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)-2-N:3
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) Lt N-
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Without subeutaneous fat, raw
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Lean, raw
yra—=z
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) Lt N-
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BFIED#RL, &
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FALE
Lean, raw
)-2-N:3
Fat, raw
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) Lt N-
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Without subeutaneous fat, raw
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Lean, raw
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Flank or short plate
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) 1 A & # 100 % f- Y per 100 g edible portion
x x  t 5 " . % R = ﬁll! Mmera_l; — 5= ; E_ & E: P Vitamins 5 L %"yuime a gmea%m ®
* " 23 ;m o voAar H ': v i P oo * . 2 - & L X F & ®
REET E a E /g v £ ox 3 n y ” 5z P 2 —
x wioo4l v . > ’ AR Pt L e
Item No. Food and description » L vz Yy v . L3 " v v R 7, rg :; |§l’ K B B 7 B By, T:§ g *g*g T omom Remarks
22 HE Y 2 wS 8% 43 48 4G 4% B E ] & .2 4.3 45 .35 ad 72 88 z 2 E 8.3 2 Zgigi.i ‘ximcawialimielias
% | keal K ( g ) ( mg ) Iy L ( ne ) ng ( mg .. Coopge) mg  pg mg Ceee@eee) Mg G o)
LR
Inside round
11019 ) TN 0 246 1029 622 189 - 175 159 05 09 44 310 4 22 180 10 40 007 001 - - - - T 0 o o o T o0 o2 O T 0 6 009 02 56 03¢ 12 8 107 - 1 570 898 052 73 (@ (0 (0 0.1 fFHELY.6 %, BREHYE.2 %
Lean and fat, raw
11020 BFREBRL, & 0 220 920 844 198 - 142 129 06 10 46 32 4 23 170 09 42 008 001 I T s L ) o o o T o0 o2 O T 0 5 000 021 58 035 12 8 L1 - 1 484 720 046 71 (© (© (© 01 FEEH.6 %
Without subeutaneous fat, raw
11021 ;L 0 191 799 870 207 - 107 98 06 10 47 340 4 24 180 27 44 008 001 - - - [ 0 0 0 0 0 0 o2 [ [ 0 4 009 022 61 037 13 9 118 - 1 852 530 039 68 (0 © (0 01 XFEHRCHEHENZR LD
Lean, raw
11022 JLENCS 0 711 2075 218 43 - 736 676 0 03 24 9 2 5 44 08 08 002 O e R a o o o [ a o o7 0 01 0 24 002 002 13 007 04 1 035 - 1 236 394 155 110 (© (© (© 01 g FREHECKEMIEL"
Fat, raw
TEHY
Outside round
11023 EEox & 0 265 1109 608 17.8 - 200 182 05 09 4 310 3 20 170 11 37 007 0O e R 1 - - [ 1 0 oa O T 0 8 008 018 57 039 11 5 08 - 1 829 106 051 68 (0 (0 (0 0.1 FTFHEH6.0 %, HAEHP1L4 %
Lean and fat, raw
11024 BFREBRL, & 0 237 992 833 187 - 166 151 05 08 47 32 3 21 180 10 39 008 O T T s I - - o T o0 o2 O T 0 7 008 019 60 041 11 5 092 - 1 519 877 044 86 (0 (O (O 01 FHEEHI122 %
Without subeutaneous fat, raw
11025 ;L 0 172 720 890 207 - 87 18 06 10 50 380 3 23 2000 24 43 009 [ - - - [ - - - Tr 0 0 o2 [ [ 0 5 009 022 66 048 12 8 1.00 - 1 283 453 020 58 (0 (© (0 01 XFEHRCHEENHZR LD
Lean, raw
5>
Rump
11026 ) TN 0 2347 1452 538 151 - 299 275 04 08 40 280 3 17 150 14 38 008 O I R 2 - - - [ 2 0o 05 O T 0 10 008 019 43 083 12 7 122 - 1 97 158 076 8 (@ (© (0 0.1 FTFHEHLA %, HREHY198 %
Lean and fat, raw
11027 BFREBRL, & 0 213 1331 563 160 - 264 243 04 09 42 270 3 18 150 13 40 008 O e R 2 - - - [ 2 0 o4 O T 0 9 009 020 45 035 13 8 120 - 1 850 139 070 78 (O (O (0 01 FHEEH214%
Without subeutaneous fat, raw
11028 KL 0 211 883 657 192 - 138 125 05 10 47 320 a 22 180 29 49 o010 0 - - - - 1 - - - Tr 1 0 04 0 0 [ 5 010 025 54 042 16 9 154 - 1 451 698 047 89 (0 (@ (0 01 XFEHRCHEENZR LD
Lean, raw
Ev
Fillet
11029 AL E 0 223 933 846 191 - 150 138 03 10 40 340 3 22 180 25 42 009 001 e R 1 - - T 1 0 04 0 0 0 4 000 024 43 087 16 8 128 - 1 579 89 049 86 (O (© (@ o1
Lean, raw
[ALAEW K] wASA RO
[Beefs, dairy fattened steer] TREHA : EES
i
Chuck
11030 EEox & 0 257 1075 623 168 - 196 178 04 09 56 200 4 19 180 11 41 008 Tr I R 5 - - - [} 5 0 05 O T 0 7 000 019 40 032 22 6 109 - 1 717 902 082 84 (0 (0 (0 0.1 FTFHEHLY %, HAEHP12:2 %
Lean and fat, raw
11031 BFREBRL, & 0 217 908 859 179 - 149 134 04 09 59 310 4 20 170 09 45 009 Tr I 4 - - - [ 4 0 o4 O T 0 6 009 021 43 034 23 7 115 - 1 539 678 087 60 (0 (0 (0 01 FHEEHIS1%
Without subeutaneous fat, raw
11032 KL 0 143 598 725 199 - 61 53 05 10 65 340 4 22 190 26 51 o010 0 - - - a - - - Tr a 0 04 0 0 0 4 010 024 48 038 26 7 126 - 2 208 258 038 53 (0 (0 (0 02 ZFEHRCHEEZR LD
Lean, raw
11033 JLENCS 0 709 2086 219 45 - 733 677 0 03 20 8 2 5 44 07 05 002 00! - - - -7 - - - ® 17 o o8 0 02 0 23 002 003 13 008 05 1 042 - 127483480 258 110 (© (O (0 01 K TFHEMECAMER
Fat, raw
A=A
Chuck loin
11034 EEox & 0 13 1331 564 162 - 264 247 02 08 50 280 4 16 140 09 47 008 001 I R 7 - - - 3 7 01 05 O T 0 8 006 017 36 021 17 7 084 - 1 103 123 100 71 (@ (© (0 0.1 FTFHEH 2.2 %. HREHY16.6 %
Lean and fat, raw
11035 BFREBRL, & 0 308 1289 573 165 - 252 2a5 02 08 5 270 4 17 140 09 48 007 001 I 7 - - - 3 7 01 05 O T 0 8 006 017 a7 022 17 7 08 - 1 978 118 096 70 (© (© (0 01 FHEEH169 %
Without subeutaneous fat, raw
11036 KL 0 212 887 @59 191 - 139 127 02 09 57 310 4 19 160 24 57 008 001 - - - 5 - - - Tr 5 01 05 o T 0 6 007 020 41 025 20 8 097 - 1 610 642 059 87 (0 (© (0 01 XFEHRCHEENHZR LD
Lean, raw
y7a—-a
Rib loin
11037 EEox & 0 409 1711 479 141 - 871 80 02 07 40 230 4 14 120 10 37 005 001 T 10 2 0 12 0 8 0 8 13 o1 05 0 01 0 10 005 012 40 022 10 6 084 11 115101699 132 81 (0 (© (0 0.1 FFMEHLT %, HREHY23.1 %
Lean and fat, raw
11038 BEoE 0 511 2138 334 204 - 450 423 03 09 53 200 4 18 180 14 53 008 001 1 15 4 T 13 0o 10 o0 10 14 ol 08 0 0 0 12 007 017 51 025 14 10 058 17 11821 2051 168 110 (® (© (@ o1
Lean and fat, baked
11039 BEox 9T 0 478 2000 381 172 - 430 400 03 04 26 130 5 12 9 12 49 004 O T 13 2 T 1@ 0 3 0 9 14 o1 o4 0O 0 0 12 004 011 32 017 10 7 038 13 01708 1960 152 100 (® (© (@ o1
Lean and fat, boiled
11040 BFREBRL, & 0 a7a 1582 507 150 - 834 814 02 07 42 240 4 15 180 08 40 005 001 T- 11 2 0 12 0 70 7 12 01 o4 0 01 0 9 005 013 42 023 11 6 087 11 113601521 120 81 (@ (© (O 0.1 FHEEHT249 %
Without subeutaneous fat, raw

