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Factored Food Vocabulary 

The Bureau of Foods' Factored Food Vocabulary (FFV) provides 

a method of naming and classifying food products for use in information 

retrieval systems. It is designed to serve the Bureau's data.collecting 

interests, which require a vocabulary that describes those characteris­

tics of food products which affect the safety or nutritional values of 

the foods. Each characteristic, such as product type, food source, part 

of animal or plant, physical state, shape or form, etc., is a factor 

in the description of the food product. Each factor has a set of values 

(descriptors) and by using one or more of these values the characteristic 

is precisely identified. 

A food product is assigned a set of factor values, one (or more} 

for each factor. Searching is perfor~ed on individual factor values or 

Boolean combinations in order to retrieve the food products indexed under 

these factor terms. Factor values and food product names may be 

assigned codes for information processing. However, no hierarchy is built 

into these codes and they are used only for internal processing. 

The factoring approach was selected by the Bureau for several 

reasons: 

(1) Flexibility with specificity. Separation of classificatory 

concepts into their elements (factors} permits these elements to 

.. 
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be used individually as retrieval terms whenever appropriate or, 

conversely,· to be omitted if they are not needed. Traditional 

food classifications, for instance, tend to subdivide by product 

:::ups in a manner that widely separates products from a single 

s~urce (e.g., corn meal, corn oil, corn gluten). Because FFV has 

factors for both product type and food source, it is possible to 

retrieve each one independently of the other. 

(2) Enhanced searchability with economv. Each factor value, being 

a fragment of a product description, may be used with any other 

appropriate factor value to describe a food product. Yet each 

factor value is stored only once in the vocabulary. The potential 

number of combinations thus provided greatly increases the n~~ber of 

access points available for searching while maintaining a compact 

vocabulary. 

(3) Ease of change and updating. The vocabulary is maintained as 

a computerized file which can be updated readily. Changes made 

for new information or correction of errors are available to indexers 

and searchers speedily but they do not alter any product names or 

codes assigned in other files. Hierarchic displays are generated 

on the basis of broader-narrower term relationships between factor 

values. 

The following material describing the structure of FFV is excerpted 

from a manual being developed for the use of the vocabulary. 

28 January 1983 



DRAFT 
•Chapter 2. The Structure of the Factored Food Vocabulary 

The Factored Food Vocabulary provides a standardized language for the descrip­
tion of food products from the points of view that are of interest to the 
Bureau. Its structure is based on two main ideas: 

(l) A food product can be described by a combination of 
several characteristics, each of which may serve as 
a retrieval term, or descriptor, for the food product. 

(2) The characteristics can be brought together in a meaning­
ful classification relating them to each other. 

2.1 Describing food products by a combination of several characteristics 

Consider the food.product textured vegetable protein, derived from 
meal, colored with caramel coloring, and encased in a plastic bag. 
be of interest to several Bureau programs from different points of 
listed below: 

soybean 
It might 

view as 

Program Data needed 

Nutrition All soy products 

Food Safety All products not 
fully cooked 

Filth Contamination All flour or meal 
Industrial Chemicals 

Direct Food Additive All products with 
colors added 

Indirect Food All products packaged 
Additives in plastic film 

Common characteristic of food 
roducts to be retrieved 

Product has a specific plant as its 
sole source or its principal compon­
ent or ingredient. 

Product is specified as being parti­
aly cooked, as distinguished from 
fully cooked 

Product has a designated physical 
form or state and is a grain or 
starch product. 

Product is characterized by the addi­
tion of a specific ingredient. 

Product has a specified container and 
food contact surface. 

As can be seen from this example, food product characteristics can be arrayed 
from various viewpoints, such as: 

A Product type 
B Food ingredient 
C Physical state, shape or form 
D Processing operations 
E Packaging 
F User group 
G Establishment 
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We call each viewpoint a factor and the characteristics under it factor values 
or factor terms. The factors included in the vocabulary were selected for 
their importance_ to Bureau programs. They are listed in more detail in 
Figure 2/1 and illustrated through the examples in Figure 2/2. 

The sequence of factors was chosen to facilitate writing and reading food 
product descriptions, and also to aid in comprehension of the vocabulary. 
After characterizing the food product as a whole, the factor sequence follows 
stages of manufacturing and consumption. Each factor answers a question. 

? To what general group does the product belong? 

This question is answered by the appropriate factor value from A Product type. 

? What is the product made of? 

A food or ingredient =an be specified by an appropriate combination of factor 
values from Bl Food source and 82 Part of plant or animal. In a very complete 
product description all ingredients can be specified; in a simplified product 
description only the first ingredient is specified. 

? What are the physical characteristics of the food? 

A term from£ Physical state, shape or form is used to answer this question. 
For many foods, the physical characteristics are inherent and not the result 
of processing, except perhaps separating the part (e.g., oil - liquid; apple -
whole, natural shape). Sometimes there is only one processing step, changing 
the physical form, e.g., flour - finely ground. Sometimes changing the physical 
form is the first processing step, e.g.,~ green beans, cooked. However in 
other cases, particularly with highly processed foods, forming is a final 
process. 

