WALNUTS PERSIAN OR ENGLISH 
 1 2 450 30 .33 .132450 WHEAT BREAKFAST CER ROLL 
WHOLE MEAL DRY 1 2 0370 .'i .13
2430 14HEAT WHOLE GRAIN HARD RED SPRING 
 L 3 370 0 O. 7 0.127033 S'!ALL FISH,S"ALL ',HOLE STEAPED, E.P 3 - - 3 0.'C5 0.12q62 DUCK,0OO .IESTICTED,F:ii,FL:SHONLY 
 3 74 265 - .12 .121434 PRANCE JUICE CAJ.,ED UNSWEET UfDILUTE 3 5 942 960 .3Q .121654 POPCORN POPPED PLAIN ? 3 - - - .12 
2165 SPAGHETTI N'EAT BALLS TOMATO SAUCE COOKED 52431 WHEAT ViHLE 407 266 640 .1C .12GRAIN HARD RED hINTER 4 3 0370 .32
2433 WHEAT WHOLE GRAIN -.,HITE .12 

1 3 3;0 0 .53 .12'2435 WHEAT FLOURS NHOLE HARD WHEATS 
 3 3 370 0 .55883 CORNMEAL,6k.OLE-GR0UI.O,UNBOLTED .12 
C 1 2E4 510 .3s .11897 COWPEAS, I:ATURE COOKE39 1 1 379 "50 .30 .11931 CREAHFLUID HEAVY hHIPPING 
 r 32 69 1540 .C2 .111335 MILK GOAT FLUID 
 1 34 IG 160 .04 .111514 PEAS 
EDILE PODDED COOKED BOILED DRAIN 
 5 - 119 lO .22 .111831 PUMIPKIN iA;w 5 1 340 IbDO . 0 .112432 I4HEAr '-,'HOLE GRAIN SOFT RED WINTER 5 3 376 0 .;f .117021 HORSE,tIEAT RAW E.P ; 100 - 17 '.11) (.101El 8EANS,I.'j.,l; So;QUTED SEEDS CCXEvO, 9 4 156 20 .") .L[3473 BREADS ',HOLE-KHEAT,.AGE wITH-iATER 
 3 530 256 T .32 .1 ,
ic.",1.. -..', "
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ITEM FOOD DESCRIPTION 11 12 L3 14 1*> 

CODE 

630 CAULIFLOWER RAW 13 295 60 .1L .10 
692 CHICKEN ALL CLASSES COOKED, 1 64 411 60 .04 .1.) 
7280 CHICXEN-r CASTFRS-L Ir4IT t.EAT CCOKED, 66 4,22 11) . .t1in 
846 CORN,S~iEET COOKEUvKE.ANELSON COS T 19o 400 .12 .1O 
952 DATES,00YESTIC,4ATURAL AD DRY 1] 648 50 .%i; .10 
1007 FIGS LDRIED,UNCOGKED 34 640 60 .L5 .10 
1299 'AACARO I EPRICHEO CCOKED,FIRM$TAGE 1 79 0 .16 .10 
1417 CNION Y3U'-. GREEN TCP ONLY GREEN PORTIOI 5 231 4000 .07 .iJ 
1904 ROLLS ANU t1UNS RAISIN 384 245 T .06 .io
 
2158 SPAGHETTI E.,!ICHED COOKED FIR' STAGE 1 79 0 .13 .i0 
2201 SQUASH WI'ITER ALL VARIETY BOILED HSHED 1 258 3500 .04 .I0 
7.9+2=KG(I4L*- -2 W4- "4 3p..) 4 
148 RASPBERRIES RAW BLACK 1 199 T D.,3 O.l;­

183 BEANS,SNAP ,REEN COOKED,ATERSHORT TIME 4 151 540 .07 .Cq 
444 f;READS CAC;EO-WHEAT 529 134 T .12 .'9
 
741 CHICKEN-HENISC COCKS-LIGHT MEAT COOKtSTEW '3 306 130 .03 .C9 

1440 ORANGE PEEL RAW 3 212 420 .12 .;g 
1473 PARSNIPS RAW 12 541 30 .C8 .Ag 
1542 PEPPERS hOT CHILI MATURE RED CANNED SAUC - - 9590 .01 .4G; 
1655 POPCORN POPPED OIL AND SALT ADDED 1940 - - - .;"­

"
 1849 RASPBERRIES RAW RED I 16a 130 .03.GQ':
 
7032 SHERBET - - 0 0.02 O.ci 

184 0LANS,SNAP",REEN CCfOKE0,6ATER,LONG TIME 4 151 540 .0o) .0.1 
520 CABBAGLiPGON PAKCHOY ,CrOKED , 18 214 3100 .G4 08 
631 CAULIFLO.ER COOKEO,BOILED,DRAINED 9 206 60 .09 .C8 
816 COOKIES C:'CCCLATE 137 128 160 .04 . 8 
028 COOKIES RAISIN 52 272 210 .C4 .C3
 

1029 GARLIC,CLOVES,RAW 19 529 T .25 .,IS 

1259 LETTUCERAti LOOSELEAFtVARIETIES, q 264 1900 .05 .Oa 
1300 HACARON I ENRICHED COOKED TENDER STAGE 1 61 0 .14 .08 
1378 NOCOLES EGG ENRICHED COOKED 2 44 70 .14 .)8 
1545 PEPPLRS SWEET IM,%,TURE GAEEN RAW 13 213 420 rCd .06,
 
1548 PEPPERS SWEET MATUPE RED RAW - - 4450 .08 .06 
1846 RAISINS NATURAL UNCOOKED 27 763 20 .11 .20 
2159 SPAGHETI E wRICHEO COLKED TENDER STAGE 1 61 0 .14 .08 
2192 SCUASli SUPPER ALL VARIETIES CCOKED 1 141 390 .G5 .Lb 

7005 FRUIT,;:ULCERRY RAW PULP AND SLEDS E.P 30 123 25 O.C4 .C6 
7007 FISHGCLO RAW E.P. - 335 0 0.05 0.C7 
7024 OIL,SSA,'E 2 20 0 0.01C.07 
155 BEANSCOYHON,DRY WHITE COOKED 7 416 0 .14 .C.7
 
371 BEEF AND VEGETABLE STEW COOKED 37 250 9dO .06 .7
 
752 CHICKEN AND NOODLES, 250 62 180 .C2 .v7 
818 COOKIES CHrCOLATE CHIP COMMERCIAL TYPE 401 134 120 .04 .07
 

1190 POTATOES COOKED FRIED FROM RAW 223 775 T .12 .07 
1809 POTATO CHIPS - 1130 T .21 .07 
1341 RABBIT FLESH ONLY COOKED STEWED 41 368 - .Z5 .IT 
1865 RHUBARB RAW 2 251 100 .C .7 
2163 SPAGHETTI TOMATO SAUCE WITH CHEESE COOK 382 163 430 .10 .C7
 
2217 STRAWEERRIES RAW 1 164 60 .C3 .-7 
2249 SWEETPOTATOES COCIKED BAKED 11 SKIN 12 300 8100 .09 .07 
2436 ',.MAT FLCLRS auz EArRACTICN HARD WHEATS 2 95 0 .;25 ... 7 
2437 ;HAT FLCU;S STIAI'HT HARD V.HEAr 2 95 0 .12 .r7 
75-9-SE0GGS SUNFL-1)-R-dIEO--w.P 
7034 SOUP CHICKEl ?43CE FROM 6ONES - - 0 C.C : o.. 
7038 SYRUP SUoARCANE - - C 0.13 U.&" 
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ITEM FOOD DESCRIPTION 10 11 12 13 14 1. 
CODE 

141 BA-NA.AS RAW COMMON 
 .7 1 370 190 .05 .06
160 BEANST COmpON,DRY RED COOKED 
 2.4 3 340 T .11 .06
177 BEANSLIVA MATURE SE:OSIURY COOKED 
 3.1 2 612 ­ .13 .,I6
662 CHERRIES RAW SOUR,Reij 
 .4 2 191 1000 .: .06

663 CHERRIES RA.4 S-vEET 
 .4 2 191 110 .5 .u,015 COOKIES 6UTTEATHP4Ir:CH 
 .5 418 60 650 .03 .C-6
1242 LEEKSCULU A:'D LEAF PA;TION,RAW 1.1 
 , 347 40 .11 tC61254 LErj[ILS,:ATUiRE SEEOSDRY 1HfJLL COOKE 2.1 - 249 20 .06.67

128 LETTUCE,RAW CRIS;'4EAO VARIETICS 
 .5 9 175 330 .C6 .Cb 
1537 PEPPERS HOT CHILI I:.;IAT RAW EXCLUD S 
 .7 - - 770 .CCI .C-b1656 POPCURN rCPPED SUSAX COATED 
 1.3 1 - - .06-
2250 SWEETIPOTAToES COQeEO 1OILED 
IN SKIN .7 10 243 7900 .09 .6u
2452 WHEAT BREAKFAST CER TOAST QUICK COOK 
2.6 1 - 0 .34 .C67039 TALL: * 0.4 20 - 600 0.07 0.05
145 CARLEY,PEARLED LIC+T 
 2.0 3 160 0 .12 .05
512 CA8,AGE COM-PON RAW 
 .4 20 233 130 .05 .05
619 CARROTS RAW 
 .7 47- 34111C00 .)6 .('5620 CARROTS COCKEDBOILED,'DRAINED 
 .6 33 22210500 .C- .05
1001 FIGS RAW 
 .6 
 2 194 80 .C .05

1295 LYCHEES RAW 
 .4 3 170 - - .051316 MAriGOS,RAW 
 .4 7 109 4800 .0: .05
1415 ON1IONS YOUNG GREEN BULB AND TOP 
 1.O 5 231 2000 .05 .05
1479 PEACHES RAW .5 1 202 1330 .02 .05
1866 RHUBARB COOKED ADDED SUGAR 
 .6 2 203 80 .02 .052283 TOMATOES RIPE COOKED BOILED 
 .6 4 207 1000 .07 .05
23J3 TURNIPS COOKED BOILEO. 
 .4 34 188 T .014 . Q5I

o-APKICOTS RAW 
 .5 1 281 2700 .33 . T
41 APRICOTS DRIED,COOKEDWITH SU3AR 
 1.6 7 276 2600 T .04
385 BEETS,COMMO' ,REL COOKED,&OILED, 
 .5 43. 20a 20 .03 .C4

417 BLACKBERRIES, INCLUD WrV.,UOYSENYOUNG .9 170 200
1 .03 .04
513 CABBAGE C(Wf'ON COOKEDSHREDDED, .3 
 14 163 130 .04 .04
886 CORNPEAL,DEGLRMED,COOKED 
 .4 110 16 60 .06 .L4
 904 CO';PEAS,.ATUREORY COOKED 
 1.3 8 229 10 .16 .04
942 CUCUMI.3ERSRAW NOT PARED 
 1.1 6 160 250 .C3 .04
943 CUCUIKBERS,RAW PARED 
 .3 6 160 T .03 .04
987 tGGPLANT COOKEDOOILED,DRAINED 
 .6 1 150 10 .05 .041134 lIlIriLYSTRAI \'cO OR EXTRACTED 
 .5 5 51 0 T .;,4


1244 Lr,S,RAW FRUIT,INCLUJING PEEL 
 .7 3 145 30 .05 .04
1336 MILK HUMAN,U.S.SAMPLES 
 .1 16 51 240 .C1 .04
1412 ONIONS MATURE DRY RAW 
 .5 10 157 40 .03 .Z4 
1416 ONIONS YOUNG GREEN BULB AND WHITE OF 
 .6 5 231 T .05 .041420 OP.ATJES RAW PEELED ALL VARIETIES .4 1 200 200 .1C
1422 ORANGE RAW PEELED CALIF VALENCIAS SU .8 1 190 200 .10 

.04
 

.04
1502 PEARS RAW INCLUDING SKIN 
 .3 2 
130 20 .02 .104

1786 POTATOE- C:,0KED BAKED IN SKIN .7 503 .104 T .:4
1787 POTATOES COOKED BOILED IN SKIN 
 .6 3 407 T .09 .042281 TOMATOES GREEN RAW 
 .5 3 244 270 .06 .04
2282 TOMATOES RIPE RAW .5 3 244 900 .06 .04
23 APPLES ORIEDCOOKED WITH SUGAR .4 1 144 - .01 .03
480 BREACFRUI r,RAW 
 1.2 15 439 40 .11 .,33
863 CORN GRITS,0ECERMED ENRICHED COOKED 
 .3 205 11 60 .C4 ,C3
992 FARINA Ei'aRICWED REGULAR COOKED 
 .3 144 9 0 .C4 .l3

