3. ARAFIRLS DIFEHRINE

KEZHRGE LT, A=A A= VETAR SN TOWAIERIFELSIMI W T b IEH 2 IE
T %72%, USDAARS & EPA OPP, JISFAN O 4 & (2% LT, BiFlc kb A4 4=
— AR A i L7,

31 FAEEM - 1R - A&

3.1.1 USDAARS [Zxt 5 2 &

(1) FAEEW

NHANES O£ ERERA Th 5 WWEIA 28175, fAEFEZIE L, 8ok
(ingredients) b5 EMEZ, EDOXIITHMEZ LIZHEL TV DOzl L LT,

(2) AEXZR

Ms. Alanna J. Moshfegh, Research Leader

USDA/ARS Food Surveys Research Group BARC-West
e-mail: alanna.moshfegh@ars.usda.gov
Phone (301) 504-0170
Fax (301) 504-0376

() AEAE
BAEIC L DA v 2 B a—Ff
KM EKRERFIC, APADRMEZEZERNDLOZFEHETH D EEin AT,
KEERHIZIE, B LEEBRNOOZFEMA T, BORSEO &M EREFEICET
HERENEL WD EEIRAT,

(4) AEEB

1) BRIERZEHAEICOVT

® Automated Multiple-Pass Method (AMPM) TiL, R SRE OB E M- 7- &M%
EDOXINZATILTND DN,

® TFNDDS (Food and nutrient database for dietary studies) =— F&ZHAWTAL LT
W5 D0, (FNDDS LA D a2— REHWTWHOThHILE, Eoa—RKEHnTn5
Dh>)

O UHON A=A =REDL D ITEEDOMEINL R D BMDYE, EOXSITANL
TWBDMN, N N—=H =L\ a— ROkHE AT DHON, Tive HEBIOME%Z
MZE->TATILTWDHDN)

o EDEN (BIZIE~T TN RO AR=T—728) OFE, FEMEHIED X S
ATTLTWD DD,
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o FHEMRLIE (ME+Z0EHE) OF — X X—RIFET D DD,

® N L VDT —IRX—ANHLIGE, T—FX—RTED XD RIERDE F
D00, MEtOREE, &, LR Y)

® RN LIEIIEDLIICLTHERSN TN D D0, (ZNE TORMLBEEMRAED
FERZEIMER SN T DD, HiROBEHAZL EA2SZEITL TWDH D))

® NERIMDT —HRX—RIFET D DD,

® NERMDT —HZXN—=ZANbLGE, T—FX—AIED LD RERBEENDLD
N (PashAL . BB ERe L)

® /IERMOT—HRX—RIEDL I L THERIIL TN DD,

2) = Mith

® Recipe Project T, FNDDS & SR D2 — K& DOxfafHiF 2 Eii L TC\WD EDZ EThH
ST, BAREIZIZED L DI 1T 2 L TWD D0, FRCEEOMEN LD &
iz, MBI Z i3 =D L IZHIE L TWNAE D0,

3.1.2 JIFSAN R Uf EPAOPP [Zxt9 5 EA&E
(1) REEH
JIFSAN } Y EPA OPP 242t L T\ %, Food Commodity Intake Database (FCID)
Ti, HED commodities 2> HAERL S AL HEMLE ., EO X D IZfHB]D commodity (ZHH5{k
LTWDDOEHET 5,

(2) AEXRR

JIFSAN

Phone : (301) 405-8382
Email: jifsan@umd.edu
EPA OPP

(3) HEA
Bl L DA U F Bz —ifif
ST IKIEIN O RY 4L, USDAARS & [k,

(4) A&EIER

® FCID Ti, #%(?® commodities 7> LI XD RS Z, E5D commodity (ZHi53{k
LTWE0, ZHEED I ITHEL TV DD,

o JEVER LT EEHNTNDDMN,
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® JFEERR LT EEHWTWDGA, FENR LU EIXED LI L TEREN TV
D, (ZHETORMEBIREFEOR R 2 HEITER SN TND D0, TIROEHEA
EEBEIZLTWDHDN, USDA OFE#REZ HWTWN D D))

