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Alkalosis el 51 g By 513 6 Ui
Hyperglycemia f.Ul o St (6 gims C\.ﬂ: )l
Hypercholesterolemia ol 3 J g e 55N (6 gume L5 |
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Ergocalciferol (s oaled) J g oS 4o )
Buttocks sl

Dietary Guidlines
Weeding

Food Frequency Questionnaires
Estrogen

Home Remedies
Clams

French-Fried Potato
Plants Varieties
Dementia
Handicaps
Seaweeds

Staple Foods
Dietetic Foods
Energy Foods

Snacks
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Fortified Foods
Enriched Foods
Salty Foods
Myelin Sheaths
Avocado

Avidin
Xerophthalamia
Xanthin Oxidase
Eicosapintaenoic (EPA)
Sailing

Radius
Bioavailability
Minimum Requirements
Gizzard
Medications
White Rice
Brown Rice
Paraboiled Rice
Precooked Rice
Puffed Rice
Sterols
Osteoplastes
Osteoclastes
Scallops
Athletes
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Fast Foods

Protective Food

Electrolytes

Physical or Muscular Activities
Pernicious Anemia
Microcytic Anemia
Black-Eyed Peas
Adults

Proteins
Pyridoxine

Plasma Albumin
Thermogenic Effect of Food
Specific Dynamic Effect (SDE)
Medical History

Dietary History

Biochemical Analysis
Ultralente

Proximate Composition
Normal Nutrition

Steatorrhea

Keratinization

Dietary Evaluation

Pancreatitis

Dermatitis

Appendicitis
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Peripheral Neuritis
Seborrheic Dermatitis

Thiamin

American Dietetic Association

Neurologic System
Gastrointestinal Tract
Nutritional Quality
Toxic Goiter
Nutritional Status
Whole Grain
Enzymic Iron

Water Cress

Average Serving
Acidosis

Homelife

Percentile

Metabolic Turnover
Retinoids

Forearm

Shank

Naturally Occuring Sugar
Sephalin

Abdomenal Fullness
Obese Person

Potential Energy

Slodlanall e

el anll !
Lol sasdl oLl

(12 pelid) el

iS5 a1 510! dnad |
g@\ BVEN

(aally slaa¥1) ol led|
& gdadl 55 g

rL,JI gy

D pdaddt AU

HNC PP

ggj's‘Y\ Jodd|

(asle Ui) G 4!

(a5l i) 5t ) Bas gl Luad|
(1 25 o plis ) oL
AN PR

el do i

LNl sl

(235 LAV 3 T el 50) g 53 )
Ll

(N1 e D) gL

donlall ol S

(A g 53) L]l

sl

ol el

ialSJ) BUall



LA ol Gl adess ¢o1
i1 M eS8 paail) U
Lladl Je B adl Ul

Resting Energy Expenditure (REE)

Energy Expenditure of Activity (EEA)

Tarragon
Ultracenrifugation
Tropical Climate
Lunch

Dietary Intake
Gangrene

Clinical Examination
Husk

Puffed Wheat
Anthropometric Measurements
Carbohydrate
Lymphocyte
Immune Competence
Nutritional Amblypia
Angel Food Cake
Milk Shakes
Adolescents
Teenagers

Surface Area

Food Diary

Recommended Dietary Allowance

(RDA)

United States Recommended Dietary
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Allowances (U.S.RDA)
Additives

Muffins
Electrophoresis
Atomic Weight
Waffle

Fibers

Dietary Fibers
Insoluble Fibers
Non-Carbohydrate Fibers
VCarbohydrate Fibers
Lactating Woman
Pregnant Woman
Amylase

Enamel

Pineapple

Distension
Hypothyroidism
Hypokalemia
Hypoglycemia
Metaloenzymes
Adipose Tissues
Muscular Tissues
Protamin Zinc Insulin

Globin Zinc Insulin
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Long-Acting Insulin

Short-Acting Insulin

Intermediate-Acting Insulin

Bay Leaves
Ounce
Oxalate
Isoleucine
Isomaltase

Iodine

Papaya
Eggplant

Okra

Pint

Petroleum Ether
Egg Substitutes
Milk Exchanges
Meat Exchanges
Salt Substitutes

Seeds
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Nutrition Programs

Nutrition Education Programs

School Lunch Programs
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Prunes

