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(1)  Composition of Foods—Dairy and Egg
Products ...Raw, Processed,Prepared; Linda P.
Posati and Martha L. Orr; U.S. Department
ofAgriculture Handbook 8-1, 1976.

(2)  Composition of Foods – Spices and Herbs...
Raw, Processed, Prepared; Anne C. Marsh, Mary
K. Moss and Elizabeth W. Murphy; U.S.
Department of Agriculture Handbook No. 8-2,
1977.

(3)  Composition of Foods—Baby Foods...Raw,
Processed, Prepared; S.E. Gebhardt, R.  Cutrufelli
and R.H. Matthews; U.S. Department of
Agriculture Handbook No. 8-3, 1978.

(4)  Composition of Foods—Fats and Oils...Raw,
Processed, Prepared; James B. Reeves, III and
John L. Weihrauch; U.S. Department of
Agriculture Handbook No.8-4, 1979.

(5)  Composition of Foods—Poultry Products...
Raw, Processed, Prepared; Linda P. Posati; U.S.
Department of Agriculture Handbook No. 8-5,
1979.

(6)  Composition of Foods—Soups, Sauces and
Gravies...Raw, Processed, Prepared; Anne C.
Marsh; U.S. Department of Agriculture Handbook
No. 8-6, 1980.

(7)  Composition of Foods—Sausages and
Luncheon Meats...Raw,Processed, Prepared;
Martha Richardson, Linda P. Posati,  Barbara A.
Anderson; U.S. Department of Agriculture
Handbook No. 8-7, 1980.

(8)  Composition of Foods—Breakfast Cereals...
Raw, Processed, Prepared; Judith S. Douglas,
Ruth H. Matthews and Frank N. Hepburn; U.S.
Department of Agriculture Handbook No. 8-8,
1982.

(9)  Composition of Foods—Fruits and Fruit
Juices...Raw, Processed, Prepared; Susan E.
Gebhardt, Rena Cutrufelli and Ruth H. Matthews;
U.S. Department of Agriculture Handbook No. 8-9,
1982.

(10)  Composition of Foods—Pork and Pork
Products... Raw,Processed, Prepared; Barbara A.
Anderson; U.S. Department of Agriculture
Handbook No. 8-10, 1983.

(11)  Composition of Foods:  Vegetables and
Vegetable Products...Raw, Processed,  Prepared;
David B. Haytowitz and Ruth H. Matthews; US
Department of Agriculture Handbook No. 8-11,
August 1984.

(12)  Composition of Foods:  Nut and Seed
Products...Raw, Processed, Prepared;  Marie A.
McCarthy and Ruth H. Matthews;  US Department
of Agriculture Handbook No. 8-12, September
1984.

(13)  Composition of Foods:  Beverages...Raw,
Processed, Prepared; Rena Cutrufelli and Ruth H.
Matthews; US Department of Agriculture
Handbook No. 8-14, May 1986.

(14)  Nutritive Value of American Foods in
Common Units; Catherine F. Adams; U.S.
Department of Agriculture Handbook No. 456,
1975.

(15)  Composition of Foods...Raw, Processed,
Prepared; Bernice K. Watt and Annabel L. Merrill;
U.S. Department of Agriculture Handbook No. 8,
revised 1963, reprinted 1975.

(16)  Provisional Table on the Content of Omega 3
Fatty Acids and Other Fat Components in
Selected Foods; Jacob Exler and John L.
Weihrauch; Nutrient Data Research Branch,
Nutrition Monitoring Division, US Dept.of
Agriculture, Human Nutrition Information Service,
February 1986.

(17)  Provisional Table on the Content of Fast
Foods; Anna C. Marsh and John L. Weihrauch
with technical assistance of Carolina E.
Szymanski; Nutrient Data Research Branch,
Nutrition Monitoring Division, USDA, Human
Nutrition Information Service, 1984.

(18)  Provisional Table on the Fatty Acid and
Cholesterol Content of Selected Foods; John L.
Weihrauch; Nutrient Data Research Branch,
Nutrition Monitoring Division, USDA, Human
Nutrition Information Service, October 1984.
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(19)  Conversations, Correspondence, and
Provisional data from the professional staff
members at the U.S. Department of Agriculture,
Human Information Service: Many thanks to Ruth
Matthews, Susan Gephardt, Betty Perloff, Dennis
Drake, David Haytowitz, Jacob Exler, John
Weihrach, Pamela Pehrsson, Jean Stewart, and
others; 1984 through 1991.

(20)  Nutritive Values of Foods; Susan E.
Gephardt and Ruth H. Matthews; US Department
of Agriculture; Human Nutrition Information
Service; Home and Garden Bulletin No. 72,
revised 1985, released 1986.

(21)  Provisional Table on Percent Retention of
Nutrients in Food Preparation; Sharon L. Garland
under direction of Ruth Matthews; Nutrient Data
Research Group, Consumer Nutrition Center,
Human Nutrition Information Service, USDA.

(22)  Iron Content of Food; Jacob Exler; Home
Economics Research Report No.45; Human
Nutrition Information Service, USDA, 1983.

(23)  Recommended Dietary Allowances; National
Academy of Sciences; National Research Council;
9th revised edition, 1980.

(24)  Nutritive Value of Foods; Catherine F. Adams
and Martha Richardson; US Department of
Agriculture Home and Garden Bulletin No. 72,
revised 1981.

(25)  The Composition of Foods (McCance and
Widdowson’s); A.A. Paul and D.A.T. Southgate;
fourth revised and extended edition of Medical
Research Council’s Special Report No. 297; Her
Majesty’s Stationery Office, Elsevier/North-Holland
Biomedical Press.

(26)  Geigy Scientific Tables, vol.1: Units of
Measurement, Body Fluids, Composition of the
Body, Nutrition; C. Lentner, editor; 8th revised and
enlarged edition; published by CIBA-GEIGY Ltd,
1981.

(27)  Pantothenic Acid, Vitamin B6 and Vitamin
B12 in Foods; Martha L. Orr; U.S. Department of
Agriculture Home Economics Research Report
No.36, 1969.

(28)  Nutrient Value of Some Common Foods;
published by authority of the Minister of National
Health and Welfare, Canada; revised 1979.

(29)  Nutrients in Foods; Gilbert A. Leveille,  Mary
Ellen Zabik and Karen J. Morgan; Published by
The Nutrition Guild; Cambridge, Mass., 1983.

(30)  Comparisons of Methods for Calculating
Retentions of Nutrients in Cooked Foods;
Elizabeth W. Murphy, Patricia E. Criner and Bruce
C. Gray; Journal Agric. Food  Chemistry;
v.23:1153, 1975.

(31)  Composition of Foods Used in Far Eastern
Countries; W.W. Leung,  K. Pecot and B.K. Watt;
U.S. Department of Agriculture Handbook No. 34,
952.

(32)  The Sodium Content of Your Food; Anne C.
Marsh, Ruth N. Klippstein and Sybil D. Kaplan;
U.S. Department of Agriculture Home and Garden
Bulletin No. 233, 1980.

(33)  Vitamin B6 Components in Fresh and Dried
Vegetables; MarilynM. Polansky; Journal of Am.
Dietetic Assoc.; v.54:118, 1969.

(34)  Nutrients in Cooked and Frozen Vegetables;
L.J. Teply, PhD and P.H. Derse; Journal of Am.
Dietetic Assoc., 1958.

(35)  Thiamin, Riboflavin, and Vitamin B6 Contents
of Selected Foods as Served; Michael H. Dong,
MPH, MPA; Evelyn L.McGown, PhD; Bruce W.
Schwenneker and Howerde W. Sauberlich, PhD;
Journal of Am. Dietetic Assoc.; v.76:156, 1980.

(36)  Vitamin B6 in Reheated, Held, and Freshly
Cooked Turkey Breast; Pamela P. Engler and
Jane A. Bowers, PhD; Journal of Am. Dietetic
Assoc; v.67:42, 1975.

(37)  Vitamin B6 Components in Fruits and Nuts;
Marilyn M. Polansky and Elizabeth W. Murphy;
Journal of Am. Dietetic Assoc.;v.48:109, 1966

(38)  B-Vitamin Retention in Meat During Storage
and Preparation; Pamela P. Engler and Jane A.
Bowers, PhD; Journal of Am. Dietetic  Assoc.;
v.69:253, 1976.

(39)  Vitamin B6 and Niacin Contents of Broiler
Meat of Different Strains, Sexes, and  Production
Regions; Catharina Y.W. Ang; Journal of Food
Science; v.45:898, 1980.
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(40)  Nutrient Composition of Selected Wheats
and Wheat Products; Marilyn M. Polansky and
Edward W. Toepfer; Cereal Chemistry v.46:664,
1969.

(41)  Lesser Known Vitamins in Foods; Mervyn G.
Hardinge, MD, DR, PH, PhD and Hulda Crooks;
Journal of Am. Dietetic Assoc.; v.38:240, 1961.