32 AEHRR

3.2.1 NHANES - WWEIA [ZD\T

(1) Automated Multiple-Pass Method (AMPM) Tl. RAERNZENSHEEWM--BREE

DEICAALTLSDM,

AMPM Ti&, 24 FEFEW I LIEIC X o> TRFEIEICET 27— 2 2 NEL T 5, A
REgIZiE, 2 HEOA U2 B a—RELZEBLCHBY, 1 HHITME TORE, 2 HHIXE
TS 2 a—Lied, HERICNET L7 —ZIZLTDO LB TH D,

# 3-1 AMPM QOiAZEIEH

Data for each food and | ¢ Detailed description of food or beverage (£ « B O FEMI 2230

beverage consumed by B)
participant during e Additions to the food or beverage (£ + 8KEHZEBM L 7= H D)
previous 24 hours e Amount consumed (FEHUE)

(24 BEEIZEERL L7z | ¢  What foods/ beverages were eaten in combination (& DA, « R

BB - TEOT— a2 S TR0

) e Time eating began (B DBALAFERM])

e Name of eating occasion (EFH D)

e Food/beverage source (where it was obtained) (£ & « B2 2 H
L 7= 45577)

e  Whether food or beverage was eaten at home (H % TOEH)

e Amounts of energy and nutrients/food components (from list of 60+
nutrients/food components) based on the amount of food/beverage

consumed (B « BEIOEREIZE S, TR F—F - 5%

B )
Other data collected e Amount and type of water consumed, such as plain water, tap water
from participants and carbonated water. (FEHEX L TV A/KOFEXE (KEAK, K,
(2D T—4) PRIEIK)

e Source of tap water (ZKiE7ZKJR)

e  Whether the intake on day of survey is usual, or much more/much
less than usual (FAZASHE H ORI EOFEE)

e Use and type of salt, both at the table and in food preparation (Day
lonly) (I L CTW DO, R TOFIH & FHEERFOF]
O 1 H®HZY))

e Whether participant is on a special diet (Day 1 only) (CFi#k72 5D
EBEUK QA HH=0))

e Frequency of fish and shellfish consumption (Day 1 only) (fa/#d
OFERRE. 1 HH7D))

TR A 4 € 2RI NT LIGOREE D TR
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F72. AMPM IZLLTD 5 DDAT v 7 TA U a—%iEDD,
5-Step Multiple-Pass Approach

Step Purpose
Quick List Collect a list of foods and beverages consumed the previous day.
Forgotten ) o
Foods Probe for foods forgotten during the Quick List.
Time & . . .
enainn Collect time and eating occasion for each food.
Detail Cycle For each food, collect detailed description, amount, and additions. Review 24
-hour day.
Final Probe Final probe for anything else consumed.

X 3-1 AMPA DfFEh
SBEEA L o — I AT LI R B3N 5555 % ok

(2) FNDDS (Food and nutrient database for dietary studies) 3— FZRAWTAAL TS
Dh, (FNDDS USNADI—FZRAVTLSDTHNIE. EQa—FZAVLTLSDH)

FNDDS ® =2 — K& HWTAN L TW5H, WWEIA TiL, 22— RIS T —FX—2 %
HWTEBY, UMW FNDDS Th b, 7 —FX—RX, AMPM (2 K> TIUE L7 B 48
EICET 5T — X 20T 5, FNDDS IZ L > CTE I NZT =X D7 7 A ML, v 7 W
A F ENGHERRETHY . LTOBEREEZA TN D,

® /i (Main Food) Dl (%9 7,600 FEEHD A& - HOEFOFA)