Diet Analysis Computer Program

Soy Protein
Prostacyclin
Prostaglandin
Saltines

Crakers

Vanilla Wafer
Pretzel

Onion

Potato

Sweet Potatos

Yam or Sweet Potato
Nutrition Label
Food Label
Watermelon

Parsley

Legumes

Pectin

Sodium Pectinate
Beet

Nutritive Data Bank

Sweetbread

Computerized Data Banks

Spices
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Potassium (K)
Hemorrhoid
Peroxides

Sodium Bicarbonate

Biotin (Vitamin H)

Freshness Date
Expiry Date
Polishing
Hydrolysis

Cord blood Analysis
Glucose Tolerance
Supplement
24-Hours Recall
Transaminase
Transulfurase
Transferrin
Transketolase
Tryptophan
Testosterone
Transferrin Saturation
Cheilosis

Tetany

Congregate Feeding
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Food Balance
Nitrogen Balance
Tofu (Soybean Curd)
Tocotrienol
Tocopherol

Figs

Thromboxane
Threonine
Persimmon
Garlic

Chive Garlic

Thiamine Pyrophosphate (TPP)

Thyroxine

Tri-Iodothyronine

Gangliosides
Ricotta Cheese
Cheddar Cheese
Cream cheese
Farmers Cheese
Mozzarella Cheese

Natural Cheese
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Process Cheese
Lobster

Food Inventory
Grapefruit
Parsnips
Triglycerides

Glutathione

Glutathione Reductase

Monosodium Glutamate

Gluten

Postprandial Glucose

Jelly
Glycerol

Glycolipids

Ferrous Gluconate

Shrimp

American Heart Association (AHA)

American Diabetes Assocaition (ADA)

Fetus

Germ
Wheat Germ
Milk Solids
Walnuts
Pecans

Mace
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Coconut
Nutmey
Joule

Gelatin

Kernel

Puffed Cereal
Contraceptives
Frame Size

Serving Size
Heme-Iron

Ferrous Iron (Fe+2)
Ferric Iron (Fe+3)
Carpentry
Gastrointestinal Motility
Kidney Stone

Attendency
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Ice Milk

Low Sodium Milk
Sorrel

Chickpeas
Arachidonic Aci

Ascorbic Acid
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Dehydrated Ascorbic Acid LS 5l Sl 5 s e
Reduced Ascorbic Acid Jydl ) Sl jaen
Oxalic Acid SILS N Jaa
Pantothenic Acid (o gealid) Sl Ul e
Tannic Acid St e
Galacturonic Acid S g 0 SN e
Tetrahydrofolic Acid (THFA) or (TH4) 5l s Sl gall aem
Linoleic Acid (18:2) (sl 8> pans) S gl aes
Linolenic Acid (18:3) Sl gl aas
Omega-3 Fatty Acid (@3 FA) ¥ —loesa B3
Omega-6 Fatty Acid (6 FA) T=lree sl B e
Fever uo;
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Zinc (Zn) (e pais) o)l
Cornbread 5,0 5
Hamburger Bun g
Roll Bread Sle >
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Molasses

Millets

Dietary Scores

Flour

Lipids

Plasma Triglyceride
Polyunsaturated Fats
Saturated Fats
Dopamine
Decosahexaenoic (DHA)

Decarboxylase
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Maize

Resting
Palm
Rhubarb
Homemaker
Nectarin
Pound
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Corn Flakes
Branflakes
Ash

Peptide Bonds
Riboflavin

Retinol

Butter

Raisin

Arsenic (As)
Thyme

Ginger
Zeacarotene
Hyperthyroidism
Ketoacedosis
Polycythemia
Coconut Oil

Olives

Plain

Salmon

Record

Weighed Food Records
Cancer

Crab
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Sphingomyelin
Sodium Saccharin
Stock
Monosaccharides
Polysaccharides
Oligosaccharides
Salami

Cellulose

Sesame

Triceps Skinfold (TSF)

Shortening
Malnutrition
Sorbitol
Cytochrome

Serum

Cerobrosides
Serotonin

Cereals
Ready-to-Eat Cereal
Silicon (S1)

Selenium (Si)

Parsley Flakes
Whey

Barley
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Cantaloup Melon
Honeydew Melon
Chard

Oat

Manufacturer

Net Protein Utilization (NPU)

Chest

Insulin Shock
Sauce

Gums

Baking Soda
Sodium

Photos

Hypogeusia

Systolic Pressure

Diastolic Pressure

Atrophy of Papilla

Soxhlet Method

Glycosuria

Intrinsic Factor

Lentil
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Arrhythmia
Elbow Breadth
Hoeing
Dyspnea