? What processing operations have ·been performed to transform the food or ingred­
ients..J:2._the final product? 

The factors primarily concerned with processing are Dl Preparation steps performed, 
D2 Treatmen~ applied, and D3 Preservation method. In addition preliminary process­
ing may be implied by Bl Part of plant or animal (e.g., hulling or extracting) 
and by f Physical state, shape or form (e.g., divided or disintegrated). 

? How is the product packaged? 

One aspect of packaging is El Packing medium; the other aspect is the container. 
Container description is simplified to consist only of~ Container, wrapping 
and~ Food contact surface. 

? Who uses the food product? 

This question is answered by the appropriate term from F User group. 

? Who manufactures or handles the product? 

This information, if needed, would be answered by Q Establishment. 



Figure 2/1. Factors for the description of food products. 

A Product type Derived from a combination of 
consumption, functional and 
manufacturing characteristics. 

B Food ingredient 

Bl Food source 

B2 Part of plant of animal 

C Physical state, shape or form 

D Processing operations 

01 Degree of preparation 

D2 Treatment applied 

03 Preservation method 

E Packaging 

El Packing medium 

E2 container, wrapping 

E3 Food contact surface 

F User group 

G Establishment 

Variety of plant or animal, or 
chemical food source. 

Not cooked, raw, partially cooked, 
fully cooked. 

Additional processing steps, including 
adding, substituting, or removing component! 

Primary preservation method. 

Container material, form, and possibly 
other characteristics, e.g., Glass container 
with aluminum lid. 

The primary surface with which the food is 
in contact. 

Human or animal; dietary characteristics. 

Manufacturing, retail, storage/handling, 
food service. 



Figure 2/2. Assignment of factor terms. 

Food Product Name Factor Term Assigned 

A Bl B2 C Dl D2 DJ E2 

Frozen vegetables Vegetable or Plant, ---- ---- Partially --- Frozen ----
vegetable product vegetable cooked 

Frozen leafy vegetables Vegetable or Leafy Leaf ---- P'rtially --- Frozen ----
vegetable product vegetable cooked 

Quick frozen leafy Vegetable or Leafy Leaf ---- Partially --- Quick ----
vegetables vegetable product vegetable cooked frozen 

Quick frozen spinach Vegetable or Spinach Leaf ---- Partially --- Quick ----
vegetable product cooked frozen 

Quick frozen cut spinach in Vegetable or Spinach Leaf Cut into Partially --- Quick Fiberboar d 

cardboard box vegetable product short cooked frozen container 
pieces 
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The list of specifying factors included in the vocabulary is limited. For 
example, under~ Product type ethnic characteristics are not considered. 
Bl Food source makes no· provision for age or maturity~ there is no distinction 
between beef liver and calf liver. Physical state and physical shape or form 
are combined into one factor. Y.an~ aspects of~ Container, wrapping are not 
considered as separate factors. Due to its flexible structure the vocabulary 
could easily be amended to take into account these and other characteristics. 

The specificity of the vocabulary is also li~ited. Fer example, Bl Food source 
does not include plant cultivars and animal breeds. The species term must be 
used. B2 Part of plant or animal does not include specific cuts of meat. 
D3 Preservation methods does not include specific antimicrotial agents or enzyme 
inhibitors. Specific terms can easily be filled into the hierarchical structure. 

The basic food vocabulary consists only of factor terms. These are used to build 
food product descriptions as shown in Figure 2/2. This structure serves test the 
purpcses oct]ined in chapter 1. However, the vocabulary has been extended by 
including a number of food product names to which factor terms were assigned. 
These food product names are called precombined terms (PCT). A precombined term 
is included fer either of these reasons: 

(1) It explains or illustrates the use of the factor, e.g., corne~ 
bee·f hash as an example of semisolid with discrete particles. 

(2) It is difficult to derive the proper combination. 

2.2 Hierarchy 

Equally as important as the identification of meaningful characteristics is the 
objective of structuring the selected terms so that information can be 
retrieved from any point of view. In a particular search one might be interested 
in all products where peanut is the food source. In another, one might need all 
products where any nut is the food source. Or one might search specifically for 
Vitamin A added, more broadly for Vitamins added or, still more broadly, for 
Nutrients and/or dietary supplements added. These are all examples of hierarchical 
relationships among factor values. Hierarchical relationships are extremely 
important for searching. Hierarchy is also a useful tool for displaying the 
vocabulary in a logical way so that it can be easily comprehended by both 
searcher and indexer. 

For these reasons a hierarchical structure was developed for each factor. Care 
was taken to include all useful hierarchical relationships. Corresponding to 
its many uses, for instance, field corn appears under many broader terms: 

under Grain 
under Plant used for producing starch 
under Plant used for producing sugar 

and under Plant used for producing oil or fat 

Broad terms can be used to describe the very g~neral groups of food products, such 
as frozen vegetables. Such a general description can be made more specific by 
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using narrower terms and/or adding terms from additional factors, as seen in 
Figure 2/2. 