® P72z it (Additional Food) OFEHT (#9 9,900 FHH D AN 22 £ dh - BOBL DR
)

o #NOER (g (K 35,000 FEOE N « O EE)

o IEORSLOHMN

o ff -kt a—KrLYTa—FK

® - BB Z L OREHR (64 HEHORBRIBMMIICLD) Lxr¥—

® EFDWMN

® KEROFFEIHVOLN MBI (B2 ITAKRSCIEHEZR &)

® FNDDS & SRV Y7 (RBEFROFHBEICHWLND)

o FRfd - BEIOBHADEE (FEEDOTMICa— RBfF531D)
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& NEFLIXLXF—DEEDa—F

B) EFONUN—H—LGEDE S ITEHOMHNCLLIBRDIGEE. ENDXIITANLT
WBDM, INNUNR—H—EWS33—FDAHAZEANTE0OH. ThEHEROHMEZEZHETEI
2TAALTWLSDA)

BMIZ K-> TERR D, —EOICEREND, YR EORMTIE, #lx1X, FNDDS 3%
BOECFOREEZRE L Ca— ReM5952 L LTW5, #AENGE X, fIX, £
HOENEF, EHOBENEY, HOoHEW) LHIC, EVOREEEZFET D, TD
. AMPM OERIEBIZIEFICFERIC 2> TV, YO X A 71X, USDA OV & | 3
(58106200 to 58108050) TR T H I LN TE D,

BHEOMEPEENL BT, BEERSN TR LD TR, T —F =23
BERARENCLIDELDEEWOLTEHIICLTCND, T—FRX—ATlE, 77— K73y &
Y7 BT TV ROELRRMS EAMORBITESNT, Btz a—MELTWDA, b
DREZFEZNT RO L > THT T T4 XS T 5,

@) INFEDOES WBIZIEIT FFILEDNYN—H—1E) DBE. MEIFEDELSIZAA

LTWWBDDh,

KETHE, NEORMITIEL S BREN TS, /IO iE, WWEIA THAESND
BEHEEICL > TT—FX—2AD—HER>TND, MEDZL T 7 A N7 — RIEO—%
IR BMIET —F_X—2Ta—NMeEahTWwb, USDA DY A Tl 77 A F7— RiF
“fast food”& L Ta— M TWTWD, 23— KD 4517 FRIL, FaADa— Lo
TWb, L2rL, 27 R RO LD /hid)i%h £ Tlda— RIZIZEENRR0,

B)BEMLBELIVE MH+ZDOEE) OT—IR—RXIEFEETIDH, 1ZEMLELIED
T—RAR—ZANHIBAE., T—EAR—RIZFED LS BEENEFTNZ20H, (HEHOFEHE.
2. ABAERE)
EAE L L B X, FNDDS %35l 5 720 ER SN TV T, F/MIZOWVT, 100g
DLV EFERNPEHINTWS, FNDDS T, MEHE ZOEOEREZ Y =75 A b EOXL
ECREL TV D,

% FNDDS codes linked to WWEIA food categories (http://www.ars.usda.gov/Services/docs.htm?docid=23429)
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6) BEMG LI EREDESIICLTHEREINTLSDN, (CNETORRKIERERED
BREEICERSINATLSD), TIROBMEBRGEZSEIZLTLDSDN)

AL B, BIRESNERLDORET 07 7 A VOIERE HRYE L TERSLIZH D
Thbd, FETO T 7 A VOERICEE L T, BLOMEIZ28ETH2HLERDH S, Ut
Vg LB EEEARICHESN TN D DT TIERW, L X, USDA OAZ v 72X - T
BRI TWD, L U EEEKRTS USDA OA X v 71, FICHLT —2 _X—2
(USDA 2MEALIZH D) #5FICLTWD, HlziE, 7¥V=7TD L Va2 EL 55T
ﬁ/74/7*&~%x%ﬁ«LTW%R%%@7%:7%%EL\;0%%L%wa
BT UG T A B A R ET D,