1085 GRAPES RAW EUROPEAN TYPE 
 .4 3 173 100 .C5: .03114a JAI-S AND PRESER"ES 
 1.0 12 88 10 .u1 .031149 JELLIES 
 1.5 17 75 10 .01 .03 
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ITEM FOOD DESCR IPTIONi 
CODE 
 10 11 12 13 
 14 15
 

1166 KOHLRABI,CClED,EOILEDDRAINED
 
1358 MUSK.rLONS RA, CA'NTALCUPS .3 6 260 20 C6 .31359 MUSKMELONS RAW CISABA COLDEN BEAUTY1360 IUSKMFELONS RAW 1C,'EYL)EW 

*4 12 251 3400 .04 .,L3
.4 12 251 30 .34 .03 

1413 ONIONiS MATURE DRY CUCKED OILED .4 12 251 40 .C4 . o3 1425 ORAN'GFE 
JUICE (AW ALL VARIETIES 
 .4 7 110 40 .J3 .r3
1427 ORANk:E JUICE RA CALIF VALENCIAS SUP .2IIn39 PEPPERS HOT CHILI 1 200 200 .04 .C3I,:'AT CAt1N CHILI S ' 1 190 200 .0 .03
1641 PLU.MS RAw PRUNE TYPE .4 - - blO .C3 . 3 
I651 POMEGRANATE PULP RAW .5 1 170 300 .3 .3 
1783 POTATOES COOKED EOILEO PARED .3 3 259 1 .Uj .;'
1844 RADIS;iES RAW COMiOlq .5 2 2t35 T .09lJ47 RAISINjS NATURAL COYKED .C'

ADDED SUGAR 
 1.0
2229 SUGARS BEET OR CANE 
18 322 10 .CrJ .'3
BROWN 
 l.a 13 355 
 10 *'2 *43
2424 WATERNELON RAW 3.4. 30 0344 .C1. .2449 WHEAT bREAKFAST CEREALS ROLLED CCOKE. 
 5 1 00 590 .3 -3
7026 ROOTS GINGER RAW E.P 
 .7 29 
 84 0 .07 .03
15 APPLES RAWFRESH NOT PARED 
 1.3 1 316 90 C1 3
789 COCOtNUT MEAT FRESH 
 .3 1 L1O 90 .L' . ( 21053 GRAPEFRUIT RAW ALL 
VARIETIES 
 .4 23 256 0 .0. .C2
 

1260 LIMES,ACID TYOE ,AW
1302 MACARONI U,.vENRICHED COCKEO .4 1 135 80 0.01
FIRM STAGE * 2 102 .621380 NOODLES E6G UNENRICHED CGCKED 10 .0. .C2
79 0
1456 PEACIES UEHYDRATED COGKED 

.5 . 2 .324ITH SUGAR .b 
 2 44 70 .3T .:21560 PICKLES CUCU..ER SOUR .a 5 292 d0 T .C2.18645 RADISHES RAW CRIENTAL INCLUDING 0AIKC 
3.2 1353 - O0 TIU70 RICE CROhN COCKED . 2 

.5 - 802262 TANGERINES RAW tO . 3 .02 

.5 2 2 70 G .c22(3 TAINGERINE JUICE °.C2RAW .2 2 128 4202264 TANGERINE JUICE CA .ED 
.0: .2UNSWEETENED .2 1 178 4202451 WHEAT BREAKFAST CEREALS WHOLE MEAL CO 

bo .C2 
.2 1 118 4207004 FRUIT, BITTERORANGE. .O .C2RAW. 
 .5 212 487006 FRUITPUMELO, 0 .G5 .G2RAW E.P 
 0.6 ­ - 0 O°C4 .021245 LEMON JUICE RAW 0.5 1 235 501261 LIPE JUICE RAW O.5 .r,2
.2 1 141 20 .C . 11303 MACARONI UNENRICED TENDER STAGE COOKI .2 1 104 102277 TEA .2 .ul
INSTANT BEVERAGE 
 4 1 61 0 . 12453 WHEAT BREAKFAST CER TOAST QUICK CCOK 

.L1 
7019 :MARMALAO ,CRANGE. T - 25 - -. ,.I

2.3 72 T 0 .5 .611144 ICESMIATERLIME 
 2.3 - ­700 JUICE, SUGARCA'IE. 0 T .T1 
T T 3 01401 T TOILS SALAD OR COCKING 
 0.5 2 102 
 0 o.&I T
1963 SALT TABLE 0.0 4 oO.c, O.G,2230 SUGARS BEET OR C.A1E 
GRANULATED 
 .C38758 
 4
404 BEVERAGESCAR6ONATFD,C.LA TYPE 

0 0.00 0._o" 
.1 1 3 C1872 RICE LiHITE ENRICHED COMMON COOKED O. C .0 C 

- - - 0 .00 .00 
7009 JA149 CRAPE,9 

505 BUTTER 374 28 
 o .11 .'3'3.7 ­506 BUTTER OIL OR DEHYDRATED BUTTER 0.0 

- 0 C.C'2 .Ou964 DUCK,,'ILORAli FLESH ONLY 987 23 3300 - ­
- - - 4380984 EGGS G0OSEtHHOLE,FRESHRAW - ­
.
 .
 .
 .
 .
 .
925 EGGS 
TU?,KEY, HOLE,FRE!H,RAW

1032 GELATIN :ESSE'TS,PLAIN - ­
.
 .
 .
1113 HEART EEEF,Lr_'i "ITH . . .
VISIBLE FAT COCKEI 
 - -. . . .1135 HORSERADISH RAW .. 
 . . . .
 

1.4 8 - ­564 .'ul 

http:BEVERAGESCAR6ONATFD,C.LA
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ITEM FOOD DESCRIPTION ]e L1 12 13 14 1: 
CODE 

1152 JUJU.E,DRIED 
1156 KALE COOKED,LEAVESINCLUD STEMS 
129. LCQUATSKAa 

1.8 
1.2 
.4 

-
43 
-

531 -
221 7400 
346 670 

-
-
-

12 2 LUNGS,RAW EEF - -.... 

1293 LUNIGStRA', CALF . .. 
1294 LUNGS,1PAv LAIB .. . 

1296 LYCHEES ORIED 1.7 3 1100 - -

1317 ;IARGAqlNE 
1406 OLIVhS PICKLED GREEN 

0.0 987 
1.6 24C0 

23 
55 

3300 
300 

-
-

1503 PEARS CANDIED - . . . . 

1r53 PI:EA ANT R4.W TOTAL EDIBLE -. 

1554 PHEASANT RAW FLESH AND SKIN - . . . . 

1556 PHEASANT RAW GIBLETS - .. . 

1624 PINENUTS PIG,.OLIAS - - , -

1626 PISTACHIC',UTS 7.3 - 972 230 .7 -

1837 CUAIL P.Ag FLESH AND SKIN - 40 175 - - -

1833 QUAIL RA i GI6LETS - - -

1983 SAUSAGE EOLOGNA ALL ,;EAT .. . . . 
2228 SUET BEEF KINEY FAT RAW . . . . . . 
2241 SEETEREAOS THYMUS 3EEF COCK2D - 1.16 433 - - -

2245 S;,lEET3READS THYMUS LAMB COOKED BRAISE - . . . . 

2261 TANGELO JUICE RAW - .. . 

2306 TONGUE CALF COOKED - .. . 

2310 TONGUE LAMB .COOKED - .. . 

2312 TONGUE SHEEP COOKED BRA!SED 3.4 . 
2328 TURKEY TGTAL EDIBLE COOKED -. 

.2340 TURKEY YOU-NG EIROS TOTAL EDIBLE . . . . . . 

2342 TURKEY YCUjG bIRDS LIGHT MEAT . . . . . . 

2343 TURK;-Y YOU'iG BIRDS DARK MEAT .. . . . . 

7023 OIL,PEANUT. 
7030 CUMIN4 SEED.,WHITE DRIED. 
7031 ANISE SEEDS GRIED 

-

24o3 
34.8 

-

-
-

-
-
-

0 
070 

0 

-

-
-

-
-

7035 SOUP,RIC ,CONGA 0.2 - 11 0 - -

7041 TURMERIC,ORIED TOTAL NUMBER OF DESCR| - - - 20 - -



LEGEND - FOR H.E AD I N G CODE S 

I ­ hATER z 

2 - FOOD ENERGY CAL. 

3 - PROTLIN GMs 

4- FAT GM. 

5 -CARBOHYDRATE TOTAL GM 

6 -LARbOHYDRATE FIBRE GM 

7 -ASH GM. 

8 - CALCIUM MG. 

9 - PHOSPHOROUS MG* 

10- IRON MG. 

11- SODIUM MG. 

12- POTASSIUM MG. 

13- VITAMIN-A VALUE I.U. 

14- THIAMIN MG. 

15- RIBOFLAVIN MG. 

16- NIACIN MG. 

17- ASCORBIC ACID MG. 

REPORT IN SEQUENCE OF - NIACIN COLUM4N -16 
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NIACIN COLU:N -16 

14 I.,12 13 1*
FOOD DESCRIPTIONITEM 

CODE
 

7

1998 T 2.31 5.(1 i' 36. J 

2477 YEAST.. BAKES DRY ACTIVE 

.. ui' R - 0 1.56 2.1> 27.7 

70 q kl33174500 .4,) 5.11. 24.-) 
1275 LIVER LAMB COUKED, 1121 u .72 .%1:, 21.., 

277 1CTIVRS AKRS ;, 

5

2446 -HEAT GRAN C1RU)E - 700 0.42 3.37 '.J.9 
7017 LIVER. GJAT 1 ;.4. E.P 674 - L.14 .i 17.2 
1492 PEANUTS RAW WITH SKINS. 3a053400 Z6 4.1) L6.5 
1267 LIVCR iEEF COCKED, 45332700 .24 4.L1 16.5 
1269 LIVER CALF CO2:KED - 90 .(3 . .2 14.7 
707 CHICKtEN FRYERS f3RE ,ST COOKED, 14117500 .16 2. .. ) 14.3 

1278 LIVER TURKrYALL 't:ASsES COoK*ED) 434 50 .0C' .,'5 12.? 
701 CHICKEN F.Y'Z-tS LIGiT M.AT COOhED - 130 .05 .':I L .i 
697 CHIC41EN FRYERS LirIIT VEATSKI.' COOKED, 422 110 .',U .L-, 11.J 
728 CHICKEN-R(14STERS-Li8.HT ,"LAf COOKED, 15112300 .17 2.t,) 11.7 

127L LLVEA .'tIC EI,Cu2KEV, 411 60 .04 .10 ll.o 
" 

682 CHICKEN ALL CLASSE COOKED. 368 - .. s .. 7 11.3 
184t RAZI3IT FLESH ONLY COmrd) SrEIWED 411 - .g .14 11.1 
2335 TU-KEY LIGHT NEAT COLfED 306 .130 .uS .09 11.0 
741 CHICKEN-HENS& COCKS-LIGHT MEAT COOK,STEW 324 I1'O .51 4.v2 L0. I 

1201'77000 .23 1.12 L.,

1160 KIDNI-YS 6EEF CCOEID) 

.23 9.7
3L0 90 .33
MATURE RED ORIED PODS 


691 CHICKEN FRYERS FLESH .IlLY COOKtED, 272 250 .04 .15 9.6 
738 CHICKEN-HENS & CIICK-FLFSH ONLYCOOK,STEW - 210 .Ct .47 9.4 

713 CHICKEN FRYERS RIB CO-'C0,' 605 - .11 .16 9.3 
1046 GOGSEFLSH ONLY COOKED, - 170 .06 .16 9.2 
689 CIICIKEN FRYERS FLESH AiD SKIN COOKED, - 820 .07 . ;7 9.1 
687 CHIC KEN FRYERS FLESH,#IKN,GI8LETS COOKEO - - 09 .16 8.9' 

1044 GOJSE,FLESH AND SKIN COOKED, 0ooo65ooo .19 1.13 8.q 

1544 PEPPERS hOT CHILI I4ATURE RED DRIED POWDE , 274 90 .O .19 d.8 
685 CHICKEN BROILERS COOKED, - 67n .0 .14 d.8 

1543 PEPPERS HT CHILI 


736 CHICKEN-HENS & COCA-Ft.'SH,SKIN,COCK,STEW - 990 .(,G .23 8.1 
734 CHICKEN-HENS & COCRS-FEESH,GIbLETS,COOKE: 375 150 .10 .15 d.5 

725 CHICKEN ROASTERS FLESH U.:LY CO0IKE&)i - 420 .U6 .t4 J.2 
723 CHICKEN a)ASTERS FLESH AND SKIN COUKED, - 0 0.49 1.78.2 

7011 KIONLY G,3AT RAW, E.P - 790 Gi ._3 ?.I 
721 CHIC!tCN ROSTERS FLESHGIBLETS COOKED, 7 - L.d .24. 6.1-- .L~d .24 8.1 

1042 (;O(SE,TOTAL EDILILE COOKED, 250 40 .29 1.44 4.1 
1115 IICART CALF CO:JKED, - 5760 .17 2.1,1 B.C 
695 CIIICtEN FRYERS GIBLETS COOKED, 1190 .04 .21 7. 