The hierarchical·relationships are complemented by additional cross-references 
among factor terms, e.g., Plant used for producing protein extract or concentrate -

Narrower term 
Narrower term 
Related term 
Related term 

Alfalfa 
soybean 
Field corn 
Sesame 

This indicates that a searcher looking for plant protein sources should look 
under field corn and sesame in addition to alfalfa and soybean if the search is 
to be very thorough. 

2.3 Scope notes 

The language of the food field is not always precise. Moreover, a factored 
vocabulary contains many general terms that require definition. Therefore many 
terms have scope notes in order to achieve consistency in indexing and searching 
and, perhaps more importantly, to achieve the purpose of a common language for 
the description of foods. 

If the explanatory material was taken from another source, this is noted. Often 
a scope note refers to a fuller definition, for example, in the Code of Federal 
Regulations (21 CFR Pts. l-69). 

Tlie scope notes given in this vocabulary are not in any sense legal definitions; 
legal definitions are stipulated in CFR. The terms in this vocabulary must cover 
both standardized and nonstandardized foods; therefore the scope note is often 
broader than the corresponding definition in CFR. 

2.4 Lead-in vocabulary (entry vocabulary) 

For many of the factor terms in the vocabulary there exist synonyms. For the 
guidance of indexers and searchers these synonyms have been included in the 
lead-in vocabulary. They appear in the alphabetical lists with references to 
the terms to be used (e.g., Butterfat, use Milkfat). 

2.5 Vocabulary displays 

The vocabulary can be displayed in a variety of formats, as appropriate for 
specific purposes: 

(l) 

(l.l) 

Hierarchical (classified) displays 

These displays show the logical structure of the vocabulary. They present 
this structure in varying levels of detail, from a very broad overview 
to a massive display giving every detail. 

SUl?U"lary outline 

A listing of the twelve factor headings. 
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(l. 3) 

( l. 4) 

s 

Detailed outline 

A listing of the factor headings and important subordinate terms. 
This display provides a fuller overview of the conceptual structure 
of the vocabulary. 

Full hierarchy, factor terms only 

This display is used, in conjunction with the alphabetical index, 
for indexing and query formulation. It can be used as a checklist 
to identify all factor terms applicable to the product or query at 
hand. It can also be used to view factor terms identified through 
the alphabetic index in their logical context. This display can be 
tailored for the specific application at hand. 

Full hierarchy, factor value and precombined terms (supertree) 

This display is consulted when further clarification about the use 
of a factor value is needed. It gives for each factor value the 
precombined terms of which the factor value is a component. 

(2) Alphabetical lists 

( 3) 

The alphabetical lists include factor values, lead-in terms, and 
precombined terms in one alphabetic array. Broader, narrower and 
related terms and scope notes may also be included. 

Display of precombined descriptors 

This display gives the factor values for selected precombined terms 
in a colwnanar array. It is useful to explain the vocabulary structure. 
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Illust:ations: 

I. Vocabulary displays from FFV 

a. Summary outline (l.l) 

b. Detailed outline (l.2) 

c. Factor values and precombined terms (supertree) (l.4) 

d. Al?habetic list with scope notes and entry terms (2) 

II. Sample of FFV used in a computerized information system 
(Total Diet Study) 
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JAN 25• 1'183 ........ ~ •.............. 
__ ~ ___ fUA_fOOU f AC TORS_. __ • 

----------------- ·-----· --· - ··- ·-

• WllH THllR DEFINITIONS• 
•ANO.PRINCIPAL CA1E60HIE~• 
•••••••••••••••••••••••• 

A. PHUDUCT JYPE 
-·-- -·--- ··-- .. ·-
SN FOOO UICTIONAAY--fOOO 6kOUP HAVING COMMON 

CONSUMPTION, fUNCllONAL OH HANUFACTUNINU 
lllAHAt:lUHSTICS, E.G., fMUIT OR V[OlTABLt PHOUUCTt 
UAIRY PHOUUCT, CONFECJIUNEHYt ... HEPAREO FUUO. 

/ 
. -HI & Uf.Vf.RAGE-1 CACAO OR CHOCOLATE tlROl>UCT t CHUUNO /_ 

GUH t COLOR AUUITIV[ I CONFECTIONERY I DAIRY PHUDUCT 
a UMESSING, CONUIHf.NTt 6HAVY 0~ SAUCE I l06 OREO~_ 
PHUlJUCT I fOUlJ AUUITIVE I fRUIJ UH vtl>EJABLE PHOOUCT 
I lilfAIN OH SU~CH ... RUOUCT I NUT Ok NUT PHUOUCT 
a HEFINlO UH ... AHJIALLY-RlflNlO fOOU P~OOUCT a S~ACK 
fUOlJ I S~EEJENER a HE.Al I POULTRY I SEAfOOU OR RlLAIEU --· __ . 
PHOUUCT I PRl ... AHED fOOU Pf.lUUU(T I PHOOUCT JY ... lo 
OlHE.~ I OLAZt I fLAVORING UR SEASONINU 

81. FOOD SOURCE 

___ SN_ FOOD OICT IONARY-"".INOIVIUUAL .PLANT OR ANIMAL. fHUM __ _ 
WHICH HIE. rouu PRODUCT OR ITS HAJOH IN6H[OIENJ IS 
UE.lflVEDt ALSUt CHE.11ICAL fUOD SOURCE. 