Cider

Ulna
Nutritionists

Milling

Chlorine

Thyroid Gland
Endocrine Glands
Sodium-Free Food
Cholesterol-Free Food
Lean Food

Low Fat Food

Low Calorie Food
Low-Cholesterol Food
Reduced Calorie Food
Reduced-Cholesterol Food

Cookies

Kidney Beans
Pinto Beans

Valine
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Vanadium (V)

Mental Apathy
Radish

Hypertention
Biological Variation
Ferritin

Popcorn

Corn Muffin

Pie

Pancakes

Mushroom

Red Pepper

All Spice

Paprika

Fluoride (F)
Fluoropatite
Pyridoxal Phosphate (PLP)
Phosphatidyl Insositol
Phosphatidyl Glycerol
Phosphatidyl Serin
Phosphotranspherase
Phosphorus (P)
Phospholipids
Peanuts

Folate
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AA

Phytate or Phytic Acid
Calcitrol

Vitamins

Vicin

Phylioquinone
Phenylalanine

Ferrous Fumarate

List

Rule of Thumb
Constipation
Safflower
Summer Squash
Zucchini
Cinnamon
Cauliflower
Cloves
Coenzyme-Q
Custard

Crcam
Non-Dairy Coffee Creamer
Shellfish

Tin (Sn)

Tree Felling

Tenderloin
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Sage

Malaise

Food Exchange Lists
Weeks Menus

Purine Bases

Cadmium (Cd)
Carotenoids
Casein
Cashews
Caviar
Calcium (Ca)
Calorie (Cal.)
Caliper
Cryptoxanthin
Lamb Liver
Sulfur (§)
Ferrous Sulfate
Sulfites
Sodium Sulfate

Nutrient Density

Erythrocyte Protoporphyrin

Sodium Carbonate

Disaccharides

Complex Carbohydrates
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Creatinism (DLl 4 gl oo Sy Jaball Jiae 2 b ) ¢ 5255
Cherries 55
Celery S
Sauer Krout (e S S
Chromium (k_,»bu k) ('_3)5
Dried Bread Crumbs NEIE NI AU
Chlorophyll (bl e o) Jbo)slS
Pear S feS
Quart (e ol ST E olwy) o)l S
Kwashiorker (05 ¢ gow 51 pal dl) 55,5 522058
Cobalamine (yyo omolid) (VL 5S
Cobalt (gdrn pae) IS
Cholesterol J e S
Plasma Cholesterol Loy g ed 58
Dietary Cholesterol Al J g 2end 55
Cholecalciferol (> Upelid) J g eSS S
Kilocalorie (Kcal.) (el < Bl uld) s 5) ) A WS
Chylomycrons (Sl sl 0L S a1 @by S ylS
Lignin 0 (LU et
Duck Meat Ll
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Veal Meat sl o
Shoulder sl o4
Tripe oS o
Goose Meat 54 (..4-
Sirloin A ol ot

Lean Meat (25 Ok r-‘i-) 9:\.& ‘.3-
Corned Meat cll (";'
Kale SN
Turnip <
Almond S 54
Intermediate-Density Lipoproteins (IDL) BUSH dla g0 U5 5 0
High Density Lipoproteins (HDL) BUSI dads o LSy 50
Very Low Density Lipoproteins (VLDL) fo LS L 45 Sl e
Low Density Lipoproteins (LDL) BUsY Aadsen s 5 v ]
Lithium (Li) (Gre pas) o5t
Lecithin (-*:"J_}‘-“j’) Uli:*":'!
Lysine (qwbi WT ) u;.«:J
Lycopene (bl & 05 )\ o) L 55
Leukotricne (LY RS qa-_') uij_}gzj
Osteoporosis (2, rUé-aM o
Leucine (g-“w“i ‘,_;:-"T o) (e 5
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Index of Nutrient Quality (INQ)
Body Mass Index (BMI)
Maltose

Anticoagulant

Mannitol

Mucillages

Mayonnaise

Pesticides

Herbicides

Mean Corpuscular Volume (MCV)
Trypsin Inhibitor

o-Amylase Inhabitor
Chymotrypsin Inhabitor

Food Guide Pyramid

National Research Council (NRC)
Four Food Group

Miscellaneous Group

Milk and Milk Products Group
Bread and Cereal Group

Fruits and Vegetables Group
Meat and Meat Alternates Group
Oyster

Intravenous Solutions

Desserts

Sweets
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Milk Desserts Ld Sl
Head Circumference u,«i Al laes
Midarm Muscle Circumference 8 Dl ez ae Lo
(MAMC)