(7) INEBRODT—EN—REIEET S0, NEBRBDT—ERN—ADHI5E. T—%
R=RZFEDESGFEBIEFENLDN., (BmB. MH. EELGLE)

MR E LTOMSL LTz T —Z X=X 300, AEEME X, Mho4 74 07—
B R 2N Lo TREW R /NER M TR L. bR RELE T — F N — A8 &
%, USDA Y Z FTIX, 77 FlmzB DL ORMa— RRRESNLTWD, Filz
1%, “Kellogg’s corn flakes”/3 57135000 & L T, “Cheerios” 1X57123000 & L T, “Quaker
chewy granola bar” 1% 51731000, “Graham crackers” % 54102010 & L CR%E STV
2.

B) NEBRZDT—ER—REEDESIZLTERSATLDIDH,

—f&B9IZ, FNDDS Tid, /MR ER—L AL REBTENIRY, LrLAENRDL, —
HMORMIIT 7 FAERELTWD, flzxiX, “M&Ms peanut chocolate candies”(%
91731010 & LT, “Milky Way bar’iZ, 91726130 & LT, “Red Bull energy drink"i
95310600 & L Ca— R EINTWD, o, EVO LI ITHENIREN, TORMLOD
BERGH28BETDH2 LT, MMETIa—FRff5s3nhs2ebdb, LART U TARN
L3613 58106220, 7 7 A b7 — RIETRNLYA13 58106200 & 725,
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3.22FCID [2DW\T

(1) EPAOPP & USDAARS, JIFSAN DORS{%

2.2.1.2 THrL7Z&EBY, EPAOPP & USDAARS (3. B5-C/CE 2/ L7- 78R R~
DIE BEEHEETHZ L2 HE LT, FCID Z#4%£L C\ 5, JIFSAN X, EPA OPP
L USDAARS DHEE L= FCID 24 74 V' CHET 270D T 7 v 7+ — L EEEL
TW2%, FCID IV = 7% A s ETHHAETH 5,

FCID (28 2 A HERET, EPA 2N ELE L7-EZiEY (LT EPA BEH L3 5) OIHEH
TEEBMICEBRIND, BlziX. 7Ty T NRA1, NEH., R FELOD I, Wbk,
vFEy, FEWIM YD X HIcRBEEN S, FCID (21 500 UL LD EEMNE N5,

(2) FCID TRHWLNTWET—4

E#H D FCID 7 — % [ ZTWWEIA-FCID 2005-2010 ¢, Z AU, 1999 LI > WWEIA
DORMEAE RIS F =2 Th %, £7-. FCID (2%, WWEIA O LRI DA Td % . CSFII
(1994~1996 4, 1998 fFIZFE ) OFAR R bEHENL TS, FCID X, WWEIA X}
CSFII TH#E SHiz 700 LLED & « BBHZ W T, SIS 2 EEHD U A b &85 L T
W5, 728, 2017 T, 2009~2016 F-DT —X - Z i Hil-7a 7 — 42ty BRAR S
HTETHD,

FCID THWOHLRTWDH LY EDEL X, CSFII THE SN EHRICES\TEY ., 20
FELERIOEWESNEEN TN SR BmENEEN TR0 T2, ZDT=
B, EPA Tk, Fi7clcB5 LR A KT 272012, — A2 RHARCH IR 0T —
A= E%BBE L L TND,

(3) FCID D ERFix
FCID 3. KX T TA4HODART v TSI NS,

O WWEIAIZ Lo TG Sh722< o/, BERMLTH D0, BYIDOAT v 7Tl
B EBRT oMEE TOEBEERET D,

@ Wiz, BRMS L<IIMEHTH LT, U2 EPARPEMIT KIS T 20 SEUSAHT DR
2%, EPAISKE L THEMFCE) L), BHLLEERE T2, ZORMSHTIEZE
a7 7 A ML > TITH,