1 fat  2) fat 3) fat and i fat  4) Holstein
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x x  t " % R [ W} Minerals E_ & 3 P Vitamins BB B a RWR ®
b4 b F A A < Y E T 3 ® 5 = : E £ ® K E Fatty  acids Dictary fibers
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Item No. Food and description » LY E_:f v v, L3 " v v R 7, :E E |§l’ K B B 7 B B, E <. *Tg*g T omom Remarks
% ag e i Ly g . LI ] PR L R P s & Tegs P 2 fEs
g g g s £ 2 & s g & E £t £ 2 g s £ % € £ § F7: £ : E g 2 £ 3
%2 i HEPTLIE S RIS - B R L - %483 ad - E S E 2.7 £ Zmigi.ui imimcmialeie
%  keal kI ) ( mg ) - ( ne ) ( ng ( mg.. (oopg...) mg pg mg Corree @ vnnn) mg Corenn @ g
11041 KL 0 248 1038 622 188 159 178 164 03 09 51 300 4 19 160 21 52 008 001 4 2 Tr 1 0 4 0 4 10 02 o3 0 0 0 008 017 52 029 13 8 o081 11 2 727 772 087 78 (O (O (0 01 ZFEHRCHEEEZR LD
Lean, raw
11042 LIS 0 773 3234 158 a7 al €5 767 0 02 18 72 3 4 37 08 05 002 001 o 2 1 o 17 o0 15 o0 15 18 o0 08 T 02 0 17 002 002 13 005 04 1 026 08 1 327 878 278 8 ( (O (O 0 K FIEARCHMIEL
Fat, raw
=01
Sirloin
11043 ) TN 0 334 1397 544 165 - 279 267 04 08 48 270 4 16 15 10 29 0068 Tr I 8 - - - 4 a8 0 o4 0 01 0 7 006 010 53 038 08 6 086 - 111361310 101 89 (© (© (O 01 FFMHI2T %, HEREO13.7 %
Lean and fat, raw
11044 BFREBRL, & 0 270 1130 800 184 157 202 193 05 09 53 300 4 17 170 08 33 008 Tr e R 7 - - - 2 7 0 04 O T 0 6 006 011 59 043 08 7 072 - 1 823 948 075 86 (0 (0 (0 01 FHEEHIEE %
Without subeutaneous fat, raw
11045 KL o 177 741 es2 211 - 91 88 068 10 60 340 4 20 190 21 a8 007 0 - - - - 5 - - - Tr 5 0 o3 0 0 0 4 007 012 67 050 09 8 0.80 - 2 373 427 038 682 (0 (O (0 02 ZFEHRCHEEZR LD
Lean, raw
£33
Flank or short plate
11046 EEox & 0 454 1900 441 125 - 426 395 02 06 652 1% 4 11 100 15 30 005 O T T s R T I - - ™ 13 o 05 0 01 0 14 006 012 a1 017 18 3 079 - 1 158 204 152 80 (® © (@© o1
Lean and fat, raw
L1
Inside round
11047 EEox & 0 209 874 858 195 - 133 126 04 10 49 330 4 22 180 14 45 008 001 e R a o o o [ a o os O T 0 5 008 02 49 082 12 9 102 - 1 511 839 05 69 (0 (© (0 0.1 T2 %. BREHYS.0 %
Lean and fat, raw
11048 BFREBRL, & 0 181 757 882 205 - 99 92 04 10 50 340 4 23 190 13 47 008 001 I R 2 o o o [ 2 0o 05 O T 0 4 008 021 51 033 12 9 106 - 1 368 467 045 67 (0 (O (O 0.1 FHEEHTE %
Without subeutaneous fat, raw
11049 BTREBRL ., BeE 0 245 1025 569 280 - 132 120 08 13 85 430 5 28 280 17 64 011 002 e R o o o o [ o o o2 O 0 0 6 010 027 76 039 18 12 108 - 1 484 815 047 87 (@ (© (@ 02
Without subcutaneous fat, baked
11050 BTHEBRL, $T 0 252 1054 564 284 - 138 128 08 08 35 220 5 20 180 17 66 011 001 I R o o o o [} o o ot 0 0 0 7 007 020 41 040 15 11 078 - 0 507 858 056 94 (O (© (© o1
Without subcutaneous fat, boiled
11051 KL 0 140 588 717 219 - 49 42 04 11 52 380 4 24 200 27 51 009 001 - - - 1 0 0 0 0 1 0 04 [ [ 0 2 009 022 54 035 13 10 112 - 1 156 213 020 85 (0 (© (0 01 XFEHRCHEENHZR LD
Lean, raw
11052 JLENCS 0 626 2619 302 51 - 841 638 02 04 30 140 2 7 56 11 07 002 001 - - - - 0 o o o 17 o 18 Tr 01 0 23 003 003 18 011 04 2 043 - 128543216 225 92 (O (O (0 01 FFHEHECKMEN"
Fat, raw
TEHY
Outside round
11063 EEox & 0 233 975 840 182 - 163 159 06 09 55 310 4 20 15 14 32 008 Tr e R 5 - - - [ 5 0 05 O T 0 8 008 017 44 034 16 6 091 - 1 646 809 086 63 (0) (0 (0 0.1 FTFHELH9.9 %. HAEHV9.3 %
Lean and fat, raw
11064 BFREBRL, & 0 190 795 67.8 196 - 111 107 06 08 57 33 4 21 1860 13 35 007 Tr I R 4 - - - [} 4 0 o4 O T 0 6 000 019 46 037 17 6 096 - 1 428 547 049 86 (0 (0 (0 01 FHEEHV10.4%
Without subeutaneous fat, raw
11065 KL 0 140 588 720 213 - 50 48 07 10 6 380 4 23 170, 24 38 007 [ - - - 2 - - - Tr 2 0 o2 [ [ 0 5 009 021 50 040 19 7 102 - 1 171 240 020 83 (0 (© (0 02 XFEHRCHEENHZR LD
Lean, raw
5>
Rump
11066 EEox & 0 243 1038 621 186 - 178 171 08 09 54 300 4 20 15 14 37 008 Tr I R 6 - - - [ & o0 o7 0 01 0 8 008 019 37 030 16 6 093 - 1 705 855 075 65 (0 (0 (0 0.1 FFMEHOLY %. HREEV12.4 %
Lean and fat, raw
11067 BFREBRL, & 0 216 904 849 19.7 - 139 132 06 09 56 310 4 21 1860 13 39 009 Tr e R 5 - - - [ 5 o0 o8 0 o1 0 6 009 020 39 031 17 6 098 - 1 541 857 082 63 (0 (O (O 01 FHEEHVI34%
Without subeutaneous fat, raw
11068 KL 0 153 640 702 220 - 61 53 07 10 60 340 4 23 180 27 44 o010 0 - - - - a - - - Tr a 0 04 o ot [ 4 010 023 42 034 19 7 108 - 2 213 259 037 89 (0 (O (0 02 ZFEHRCHEEZR LD
Lean, raw
Ev
Fillet
11069 AL E 0 185 774 673 213 - 98 88 08 10 47 35 4 23 200 22 33 011 001 e R a - - - T a o o2 0 0 0 4 011 020 55 044 18 8 131 - 1 390 404 048 8 (O (© (@ o1
Lean, raw
[MA%R]
[Imported beefs]
i
Chuck
11060 ) Tt NS 0 18 753 894 190 - 106 93 01 09 54 32 4 20 170 11 50 008 Tr I R 7 - - [ 7 03 o8 O 0 0 3 008 02 30 02 22 5 089 - 1 435 420 030 59 (0 (© (0 0.1 T3 %. BREHV6.4 %
Lean and fat, raw
11061 BFREBRL, & 0 157 657 715 196 - 78 66 01 10 5 330 4 21 180 10 53 009 Tr I 5 - - - [ 5 03 o8 0O 0 0 2 008 020 a1 027 23 6 092 - 1 308 301 025 59 (0 (O (O 01 FHEEHT %
Without subeutaneous fat, raw
11062 ;KL 0 130 544 739 204 - 48 38 01 10 58 340 4 22 180 24 55 009 0 - - - 4 - - - Tr 4 02 o8 0 0 0 1 009 025 32 027 24 8 095 - 1 159 184 020 5 (0 (© (0 01 XFEHRCHEHENHZR LD
Lean, raw