Wrist Circumference ! (s bes
Midarm Circumference (MAC) d Al Chazie Jases
Growth Charts ol llakeses
Buttermilk ol ases
Diuretics Jadl ol
Iron Supplements Lddt Silasds
Values Ranges ‘.tﬂl S
Marasmus (Ldadl ¢ g u.élfi A1) el 4o
Adulthood bl > e
Daily Food Guide o SIS
Beri-Beri S Lg,Jl B2
Pellagra JE ] 0P
Asthma 3, U2
Diabetes Mellitus S JUo] B2
Coronary Heart Disease (CHD) @Ul Al b .
Goiter (43,1 sl M) Sl Jb 5
Renal Disease UL,Q\ UP e
Premature Atherosclerosis ql I el Al Clas 5 e
Keshan's Disease (Ll s o ,0) OLAS 5 50
Osteomalacia rU&;Jl o U

Diabetics S S b 50
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B-Oxidation
Baking Powder
Curry Powder

Bomb Calarimeter

Food Consumption Surveys

Apricots
Antioxidant
Minerals

Nutrition Norms

Basal Metabolic Rate (BMR)

Protein Fat Complex

Carbohydrate Fat Complex

Magnesium
Interview
Measures

Imitation

Dietary Standards
Retinol Equivalents
Milliequivalents (mEq)
Ingredients

Salt Shaker
Cabbage

Collard Green
Nerve Impulses

Product
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Basta (@L@.\]‘a}}ﬂb ‘5‘&“‘\)“3 iﬁ)ﬁl‘) 5‘,.@.2.“ u#ld)bﬁ;ﬁ

Bakery Products

Food and Agriculture Organization (FAO)

Goitrogens
Carcinogens
Standards of Identity
Vitamin Precursors
Provitamin A
Molybdenum (Mo)
Methionine
Megajoule

Melanin
Menaquinone

Myoglobin

Lacto-Ovo-Vegetarians
Pure Vegetarians (Vegans)
Fruitarians
Lactovegetarians

Sodium Nitrate

Asterisk

Copper (Cu)

Bran

Deamination

Decarboxylation
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Hemorrhage

Protein Efficiency Ratio (PER)
Height-Wrist Circumference Ratio
Percent Ideal Body Weight (%IBW)
Endosperm

Starch

Light Activity

Very Light Activity

Heavy Activity

Moderate Activity

Food Groups System

Glossitis

Frankfurter

Dietary Pattern

Food Patterns
Neurotransmitters

Convulsive Seizures
Norepinephrine

Niacin or Nicotinic Acid
Urinary Urea Nitrogen
Neutrophil

Nickl (Ni)

<5
U.‘.""J}"” 39\.&52.:...&

Jsbll JI el laoen 2

g“ﬂ‘ p-“’l." OJJ L...;

L
iz bl

o s blas

ol bl

Ja g2a LA

AR le gares pllas
Ol do gu5

(Goew) 5555855 3 GB
SME 358

SME 35

ClasYl cilgie By
fets ol
oty

(po Opelid) el

& s e

(Lol pll o1 S ¢! sl Loy =

Nicotinamide Adenine Dinucleotide (NAD) 43yl 3 cal el (0 485

3

Food Guide Pyramid



L o Jadas A

Adrenalin (Epinephrine)
Pituitary Hormones
Hexane

Asparagus

Endive

Chicory
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Pumpkin

Iodine

Tangerine
Fruit-Flavored Yogurt
Plain Yogurt

Frozen Yogurt
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Abdomenal Fullness

Acidosis

Additives

Adequate or Balanced Diet
Adipose Tissues

Adolescents

Adrenalin (Epinephrine)
Adutthood

Adults

Agricultural Production Scheduals
Alkalosis

All Spice

Almond

American Diabetes Assocaition (ADA)
American Dietetic Association
American Heart Association (AHA)
Amino Acids

Amylase

u-Amylase Inhibitor

Angle Food Cake

Animal Species

Anthropometric Measurements

Anticoagulant
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Antihypertensive Drugs
Antioxidant
Appendicitis
Apricots
Arachidonic Acid
Arrhythmia
Arsenic (As)
Ascorbic Acid
Ash

Asparagus
Asterisk

Asthma

Athletes

Atomic Weight
Atrophy of Papilla
Attendency
Average Seving
Avidin

Avocado

B-Oxidation

Bakery Products

Baking Powder

Baking Soda

Barley

Basel Metabolic Rate (BMR)
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Bay Leaves