(42)  The Vitamin Content of Wheat, Flour and
Bread; W.K. Calhoun, W.G. Bechtel and W.B.
Bradley; Cereal Chemistry; v.35:350, 1958.

(43)  Nutritional Value of Dehydrated Foods;
Miriam H. Thomas and Doris H. Calloway, PhD;
Journal of Am. Dietetic Assoc.; v.39:105, 1961.

(44)  Pantothenic Acid Content of 75 Processed
and Cooked Foods; Joan H. Walsh, PhD, RD,
Bonita W. Wyse, PhD, RD and R. Gaurth Hansen,
PhD; Journal of Am. Dietetic  Assoc.; v.78:140,
1981.

(45)  Pantothenic Acid and Vitamin B6 in Beef;
Bernadine H. Meyer, PhD, Mary A. Mysinger and
Lois A. Wodarski; Journal of Am. Dietetic Assoc.;
v. 54:122, 1969.

(46)  Retention of the B Vitamins in Beef and
Lamb After Stewing. III. Pantothenic Acid; Sylvia
Cover, Esther M. Dilsaver and Rene M. Hays;
Journal of Am. Dietetic Assoc; v.23:696, 1947.

(47)  Vitamin B12...Microbiological Assay Methods
and Distribution in Selected Foods; Harold
Lichtenstein, Aram Beloian and Elizabeth W.
Murphy; U.S. Department of Agriculture Home
Economics Research Report No. 13, 1961

(48)  Vitamin B12, E, and D Content of Raw and
Cooked Beef; M.R. Bennink and K. Ono; Journal
of Food Science; v.47:1786, 1982.

(49)  The Vitamin B12 Content of Meals and Items
of Diet; J.F. Adams, Fiona McEwan and Alison
Wilson; British Journal of Nutrition; v.29:65, 1973.

(50)  Vitamin B6 Components in Some Meats,
Fish, Dairy Products, and Commercial Infant
Formulas; Marilyn M. Polansky and Edward W.
Toepfer; Journal of Agric. Food Chemistry;
v.17:1394, 1969.

(51)  Nutritive Value of Canned Foods...Vitamin
B6, Folic Acid, Beta-Carotene, Ascorbic Acid,
Thiamine, Riboflavin, and Niacin Content and
Proximate Composition; L.J. Teply, P.H. Derse
and C.H. Krieger; Agriculture and Food Chemistry;
v.1:1204, 1953.

(52)  Folacin in Selected Foods; Betty P.  Perloff
and Ritva R. Burtrum; Journal  of Am. Dietetic
Assoc.; v.70:161, 1977.

(53)  Folic Acid Content of Foods...Micro-
biological Assay by Standardized Methods and
Compilation of Data from Literature; Edward W.
Toepfer, Elizabeth G. Zook and  Martha L. Orr;
U.S. Department of Agriculture Handbook No. 29,
1951.

(54)  Folacin in Wheat and Selected Foods; Susan
Butterfield and Doris H. Calloway, PhD; Journal of
Am. Dietetic Assoc.; v.60:310, 1972.

(55)  Folate Distribution in Fruit Juices; Faye M.
Dong and Susan M. Oace, PhD, RD, Journal of
Am. Dietetic Assoc.; v.62:162, 1973.

(56)  The Free and Total Folate Activity in Foods
Available on the Canadian Market; K. Hoppner, B.
Lampi and D.E. Perrin; Journal Inst. Canadian
Technol. Aliment. v.5,  n.2:60, 1972.

(57)  Folic Acid Activity in Puerto Rican Foods;
Rafael Santini, Jr., PhD; Maj. Florence M. Berger,
AMSC; Gloria Berdasco; Capt. Thomas W.
Sheehy, MC; Josefina Aviles and Ivonne Davila;
Journal of Am. Dietetic Assoc.; v.41:562, 1962.

(58)  Thermal Destruction of Folacin in Microwave
and Conventional Heating; R.G. Cooper,  Tung-
Shan Chen, PhD and M.A. King; Journal of Am.
Dietetic Assoc.; v.73:406, 1978.

(59)  Thermal Destruction of Folacin:  Effect of
Ascorbic Acid, Oxygen and Temperature; Tung-
Shan Chen, PhD and R.G. Cooper; Journal of
Food Science; v.44:715, 1979.

(60)  Folacin Content of Tea; Tung-Shan Chen,
PhD; Cliff K.F. Lui and Christine H. Smith, PhD,
RD; Journal of Am. Dietetic Assoc.; v.82:627,
1983.

(61)  Folacin Activity of Frozen Convenience
Foods; K. Hoppner, B. Lampi and D.E. Perrin;
Journal of Am. Dietetic Assoc.; v.63:536, 1973.



ESHA Research Sources & References

5

(62)  Folacin Content of Supplemental Foods for
Pregnancy; Shirley W. Thenen, PhD; Journal of
Am. Dietetic Assoc.; v.80:237, 1982.

(63)  Effect of Processing on Provitamin A in
Vegetables; J.P. Sweeney and A.C. Marsh;
Journal of Am. Dietetic Assoc.; v.59:238, 1971.

(64)  Vitamin E Content of Foods; P.J.
McLaughlin, PhD and John L. Weihrauch; Journal
of Am. Dietetic Assoc.; v.75:647, 1979.

(65)  Vitamin E Adequacy of Vegetable Oils;  J.G.
Bieri, PhD and R. Poukka Evars, DVM; Journal of
Am. Dietetic Assoc.; v.66:134, 1975.

(66)  Tocopherol Contents of Vegetables and
Fruits; V.H. Booth and M.P. Bradford; British
Journal of Nutrition; v.17:575, 1963.

(67)  Tocopherols in Foods and Fats; Hal T.
Slover; Lipids; v.6,n.5:291, 1971.

(68)  Alpha-Tocopherol Content of Cereal Grains
and Processed Cereals; David C. Herting and
Emma-Jane E. Drury; Journal of Agric. Food
Chemistry; v.17:785, 1971.

(69)  The Effect of Cooking on Alpha-Tocopherol
in Vegetables; V.H. Booth and M. P. Bradford;
Zeitschrift Vitaminforsch; v.33:276, 1963.

(70)  Alpha-Tocopherol Content of Foods; R.H.
Bunnel, PhD; J. Keating, BS, A. Quaresimo, BS;
and G.K. Parman, BS; The American Journal of
Clinical Nutrition; v.17:1, 1965.

(71)  Cheese Products: Protein, Moisture, Fat, and
Acceptance; Pamela J. Nystrom, Joyce G.
Ostrander, PhD and Charlene S. Martinsen, RD;
Journal of Am. Dietetic Assoc.; v.65:40, 1974.

(72)  Composition of Native American Fruits in the
Pacific Northwest; Patrick B. Keely, RD; Charlene
S. Martinsen, PhD, RD; Eugene S. Hunn, PhD and
Helen H. Norton; Journal of Am. Dietetic Assoc.;
v.81:568, 1982.

(73)  Nutrients in Fresh Peeled Oranges and
Grapefruit from California and Arizona; James A.
Staroscik, Felipe U. Gregorio, Jr. and Samuel K.
Reeder, PhD; Journal of Am. Dietetic Assoc.;
v.77:567, 1980.

(74)  Nutrients in California Lemons and Oranges;
John J. Birdsall, Philip H. Derse and Lester J.
Teply; Journal of Am. Dietetic Assoc.; v.38:555,
1961.

(75)  Mineral Composition of Fruits:  Nitrogen,
Calcium, Magnesium, Phosphorus, Potassium,
Aluminum, Boron, Copper, Iron, Manganese, and
Sodium; Elizabeth G. Zook and Joanna Lehmann;
Journal of Am. Dietetic Assoc.; v.52:225, 1968.

(76)  Mineral Composition of Fruits:  Edible Yield,
Total Solids, and Ash of 30 Fresh Fruits; Elizabeth
G. Zook; Journal of Am. Dietetic Assoc.; v.52:218,
1968.

(77)  Mineral Content of Dairy Products:  II.
Cheeses; N.P. Wong, PhD;, D.E. LaCroix and
John A. Alford, PhD; Journal of Am. Dietetic
Assoc.; v.72:608, 1978.

(78)  Major Mineral Elements in Dairy Products;
Ruth M. Feeley, Patricia E. Criner, Elizabeth W.
Murphy and Edward W. Toepfer, PhD; Journal of
Am. Dietetic Assoc.; v.61:505, 1972.

(79)  Mineral Contents of Selected Pre-Prepared
Foods Sampled in a Hospital Food Service Line;
Cecilia Leung, PhD., RD, Helen H. Koehler and
Margaret M. Hard; Journal of Am. Dietetic Assoc.;
v.80:530, 1982.

(80)  Mineral Elements in Fresh Vegetables from
Different Geographic Areas; Homer Hopkins and
Jacob Eisen; Agriculture and Food  Chemistry;
v.7,n.9:643, 1959.

(81)  Minerals and Proximate Composition of
Organ Meats; H.T. Hopkins, E.W. Murphy and
D.P. Smith; Journal of Am. Dietetic Assoc.;
v.38:344, 1961.