1 fat and i fat  2) fat 3) fat
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x x  t " % R [ W} Minerals E_ & 3 P Vitamins BB B a RWR ®
¥ F A A = K = 3 ® 5 = 7 E F % K E Fatty ™ acids Dietary fibers
na 5 8 FaJza— A _
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Item No. Food and description e £ Yy ¥ L3 " v v R 7, ve " 800 K B B 7 B By E c FIFE O m om Remarks
ER Yz 3 s « B %% TE  Z « B v B T E ERC
% £ 5 7z EH- 7y - wi Lz a e £, & = £EF : s.ia.i B p M
& g = g £ 7fwi £ 5 £ 5 £7 [ - 4 £ g £ z ¥ £ = - £ SM:iM:ZI & . 2
H & H T E % 29 3 I £ F - ¥E Wi £ E £ £ £ § E g% g £ t":g:':T 2 2 <
s ., £ 3 £ s § £ 2 & 2 § £ § = 3 z g S £ g £ £ 5 £ £ _F_ 3 : §_:2 £ £ 2 2 % %
Y £ H E WS 87 45 4% 48 45 oE E S S o 2.3 .85 ad 21 gl B E E BV f twiwfo i ‘mimcZmialpwiwniaslsm
%  keal kI ) ( mg ) B .. ( ne ) ng ( mg.. (oopg...) mg pg mg Corree @ vnnn) mg Corvee @ vnnn) g
11063 JLENCS 0 599 2508 - 605 565 O 04 24 140 6 7 85 09 11 003 001 - - - - s - - © 30 12 12 O 0 0 15 003 004 16 014 05 3 038 127322653 110 85 (O (O (O 0.1 K TFEBEUMEN
Fat, raw
A=A
Chuck loin
11064 EEox & 0 240 1004 838 179 - 174 158 01 08 49 300 4 18 150 12 58 007 001 L s e R L - - 2 10 04 o7 0 0 0 5 007 02 a5 025 18 7 100 - 1 754 7.0 048 69 (0 (0 (0 0.1 FTFHEH0.6 %. HREHV12.1 %
Lean and fat, raw
11065 BFREBRL, & 0 237 992 840 180 - 171 155 01 08 49 300 4 18 150 12 58 007 001 e T T T B T T - - 2 10 04 o7 0 0 0 5 007 02 a5 025 18 8 100 - 1 739 699 047 69 (0 (O (O 01 FHEEHL2.1%
Without subeutaneous fat, raw
11066 KL 0 173 724 698 197 - 95 88 01 09 54 a2 4 20 170 24 64 008 001 - - - 7 - - - Tr 7 02 05 o T 0 3 007 023 a8 027 21 8 111 - 2 372 412 038 89 (0 (O (0 01 FRFEHRCHEEZR LD
Lean, raw
y7a—-a
Rib loin
11067 EEox & 0 263 1100 608 185 - 195 177 03 09 4 310 3 18 180 12 44 008 001 119 o 1 10 0 a o a 10 05 o7 0 0 0 5 007 015 46 03¢ 12 6 079 13 1 879 768 045 84 (0 (0 (0 0.1 FTHEH2.8 %. HAEHV139 %
Lean and fat, raw
11068 BFREBRL, & 0 252 1054 617 189 - 181 164 04 09 42 30 3 18 180 12 44 008 001 120 o 1 9 0 a o a 10 o5 o7 0 0 0 4 008 015 47 035 13 6 081 14 1 812 714 044 84 (O (© (O 01 FHEEHO144 %
Without subeutaneous fat, raw
11069 ;L 0 174 728 eae 211 - 89 80 04 10 48 340 4 21 180 22 50 007 001 1 22 o 1 7 0 0 0 0 7 02 06 [ [ 0 3 009 017 53 039 14 7 091 15 2 373 363 031 84 (0O (O (0 01 HFEHRCHEEEZR LD
Lean, raw
11070 JLENCS 0 708 2054 215 58 - 725 681 o1 03 16 13 1 5 6 11 10 002 O T 4 T O 27 0 18 o0 18 28 21 18 O 0 0 15 001 002 15 010 03 2 020 05 034122790 117 88 (© (© (© O K FHEHECKMEN"
Fat, raw
=01
Sirloin
11071 EEox & 0 208 1247 57.7 174 - 237 215 04 08 39 200 3 18 15 14 a1 008 O kT T e R L - - 5 11 08 o7 O 0 0 5 005 012 49 042 06 5 052 - 11085 924 043 59 (0 (O (O 01 FFHEH12.8 %, HHIREL16.6 %
Lean and fat, raw
11072 BFREBRL, & 0 238 996 81 191 - 165 149 04 09 42 320 4 20 170 13 34 007 O I R 8 - - - 3 a8 04 o8 0 0 0 4 006 013 54 046 07 5 057 - 1 742 649 032 57 (O (© (O 01 BHEEHIITE %
Without subeutaneous fat, raw
11073 KL 0 138 589 721 220 - 44 38 05 10 48 380 4 23 190 22 39 008 [ - - - 3 - - - Tr 4 0 04 [ [ 0 1 006 016 62 054 08 8 085 - 2 185 186 014 55 (0 (0 (0 01 RFEHRCHEENZR LD
Lean, raw
£33
Flank or short plate
11074 EEox & 0 371 1552 518 144 - 829 810 02 07 62 230 4 14 180 15 30 005 O e T e - - Tt 24 04 11 0O 0 0 13 005 012 39 028 13 5 05 - 1 131 161 054 87 (@ © (@ o1
Lean and fat, raw
LR
Inside round
11075 EEox & 0 182 781 877 212 - 96 84 05 10 44 340 4 23 180 10 41 008 001 I R 6 o a o 3 6 02 05 O 0 0 5 000 021 54 048 16 B 084 - 1 360 413 028 67 (0 (© (0 0.1 FFHEHI6 %. BREHTLT %
Lean and fat, raw
11076 BFREBRL, & 0 185 690 891 21.7 - 76 65 05 11 45 35 4 24 190 10 42 008 001 I 4 0 2 o 2 5 01 05 0 0 0 4 009 021 55 049 17 8 085 - 1 279 321 025 86 (0 (0 (O 01 FHEEHL %
Without subeutaneous fat, raw
L1077 KL 0 140 588 713 225 - 48 38 05 11 46 380 4 25 200 28 44 009 001 - - - a 0 0 0 0 a o1 o4 0 0 0 3 010 022 58 051 17 9 o087 - 2 158 183 020 86 (0 (0 (0 01 ZFEHRCHEEZR LD
Lean, raw
11078 JLENCS 0 850 2720 268 65 - 861 803 02 04 19 120 2 7 61 09 08 002 00! - - - - 8 0 3 o0 3 3 o083 12 O 0 0 19 002 003 16 013 04 2 046 - 128403006 113 77 (© (© (© O FHEHECKMIEN"
Fat, raw
TEHY
Outside round
11079 EEox & 0 215 900 858 187 - 143 127 03 09 48 32 4 20 170 11 29 008 Tr I R 9 - - - [] 9 03 o7 0O 0 0 6 006 016 43 037 13 6 08 - 1 55 832 020 85 (0 (© (0 0.1 FTFHEHAE %, HREHV122 %
Lean and fat, raw
11080 BFREBRL, & 0 195 816 676 19.3 - 119 105 03 08 49 330 4 20 180 10 30 008 Tr I 7 - - - 4 8 03 o7 0 0 0 5 006 017 44 038 14 6 082 - 1 454 522 025 84 (O (O (O 01 FHEEHOL128 %
Without subeutaneous fat, raw
11081 KL 0 127 531 736 212 - 39 ai o0a 10 53 380 4 22 190 19 33 009 0 - - - a - - - Tr a 02 o7 0 0 0 3 007 019 49 042 15 7 087 - 1 181 156 012 82 (0 (© (0 01 XFEHRCHEENZR LD
Lean, raw
5>
Rump
11082 EEox & 0 234 979 838 184 - 164 147 04 10 45 310 3 20 170 13 34 010 Tr kT T e R L - - 7 11 04 o8 0 0 0 5 000 024 40 044 18 7 091 - 1 847 720 037 84 (@ (© (O 0.1 FFHEHY.T %. HAEHVLLE %
Lean and fat, raw
11083 BFREBRL, & 0 190 795 67.7 19.7 - 111 98 05 10 47 33 4 21 190 11 a7 o1 Tr I R 8 - - - 4 a8 03 o8 0 0 0 4 010 026 42 047 20 7 096 - 1 434 477 020 62 (O (© (O 01 FHEEHOL12.8 %
Without subeutaneous fat, raw
11084 ;KL 0 121 508 738 216 - 30 24 05 11 52 380 4 23 2100 28 41 012 0 - - - 3 - - - Tr 4 02 o7 0 0 0 1 011 020 46 052 23 8 103 - 1 110 104 017 80 (© (© (0 01 XFEHRCHEHENZR LD
Lean, raw

1 fat and i fat  2) fat 3) fat
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p-Carotene equivalents
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Monounsaturated
~& ®F A A e
Polyunsaturated

Ascorbic acid
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Potassium
Calcium
b~ &
Magnesium
Phosphorus
Zine
Copper
Manganese
Chromium
RS
Vitamin D
Vitamin K
Thiamin
Vitamin B
Vitamin B,
Folate

= v
Biotin
Saturated
Soluble
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-
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Fillet
11085 AL 0 133 556 733 205 - 48 42 03 11 45 30 4 24 180 28 28 011 002 e R 4 - - - 4 04 07 0 0 0 2 010 025 47 039 20 5 126 - 1 189 179 022 8 ( © (© o1
Lean, raw
[F4A]
[Veals]
y7a—-a
Rib loin
11086 BFEmRL, &£ 0 101 423 760 217 - 09 05 0a 11 87 360 5 23 190 16 28 007 0 - - - 0 - - - Tr 0 o ot 0 0 0 Tr 009 017 89 048 12 8 072 - 1 019 017 013 84 (O (O (® 02
Without subcutaneous fat, raw
£33
Flank or short plate
11087 BFEmRL, &£ 0 122 510 745 209 - as 29 0 10 100 320 6 19 160 17 36 007 0 - - - - a - - - Tr a 0 02 0 0 0] 3 010 018 62 0286 16 3 084 - 11381 125 025 71 (O (O (O 04
Without subcutaneous fat, raw
LR
Inside round
11088 BFEmRL, & 0 118 485 748 212 - 27 21 02 11 54 390 5 23 200 13 23 008 [ - - - a - - - Tr a o ot [ [ 0 1 008 016 93 044 08 5 072 - 1 09 o8 021 T (@ (@ (@ o1
Without subcutaneous fat, raw
[v2A]
[Ground meat]
11089 A 0 224 937 845 190 156 151 135 05 09 49 310 4 20 170 23 43 008 Tr I R 4 0 2 o 2 4 01 05 O T 0 5 008 02 47 036 15 7 099 - 1 545 681 081 6 () © (© o1
Raw
(W41
[Offals]
& Ak
Tongue *
11090 3 0 269 1125 821 152 124 217 201 01 09 60 200 5 14 140 25 28 010 - e T T T I T I - - ™ 11 o 05 0 01 0 8 012 030 39 025 61 7 132 - 3 747 1106 063 100 (0 (© (O

0.2 *RFAEMPRR260 m)E A ERNY
Raw

LR BA 3o

11091 3 0 142 594 748 185 135 76 62 01 10 70 280 5 23 170 33 21 o042 - I S B 9 - - - T 9 0 o8 o ot 0 5 042 090 58 020 121 16 216 - 4 311 249 033 110 (© (© (0

0.2 *RFAEMPRR(120 mE A ERNY
iz Bl -

11092 3 0 132 ss2 715 196 170 a7 21 a7 15 55 300 5 17 330 40 38 530 - 4 80 T 94 1100 - - - 4 1100 o 03 0O 0 0 1 022 300 135 089 528 1000 840 761 30 093 048 084 240 (O (0 (0 01 Fs?
Raw *RAEEHMEE m)EgEinY
C A BA kD
Kidney »
11093 3 0 131 548 757 167 134 64 50 02 10 80 280 6 12 200 45 15 028 - 6 200 0 43 4 - - - e 5 o0 o0a O 0 0 6 048 085 55 045 221 250 408 896 3 259 178 045 310 (© (O (0

02 “RRABMDMG2 m)EE TR
Raw

%5 A BD

Rumen

11094 »T 0 182 781 6866 245 - 84 69 0 05 51 130 1" 14 82 07 42 008 003 - - - - 1 - - - (Tr) 1 Tr 04 [} [} 0 6 004 014 17 001 20 3 049 - 2 273 335 051 240 () () © o1 ﬁiﬁﬁ’)
Boiled
=] A ¢ x0T
Reticulum

11095 »T 0 200 837 718 124 - 1587 147 0 03 39 84 7 6 55 06 15 004 007 - - - - k] - - - (Tr) a o1 0.3 ] ] 0 186 002 010 10 0.01 20 12 0.44 - 0 589 783 053 130 () () © o1 ﬁiﬁﬁ’)
Boiled
=5 BA : EAEN
Omasum

11096 3 0 82 259 866 117 - 13 o9 0 04 50 83 16 10 80 68 26 008 007 - - - - 4 - - - (Tr) 4 0 o1 [} [} 0 4 004 032 17 002 48 33 084 - 4 038 041 010 120 () () © o1

Raw
L] B : BORAED
Abomasum
11097 v 0 329 1377 585 111 - %0 227 o0 04 38 5 8 8 8 18 14 011 07 - - - - 5 - - - (@ 5 02 05 0 O O 35 005 014 06 001 36 10 03¢ - 012781373 089 190 © © @ O FHER®
Boiled
N B4 : Ob
Small intestine
11098 = 0 287 1201 833 99 - 261 247 0 07 77 18 7 10 140 12 12 007 OO0 - - - - 2 - - - (@ 2 0 03 0 O O 9 007 023 al 005 205 15 121 - 1511821123 058 210 © © (@ 02