NJ I ANIMAL US(U AS fOOO SUUHCE I HICROOROANISM USED AS. 
FOOD SOURCE I PLANT USEU AS rouo SOURCE I FOOD 

----- --·-· - .~OURCE NOL KNOWN I CHEMICAL rouo SOUUCE 

e2. PAur·of PLANT OR ANIMAL 

SN rouo OICTIONAHW--ANATOHICAL PARl OF PLANT OR ANIHAL -· 
WHICH IS USl:.Ot E.u •• ROOf, LlAft fRUITt OHOAN HEU, 

.HILK OH EGG. ALSO INCLUDt::S .CUHPONt::NTS Of PARf~t. SUCH .. ---· 
AS UUlllR, AND tXfHACTS1 CONCENfHATES OR ISOLAJES• 
SUCH AS PkOTllH EKTHACl OH SUGAH. THl WHOLl .... LANT OH 
WHOLE ANIMAL ~AY ALSu HE S ... ltlfllO IN fHIS FACTOR. 

- -
NT I EXlRACT, CONl[Nff.lAJE UH ISULAT~ Of PLANT OR ANIMAL 

-------' PAIH Of.ANIHAL.t PAIH Of: HICHOUHGANISH_I .. AHl or_ . ----- -­
PLANf I PAAT Of PLANT UR ANIMAL NUT APPLICABLE 

c. 

I PAHl Of PLA~l OR ANIMAL NOJ KNOWN 

PHYSICAL STATE• SHAPE OA fOHM 
PAOE I 

--------~---- ----·· --- . --· -

lb. DETAILED OUTLINE (1.2) 
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• 

•••••••••••••••••••••••• 
• _fUA fUOO fACfOHS • 
• WITH THl:IA OEFINITIONS • 
•ANO PRINCIPAL CAllOUHIES• 
•••••••••••••••••••••••• 

____ SN FOUO UICIIONAHY--JH[ f'HYSICAL SIAH. Of. 1H[ fOOO. ___ _ 
PHUIIUCT If IT h l)QUIO, SE..MJLIOUIU UR 51:HJSOlllH 
IHl PltYSICAL SHAPE OR FOHH Uf JHI:. FOOD 1-'HOOULI IF ll 
IS SOLIU OR CUNSISJS Of SULIU PARIS. 

NJ : PHYSICAL SlATE I PHY~ICAL SHAPE UH roH~ 

0 I• IJtOHH or PHEPAHAT 10,. 
5N fOOU OICl)ONAR(--US[U TO UHOAOLY CHARACJl:R)ll A FOUO 

PHOOUCI BAS[U ON JHl PH[PAHAIION STEPS Pl:RfUHMEO TO 
RtAOY 11 fUM CONSUHl'lJON. ~PlCJfJCS OF PH[PANAJION 
AH[ CUVtRtO BY •02. TH[AJH[Nl APPLl[O•. 

NJ : UlGH[l Of COOKINU: fOHHULAltO HIX I Olr.HtE OF 
PRtYAIIAf JON NUl KNOWN 

02. THlAfH[NJ APPLl[O 
- --- - - ---- - ----- -- - ---- - -· 

SN f000 OICTIONAHY--USEO TO SPECIFICALLY CHARACIEHIZE A 
FOOU 1-'ROOUCJ ~ASl:O ON THE lHlATHlNTS OH PAUC[SSES 
APPLIEO. HULTIPL[ VALUES HAY Bl: ASSIGNED. 

NT I (OHPUNENT H[HUV~O I (OM~UNlNl SUBSTITUiEO t FOOD 
_______ /10l)lflllJ I INtiHlOllNLOA_fOOU~OUt:.0 1. lHlATHlNTNOL __ _ 

APPLllO I NO lHlAJHENT APPlltD I lREAJMENT APPLIED 
NOJ KNOWN I WAl~H AOU[U OR HlHOV[D 

OJ. PRt5ERVATION METHOD 

SN fOOO UICflONAHY-~fHE PRIHAHY ~EJHOO USED fO~ THE 
PRtVENlluN Of HICHOBIAL Ok lNZYMAIIC SPOILAOEo 

NT I l4kAOIAT[U I NO PH[SlHVATION MlTHUO USED 
1 PHl~tHvlU ~y COLO I PAtSlAVlD ~y f[RMlNfAflON 
I Pk[S[HVlD BY flLTRAllON I PHE~lMvEU HY THEHMAL 

_____ PROLE5Sltiu I f'RE5lHVlO.eY STOH-6E IN 1100IF IEU._. ·-· -··--­
AlHUSPHlHl I PHlSl~VATION MlTHVU NOi KNOWN 
I PHlS[kVlD HY OfHlR HtTHUU I PHESlkv[O UY CH[~ICAL~ 
: OlHYUHAltU UH URl[U 

