AEFAEEY MR WFH databasest

¥ wddy ARSI AGd

AEQEED?
HEYRES FENEY A L 24F 92 BT dataSe Do} ANF Aoz
AEQYILE, NERNEZ AAYIE @b Hzo AEHEEE 18789 =9 Konig
o ostel A= e, HFTAE 1896 Atwaterst Woodsol ©ldte] Hzz nlas
A}, St Aot FAO #33) Fustol 19628 Jzol NENRES} BAs
ded, ‘67d, 75, ‘80, ‘854, ‘89 AL AA 9539 Al6xt AAH] HA AR
AGeT) BU F2AEHY JIAY AFLNNE 197049 BEE AENEES Byst
q 5d¢ #712 AGRL TRPon, 1019 AARRES Azstel WA 2
ST FY FAVFLANAN TPRE FABHRE, NSRAARULY P ANE
S0l .

GRS Hopol FAGE ABEL BF AFAHREE AMLAEEL Aoln dAE 4
o 2% 2 ol 2A%G JIFBL AN FrSER Aol UL Foldt ol
L= o) Y B WAl YA AF) FF 2L Fe Fohd £ YL
% BAe FFEA @9 2 Og AHe AZTHERES LG A5 s HUgt
AATW o}RY ATAA AA YAFL LTohdnt FuTBE ALY TAV HE 424
2ol ZA7 QTR odulgls AArt HED Aol AFAA BE AR AT
HA2e A% FA}TAH B =8 J1ea gor ojo] Hale sRET 4F
HEEA gatde Aygoz TR JAAT, AT, ooy, AeAA, 4
E2, 9%ng, BN, 99AH 24 5ol 29 BEIE ATHEEA WP 47
o]l BAnT Z2am WA oo B mzo] Aysjojol 3TH
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712X o2 FAO ¥F7
AETLE EFII Sl FAO BF

EQER KHE%}
Wz ARLES AAEH Buz o

A6+ AA

AAN AR ATh
AA L 9

AAE OGS 2o
1l AEAER AANE JF EFA
FAO Table (14) Sy (18)
Cereals and grain products =7 2 2 AF
Starchy roots, tubers and fruits 2 42 AEH
Grain legumes and legume products 55 €2 o AF
Nuts and seeds FAF 2 2 AF
Vegetables and vegetable products ANELH, HAF
Fruits A5
Sugars and syrups FHF 2 I AF
Meat, poultry, game 5% 2 2 AF
Eggs 4F
Fish and shellfish AgF, HEF
Milk and milk products % 2 1 AF
Oils and fats FAF
Beverages £8 2 F5F
Miscellaneous (R ERF, 2V ER, 71E

AR HE gXFEH F43ALS} ?—Ji AR} FRh 3t SR AA E7H3
(1992¥) = 3154 o @72 187 A EFS Agstn e, 495 FAO
A BAF9 —r%% AaFod FEAI| L beveragew S SETH FHITLE

PAgoey BF

13748 HETLLR &

5383 gt
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28 AANA b3 W@ AFAHE A2 USDA Handbook No8S HEL
Poultry Products(8-5), Sausages and Luncheon Meats(8-7), Pork Products(8-10), Beef
Products(8-13), Lamb, Veal and Game Products(8-17)Z H&3g2m, Baby
| Foods(8-3), Soups, Sauces and Gravies(8-6), Breakfast Cereals(8-8), Baked
"~ Products(8-18), Fast Foods(8-21)T& uwZo] EA|ZAoZN BFE 23719 AEFog
ek A

AF EFAAN dolMe EoE FAES £ 5 oy, ot A4 Ass ue
g o 27T AEFE BN EF(U2HE AE HEZEAEZ fast foods)H mixed
dish2 BYA7EA o5 JEZ A Eo Ud HEAEE BB ojus AZer)

FAYUES 62 Y HFLY/IEN 2 AFESFE ZF I87TI7HK 2 19629 2 W0
A9 2167kA 9 Hwet 433 $7h F74snh 9B £ AES 16009717 m

t 4 @& #oly USDA Handbook No. 89] >45007HA1¢F ¥lasld LBE gxE He
Folth. 18717k 9] A E L AEFTHEE 2FIIYE 9 oIl Fr 624714 (33%) 2 7+
B ol MAFU2%), &F =L TAEA1I®), THA%K)Y Foldth B4FE9 {3

