Product category amount

Infant & Toddler Foods:

DENNEr Dry MEX. oo oo i e e e e e e e e e e 15
? Dinner, ready-to-serve, strained type...... .. . oo .. 60
? Dinner, soups, ready-to-serve junior type....... ... ....... 110
? Dinner, stew or soup ready-to-serve toddlers.............. 170
? Plain meats and meat sticks, ready-to-serve......_.......... 55
g

\1\ These values represent the amount of food customarily consumed per
eating occasion and were primarily derived from the 1977-1978 and the
1987-1988 Nationwide Food Consumption Surveys conducted by the U.S.
Department of Agriculture.

\2\ Unless otherwise noted in the Reference Amount column, the

Reference
Amounts are for the ready-to-serve or almost ready-to-serve form of
the product (i.e., heat and serve). ITf not listed separately, the
Reference Amount for the unprepared form (e.g., dehydrated cereal) is
the amount required to make one Reference Amount of the prepared

form.

\3\ Manufacturers are required to convert the Reference Amount to the
label serving size in a household measure most appropriate to their
specific product using the procedures established by regulation.

Table 2--Reference Amounts Customarily Consumed Per Eating Occasion--
General Food Supply \1,2,3,4,5\

Reference amount Reference amount
Product category =  ———————m
Ready-to-serve Ready-to-cook
Egg mixtures, (western style 110 g n/a.
omelet, souffle, egg foo young
Lérd, margarine, shortening.... 1 tbsp n/a.
Salad and potato toppers; e.g., 7 ¢ n/a.
bacon bits.
Bacon (bacon, beef breakfast 15 g 54 g=bacon. 30 g
strips, pork breakfast strips, breakfast
strips.
pork rinds).
Dried; e.g., jerky, dried beef, 30 g n/a.

Parma ham sausage products
with a moisture/protein ratio
of less than 2:1; e.g.,



pepperoni .

Snacks; e.g., meat snack food 30 g n/a.
sticks.
Luncheon meat, bologna, 55 g n/a.

Canadian style bacon, pork
pattie crumbles, beef pattie
crumbles, blood pudding,
luncheon loaf, old fashioned
loaf, berlinger, bangers,
minced luncheon roll,
thuringer, liver sausage,
mortadella, uncured sausage
(franks), ham and cheese loaf,
P&P loaf, scrapple souse, head
cheese, pizza loaf, olive
loaf, pate, deviled ham,
sandwich spread, teawurst,
cervelet, Lebanon bologna,
potted meat food product, taco
fillings, meat pie fillings.

Linked meat sausage products, 55 g n/a. 75
g=uncooked
Vienna sausage, frankfurters, sausage.-

pork sausage, imitation
frankfurters, bratwurst,
kielbasa, Polish sausage,
summer sausage, mettwurst,
smoked country sausage, smoked
sausage, smoked or pickled
meat, pickled pigs feet.
Entrees without sauce, cuts of 85 ¢ 114 g.
meat including marinated,
tenderized, injected cuts of
meat, beef patty, corn dog,
croquettes, fritters, cured
ham, dry cured ham, dry cured
cappicola, corned beef,
pastrami, country ham, pork
shoulder picnic, meatballs,
pureed adult foods.

Canned meats, canned beef, 55 g n/a.
canned pork. \4\.

Entrees with sauce, barbecued 140 g n/a.
meats In sauce.

Mixed dishes NOT measurable 140 g (plus 55 ¢ n/a.
with a cup; \5\ e.g., burrito, for products with

egg roll, enchilada, pizza, sauce toppings)

pizza roll, quiche, all types

of sandwiches, cracker and

meat lunch type packages,

gyro, stromboli, burger on a

bun, frank on a bun, calzone,

taco, pockets stuffed with

meat, foldovers, stuffed

vegetables with meat, shish

kabobs, empanada.
Mixed dishes measurable with a 1 cup n/a.



cup; e.g., meat casserole,
macaroni and cheese with meat,
pot pie, spaghetti with sauce,
meat chili, chili with beans,
meat hash, creamed chipped
beef, beef ravioli in sauce,
beef stroganoff, Brunswick
stew, goulash, meat stew,
ragout, meat lasagna, meat
Ffilled pasta.

Salads--pasta or potato, potato
salad with bacon, macaroni and
meat salad.

Salads--all other meat, salads,
ham salad.
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Soups--all varieties...........

Major main entree type sauce;
e.g., spaghetti sauce with
meat, spaghetti sauce with
meatballs.

Minor main entree sauce; e.g.,
pizza sauce with meat, gravy.

Seasoning mixes dry, bases,
extracts, dried broths and
stock/juice, freeze dry trail
mix products with meat..

As reconstituted:
Amount to make one Reference

Amount of the final dish;

Major main entree type
sauce.

SOUP - e
Entree measurable with a
cup.