PA61: l 

lb. DETAILED OUTLINE (1.21 
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---·---- -------------

- --- ------------··-

·- - --·-------

•••••••••••••••••••••••• 
• ___ fOATOOO.fAClORS_. _ • 
• WITH THEIH DEFINITIONS• 
•AND PRINCIPAL CAJ[OORIES• 
•••••••••••••••••••••••• 

[I. PAC ... ING H[OIUH 
--- ------- - -------------- --·----- --- -- ·-- --- ·- --

SN fOOU DICTIUNAHY--THE HEOIUH IN WHICH THE fUOO IS 
PACKED FOH PHlSlHVATION ANU HANOLINu ANU/OH 1-'0R 
PALAfAUILITY AND CONSUHEH APPlALo If THlHE AHE 
SEVERAL PACKl~G MEOIA CE.60, &[ANS PACKEU IN WATER 
WITH HITHOGlN IN fHl HlAO SPACtl, JHE PH[OOHIHANT 
HllHUH-IS-USlO.-- - -- --·-· -- - - -- ---------- _ 

NT I PACKEU IN 6AS OJHEH fHAN AIR I NO PACklNU HEDIUH 
UStU l PACKINO HlOIUH NOJ KNOWH I PACI\IN6 HEUIUH, 
OTHlH I VAlUUH-PACKEU I PACKlU IN EUJBLl MEOIUH 

Ez. __ CONTAINlH_OH WHAPPINO 

SN FOOD UICllONAllY--CONTAllftff TYPE UH INEO BY THl MAIN 
CONIAINEH HAl[RIAL, JHE CONJAIN[H fOHH, ANU JHE 
HAltRIAL Of JHE LINER, LIU ANO lNUS. 

NJ : blASS CONTAINEH 1. LAHINAlE CONJAINER I HEUL __ _ 
CONJAINlH : PLASJIC COHTAINEH l llXTILE OH fAURIC 
CONJAINlH I WOOU CONJAINlH l C[HA~IC OH lAHTHENWAHl 
I FlAEH~OAHU UH PAPEH CONTAIN[H I CONTAINER UH 
~RAPPING NOT KNOWN I NO CUNfAINlH OH W~~PPING USED 
I LUNlAINlA OH WHAPPINu, OIHlll 

EJ. fOOU CONJACT SURtAC[ 
-· - - -- - . -

SN FOUO OICTIONAllY--Th[ SPECIFIC CONTAINER HATEHIALS IN 
UlttECT loNJACT WIJH TH[ Foou. VALUES AHE ASSIGNED 
fOH EACH SUCH MAflHIAL. 

NT I COATING ENAMtl z CEMAHIC I flBlHOOARO Ok PAPER 
GLASS I HEIAL I TEXTlll OR fAUHIC I WOOD I COR~ 
PLASll~ I WAX I FOOU CONTACl SUHfACE NOJ KNOWN 

I ttU fUUO CONTACI SURFACE PHES[NT I FOOU CONrACT. 
SUHFACE, OIHEH 

----------- -~- ---· 

--··-- ·--·-------------

r. UStH GHOUP 

SN fOUU OICTIONA~Y--USEA OROUP, HUHAN OR ANIMAL, FOH 
11111 U1 HIE FOOi} IS PHOOUClO ANO HAHKllEU. 

PAGE 3 

lb. DETAILED OUTLINE (1.2) 
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--- ·-

, ____________ _ 

·---- ---- ---
•••••••••••••••••••••••• 

• fOA fUOO fACIOMS_ .. • 
• WITH fHEIP Olf lNIJIONS • 
•ANU PRINCIPAL CA1l80~l£S• 
•••••••••••••••••••••••• 

NLI .. ANIHAL f.000.1 HUHAlll_fOOD t_USEH 6k0Uf-' NOT_KNOWf'I ____ _ 

6. ES JAttll SHHENT 

SN FOOO OICTIOU.\AY--NOT OfVEUlPt:.O. 

___ NLI _f.OOU_ SERVJCE_£STAOLIS11HENf _LJ1ANUf:ACTUHIN6 __ 
lSrAULISHHENT I METAIL ESJAULISHHENJ I SJUHAOE ANO 
HANDLING ESlA8L1SHH[NT OH fACILlfY 

-------- -- ------- .... ' 

PAt:i[ 4 

lb. DETAILED OUTLINE (1. 7l 



0 1 2 3 4 5 6 7 

MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM 
FDA FOODS DICTIOHARY 

TREE STRUCTURE 
MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM 

8 9 

I\. PRODUCT TYPE 
DAIRY PRODUCT 

MILK OR MILK PRODUCT 
(PCT) CREAM, WHIPPED 
(PCT> EGG HOG 
(PCT) EVAPORATED FILLED MTLK 

(PCT) HALF AHO HALF 
(PCT) INFANT FORMULA 
CPCT>-LOW FAT MILK 
(PCT) MALTED MILK 
(PCT) NOHFAT DRY MILK 
(PCT) RECONSTITUTED MILK 
(PCT) REHOVATED BUTTER 
(PCT> SKIM MILK 
(PCT) SWEET CREAM BUTTER, SALTED 
CPCT) SWEET CREAM BUTTER, UNSALTED 
(PCT) TABLE CREAM 
CPCT) WHIPPIHG CREAM, PRESSURIZED 
CPCT> WHOLE MILK 
CULTURED MILK PRODUCT 