7, 718k 47 1%2 AN HF 5 delAd 53] FHYoh
F=AE] HHA%kE AFE EF AATCE 100000717 ol4o]l @ Aol @t} &
ST 223 8% £3 2/ e AR AA stSsEdEs dug =9
ol HAste AF = IHUA Frtea vk BEA dFHEE ZE A FE gE A
EEY ARE AT AY BT do] HANG gog FEI FF AEFE
ToUrtel & Zolg. W £5dE AF I b YR FUkste A9 Algdle B
ol ob7ld &= ARy HFHE 43t Aol HA3 EAE Aol Yu E EJ
AF olEHE HEFES WEo] AAsE FUIES AT AFHEEE ¥UEZ Azts
o Bgdte HHe A4 B & A wdHse ¥y g
o we, 4F #AYFY ML, AFEY AAH IF 5& 2
o W 27F77F B/ @ dHolth $-evdelE mFe] USDA Handbook No, 8¢l 3f
Fats Ldiste A9 AEHE R vtd ook AT

5,
2]
£
1>
w4
o
He
ﬂ.?l.’,

w
)
i
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2. HBAN 712

LaAUE AEZHEEE BESF AR 100g8 FFUe AASz Y. USDA
Handbook No. 8olAE 7FA1% 100g% @33 @7 44 ATLAT ¥, e
9 4% 11b% FFL A ANKL Ak SUUBE 48 ATEND B2, serving
size BE RRUAT FEs} ohAATGT A8 B2 BASAA 018 F AL Aol
o},

3. HBAN J¥L FF 2 ©S

Seue AEFIIES AEARE ANY FF29 FFHS wAE B 2o

AR EAAA, b ; T8, % ; @8, g; @523, g A2, 25 AL, m

=014

712 (Ze, mg; U,mgs B, g YEE, mg, B8, mg

B E}F1A (total, RE ; retinol, ug ; B -carotene, ug) ;

vl el
Hlelel By, mg ; ¥IEFY By, mg ; Yok, mg; ¥EY C, mg

71 & H7le, %

Aol ANY JF2 E A2, T AZH AP AFoD AN e 9
& gFe ANSD Yok

el Be, mg ; BIEFY Big, pg ; B4, ug 5 ¥ER D, IU ;
v E} %l E( a -tocopherol, mg ; Pantothenic acid, mg)

SR

712 (o<, mg

He, Leu, Lys, SAA(Met, Cys, total), AAA(Phe, Tyr, total), Thr, Trp,

obu] 14t .
Val, His, Arg, Ala, Asp, Glu, Gly, Pro, Ser, g

Total, LA, EX AN LERES A3, hEX AL

) A
Ci00~C210; Cia1~Cos1; Cis2~Ca2 Cisz Ca2 Cigs Cooas Z7IEFRIEAE, g

=

cholesterol|mg

USDA Handbook No. 8ol= $elubetol s AAlsm 9= A% o] Mg, Cu, Mn<
AN glon A A oYM E Cao~Cso, Cisa Cos Cxs Cze®l F7H8 HEW

Cusa, Cos1, Cooz 7} AFE Ut 28 1 phytosterole] &S AAIE L Ao} 233 o F
-2 -




BAE EF7 718 AR AAFHY o

2AUSE 9% A%Fo] MY vgY D, vekD E, vgY Bs, @4, 2133 obdl
< AFAEE EXA AASE Aol utEAE Aoz AztEct

FEEE 29 FAME G BRFAA AN e DAY X AT Ho] AL
71 B2 Aoltt. & vlgl DE IUANA o=, a2lx 3 dAE AH&ste Yot
A3 vgwl E 9] 29 IH2 AP e dvh AEFHFER AAE Yol #§F
< EYEY FFo] nHA &L Yol FFoltt. EREW FFE A Yol
Azt EJERG A Yol BF FFE 7 AASE o€t @) wEgW E g4 &
3€ AJ tocopherol® tocotrienole] dg EF Yo B2 o] Zzte] FIL BAM F &
A BAE ALt AN 3F 999 FEE AAEE HAT Aol v Ag vt
F7AA 2 totalFFH B 22 F e A AANIUE A& EF we
HA FAE A 8T F A& Aotk I HAFAHEEY v CEFL
ascorbic acid®] ##o=2 4L A dehydro-Asc. 9 &ZFe mAHA ¥ FX o,
Dehydro-Asc. 3% £4& HASA AA&A total FFE A|A S AL At A
o 23 AFAEEY R4 §FL Hold AFavt oid 2EFA FFAE 71Y3)