732 CIIICKEN-HENS & CGClS-I'UT ED!B,CtIKED 7.7
367 - .I5 .1 
962 DUC, ,DOMSTICATE0,RAi,FLESH UNLY 7.6LOOKED 232 30 25 1.2 

2331 TURKEY TOTAL EDIBLE FLESH ONLY 


1111 HEART BEEF,LEAN COOKED, 504 T .37 .1 7.4 

599 CA;'.Y CHOCOLATE-COATED PEANUTS - 960 .07 .22 T.4 
719 HICKEN ROASTERS TOTAL EDIBLE COOKED, - 140 .07 .40 7.1 

709 ChICKEN FRYERS DRUMSTICK COcKED, - 490 .07 .41 7.0 
693 CHICXE:.J FRYERS SKIN O;,)LY COOKED, 330 133 .07 .45 6.L 

703 CHICKEN FRYERS DARK MEAT COOKED, - 390 .u7 .6) 6.8 

705 CHICKEN FRYERS CUT-UP PARTS COOKED, - 209 .06 .41 6.d 
715 CHICKE. FRYERS THIGH COOKE0, - 250 .05s .6 b.3 
717 CHICKEN FYrAS WI,. CO5KED, 375 T .10, . ) 6.6 

1356 ,;USmrOCMIS UI5LE $PECILS RAW - 210 .67 . 5 6.7 
699 CH ICl'EN FRYERS DARK "iFT,SKIN COOKED, - 4290 D.C.' I .;'r 6.7 
726 CI!ICKEN-Rr;ASTERS GIBLETS-RAW - i00 .;? 1 1.:3 . 

1121 HEART LA'-I3 C0.<O 222 - .14 . 5 6.4 
2366 VEAL CAACASS RAW EXCL KIDNEY FAT CLASS 

http:CHICKEN-R(14STERS-Li8.HT
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ITEM FOOD DESCRIPTIO 12 13 14, 1; 
CODE
 

2370 VEAL RET CUT UNTRIM CHUC MED TOT ED COOK 
 222 - .c9 .2l 6.4 
10 ALMOND MEALPARTIALLY DEFATTED 140U 0 .32 1.,: 6.3 

2353 VEAL CARCASS RAW [',C KID',-Y FAT CLASS 222 - .14 . Z5 6.3 
2405 VENISON LEAN MEAT OILY RAW - - .23 .4i o.3 
1292 LUOtGS,RAW OEEF .- - - - 6.2
368 EEEFHAM6URGER LEAN COOKED 558 20 ,l .,:3 6. 0 
1377 N{OOLES EGG E.'IRICHZO URY FORM 13o 220 .d. -*, 6."
7036 STOMACH, $EEF RAW, F.' - 0 ,.v.1 .'' 6.C 
1217 LAM3-R[3 CHOICE SEOAR43LE LEAN COOKED 122 - .1: .27 5.9 
1222 LAtIB-Ild GOOD SEPARASLE LEANi COOKED 122 - .15 .27 5.9 
1040 GIZZARD TU!,KEY,CC'rKED. 149 - .03 .14 5.J
1212 LAtO-RIB PRI;,E,SEPAR4BLE LEAN COOKED 122 - .1) .L7 5. 

711 CHICXEN FRYERS NECK COG:XED, - 350 .(.9 .41 5.7 
1123 HEART TURKEY,COCKED, 211 33 .25 .- 3 5.7
1227 LA?'L3 SHOULDER PRI,:E SEPAR LEA'N COOK, 122 - .15 .23 5.7 
6a4 CHICKEN ALL CLASSES OARK MEAT COOKED, 321 150 .G7 .,'3 5.o

2032 SESAE SEEOS DRY ,iHOLE 
 725 3J .9' . 4 5.4
2236 SUNFLOHER SEED KcnnELS DRY 92U. 50 1.9. .23 5.4 
L117 HEART CHICKEN,COCKED, 
 140 39 . . 2 5.3 
2433 whEAT WHOLE GRAIN WHITE 390 0 .,) .12 5.3
 
7003 S'UAB&PIGEON FLESH,SKIN GIBLETS 330 0 G.13 ).23 5.?
1180 LAMB RETAIL CUTSLEG PRIME CO3KEDROAST 122 - .1L4 .25 5.2 
1037 GIZZARD CHICKENCCCKFD, 211 - .G2 .21 5.1
 
1205 LAMB-LOIN-TOT EDI3 Cr]OKED, 
 122 - .13 .23 f I 

7002 SPARROW,FLESH 80'iES,E.P. 
 - 5' r.30 0.. 5 5.D 
7015 CURRY LEAVES DRIEDPOWDER 
 619 9000 0.I$ 0.32 5.0
 

1176 LAMB CUTSCHOICE GRADE 
 122 - .15 .ZC 4.d
 
1220 LAMB-RIB GOOD TOT EDI8,COOKED, 
 122 - .12 .22 4.d
 
1809 POTATO CHIPS 
 1130 T .21 .Z7 4.a

2450 WHFEAT ZREA'FAST CER ROLL WHOLE MEAL DRY 370 0 .t1 .13 4.7;
1215 LAMB-R'IB Chu-ICE TUT u b L 'L £ ' ' 122 ­ .12 .21 4.o 
1225 LAt3d SHOULDER PRIME TOTAL CCOCED,ROASTED 122 - .12 .22 4.6 
213 BEEF,CARCASS TOTAL EDIBLERA.w UTIL GRADE 569 40 .03 .17 4.5 

1175 LAMB CUTS PRIME GRADE 122 - .14 .19 4.5 
7020 GOAT,RAW LEAN E.P. 
 - 0 0.1d 0.I6 4.5
438 CRAINS,ALL KINDS BEEFCALF,SHE-EP ,RAW 219 0 .23 .26 4.4 

1540 PEPER HOT CHILI PAT RED RAW PZD INC SEED -21600 .22 .36 4.4
24"3 .,v HEAT WH,]LE GRAIN HARD RED SPRING 370 0 0.,17 0.12 4.3 
e431 WHEAT WHOLE GRAIN IIARD RED WINTER 370 0 .52 .12 4.3
2435 .HEAT FLOUS WHOLE HARD liHEATS 370 0 .55 .L2 4. 
7027 SEEDS,PUNPKIN DRIED SALTED E.P 625 935 .27 .27 4.3
 
2337 TURKEY DARK NEAT COOKED 
 393 - .04 .23 4.2
 
2447 WHEAT GERM CRUDE 
 827 0 2.01 .-7 4.2
 
121) LAMB-RIB PRIMETOTAL EDIBLE COOKED, 
 122 - .10 .13 4.0 

2432 l:IEAT WHOLE GRAIN SOFT RED WINTER 376 0 .',} .11 3.6 
8 ALMONDS ORIED 
 773 Z .24 .12 3.5

9 ALMO,40S ROASTED AND SALTED 773 0 .C5 .92 3.5
 

2392 TONGUE BEEF MEDIUM FAT COOKED 
 164 - .,5 ..9 3.5
 
7021 HORSE,MEAT RAW E.P 
 - 17 C.1) 0.10 3.5


145 BARLEY,Pt-ARLED LI3HT ,-' 160 0 .12 .,5 3.1, 
1541 PEPER HorTIiI4-lI -'AT--'FR.D RA' "JD EXC SEED 56 216DZ .1 .2 2.4'2243 S,EETdREADS THYMUS CALF COOKES BRAISED 
 - - .1,! .16 2.:; 
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ITLM FOOD DESCRIPTION 12 13 14 iz 1",
 
CCDE 

473 BREADS WHOLE-14HEATMADE ,iITH-wATER 
:1790 POTATOES COOKED F-l FROF 4 R.A!...\iV - ; 

256 
775 

T 
T 

.33i 

.12 
.1.) 
. 7 

2. 
2.. 

<482 ;.JAC3EtNS,RAW PAT,.- SEEDS,;JY - 70 .sO 
1547 PEPPERS ,''.EETTM",ATURE GREE"N COOKED.STUF 25a" 280 .C) .17 2.5 
7007 FISH,GULU RAd E.P. - 335 0 0.C; 0...7 2.1, 

1338 HILLET,P.L'SO,,,OLE GRAIN 430 0 1,J .31 2.3 
952 DATES,'OlESTIC,;iATURAL A;,D DRY 648 50 ... 9 .10 2.2 

1.654 	 POPCOR'O.,OPP.D PLAI' " - - - .I- 2.. 
753 CHICKE A'R. iiL t ,'ITUR ,DRY,RA 97 50 .31 . 1 ' 

883 CCRNHiEAL,,iOLE-GAOU.,JUN'2LTE. ' 23' 510 .3.3 .1. 2." 
1341 MCLASSES CANE THI.D EXTRACT .£LACKSTRAP 2927 - .1I .1? 2.r 
2436 WHEAT FLOURS 601o EXTRACTIO\ rAt.D nHEATS 95 0 .2b .C7 2.0 
7001 6EANKID:'iEY. ,',OLE SEFOS,DlIEO E. P. 1151 20 o4b .1l 2... 

-
371 GEEF A:iD Vk-.ETA3LC STEW C 	 250 9b .0 .,71 . 
752 CHICKEN ANo NOODLES, 62 180 *f,2 .:f I ,.; 

7037 STCVACH, GC4 T RAWiLP. - 0 0.03 0.21 .8 
1434 O.AANCE JUIC: '',:iED U'SWEET U;:OILUTE 942 9b0 .39 .12 1.7 
1486 PEACHES LEHYDRATED COKEO WITH SUGAR 292 890 T .,.2 1.7 
1537 PEPPERS HOT CHILI IN:4AT RAW EXCLUD SEEDS - 770 .6? .26 1.7 
1655 POPCORN POPPED OIL AND SALT ADDED - - - .;-4 1.7 
1786 POTATOES COOKED BAKED IN SKIN 503 T .10 .04 1.7 
7126 ROOTS GIGIER RAW E.P 316 90 .c1 .(3 1.7 

64 WIOCAOOSRAW ALL VARIETIES 604 290 .11 .20 1.6 
2165 SPAGHETTI l,]'AT CALLS TOMATO SAUCE COOKED 268 640 .1 .12 1.6 

1787 POTATOES COOKED ,3OILED IN SKIN 407 T .., ;4.. 1.5 
7034 SOUP CHICKEN MADE FkOM 60..ES - 0 0.o ).Jb 1.5 
846 CORNSWEET COCKEDKERNELSICN COB 196 400 .12 .10 1.4 
897 COl;PEASI'.'ATURE CCOKED, 379 350 .?0 .11 1.4 

1299 M'ACAR.ONI EloRICHED COOKEDFIRMSTAGE 79 0 .1& .10 1.4 
1626 PISTACHIOlUTS 972 230 .b7 - 1.4 
1870 RICE 'ROvNCOOKED 	 70 0 .09 .02 1.4 
2158 SPAGHETTI ENRICHED COOKED FIRM STAGE 79 0 .18 .10 1.4
 