(82)  Essential Mineral Elements in Peanuts and
Peanut Butter; Leila C.A. Galvao, Anthony Lopez
and Harriet L. Williams; Journal of Food Science;
v.41:1305, 1976.

(83)  Comprehensive Evaluation of Fatty Acids in
Foods:  I. Dairy Products; Linda A. Posati, John E.
Kinsella, PhD and Bernice K. Watt, PhD, RD;
Journal of Am. Dietetic Assoc.; v.66:482, 1975.

(84)  Comprehensive Evaluation of Fatty Acids  in
Foods:  II.  Beef Products; Barbara A. Anderson,
John A. Kinsella, PhD and Bernice K. Watt, PhD,
RD; Journal of Am. Dietetic Assoc.; v.67:35, 1975.
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(85)  Comprehensive Evaluation of Fatty Acids in
Foods:  III. Eggs and Egg Products;  Linda P.
Posati, John E. Kinsella, PhD  and Bernice K.
Watt, PhD, RD; Journal of  Am. Dietetic Assoc.;
v.67:111, 1975.

(86)  Comprehensive Evaluation of Fatty Acids  in
Foods:  IV. Nuts, Peanuts and Soups; Geraldine
A. Fristrom, PhD; Bernice C. Stewart, PhD; John
L. Weihrauch and Linda P. Posati; Journal of Am.
Dietetic Assoc.; v.67:351, 1975.

(87)  Comprehensive Evaluation of Fatty Acids in
Foods:  V. Unhydrogenated Fats and Oils; Carol
A. Brignoli, PhD; John E. Kinsella, PhD and John
L. Weihrauch; Journal of Am. Dietetic Assoc.;
v.68:224, 1976.

(88)  Comprehensive Evaluation of Fatty Acids in
Foods:  VI. Cereal Products; John L. Weihrauch,
John E. Kinsella, PhD and  Bernice K. Watt, PhD,
RD; Journal of Am. Dietetic Assoc.; v.68:335,
1976.

(89)  Comprehensive Evaluation of Fatty Acids in
Foods:  VII.  Pork Products; Barbara A. Anderson;
Journal of Am. Dietetic Assoc.; v.69:44, 1976.

(90)  Comprehensive Evaluation of Fatty Acids in
Foods:  VIII. Finfish; Jacob Exler, PhD  and  John
L. Weihrauch; Journal of Am. Dietetic Assoc.;
v.69:244, 1976.

(91)  Total Fat and Fatty Acid Composition of
Commercially Available Chocolate Candies; P.C.
Ahn, N. Kassim, RD and P.V.J. Hegarty, PhD;
Journal of Am. Dietetic Assoc.; v.79:552, 1981.

(92)  Effects of Four Cooking Methods on the
Proximate, Mineral and Fatty Acid Composition of
Fish Fillets;  K.L. Gall, W.S, Otwell, J.S. Koburger
and H. Appledorf; Journal of Food Science;
v.48:1068, 1983

(93)  Copper Content of Foods; Jean T.
Pennington PhD and Doris H. Calloway, PhD, RD;
Journal of American Dietetic Association;
v.63:143, 1973.

(94)  Copper Content of Some Low-Copper
Foods; Liesbeth Hook and Ira K. Brandt, MD;
Journal of Am. Dietetic Assoc.; 202, 1966.

(95)  Copper Content of Tea; Mary A. Kenney,
PhD and Saroja Thimaya; Journal of American
Dietetic Association; v.82:509, 1983.

(96)  Copper in Chinese Food Materials; William
H. Adolph and T’Ung-Pi Chou;  Chinese Journal of
Physiology; v.VII, n.3:185, 1933

(97)  Zinc and Copper Content of Foods Used in
Vegetarian Diets; Jeanne H. Freeland-Graves
PhD, RD,;M. Lavone Ebangit and Pamela W.
Bodzy; Journal of Am. Dietetic Association;
v.77:648, 1980.

(98)  Zinc Content of Selected Foods; Kathryn A.
Haeflein and Arlette I. Rasmussen, PhD,  RD;
Journal; of Am. Dietetic Assoc.; v.70:610, 1977.

(99)  Zinc Content of Selected Foods; Jeanne H.
Freeland, PhD and Robert J. Cousins, PhD;
Journal of Am. Dietetic Assoc.; v.68:526, 1976.

(100)  Provisional Tables on the Zinc Content of
Foods; Elizabeth W. Murphy, Barbara W. Willis
and Bernice K. Watt, PhD, RD; Journal of Am.
Dietetic Assoc.; v.66:345, 1975.

(101)  The Lead, Zinc, and Copper Content of
Foods; Doris Larkin, Margaret Page, J.C. Bartlet
and Ross A. Chapman; Food Research; 212,1954.

(102)  The Zinc and Copper Content of Seeds and
Nuts; Kenneth G.D. Allen, Leslie M. Klevay and
Hugh L. Springer; Nutrition Reports International;
v.12:75, 1975.

(103)  Magnesium Content of Selected Foods; J.L.
Greger, S. Marhefka and A.H. Geissler; Journal of
Food Science;v.43:1610, 1978.

(104)  Magnesium Content of Accessory Foods;
Gweneth Y. Nelson and Mary R. Gram, PhD;
Journal of Am. Dietetic Assoc.; v.38:437, 1960.

(105)  Yields, Proximate Composition and Mineral
Content of Finfish and Shellfish; Jane E. Anthony,
Pauline N. Hadgis, Rhonda S. Milam  Gudrun A.
Herzfeld, L. Janette Taper and  S.J. Richey;
Journal of Food Science;  v.48:313, 1983.

(106)  Composition of the Edible Portion of Raw
(Fresh or Frozen) Crustaceans, Finfish, and
Mollusks: I. Protein, Fat, Moisture, Ash,
Carbohydrate, Energy Value, and Cholestrol;
Virginia D. Sidwell, Pauline R. Foncannon, Nancy
S. Moore and James C. Bonnet; Marine Fisheries
Review; v.36:21, 1974.



ESHA Research Sources & References

7

(107)  Chemical and Nutritive Values of Several
Fresh and Canned Finfish, Crustaceans, and
Mollusks. Part I:  Proximate Composition, Calcium,
and Phosphorus; Virgina D. Sidwell,  James C.
Bonnet, and Elizabeth G. Zook;  Marine Fisheries
Review; v.35:16, 1973.

(108)  Mineral and Proximate Composition of
Pacific Coast Fish; Dennis T. Gordon and G. Louis
Roberts; Journal of Agric. Food Chemistry;
v.25:1262, 1977.

(109)  Nutritive Value of Fish. I. Nicotinic Acid,
Riboflavin, Vitamin B12, and Amino  Acids  of
Various Salt-Water Species; A.E. Teeri, M.E.
Loughlin and D. Josselyn; Food Research;
v.22:145, 1957.

(110)  Comparison of Nutrients in Raw,
Commercially Breaded and Hand-Breaded
Shrimp; I.H. Ahamad, R.M. Rao, J.A. Liuzzo and
M.A. Kahn; Journal of Food Science; v.48:307,
1983.

(111)  Vitamin Retention During Home Drying of
Vegetables and Fruits; Zoe A. Holmes, Lorraine
Miller, Margaret Edwards and Eva Benson; Home
Economics Research Journal; v.7:261, 1979.

(112)  The Content of Nine Mineral Elements in
Raw and Cooked Mature Dry Legumes; Christine
R. Meiners, Nellie L. Derise, Herbert C. Lau,
Michael G. Crews, S.J. Richey and Elizabeth W.
Murphy; Journal of Agric. Food Chemistry;
v.24:1126, 1976.

(113)  Nutrient Composition of Selected Wheats
and Wheat Products.  VI. Distribution of
Manganese, Copper, Nickel, Zinc, Magnesium,
Lead, Tin, Cadmium, Chromium, and Selenium as
Determined by Atomic Absorption Spectroscopy
and Colorimetry; Elizabeth G. Zook, F. Ella
Greene and E.R. Morris; Cereal Chemistry;
v.47:720, 1970.

(114)  Composition and Utilization of Milled Barley
Products.  IV. Mineral Components; D.J. Liu, G.S.
Robbins and Y. Pomeranz; Cereal Chemistry;
v.51:309, 1974.

(115)  Nutrient Content and Edible Yield of
Selected Cuts of Cooked Pork; Wayne A. Johnson
and Dorothy E. Deethardt; Journal of Food
Science; v.48:1352, 1983.

(116)  Nutrient Composition of Historical Canned
Food Samples; J.A. Dudek and E.R. Elkins, Jr.;
Journal of Food Science; v.48:654, 1983.

(117)  Ascorbic Acid Retention in Frozen Corn;
Irene R. Payne, PhD; Journal of Am. Dietetic
Assoc.; v.51:344, 1967.

(118)  Composition of Raw and Cooked Potato
Peel and Flesh:  Amino Acid Content; E.A. Talley
R.B. Toma and P.H. Orr; Journal of Food Science;
v.48:1360, 1983.