@ BT 7 AT, BREMOEREZEET 5720, WWEIAIL L 2 BRFEREICET S
T EAEDETHWOND, ZOAT v 7 Tid, SRILDFEDEPAEFEY DFERL
BICAEHIND,

@ JkIZ, ENENOEPAREY OBRUEN, giikEke/ BICHMER I NS, EHEI
WWEIAD2 A H D FHj & E T 5,
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@) BREREMICHET H5FE

WWEIA THW & ha— Ri2ix, < ORARLNSEEN TV T, WWEIA TlXZh
SORMO LY ETERE LT, MEROMENZ & OB ECRE (fE, W, G5, B
EHIT) R EDOHEREZINEL TWD, WWEIA IZ X 5B FBIEICET 57T — X b RERE
BEZHEHT I, ZOLVEERPHVLNTEY, LY EERIZLVET —FX—
2L LTEHINTWD, FCID 2T 5ICH, 2O LT EIFERERINDO AT v 7 TH
W5,

N LYET—2A—XDFA

Ly EE#IE, USDAARSICE > CL Y ET —4_R—A L LTHYV LTS,
LY BT = =2, i#@E O CSFII L XWWEIA TIE LZ Ly ElfERE2ZEHL-Zb 0
Thb, LV ET—F_R—ZDOMERIER L CiE, INEREL D 7 U E b2 a5,
WWEIA Ti, HETL U EHERENE L, ZOBEREANTLIEZEEELEL TS,
VYBEREETSHEME LT, BoELZET 22 L. AoBEEZTE T Z L,
BHEELTHOONIKSLIOREZLST L LR ERH D, BESHELVER, LY
BT = R— I E D,

LI BT —HRX—2D0 L EFERIL, RENRLETHD, REREWVI DT, @5
DA RE OFERTIE R, MENGELRKENREZT 2LV 2 THD,

2) BESNhI-L P EER%E FCID ITRRT 258D F%

FRoE By, WWEIA OFIEREREZEE 2 CLY EHFRMEE S, ZOEIEIX FCID
IZH M ENTND,FCID ~D#7272 L EIFHROBMOFEAUI 3-2 DL B0 THD,
Stepl TH-72 LI Ikt d % FNDDS @ = — RZHE L, Step 2 TEEAFD Lo EI5
MHFERI LIz LU B AR, Step 8 THMIL U E A A E LTHA, Stepd THi-7eL v
£ FNDDS O REBRIGHRICY v T T2 LIV EDREMEZIEET D,

TATETONE—T7F4 (FCID \ZIZTE I LTV ZfFlE L7254, Stepl
T, FNDDS 2> H %95 L v Bl & LC, 26158040 D #H A2 EfF9 5 (X 3-3), Step2
THEAED FCID 75— Z R— 2T 5 L B a4 %, 2 2 TlE, 26100150 (Fish,
NS as to type, battered,fried) 73, FEIL v B & L TGEESNLTWS (X 3-4), Step3 T.
BEAF ORI L v B D5 EH A FNDDS 7 HEfS L, 26158040 O #H & i 2 (X 3-5,
X 3-6), Step4 THEFOHLIL > B LHiT=72 L ¥ B ORBIHFRSCEEY O RO # % I,
BEWMZ L omb) e BmRAHET S (K 3-7. K 3-8), 728, BEFOHEIL & EIFHN e
WAL, BT LU EORBEREY KIS, WU RREYOERLHET L, HIIE ¥
VRTBEOENSAOEREHETET D, FNDDS OXEER T, EBEMEEIV Y THZ &
DEELWEAL, KOS REAT S SR ZHWD,
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New Recipe Formation

Step 1
Identify food nutrients

Step 1.A

Conduct internet search to determine food description and
ingredients (if necessary)

Step 2

Search existing recipes for similar food

Step 3

Use similar existing recipe as starting point for new recipe

Step 4
Modify/add/delete recipe commodities to match new recipe
nutrient information