2437 VFiEAT FLOURS STRAIGHT HARO WHEAT 95 0 .12 .C7 1.4
 
444 6READS CRACKED-WHEAT 	 134 T .L2 .$9 1.3
 
831 COaKIES SU0ARSOFTTHICK, 76 110 .16 .16 1.3
 
7014 CORRIANDER LEAVES,RAci E.P 560 4770 0.11 0.15 1.3
 
957 O("GH'II'TS,CAKE TYPE 90 80 .I , .1.5 1.2 

1379 NOODLES cGG E'RICHED COOKED 44 70 .14 .,j8 1.2 
1783 POTATOES COOKED BOILED PARED 285 T .09 .3,3 1.2 
1300 MACARONI ENRICHED COOKED TENOER STAGE 61 0 .14 .,.,8 1.1 
'1316 IMANGCSRAW 189 4300 .G. .oj5 1.1 
1656 POPCL:RN POPPED SUGAR COATED - - ,.b 1.1 
2159 SPAGHETI EqRICHED COOKED TEhOER STAGE 61 0 .14 .,j8 1.1 
613 CA'DY SUGAR-COATED ALMONOS 255 0 .U5 .27 1.0 

1479 PEACHES RAW 202 1330 .02 .35 1.0 
1872 RICE WHITE ENRICED COMMON COOKED . 28 0 ..11 .. 0 1.0 
2422 WATERCHESTNUT CHI' ESE RAW 500 0 .14 .20 1.0 
7013 LEAVES,BITTERO.ANCE SEMI DRIED. - 3025 0.2C 0.35 1.0 
1348 RASPBERRIES PAW iLACK 199 T 0.03 0..9 0.3 

41 APRICOTS ORIED,COU"E0, wITH SUGAR 278 2600 T .'4 .9 
460 V-READFrUIT,RAIW 439 40 .11o . .3 .9 
510 BUTTERV'IL:,DRIED [bOb 223 .. ,) 1.12 .- ) 

1327 OILK COW D)RY SKI, "ON FAT SOLIDS 1745 3 . ,5 l.oO .9 
1403 OKRA COCKED BOILED 	 174 490 .13 .18 .9
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 FOOD DESCRIPTION 
 12 13 1t 15 1 .
 
CODE
 

1440 CRANrE PEEL RAW 
 212 420 .12 .J9 .91849 RASPBERRIES RAW RED 
 168 130 .;;3 .C9 .
2163 SPAGHETTI TO'iATO 
SAUCE WITH CHEESE COOK 163 430 
 .10 .C7 .9
2421 WiALNUTS PERSIAN Ol E GLISH 450 30 .33 .13 .92449 WHEAT BREAKFAST CEREALS ROLLED COOKED 
 E4 0 .C7 .23 .31905 RnLLS A'JD EU'4S SWE6T 124 70 .27 L[5 .2192 SQUASH SU:.*HER ALL VARIETIES COOKED 
 141 390 .'.5 .. ..5
2203 TO4ATOES RIPE CCOKED BOILED 287 ICO0 .07 .35 .2
7016 LEAVES,MI'IT RAW E.P 179 3.)C3 .13 .It 0.77035 FRUIT,'.MULSERRY RAW PULP AND SEEDS E.P 123 25 0. 4 ." 0.7141 6ANANA' RAN C0MO' 370 190 .35 .. 
 .7155 EEA'4S,CO;,iON',GRY ;:HITE COOKED 416 0 .14 
 7 .7160 UEANS,CO:MOJ, CRY RED COO:D 340 T .11 ..177 REANS,LI'.A MATURE SE:.)S,OY COOKED 
6 .7
 

612 - .13 . .6 .7181 'EANSMU';G SPROUTEU SEEDS COC.ED, 156 20 .:? .I) .7520 ZA83AGE,SPCOyi PAKCHOY ,COOKED, 214 310 .04 .'a .7630 CAULIFLONER RAW 295 60 .11. .10 .7
1007 FIGS 0RIL,UNCOOKED 
 640 uO .i,1 .13 .71326 ,ILK,COW O(Y WHOLE 1330' 1130 .24 1.461539 PEPPERS HOT CHILI IMMAT CANN CHILI SAUCE - 610 
.7 

.2 3 -13 .71904 ROLLS AND 3U:S RAISIN! 245 T .0S .10 .7
2249 SIkEETPOTATES COOKED BAKED IN SKIN 330 8100 ,) ..,7 
 .7
2282 TtlflArOES RIPE RAW 244 900 ., .24 .7 

a I----iA74 2U-K t3f~- 1 R''~ 
11 9
30 APRICOTS RAW 
 281 2700 .03 ...4 .6
619 CARROTS RAW 
 34111000 .OL5 .-5 .6
631 CAULIFLO,ER COOKED,BOILEDDRAINED 
 206 60 .03 .-d .6
828 CCOKIES RAISIN 
 272 210 .04 .8 .b
876 CORNBREAD,LHOLE-GROUO COR'EAL 157 150 .13 .i9 .61254 LENTILS,,"ATURE SEEDSDRY Ai-lOLE 
COCKED 249 20 .C7 .Cb 
 .6
1358 'USKMELO!S RAW CANTALOUPS 
 251 3400 .04 .-3 .6
1359 MUSKI.ELO'vS RAW CASA3A GOLDEN BEAUTY 251 30 ,04 .03 .61360 MUSKtELO':S RAW Hfj'oEYOEW 251 40 .04 GL3 .61367 MUSTARD GREENS COOKEO BOILED 
 220 5800 .Ca .14 .6
1417 ONION YOU'G GREEN TOP ONLY GREEN PORTION 231 4000 .C7 .10 .61542 PEPPERS HOT CHILI 
'.ATURE RED CANNED SAUC 
 - 9590 .01 .C,9 .61831 PUMPKIN RAW 
 340 16C0 .05 .1L .6
2217 STAAkBERRIES RAI* 
 164 60 .03 .:7 .6
2250 SWEETPOT4TCES COOKED BOILED ItN SKIN 243 7oCC .0) .6 .52355.TURNIP GREEN COOK SAALL 6ATE, SHORT TIMiE - 6O00 .15 .24 .6
2451 l.HEAT BREAKFAST CEREALS 1,HLE MEAL COOKE 
 48 0 .15 .0 27033 SI:ALL FISHqShALL ,HOLE STE4MED. E.P 

.6 
- 0 O. 5 C.12 0.5183 OEA"S,SNAP GREEN CrFJ.<ED,t.ATEvSHORT TIPE 151 540 .07 .G4 .5620 CARROTS COOKED,6OILED,ORAINED 
 2221C500 .0,5 .;5 .5
758 CHIVES,RAw 
 250 58C0 .C .13 .5789 COCO!rUT NEAT FRESH 256 0 .05 .22 .5016 COOKIES CHOCOLATE 
 126 160 .04 .:8 
 .5
885 CORNMEALIDEGERME),COCKED 
 16 60 .Ob ..4 .5
987 EGGPLANT COOKED,GOILEDDRAINED 
 150 10 .C$ ..4 .5
1029 GARLiC,CLC'.'ESRAts 529 T .25 .C8 .51242 LEEKS,CULB AND LEAF DORTIO'.,RAW .5347 40 .11 .7'15A5 PEPPERS S;EET IV;'ATUaE GREE'O RAW 213 420 °Cb °'4 .51548 P PPERS S'4E7T MAru.E ?ED ;AW - 4450 °S . .a .31641 PLU:mS RA,, PRUNE TYPE 17 300 .'3 ... 3 .51346 RAISINS NATURAL UNCO.C ED 763 20 .11 . a .5 
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NIACIN COLUMN -15
 

12 13 14 1i
ITFEF4 FOOD. DESCRIPTION 
CODE
 

324 8100 .07 .14 .. 
2170 SPINACH COOKED BOILED 


244 270 .0., r&4
 
2281 TOfVATOES GREEN RAW 


. *P3- 5700 2 el 
2356 TUR'IIP GREEN COOK LARGE WATER LONG TIME 	 C.4
- 0 0.01'".15
7018 LUNG-GOAT RAW E.P 
 *rC .4417 ELACK3ERUIES, INCLUD OEWBOYSENYOUNG,RAW, 170 200 .c3* ,3 .64A *191 100 0 

191 0 .ol .u& .4 
662 CHERRIES RAW SOURIRED 

663 CHERRIES RAO 

SdEET
 
60 650 .03 .. 6 .4 

815 COOKIES 0UTTERTHI',RICH 
818 COOKIES CHOCOLATE CHIP C^MYERCIAL TYPE L 134 120 .04 .(7 .4 

863 CO:N GRITSOEGER;,ED EnRICHED COOKED ) 11 60 .04 .03 .4 
3 229 10 *i- .t,4 .4
904 CO.hPEASMATURE,bUNY CO(.ED 


9 80 .04 .03 .4
992 FARI'A ENRICHED REGULAR COOKED 


194 80 . -(;5 .4 
1001 FIGS RAW 


1 	 264 190) .G5 .. ; .4 
1259 LETTUCE,RAW LOOSELEAF,VARIETIES, 


.02 .4
1302 VACARCNI UNENRICHED COCKED FIRM STAGE L 79 0 .02 

44 70 .,J .'2 .4 
1380 NOODLES EGG U'4ENRICHED CCOKED 


.05 .5 .4
1415 ONIONS YOUNG C!EEN bULB Aw.D TOP 5 231 2000 

6 	 23r T .j5 .i4 .41 4i GNIO',S YOUNG GREEN BUL& A'!D .HITE OF TOp 

1420 ORANGES RAW PEELED ALL VAKIETIES I 200 200 . [ 1 .04 .4 

1422 CRA',E RAW PEELEU CAI.IF VALENLIAS SUMMERt 190 200 .li) .04 .4 
L 	200 200 .09 .63 .4

ORANGE JUICE RAW ALL VARIETIES 
. 190 200 .c9 .03 .4

1,425 
JUICE RAW CALIF VALENCIAS SUNMER1427 ORANGE . 2 .4

ld45 RADISHES RAW ORIENTAL INCLUDI:%G UAIKON - 180 10 .:'5 
.10 .4

2201 S,UASH WNI.R ALL VARIETY BOILED t"ASHED L 	258 3500 .04 

235 0.05 .C2 0.3


7006 FRUIT,PUMMELO, RAW E.P 	 L 50 
- - 0 0.'3 .:1 0.3

7019 MARMALADE,ORANGE.
1034 BEANS,SNAP GREEN CCOKED,WATER,LONG TIME 151 540 .0h .08 .3 

5 	208 20 .03 .-'4 .3
385 BEETS,CO,.;.ONRED CO04ED,GOILED, 

, 	332 510 .07 .15 .3
393 BEET CREENS,COMMON COOKEDSOILED 


) 	 233 130 .05 .05 .3
512 CAB AGE COIl0lON RAW 

4 	163 130 .04 .04 .3
 
513 CA,38AGE COMMON COOKEDSHREDDED, 


3 269 10 .02 L4 .3
 
586 CANDY CHGCOLATE SWEET 


1085 GRAPES RAW EUROPEAN TYPE 
 3 173 100 .05 ..u3 .3 

5 51 0 T .U4 .3 
1134 HONEY, STRAINED OR EXTRACTED 

3 175 330 .05 .05 .3 
1258 LETTUZERAW CRISPHEAD VARIETIES 


61 0 .j1 .01 .3 
1303 MACARONI UNENRIChED TENDER STAGE COOKED l 

180 160 .04 .11 .3
 
1335 MILK GOAT FLUID 


322 10 .03 .'3 .3
1651 PCmEC.RANATE PULP RAW 


5 	 251 10 .0 .7 3 .3
1344 RAoI!,HES RAW COMMON 
1865 RHU0AR8 RAW
 .04 .,]5 .3,CCCIKEO SUGAR ~t 188 .021866 RihUBARB ADDED 	 2 203 80T .;:5 .3 

8- 0 .2 .,5 0.2
2353 ,TUNIPS COOKED BOILED 

5 	160 250 03 . 4 .2

7009 'JLr AP E 

6160 2 .03 .04 .2
942 CUCUi'iERSRAW NOT PARED 


160 T o3 .:;4 o2
943 CUCU'.E ERSRAW PARED 

1053 GRAPEFRUIT RAW ALL VARIETIES 1 	 8d 80 0.04.01 .-2S 135 0 .03 .2.2 

' 75 10 .0I .C3 .2
1148 JAMS AND PRESERVES 

1149 JELLIES
 

5 260 20 .06 .03 .2

1166 KOHLRABI,COOKEDBOILEDOAAINED 


145 .0i .04 .2
12-4 LEJCNS,RAW FkUIT,IN:CLU0ING PEEL 	 3 30 

2 102 30 .04 ..-2 .2
1260 LIFIESACID TYPE,:;AW 

1324 ?VILK,COW CA',%'=D EVAPORATED 
 3 	303 320 .04 ..4 .2 

314 360 .Cl .34 .21325 V.ILKCOW CC%1ENSED SEETEN 
) 51 240 C.1 .04 .2 

1336 MILK HUANU.S.SAMPLES 
157 40 03 C4 .2


1412 ONiIONS MATU.IE DRY RA, 



- -

- - - -
- -

- -

- -

U S 

C 0 I ',I T 1 0' R 1 IR i Y 

NIACLr4 COLU414 -16
 

ITEM FOOD DE SCR PrIorq 12 13 1.14 15 .
 