=
ofof Ao HFAAEEY BN Yol HFLe FF2E2 aAHe Aol v

4 AFE BF 2RO G VA

sZmANGEY Wardgol 19029 YU JEMRES AR, vRe HEHRE
g wmasd duA, A%, BESEE WEae Ca P, Fe, W5H A, WY By 1
obAl, BB C 5 AEAE A9 mutdl WA AEW FF A0S WAL 4+ AT A
AE VI0REGILY 9 8B BAE 109 (39 A5E FD o=AAR BB A
A7t AT S AAZ YRHE HFe] Exol YR u=e EEFH thav)
WEo] Ve Aolgn sl chaol Aoy RAwAtel o], WAHH samplingo] EA
Gu RN ATRUT AAY. 29 JF 2 RIS BN o % AR o
@ 9ead 43 vgd Qo) g $EHA YA dP2z TR HH A% A
293 gk 9 (949 RDAS 629643, MEHD Ael AS 1R BEe ERe AEA
479 NEYRES FF Folst At Aoz waAT 2 Fdg vy A 292
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of AzkehA ol wFolE W A

g od9g A4 B 5 Aok

ax Syt 2

HFAERA AANE HEg A F§FF A g 3&

HEGYES 49nd 9T A2E 292 A8FL A& A

Fol 43+ AL

k-

AT AFIE7HE ANE A Fo g5A4R ALAHYE

AF

Fez A ge 2o

2 NEQYtES AEFY AR AL
NEZ AFREF/EAEE % o AER AFRAEHF/FAES ¢

L2823 A | 191%, 6% [10. 4 M, A%

2. 2% % AEH 24/35,  69% |11 o{HF 56/624, 9%

3.3%%F % 2 AF 1 25/43,  58% |12. MEF 1/59, 2%

4. 757 % 2 AF 17/36,  47% |13. 9% 2 2 AF 32/39,  82%

5. AR % 1 AF 25/46,  54% |14 AR 11/21,  52%

6. AaF 53/222,  24% |15 €8 2 F& 49/78,  63%

7. AR 6/29,  21% [16. ZVEF 31/49,  63%

8. }dF 48/122,  39% |17. 2ANT JEFF 21/45,  60%

9. §% 2 2 AF 133/197,  68% [18. 7IEk 413,  31%

A 668/1871, 36%

AZAE AgEo] 7HY ¥ AEZS $% B 2 AFoE dhgon, tgol 2
F 3% ARE, §F L 2 AFE 2otk 2R dFxrel AL A e AEF
e A2F, AF, AT, A2 $o2 2AAYG. AT A2E ALY de 2
Nuby NE] AR identity $& e FHJo] Mool AHT 5 & datas}
AAE 5 & Aot

NEQYFAEA ANE dataFAN FAS ofulAY 2AHA e duss

“r EAE A920034/1871555%)F B -7+ 2 € (924/1871=49%)°] 4} Bgkm, BHEA
A2 AERAAY ARt WFe Hxd AFo2RY AW AL YusE ()
s ()} $9) A= FEE1214/1871=65%)9 25 (1178/1871=63%)0] 7H4 Bkt

~ 24 —



5. NE9) 4% ¥F ¥4

HEHREE ANE HESY IHE FFE AEste TS 49 BUE 0 9
2] &% Bomb caloriemeterg AH&3t FAste AH FAA7E ok Atwater &
AAF & oW dkeal/g, A kcalg, BTEE dkeal/gs gt ALdeE 4
o} A E9 FHol @ Atwater FAHAF7E obd FAO/WHO o] @4bAs
A&7 = g

guld gFe dutAor ALE AT vS @¥d A HIA 6258 FH
2%, 9dd JA AF me 62571 obd & EMAFLE HEVE ¥ FF,
F, FARE AL DA 6 olstoln FRE BAASI} 62550 2tk
3 gge AFAA FB wud B 52 %%T 415 BE tste] 100%
oA wWFEe Wyoz iAEddut. HZE EoAE AACC(American Association of
Cereal Chemists) & HE37 = stAW AEZHFE R AAE 2 FFe dFE
q AAS & 5 3o

Aol AEQEEAN AAE v A FF Tl FH U §FE REFZF2= &
A3k Zo] ol glth IU #3-& REER F4ste 342 o3 2o

Y

2] ;‘(}o

o)

o
i)