32 LYEDEmDEHN
MBAA > 4 2 —HIC AT LI & R4 5 4 ek

New Recipe Formation: Step 1

Ei View the nutrients

Recipe for 26158040
(Tilapia, battered, fried)

Obtain nutritional information
from “What We Eat in America”
What’s in the Foods You Eat
Search Tool

(http://www.ars.usda.gov/Service
s/docs.htm?docid=17032)

3-3 Stepl DA A—
SAAEA 4 € 2 — B AT LBk b4 05 Aok
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N B o
B2 | rome | Creste Bstenallsis Dstahase Tosks.

Tabile Tackh fedeser - Mitrosaft Access
e

T s [l mess | T oo gy s

frm e i e o (Eh S
| m ng-ﬁmm- |:}__; i ‘\angnlEFlmr |H“=m,,, “,,dm_ R Ly Seleat -
|| mehtot || RBeeends L . 3

@ Secuity Waining Carisin <oritent in tha databacehas bean dissad

cptians... |

%G

CSFL
- Frmncoas
E. ECIDFFCMS

9 triret

Date Craatad: 10,29/100..,
Bate Modified: L118/20..
FCID Cankad Swtus Cn, -

Date Crestad: 10,28/ 100..,
DOate Modif ied: 11/40/20.
mdiviclual's Consun ptio...

Date Creatad: 10.25/200...
Date Medified: 1120720,
Indnicual’s Consumptio.,

‘ ——
== f

Date Creatad: 10,287700.,,

Date Modified: 117020,

PCID Cooking Method C..

% COMMOCTTYDesc Toble

Date Created: 10.28/100.
Oate BadiF e 1 /36/201
FCID Foad Cade Desirip..

Fabls

Tabls

Tahir

=
lunche o TURKEY HA

: ==

gy Nam, sliced, i lean, prepachaged o
rkey ham

)_‘A?_‘Iﬂﬁiﬂ \l':ul haf

25230620 Turkey pastrami

25230840 Turkey salami

25230500 Turkey ar chicken braast, prepackagad or dall, lunchean mes
25231110 Basf, sliced, prapadkaged or dali, lunchaon mest
25221150 Carnod hoed, prassad

25240000 Mgt cpraad oF pOtied maat, RFS

25280110 Chicken salad spread

25230210 Ham, deviled or patted

25230220 Harn salad spread

25240310 Roast beef spread

26100LL0 Fish, NS &5 T typs, cooked, NS as to cooking maethod
2610120 Fish, NS 2 10 type, baked or broiled

26100130 Fish, NS 2= 1o typa, breaded or battered, baked
26100140 Flsh h& 510'{“}& Toured ar breaded, fried

LEAN, PKG'D, DEL

TURKEY PASTRAMI

TURKEY SALAMI

TURKEY OR CHICKEN BREAST, I'I!GE'I:I}’DEU, LUNCHEON MEAT |
BEEF, SLICED, PREPACKAGE ﬂ,llﬂﬂ.l, LUMCHEDN MEAT
CORMED BEEF, PRESEED

MEAT SIREAD DR POTTED VEAT, NFS

C ic-cest match to new
recipe of 26158040

“Tilapia, Bat‘tered,

FIQI HS.IETOT'\"F‘[. BATTERED, FRIED
FIEH, M5 AS TO TYPE, STEAMED

FISH, M5 AS TO TYPE, DRIED

FIEH, WS A4S TO TYRE, CANNED

Fisa) % a% TO TYRT S0

X 3-4 Step2 DA *—
XEEA X B

25‘1Dﬂ1§0 FISH, HS-EIDT}'p'E.stEim&G
26100170 Fish, NS == to typs, dreed
26100130 Fich, NS = o typa, cannad
TEIANTIN Fink WS mn tn tune smakar

~\~

—HRICAF LB R B

QUREy s _Commadityname - Mmu:aﬁmn

26100150 Fish, NG astotyps batterad hed

@ Security Wammiey  Ceriein cantent

inihe delabase has been dimmbied

st W] M| o
[Tt csmabenting] | PFmEE e ] |

Optian

=T
»

@qm Faody Cons.. Query
Dt Crval ek LLADZOER L.,
DateRioatias: 1111305, .
ayMucnamP Qi

e Crested LTSI

Date Madied: 7202008 2.,

ﬂ anyNFootRecs Quey

DAe TR A L SIH AL
Date Mo dtiad: 1,5/2004 L.