CODE 

1413 ONIONS M1ATURE DRY CO')1iED BOILLD 110 40 
 ..3 .214?73 PARSNjIPS RAWJ 541 30 .1,6 .,9 .2
1847 RAISINS NATUP4L COI(KFO ADOED SUGAI 355 10 .Ci , ... 3 .2
2229 SUGARS BEET OP CANE BRC1'4 344 
 0 .ul .-3 .2 
2424 vIATERMELON RA' 100 590 .C. . ',3 .27004 FRUIT, BITTER'bRANGE. RAW. - 0 0.(-, .. 2 0.1010 JUICE, SUGARCANE. 
 102 0 O.i T 0.1
 
7024 OIL,SESAME 
 20 0 O.CL .'.7 0.1 
7038 SYRUP SUGARCANE - 0 0.13 2.Cb 0.1
 

15 APPLES RAW,FRESH NOT PARED 
 110 90 .03 .'2 .1

23 APPLES ORlIi),CGOKED .:ITH SUCAR L44 
 - .01 .'3 .1 

509 BlITTERMILK,FLUID, FR'.' SKI,', 4,ILK 
 140 T .C4 .18 .1
 
647 CHEESES,'ATURAL CITTAGio 
CRLAf:;;D 85 170 .03 .25 .1
 
648 Cd'II1SES,'JATUP.LL COTTAGE U.'CREAMED 72 10 .03 .23 .1 
943.CUSTRI),f,,AKE0 146 350 .C4 ,,19 .1966 eGS CHIC(EN RAW VHOLE, 129 1180 .11 .30 .1
973 EGGS CHICI(E. COOKEt) FRIED 140 1420 .I1( .30 .1
 
974 EGGS CHICK:i COOKEri HARG-CCOKED 129 1lbO .C) .28 .1975 EGGS CHIC;KEN COO(ED MtLET 146 "1060 .00 .28 .1 
977 EGGS CHICKIEN COOKED SCRA;,IBLED 146 i080 .0 .28 .I

983 EGGS DUCKOHGLE,FRESHRAW 
 129 1230 .I: .30 .1
 

1143 ICE-MILK 
 195 210 .05 .22 .1 
1245 LEMON JUICE RAW 141 0 .O0 .01 .1 
1261 LINE JUICE RAW 104 10 .02 .01 .11321 MILK(,COW FLUID PASTEURIZED WHOLE 3 140 150 01f .17 .1
1322 MILrCOW FLUID PASTEURIZED SKIM 145 T .04 .18 .1
 
1502 PEARS RAUJ INCLUDING SKIN 
 130 20 .02 .%4 .1
1824 PUDDINGS STARsCH VANILLA BLANC MANG 138 160 .03 .16 .1

2262 TA\GERINES RAW 
 126 420 .06 .,J2 .1 
2263 TANGERINE JUICE RAW 178 420 .0 .02 .1
 
2264 TAiGERINE JUICE CArJ'jED UNSWEETENED 178 420 .Ou .02 .1
2401 YLIYHlJaT 1ADE PMRT SKIM MILK 143 70 .04 .18 .1 
2482 YOGH'RT IADE WhHOLE MILK 132 140 ,03 .16 .1 
931 CREA',FLUID HEAVY IHIPPING 89 1540 .02 .11 T985 E6GS TURKEY,h-DLEFRESH,RAW - - - - T

1144 ICES,WATER,L I;E 
 3 0 T T T 
1560 PICKLES CUCU'BER SOUR 
 - 100 T .G2 T
 
2277 TEA INSTANT BEVERAGE 
 25 - - .1;1 T 
7032 SHI'RBET 
 - 0 0.02 0.,'! T
1401 OILS SALAD OR COOKING 
 0 - 0.00 O.O0 0.0
1963 SALT TABLE 
 4 0 0,,Oj 0.U00 0.0 
2230 SUGARS BEET OR CANE GRANULATED 3 0 0.00 0.CO 0.n
 
7039 TALLO 
 - 600 0.07 O.G5 0.0
404 OEVERAGESCARBONATED,COLA TYPE 
 - 0 .00 .00 .C 
505 BUTTER 
 23 3300 - - ­
506 PUTTER OIL OR DEHYDRATED BUTTER - 4080 - - ­
964 DtCKvWILORAW FLESH ONLY - - -
984 EGGS GOOSE,h-'.OLEFRESH,RAW 
 -

1632 GELATIN DESSERTSPLAIN 
 - - -
1113 HEART BEEF,LCAN WITH VISIBLE FAT CC - ­ -L135 HORSERADISH RAW 
 564 -. 07 - -
L152 JUJUBE,ORIED 531 - - ­1156 KALE COOKED,LEAVESOINCLUD STEMS 
 221 7400 - - -
L291 LOf UATS,,RAW 348 670 - - -L293 LU";;S,FAW .ALF - - -

http:SES,'JATUP.LL
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NIACIN COLUMN -16 

ITEM
CODE 

FOOD DESCRIPTIOJ t1 12 13 14 i 1 -5: 

1294 LUNGS,RAW LAMB - - -

1295 LYCHLES RAW 3 170 - - -

1296 LYCHIES DRIED 3 1100 - . . 

1317 MARGARINE 987 23 3300 - - -

1362 MUSKPAT COOKED ROASTED - - - .16 .21 -

14C6 OLIV-S PICKLED GREEN 400 55 300 - - -

1503 PEARS CA.tDIED - - -

1514 PEAS EDIL'LE PODDED COOKED BOILED ORAIN - 119 610 .22 .11 -

1553 PHEASAAT RAW TOTAL EDI.LE - - - -

1554 PHEASAN4T RAW FLESH AND SKIN - - - -

1556 PHEASANIT RAW GISLETS - - - -

1624 PIt'NEiUTS PIGYJ.]LIAS - - - .62 - -

1037 CUAIL RAW FLESH AND SKIN 40 175 - -

1d38 QUAIL RA1. GILETS - - -

19a3 SAUSAGE aOLO3'1A ALL PEAT . . . . . . 
2228 SUET t3EEF KIDFY FAT RAW . . . . . . 
2241 SWEETiREIOS THYMUS BEEF COOKED 116 433 - . . . 

2245 SWEETdREADS THYMUS LA11.6 COOKED BRAISE - .. . . . . 
2261 TA'JGELO JUICE RAW - - . . . 

2306 TONGUE CALF CCOKED - - . 

2310 TONGUE LA4B COOKED - - . 

2312 TONJGUE SHEEP COOKED BRAISED - - . 

2328 TURKEY TOTAL EDIbLE COOKED - - . 

2339 TURKEY GIBLETS COOKED - - - - 2.72 -

2340 TURKEY Y(:U'IG 
2342 TU?.K[Y YU'IG 

BIRDS 
BIRDS 

TOTAL 
LIGHT 

EDIBLE 
HEAT 

-

-

-

-

-

-

-

-

-

-

2343 TURKEY YGU:,NG bIRDS DARK M'EAT .. . . . . . 

2452 WHEAT BREAKFAST CER TOAST CUICK COOK DI 1 - 0 .34 .r6 -

2453 hHEAT EAEAKFAST CER TOAST QUICK COOK 72 T 0 .05 .cI -

7023 OIL,PEANUT. - - 0 - - -

7030 CUMIl SEEDStihHITE DRIED. - - 870 - - -

7031 ANISE SEEDS DRIED - - 0 - - -

7035 SOUPRICEqCOJGA - Ii 0 - - -

7041 TURMERICURIED - - 20 - - -

TOTAL NUMBER OF DESCRIP' 



L E G E N u- F) R H E AD I N G C 0 0 E S
 

1-$,ATER
 

2 - FOOD ENERGY CAL.
 

3 - PROTEIN GM.
 

4 - FAT GM.
 

5 -CAR80HYDRATE TOTAL GM
 

6 -CARBOHYDRATE FIBRE GM
 

- ASH GM. 

8 - CALCIUM MG. 

9- PHOSPHOROUS MG* 

10- IRON MG.
 

11- SODIUM MG.
 

12- POTASSIUM MG,
 

13- VITAMWN-A VALUE I.iJ.
 

14- THIANIN MG.
 

15- RIBIOFLAVIN MG.
 

16- NIACIN MG.
 

17- ASCORBIC ACID MG.
 

REPORT IN SEQUENCE OF -

A6O;U lC ACID xC2: 

-17
 



U SAII FGUID FOR P 

C QI I o S [I I ri r F A F G H t.N F i 

ASrrR(ISC ACID COLUMN -17 

ITE14 FOD OFSCRIPTI ON 1 3 4 17f 

S'1 
1540 PEPER HOT CHILI PAT P.tD RAdi POD ['IC SEED 74.3 93 3.7 2.3 36') 
1541 PEPLPF' h,T CHILI l'.AT trF,R.I: PUD .-.C E11:)dO.3 65 2.3 .4 36) 
1537 PEPPLRS HOT L4lL!I11r RA: EXCLUU SELGS dd.d 37 1.3 .2 23.. 
1"434 0.,' E JUICE CAN'lED 1.1'1W U.0I ILUTE 42.0 223 4.1 1.3 22 

")E iRS 311414' IwI:OP .tA "'E R[ IkAh 4O. 1 1.4 .3 204 
1440 Lh;ANICE PECL PAN 72.5 93 1.5 .2 133 
154 5 IPIAIPI-P.S SmET IMMATURE GAE'N RAW 93.4 22 1.2 .2 12 
1135 tIiIf-H.l i 1AW 74.6 37 3.2 .3 a 1 
630 LAULIFLOER 14A; 91.0 27 2.7 .2 78 

7014 CGu;..1',UDL.- LI:AVESRAW 1:.P 37 2.6 0.6 78 
1246 L KOi,RLU F1i'!T,'.CLuDTNG PFi'L 27.4 20 1.2 .3 77 
2355 TUI!RIIP G.EEN CO'I.F %.ALL .,ATER SlORT T1I1E 93.2 2C 2.2 .2 6)
1 3) Pt-Pl RS fHriT C1L I I"vAT CANN CHILI SAUCE 913.- 20 .7 .1 6!i 

7D16 LtMAV SI,,INT RAW .E.P 32 3.0 0.7 64 
1156 KALI' CCiKFIO,LEAESICUU0 STEPS 91.2 23 3.2 .7 62 
2217 5T!AiPA6iI aAk 39.9 37 .7 .5 59 
718 CHIVt:S,RAW 91.3 28 1.8 .3 56 
*bI CAULiFLCL.R C9OKED,L(ILEUg1RAIiE0 92.8 22 2.3 .2 5:; 

7106 FQu I I' , E.P 0.7 53'PUfMF.LU RAid 3) 0.3 
I/17 'jIO YOUNC. C' I'EEN TOP'OhNLY GPFEEN PORTION 91.d 27 1.6 .4 51 
1420 I-I,'S RAW PF.CLED ALL VARIETIES 86.0 49 1 .0Cl .2 jL 
1425 I'Rt.NfE JUICE RAW ALL /AKIEr!ES 88. 3 45 .7 .2 50 
1422 Gi 4tiGE RA14 PEELEU CALIF VALENCIAS SUMMER 85.b 51 1.2 .3 41 
1427 'l.:AV4.I" JUICE ,' CALIF VALENCIAS SUMPER t7.6 47 L.0 .3 49 
1367 MU;T!,A .D GRE S CFlOOKEU LG[LED 92.6 23 2.2 .4 4, 

