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Table 7. Atwater Energy conversion factors in kJ (kcal) per g

Components in kJ General More extensive Specific Atwater General Atwater factors as
K D Atwater General Atwater P proposed by Codex for food
(kcal)/g factors .
factors factors labelling
Protein 17(40) | 17 (4.0) ?689'{?423 6 17 (4.0)
17 (4.0) 10.4-17.2
Carbohydrates** 17 (4.0) or 16 (3.75) (2.48-4.16) 17 (4.0)
Fat 37090) | 37(9.0) 385307397 '072) 37(9.0)
Alcohol 29 (7.0) 29 (7.0) 29 (7.0) 29 (7.0)
Dietary Fibre 8(2.0)
Organic acids 13 (3.0) 13 (3.0)
Polyols 10(2.4)

Adapted from FAO (2003) and Codex Alimentarius (2007)
* FAO/INFOODS Guidelines for Checking Food Composition Data prior to Publication of a User Table/Database
- Version 1.0 (2012)

*¥*When available carbohydrate, expressed as monosaccharide equivalents is reported in a user table/DB, the conversion factor of 16k)/g
(3.75 kcal/g) should be used. When total carbohydrate or available carbohydrate expressed by difference or by weight is reported, the
conversion factor of 17 kJ/g (4.0 kcal/g) should be used (FAO, 2003)
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