(119)  Cholesterol Index of Foods; Donald B.
Zilversmit, PhD; Journal of Am. Dietetic Assoc.;
v.74:562, 1979.

(120)  Cholesterol Content of Foods; Ruth M.
Feeley, Patricia E. Criner and Bernice K. Watt,
PhD, RD; Journal of Am. Dietetic Assoc.; v.61:134,
1972.

(121)  Fiber Contents of Selected Raw and
Process Vegetables, Fruits and Fruit Juices as
Served; J. Zyren, R.R. Elkins, J.A. Dudek and R.E.
Hagen; Journal of Food Science; v.48:600, 1983.

(122)  Cellulose, Hemicellulose and Lignin Content
of Raw and Cooked Processed Vegetables;
Josefa Herranz, Concepcion Vida-Valverdeand
Enrique Rojas-Hidalgo; Journal of Food Science;
v.48:274, 1983.

(123)  Dietary Fiber in Spanish Fruits; Concepcion
Vidal-Valverde, Josefa Herranz, Inmaculada
Blanco and Enrique Rojas-Hidalgo; Journal of
Food Science; v.47:1840, 1982.

(124)  Selenium Content of Foods; V.C. Morris
and O.A. Levander; Journal of Nutrition;
v.100:1383, 1970.

(125)  Selenium Content of Canadian Foods; D.
Arthur; Canadian Inst. Food Science Technology
Journal; v.5:165, 1972.

(126)  Selenium and Chromium in Human
Nutrition; Orville A. Levander, PhD; Journal of Am.
Dietetic Assoc.; v.66:338, 1975.

(127)  Selenium Content of Selected Foods; Helen
W. Lane, PhD, RD; Barbara J. Taylor; Elizabeth
Stool, RD; Diane Servance and Doris C. Warren
PhD; Journal of Am. Dietetic Assoc.; v.82:24,
1983.
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(128)  Trace Nutrients. Selenium in British Food;
Janet Thorn, Jean Robertson, D.H. Buss and N.C.
Bunton; British Journal of Nutrition; v.39:391,
1978.

(129)  Selenium Content of Food Consumed by
Canadians; J.N. Thompson, Paula Erdody and
Dorothy C. Smith; Journal of Nutrition; v.105:224,
1975.

(130)  Ubersicht Spurenelemente in
Lebensmittein; D. Schlettwein-Guell and S.
Mommen-Straub; VIII. Selen. Internat. Z. Vit. Ern.
Forschung; 42:607, 1972.

(131)  Uber Selengehalte Pflanzlicher, Tierischer
Dnderer Stoffe. 2. Mitteilung: V.W.  Oelschlager
and K.H. Menke; Selen-und  Schwefelgehalte in
Nahrungmittein;  Zeitschrift fur Ernahrungswissen;
v.9:216, 1968.
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(433)  Composition of Foods:  Lamb, Veal, and
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Marjorie L. Clements, Lynn E. Dickey, Jacob Exler;
and I. Margaret Hoke; U.S. Department of
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(434)  Food Composition and Nutrition Tables
1986/87; S.W. Souci; W. Fachmann;and H. Kraut;
Wissenschaftliche Verlagsgesellschaft mbH
Stuttgart, Germany, 1986; third revised and
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(435)  Canola Oil, Properties and Performance;
M. Vaisey-Genser & N.A. Michael Eskin;
published by the Canola Council, 1987.

(436)  Recommended Nutrient Intakes for
Canadians;  Bureau of Nutritional Sciences, Food
Directorate, Health Protection Branch, Dept of
National Health & Welfare;  1983.

(437)  Vitamin K Content of Foods, June 1986;  U.
S. Department of Agriculture Provisional Tables,
Washington DC.

(438)  Phytate and Zinc Contents of Coffees,
Cocoas, and Teas; B.F. Harland and D. Oberleas;
Journal of Food Science; vol. 50:832; 1985.

(439)  Fiber Analysis Tables; Prepared by D.A.T.
Southgate,  B. Bailey, E. Collinson and A.F.
Walker.  From: J. Human Nutrition 30:303, 1976;
The Journal of Clinical Nutrition; vol. 31:S281;
October, 1978.
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(440)  Food Fiber Choices for Diabetic Diets;
Eugenio Del Toma, MD, PhD; Aldo Clementi, MD,
MS; Marcello Marcelli, MD, MS; Marsilio
Cappelloni, RT; and Claudia Lintas, PhD; The
American Journal of Clinical Nutrition; vol. 47:243;
February, 1988.

(442)  Nutritional Data on the Composition of
Eggs, 1989, from Hazleton Labs, Wisconsin;  and
the USDA,  HNIS, Hyattsville, Maryland, 1989.
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Washington DC, 1989.

(444)  Nutritional Elements in U.S. diets:  results
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Pennington, B.E. Young, and D.B. Wilson;  The
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89:659-664, 1989.
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1989/90; S.W. Souci, W. Fachmann and H. Kraut;
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completed edition.

(450)  Pantothenic acid content of  human milk;  L.
Johnston, L. Vaughan, and H. M. Fox; Am. J.
Clinical Nutrition, v. 34:2205-2209, 1981.
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smokers;  A. Kallner, D. Hartmann, and D.H.
Hornig, 1981;  Am J. of Clinical Nutrition v. 34:
1347-1355, 1981

(452)  Composition of Foods:  Cereal Grains and
Pasta, USDA Handbook 8-18, pre-printed release
from the USDA, Human Nutrition Information
Service, 1989.

(453)  USDA Supplemental nutrition information,
providing modifications to previously printed data
in various editions of the USDA Handbook 8
series, 1989.

(454)  Nutritive Value of Foods for Canada;
Micheline Brault Dubuc, M.Sc.; Liliane Caron
LaHaie, PhD; 1987.

(455)  USDA Nutrient Data Base for Standard
Reference, October 1989  from the USDA Human
Nutrition Information Service, Nutrition Monitoring
Division, Hyattsville, MD.  Releases 7, 8, & 9.

(456)  Provisional Table on Percent Retention of
Nutrients in Food Preparation;  USDA, Human
Nutrition Information Service, revised April 1984.

(457)  Nutrition Recommendations, Health and
Welfare Canada, 1990, The Report of the
Scientific Review Committee;  published by the
authority of the Minister of National Health and
Welfare, by the Canadian Government Publishing
Centre.

(458)  Measurement of Dietary Fiber  in a Total
Diet Study;  R. Mongeau, R. Brassard, and P.
Verdier;  Journal of Food Composition and
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CA.  Also:  Budget Gourmet.
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(461)  Con Agra Frozen Foods, Omaha, NE.  Also:
Armour, Banquet, Chun King, Country Skillet,
Dining Lite, Healthy Choice, Kid Cuisine, La Choy
Frozen Convenience Foods, Morton’s Frozen
Foods, Patio Britos.

(462)  Eagle Crest Foods, Dallas, TX.  Also:
Brighton’s Potatoes, El Charrito, Larr’s Potatoes.

(463)  Honey Hill Farms.

(465)  Ore-Ida Foods, Inc., Boise, ID.

(467)  Rujac International, Inc.

(468)  Stouffer Foods Corporation, Solon, OH
Also:  Lean Cuisine, Lunch Express.

(469)  Tofutti Brands, Inc.

(470)  Weight Watchers--Foodways National, Inc.,
Boise, ID.

(471)  American Institute of Baking,  Manhatten,
KS.

(472)  Archer Daniels Midland Company, ADM
Protein Specialties Division; Decatur, IL.  Also:
ADM  Arkady, ADM Corn Processing, Olgivie Mills.

(473)  ADN Consulting; Duluth, GA.

(474)  Aqualon Company; Wilmington, DE.

(475)  Arrowhead Mills, Inc.;  Hereford, TX.

(476)  Avebe America, Inc.;  Princeton, NJ.

(477)  Basic American Foods; Vacaville, CA. Also:
Basic Vegetable Products.

(478)  Berisford Cacao Nederland, Cacao de zaan
b.v. Holland.

(479)  Bunge Foods;  Bradley IL.

(480)  California Natural Products,  Lathrop CA.
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Technology Program;  San Francisco, CA.
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(506)  The Nutrient Composition of an Insect Flour
Sample from Lake Victoria, Uganda.  Donald
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Roberts, Irv Kornfield, John Okedi, and Alfred A.
Bushway; Journal of Food Composition and
Analysis; vol. 1:4  pp. 371-377, November, 1988.
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(507)  Mcllhenny Company; Avery Island, LA.
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(508)  Lawry’s Foods Inc.; 570 W. Avenue 26th,
Los Angeles, CA.

(509)  L.J. Minor Corporation; Solon, OH.
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Chicago, IL.
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Angeles CA.

(517)  Morton Thiokol, Inc.;  Woodstock, IL.  Also:
Morton Salt Division.

(518)  National Starch and Chemical Company;
Bridgewater, NJ.

(519)  Nutrition Products Company; Louisville, KY.