Raw

1) Excluding unidentified fatty acids ~ 2) Japanese beef cattle  3) Commercial product
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) 1 A & # 100 % f- Y per 100 g edible portion
x x  t " % R [ W} Minerals E_ & 3 P Vitamins BB B a RWR ®
b4 b F A A < Y E T 3 ® 5 = : E £ ® K E Fatty  acids Dictary fibers
* &~ 3 > . o Vo e 4 ': v i b 3 Roophers” . - & L X F 8 ®
RAES ® A & N ;E vEK iy . . Y5 2 as j: 1 R & @ * w
s £ £ E -
Item No. Food and description » LY E_:f Yy > . L3 " v v R 7, :5 :; 1 % o . K B B 7 B By T?j g *g ’F% T omom Remarks
% T%ﬂ: ’75'7575»); £ .7 g fr L ! 3 v 3 st P P iy %% JET §ﬁ§n§n§ . 2
22 HE Y 2 wS 8% 43 48 4G 4% B E ] & .2 4.3 45 .35 ad 72 88 z 2 E 8.3 2 Zgiei.E Zaigsaw: aleiel
%  keal kI ( g ) ( mg ) o BE cecenen ( ne ) 3 ng ( mg s (..pg...) mg pg mg Conver @ v ) mg Cornnn 8o
kS ] BA : LELLS
Large intestine
11099 3 o 182 678 772 93 - 130 122 0 05 8 120 9 8 77 08 13 005 005 - - - A 2 - - - m 2 0o o2 0O 0 0 15 004 014 21 001 13 8 088 - 6 394 730 047 150 (@® (© (@ 02
Raw
N B : ToIED
Rectum
11100 3 0 115 481 807 118 - 70 64 0 07 8 1% 9 10 100 06 17 005 004 L e 2 - - - m 2 0 o2 0O 0 0 12 005 015 23 001 17 24 085 - 6 213 371 025 180 (® (© (® 02
Raw
[ 3 .IE 2 aV
Sinew
11101 BT 0 155 649 865 283 - 49 43 0 03 93 19 15 4 23 07 01 002 Tr L e B o - - - @m ® o ot 0O 0 0 8 0004 02 O 04 3 011 - 0 094 308 010 87 (O O (O 02¥EE"
Boiled
FE BlA 5B
Uterus
11102 BT 0 108 444 732 184 - 30 24 0 04 79 T4 8 7 63 12 17 008 002 I R o - - - m @ o o2 0O 0 0 5 000 010 05 00 17 10 035 - 0 099 116 016 150 (O (@ (O 02 FEE"
Boiled
R B TN
“Tail * ™
11103 3 40 492 2089 407 118 - 471 437 Tr 08 60 110 7 13 8 20 43 008 - T T e T T - - ™ 220 o o0a 0 01 0 Tr 008 017 26 026 18 3 195 - 113202724 130 76 (© (© O 01 EEKLEL0D, *BY
Raw SR REDER690 mpE A ERY
[Tl
[Beef products] *
11104 a—x bE—T7 0 1%8 820 840 217 - 117 107 08 17 310 280 6 24 200 23 41 010 001 T T e - - T T o1 o0a 0O 0 0 4 008 025 63 047 18 9 098 - 0 428 55 040 0 (O (O (O 0B A"
Roast beef KBS L AL LTI HD®
11105 AvE—JfEM 0 203 ad9 834 198 - 130 126 17 21 680 110 15 13 120 a5 41 011 004 T T s I - - ™ T o o8 0 03 02 5 002 014 76 004 13 5 020 - 0 635 539 032 68 (® (© (O 18
Corned beef, canned *
11106 LY 0 158 653 843 192 - 44 41 99 22 720 180 8 18 110 34 40 009 009 e T T T B (T - - ™ T o o071 0O 0 0 3 083 019 24 006 14 8 022 - 0 183 195 016 48 (0 (0 (0 18 KFAmEH
Canned with seasoning » o+ - BHESARHDY
11107 E—TSr—%— 0 315 1318 244 548 - 78 58 64 @6 1900 780 13 54 420 64 88 025 013 e R 5 - - - 5 03 22 0 02 01 8 013 045 118 085 a5 12 125 - 1 211 270 083 150 (© (O (0 4B*EMEEEL
Beefjerky * * - “BALBSLE AL TIMEHD®
11108 AE-H8> 0 283 1184 559 1ad - 230 210 08 21 63 1% 6 18 150 26 42 012 002 - - - -’ - - @ 18 03 08 0 01 0 18 008 027 34 018 47 4 112 - 1 8971019 094 120 (© (O (O 16*EMEEEL"
Smoked tongue “BRALBSLE AL TIMEHD®
3%
Horse *
11109 o N 0 110 480 761 201 173 25 22 03 10 50 300 11 18 170 43 28 o011 - o 17 o 1 9 - - - Tr 9 - o8 0 0 [ 2 010 024 58 002 7.1 4 101 11 1 080 099 020 85 (0 (© (0 01534&:&KbA
Meat, lean, raw BTN R O RED R b D
SRFEIRERRG m)EEEan?
<es svocee?
‘Whale
1o o N 0 108 444 743 241 195 04 03 02 10 62 260 a 20 210 25 11 008 001 2 82 Tr 0 7 - - - O 7 01 08 T Tr Tr  Tr 008 023 119 046 20 4 031 18 1 008 011 008 38 (0 (© (0 02XFEHRXCHEENHZR LD
Meat, lean, raw
1t S, & 0 376 1573 430 188 - 814 281 02 06 150 70 8 10 98 04 33 008 Tr - - - - 10 - - - @ 18 08 a1 T T T 2 011 020 24 008 07 3 029 - 6 8271334 721 190 (O (@ (© 04
Ventral groove meat, raw
1112 FEE 0 689 2883 210 97 - 888 524 02 03 69 4 6 3 83 02 02 002 Tr - - - - 10 - - - @ 18 03 48 T T T 3 011 005 05 001 04 1 011 - 51249 2388 1874 120 (@ (O (@ 01
Blubber, raw
11118 SbLLLL o 31 130 937 53 - 09 08 o0 of 1 T 1 T 13 o T ool 0 I R 8 - - - a8 o ot o o o T o0 o0 0 O O O O - 0 01l 05 014 18 © © @ O
Sarashi-kujira®
Lin L ®
Deer
11114 [ R NS 0 110 480 748 223 - 15 08 05 11 58 350 4 26 200 a1 a1 018 002 L e a - - - O a T 05 0O 0 0 4 02 03 80 054 08 1 081 - 1 044 026 020 69 (© © (O 01 KARWKRD
Meat, lean, raw
R
Swine
[xB&ER]
[Porks, large type breeds]
It
Picnic shoulder
11116 BEoE & 0 216 904 857 185 - 146 140 02 10 53 32 4 21 180 05 27 009 001 e R 5 - - - [ 5 02 03 O T 0 1 08 023 49 032 04 2 116 - 2 525 850 185 85 (O (0 (0 01 FFHEHs.2 %, HEEHITS %
Lean and fat, raw
11116 BFEBRL, & 0 171 715 838 197 - 93 88 02 10 55 340 4 22 190 04 29 009 001 I R 4 - - - [ 4 02 03 O T 0 1 07 025 53 03¢ 04 2 123 - 2 325 410 104 64 (O (O (0 01 FMEH 8.0 %
Without subeutaneous fat, raw

1) Commercial product ~ 2) Without skin  3) Bones ~ 4) Excluding unidentified fatty acids 5) Some products may contain ascorbic acid as antioxidant 6) With liquid 7) Including vitamin E as antioxidant 8) Minke whale 9) Salted, sliced and boiled tail fluke  10) Red deer 11) Imported frozen product 12) Subcutaneous fat 13) Intermuscular fat