(PCT> ACIDOPIIILUS MILK 
(PCT) BUTTERMILK, CULTURED 
CPCT) SOUR CREAM 
(PCT> YOGIIURT 

MILK OR MILK PRODUCT ANALOG 
CREAM PRODUCT ANALOG 

(PCT) IMITATION SOUR CREAM 
(PCT> HOU-DAIRY COFFEE WIIITEHER 
(PCT) HOU-DAIRY TOPPING, PRESSURIZED 
CPCT> HOU-DAIRY·WIIIPPED TOPPING 

Mi\RGAR IUE 
(PCT) MARGARINE, CORN OIL, REGULAR 
(PCT) MARGARINE, SOFT 
(PCT> MARGARIHE, VEGETABLE OIL, REGULAR 
(PCT) MARGARitlE, WHIPPED 

, 
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le. FACTOR VALUES AND PRECOMDINED TERMS (SUPERTREE) (1.4) 
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MKMMMMMMMMMMMMM~MMMMMMMMMMMMMMMMM~MMMMM 
FDA FOODS DICTIONARY 

TRfE STRUCTURE 
MMMMMMMMMMMMMKKKMKMKMMMKKMMMMMMMMMMMMMM 

8 9 

D2. TREATMENT APPLIED 
JtlGREDJEHT OR 1000 ADDED 

FLAVORING OR TASTE INGREDIENT ADDED 
SW:ETENED 

Sl·JEETEH[D WITII HllTRITIVE SlJEETEHER 
SWEET EHED WI TII SUGAR 

(PCT> PUMPKIN PIE 
Cl'CT) SOYLAC 
Cl'CT > TOllATO BISQUE 
(PCT) l·IAfflE 
DEXTROSE ADDED 

CORI! '.iYRUP ADDED 
(PCT) APPLE SAUCE 
(PCT> MARASClllllO CHERRY, COLORED 
CPCT> SOY SAUCE 

FRUCTOSE ADDED 
IIOtlEY ADDED 
ltlV[Rl SLIGAR ADDED 

HYDROLYZED CEREAL SOLID5 ADDED 
LAC JOSE ADDED 

CPCT) INFANT FORMULA 
MALTOSE ADDED 
SUCROSE ADDED 

!PCT) CIIARTREUSE 
MOLASSES ADDED 

FOOD ADDED 
CIIOCOLATE OR COCOA ADDED 

(PCT) CIIOCOLATE CAKE. lJtlOLE 
(PCT> CIIOCOLATE CIIIP COOKIE CTOLL-IIOUSE> 
(PCT> CIIOCOLATE MILK 
C PCT) CIIOCOL AT E-CO\/ERED CARAMEL 
(PCT) CIIOCOLATE-COVfRED RAISIN 
< re T > ms T MIT COCOA 111 X 
CPCT) MILK CltoCOI.ATE AND VEGEH.BLE FAT 
(PCT) MILK CIIOCOLATE BAR, IIERSHEY'S, 1 OZ. 

DAIRY PRODUCT ADDED 
CllEESE ADDED 

CPCTJ CHEESE SAUCE 
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MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM 
FDA FOODS DICTIOHARY 

TREE STRUCTURE 
MMMMMMMMMMMMMMMMMMMMMMMN~MMMMMMMMMMMMMM 

8 ') 

D2. TREATMENT APPLIED 
IHGREDIEttT OR rooD ADDED 

FOOD ADDED 
HUT OR SEED AODED 

PEAIIUT OR PEAHU'7 BUTTER ADDED 
POUL TRY ADDED 

(PCT> CHICKEN POT PIE 
SEAFOOD ADDED 
VE GET A Bl E ADDED 

(PCT) BEEF STEW, CAHHED 
(PCT) CIIICKEH POT PIE 
( PCT ) C 111 l I CO H CAR ti E 
(PCT> CORIIED BEEF IIASfl 
(PCT) EGG ROLL 
(PCT> VEGETABLE EGG HOODLE 
CPCT> VF.GtJADLE SOUP 
MUSIIROOM ADDED 

NUTRIENTS AHO/OR DlETARY SUPPLEMEHTS ADDED 
AMIHO ACIDS ADDED 
EIIR I CHED 

!PCT) ENRICHED FLOUR 
CPCT) EIIRICll[D RICE 

FORTIFIED 
MIHERAL S ADDED 

CPCTl ItlfAHT FORMULA 
CAL C Ill!'! ADDED 
IODIZED 
[ROH AODED 
PIIOSPIIORUS ADDED 
SODIUM ADDED 

PROTEIH ADDED. 
GEL AT Itl ADDEO 
SOY PROTEIII ADDED 

VITAMINS ADDED 
(PCT) IHFAHT FORMULA 
VIT AMIH A ADDED 
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11111, 10. IQAI FOA OICTIONAUY: --TOTAL oii'r i;fi1ny PAr.r I 9 
HUUR.....Y(~~1U!:AJJ.9!L~f PCl'!L ____ _ 