512 CAlUl-V4AL CUIUV.li. RAW )2.4 24 1.3 .2 47 
2356 TUI,;IP GREEN CrIUK LARGE WATER LONG TIME 93.5 19 2.2 .2 47 
1245 LtI.'It'' 91.0

4
JUICE RAW 25 .5 .2 46 

1166 KCI'L AB I, CrCElt 8OIL EDDr0.AINED 92.2 24 1.1 .1 43 
7004 :RUIT, 0ITTiiLpORAu;GE. RAW. 38 0,6 1.3 43­
1295 LYCHLES RAw 81.9 64 .9 .3 42 
15'7 PEPPi*RS SW'ET.1 1;ATURE GREEN COOKED SrUF 63.1 110 13.0 5.5 40 
7005 FUI LRRY "RAW AND E.p 1.4 3:T,MULB, I PULP SEEDS 42 0.3 
1053 GPI'APt:FRUIT RAW ALL VARIETIES 8.4 41 .5 .1 31 
120 LI,,.,ACID TYPERAW U9.3 23 .7 .2 37 
1269 LIVlIu CALF Ctl.;KED 51.4 261 29.5 13.2 37 
1276 LlVii LA,Q C,.OKEUP 50.4 261 32.3 12.4 36 
1316 IIA1!..S, RAW 81.7 66 .7 .4 35 
513 C iCP CO.-r40N CL).KFI.SHp.EDDED, 93.9 20 1.1 .2 33 

1358 I"UtJKI.iLONS RAI,% CANTALOUPS 91.2 30 .7 .1 33 
1261 Ll-'E JUICE ,AN 90.3 26 .3 .1 32 
14 1 0IIU11YOL:.IG (:REEN SULB VID TOP 89.4 36 1.5 .2 32 
1845 R0 lStES RAW ORIENTAL INCLUDING DAIKON 94.1 19 .9 .1 32 
2262 TA;L(;RINES R.fW 87. 46 . .2 31 
:263 TA'%C.RINtL JU(CE RAA t.9.9 43 .5 .2 31 
1542 PEPIPERS HL'T CHILI MATURE RED CANNED SAUC 94.1 21 .9 .6 30 .
 
480 !!HFA.FRUITR4w 70.8 103 1.7 .3' 29 

,170 SPItJACH COUY .O ECILED 92.G 23 3.0 .3 2.J 
1267 LIVER BEEF CU-KED, 56.0 229 26.4 10.6 27 
2261 TM,;,G!:LO JUILE RA 89.4 41 .5 .1 2/ 
1044 RAI 5,IIES 1,A. C-31,'I 94.5 17 1.0 .1 26 
1416 I;HI3S YOIU.,; C;EEN BULl) AND WHITE OF TOP V7. ,45 1.1 .2 25 
1949 l.kSPLIERRIES QAW tO * , f14.2. 57 1.2 .5 25 
22a3 T(G;1hATU7ES RlPL COOilVD" BOILED 92.4 26 1.3 .2 24 

http:CUIUV.li
http:PUfMF.LU
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ASCORBIC ACID COLUMN -17
 

ITEM FOOD DESCRIPTIO N' 1 2 3 4 I 7 
CODE 

13f0 I".)SKl'CLONS RAW 1-,NEYDE-w 9096 33 .8 	 .3 23 
93.5 22 1.1 .2 232232 TC'TATI1ES RIPE RA 

22
2249 SU:ETPUTAT(IJ-S CO:KD ZAKEQ IN SKIN 63.7 141 2.1 .5 

2264 TP NG .INL JUICE CA:.FD U4S1%bLTE'.ED 68.0 43 .5 .2 22 

93.4 23 .8 .2 222353 TUIIIPS CO'LKEO -CIL.EC 
1.2 .9 21417 ELAC,;.6ERRI.tI'JCLU LEdtEOYSENYOUNG,RAti 84.5 53 

1403 VkVA CL1OKCD UILED ;1.1 29 2.0 .3 20 
75.1 93 2.6 .1 2c1786 POTATOES CGC\ED bAKED IN SKIN 
C3.0 24 1.2 .2 2C2281 I(..'ATCFS .> EL.' rZAq 

146 1. 3.1 2u7013 LEIAV :SBITrE;'("1 A1IGE SE'.'I ORIED. 
4.0 14.2 1;

1790 PCTAT.T S C0GCH1l-t) FtIEI) FR1CI4 RAh 46.9 258 

438 I1It'WI':SALL KI DS dEFt:,CALFSHEEP IRAW 78.9 125 10.4 o.b 1 

1259 LL-TTUCE,9,w LOjQSELEAF,VARI.TIES, 94.0 18 1.3 .3 L1 

184 IES !61.P.4a' e0.d 73 1.5 1.4 Id 

397 CO,:PEAS, IPW.ATURE Ci . .Th'0w 71.d IC8 6.1 .8 17
 
52 


, eLf.CYK 

LELKgS, 'ULL AND L AF PlRTIO.N',RAW 85.4 2.2 .3 	 17
 
17
 

u1242 

2250 Slit!ETRCTAT,?j:5 CUK(EO bOILEO IN SKIN 70.6 114 - 1.7 	 .4 

L9 1B.5 7.2 17
7017 LIVER. GOAT RAW. E.P 

1211 LIVEk. CHICCEN,COOKLI, 
 65.0 165 26.5 4.4 16 

79.1 76 1.7 .5 161473 PARS:;IPS RA'I 
IN SKIN 79.8 76 2.1 .1 161787 POTAT('LS COOKED EOILE) 


1783 POTATJFS CXr(Et[D OCILED PARED 82.d 65 1.9 .1 16
 
1.8 56a 5.3 39.b 16


1809 POTATO ChIPS 
18 1.7 .2 15393 EET GREL:'S9CCVMCNJ CrOKED,IdOILED 93.6 
14 1.4 .2 15 

520 CAbLdAGEt Pfl0N PAKCIUY vCO0KEC, 95.2 
61.*3 137 6.2 .2 15(JV.- RAW1029 GAiL IC,. P 
74.0 167 2.1 16.4 14
64 AlVCtDO0;,RA4 ALL VARIETIES 

LE PCODED CO'NED eOILED GRAIN 86.b -3 2.1 .2 141514 PEAS EUI 
19.7 217- 3.7 1.1 131152 JUJUFE,DrIE0 


1359 V'USK!'ELf)'IS RAW CASABA GOLOEN BEAUTY 91.5 27 1.2 T 13
 
25 1.6 .2 12
183 o[AS,1SSNAP GREFN CCLOEDoATERSHORT TINE q2.4 


12.6 321 12.9 9.1 12
1543 PEPPERS HUT CHILI '!ArURE REU URIED PCOS 

95.1 15 .9 .1 11
.942 CUCUy1E ,RAW NOT PARED 

95.7 14 .6 .1 1I
943 CI.ICUr~tdERSiUA%4 PARED 

85.3 51 1.0 .2 10


30 APRICCTS RAW 

75.7 65 1.1 .2 lo

141. bANA"AS RAw CO tMON 
10
92.4 25 1.6 .2
1h4 t.E.,N!S,S:4AP GREEI CfInOK[:O, ATERvLONG TIME 

d3.7 58 1.2 .3 10
662 CIIERAIES P.AW $,DUR,;ED 

80.4 70 1.3 .3 10663 CHIERRIES I.A ThEET 
9. 38 1.5 .1 101412 T JNS 4A11U. DRY 'AW 


1544 Pr1iR *L'T CHILI IIATURE RED DRIEU PCtO)E 8.5 
 340 14.3 12.4 10 

2192 S;UA5H SUNMER ALL VAPIETIUS CZO,)ED 95.5 14 .9 .1 10 

846 COrNS',EET CCOKEUKEk.NELSrCN COB 74.1 I 3.3 1.0 9 

91.0 2b 1.0 .1 9
Id 31 PU.*PK IN RAW 

94.8 16 .6 .1 1

1865 Abu'OA3R RAW 
134 7.5 4.7 92165 SP4AHETTI VEAT BALLS TOMATO SAUCE COCKED 70.0 

.38.2 42 1.1 .2 P619 Ct.RRoTS RAW 
22()1 SCUAbH WINTER ALL VARIETY blILED MASHED 88.a 3e 1.1 .3 a 

122 11.1 U.3 pB
7008 FRTAI1TtCLAT RAW E.P. 


56 .6 7
15 APPLES RAtF;ESH tMjT PARED 84.6 .2 


371 bEEF AND VEGiTbL'- STE'I COOKED 
 L2.4 E9 6.4 4.3 7
 
3.0 363 35.9 .3 7
CMA 1RY SKIP 'IG- FAr SCLIDS 

1413 11IIONS MATURE QRY CjC'&.ED 3UILED 91.3 29 1.2 .1 7 

1479 P AChES RAW 

13P7 IILiK 


ai.1 35 .s .1 7
 

15 60 PICKLES CUCULUER SOUR 
 v4.C 10 .5 .2 7 

http:CjC'&.ED
http:U4S1%bLTE'.ED
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ASCORbIC ACID COLUMN -17
 

ITEM FO0 .O SCR IPTIO'j 1 2 3 4 17 
CODE 

't1 
2424 wATEP.PELON RA-4 92.6 26 .5 .2 7 
7011 I4IDNEY GLIAT RAW, E.P 99 16. 3.2 7 
181 1"EiSfh'UNG SPkOUTEO SEECS COC;KED, 91.0 20 3.2 .2 6 
365 LETSCY 1.,.E0 c.,,...ILE' 90.9 32 1.1 .1 6620 CA, .'.TS LO-}" , 03G,,tILEb,i kIIAl'iED 91.2 31 q9 .2 (3 
725 C.ILiEN-RASTERS ,;IhL:TS-qAw 72.4 135 19 .d 4.8 b 

1258 LLTTUC&,A, C-:'ISP;iAU VARIETIES 95.5 13 .9 .L 6 
13:6 1.ILK,Lko, UrY v.HOLI" 2.0 502 26.4 27.5 6 
1866 Ph'UbA.;3 CO.J:KEO AG[)ED SUGAR 62.8 141 .5 .1 6
 
1336 I[LK I.V,,U.S.SAIfa'LES 85.2 77 1,1 4.0 5 
2163 SPAGHETTI Tu6MATO SAUCE WITH CHEESE COOK 77.0 104 3 .5 3.5 5 
10,15 (RAES RA EUl, PL-At iYPE 81.4 67 .6 .3 4 
11 17 .'r:A.T C:IC:E,,Cof)KE;, 66.7 173 25..3 7.2 4 
1123 F . T TU.KLCY,COOKEP-, 63.2 216 22.3 13.2 4 
1149 J,:LLIES 29.0 273 .1 .1 4 
1502 Pl.ARS RAW I'JCLUDI:G SsKIN 83.2 61 *7 .4 4 
1641 JLUXS IAi PRuNiE rYPE 78.7 75- ., .2 4 
1651 1I.'E;AII' PULP RtAA 82.3 63 .5 .3 4 
2422 !,ATE.CIHF'.T!UT CHI'JL:.E RAW 78.3 79 1.4 .2 4 
7026 RCuTS CI, RAW E.P 46 1.6 0.8 4 

709 C.L'C6,:UT '.'EAT FRESH 50.9 346 3.5 35.3 3 
987 LGGPLANT CCIuKED,dOULLEDORAINED 94.o 19 1.0 .2 3 

1356 VU.,l.OGNS ED)I3L. SPECIES RAW 89.1 35 1.9 .6 3 
41. AfP;.CiTS 0.2IECtirJKEfi,v-ITH SUGAR 66.2 122 1.4 .1 2 

1001 FI'% AW B0 .3. 77.5 1.2 2 
114 JA.S AIND PRESERVES 29.0 272 .6 .1 2 
14S6 P2A.tCHES IEHYDLATED CO-fKEC. WITH SUGAR 66.6 121 1.1 .2 2 
2421 1A',LNUTS LR'IAN OR ENGLISH 3.5 (.51 14.d 64.0 2 
7019 FARiMALAUE t>RA:GE. 244 0.3 U.2 2 
50* EUTT.-AttILK,FLUID, F.sOM SKI' IAILK 90.5 36 3.6 .1 1 
876 (Xl14DREA.) , iiOLL- 0CiJ;,J-j CCRUMEAL 53.9 207 7.4 7.2 1 
:]31 CkCA I,% I-,AVY 56.6 2.2 1FLUID .,tIIPPIN: 352 37.6 