1 ;wE

) 1 A & # 100 % f- Y per 100 g edible portion
T Xt n B -3 " B X Minerals E L] H > Vitamins B B = a P R ) ®
7 [ * h B v B k4 a + 2 % A E * x KX E Fatty acids Dietary fibers
* % 23 ;m ” voAar H ': v i P oo * . u - & v X F 8 a«
RAES = a & 7z MEES k » Y 2 73 4 2 w *
x wioo4l v . > ’ AR Pt L e
Item No. Food and description » ¥ o vz v ¥ * L] v v R 7, rg "I e K B B 7 B B, 3 c FIFE O m om " Remarks
si® PN ny £, - st Tt P £ 4 Ter 3. 3 fPg u
p V2 "5 §%Eel £ £ B £ 172 ' F £ 0F E7Y: 5 8 pvi oo % iMo®I: . £
3 £ s 3 £ 2 2 2§ g & F & ER g & "3 H g £ 2 : & £ 31 3% §.8 : 2 = 5.3 %
} 14 = WS H< 43 LS AT AE VE E S O o= w2 vE 40 o ne PREE T = = E & vz Z C mE s L& LR ER ER TR TR TR LR N i
% ) ( mg ) Iy L ( ne ) ( ng ( . mg .. Coopge) mg  pg mg Ceee@eee) Mg G o) g
1 FALE 0] a 02 11 58 380 4 24 200 11 a1 o0 001 - - - - a - - Tr o1 o3 0 0 0 075 027 56 037 04 2 129 2 117 160 040 84 (0 (O (0 01 FRFEHRCHEEZR LD
Lean, raw
11118 LIS 0 704 2046 220 53 - 724 T4 0 03 23 e 2 5 54 04 04 003 001 - - - - e - - - @ 18 07 05 0 01 0 4 020 005 14 008 05 2 048 - 127093273 831 68 (O (O (O 01 K TFEBECAMEN"
Fat, raw
A=A
Boston butt
11119 ) TN 0 263 1059 628 171 - 192 184 01 10 54 300 4 18 180 06 27 009 001 I 6 - - - [ 6 03 o4 0O T 0 2 063 020 36 028 05 2 118 - 2 726 817 210 63 (0 (0 (0 0.1 FFHEHE.T %. HREHV12.4 %
Lean and fat, raw
11120 BTREBRL, £ 0 22 948 851 178 - 160 152 01 10 56 310 4 19 170 05 29 009 001 e R 6 - - - [ 6 03 o4 O T 0 2 086 025 a7 030 04 2 120 - 2 600 682 170 69 (O (O (O 01 FHEEHI3.1%
Without subcutaneous fat, raw
2t KL 0 157 657 71a 197 - 18 714 o1 11 & 340 4 21 190 11 a2 o0 o001 - - - - 4 - - - Tr 4 02 03 0 0 0 1 072 028 40 033 04 2 134 - 2 277 336 0687 688 (0 (0 (0 02 ZFEHRCHEEZR LD
Lean, raw
11122 JLENCS 0 683 2879 238 54 - 707 81 0 03 20 110 2 5 5 04 06 008 O - - - - e - - - @ 18 07 o8 0 01 0 4 023 005 15 007 05 2 048 - 12757 2089 880 73 (0 (O (0 01 K TFHEBECAMEN"
Fat, raw
a—z
Loin
11123 ) TN 0 263 1100 804 19.3 - 192 185 02 09 42 310 4 22 180 03 16 005 001 121 a T 6 - - - [ 6 01 03 O T 0 3 069 015 73 032 03 1 098 a7 1 784 768 221 61 (© (© (0 0.1 FFEHOILA %, HEEEOT %
Lean and fat, raw
11124 el N 0 a8 1372 481 267 - 227 221 03 12 52 400 6 29 250 04 22 007 001 2 29 2 1 2 - - - [ 2 o1 ot 0O 0 0 3 092 021 92 033 05 1 119 52 1 932 931 254 76 (® (@ (© o1
Lean and fat, baked
11126 BEox 9T 0 329 1377 510 239 - 241 234 03 07 25 180 5 19 140 04 22 008 001 T 26 3 Tr a - - - [ a o1 T 0O 0 0 3 054 016 49 032 06 1 087 43 Tr 990 973 278 77 (@ © (@ o1
Lean and fat, boiled
11126 BTREBRL, £ 0 202 845 857 211 - 119 113 03 10 45 340 5 24 200 03 18 008 001 1 23 a T 5 - - - [ 5 01 o0a O T 0 2 075 016 80 035 03 1 105 33 1 474 482 128 61 (O (O (O 01 FEEHS0 %
Without subcutaneous fat, raw
1127 KL 0 150 628 704 227 193 56 51 03 11 48 360 5 26 210 07 19 008 001 1 25 a3 1 4 - - - Tr 4 o1 o3 0 0 [ 2 080 018 86 038 03 1 111 a0 1 207 235 048 81 (0 (© (0 01 XFEHRCHEENHZR LD
Lean, raw
11128 JLENCS 0 740 3096 183 51 43 763 748 0 03 15 110 1 5 54 02 03 003 O o 4 1 0o 15 - - - @ 15 02 o4 0 01 0 4 022 005 18 007 08 1 044 69 132033008 948 62 (0 (O (O O K FHEBECAMEN"
Fat, raw
£33
Belly
11129 EEox & 0 386 1615 504 142 - 846 833 01 07 47 280 3 15 140 06 18 005 001 e T T T T T T - - T 10 04 o08 0 01 0 4 054 013 46 021 04 2 079 - 212951484 403 0 (@ (© (@ o1
Lean and fat, raw
LR
Inside ham
11130 EEox & 0 183 786 881 205 - 102 95 02 10 47 35 4 24 200 07 20 008 001 I R 4 - - - [} 4 01 o3 O T 0 2 09 021 62 031 03 2 084 - 1 359 424 124 67 (@ (© (0 0.1 FFHEH69 %. HAEHVS.4 %
Lean and fat, raw
11181 BTREBRL, £ 0 148 619 712 215 - 60 54 02 11 49 380 4 25 210 07 21 008 001 I a - - - [ a o1 oa O T 0 2 094 022 65 032 03 2 087 - 1 201 2438 089 86 (0 (O (O 01 FHEEHIT %
Without subcutaneous fat, raw
11132 BT, fe& 0 200 837 604 302 - 76 67 03 15 58 450 5 8 270 10 a1 o011 002 - - - 1 - - - 0 1 01 Tr 0 0 0 3 119 028 94 043 05 1 107 - 1 262 308 078 8 (O (@ (@ o1
Without subcutaneous fat, baked
11133 BRFEDRL, 9T 0 199 833 618 289 - &1 71 0a 08 27 200 5 24 190 09 30 012 001 - - - - 1 - - - 0 1 01 Tr 0 0 0 3 082 023 58 038 04 2 074 - 1 288 327 08 91 (O (® (@ o1
Without subcutaneous fat, boiled
11134 KL 0 128 538 730 221 - a8 ai 02 11 50 af 4 26 220 09 22 008 001 - - - - a - - - Tr a o1 o3 0 0 0] 2 096 023 66 033 03 2 088 - 1 112 148 037 88 (0 (© (0 01 XFEHRCHEENHZR LD
Lean, raw
11136 JLENCS 0 684 2778 255 65 - 876 850 0 04 22 140 1 8 73 07 05 004 001 - - - - o - - - @ 13 05 07 T 01 0 6 03¢ 005 25 013 05 1 049 - 125072825 884 79 (0 (O (O 01 K FIERRCKMIED
Fat, raw
TEHY
Outside ham
11136 EEox & 0 235 983 835 188 - 185 159 02 10 51 320 4 22 190 05 18 007 001 e R 5 - - - [ 5 02 o4 O T 0 2 079 018 51 03 03 1 097 - 1 580 740 200 69 (0 (0 (0 0.1 FFHEH102 %, BRI %
Lean and fat, raw
11187 BTREBRL, £ 0 187 782 679 202 - 107 101 02 10 54 340 4 23 200 05 21 007 001 I R 4 - - - [ 4 02 o4 O T 0 2 085 020 54 039 03 1 104 - 2 369 479 120 89 (0 (O (O 01 FEEHE3 %
Without subcutaneous fat, raw
11138 KL 0 143 598 718 214 - 55 50 02 11 57 380 4 25 210 09 23 008 001 - - - - a - - - Tr a 02 o4 0 0 0] 2 090 021 57 041 03 1 110 - 2 179 246 049 88 (0 (0 (0 01 FRTFEHRCHEENZR LD
Lean, raw
11139 R 0 689 2799 249 68 - 881 672 0 04 22 130 1 7 84 05 04 008 O - - - - e - - - @ 18 04 05 T 01 0 5 027 005 22 011 04 2 038 - 12483 3054 904 78 (0 (O (O 01 K FIERRCKMIED
Fat, raw
Ev
Fillet
11140 AL 0 115 481 738 228 - 19 14 02 12 4 410 4 28 280 11 21 009 001 e R 2 - - - T 2 0 o2 0O o0 0 Tr 098 027 53 042 03 1 105 - 1 056 057 024 84 (O (© (© o1
Lean, raw

1 fat and i fat  2) fat 3) fat
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) 1 A & # 100 % f- Y per 100 g edible portion
x x  t " % R [ W} Minerals E_ & 3 P Vitamins BB B a RWR ®
b4 b F A A < Y E T 3 ® 5 = : E £ ® K E Fatty  acids Dictary fibers
* &~ 3 ;m o Vo e 4 ': v i b 3 Roophers” . - & L X F 8 ®
23 & & & . L v i RN . v, VIS i L s & 2 "
z E £ E =
Ttem No. Food and description » LY E_%{h y v, ® ] R LEE NN . ZE :; 1 E 0 . RERLILI LS LI 3 c_ *g*g T oaom Remarks
H - o a £ g a P 3 E -
i F oz i vz - T I N H - : P F 0§05 : 0 og¥:ios ToETivE'Eog o
22 HE L 8 2 wS 8% 43 48 4G 4% B E ] & .2 4.3 45 .35 ad 72 88 z 2 E 8.3 2 Zgigi.i ‘ximcawialimielias
% | keal K ( g ) ( mg ) B e ( ne ) 3 ng ( LR Coopge) mg  pg mg Ceee@eee) Mg G o)
[ EER] R iass
[Porks, medium type breeds] TREHA : RET
It
Picnic shoulder
11141 BEoE & 0 239 1000 836 183 - 172 188 0 09 53 32 4 20 180 05 30 008 002 I R 5 - - - [} 5 T 03 O T 0 Tr 070 022 48 030 03 1 092 - 1 824 804 175 69 (0 (0 (0 0.1 FTFHELH9.9 %. BAEHYI.L %
Lean and fat, raw
11142 BFREBRL, & 0 185 774 885 19.7 - 108 104 0 10 57 380 5 22 190 05 33 008 002 I a - - - [ a T o3 O T 0 Tr 075 024 52 033 03 1 099 - 1 382 498 L1167 (© (© (O 01 FHEEH0.1%
Without subeutaneous fat, raw
11143 KL 0 123 515 740 214 - a5 a1 o 11 81 as0 5 24 210 12 36 009 002 - - - 2 - - - Tr 2 0 o3 0 0 0 0 082 027 56 038 03 1 107 - 2 108 148 039 86 (0 (0 (0 02 FTFEHRCHEEZR LD
Lean, raw
11144 JLENCS 0 733 3087 181 49 - 757 754 0 03 20 91 2 5 5 04 04 004 O - - - - s - - - @ 15 02 o4 0 01 0 1 019 004 14 007 03 1 028 - 128383807 757 8 (0 (O (0 01 K TFIEBECAMEN
Fat, raw
A=A
Boston butt
11145 BEoE & o 268 1071 820 177 - 193 186 0 10 &5 310 4 20 180 07 32 009 001 I R 4 - - - [} 4 T 03 O T 0 Tr 070 024 48 033 04 1 098 - 1 737 843 200 76 (0 (0 (0 0.1 FTFHEH.6 %, HAEHV12.6 %
Lean and fat, raw
11146 BFREBRL, & 0 226 948 848 185 - 157 150 0 10 67 330 4 21 180 06 34 009 001 I 4 - - - [ 4 T 03 O T 0 Tr 074 025 50 035 04 1 101 - 1 591 684 180 75 (0 (© (O 01 FHEEHVI36 %
Without subeutaneous fat, raw
11147 KL 0 151 632 715 206 - 68 81 0o 11 63 360 4 23 200 13 a8 o010 001 - - - a - - - Tr a 0 o3 0 0 0 Tr 082 029 54 039 04 1 110 - 2 232 29 062 73 (0 (O (0 02 ZFEHRCHEENZR LD
Lean, raw
11148 LIS 0 699 2025 223 54 - 79 Ta 0 04 22 110 2 6 59 05 07 008 O - - - - - - - @ 11 02 o8 0 01 0 1 021 004 22 009 03 1 047 - 028603189 784 88 (0 (O (0 01 K TFIEBECAMEN
Fat, raw
a—z
Loin
11149 BEoE & 0 201 1218 580 183 - 226 221 02 09 3 310 3 20 170 03 16 005 001 T 22 0 1 6 - - - [} 6 01 03 O T 0 2 077 013 71 035 03 1 086 44 1 897 986 225 62 (0 (O (O 01 FFMEHI3.8 %, HIREL10.6 %
Lean and fat, raw
11160 BFREBRL, & 0 216 904 846 208 177 136 131 02 10 43 340 4 23 1% 02 18 005 001 T 24 0 1 5 - - - [ 5 01 o0a O T 0 3 086 014 79 039 03 1 071 40 1 526 592 132 62 (0 (O (O 01 FHEEHI22%
Without subeutaneous fat, raw
11161 KL 0 141 590 712 229 - 48 41 02 11 47 as0 4 26 210 06 20 005 001 ™ 271 0 1 4 - - - Tr 4 o1 o3 0 0 0 3 096 015 88 043 03 1 077 ase 1 155 197 039 81 (0 (© (0 01 XFEHRCHEENZR LD
Lean, raw
11162 JLENCS 0 754 8185 173 41 - 783 777 0 03 15 8 1 5 45 02 03 002 O o 7 o 1 14 - - - @ 14 o1 o4 0 01 0 1 019 004 20 008 04 1 031 71 131963425 802 88 (O (O (O O K TFIEBECAMEN
Fat, raw
£33
Belly
11153 EEox & 0 434 1816 458 134 - 401 890 0 07 43 220 3 14 120 06 16 004 001 I R 9 - - - 9 o1 o4 0 01 0 1 045 011 42 023 03 2 082 - 11539 1242 351 70 (© © (@ 01
Lean and fat, raw
LR
Inside ham
11154 BEoE & 0 225 941 842 195 - 151 143 02 10 48 330 4 22 190 05 20 007 001 e R 5 - - - [ 5 01 o0a O T 0 3 092 o019 72 087 03 1 092 - 1 547 &7 152 T (@ (© (0 0.1 FFEHILL %, HEEE2 %
Lean and fat, raw
11165 BFREBRL, & 0 184 688 696 21.3 - 78 11 02 11 5 380 4 24 200 05 22 007 001 I R 4 - - - [ 4 01 o3 O T 0 4 098 020 78 040 03 1 099 - 1 289 337 075 70 (O (O (O 01 FEEH36 %
Without subeutaneous fat, raw
11166 KL 0 143 598 715 219 - 53 47 02 11 53 an 4 25 210 09 23 007 001 - - - - 4 - - - Tr 4 o1 o3 o T 0] 4 101 021 81 042 03 1 102 - 1 174 222 048 70 (0 (© (0 01 XFEHRCHEENEZR LD
Lean, raw
11167 JLENCS o 716 2008 207 52 - 738 723 0 03 18 110 1 6 55 05 04 003 001 - - - - o - - - @ 13 o1 03 0 01 0 1 023 004 20 008 03 1 03 - 027783380 773 81 (© O (O O K FIEBECAMEN
Fat, raw
TEHY
Outside ham
11168 BEoE & 0 288 1121 808 180 - 203 196 02 09 49 32 4 20 170 06 22 008 002 e R 4 - - - [ 4 T 03 O T 0 Tr 07 o018 57 034 03 1 076 - 1 705 973 195 70 (@ (© (0 0.1 FTFHEHI8.4 %, HEREVLE %
Lean and fat, raw
11169 BFREBRL, & 0 189 707 892 210 - 85 80 02 11 55 380 4 25 190 05 26 009 002 I R a - - - [ a T oa O T 0 Tr 081 021 65 041 03 1 08 - 1 283 399 079 68 (0 (O (O 01 FHEEH6%
Without subeutaneous fat, raw
11160 KL 0 138 577 720 219 - 48 43 02 11 57 as0 4 26 200 11 27 009 002 - - - - a - - - Tr a 0 o3 0 0 0] 0 084 022 67 043 03 1 089 - 1 150 218 043 88 (0 (© (0 01 XFEHRCHEENZR LD
Lean, raw
11161 R 0 703 2041 222 49 - 725 T4 0 04 20 120 1 6 63 05 05 008 O - - - - 1 - - - @ 10 o1 03 0 01 0 1 024 005 25 00 03 1 031 - 0 258 352 705 79 (© O (O 01 K TFEBECAMEN
Fat, raw
Ev
Fillet
11162 AL 0 112 489 742 227 - 17 13 o1 13 48 400 4 28 220 12 23 009 002 e R 2 - - - T 2 o oa O 0 0 0 122 025 54 048 02 1 09 - 1 048 055 024 65 (© © (O 01
Lean, raw

