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NUD3I Method of Analysis for Nutrition Labeling 1a

ABSTRACT

At present pizza is one of the favorite fast foods in Bangkok Metr
opolitan and become increasingly popular very quickly. What is the nutri
tive values of pizza ,and this study was aimed to give current information

of the nutritive values of pizza sold in Bangkok. Four brands of Pizza (
Pizza Hut , Pizza Mall , Narai Pizzeria ,7-eleven ) , 7 items altogether
( first and / or second top most ordered of each brand ) were selected
as samples. The sampling was performed during May to August 1996. T
he samples were analysed for nutritive values by conventional method of
analysis , AOAC. The results of proximate analysis and nutritive values
of pizza ,small serving size(diameter 6-8 inches) were : on average , wei
ght 150.33-343.25 g., energy  323.00-915.12 Kcal. (4.83-5.27Kcal/10
0g) , Protein 12.78-46.34 g.

(8.5-17.4g/100g) ,Crude Fat Ether extract 13.12-34.73g. (8.7-11.98g/100g
) , Carbohydrate 39.60-96.49g. (24.46-34.77g¢/100g) ,Crude Fiber 0.12-0.
59g

(0.05-0.26g/100g), Cholesterol not more than 26.20-322.33 mg., Sodium
77.04-298.8 mg. The nutrition evaluation of these Pizzas was compared
to the Thai Recommended Daily Dietary Allowance (Thai RDA). It wa
s shown that their supplied energy ranged from 14.04-32.68 %RDA for m

ale 20-29 years old ,
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19.66—45.76 %RDA for female 20-29 years old. They contributed Protei
n ranged from 25.06-90.86 %9RDA for male, 29.05-105.22 %RDA for fem

ale 20 years old up.

All the data from this study can be presented in form of the nutriti

on labeling according to Method of Analysis for Nutrition Labeling.
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