1111 1EI RT E.E,-F,L AN c.O'-.f:. 61.3 161 31.3 5.7 1 
1L34 H-I'2'EYtST,(AINED OR EXTIIACTED 17.2 3-34 .3 0.0 1 
1143 ILE riLK 66.7 152 4.8 5.1 1 
111,4 Icrsw tr'P, LIME 66.9 78 .4 T 1 
1291 L.I{UVAT S, 4A,, 86.5 48 .4 .2 1 
1321 .ILK,C(!; FLUID PASTEURIZr.D WHGLE 3.7 'FAT 67.2 66 3.5 3.7 1 
1322 PILK,Cfa FLUI) PASTE.L'IZEU) SKIM 90.5 36 3.6 .L I 
1324 tHILKCfJ, C ;..'D EV ' "ATED 73.3 137 7.0 7.9 1 
1325 MILK,vCL1- CL''EEjSEI1 SWEETEN 27.1 321 6.1 8.7 1 
1335 ?',LK GOAr FLUID 87.5 67 3.2 4.0 1 
1324 PGUUINGS STA.CH VANILLA ULANC MANGE 76.0 111 3.5 3.9 1 
1846 fRAISINS ,ATURAL UNCOi;.:ED 1.0 2d9 2.5 .2 1 
2431 v{uHU.T MIACE PART SKIM MILK 89.0 50 3.4 1.7 1 
24d2 YCI::HIJRT -'A1E r:HCLE MILK 88.0 62 3.0 3.4 1 

8 ALI'ONDS ORIEO 4.7 598 16.6 54.2 T 
10 ALP'LND MfAL,,PARTIALLY OEFATTED 7.2 408 39.5 13.3 T 
23 APPLES 0U1::I1,COUKE0 'XITH SUGAR 69.7 112 .3 .4 T 

444 (,6A~rs C.'ACEU-1,HAT 34.9 263 1.7 2.2 T 
473 b5FAUS ,'- ULE-I-H1: Al ,' .. LE ,ITH-WATER 36.4 241 9.1 2.6 T 
586 CANlOY Cl,;Ci'LATE So;-r ,.9 52H 4.4 35.1 T 
599 CA'4)Y CH,:',LATL-C(;-TrJ PEANUTS 1.0 561 1L.4 41.3 T 
752 CHICKEN Afn N01IiDLE!, 71.1 153 ';.:3 7.7 T 
816 COL;i(I6S ChUC,:LATE 4.C 445 7.1 15.7 T 
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ASC1RDIIC ACID COLUMN -1! 

ITEM I:OJD DESCRIPTION 1 2 3 4 17 
CODE 

V 

08 COOKIES CHOCOLATE CHIP COMPERCIAL TYPE 2.7 .471 5.4 21.0 T 
328 COOKIES tAISIN 8.2 379 4.4 5.3 T 
831 CI!.KIES SUGAU'.SOFT rTHICK" 7,9 444 6.0 16.8 r 
948 CU ST 4, 1), 3 AV,c- ) 77.2 115 5.4 5.5 T 
997 Q13UGH-NUTS,CAKE T.,P. 23.7 391 4.6 18.6 r 

1115 HFART CALF CUJ' EO, 60.3 2f-a 27.8 9.1 r 
1121 firART LA'16 CJJKED 54.1 260 29.5 14.4 T 
1947 RtAISliS ;,ATURAL CO.KGD ADDED SUGAR 41.4 213 1.2 .1 T 
19(4 Pi LL AIU HIUINS RAISIN. 32.0 275 6.9 2.9 T 
1905 ROLLS ANA) UNS SKE-T 31.5 316 0.5 9.1 T 
2477 Y AST OAKERS oRY ACTIVE 5.0 282 36.,) 1.6 T 
7001 f I(AI,KOD'EY ,HILE SEEOSoRIEO E. P. 336 20.3 1.2 T 
7010 JUICE, SUG4:1CANE. 56 0.2 ('.2 T 

9 ALtU0::I)S ;TJ) .,:iJ iO . ,.. 627 57.7St.l SALT .. .7 1'.6 no 
145 1Ar.LEY , P.- F'.L'5L fI7TT 11.1 349 J.2 1.0 0 
155 , li.,IT COUKLU 69.0 Lid 7.e- 6 C. 
404 .- VE ,SES,'A'5ONATUJ,CCLA TYPE qo. 39. .0 .0
 
5C5 IUTTLk a 15.5 716 .0 f 81.0 U
 
5:',5 3UTTEi OIL OR CEHYLihATED BUTTER 2 676 .3 99.5 0
 
613 CxY SUGA;R-COA.ED ALML)NOS 2.3 456 7. S 136 0
 
641 (CI4FES.LSNATU4AL COTTACE CREANFID 78.3 10b 13.6 4.2 0
 
648 CHESEIS,NATIU.AL COTTAGE UICIFA;-,ED 79.0 86 17.0 .3 0
 
015 CV(7sKIIfS bUTTlA-,,THil,.ICI- 4o5 457 b.l 16.9 0
 
663 CC2N CRITS,DECERM0D E',RjrhL:D COOKED 87.,1 51 1.2 .1 0
 
863 CTEfDEAL,,,HOLE-GKIJUNIUN.OLTL3 12.0 355 9.2 3.9 0 
88f C'?Y'ifEAL c K%.'hFO,CI;.,W__' r '-' (o,' 87.7 50 1.1 .2 0., 0 
952 DATE , PS T'I*',TUkAL A'*UODY 22.5 274 2.2 .5 G 
9s , EGGS CHI-3:t'4 Af; ,IiOLE. 73.7 163 12.9 11.5 C 
973 EGGS CIICKt:4 COOKED .-RIEL, 67.7 216 13.6 17.2 0 
974 EGGS CPICKEN COO,%.D IiARO-CfJOKED 73.7 163 12.':) 11.5 0 
975 EGGS CIIILKEN CORKED o,CLET 72.1 173 11.2 12.9 0 
977 EGGS CliICKEN COIE0 SCRAV dLEO 72.1 173 11.2 12.9 0
 
93 IGS OUCK,,pHnLEf ,FRE;H,iAw 70.4 191 13,3 14,5 0
 

992 F.'N EI'RICIIED REGULAR COOKED 09.5 42 1.3 .1 0
 
1007 FIGS WI IrUNCOKEiDJl.) 23.0 274 4.3 1.3 0 
1254 L;-NTIl. S,,.ArU4E SE[[)S,ORY 1,I'OLE COOKED 72.0 106 7.8 T 0 

1299 IACAROIJI H'4RICI4EI) CfOtC0OFIRMSTAGE 63.6 148 5.0 .5 0 
1300 IlACAi'INI I.4 ICW1l. CI.)U2KEO TENIaER STAGE 72.0 111 3.4 .4 0 
1302 hACAWINI U-NEqRICHED C','n(EO FIRM STAGE 63.6 148 5.0 .5 0 
1303 1PACAIRINI UNE,ARICHEU TENDER STAGE COOKED 72.0 111 3.4 .4 0 
1317 F'Ai'W: E 720 01.G: 15.5 .6 0 
1338 MILLET,PWOS, i*HOLE GRAIN 11.8 327 9.9 2.9 0 
1377 NEIVIDLES (:GC E:,iRICIEO A'Ry FIRM 9.8 388 12.8 4.6 0 
1370 ,iCjrOLES EGG ENiRICHED CLiFflrED 70.4 125 4.1 1.5 0 
1380 NOOUDLES EG(.:O:.JEIlRIC41ED COOKED 70.4 125 4. 1 1.5 0 
1401 (ILLS SALD OR COCKING 0.0 884 0.0 200. 0 
1492 PEANUTS , Ai WITHi SKINS 5.6 564 2>.C 47.5 0 
1626 PIST CiI UNUTS 5.3 594 19.3 53.7 0 
1654 POPCRN PnPPED PLAIN 4.0 386 12.7 5.0 0 
1655 POPCORlN POPPED OIL AN0 SALT ACDED 3.1 456 9.8 21.8 0 
1656 PCPCORN POPPFD SUGAR COATED 4.0 383 6.1 3.5 0 
187a RIlCE LR.Ov, .,-14 ~ r "" " Cn ,r.,... . 119 .6 
1.3W2 14ICE .'HITE LE'1C'li'ED CONMOtI COOKED 72.b 109 2.0 .1 0 
19363 SALT TABLL I. .z 0 0.0 0.0 C 
2032 SESAME SEEDS ORY WHOLE 5.4 563 18.6 49.1 0 

1.0 K'.:. " 70.3 2.5 0..0 

/3 Ou r (..'. .. 

http:CHESEIS,NATIU.AL
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ITEM FOOD DESCRIPTION 2 3 4 171
 
CODE / 

V 

2150 SPAGHETTI F'.-ICHED CCPE0 FIrm STAGE 63.b 16. 5.0 .5 0 
2159 SP-AGi-TI E:;RICHEU CGi.ED TEt.&LR STAGE 72.0 Ill 3.4 .4 

2229 SU.Af.S BlEET CP, CA:jE r,a 2.1 373 0.0 0.0 0 
2230 EU.2Scl -7AULtATE0 *5 3E5 c.0 0.0 0DEE[ CANE 
2430 1:l.:AT J -'iLE G.AVIi I A.b RF:J SP.l IG 13. C 33C I, ., 2.2 0 
2431 ".i-AT T ,,ri LE GRAIN ,.Vi PE, W %TER 12.5 33C 12.3 1.3 1 
2432 til-.VAr 1HIJLF: C.4AlkI SUFT R:O .i[ adR 14.C 32b 1-.2 2.0 0 
2433 ;,HEAT hH{0LE GAI'J v.HITre 11.5 335 9.4 2.0 C 
2435 tI1EAT FL.U-4S V0.LE HARD 'qHEATS 12. 333 13.3 2.0 0 
2436 ',:I:[AT FL--J"S .0 ' EXT:-ACT GJ, HARD hHEATS 12. 365 12. 1.3 3 

2437 I,.EAT FLi .UPS LTRAICIAT HAP D WHEAT 12. 305 11.D 1.2 0 
2446 WiiLAT PIRA:, CRuDE 11.5 213 16.G 4.6 c 
2447 V.-FAT GEAN C.'DE 11.5 263 2b.b 10.9 ; 
2449 1-iF.AT PREAI:FAST CE-'EALS ROLLE COOKED 79.7 75 2.2 .4 O 
2450 .i'FAT BRE/d1KFAST CEL *,'{LLidOLE PEAL G',Y 10.4 33a 13.5 2.0 C 
2451. ;-FAT bRI:AI(FAST CE'.E.LS ,..1HLE HEAL CO(hE 7. 7 45 1. c .3 0 
2452 Vt-E AT iREfI.F1.ST Cr' ti.-OAST CUICK COOK LP.Y 6.4 3E3 .12.0 1.6 G 
2453 1:I1:AT )PREASFAST CEt Tt.,AST ,UICK COOK 84.1 65 2.0 .3 0 
7003 StUAL'f.PIG.';Orf' FLESHS',V ', IFLETS 175 2C.9 9.5 0 
7015 CUr.,Y LEAVi:S [;RIEDPCwuER 301 14.2 IC.9 0 
7018 LtJ!\;G-(:(AT RAW E.P 112 20.2 2.;5 a 
7024 I]IL, SESA:!E E 1 .2 99.7 r. 

r-2 .5--cu,,4i--L--",, -- ,4 s - (;r-. - F- ­

7030 CUYI" SE-iUS .ITTE oAILO. 332 16.6 13.4 J 
7032 S1-tA, ET 123 1.5 C.0 J
 
7033 1",tLL FISHoStIALL rIfOLE STEAMED. E.P 97 20.0 1.3 C 
7034 SOU:P CHICKEN HAE F.'GH LBG.'ES 21 0.5 0.0 0 
7036 STCi'ACHt C,!EF kAht E.P 85 13.7 2.9 0 
7037 STF.MtACH, GOAT RAW,9P. 100 8.3 7.2 C 
7C39 TALLO 678 C.3 9v.7 0 