1) Berkshire ~ 2) fat 3) fat  4) fat and i fat



1 ;wE

) 1 A & # 100 % f- Y per 100 g edible portion
= * ko, R I L' e = z e — e ® K E Bl 2 BABE %
N K i3 . " v oARTZ H ‘: v } P oo * . - & v X F 8 ®
xa®s & A % . L £ x b, . . o5 EEPIRS i L a @ * o
s £ £ E -
Item No. Food and description » LT _% ] v . L3 L v v R 7, :E :; | % D K B B 7 B B, 3 c $§ T om om Remarks
% : 5. "5y 5 Ty : fx R (- I L e £+ £ 5 3 '5,3%%“; 2
%2 HPTE S Ewl 0% 43 42 4042 o E g8 & .3 2.3 .85 ac - E S E 2.7 £ fmigiui imimciamioaldeiel
%  keal K ( ) C mg ) Iy L ( ne ) ng ( mg .. Copge) mg  pg mg Ceee@eee) Mg Coeege
[v2A]
[Ground meat]
11163 3 0 221 925 854 186 149 151 146 0 09 58 a0 6 13 170 11 25 007 001 L T s R L 1 - - T 12 05 o04 O T 0 8 082 022 56 033 04 2 13 - 2 571 653 172 T8 (© © (@ 01
Raw
(W41
[Offals]
= BlA 2 Tk
Tongue »
11164 3 0 221 925 66.7 159 123 163 152 01 10 80 220 8 15 180 23 20 020 - - - - - 7 - - - Tr 7 20 03 0 0 0 Tr 037 043 45 021 22 4 149 - 3 579 734 138 110 (0 (0 (0) 02*(RFAEMHBREE mOEEEAND
Raw
LR BA B2
Heart *
11166 3 0 135 585 757 162 131 70 50 01 10 8 270 5 17 170 a5 17 035 - - - - - 9 - - - Tr 9 07 04 0 0 0 1 038 095 60 032 25 5 270 - 4 210 174 098 110 (0 (0 (0) 02*RFAEMHBR(2 mOEEEAND
Raw
iz Bl -
Liver *
11166 3 0 128 536 720 204 169 34 19 25 17 55 200 5 20 340 130 69 099 - 1 87 0 120 13000 - - - Tr 13000 13 04 0 0 0 Tr 034 380 140 057 252 810 719 796 20 078 024 078 250 (0 (0 (0 0.1 *REAEMEHWAE0 m)EE T
Raw
C A BA kD
Kidney
11167 3 0 114 477 790 141 11 58 a3 Tr 11 180 200 7 11 220 37 24 o041 - 2 240 o0 72 15 - - - ™ 15 17 02 O 0 0 8 083 175 60 043 153 130 438 995 15 130 088 100 370 (® (O (0 04
Raw
L] BA B0
Stomach
11168 BT 0 121 508 768 174 - 51 41 0 07 100 180 9 15 140 15 24 019 005 L e 4 - - - O 4 05 o4 0O 0 0 14 010 023 29 004 09 8 058 - 5 202 148 043 260 (0 (O (O 03 WA
Boiled
N B4 : Db
Small intestine
11169 BT 0 171 715 737 140 - 19 11 0 04 13 14 21 13 180 14 20 008 004 - - - -5 - - @ 15 03 03 0O 0 0 5000 003 O1 0 04 17 024 - 0 593 388 085 240 (0 O (O O WA
Boiled
kS ]
Large intestine
11170 BT o 179 749 741 117 - 138 129 0 04 20 27 15 10 93 16 18 012 003 - - - A 8 - - - o 8 05 05 0O 0 0 2 003 007 O1 O 10 25 027 - 0 888 442 122 210 (© O (O 01 FEE?
Boiled
FH BA B
Uterus
1171 3 0 70 203 838 148 - 09 05 ©0 07 1% 1s0 7 8 100 18 1a o011 oof L e 8 - - - o 8 02 02 O 0 0 5 008 014 22 001 38 8 038 - 11 018 015 o1 170 (© (© (@ 03
Raw
BR
Feet *
11172 BT 40 230 982 627 201 - 168 1868 Tr 04 110 0 12 5 82 14 10 007 - L e 6 - - - o 6 10 o4 O 0 0 1 005 012 07 002 04 1 016 - 0 499 921 135 110 © © (@ 03 EHEOLD®
Boiled .
" BA : BANLE
Cartilage
11173 BT 0 231 987 835 178 - 179 178 0 08 120 110 100 13 120 16 15 011 002 L e 7 - - O 7 05 o1 O 0 0 13 008 015 17 005 08 2 047 - 2 T 731 208 140 (© @ (O 03 FEE?
Boiled
[N i
[Hams] * ™
11174 1 10 219 916 629 167 - 186 144 08 30 970 200 6 19 210 07 16 005 001 L B B 4 - - - o 4 05 02 T Tr T 4 024 024 35 025 11 Tr 086 - 39 515 689 170 84 (0 (© (O 25*RECR
Bone-in * “EMREETS
11175 KoLz 0 118 494 720 187 - 40 34 18 a5 1100 280 8 20 340 07 16 007 001 R e s L - - @ (@ o0s o2 O T Tr 2 090 028 65 024 13 1 070 - 49 118 149 056 49 (O O (0 28*FEMEEEL®
Boneless * ™
11176 a—z 0 126 820 850 165 - 139 126 13 a3 1000 280 10 19 340 05 11 007 - R e e L - - @ (@ o0 03 0O 0 0 3 080 012 66 023 04 2 057 - 60 499 587 138 40 (O (0 (0 25*RAEEHME mPEEEEND
Loin * “EMREETS
1117 sans— 0 231 987 827 16d - 182 162 08 24 640 200 7 19 270 10 20 009 002 L e 4 - - - O 4 02 03 0 01 T 2 070 035 57 027 18 2 092 - 65 591 740 221 & (© O (0 16*EMEEEL®
Shoulder *
11178 JLR 0 118 494 733 154 - 45 37 as 29 93 150 8 13 280 12 15 009 003 - - - - T - - @ @ o0a o0a 0 01 01 3 055 018 38 014 18 3 050 - 43 15 15 044 43 (© O (0 24*FEMBEEL®
Pressed *
11179 BAETLR 0 107 448 758 144 - 41 34 30 27 880 140 11 12 210 11 17 006 004 T T T T - - @ (M 04 o4 0 04 02 6 010 018 18 009 21 5 028 - 31 132 138 058 31 (© O (0 22 K : <k
Mixed pressed “EMREETY