>

4

RE = IU retinol/3.33 + IU B -carotene/10 + IU other carotenoids/20

Retinol# carotenoids7h ¥itd TUERFE AHIFE Hgd AFEEF TES
(FAO/WHO) 2439 retinol3t &, B -carotene® &, 71E} carotenoids@¥Fo2 TF
F BAEAe F83d AdRT

HEAE OF data® vhASE PO /129 4rE AsHE pHERT Y ¥
& F#Pste Aol uFAAAR BE AE, BE dFAE AF AH N B
7hed B olydt AH, AAH BuE 2T aE ow JF xi ojn JYix

A BAste Aol EAAA7? £4 AF € 84 JFiLY AFA nystoor &
290z %47 ged S AN Ak |

rob

¢

O
r_l

]

24 AE AA  AAE 7)o x, A3 Fel(food as eaten), datad] N FHA
A g A 0 4 9y, 2Y 5 24, datad] A



A4Ee Tl Ert & HF, AAE 3 AAste a7l Az e 4%, a9
datacl A7} e AFES FHAHLE AAHNY E4EE @ 22 E4EE|
Az2o]l Ld g4, AT A% EAL #¥e] AL YA, datadl EAVF e 9%
AF FAso BY43= Aol £Ad Holth. HIER Alretinol - 8 -carotene, total
carotenes)= et A4 ALHo] LRF FFadl AT 1 Yol HITE F
T e g "WeAo] FUtete YYAE  total sugars, total refined(or added)
sugars, individual sugars, 4}°]4 A4, vit. K, choline, Cr, I, Se $°] a3 o}

v AR e vEEFd Fr1AY BN Qo) 2 @FAER A%Ea, w2
3, 43, g 8 EEEN YRS A 48 Fanste o] LR E S vF
9] ACACH). olgA & w 7 Ex AME 71BER AF BAA E&3d £4 9
HgaA Hi, olZA goR datar AFHEE AR A A4" Fx Qo] FB
A9 ¥HlE #E 5 d& & oidg EHA AFAHE Flste ARER E8E F
A& Aojth

R

. AZ 4 E 89 databases}

Computerd] 7§ B F 3 &7 computerized food composition databaseE % A]F 4
AxE A2 JigEHo A EE&HT vk HZ 9 nutrient data base system
19603l  x7]9} the Highland View  Hospital-Case @ Western  Keserve
University(HVH-CWRU) Nutrient Data Base®Z Tt A 88 3 Us Y48 338
TololEd g d+E FFHoz ALHAY dEE AEUE 177HA vlgn G 16714
F713& 28 BF 07U HA, 6-771A 38 AFDY 2= AYFezn S
3 gl FEAR o3 dataxz]l APE EFIEE aGHJUT oL standard
systeme &3H Y%L 749 F§FE AEFE F IS B ol A, A, JAR
TFHEEZ % RDA A, 99ad Au, &@53E 74249 dquAu], FEA, AE4 o
24 g, FEA, AEA AW v &, refined, natural sugar ¥)-&, X3}, E¥3} X|Pite]
Mg AET 5 U3, B FUAY A eEFd mEqE I A AEo] et

$+&yetl = o1& computerized food composition database?] AF&o] ZF3 A)gHE
I oy EWZ food composition AR © dgy &5y i = Yok
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Computerized system® ZAd& W OAHF 7153 AR o] 715 Fdsith @
Revising® updatezty 3o AAH}r +dsch QA HAo] waEn 4. @B
&, 229" A4 L manipulation®] 7Hs 3t = retention factor, yield factor database
< 283 ZF mixed food?] F¥L FFE A2 4 Yl

Computer program& #83te] 2% 849 444 FFe 428= P¥os A2
A e 37FA 9, & summing method, vield factor method, Z12] 31 retention factor
methodE &713E o3 2tk W4 summing methodE 419 AMEd FgAr e
Agste] fatele WHor b BdsAT 237 A = Yield factor methods
£ Azgdz 232 243 g preparation yield factor, cooking yield factor,
consumable yield factorg A#HZ HEFoZH AR FRL AZech agm A=A
TR AXNE JETF ZASE AR FFG GBS AN Fast:= uhyoln)
PhA 9O 2 retention factor method®E &4 AT EE H7) g dataZ H &8t 7pan =
Fe AT AFPGER ZAG Y SR 3T YL FFS WA A28 29
I vt F713A 9l A4 retention factor® HEFoZK zeo wE WiE 1o
o AA FFE A3t 299 RYol WE FEFF Wl A was
2N A R A FFE 2HSE Aotk 53] EF reciped o] AL
2yt ¢ olE program& BLEFoEH A A Ao FRH JYa FFL
A2 5 Y& Aol