ﬁw fuery

Diate Crostid: 1G2004 10%.
Date Mlodkfies TAVEE 2.

mmwma“
Date Moaiied: 4,20/2010 4.
j SaveThisone ity

DAt Chtig 1 2202000 2
Date Mindize: 720300 2..

%mlmmﬁ quey || |

1220200 1.
Dt oo 120

E e i i il o
i 53 i CHEE i i ! ‘Bugars 10l i) 0.4
i, ot 0etary ) [E
e = = H o Alcahal i) o
(Cholesterol mg) &
i Saturatedfatyanids. fala) £
i it

Al e iE"‘E’__é;‘ I';EII'.‘I_'CDHE - r:'.Uﬂ -

[ 1 Eme 2 1 p 100 Fish-saltwrater finfish, ob

o 1 Eomen 2 3 a 1891 Fish-saltwatorfintin, ob |

0 1 s z 4 [ g - finkish {L:S;}

g L i % y il AN, TS gnmunsaturatediat acgs. 0t 01
o 1 20001570 2 5 [ 43.16 Fish-freshwater finfish RESUT

9 E kS £l ¢ +508 Fih-galistar finflen, gt

Nutritional Information and Recipe for 26100150 (Fish, NS as to type, battered, fried)

S

K 3-5 Step3 DA A—2 (£D 1)

WA A » H 2 —RICAT LR B 3% 28000 2 HF
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New Recipe Formation: Step 3

@ View the nutrients Ei“ View the nutrients
26148040 Tilapia batterad fiie . 25100150 Fish. N3 astotype battered fred . .

Primary Differences
Curuntu:mhl e Buzesh | Mew mearurs | PO E“”"‘“"“'l New Searsh | Mewmesure | M 1)Water (New(old)
Abautsohumn heading] |_NFGHE & et e | Moutcolumn hesdingd | NFINSS otrerisms: | 2)Pr0tein (New)old)

ipti Gi Measure Descript 100Grams
T 3)Fat (New<0ld)

Senings Servings

4)Chol. (New<0Old)

Senings Weight servings Weignt

- BT —————— 5)sat Fat (New>0ld)
5EnElmﬂcaU {oeengihenll 8 e e S S el
Protein ig) Protein () 1583
fFat total i) Fat. total @ 1268] -
e e o) 5T Indicates that old
I |Bugars otal (@ . .
?;ier%{télcialﬂr;(u s ol dews o) 2 Ll
e o) i i t Noehol (o) q =
;g;;::]mfmw- i i 5; Chelestercl (ma) alterations to flsh,
Zfaiuratediamaids.mtt!:'. i 2.53? fO‘I‘S, and water

: content) to match

0 new recipe nutrients.

0.07
TEI 1554
1504 052 .
Meneuns sturatedfatty acids, total g) 5028 I.Wcunamuralmfalt,auds total g
1610 0134 1810)
w1 1332 131
010 0043 20100) L 17
2211 0444

3-6 Step3 DA A—2 (£D 2)
KHAA 2 4 o — I AT LI BB & B 03 %

New Recipe Formation: Step 4
[ Commosity | percentin 26100150 (0LD) | percent n 26158040 (NEW)