1) Excluding unidentified fatty acids  2) Commercial product 3) With skin  4) Bones  5) Skin and bones  6) Including ascorbic acid as antioxidant 7) Main ingredient : mutton



1 ;wE

) 1 A & # 100 % f- Y per 100 g edible portion
T Xt n B -3 " B X Minerals E L] H > Vitamins B B = a P R ) ®
7 [ * h B v B k4 a + 2 % A E * x KX E Fatty acids Dietary fibers
* % 23 ;m ” voAar H ': v i P oo * . u - & v X F 8 a«
RAES = a & 7z MEES k » Y 2 73 4 2 w *
x wioo4l v . > ’ AR Pt L e
Item No. Food and description » ¥ e ) Y k4 . * L] 2 v B 7, rs :; 120 K B B 7 B B, T?j ] 'Y ’F% T omom Remarks
22 HPY 2E wS 8% 43 45 46 .5 JE E o8 & U2 g .03 .5 .3% a2 79 8% £ 2 E 2.3 2 Zeieii iamipiawialeiel
% | keal K ( g ) ( mg ) Iy L ( ne ) ng ( mg .. Copge) mg  pg mg Ceee@eee) Mg Coeege
*
11180 FavT¥ 0 135 585 880 11.7 - 42 36 127 a4 1000 200 15 17 280 0B 15 006 003 - - - - T - - - @ () 03 02 T 08 02 6 017 020 18 018 08 2 050 - 82 114 158 078 39 (0 (O (O 25°FEMAELEL"
Chopped
Enh
Uncooked ham *
11181 (33 0 247 1033 550 240 - 166 160 05 a9 1100 470 6 27 200 07 22 008 002 L e B 5 - - - O 5 03 o0a 0 01 0 7 092 018 99 043 04 3 138 - 18 847 891 192 T8 (O O (0 28FyrA spELY
Fresh ENREET
11182 RIAR 0 288 1121 485 257 - 184 180 0 64 2200 480 11 25 200 12 30 011 003 e R 5 - - - @ 5 08 03 0O 0 0 12 090 027 76 052 08 2 181 - Tr 851 892 175 98 (0 (0 (0 58 Foia—tyRE®
Ripened
[R—a>8]
[Bacons] * ™
11183 R—a> 0 405 1695 450 129 - 391 81 03 27 800 210 6 18 230 06 18 008 - - - - - [} - - - ) 6 05 086 Tr 0 0 1 047 014 30 018 07 1 084 - 351481 1800 857 50 (0 (0 (0 20*RFAEMHEGEL m)EE TN
Bacon * “EMREETY
11184 B—x 0 211 883 825 168 - 148 128 32 29 870 280 6 19 270 05 12 004 001 L B B 4 - - - O 4 06 03 0 01 Tr 6 059 013 56 022 09 1 082 - 60 492 11 220 5 (© O (0 22*EMEESLY
Loin *
11186 vanyg— 0 18 778 854 172 - 119 104 25 30 940 240 12 17 200 0B 16 007 002 L e B 4 - - - O 4 04 02 0 01 Tr 2 058 034 40 018 10 4 074 - 39 385 487 121 &1 (© O (0 24*FEMEESLY
Shoulder
[v—t—H]
[Sausages] * ™
11186 oAV = 0 321 1343 530 132 - 285 275 30 23 730 180 7 13 190 08 14 007 - - - - - Tr - - - ©@ (M 05 o0a Tr o1 0 1 026 013 36 010 1.1 1 072 - 101011 1285 357 87 (0 (0 (0 1.9 *RFAEMHEGS moE g
Vienna * “EMRE ST
11187 €S K54 0 339 1418 490 154 - 207 289 26 33 1100 250 10 17 220 19 26 012 008 - - - - 10 - - - ) 10 08 08 0 o1 0 11 024 018 174 020 13 4 082 - 20 11.16 1291 354 80 (0) (0) (0) 28 YZAFIIRALS
Semi-dry * “EHarat”
11188 K54 0 497 2079 248 254 - 430 408 21 47 1400 370 14 22 240 25 40 012 009 L B B 5 - - - O 5 05 11 T 01 T 11 019 081 47 024 16 4 087 - 10 1600 1843 459 97 (O (@ (0 38 #IFAU®
Dry * “EHarat”
11189 IS5t 0 208 1247 540 127 - 247 242 62 24 740 200 12 13 170 08 18 008 005 L e B 5 - - - O 5 04 04 T 01 0 6 020 013 21 015 04 2 081 - 10 8781126 307 59 (@ (© (O 19*EMREEU
Frankfurter *
11190 Ra=7 0 251 1050 809 125 - 210 205 29 27 8% 18 9 13 210 10 15 010 005 - - - A 5 - - - O 5 03 04 Tr 01 0 5 020 013 24 015 04 4 088 - 10 770 951 239 84 (@ (@ (O 21*EMREEU
Bologna *
11191 PE 0 192 803 852 149 - 131 124 a7 ail 910 200 13 16 240 10 17 011 008 I R 4 0 o o [} 4 04 o4 0 01 0 4 033 014 a1 020 04 5 088 - 43 455 543 183 49 (O (O (O 23°FEMBEEL
Lyoner
11192 vii— 0 388 1540 477 147 - 835 247 19 22 650 150 16 14 200 42 22 014 018 - - - - 200 - - - (@ 280 05 04 Tr 01 Tr 4 023 142 65 016 47 15 136 - 5 9431090 331 8 (O (@ (@ 17
Liver *
11193 -2 0 270 1130 582 118 - 227 186 47 26 860 110 17 13 190 13 14 010 012 L B B a - - - O a 12 08 T 01 T 6 012 010 18 008 10 9 042 - 35 675 724 189 39 (® (O (O 22*FEMRE&U
Mixed
11194 &Y== 0 279 1187 586 140 - 244 240 08 22 680 200 8 14 140 08 17 008 008 - - - -2z - - - @ 12 07 04 T O 0 4 051 014 33 025 04 1 074 - 2 8911118 286 86 (O (O (@ 17BAE:Tbyvay—t—v
Fresh sausage
[Eo#t]
[Others] *
11195 "ER 0 172 720 843 194 - 82 72 51 a0 93 20 9 20 280 07 13 008 004 T T s I - - T T 08 03 0 03 01 6 085 020 135 020 12 3 084 - 20 251 331 102 46 (© (© (O 24 HEE" ELEILELO
Roast pork EMREELY
11196 ViS—R=Z 0 378 1582 458 129 - 847 831 ae a0 880 180 27 15 280 77 29 033 026 - - - - 40 - - - Tr 430 03 04 Tr 04 02 6 018 145 68 023 78 140 235 - 3 1293 1431 442 130 © (® (@ 22
Liver paste
11197 ARE=Y LsS— 0 18 828 578 298 - 77 45 28 25 630 280 8 24 380 198 87 092 030 - - - - 1m0 - - - (@ 17000 09 o8 0O 0 0 1 029 517 178 086 244 310 728 - 10 186 080 185 480 (© (© (O 18
Smoked liver
11198 €57 0 344 1439 113 878 840 03 - 0 08 280 8 18 a 7 07 01 001 003 - - - - ) - - - ) ) 0 0 0 0 0 0 @ O @O 0 02 2 008 - @ - - - 2 @ O © 07READ
Gelatin
DLED A& 0oL
Sheep
[=r] Za—PmFUR A AT B
[Muttons]
a—z
Loin »
11199 )i --Cet N3 0 236 987 842 179 - 170 137 01 08 55 220 5 18 120 23 29 008 001 - - - - 12 - - - ). 12 - 06 0 0 0 6 006 022 38 013 20 1 072 - 1 853 579 076 77 (0 (0 (0 0.1*RFEAEEHMET0 mprEEENY
Lean and fat, raw
L1
Leg
11200 ) Tt NS 0 224 937 850 188 - 153 138 01 08 87 230 4 21 140 25 34 013 001 - - - A 7 - - - O 7 04 13 O 0 0 18 014 033 46 030 168 1 112 - 1 888 553 057 78 (© O (O 01
Lean and fat, raw

1) Including ascorbic acid as antioxidant  2) Including Lachsschinken  3) Including Prosciutto 4) Excluding unidentified fatty acids ~5) Including soft salami ~6) Including salami 7) Commercial product  8) For home use  9) Imported from New Zealand and Australia
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[54] Za—P—FUR, A AP TED

[Lambs]

e
Shoulder
11201 Eao £ 0 233 975 6848 17.1 - 171 153 01 09 70 310 4 23 120 22 50 043 - - - - - 8 - - - () 8 09 05 [} [} 0 23 013 026 42 012 20 2 094 - 1 782 636 081 80 () () © o2
Lean and fat, raw

a—-x

Loin *

11202 g% & 0 227 950 650 180 - 160 125 01 09 §5 270 8 16 100 15 26 008 001 1 4 4 T 10 - - - ® 1 - 05 0 o0 0 9 013 022 43 031 11 1 088 20 1 573 548 076 73 (0O (O (0

0.1 *RFAEMPBRG00 m& & ERND
Lean and fat, raw
LR
Leg
11203 ) TN 0 217 908 855 190 - 144 125 02 09 60 430 5 22 140 20 43 011 001 - - - - & - - - @ 6 03 04 O 0 O 16 024 033 57 025 17 1 084 - 1 574 575 045 68 (@ © @© 02
Lean and fat, raw
¥
Goat
11204 N N 0 107 448 754 219 185 15 10 02 10 45 a0 7 25 170 38 47 oif 002 - - - - 3 - - - 0o a 0 10 O O O 2 007 028 67 026 28 2 045 - 1 038 035 018 70 © (© (@ of

Meat, lean, raw

<HRE>
<POULTRIES>
E 1A R
Aigamo®

11205 2N SN 0 333 1393 560 142 - 200 282 01 07 62 220 5 16 13 19 14 026 002 - - - - e - - - O 4 10 02 0 02 0 21 024 035 a8 032 1.1 2 187 - 1 8021332 566 8 (0 (0 (0