QFO nr11N. An11rn FAClM DAIFO .,,,onH -- a I c;;,R, "" 1c I HE 1snFf 4HflOJJITiiHfJt.r001"01 P?4 
f~K ___ NQ_f!~CKHfG_~rnrnM US(O 
FCN (ONTAINFA OR ~AIIPPIHI, NOT KNO~N 

[CS_ f00fi__CflNIJl£:f _ SUP.f~Cf ___ tHlLJL'i0W~------------~ 
FIJ<; ~IJMAN rnoo. N'l IIC.f C:.PFCH !CATION. PfC.IJI IIA Ol[T ----------

ATr.F. WHITF. FNAlrH~n. (l)OKFn NlOO',O •i>SRl1?>rli>£1<ort~4JOOl•O,MOOINIIP>4 
fl'l GRAIN OR ST&A(H PPOf'UCL _____ __ 
F<;I) Rlf.f 

---· __ [_P.P_ 5£[.0___Q!L.Kf.~EL_!:U.IJ:iQLJ__L..5.IU!-l, ~ I TH '11: AM 
·~ 

'3 Fl-'C:. WHOLE• NIITIJAAI_ c;HIIPF 
_________________ fl-'N. fUlL Y CVOKEO _ _ _ _ ___ __ Tota~ Diet_Study 

product code 
~omposite of codes for 

FIA f"41Jf(HFO 
fPV PAF:SfAVAlJQN ._.E{HO(! ~IIT _t<~ll_~N- ____ __ 
FPK NO P&(K IN'1 "'fflfll"' IJ<Fll 

___ fCN_COMIA.1!!£~0!1_!-IH~P~~~!!L.1'.U!~N 
F(", rono (ONI "'' <;IJllfA(f NOT K"JllWN 

- ___ fUS _HIJ'HN fQOOt__ NO ~f,f _"!PF<;HJPIHlt.!!_ ~F(}IJPA_O __ IF! 

factor terms 

---------------------- --

A0ll• WHITF, ~Off, (t-lU)(tlfO. (ll"'"FU1,J"l, ___________ _ NT(ln59 Al7~Al11?Cl],EI05Fl4HIQ4JOOJKOJMOOINOIP?4 
FPT HfH'AO, AOLL oo ii1J1J 
f s~·~rn ______________ _ 
fPP <;lfll OR KfnNFL WITHnllr <KIN 

_FP'_'; WHOLf.t_'jHAPf ll(l~lfVF.!}_HJ ___ f_QR~f"!lt! JHJ(:KNf5c; __ AfTwfFN I•" ANO 7 ("1 

fPN FIILLY (00Kf0 
fTll [NQJ(l:I_FJ] _________ _ 
fl-'V PAFS[AVAl)ON "1fTHOO Nill KNOWN 

_____ fPt\ ___ JiO_J>l\f.KlNG_~ffillJ=-M~:':-':-1'--:--:-::=---=--::--:--:~::-:----------------------------------
Ht-1 COI-ITIIII-IFP OH WIUPPp,ir, NOl KNOWl\j ----------

fC5 __ fOOQ___(!)l'!f A(:L5U~f~(LI-IQL_~t>IQ~~ ------------------ ---·------------ - - - - - ~ -
ftt<; t-llJMAN FllOO, NO 11(1f <;J.lf(lff(ATlml. Pf(;IILIIA Offl 

c; "L an f)UfC,~J~ir., ITAi __ ,~N. HOTli ffl~--(l)MMFP(IAL- - NT o ii.. j - --- ~ZfliA i ili ?c l'lnf 14c>f'njHl~IJGOlkO)MI 1ftN4nP24 -
- fPJ P0l1H~~LLDR[S5l~G 

F'iO Pl 111\ll 11<;fl1 f(lQ PIH1011( INr. F 111 Oil Oil 

FPP FAT UP Oil 
FPC:. I 11)1110, I ow vt~roC::rrv. WIIH--oic;rnrTf-PAQTfiii:~ 
FPt.l \l"'f'l)QKf\l!__AAW _______ __ 
FTQ <;PT(F 11001'0 

___ FPV _ PHF<;[RV& I ION MUHOO NOT KNOWN 
FPK NO P/1,Kltlf. MFflfll"1 IICC.Fn 
fft-1 GLA<;S (OI\ITAINFH 
F,5 '1LIIC.5 
FU<; HU,..AN FOOll, NO IIGF <P~CIFICATION, PfGULIIA OIFT 