(522)  Pfizer Chemicals Division; New York, NY.
Pfizer Chemicals Division;  Groton, CT.

(524)  PMS Foods, Inc;  Hutchinson, KS.

(525)  Proctor & Gamble Distributing Company;
Foodservice & Lodging Products Division,
Technical Services, WInston Hill Technical Center,
Cincinnati, OH.  Also:  Norwich Eaton
Pharmaceuticals, Inc (Norwich, NY)
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Cincinnati, OH.

(527)  Purac America Inc.; Arlington Heights, IL.

(528)  Riceland Foods, Inc; Stuttgart AR .

(529)  S.A. Remy Industries N.V.;
Wigmaalleuven-Belgium.
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Decatur, IL.

(531)  Gail Becker Associates,  Greak Neck, NY.

(532)  Tastee Apple Inc.;  Newcomerstown, OH.
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Center, San Francisco, CA.

(534)  NutraSweet Center;  Deerfield, IL.

(535)  Van Den Bergh Food Ingredients Group;
Lafayette, CA

(536)  Virginia Gray and Company;  Forest Grove,
OR.

(537)  Warner Jenkinson Company;  St.  Louis,
MO.

(539)  Food Sciences Corporation; Mount Laurel,
NJ  1991.  Also:  Biocare.

(540)  Clintec Nutrition Company; Deerfield Park,
IL  1991.

(541)  Corpak Incorporated;  Wheeling, IL
1989/1991.

(542)  Diamond Crystal Specialty Foods, Inc.;
Middlebury, VT 1991.

(543)  Earth’s Best, Inc.;  Middlebury, VT  1991.

(544)  Gerber Products Co.; Fremont, MI
1990/1991.

(545)  Kendall McGaw, Inc; Irvine, CA. 1991.

(546)  Nutra Balance Products; Indianapolis, IN
1991.

(547)  Dean Distributors, Inc.; Burlingame, CA
1991.

(548)  Sandoz Nutrition; Minneapolis, MN 1991.

(549)  Sherwood Medical; San Francisco, CA
1990/1991.

(550)  Slim Fast Foods Company;  New York, NY
1990/1991.

(551)  Wyeth-Ayerst Laboratories.  Philadelphia,
PA  1991.

(552)  Food Values of Portions Commonly Used
(15th ed) by J. Pennington. NY: Harper & Row,
1989.

(553)  Nutrient databank for Fresh Fruits and
Vegetables.  Newark, DE:  Produce Marketing
Association.
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(554)  Hazleton Laboratories America, Inc.,
Madison, WI.

(555)  McCance & Widdowson’s The Composition
of Foods (5th ed) by Holland, Welch, Unwin, Buss,
Paul & Southgate.  Cambridge (U.K.):  The Royal
Society of Chemistry & Ministry of Agriculture,
Fisheries & Food, 1991.

(556)  Handbook of Food Preparation.
Washington DC:  The American Home Economics
Assoc, 1980.

(557)  Provisional Table on the Vitamin D Content
of Foods, HNIS/PT-108, by J.L. Weihrauch and
L.M. Neira.  Hyattsville, MD:  USDA, 1991.

(558)  Sugar Content of Selected Foods:
Individual & Total Sugars, Report #48, by R.H.
Matthews, P.R. Pehrsson, M. Garhat-Sbet.
Hyattsville, MD:  USDA, HNIS, 1987.

(559)  "Start a cold day with a hot cereal, but
which one?"  Tufts University Diet & Nutrition
Letter:  8,12; 1991.

(560)  Anheuser-Busch, Inc., St. Louis, MO.

(563)  Pet Incorporated, St. Louis, MO.  Also:  Old
El Paso, Progresso, Van de Kamp.

(564)  Baskin-Robbins Incorporated.

(565)  Chinese Food Composition Tables, by Abby
G. Ershow and Katherine Wong-Chen.  Journal of
Food Composition and Analysis 3 (3/4): 191-442,
1990.

(566)  Composition of Foods:  Snacks and
Sweets... Raw, Processed, Prepared; by Rena
Cutrufelli and Pamela Pehrsson.  Nutrient Data
Research Branch, Nutrition Monitoring Division,
USDA Hman Nutrition Information Service,
Agriculture Handbook No. 8-19; 1991.

(568)  The B. Manischewitz Co., Jersey City , NJ.

(570)  Chemical Composition and Nutritional
Evaluation of Quinoa (Chenopodium quinoa
WIlld.), by M.J. Koziol.  Journal of Food
Composition and Analysis 5 (1): 35-68, 1992.

(571)  Wholesome & Hearty Foods - Garden
Products, Portland, OR.

(573)  Food Composition Table for Use in Africa,
by Woot-Tsuen Wu Leung.  US Department of
Health, Education & Welfare, 1968.

(574)  Report of Vitamin Analysis for Broccoli and
Cauliflower, by Dr. Joseph Monteclavo.  San Luis
Obispo, CA:  California Polytechnic State
University.

(575)  Provisional Table on Percent Retention of
Nutrients in Food Preparation.  US Department of
Agriculture Nutrient Data Research Group,
Beltsville, MD, 1992.

(576)  Alberto-Culver USA Inc., Melrose Park, IL.

(577)  Pepsi-Cola Company, Purchase, NY.  Also:
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(578)  Energy and protein requirements.  Report of
a Joint FAO/WHO/UNU Expert Consultation.
Technical Report Series No. 724.  WHO:  Geneva,
Switzerland, 1985.

(579)  Review of protein quality evaluation
methods - Evaluation of protein digestibility -
corrected amino acid score method for assessing
protein quality of foods by G. Sarwar and F.E.
McDonough.  J. Assoc. Off. Anal. Chem. 73:347-
356, 1990.

(580)  Provisional Table on the Vitamin K Content
of Foods, HNIS/PT104,  by J.L. Weihrauch and
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1990.

(581)  USDA Survey Nutrient Database, Release
4.  Hyattsville, MD:USDA-HNIS, 1991.

(582)  Calcium absorption from kale by R.P.
Heaney and C.M. Weaver.  American Journal of
Clinical Nutrition 51:656-657, 1990.

(583)  Determination of Iodine Value by
Bromine/Instrumental Neutron Activation Analysis
by F.Y. Iskander.  Journal of Association of Official
Analytical Chemists 72:498-500, 1989.

(584)  Nutritional elements in US diets:  Results
from the total diet study, 1982 to1986 by J.A.T.
Pennington, B.E. Young and D.B. Wilson.  Journal
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1989.

(585)  Molybdenum content of term and preterm
human milk during the first 2 months of lactation
by D. Bougle, F. Bureau, P. Foucault, J.F.
Duhamel, G. Muller and M. Drosdowsky.
American Journal of Clinical Nutrition 48:652-654,
1988.
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(586)  Survey of total and bioavailable chromium in
grain and cereal products by atomic absorption
spectrophotometry by M. Plessi and A. Monzani.
Journal of Association of Official Analytical
Chemists 73:798-800, 1990.

(587)  Chromium content of selected breakfast
cereals by R.A. Anderson, N.A. Bryden and M.M.
Polansky.  Journal of Food Composition and
Analysis 1:303-308, 1988.

(588)  Nutritional bioavailability of manganese by
C. Kies.  Washington, D.C.: American Chemical
Society Symposium Series, Sept. 1987, p. 1-7.
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R.S.Gibson, E.L. Ferguson, S. Ounpuu, and P.
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Analysis 4:329-336, 1991.
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75, 1987.
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72, 1990.

(600)  Biotin in clinical medicine – a review by K.S.
Roth, M.D.  American Journal of Clinical Nutrition
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(604)  Copper Bioavailability and Metabolism by C.
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products by E.S.P. Reyes and L. Subryan.
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47, 1989.

(606)  Vitamin B-12:  plant sources, requirements,
and assay by V. Herbert, MD, JD.  American
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contents of tropical root crops from the South
Pacific by J.H. Bradbury and U. Singh.  Journal of
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55(3):863-864, 1990.
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and iodine in foods from the United States Total
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(973)  TriState Specialities, Chicago, IL.

(974)  Reckitt & Colman Commercial Grop,
Springfield, MO.  Also:  Durkee-French Foods.

(975)  Saffola Quality Foods, Los Angeles, CA.

(976)  Superior Nut Company, Cambridge, MA.

(977)  Western Flavors & Fragrances, Inc.
Livermore, CA.

(978)  Star of the West Milling Company,
Frankenmuth, MI.

(979)  Sokol & Company, Countryside, IL.

(980)  Koegel Meats  3400 W. Bristol Rd.  Flint, MI
48507.

(981)  Clermont Inc., Hillsboro, OR.

(982)  Haagen-Dazs, Teaneck, NJ.

(983)  Anderson, James W.,  Plant Fiber in Foods,
Lexington: HCF Nutrition Research Foundation,
Inc. 1990.

(984)  Comparison of Two Methods of Fiber
Analysis of 58 foods by N.W. Vollenfdorf and J.A.
Marlett.  Journal of Food Composition and
Analysis 6:203-214, 1993.