140 g

100 g

245 ¢
125 g

\1/4\ cup

\1/4\ cup
125 g

245 ¢
1 cup

n/a.

n/a.

n/a.
n/a.

n/a.

n/a.
n/a.

n/a.
n/a.
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Product category Reference amount Labe! statement®

Sugars and Swests:
Baking candies (e.g., chips) o | 1B piece(s) (g} for large pleces;

thepisi | gl for small pleces; 1/2 oz

(14 ghwisual unit of measure) for bulk

products

piece(si (gl

piece(si (gl

piece(s) | g) for large pieces;

thepis) (@) for "min-sze” candies

measurable by tablespoon; 1/2 oz (14

givisual unit of measurz) for bu'k prod-

Hard candies, breath mints o
Hard candies, rol~type. mini-size in dispenser paﬂkages .
Hard candies, 0thers ...

ucts
All other candies e [ FD e piecels) (gl 1 1/2 oz (42 glvisual
unit of measure) for bulk products
Confectioner’s sugar ... g . cup | ]
Honey, ams, jellizs, fruit I:-ul:ber mu: asses . 1 tosp 1tbsp ( gk 1tbsp (15 mLl)

Marshmallows e

g . cup(s) { gl for small pieces:
peca(s) [ g for large pieces
B T YO DP SR TOTTSSORTOTRRUTOTY (. 5 PO tspi  gl: piece{s){ g} for dis-
crete peces (2.g., sugar cubes, ind-

vidually packaged products)

Sugar sUDSHIIES e | BT @MTIOUNE 2OUIE- tspis) (g} for sobds;  dropls) |
lent to one ref- gl for liquid;  pisce{s}{ gl (eq.
erence amount for individually packaged products)
sugar im sweet-
ness.

SPTUDRS e an e s enerecneeeeeee | S0 TIL fOF SYTURS 2 thep (30 mL) for syrups used prmarily
used prmarily as as an ingredient; 1/4 cup (80 mL) for
an ingredient all others

{e.g.. light or dark
corn syrup); 60

mL for all others.
Vegetables:

Vegefables primarily used for gamish or fiaver, 2.g., pi- . X - [, pieceis) (gl thspis){ g)for

mento, parsley. chopped products

Chili pepmer, green OnSm e cesecrencse e | PO e e plece(si { gh® tospls)l gl
cup(s) { g} for shced or chopped
products

All other wegetables without sauce: fresh, canned, or fro- | 25 g for fresh or fro- piece(s) (g for large pleces (e.g..

ZEN. zen; BS g for vac- brussel sprouts);  cupi(s) (@) for
uurm packed; 130 small peces (2., cut com, green
a for cannad in peas); 2 oz (84 givizval unit of meas-
liquid, cream-stye urg} if not measurabie by cup?
corn, canned or
stewed tomatoes,
pumpkin, or win-
ter squash.

All other wegetables with sauce: fresh. canned, or frozen 109 e piece(s) (g} for large pieces (e.g..
brussel sprouts);  cupi(s) (@) for
small pieces (2.g.. cut com, green
peas); 4 oz (112 ghisual unit of meas-
urg| if not measurabie by cup

Vegetabls juice . 240 mL ... 8 fl oz (240 mL)

Dlives' 150 e pieceis) (gl thspis){ g)for

sliced products
1 oz (28 ghwisual unit of measure)
thsp (@)
thsp{ g}
cup [ gk eup (o mi)

Pickles, all typestt
Pickle relishes ... 16g
Vegetabls pastes, e.g., lomaito pasie .. .. |304g
Vegelabls sauces or purees, 2.9, lomato sauce, tomaio @éhg ..

puree.

g ..

1These values represent the amount (editle portion) of food customarily consumed per ealing occasion and were pimar’y de-
;‘vep flr{:-m the 1B77-1073 and the 1987-12B8 Mationwide Food Consumption Sureeys conducted by the ULE. Deparment of

rgiculture.

El.JnIess. ctherwse noted in the Reference Amount column, the reference amounts are for the ready-io-serve or almost ready-
to-senve form of the product {i2.. heat and serve, brown and serve). If not Isted separately, the reference amount for the unpre-
pared form (2.g.. dry mixes; concentrates; dough; batter; fresh and frozen pasta) 's the amount required to make the reference
amaount of the prepared form. Prepared means prepared for consumption (e.g.. cooked).

3Manufacturers ars required to conwert the reference amount to the lsbel serving size in a housshold measure most appro-
priate to their specific product using the procedurss in 21 CFR 101.8(k).

4 Copies of the list of products for each product category are available from the Office of Mutritional Products, Labeling and Di-
stary Supglements (HFS—800), Center for Food Safety and Applied Mutrition, Food and Drug Administration, 5100 Paint Branch
Pkwy., College Park, MD 20740,

b3



