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Calory Answer

‘ Description

Calorie Calculation
What is Calory Answer

For Measurement by Calory Answer
Application Example
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‘ Calculation of Food Calorie

Use Standard Table of Food Composition
(Database) Japan .

-' used region

Nutrition Display

h 8|| aBlé’cfﬂﬂlon ratu.lo Calorie : 400kcal

AN (\ by Protein :10g

= ‘ | e/ Fat 139
= | | \I \ ‘y’ I““E::::::

O et Integrate Carbohydrate :60 g
Make L'_'_' —/\ 4

\. _recipe - Databook (commercial)

- Caluculation Software=* “==

*-s"b
(ma) r-u [ [(BR] O%cal | [FR] O%esl | [RA)  147kcal
ahe IR T |nAs (R Tull A% F BETNE. TN BT
i ] LI el N it "

It is normally calculated
the calorie of cooked
foods by dietitian from
the estimated volume
based on formulated
raw materials by using
Standard Table of
Food Composition, in
Japan.
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Calculation of Food Calorie

" Physicochemical Analysis at

Food Analytical Institute Check items ~ Test methods
A, — ./ Calorie [kcal] %1
._Z_'k‘ w3 - .
R A i Moisture [g] Evaporation
More than 1009 2weeks |— | Protein [g] Kjeldahl
Fat [g] Acid hydrolysis
AR BRI Analytical Institution S Carbohydrate [g] Deduction
Ash [g] Direct Inciation
” Energy conversion coefficient Sodium [mg] Flame atomic absorption
Atwater coefficient % 1 : Energy calculation based on
Protein : 4 Summation of each Standard Nutrition Table Japan
' iti ight
Standard | Fat . 9 el i

Carbohydrate : 4

FAO/WHO ( Average Value of the World
Atwater ( Universal Standard )
Coefficient of each food component
(Japan Original)

Deatail
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About Calory Answer

B Use Near Infrared Light

Easy and Simple measurement operation for
Everybody

Possible to measure cooked foods without

. knowing those recipes

J Nondestructive and Non-contact Inspection

B Patented Technology
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Wave Length of Lights and Colors

White Light :

All the colors mixed looks white
Different colors with different
wave length

Ulsible Light

uv NIR

Pass the light through FIR

prism and colors
separates like rainbow

l i |

Spectroscopy 700  3000[nm]

(Diffraction)

wave

| |

Short Long
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‘ Light absorbance

When irradiated same energy light as biding energy of carbohydrate,

hydrogen and oxygen,
which composed of foodstuff, light energy based on those amounts are extinguished.

Absorbance
of each _Transmitted or Reflected Light Strength
- =Absorbance
wavelength Strength of Irradiation
N g
Light c () Absorbance at these
= detector 2 points are used to
| - calculate calories for
—g b~ » €xample

frequency —--“F':)-odstuff

signal \
Light wave length except C is
Different Different frequency extinguished by resonance
wavelength of molecules = Absorbance
S ’

Measure the
absorbance intensity

A !
B JU gﬁ' B
- m ?‘; 28 JUW c of reflected or
D . "i_. [‘L{ '..J NeSaPATA D . i
| irradiation Resonance : Transmitted transmitted light at

Absorbance—— Reflected Light ——— each irradiated
-wavelength. J
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-Comparison(2)-

Time Sample Accuracy Cost Repeatabil
prep ity

Laboratory
based X X © X ?7?

analysis

Database A © A © 27
analysis

Calorie o o o o o
Answer

©:Excellent O:Good A:Poor X:Bad
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Test Results: Calory Answer