(985)  The Great TransWreck by M. Wootan and
B. Liebman, Nutrition Action Newsletter pgs 10-12,
November 1993.

(986)  Fatty Acids in some common food items in
Canada by W.M. N. Ratayake, PhD, R. Hollywood,
E. O’Grady and S. Peketier.  Journal of the
American College of Nutrition, 12:651-660, 1993.

(987)  Roquette, Gurnee, IL.

(988)  Continental Mills Inc., Kent, WA.  Also:
Krusteaz

(990)  Cal-Compack Foods, Santa Ana CA.

(991)  Rhodes International.

(992)  Ken Hilderbrand, Oregon State Marine
Science Center, Newport, OR.

(993)  Mariani Packaging Co., San Jose, CA.

(994)  Monarch Wine Company of Georgia, North
Brunswick, NJ.

(995)  Ashland Chemical, Columbus, OH.

(996)  Beaverton Foods, Beaverton, OR.

(997)  Borden, Inc., Minneapolis, MN.

(998)  Cook’s Choice Flavoring, Tacoma, WA.

(999)  Supermarket Scoop Newsletter;
March/April, 1994.

(1000)  World Variety Produce, Los Angeles, CA.
Also:  Melissa’s Brand.

(1001)  Philippine Food Composition Tables,
1990, Manila, Philippines.

(1002)  Oregon Freeze Dry, Albany OR.

(1003)  Nutritional Values of Australian Foods,
Commonwealth of Australia, 1991.

(1004) New Zealand Composition of Foods Table,
1993.

(1005)  Fir Crest Farms, Creswell, OR., 1994.

(1007)  Vitasoy Inc.,  99 Park Lane, Brisbane, CA
94005.

(1008)  Orval Kent Food Company, Wheeling, IL.
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(1009)  Thomas J. Lipton Company, 800 Sylvan
Ave. Englewood Cliffs, NJ  07632.  Also:  Wish-
Bone Dressings.

(1010)  Weider Nutrition Co., PO Box 26708, Salt
Lake City, UT  84126.

(1011)  Universal Labs, New Brunswick, NJ.

(1012)  Power Food, 1442A Walnut St., Berkeley,
CA  94709.

(1013)  Franchise World Headquarters, Inc.  325
Big Dr. Milford, CT  06460-3059.  Also:  Subway.

(1014)  Claussen Pickle Company, PO Box 7188
Madison, WI  53707.

(1015)  Gorilla Foods, Inc.  415 S. Topanga, Ca
90290.

(1016)  Francis Foods, 3926A Irongate Rd.
Bellinghm, WA  98226.

(1017)  Quali Tech, Inc.  318 Lake Hazeltine Dr.
Chaska, MN  55318-1093.

(1018)  Midwest Grain Products, Inc.  1300 Main
St.  Atchinson, KS  66002-0130.

(1019)  Gourmet Club Corp.  20 Potash Rd.
Oakland, NJ  07436.

(1020)  Sands Taylor & Wood Co.  PO Box 1010
Norwich, VT  05055.

(1021)  Stanislaus Food Products  1202 D Street
Modesto, CA  95354.

(1022)  Bradshaw-Praeger  3248 West 47th Place
Chicago, IL  60632.

(1023)  Liquid Sugars – LSI Specialty Products
PO Box 96  Oakland,  CA.

(1024)  Davisco International  704 North Main St.
Le Sueur, MN  56058-0069.

(1025)  Viobin Corporation  226 West Livingston
Monticello, IL  61856.

(1026)  Westnut; 1242 SE Maple  Dundee, OR
97115.

(1027)  North American Lab Co.  1717 West 10th
St.  Indianapolis, IN  46222.  Also:  Menu Magic.

(1028)  Dean Foods Vegetable Company  520 N
Broadway, Green Bay, WI  54303.  Also:  Bird's
Eye.

(1029)  QA Products  1301 Mark St.  Elk Grove
Village, IL  60007.

(1031)  Lifeline Food Co.  Inc.  426 Orange St.
Seaside, CA  93955.  LTC  Also:  Healthy Farms,
Litetime Cheese.

(1032)  BMB  3306 Central Parkway SW  Decatur,
AL  35602.

(1033)  Chico San  1062 Progress St.  Pittsburgh,
PA  15212-5990.

(1034)  Delta Fibre Foods  7523 Red River Rd.
Wahpeton, ND  58075.

(1035)  Lundberg Family Farms  5370 Church
Street  Richvale, CA  95974.

(1036)  Nile Spice  2203 Airport Way S.  Suite 150
Seattle, WA  98134.

(1037)  Archway Cookies, Inc.  5451 W. Dickman
Rd.  Battle Creek, MI  49016.

(1038)  Presto Foods  Also:  Mocha Mix.

(1039)  TastyKake, Inc..

(1040)  Stella Foods, Inc.  1088 Springhurst Dr.
Green Bay, WI  54304.

(1041)  American Spice & Trade Association
(ASTA)  560 Sylvan Ave.  Englewood Cliffs NJ
07632.

(1042)  TIC Gums, Inc.  4609 Richlynn DR.
Belcamp, MD  21017.

(1043)  Conversation with Michael Sievtz of Sievtz
Coffee, Corvallis, OR  12-14-94.

(1044)  G.L. Mezzetta Inc.  1201 E. MacArthur St.
Sonama, CA  95476.

(1045)  New Generation Foods, Inc.  PO Box 99
Oglesby, IL  61348.

(1046)  Watson Foods Co., Inc.  301 Heffernan Dr.
West Haven, CT  06516.

(1047)  Frito-Lay  Dallas, TX.

(1048)  Auntie Anne's, Inc.  PO Box 529  Gap, PA.

(1049)  Integrated Ingredients.  Also:
Fleischmann's Vinegars.

(1050)  Indian Summer, Inc.  10037 E 8th St.
Rancho Cucamonga, CA  91730.
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(1051)  Sunspire;  2114 Adams Ave.  San
Leandro, CA  94577.

(1052)  Blue Diamond Growers  1802 C St.  PO
Box 1768  Sacramento, CA  95812.

(1053)  Hega Food Products;  238 St. Nicholas
Ave.  So. Plainfield, NJ  07080.

(1054)  Jason & Sons, Inc.  2590 Mercantile Dr.
Rancho Cordova, CA  95742.

(1055)  Bartek Ingredients Inc.  421 Seaman St.
Stoney Creek, Ontario  L8E3J4 Canada.

(1056)  Quantity Recipes for School Food Service;
Nutrition and Technical Services Division, U.S.
Dept. of Agriculture, Food and Nutrition Service,
Program Aid No. 1371, April 1988.

(1057)  Ronssel  (see reference #4066).

(1058)  Alpine Lace Brands, Inc.  111 Dunnell Rd.
Maplewood, NJ 07040.

(1059)  Azteca Mexican Restaurants;  Seattle,
WA.

(1060)  VPS, Inc.  2889 Tradeswest Rd.  Santa
Fe, NM 87505.

(1061)  Specialty Minerals, Inc.  260 Columbia St.
Adams, MA 01220.

(1062)  Dehydrates, Inc.  123 Grove Ave.
Cedarhurst, NY 11516.

(1063)  California Avocado Commission  1251 E.
Dyer Rd. Ste. 200  Santa Ana, CA

(1064)  National Sunflower Assoc.  4023 State St.
Bismarck, ND 58501.

(1065)  Hazelnut Growers of Oregon  PO Box 626
Cornelius, OR 97113.

(1066)  American Home Food Products  5 Giralda
Farms  NJ 07940.

(1067)  Rich’s Products  1150 Niagara St.  Buffalo,
NY 14213.

(1068)  Bil-Mar Foods  1355 Remington Rd. Ste. U
Shaumberg, IL 60173.

(1069)  Travis Meats  PO Box 670 Clinton Hwy.
Powell, TN 37849.

(1070)  Tyson  1175 Meadowbrook Ln.  Sauk
Rapids, MN 56379.

(1071)  Canadian Harvest  1001 S. Cleveland St.
Cambridge, MN 55008.

(1072)  Viking Seafood  50 Crystal St.  Malden,
MA 02148.

(1073)  Tree Top  220 E. 2nd Ave.  PO Box 248
Selah, WA 98942.

(1074)  Carbotrol  510 Lake Cook Rd.  Deerfield,
IL 60005.

(1075)  Ralston Foods  PO Box 618  St. Louis, MO
63188-0618.

(1076)  Gilroy Foods, Inc.  PO Box 1088  1350
Pachcco Pass Hwy.  Gilroy, CA 95021.

(1077)  Idahoan Foods  PO Box 130  Lewisville, ID
83431.

(1078)  Clearly Canadian  999 W. Hasting St.
#1900  Vancouver, BC V6C2W2  Canada.

(1079)  Readi Bake, 7791 Falda Pl., Carlsbad, CA
92009.

(1080)  Plantation Turkey, P.O. Box 20788, Waco,
TX 76702-0788.

(1081)  King’s Command Foods, Inc., 7622 South
188th, Kent, WA 98032-1021.

