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Object ive The obiective o f  this study is to determine the basic value o f  foods specified b y  the Dietitian, 

CRC as components of diets and o f  specif ical ly prepared food (recipes) that w i l l  be used in  planning menus 
fo r  patients in  the Clinical Research Center. 

$ The basic vulues t o  be obtained wi l l  be those commonly encountered i n  tables o f  food composition. 
These are as follows: 

1. Proximate composition (calories, water, protein, fat, ash, tota l  carbohydrate, crude fiber). 
2. ~ i n e r a l s  (calcium, magnesium, phosphorus, sodium, potassium). 

Progress 1. A list (Table 1) o f  foods furnished by  the Dietitian fo r  proximate analysis contains 17 items. 

The average values o f  proximate and mineral analyses o f  each food are shown in  Table 1. 
2. Mineral content o f  47 food items has been analyzed (Table 2). 
3. One hundred and twenty-seven dishes have been prepared by  weighing food row before cooking 

and then preparing them as they would be served to the individual patients. 

A l l  the recipes used were checked fo r  the optimum amount o f  ingredients used. Proximate and 
mineral analyses are now being performed on these dishes. 

Summary 1. The average values o f  the proximate analysis o f  17 foods has been completed. 
- -- 

21 Mineral analyses o f  47 food items has been compleled-: - 

3. One hundred and twenty-seven dishes have been prepared. 
Proximate and mineral analyses are now being conducted. 










