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Nutrition survey to some fast food in Beijing
LI Jing—jing"?,LIU Jing>",LI Dong?, CAO Yan-ping'

(1.College of Food, Beijing Technology and Business University, Beijing 100048, China;
2.Beijing Research Institute for Nutritional Resources, Beijing 100069, China)

Abstract: Part of the Chinese fast food,Japanese and Korean-style fast food, Western—style fast—food including
30 best-selling packages of 11 fast-food brands which have high market share and good reputation in Beijing
was selected for investigation of nutritional status,and “copy” was selected as the unit for the determination of
package weight,basic nutrients content,beneficial nutrients content and restrictive nutrient content of various
types. The survey found that the average weight of each package was between 571.9~1008.7g and that the
overall weight of Chinese,Japanese—Korean-style fast food was greater than Western style. In the same time,
difference between Chinese and Japanese-Korean-style was not significant. As for basic nutrients,on an
average,each package contains 21.5~31.7 grams of protein, 16.5~36.2 grams of fat and 71.2~144.9 grams of
carbohydrate. As for beneficial nutrients,Western rice —type package contains less calcium,iron and vitamin
than the Chinese and Japanese —Korean style,and in the same time,there was no significant difference
between Chinese and Japanese—Korean style. Content of iron and dietary fiber in flour-type packages was in
order of Chinese>Japanese—Korean style>Western. As for restrictive nutrient, sodium content of each package
was between 789mg and 2829mg ; Western—style fast food has the highest saturated fatty acid content(11.7g) of
all rice—type packages,but there was no significant difference in cholesterol levels;of all flour—type packages,
Japanese —Korean styles contain more saturated fatty acids and cholesterol than Chinese and Western style,
and there was no significant difference between Chinese and Western style. In conclusion,compared to dietary
intake of urban resident in 2002 national nutrition survey,surveyed fast food in Beijing can basically meet the
body needs for basic nutrients,but trace element deficiency or imbalance still exists.

Key words: fast food; nutrition survey; nutrient intake

FE 4 ES . TS201.4 X EkFRIRAG . A X E % 5:1002-0306(2012)03-0376-04

TR (fast—food) & 7E ANATTEEAR 45 IN 454 07 AN I o 2 B AR W S BT 5 N B, ek T R
i £ IR e Jy X LIS AT IR X R s sk, LR
KRS B 8. 2011-03-30 * i iRHE 4 A AR A PR SRR I TR R L AZ B T e A
BB 255 (19852) & LA A B R7 @Ak %o RS TR 28 U ) PR A Je Rl AR 0 7 U AR

kA PRAETE ] S B RAK BT &t A D Ly s B ofe Bk T )
BAER AL T o PRAE LUE IR SRR VIR L TLAE LR 5P 450 i, B

376 0125 %3




t®E &

WG T AP BEAR 2 AR % . A kgl )\ -
SEAC I LR 25 44 P b e N TR ] S, BA G PR 4
M FF AR 7E IR E B2 I T 3R R4 PaBUES ]
el #1E2I20094E %, 4% P2 Ik (1B A 2y
Yo AR AN 51.7 %, ik B B H R £ (it
R R AN AT B ) A i P th TR e Uy AR R X
b DX SO A 22 52 e ARG 2 RS |, PR R R
A R A7 A A AR, I B AR E A B X
Tl DRI, %o o i PR 1) 43T L o) 19 o i A 3
EPEPEG R Lo ASCERIE R X 1737 &
A i S AT 3 v U 2 L H sl Qe L G a0
PRI 11 S0P B ) 30T 17 Y S 2 11078 IR
BEAT YA, LAY 7 PN a2 S B AR L I
e 97 25 VA 205 IR 2 BRI TR IR A0S . T
Hi Wy e B T R i, TS IR RN A
TRURTT A5 150 ] 12 = A Gl R 5 e A LAt 2Rl .
1 WE5FZE
1.1 BAERTR

2 W op [ 2K 22 20094 o [ 420 b A e
L, DL b 5T M DX B A A oy FE G, TR 5 S T oY B
SRETIT A PR R AT ST 5 o NSRRI U -

a. EIEE, BSR4 20094 & 4= [F
PRAEIE A 5058 A o

b. A5 #UR [ ) BRI -

c. PSR DL B FT AN

d. BEO 0> b DLl A AR e N 80 2 1 kg Bkt

B LR PE T 1L K P S BRI 30 R i S 4228
SIZIG S G, AR A A 3 P ZRAN [ THT 43 Sl R4, HLAE
) TAH R 2 B R AL PO AE R AT RE « JL3RI 12003
LEEERE AL BRUMRE S A R I I .
1.2 KBHE

TR IR 8 32 i 3 K T Il b v 7 v 3047 0 22
Sy 52 - 2K 1 5i—GB 5009.5-2010; I i -GB/T 5009.6—
2003; EEr 4T 4E—G B/T 5009.88-2008; £k—GB/T 5009.90—
2003; £5-GB/T 5009.92-2003; 44—GB/T 5009.91-2003;
HIRIIE TR -G B/T 22223-2008; 4= 22 A—GB/T 5009.82—
2003; % b 2-GB5413.35-2010; IH[# li5—GB/T 22220~
2008; 4Ef 25 C —GB/T 5009.86-2003; s fik /K AL &4
FHT S ) e,
2 RGN

A S BG FT A BOE I $ B I e X EE, BLSE
A [ Pl 2 1a) (RN 22 031 o BOARLKS J2 J P45 o
& RS T2 R M sl 22 ) (XL H sk XL 7
O AT/ I 40) .
21 E=

WP EE RS, 43 B b pPegg L H AP
FHvG = P I B e AT T E L s .
211 WRZEERE PR ISR A ) BT
YE, g5 BT

R L) g, Y B RO R AR I, H R R
P 1, LG PR S e . A dG
YOBHP s e I, A PR A H s e S AR —
5, 117 P AP ) R AN E S R 12,

Vol.33,No. 03,2012

1500 (1 m &k OR (& kR

1000

HiE (o)

500

0

it Hist

(LN
B eRERNERES
Fig.1 Weight statistics for rice—type fast food
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Fig.2 Weight statistics for flour —type fast food
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Table 1  Comparison of nutrition between different kinds of

rice—type fast food
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Table 2 Comparative of nutrition between different kinds of

flour —type fast food
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Table 3 Comparative between the data of rice—type fast food

and 2002 national urban nutritional survey
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Table 4 Comparative between the data of flour —type fast food

and 2002 national urban nutritional survey
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