Soybean, oil 8.22 7.22
Corn, field, oil 0.466 0.866
Wheat, flour 8.208 8.208
Milk, fat 0.005 0.005
Milk, nonfat solids 0.657 0.657
Milk, water 0.016 0.016
Egg, whale 3.696 3.696
Fish-saltwater finfish, other 67.51 70.61
Cottonseed, oil 0.738 0.738
Olive, oil 0.17 0.17
Peanut, oil 0.113 0.113
Rapeseed, oil 0.39 0.39
Safflower, oil 0.001 0.001
Sesame, oil 0.001 0.001
Sunflower, oil 0.016 0.016
Water, indirect, all sources 12.64 10.14

¢

X 3-7 Stepd DA A— (FD 1)
A A ¥ B a—RICATF LICEEID B0 & Pk
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New Recipe Formatlon Step 4

mame - Microboft Access

‘) Fa Home | Creste EdemalDeta DatsbaieTogh K
W calitail <l | 31 ( W Selection E?ﬁ o
- il T advanced © -GuTer
iew :: Bz mi[a-| %= o e e PO et
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3-8 Stepd DA *A—2 (D 2)
MAERGA V¥ Ea—RICAT LIZEED b4 S % P

PLEDOWIVT, Flc/e L EOREMOEID B TRET LG, RICEREM T L HE
% EPA EFEM O ERICH] > THUNCHRET 20LENH 5, HEOME LT 3-9 | TR
T LB THD,

Stepl T FNDDS OS5 EHF M LK HH &ZEHT 5, Step2 TU U EIZHEEND RE
W= & DG ER BEEHEE L, Stepd TRAEEZBRW-EHEZFHHE T D, Stepd TEET D
Ko EZFMIE L, Stepd T, BFEMORIHITIS U TN EDOFERE R EOMEEZ1T .,
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Recipe Weight Justifications

Step 1
Identify food nutrients and water content
Step 2
Determine water content of commodities in recipe

Step 3

Determine how much water is from listed commodities
Step 4

Determine how much water is added in processing or

preparation (not included in recipes)

Step 5

Determine if commodity “yields” impact recipe weight

3-9 EEDOHREDRN
SR A > 5 U 2 — %I AT LI ETR D D% 5 % Bk
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WWEIAD 22— FD %< 1%, BEOEPAEEM I~ v FT 5, IRERMOEEIX, TOM
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HENns, “Milk, nonfat solids”i%, fEliE Ko EEZZLIIW-ZHD L7225,

® {iZ1X,.100g DAL T, 3.34g 73 EPA EFEM D“Milk, fat,”, 87.99g 73“Milk, water,”,
0 D 8.67g 7 “Milk, nonfat solids.”IZ72 5,

® Fﬁﬁﬁ@’\c E—7— ROMELE LTHIT TERIND T 7 h—RIE, EPA EFEHDMilk,
lactose.”IZEID M TH 5,

o ¥L;uﬂ§“€“f£b\ﬁuu@7 7 h=2b, AFIZHEbEHDHT 7 b=, EPAEEHD
“Milk, nonfat solids.”IZ & £ 5,

(m) 38R
® BAHOMEN (BERWDOMF) 1%, EPA REY D“Chicken, fat.”IZ#I0 2T 5, fEHILISL
DO, EPA ZEPEY) D“Chicken, meat.”|ZHI D 4 THN 5,
o S aaFiniZit, EPA BEY O “Chlcken, skin” |2, E#7 1% EPA EFEM D
“Chicken, byproducts.” (2725,
Z—F— b A & RO D,
A & Z —% =LA D BRIEL, EPA EFEY O“Poultry, other”IZHI W 4 THiL b,
o %%Ii‘]’i’ﬁﬂkﬁ‘éﬁuu@%@< CBRE A=W GICHID S THND, EDOHE
DEEIE, BRI TT%. —X28% L 7%, ZOEEE, AT ST —
ZITHEAL,

(n) RIS REN—T

® XA REN—TO—EIL, R0 EPA ZFEM E L TEFR SN D, ZOMIL, EPA B
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