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Content Analysis of Main Nutrients o Recipe Used in Sudy of Protein Physiological Requirement
JI Yi-bing, PIAO Jian-hua, ZHANG Yu-hui , TIAN Yuan, L1 Wei-dong, SUN Rui , YANG Xieo-guang
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : Objective Andyssng the contents and digribution of 5 main nutrients of the recipe used in the gudy of protein
physologca requirement and conputing the energy contained infood by use of the energy codficient of macronutrients. Method
The routine diets of the sudents of Bethune military medica oollege were subjects, which contained 34 different kinds of food.

Potein, fa , carbonhydrate , ash content and water were determined with nationa gandard methods.  Result

The carbonhydrate

oontent of the cered was 46. 9 % on average , which was higher than thet of meat and vegetable. The energy contained in the
cered was a a reaively high leve , which was 1 331 kJ/100 g on average, the protein content of meat was 21. 4 % on average.

Nutrientsin vegetable were rdaively lower. Actud intake amount of protein in dfferent dose group was in accordance with the
predetermined protein dose, and the energy ratio of macronutrients was rationd. Conclusion  The 3-day receipe that was made
refering to the routine diets o the gudents can supply enough energy and nutrients for physologca requirements.

Key word: det; Nutrient ; Energy Intake; Menu Flanning
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keal K @ C) C) C) €)
321 1342 49.3 7.5 10.4 1.1 3.7
408 1706 42.6 7.4 23.1 2.2 24.7
233 974 49.7 7.8 0.3 0.8 41.4
323 1352 62.0 9.5 4.1 1.2 23.2
143 599 32.4 2.9 0.3 0.1 64.4
481 2010 45.2 7.2 30.1 0.9 16.6
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( ) 189 789 3.3 21.0 10.1 2.3 63.2
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199 831 0.0 25.6 10.7 2.0 61.7
124 518 2.3 17.9 4.8 2.0 73.0
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4 100¢g
keal K ) (9 (9 (9 (9
109 3.2 9.9 6.3 2.7 78.0
33 158 2.4 1.0 2.7 1.5 92.5
137 574 15.0 1.6 7.9 18 73.8
32 132 2.2 0.8 2.2 1.7 93.2
114 477 4.4 1.6 10.0 1.6 82.3
61 255 4.4 2.1 3.9 1.6 88.0
129 540 13.0 1.7 7.8 1.3 76.2
60 249 4.8 1.2 4.0 2.4 87.7
72 300 31 1.5 5.9 2.1 87.4
57 239 3.8 0.9 4.3 2.5 88.6
29 121 3.4 1.0 1.3 2.4 9.0
66 278 6.5 2.0 3.6 1.9 86.1
38 160 31 0.8 2.5 2.2 91.4
50 209 2.6 2.5 3.3 1.8 89.9
39 163 31 0.6 2.7 1.4 92.3
143 599 3.4 0.6 1.7 1.2 65.2
71 298 3.7 0.5 6.1 1.9 87.8
59 246 2.4 1.0 5.0 2.0 89.5
98 412 3.3 0.6 9.2 3.2 83.7
50 209 2.1 1.0 4.2 1.9 9.8
17 71 35 0.5 0.1 0.5 95.4
107 446 23.5 0.5 1.1 1.3 73.5
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21.4 3.2 7.1 2.2 66.8
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1.5 4.5 4.4 19 85.7 46.9% . '
6
(/(kg-d))  (g/(kg- ) (%) (o/(kg- d)) (%) (o/(kg-d)) (%) (ked/ (kg d))
0.72 0.74 7.4 1.25 28.2 6.41 64.4 30.8
0.79 0.80 7.4 1.31 271.3 7.07 65.3 43.3
0.88 0.89 7.7 1.29 25.3 7.71 67.0 46.0
1.05 1.07 9.2 1.61 3.2 6.93 59.6 46.5
1.12 1.16 10.3 1.46 20.1 6.82 60.6 45.0
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