Beet

Beri-Beri
Bioavailability
Biochemical Analysis
Biological Variation
Biotin (Vitamin H)
Black-Eyed Peas

Body Mass Index (BMI)
Bomb Calarometer

Bran

Branflakes

Bread and Cereal Groups
Breast Meat

Brown Rice

Butter

Buttermilk

Buttocks

Cabbage
Cadmium (Cd)
Calcitrol
Calcium (ca)
Caliper

Calorie (Cal.)
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Cancer
Cantaloup Melon

Carbohydrate

Carbohydrate Fat Complex

Carbohydrate Fibers
Carcinogens
Carotenoids
Carpentry
Casein
Cashews
Cauliflower
Caviar
Celery
Cellulose
Cereals
Cerobrosides
Chard
Cheddar Cheese
Cheilosis
Cherries
Chest
Chickpeas
Chicory
Chive Garlic
Chlorine

Chlorophyll
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Cholecalciferol

Cholesterol

Cholesterol and Fat-Restricted Diet

Cholesterol-Free Food
Chromium
Chylomycrons
Chymotrypsin Inhabitor
Cider

Cinnamon

Clams

Clinical Examination
Cloves

Cobalamine

Cobalt

Coconut

Coconut Oil
Coenzyme-Q

Collard Green

Complex Carbohydrates
Computerized Data Banks
Congregate Feeding
Constipation
Contraceptives
Convulsive Seizures
Cookies

Copper (Cu)
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Cord blood Analysis

Corn Chips

Corn Flakes

Corn Muffin

Cornbread

Corned Meat

Coronary Heart Disease (CHD)

Crab

Crakers

Cream

Cream cheese

Creatinine-Height Index (CHI)

Creatinism

Cryptoxanthin

Curry Powder

Custard

Cytochrome
o

Daily Food Guide

Deamination

Decarboxylase

Decarboxylation

Decosahexaenoic (DHA)

Dehydrated Ascorbic Acid

7-Dehydrocholesterol

EAA
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Dementia Llae oll sl
Depression bls|
Dermatitis M ol
Desserts Sldes
Diabetes Mellitus S Sl B
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Diastolic Pressure solaV¥l ks
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Dietary History &;Uﬂ\ & LUt
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Dietary Pattern < lise GS o
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Distension CLAD\
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Edema

Egg Substitutes
Eggplant
Eicosapintaenoic (EPA)
Elbow Breadth
Electrolytes
Electrophoresis

Enamel

Endive

Endocrine Glands

Endosperm

Energy Expenditure of Activity (EEA)

Energy Foods
Enriched Foods
Enzymeic Iron
Epinephrine
Ergocalciferol

Ergosterol

Erythrocyte Protoporphyrin
Estrogen

Expiry Date

Farmers Cheese

Fast Foods
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Fat-Restricted Diet
Fatty Acids (FA)
Ferric Iron (Fe+3)
Ferritin

Ferrous Fumarate
Ferrous Gluconate
Ferrous Iron (Fe*?)

Ferrous Sulfate
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Food Guide Pyramid
Food Inventory
Food Lable
Food Patterns
Forearm
Fortified Foods
Four Food Groups
Frame Size
Frankfurter
Free Fatty Acids (
French-Fried Potato
Freshness Date
Frozen Yogurt
Fruit Shorbet
Fruit-Flavored Yogurt
Fruitarians
Fruits and Vegetables Group
G
Galacturonic Acid
Gangliosides
Gangrena
Garlic
Gastrointestinal Motility
Gastrointestinal Tract
Gelatin
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Ginger

Gizzard

Globin Zinc Insulin
Glossitis

Glucose Tolerance
Glutathione
Glutathione Reductase
Gluten

Glycerol
Glycolipids
Glycosuria

Goiter

Goitrogens

Goose Meat
Grapefruit

Growth Charts

Gums

Hamburger Bun
Handicaps

Head Circumference
Healthfull Diet

Heavy Activity

Height-Wrist Circumference Ratio

Hematocrit

Heme-Iron
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Hemecellulose
Hemoglobin
Hemorrhage
Hemorrhoid
Hemosiderin
Herbicides

Hexan

High Density Lipoproteins (HDL)

High-Fiber Diet
Hoeing

Home Remedies
Homelife
Homemaker
Honeydew Melon
24-Hours Recall
Husk

Hydrolysis
Hypercholesterolemia
Hyperchylomycronemia
Hyperglycemia
Hyperlipidemia
Hyperlipoproteinemia
Hypertention
Hyperthyroidism
Hypertriglyceridemia

Hyperuricemia
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Hypogeusia Gl Al Cans
Hypoglycemia r.ﬂl S (S s ool
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Immune Competence Leldl sl

Index of Nutrient Quality (INQ)
Ingredients

Insoluble Fibers
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Intermediate-Density Lipoproteins (IDL)
Interview
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Intrnsic Factor
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Kale
Keratinization
Kernel

Keshan's Disease
Ketoacedosis
Ketons

Kidney Beans
Kidney Stone
Kilocalorie (Kcal.)