(1082)  McCormick & Co. Inc., 226 Shilling Circle,
Hunt Valley, MD 21031.

(1083)  USDA Data, for Vitamin A and Vitamin C -
Vegetables.

(1084)  Taco John’s International, 808 W. 20th St.,
P.O. Box 1589, Cheyenne, WY 82003-1589.

(1085)  California Fig Advisory Board, 3425 N.
First St. Suite 109, P.O. Box 709, Fresno, CA
93726.

(1086)  Scientific Hospital Supplies, Inc.

(1087)  Mercer Processing, Inc., 195 Page Mill
Rd., Palo Alto, CA 94306.

(1088)  Vacu-Dry Sales, P.O. Box 2418, 7765
Healdsburg Ave., Sebastopol, CA 95473.

(1089)  Recipes - ESHA.

(1090)  B K Emu Products, P.O. Box 365, Turner,
OR 97392.

(1091)  F&C Wild Flavors, Inc.  890 Redna
Terrace, Cincinnati, OH 45215.
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(1092)  Natra U.S., Inc.  1522 San Ignacio  Coral
Gables, FL 33146.

(1093)  Zerega  A. Zerega’s Sons, Inc.  PO Box
241, Fairlawn, NJ 07410.

(1094)  Colloides Naturels  1170 Route 22, Suite
204  Bridgewater, NJ 08807.

(1095)  Norben Company  PO Box 766
Willoughby, OH 44094.

(1096)  The Duckling Council  PO Box 1783  Des
Plaines, IL 60017.

(1097)  The American Ostrich Assoc.  3950 Fossil
Creek Blvd., Suite 200  Fort Worth, TX 76137.

(1098)  Wax Orchards, Inc.  22744 Wax Orchards
Rd. SW  Vashon Island, WA 98070.

(1099)  Penwest Foods Co.  11011 E. Peakview
Ave.  Englewood, CO 80111-6800.

(1100)  WLM Bensdorp Co.  1800 West Park Drive
Westborough, MA 01581.

(1101)  Skidmore Sales & Distributing Co., Inc.
10310 Julian Dr.  Cincinnati, OH 45215.

(1102)  Sunsweet Growers, Inc.  901 North Walton
Ave.  PO Box 232  Yuba City, CA 959923

(1103)  Pert Laboratories  145 Peanut Dr.  PO Box
267  Edenton, NC 27932.

(1104)  The Food Guide Pyramid, USDA,
Prepared by Human Nutrition Information Service,
Home and Garden Bulletin Number 252.

(1105)  Exchange Lists for Meal Plan, American
Diabetes Association, Inc. & The American
Dietetic Association, 1995.

(1106)  McCance and Widdowson's The
Composition of Immigrant Foods (United
Kingdom).

(1107)  Latest Food Standard Contents Chart
(Japanese).

(1108)  Nutritive Value of Indian Foods, Gopalan,
Sastri & Balasubramanian, Indian Council of
Medical Research, Hyderabad 50007, India.

(1109)  Effect of Germination on Oligosaccharides
and Nonstarch Polysaccharides in Navy and Pinto
Beans, Journal of Food Science 54:6, 1989, p.
1615.

(1110)  The Concise New Zealand Food
Composition Tables, Burlingame, Milligan,
Apimerika & Arthur, New Zealand Institute for
Crop & Food Research, Ltd., 19 Palmerston North,
New Zealand, 1993.

(1111)  Seed Lipid Content & Fatty Acid
Composition of Three Quinoa Cultivars, S.G.
Wood, L.D. Lawson, D.J. Fairbanks, L.R.
Robinson & W.R. Anderson, Journal of Food
Composition & Analysis 6:41-43, 1993.

(1112)  Fatty Acid Analysis, TAG Equivalents as
Net Fat Value, and Nutritional Attributes of
Commercial Fats & Oils.

(1113)  Fatty Acid Composition and Total Fat
Content of Eight Species of Mediterranean Fish.
Tornaritis, Peraki, Georgulli, Kafatos, et al.
International Journal of Food Sciences and
Nutrition 45:135-139, 1993.

(1114)  Nutritional Data on Six Oceanic Pelagic
Fish Species from New Zealand.  Waters, Vlieg,
Murray & Body.  Journal of Food Composition &
Analysis 6:45-54, 1993.

(1115)  Fatty Acid Composition of Goat Meat.
Journal of Food Science 58(2), 1993.

(1116)  American EMU Association, P.O. Box
8174, Dallas, TX 75205.

(1117)  Oregon Emu Association, P.O. Box 5853,
Salem, OR 97304.

(1118)  Nutrient Composition of Ostrich Meat - A
research report from South Africa, James Sales,
American Ostrich, October 1995.

(1119)  Cultor Food Science, Inc., Technical
Service Division, Eastern Point Road, Building
286, Groton, CT 06340.

(1120)  Hulman & Company, P.O. Box 150, Terre
Haute, IN 47808-0150.

(1121)  Federal Register, August 22, 1996,
Appendix C&D to Part 101, pp. 11-12 (Food and
Drug Administration, Office of Food Labeling,
CFSAN, Division of Technical Evaluation, 330 C
Street SW (HFS-165), Washington, DC 20204).

(1122)  American Fruit Processors, 10725 Sutter
Ave., Pacocima, CA 91331.
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(1123)  American Mushroom Institute, One
Massachusetts Ave. NW, Suite 800, Washington,
DC 20001.

(1124)  Friedas Specialty Produce, 4465
Corporate Center Dr., Los Alamitos, CA 90720.

(1125)  Mushroom Council, 2200-B Douglas Blvd.,
Suite 220, Roseville, CA 95661.

(1126)  La Table dans le Bon Sens, Inc., Food &
Nutrition Consultants, P.O. Box 242, Wilton, CT
06897.

(1127) National Cottonseed Products Association-
-P.O. Box 172267--Memphis, TN 38187-2267

(1128) Boston Chicken, Inc.--P.O. Box 4086--
Golden, CO 80401-4086

(1129) Dunkin Donuts, Inc.--15 Pacella Park Dr--
Randolph, MA 02368

(1130) Vetter, James L., Ph.D.  Food Laws &
Regulations.

(1131) Armour Food Ingredients Co.--P.O. Box
311--Springfield, KY 40069

(1132) Food and Nutrition Board, Institute of
Medicine.  Dietary Reference Intakes: Calcium,
Phosphorus, Magnesium, Vitamin D and Fluoride.

(1133) American Dairy Products Institute--130
North Franklin Street--Chicago, IL 60606

(1134) Association of Dressings & Sauces--5775
Peachtree Dunwoody Road--Atlanta, GA 30342

(1135) American Egg  Board--1460 Renaissance
Drive--Park Ridge, IL 60068-1340

(1136) American Lamb Council--6911 South
Yosemite Street--Englewood, CO 80112-1414

(1137) Apricot Producers of California--1280
Boulevard Way--Walnut Creek, CA 94595

(1138) Bertolli Nutrition Center--P.O. Box 2373--
Secaucus, NJ 07096-2373

(1139) California Egg Commission--1150
Mountain Ave--Ste 114--Upland, CA 91786

(1140) Concord Grape Association--5775
Peachwood Dunwoody Road--Ste 500 G--Atlanta,
GA 30342

(1141) California Strawberry Commission--P.O.
Box 269--Watsonville, CA 95077-0269

(1142) Idaho Bean Commission--P.O. Box 2556--
Boise, ID 83701-2556

(1143) California Olive Industry--1903 North Fine
#102--Fresno, CA 93727

(1144) Idaho Potato Commission--P.O. Box 1068--
Boise, ID 83701

(1145) Michigan Apple Committee--13105
Schavey Road--Ste 5--DeWitt, MI 48820

(1146) Milk Promotion Services of
Indiana/American Dairy Association of Indiana--
9360 Castlegate Drive--Indianapolis, IN 46256

(1147) National Honey Board--390 Lashley Street-
-Longmont, CO 80501-6010

(1148) National Pork Producers Council--P.O. Box
10383--DesMoines, IA 50306

(1149) Peanut Advisory Board--500 Sugar Mill
Road--Ste 105A--Atlanta, GA 30350

(1150) Sweet ’n Low - Cumberland Packing
Corporation--2 Cumberland Street--Brooklyn, NY
11205

(1151) Tortilla Industry Association16000 Ventura
Blvd--Ste 500--Encino, CA 91436

(1152) The Popcorn Institute--401 North Michigan
Ave--Chicago, IL 60611-4267

(1153) Wisconsin Potato Auxiliary--P.O. Box 327--
Antigo, WI 54409

(1154) USDA Nutrient Data Base for Standard
Reference - Release 11

(1155) Lonza, Inc.--1717 Route 208--Firlawn, NJ
07410-2821

(1156) California Walnut Marketing Board--1540
River Park Drive--Ste 101--Sacramento, CA 95815

(1157) Oregon Restaurant Association--8565 SW
Salish Lane--Ste 120--Wilsonville, OR 97070-9633