in 100g sample

TS Used Mode Calorie (kcal) Protein(g) Fat(g) Carbohydrate(g) Moisture(g) Sodium(mg)Salt(g)
j 432 7.6 10.0 77.8 2.6 320 0.8
‘Biscuit  Snacks 434 8.4 12.8 71.3 3.0 394 1
' 434 8.4 12.9 71.1 3.0
433 8.2 13.1 70.7 3.0
|Average g 433.7" 83" 1297 7107 30" 394.0" 1.0
Sample Used Mode Calorie (kcal) Protein(g) Fat(g) Carbohydrate(g) MOiSture(g)Standard Table of Food Composition in Japan
| 264 9.3 4.4 46.7 38.0 5th Revised and Enlarged Edition
Bread Rice, Prepared food, Bread 286 12.0 8.8 39.7 38.0 (REFTIEFEH AR RIZER D K. EHRFE)
286 11.7 8.9 39.9 39.0
286 11.6 8.8 40.0 39.0
|Average d 286.0" 118" 8.8" 39.9" 38.7
Sample Used Mode Calorie (kcal) Protein(g) Fat(g) Carbohydrate(g) Moisture(d)
745 0.6 81.0 0.2 16.2
Butter Seasoning (rich fat) 711 0.0 78.3 1.6 14.0
716 0.0 79.0 1.3 15.0
711 0.0 78.2 1.8 15.0
|Average : 712.7" 00" 785" 16" 14.7
Sample Used Mode Calorie (kcal) Protein(g) Fat(g) Carbohydrate(g) Moisture(g) Alcohol (g) Alcohol (%)
40 0.3 0.0 3.1 92.8 3.7 4.6
:Beer Brewed beverage 37 0.0 0.0 2.8 93.0 3.7 4.6
: 37 0.1 0.0 2.8 92.0 3.6 4.5
43 0.0 0.0 4.2 91.0 3.7 4.7
|Average i 39.0" 00" 0.0" 33" 92.0" 37" 4.6
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About measurement Mode

Mode Classification Remarks

General Food General Cooked Foods Reflection Cell Mode

Japanese and

Western
Confectionaries

Cakes
Confectionaries

Reflection Cell Mode

Snacks Low Moisture Reflection Cell Mode
Confectionaries

Beverages Juice

Transmission Cell Mode
Coffee Coffee

% Another Optional Measurement Mode can be added
Please ask to the Agent to be quoted
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‘ Caution for Measurements

Detect the Component of G

Indigestive Saccharinity Co

3,0\

g BN | __ . Existence of molecules which
= = -, consists of Sacchrinity

Non*Calorie |

Change of Absorbance

Jet Black Color food components
ike Sepia and Brown Sugar

light reflection
sorbance)




Calory Answer

| What 1s Indigestive Saccharinity?

Increase of indigestive saccharinity used products
erythritol

Indigestive Saccharinity? %%r;\;ﬁ;?;ﬁ? agar : Okeallg
Saccharinity with low maltitol . 2 keallg
digestion by human §> i;lzmol 3 keallg
(Sugar alcohols,
Artificial sweeteners)
4 calorie : 352 kcal
® protein 16.29
mh | Fat . 24.1g
Used erythlitol as Carbohydrate : 27(-)5 g
sweetener ( 149 ) \_ moisture  : 41% -
Existence of 14¢g
?”dzigﬁ_f“vi saccharinity | Calorie that human can take in
Ic;narbc;h?/d?’ate Reverse 296 kcal 7

operation
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Applications
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Fully use

/  Displaying H
. Nutrition Value|

' New ‘ucts}\lutrition intake
' Development [ counseling |

."/
\\R // \\\H . - 4 :

~
— —

4

EZplay of calorie and nutrition value for own productsl‘
Speed up tool for new products developments

Control of nutrition by checking of leftover foods
Quality control from recipe after cooked
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Solution ( Utlization example )

r At restaurant - Display of calorie in the menu !
arget . . . .
& Upgrading of company image Calorie calculation by
Consumer satisfaction up dieticians

ﬁ/
Pm/bl emsbook does not want to disclose the recipe \Setﬂed

y
<Difficu|t to know the volume of a batter of fried foods >
A More then 100 thousand of calculation items

~

- . . _
\Ha_llﬁo recipe aﬂgﬂL P

4

0 A batter fallen off at
ae time of drawing up

y How much is the
)
volume?

How much were flour, egg and bread crumb coated on?
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Installation recommendation and its effets

. Purpose Object Effectiveness
/+ Display of calorie - Restaurant chain - Increase of consumer
. - Insistence of company stance - Daily foods shops sufficient

- Increase efficiency of dietitian - Increase of marquee

- Substitution of physicochemical - Cost down

analysis

- Restaurant Chain - Shorter development
- Food industries time
- Electronic industries - Additional value for
- Cooking devices  products
manufactures - Stable quality

- Cost down

* New product development

- Development of cooking devices
- Manufacturing process control

- Control of raw materials
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Best for

Purpose Object Effectiveness
* Display of calorie . - Increase of consumer suf
* Insistence of company stance ~ * Restaurant chain fiant
- Increase efficiency of dietitian  * Daily foods shops - Increase of marquee
- Substitution of physicochemical analysis . Cost down
* New product development - Restaurant Chain - Shorter development time
- Development of cooking devices ° Food industries - Additional value for produc
- Manufacturing process control  * Electronic industries ts
- Control of raw materials - Cooking devices make - Stable quality

r * Cost down