160 bEANStCOV.:4'4,ORY RED COOKED 69.O 118 7.6 .5 ­
177 CANSLI 4MA MATURE SEEDS90RY COOKED 64.1 136 b.2 .6 ­

213 BECFvCAtCi\SS TOTAL EDILLaPRAW UTIL GqAV3E 62.5 242 18.6 la.0 ­
368 3F.F,HAf4Uf)(UER LEAN CCLKED 60.0 219 27.4 11.3 ­
482 trCAi;*,sEAISRAW MATURE SEEDS91MY 11.o 338 25.1 1.7 ­
510 VUTT.RI.iILK,DVIED 2.6 337 34.3 5.3 ­
682 CHICt;EN ALL CLASSES COOKED, 63.6 166 1.6 3.4 ­
684 CHiIC.K.-N ALL CLASSES UAPK MEAT COOKED* 64.4 176 2d.0 6.3 ­
685 CIIIC',;EN LERSC."D;O , 71.0 136 23.2 3.8 ­
687 CHIC-,EN FRY U(S FLEII, SKI'9,0ILETS CO1KED 53.3 249 3,).7 l.0 ­
689 CIIC'EN FRYr.RS FLESH :D SKIN CCOKED, 53.5 25C 30.6 11., ­

o9,1 CHICIEN FRYER S FLESH :'iLY COJ]KED), 58.6 2C; 31.2 7.u ­

693 CH'ICKENJ FRYEP S SI:I;4 L":LY CV.WKED. 32.5 419 28.3 28.S ­

695 CIICKEN FRYE"S GILLLTS CJOKEUL' 51.7 2t2 30.d 11.2 ­

6)7 CHICKEll FRYE,%., LI(GHT :A1,SKIN CGr,KED, 55.0 23,4 31.5 0.9 ­

69 CIHICKEN FRYERS UAKY'EAT,SKI: COCKED, 52,1 263 29.9 13.6 ­

701 C! ICKE:i FEN LIGHT C01EO 59.5 32.1 ­:YE,PS PEAT . I7 b.1 
FRYEPS ,EAT 57.5 30.4 ­

705 CH1Cvd.EN FiY'I S CLT-UP PA;TS CrOKED, 4C.5 347 30.0 21.2 ­

707 CHIC KENi F YtLRS ti',AST CC.r -, 56.4 203 32.5 6.4 ­

7C9 CHICzE.q FRYE;. S GRU,:STICK CC .ED, 55.0 235 3i.6 10.2 ­

7 1L C''ICI, &N r-RYEi.S NtC, C0C;'E , 50.2 2;.9 26.7 17.4 ­

713 ,IICEN I-F;YE,S R13 C'GLKI.EU, 45.7 23L 31.5 15.4 ­

703 CHICKEN M.-K CC.CI.EO, 220 9.3 

http:CC.CI.EO
http:C'GLKI.EU
http:CH1Cvd.EN
http:iREfI.F1.ST
http:CE'.E.LS
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UCiu -17a C . .%CIL) LL'MA1 

[TI'I F0OU DESCRIPTION 
 1 2 3 4 17
 

715 CHICO-EN FRYERS T-1c0H CUC4E)J, 55.,8 237 2fi.1 11.4 ­
717 CkthC,'EJ FRYERS V;['J Cor., 0 52.6 268 29.0 14.U ­
719 ChICKEN2 KSTZRS T,'r L EUI ILE COOKED, 53.5 290 25.2 2-,°2 ­
721 CHIC, N ,,sA5T.:R, FLESHrib,LETS CC;;KE;, 57.5 242 2 7.2 L4.U ­
723 LHIC',EN .FC.LTSRS FLESH !:. .51IN CCLIK.O 57.0 24,1 27.1 14.7 ­
725 CHICieC rJASTERS FLESH. C',LY CCOFL., 62.8 1a3 2'-.5 6.3 ­
720 0t[CI1'N-FCSTF,RS-LIGIIT V.AT CC KE9, 61.3 1L'2 32.3 4.9 ­
732 CHICNL 4-thEiS & C!,'.S-TOiT vPI'",C0"f.ED 45.9 369 ?4.0 29.5 ­
734 CIiIC,.f,-IHC'uS C CC.CK-FLESl,,;IZL-TSCr'-;K 50..6 312 2t.Z 22.2 -
736 C&II 1-II:',S 8 C'*, -FLrS t,K I \J,C(",K,,STLW 50.4 317 2.'. I 22., ­
73' CH IC X'I-F E'NS & CI:CK-FLESH CNLYtCCY,,.STEW 60.4 2 )', 3C., 8.9 ­
741 CIC ' -t'.E S8 CrJC S-LIIHT E;,T Cci'KTrTW 62.1 1,b0 32.2 4.7 -
753 Ci-iICKPEAS 64 CA'i',,CSIArUI , y , 10.7 3G ; 20.5 4.d ­
104, CI;PtAS, iTU:E- .-Y C']P'E; 80.0 76 5.1
96l2 SH ONCK,L;o].EsTICArLIu,-!AWJ-L[ 

.3 -
UI\LY 68.8 165 21.4 3.2 ­

96'4 UCKiILC,,,A FL.'&I i.1'.LY 70.8 136 21.3 5.2 ­
9d4 EGGS ;t>,Ia]LEF A5SMAW 70.4 Id5 13.9 13.3 -
985 E6GS TULV:EY,,IiiLE.FR SI-.,RAW 72.6 17C 13.1 11.0 ­

1032 C I.ATIN tJE';SCikTSs'L TI 84.2 59 1.5 0.0 ­
1037 GILZZA CHICCL'0, 60.0 14e 27.Ci 3.3 ­1040 cZZARD IU; 1I",,¥C(K-.j) 62.7 196 26.8 8.6 ­
1042 ,UOcSL,TUTAL EDIPLJ CC;.;l<El, 39.1 
 426 23.7 36.0 ­
1044 r]O'bFLL$H A() : I!J CrCZ!ED9 37.9 441 22.9 38.1 ­
10}46 GO'SEFLf-SH VILY Cr'JK.I), 
 54.8 233 33.9 9.8 ­
1113 r-EAI.T bECF,LAN r!!TlVISIBLE t:Ar COO,E0, 44.4 372 25.8 29.0 ­
116b0 xi'JCYS ;E fF (,uu..u, 53.0 252 33.0 12.0 ­
117Vi LA'8 CurS PI:E I:,ADE 56.3 310 15.4 27.1 ­
117 LA.13 CUTSCHOICE S,'AbrE 61.0 263 16.5 21.3 ­
1160 LA'-Id RETAIL CUTS,L:-G PRItE COOKED,ROAST 50.4 319 23.9 24.C ­
1205 L, M-LU[H-TOT [DIZ COcitE6, 48.6 341 22.A 27.0 ­
1210 LAI13-kI6 PRIyE,T3T1,L FOIrLE COOKED, 35.5 492 16.9 46.5 ­
1212 LA aB-f11B PHIiHU, SF PAR48LE L:All COCKED 
 59.1 224 26.9 12.1 ­
1215 LA3-'-I a CHO[CF TJ T CU13 CCCKVO, 42.9 407 20.1 35.6 ­
1217 L A'r,-itI CIIHICE !:PARA LEL LEAH COOKEO 60.3 211 27.2 10.5 -
1220 LA'1-RIo '(,JU TOT F013,COIKED, 45.4 37C 21.2 3L.9 ­
1222 LAV6-R11 ('CCU SEPARABLE LEAN, COOKED 60.7 206 27.4 9.9 ­
1225 LAI1 SltUL Eo PRIME TOlTAL CCONE0,,OASTED 46.2 374 20.7 31.7 ­
1227 LAYtI Si.JULA?. PR[.E SEPAR LEANCCK, * 60.4 215 26-6 11.2 "" 
1270 LVtR TUvr o -,'ALL-LAS [:,S CUt "D -' ,$" '-63.3 174 27.9 4.3 ­
1272 L(,NGS,, z F V"V" 78.6 96 17.6 2.3 ­
1293 LU.GS,IAA CALF 77e4 106 16. 6 3.8 ­
129f LLHI.Svi,,th 1 Li.,' 76.7 103 19.3 2.3 ­
1296 LCHEL, fIEU 22.3 277 3.a 1.2 ­
1341 ?:CLASSES CANE THIRC FXTRACT UJLACKSTRAP 24. 213 - - ­
1362 MUSKRAT C[:)KED R,":ASTEO 67.3 153 27.2 4.L ­
14 jh OLIVES PICILED G*EEi 78.2 116 L.4 12.7 ­
1503 PCAR, CA1It?1E ' 21.0 303 1.3 .6 - ­
1553 PH iAS -',f 
 TrAT EDIbLL 61.2 151 24.3 5.2 ­
1554 PfiEASA,T RAW FLESH AfjU SKIN 68°q 152 24.7 5.2 ­
15 6 P*iASANT RAW CItILETS 71.4 139 20.4 4.9 ­
1624 P[Eir~UTS PI;'OLIts 5.6 592 31.1 47.4 -
IU37 UAIL RAW FLESH AND SKIN 66.3 172 25.4 7.0 ­
1J33 QUAIL RA., CIBLETS 63.0 176 21.6 6.2 ­
1641 RArBLJIT FLLSH J'JLY CpV.FD STEWED 59.8 216 29.3 10.1 ­
1903 SAUSAGE BULUG;,4A A.LL M.EAT 57.4 277 13.3 22.,8 ­

http:TULV:EY,,IiiLE.FR
http:vPI'",C0"f.ED
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:ID COLUMN -17
 

FOOD DESCRIPTICN 1 2 3 4 17 

EEF KIDNEY FAT RAW 
 4. 054 1.5 94. -
WER SEED lK(IEfFLS URY 4.93 560 24.0 47.3 .
kEADS 1HYMUS tE-F C0CEE 49.6 320 25.9 23.2 ­
tEADS TIIYIUS CALF COL , 3', 62.7BRAISED 168 3.6 3.2 ­tEAOS TYPLI. L,!' CO)KED LR4AISED 64.6 175 2a.1 6.1 
iTANT iVEiAGC 9.4 2 - T 

-

­
;DEEF :-lIUH FAT COc.EO 60.d 24 ', 21.5 16.7 ­
'CALF COOKED 0U.5 160 23.9 6 .0 ­
;LAM8 C,li£LD 60.2 254 20.5 18.2 ­
;SIIE.,P COCi.Ef) SED 323tRA:I 51.6 19.i 25.3 -
T0TAL ECIGL CO{fRU 55.4 27.0 ­263 16.4

ZTOTAL E0[';LE FLl,.WH ONLY COOKEO 61.2 I'jO 31.5 6.1 -
kI,'HT ?!,AT C :,1iEo 62.1 176 32.9. 3,9 -
Z)AK MEAT Ci.nXELD 60.5 203 3v.0 8.3 -

IeLE'. CC)Ic.Eu . 23361.0 20.. 15.4 ­2 : IOURI;S T')TAL tDIBLE2 71.5 145 21.4 6.0 -fr]LrMG,.IRDS LI.".T IAT 73.8 10i 21.5 .4 -
2 'jU":G BIR.S (tPK PEAT .75.7 111 2":.6 2.6 ­2 4CASS RAW I'.C K1D(;EY'FAT CLASS 66. 207 la. 14. -2.CASS , PAU EXCL Y.Ifl)t(Y FAT CLASS 6S. 190 1). 1 12, ­
2: CUT LHTRI.C ;'C TOT COCK 58.5 235 12.8MED ED 27.9 -
2'LrI,,{AT ONtLY PAW 74. 126 21. 4. ­7 ,FLESH F1ONESL.P. 
 124 19.4 '.6 
7(0 RAw E.P. 76 14.5 1.8 
I f266 1.9 0.17( LEAN F.P. ­179 15.O 11.3 ­7(c r VA14 E.P 121 20.5 3.7 ­

7 0T. 884 T 9q.9 ­
70Dl1KIN rRIED SALTEr' E.P 
 569 24.2 50.4 ­70iUS fl tEL) 
 415 1!)* 24.7 ­

:,CO,,GA 38 0.8 T ­
76APCAN .259
70 DRIED" 
 337 6.3 5.1 -

TOTAL NUMFIER OF DESCRIPTION CARDS
 

http:CC)Ic.Eu