(1158) Germantown International Limited--P.O.
Box 405--Broomall, PA 19008

(1159) Greater Pacific Foods2700 Garden Road--
Monterey, CA 93940

(1160) Lamb Tek--730 Camden Ave--Campbell,
CA 95008
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(1161) Chez De Prez Cheesecake, Inc.--5219 N
27TH Ave #2--Phoenix, AZ 85017

(1162) Nitta Casings Inc.--P.O. Box858--
Somerville, NJ 08876

(1163) Boca Burger Co.--1660 NE 12TH Terrace--
Fort Lauderdale, FL 33305

(1164) Muir Glen--424 North 7TH Street--
Sacremento, CA 95814

(1165) Chef America, Inc.--20 Iverness Place
East--Englewood, CO 80112

(1166) Now Natural Foods--550 Mitchell Road--
Glendale Heights, IL 60139

(1167) Bernard Jensen Products & Jensen’s
Nutritional & Health Products, Inc.--P.O. Box 8--
Solano Beach, CA 92075-0008

(1168) California Artichoke Advisory Board--4199
Campus Drive--Ste 550--Irvine, CA 92612

(1169) Angostura--10467 East Desert Cove Ave--
Scottsdale, AZ 85259

(1170) Eden Foods, Inc.--701 Tecumseh Road--
Clinton, MI 49236

(1171) Darigold, Inc.--P.O. Box 79007--Seattle,
WA 98119

(1172) AMBI, Inc.--771 Old Sawmill River Road--
Tarrytown, NY 10591

(1173) Cabot Creamery--P.O. Box 128--Cabot, VT
05647

(1174) Rit-Chem Co., Inc.--P>O> Box 435--
Pleasantville, NY 10570-0435

(1175) Belgioioso Cheese, Inc.--5810 Country
Road NN--Denmark, WI 54208

(1176) Holland Company, Inc.--153 Howland Ave--
Adams, MA 01220-1199

(1177) Onstad, Diane.  Whole Foods Companion:
A Guide for Adventurous Cooks, Curious
Shoppers & Lovers of Natural Foods.--White River
Junction, VT 05001

(1179) Sun Orchard, Inc.--1198 W Fairmont Drive-
-Tempe, AZ 85282

(1180) Don Miguel Mexican Foods, Inc.--P.O. Box
4062--Anaheim, CA 92803-4062

(1181) Medical Foods, Inc.--201 Broadway 5TH
Floor--Cambridge, MA 02139

(1182) Franklin County Cheese Corporation--P.O.
Box 450--Enosburg Falls, VT 05450

(1183) Fantastic Foods--1250 North McDowell
Blvd--Petaluma, CA 94954

(1184) Simply Wonderful (S&W Fine Foods)--3160
Crow Canyon Road--San Ramon, CA 94583

(1185) Cain Food Industries Inc--P.O. Box 35066-
Dallas, TX 75235-0066

(1186) Whitehall Specialities--P.O. Box 677--
Whitehall, WI 54733-0677

(1187) Spreckles Sugar Company Inc--P.O. Box
60--Tracy, CA 95378

(1188) Folexco Flavor Ingredients Co.--150
Domorah Drive--Montgomery, PA 18936

(1189) The B. Manischewitz Company--One
Manischewitz Plaza--Jersey City, NJ 07302

(1190) "Genisoy Products--2300 S Watney Way
Ste ""D""--Fairfield, CA 94533"

(1191) Balance Bar Co-1015 Mark Ave-
Carpenteria, CA 93013

(1192) Twin Laboratories-2120 Smithtown Ave-
Ronkonkoma, NY 11779

(1193) Clif Bar Inc-1610 Fifth Street-Berkely, CA
94710

(1194) Experimental & Applied Sciences-555
Corporate Circle-Golden, CO 80401

(1195) PR Ironman-5825 Oberlin Drive Ste 200-
San Diego, Co 92121

(1196) Optimum Nutrition-600 N Commerce-
Auroa, IL 60504

(1197) USDA 4700 River Road Unit 89-Riverdale,
MD 20737-Nutrient Data Laboratory Beltsville
Human Nutrition Research Center Agricultural
Research Service

(1198) USDA 1994 Continuing Survey of Food
Intakes By Individuals-1994 Diet & Health
Knowledge Survey-Food Code & Nutrient Data
Base For CSF11 1994-CD Rom
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(1199) USDA 1994 Continuning Survey Of Food
Intakes By Individuals Pyramid Servings Intakes &
Databases

(1200) Dietary Reference Intakes-Thiamin,
Riboflavin, Niacin, Vitamin B6, Folate,Vitamin B12,
Pantothenic Acid, Biotin and Choline

(1201) Starbucks Coffee--P.O. Box 34067--
Seattle, WA 98124-1067

(1202) Grain Millers Inc.--315 Madison St--
Eugene, OR 97402-5034

(1203) Bateman’s Products Inc--251 W Main
Street--Rigby, ID 83442

(1204) Ventura Foods--14850 E Don Julian Road--
City of Industry, CA 91746

(1205) Chick-Fil-A--5200 Buffington Road--Atlanta,
GA 30349-2998

(1206) Lightlife Foods Inc.--P.O. Box 870--
Greenfield, MA. 01302

(1207) Global Beverage Co.--P.O. Box 25107--
Rochester, NY 14625

(1208) Nielsen-Massey Vanillas-1550 Shields
Drive-Waukegan, IL 60085-8307

(1209) Guiltless Gourmet-3709 Promotory Point
Dr S #A131-Austin, TX 78744-1138

(1210) XTreme  Technologies-1620 Northwest
Blvd #301C-Coeur d’ Alene, ID 83814

(1211) MacFarlane Pheasant Farm Inc.-2821 S
US Hwy 51-Janesville, WI. 53546

(1212) ESHA (Food For Health-Oct. 1998 Issue)

(1213) Marvel LLC-P.O. Box 22369-Kansas City
MO 64113

(1214) Valley Lahvosh Baking Co-502 M Street-
Fresno Ca. 93721

(1215) Hansen Beverage Co.-2401 Katella Ave-
Anaheim CA 92806

(1216) Kikkoman International Inc-50 California St-
San Francisco CA 94111

(1217) Epicuro Inc-P.O. Box 21614-Seattle WA
98111

(1218) ESHA-The Importance Of Wheat Grass,
Barley Grass, & Other Green Vegetables In The
Human Diet-Chapter 5-Edited By Ronald L.
Seinbold MS-Wilderness Community Education
Foundation-Lawerence KS

(1220) McNeil Consumer Health Care-7050
Camphill Road-Fort Washington PA 19034

(1221) Snackmasters-P.O. Box 70-Ceres, CA.
95307

(1222) Marlow Foods Limited-Station Road-
Stokesley Cleveland-TS9 7AB-UK

(1224) Veggie Land-222 New Road-Parsippany,
NJ 07054

(1225) Corbin Foods--P.O. Box 28139--Santa
Ana, CA 92799

(1226) "Advantica--203 E Main St--Spartanburg,
SC 29319

(1227) International Home Foods Inc--1633
Littleton Road--Parsippany, NJ 07054

(1228) Nutritive Value of American Foods in
Common Units--Agriculture Handbook No 456
USDA November 1975(456)--Adams CF

(1229) Dihydrophylloquinone:Primary food
sopurces and estimated dietary intakes in the
American diet.Lipids 11:715-720--1996--Booth SL-
-JAT Pennington--JA Sadowski

(1230) Food sources and dietary intakes of
phylloquinone in the American diet:Data from the
FDA Total Diet Study. J AM Diet Assoc 96:149-
154--1996--Booth SL--JAT Pennington--JA
Sadowski

(1231) The phylloquinone (vitamin K) content of
foods in the USFDA Total Diet Study. J Agr Food
Chem 43:1574-1579-1995--Booth SL--JA
Sadowski--JAT Pennington

(1232) Code of Federal Regulations--Food and
Drugs--Title 21 Part 101.9--Nutrition labeling of
food. TheOffice of the Federal Register--National
Archives and Records Administration--Washington
DC US Government Printing Office--1996

(1233) Provisional table on the selenium content of
foods. USDA Human Nutrition Information
Service--HNIS/PT-109--December 1992--
Gebhardt SE--JM Holden
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(1234) Caffeine content of fountain and private-
label store brand carbonated beverages. J AM
Diet Assoc 97:179-182 1997--Grand AN--LN Bell

(1235) Shellfish:proximate composition, minerals,
fatty acids, and sterols--J Am Diet Assoc 90:677
1990--King I--MT Childs--C Dorsett--JG
Ostrander--ER Monsen

(1236) Provisional table on the sugar content of
selected foods. USDA Human Nutrition
Information Service. HNIS/PT-105--October
1986.[Mathews RD--PR Pehrsson. Sugar Content
of Selected Foods: Individual and Total Sugars.
Home Economics Research Report No. 48 USDA
Washington DC October 1986] Mathews RH--PR
Pehrsson.

(1237) Nutrients and chemical residues in one-to-
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