2
oo
[L(')l_:

USDA9IA AF&31 dE HEAHQ food composition taped} disketted THLo | A]
s o
Tapes :
USDA Nutrient Database for Standard Reference, release 8, 1989.
USDA Nutrient Database for Individual Intake Surveys, release 2.1, 1987.
Data Set 72-1 Nutritive Values of Foods, as in Home and Garden Bulletin

No.72, release 3, 1985.
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Diskettes :
USDA Nutrient Database for Standard Reference, release 8, for microcomputers. .

Data Set 72-1, Nutritive Values of Foods, as in Home and Garden Bulletin

No.72, revised, 1985.

$2YetE standard food composition data 'systém% FEgoRN FA7B, B4,
e Sl BRY & Y=E 8 rmcrocomputer% dlskettea AFate g7 wWegde
24 ge AgEel agadd 24T £ Uk Wl 243 tiigen avh

a8

-

NEQREE /4 3249 NE $FAYLY, ABAL AL, 29U 9% 22
o Z2AE7F © B olUz vA B A ABe L Aw A BLY 5 Ye
zag AEolTh. | |

Feve HEARTO Ol ndol 2oAS FeR AYYFE VA 1
3} gk

g
i)
o

1 2 442 gyay

2 +2 FFAE ST

3. JRAGFl ANE B Dol FFAA BAE FABY

4 AL BB Aoy Afd ¥Foz mART

5. 843 ANAZES 244 ogoz Fuwc

6. JFad EF 2P AAsd ANBT

7. Data’t vhASA @ HE m: Qi ARNo] aFHE AE E: JFi, 7|

4 o) NE
g Zu A% pde 2 AE EE: ogooh&;—s ARt AY BAL A&Hom
AAGgo 2 X datag BAIC
8 AEFEARES EF computer data systeme TF& 3}

9. Microcomputer® food composition diskette2 Azl »gF 3o},

BTN 19050 FE Assel FEAE 0047l HE B4 FAFA
8 —



t}. £4 data7t Y@ $2ivg AFHEEE HFEdA FF Yotz ZgdE
.

3831 food composition data®] FAH 2 AL ZAglozN FLEEE ol
1A The International Food Data System(INFOODS)o]l #FdHo] £dFo duh
INFOODS 9 & ¥+ complete, accurate, availabled food composition dataZ w&E 3=
Aoz, S5 doR o AT FAGoZN AAY FRE 4A&3] Y53t ¢

u2te] computer data base7Ed E2S 4& F UL Aot}

)

r U

F-

e
Hl
o

FFELF Aex MA, =P LS, 19%.
AEAETE A4 N8R, $EIEH s2IEMAA+Y, 1991
29 - 29, TAYEE FF sEUd AFHEEY AFLFE dFd a7, @
FTREEI A 27(2):192-206, 1994.
4. USDA Composition of Foods-Raw, Processed, Prepared(Agriculture Handbook
No.8 Series), US Government Printing Office, Washington D.C., 1976-1991.
5 Myrtle LB. ed "Present Knowledge in Nutrition” 6th ed. Ch. 51. Nutrient

w b

oy

Composition of Foods. G.R.Beecher and R.HMatthews. International Life
Sciences Institute Nutrition Foundation. pp.430-439. 1990.

6. Garrow J.S. and James W.P.t. ed. "Human Nutrition and Dietetics” 9th ed. Ch.15.
food Composition tables. D.A.T. Southgate. Churchill Livingstone. pp 264-272,
1994. .

7. Rand W.M. Windahm C.C. Wyse B.W. and Young V.R. ed. "Food Composition

Data: A User’s Perspective. The United Nations University, 1987.

8. Powers P.W. and Hoover L. W. Calculating the nutrient composition of recipes
with computers. J. Am. Diet. Assoc. 89(2):224-232, 1989.

9. Bowers J.A., Craig J.A. Tucker T.].,, Holden JM. and Posati L.P.Vitamin and

proximate composition of fast-food fried chicken. J. Am. Diet. Assoc. 87(6):
736-739, 1987.
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10. Li B. W, Holden J. M. Brownlee S.G and Korth S.G. A nationwide sampling of
fsst-food fried chicken: Starch and moisture content J.Am. Diet. Assoc. 87(6):

740 ~ 743, 1987.
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