Kwashiorker

Labster

Lactating Woman
Lacto-Ovo-Vegetarians
Lactovegetarians
Lamb Liver

Lean Food

Lean Meat
Lecithin
Legumes

Lentil

Leucine
Leukotriene
Light Activity

Lignin
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Linoleic Acid (18:2)
Linolenic Acid (18:3)
Lipids

List

Lithium (Li)
Long-Acting Insulin
Low Calorie Food
Low Density Lipoproteins (LDL)
Low Fat Food

Low Sodium Milk
Low-Cholesterol Food
Luncheons

Lycopene
Lymphocyte

Lysine

Mace
Magnesium
Maize
Malaise
Malnutrition
Maltose
Mannitol
Manufacturer
Marasmus

Margarine
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Margin of Safety

Mayonnaise

Mean Corpuscular Volume (MCV)
Measures

Meat and Meat Alternates Groups
Meat Exchanges

Meatless Alternatives

Medical History

Medications

Megajoule

Melanin

Menaquinone

Mental Apathy

Metabolic Turnover
Metaloenzymes

Methionine

Microcitic Anemia

Midarm Circumference (MAC)
Midarm Muscle Circumference (MAMC)
Milk and Milk Products Groups
Milk Desserts

Milk Exchanges

Milk Shakes

Milk Solids

Millets

Milliequivalents (mEq)
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Milling
Minerals
Minimum Requirements
Miscellaneous Group
Moderate Activity
Molasses
Molybdenum (Mo)
Monosaccharides
Monosodium Glutamate
Mozzarella Cheese
Mucillages
Muffins
Muscular Tissues
Mushroom
Mustard
Myelin Sheaths
Myoglobin

National Research Council (NRC)

Natural Cheese

Naturally Occuring Sugar

Nectarin

Nerve Impulses

Net Protein Utilization (NPU)

Neurologic System

Neurotransmiters
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Omega-3 Fatty Acid (03 FA)
Omega-6 Fatty Acid (06 FA)
Onion

Osteoclastes

Osteomalacia

Osteoplastes

Osteoporosis

Ounce

Oxalate

Oxalic Acid

Opyster

Palm

Pancakes
Pancreatitis
Pantothenic Acid
Papaya

Paprika
Paraboiled Rice
Parsley

Parsley Flakes
Parsnips

Peach

Peanuts

Pear

Pecans
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Pituitary Hormones
Plain

Plain Yogurt
Plants Varieties
Plasma Albumin
Plasma Cholesterol
Plasma Triglyceride
Plateribs

Polishing
Polycythemia
Polysaccharides

Polyunsaturated Fats

Polyunsaturated Fatty Acids (PUFA)

Popcorn
Postprandial Glucose
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Salt Substitutes
Saltines
Salty Foods

Saturated Fats

Saturated Fatty Acids (SFA)

Sauce
Sauer Krout

Scallops

School Lunch Programs

Seaweeds
Seborrheic Dermatitis
Seeds

Selenium (Se)
Cephalin

Serotonin

Serum

Serving Size
Sesame

Shank

Shellfish

Sherbet
Short-Acting Insulin
Shortening
Shoulder

Shrimp

Silicon (Si)

L ol I Ldesa 041

C.LU S

il 22 5 ol S
i Ll

dante O g2

s 4283 5 gor
ialo

(P i ) oy S
(el Ol ) o YN
PRSI EREV P

G o]

Zeaudl 54l ol

295

(Gdre ynaie) o gicdons
(ded e ) (i
(ClasYb g Jizy S 10) 08 55 o
£

(501t il 3 5) et oo
—_

(V1o 5D L
ol 23

N e

rddl ot (o gl

S o

sl o

S o

(Gna poaie) O Sl



LAY

Sirloin

Snacks

Sodium
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Thyroid Gland
Thyroxin
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Tocopherol
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