02 MARUEY
Meat, with skin, raw
503
Duck, domesticated
11206 [N 3L N 0 450 1883 447 122 - 423 400 01 0.7 47 300 15 15 85 1.8 12 017 002 k] 42 1 k] 150 - - - Tr 150 325 0.2 Tr 01 0 8 022 030 a5 033 06 2 113 49 2 11.79 2088 5.80 82 () () © o1
Meat, with skin, raw
375
Japanese quail
11207 [N S=L N3 0 208 870 854 205 - 129 119 0.1 1.1 35 280 15 27 100 29 08 011 0.02 - - - - 45 - - - Tr 45 0.1 08 Tr 02 0 53 012 050 58 053 0.7 11 185 - Tr 293 385 480 120 () () © o1
Meat, with skin, raw
Y WA T
Duck, wild
11208 W, B2L £ 0 128 536 721 236 - 30 22 0.1 1.2 72 400 5 27 280 43 14 038 003 - - - - 15 - - - Tr 15 al Tr 0 0 0 14 040 089 93 081 a5 a 217 - 1 070 086 055 86 () () () 0.2 .}\ﬁﬁﬁ"
Meat, without skin, raw BT RREIR b 0

2L
Common pheasant
11209 W, B2, & 0 108 452 750 230 - 1.1 08 0.1 08 3 220 8 27 190 1.0 10 0.10 003 - - - - 7 - - - Tr 7 05 03 (1] (1] 0 19 0.08 024 B84 0865 1.7 12 107 - 1 028 028 022 73 () () () 0.1 .}\ﬁﬁﬁ"

Meat, without skin, raw BT RBER b 0
LbdALES
Turkey

11210 W, B2L £ 0 108 444 746 235 195 0.7 04 0.1 1.1 37 190 8 29 140 1.1 08 005 0.02 - - - - Tr - - - Tr Tr 01 Tr (1] (1] 0 18 0.07 024 70 0.72 06 10 151 - 2 015 013 015 82 () () ()

0.1 BT RERERL b 0O
Meat, without skin, raw
A X
Sparrow
11211 W, B, & o 132 552 722 1ad - 59 46 01 a7 80 180 1100 42 660 8O0 27 041 012 T T T R LI - - T 15 02 02 0 01 0 4 028 08 28 059 50 16 456 - Tr 184 153 101 230 (© (O (0 02 KARWR®
Meat, with bone and skin, raw <HEL, HRRGREERV ALY
Ibey
Chicken
[aMA]
[Fowl meats]
FA
Wing *
11212 Bo® & 40 195 816 860 230 - 104 96 0 08 44 120 18 14 100 12 17 005 001 - - - - s - - - T 8 o1 ot 0 01 0 70 004 011 33 020 07 10 133 - 1 208 480 234 140 (© (© (© 01*F
With skin, raw
th
Breast
11213 Bow A 0 244 1021 828 195 - 172 185 0 07 8 1% 4 20 120 03 07 005 001 L T T T 1 - - T 712 01 02 0 01 0 50 005 008 79 035 03 5 097 - 1 519 820 237 8 (O (O (O 01 EERCHETE"32.8%
With skin, raw

1) Imported from New Zealand and Australia  2) Excluding unidentified fatty acids 3) Crossbred duck (domesticated x wild) ~4) Imported frozen product ~5) Without subcutaneous fat ~6) Without bill, offal and leg  7) Bones 8) Skin and subcutaneous fat
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11214 B2L &
Without skin, raw
L1
Thigh
11215 B & 0 253 1059 629
With skin, raw
11216 BARLE 0 138 577 723 220 - 48 42 0 09 50 220 9 20 150 21 23 009 001 e T T R IR T I - - ™ 17 o ot 0 01 0 38 010 031 41 022 06 7 215 - 1 099 18 113 77 (© (© (
Without skin, raw
32 ]
Sasami
11217 3 5 114 477 732 248 - 11 08 0 11 40 280 8 21 200 06 24 009 - I R 9 - - - s o ot 0O 0 0 18 009 012 110 086 01 7 188 - Tr 023 027 022 52 (® (© (
Raw
[#2MA]
[Broiler meats]
FA
Wing *
11218 J ELN: 45 211 883 672 175 - 1486 139 0 07 76 180 10 14 100 05 12 003 001 - - - - 8 - - - T 5 o1 o0a 0 01 0 51 004 011 48 027 03 9 101 - 2 421 887 218 120 (® © (© 02°§®
With skin, raw
th
Breast
11219 BoE A& 0 191 799 880
With skin, raw
11220 AL E 0 108 452 752 223 198 15 12 0 10 42 350 4 27 200 02 07 003 003 e R 8 - - - a8 0 02 0O 0 0 14 008 010 116 054 02 8 232 - 3 039 054 022 70 (@ (© (
Without skin, raw
LR
Thigh
11221 L ELN: 0 200 837 890 162 - 140 133 0 08 69 270 5 19 180 04 16 004 002 T 14 1 2 3 - - - T 8 o1 02 0 01 0 53 007 018 50 018 04 11 188 34 3 430 661 182 98 (O (© (O
With skin, raw
11222 B g 0 229 958 809 249 - 132 121 0 10 8 380 7 28 220 10 23 008 002 T 23 2 3 44 - - - @ 4 o2 of O T 0 48 011 028 64 024 04 11 174 51 3 382 610 185 140 (® (© (@ 02
With skin, baked
11223 LN 0 223 933 840 210 - 143 133 0 07 4 210 9 23 180 10 20 006 002 Tr 18 2 2 47 - - - @ 47 02 02 0 01 0 47 007 02 45 021 03 7 105 44 2 416 880 178 130 (© © (® 01
With skin, boiled
11224 BRLE O 116 485 763 188 163 39 34 0O 10 69 340 5 23 190 07 20 005 002 o 18 1 2
Without skin, raw
11225 B2L, e 0 149 623 890
Without skin, baked
11226 gL BT 0 144 602 700 250 - 41 33 0 09 55 270 10 25 180 08 25 006 002 e T T R B I - - ™ 15 o ot O T 0 41 008 020 54 026 03 10 192 - 2 107 156 054 130 (0 (© (O
Without skin, boiled
32 ]
Sasami

L1227 3 5 105 439 750 230 - 08 05 0 12 83 420 3 3 22 02 08 003 001 0o 2 o0 6 5 - - - T 5 0 02 o ot 0 14 009 o011 118 080 01 10 308 30 2 047 020 013 67 (O (@ (0
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11228 BE 0 127 531 701 273 - 13 08 0 13 38 480 4 3 280 03 07 0.03 002 - - - - 4 - - - Tr 4 [} Tr [} [} 0 11 010 014 155 052 0.2 8 316 - 2 028 0231 018 7% @ © @© o1

11229 $T 0 125 523 708 273 - 10 06 0 11 29 35 4 32 220 03 07 003 001 T T B a - - - T a o T 0 0 ©0 9 009 012 105 058 01 7 246 - 1 02 023 011 75 (® (@ (@ oi
Boiled

[v2A]
[Ground meat]
11230 3 0 186 695 693 209 172 83 77 0 10 60 270 11 26 9 12 07 004 001 - - - - @ - - - T 4 0 02 o ot 0 18 010 021 64 088 02 7 136 - Tr 235 374 129 75 (O (O (© 02
Raw
(W41

[Offals]
LR BA 3o

11231 E3 0 207 886 690 145 120 155 132 Tr 10 8 240 5 15 170 51 23 0382 - - - - - 710 - - - T 70 04 10 0 03 0 & 022 110 60 021 17 43 441 - 5 386 648 227 160 (0 (0 (0)

02 *“RARIDME0 m)EE TR

Lid Bz v—
Liver *

11232 E3 0 111 484 757 189 157 a1 19 06 17 8 33 5 19 300 90 33 032 033 1 60 1 82 14000 - - - 30 14000, 02 04 o ot 0 14 038 180 45 085 444 1300 1010 232 20 072 044 083 370 (O (0 (0

02 *“RARMHM(S m)EE TR

1) Without subcutaneous fat ~ 2) Skin and subcutaneous fat ~ 3) Deep pectoral muscle ~ 4) Sinew ~ 5) Bones  6) Excluding unidentified fatty acids
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Energ

Water

Triacylglycerol equivalents
&

Minerals

L] H >

Vitamins
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Calcium
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Magnesium

Phosphorus
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Zine
Copper

Manganese
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Carotenes
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‘Tocopherols
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P-Cryptoxanthin

g% —w

w
p-Carotene equivalents
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Thiamin

B,
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11233

11234

11235

11236

11237

11238

11239

11240

11241

11242

11243

11244

B
Gissard

bh &
Breast, raw
bbb £
Thigh, raw
"
Cartilage bone
3
Raw
[Eo#t]
[Others]
mENER
Roast meat, canned with seasoning
23
Pigeon
W, Bl &
Meat, without skin, raw
4797
Foie gras
»T
Boiled
E5E55&3
Guinea fowl
[N 233
Meat, without skin, raw
<EOMh>
<OTHERS>
wes
Rice hopper
KR
Tsukudani®
pa 2
Bullfrog
N3
Meat, raw
TolEA
Snapping turtle
N3
Meat, raw
£33
Wasp
RHOFE#E

Maggot, canned with seasoning

513

141

510

105

250

2079

2148

2134

1033

1046 443

183

125

184

218

225

263

223

164

16.2

6.7

5.1

486

518

04

04

72

120 05

68 302

04

0.2

08

0.7

08

21

24

23

a0

850

a8

a4

87

1900

33

680

140

33

170

200

380

130

350

260

230

150

110

1"

24

84

3¢

78

75

260,

150

230

180

140

88

110
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08 017

a2 077 121

17 036 0.76
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0 -

1000 -

u -
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Tr

500

120

120

1000
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a2

0.3

0.3

0.2

08

04

0.3

08

T

T

T

08

28

110

120

21

32

0.08

0.02

0.01

82

4.1

057

04

0.3

0.1

04

20

05

0.1

08

0.1

220

54

28

29

)

()

)

15.01

18.30.

18.31

2378

2523

27.44

0.24

0.03

0.26

0.32

0.09

338

180

650
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B HES

0.1 “RARM(I9 m)EE TR

0.1 RFREBZEAR DY

o1 RFREBZEARDY

22 "B EEARLDD

02 MARUEY
RFREDZR b 00

0.1 MBRFHERMBA RS

02 MARUEY
RFREDZR b 00

a8

SLBXD

o1 MARMEY

0.2 Rk, ED, B, POMR, BB MR b 0¥

17 FHPH : ELTHED (BT THEh) 0

L

1) Excluding unidentificd fatty acids

2) With subcutaneous fat

3) With liquid

4) Imported frozen product

5) Without subcutancous fat

6) Imported product without seasoning

7) Simmered whole without wings and legs in soy sauce and sugar

8) Without carapace, head, legs, viscera, skin, etc.

Remarks