<;IILA"'I• LIJNfH MFAT TYPE IRfC.IJLAo. NOT HIIROI NTOO)O tl54HI l14Cl?5fl45FOIHJs;JJJOQl<OJMOOINOIP24 
FPT Llf.tlfLYCllQFIJ cc.a11c;11r.r 
f<;O M[IIT Jl\jl~Al 
fµP C.KFlfTAl "'f'T PftllT, iliiNl-[ri;'l 
fPc; C.I l(EIJ, THIN, llflOW O."i ("'• 
FP"' nrr.PH OF i->HFPa11,,ioN NOi KNOWN 

_____________________ [TA C:.Pt,F 11om:n 
Fl-'V PIH<;f PV[ll f:lY (HfMf(AI c; 

r t•I( No !~ H_~ I Nr; _ "t°-'---'!!:4 _J_1c;r n.:__ _____ _ 
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JAN 2~, I 9ft) 
F &CJOHlO FOOD VO(AfJULARl 
fA[lUH llHH S(QJJl HUlES 

I.NU s YNO~IY .. S 
••••••••••••••••••••••• 
••••••••••••••••••••••• 

SN FOflO OICTIONAHY--V[&E.TAULE 
PHOIIIIC:l l'H[l-'AHI-_I) (lY IHhfH'ilNG 
VffiflAHLF IN II HHINE OR AN ACID 
SIii II f I 0"4 • (If TF. N HHS JU[ II l HEN T 

INIJIJCLS Ffll"4ffH&JION ANO/OR 
OTHfR (HHH;f<, 114 HIE PHOOIJCJ. 

VlCHY5SOI'.>( 
U. : PUT11JO-LHK 50UI-' 

VI JAH IN AUOf.11 

SN fO'llJ UICTIUNAHY--USlU wHEN A 
VITAMIN IS AOllt.0 FUH NUTHl(~T 
St1Pl'LU1EN11'l IUN Al /lt,Y Ll VEL. 

lolAI.I EYF. 
IJF t «;JI/OSTLUION VITUEUH VI !RF.UH 

Yfl.LOII 1-'ll\f. 

WAIFH 

SN ruou UICTIUNAHY--POlABLl ~AIER. 
~hlfH 15 INUl~EO AS A fOUU 
St1t1nu. If I l Is lHl ONL y 
1r11;t1lUltNI UH If lHE. PROllU( l 15 
I\ Sllf l t)H 1141<. • 

WA H:H r.OIIUI 
Uf ~ hlUITf.ll 

5111 H)f\lJ lll(l IUNAHl--USf.0 fUA /l 

l l'IUIIJ on SUL IU PROOU(l 10 WHICH 
Wr.lt:H WAS hl)UlO ttt:Y61\1(1 llS 
NhTUl'AL WAflH l[Vfl• 

W&lf4 A0UlU UR ~EHUVfU 

SN FOOU OICllU~AHY--U~EO WHEN WUEH 
I<; •Ol,fll IIH Hl"40VEO IN OIW(k IO 
(tlANtit. THf. lOllll 
SOLIIIS-lO-LIOUIOS HAflO OF A 

F 1)/1\J JJHODIJC l • 

~AlfH fKlPACT Of PLANl UH ANIMAL 

f' hl,f. q 1 

J.A1i 25 • I Qfl 3 
FAClUfiE.U fl)QO vuC~UULAHY 
fACJUH ll:::A'"' 'lCOJ-'E. NUl[S 

ANU SYNONYMS 
••••••••••••••••••••••• 
••••••••••••••••••••••• 

SN FOOi) lllCl IUNAHY--AN l:J<JIIAll 
f'Ht 1-'IIHE II flY l~4MtU'-, IN(; PLANf UH 
11NIHAL JJAHTS IN WAT[H ANU 
JJOSSIHI.Y Sl'4MfHl~G '-,I) fHAI 
VARIOUS SUHSJAN([S Hl6~Alt (NIU 
lift WAlfH kilt.HE. THfN HAY tlt 
(J)5SOLV •. U on I.AS f.f\l) UISl-'EHSllll 
.~o, 11'.';f:I) FOIi Sl[fnll UfVfHA(jl:S. 

WAlf.>t ICF. 

S"4 FUOII OICl IONARY--fHOZEN 
NON-OAIAY DESSERT JJHfPAH[U UY 
F11Ef71NG, lilHILF C.I JIIHINt.i, " 
"4 I ~ l U'I f llf WA lE H , NU JIU I I VE 
swEEIENtHS A~U fLIIVOHJNt.iSI lHl 
MIA HAY OR "4AY NOJ tll 
1'1-SllUHl/lO. Mllq NUl CU~fAIN 
MILK OR '1ILK-UlHIVl:0 
INr.H(r>lfNTS, EGl.i YOLK UH FUOO 
f4TS 121 CFA IJ'1.l6fl)e lHl 
UJ'flONH flllVIJH IN(;H[[lltNIS AHE 
SPECIFIED I~ ll CfH 
I J5.140 lr>I IU. 

WATER HE.HOVE.0 

SN FOOO llJCI IONARY--IJSt.O FUH A 
LIOUIO OH SULII> J'IWUUCl fHUH 
lollHCH A Sl6NIFICANT A,...OuNI OF 
WllltH HAS HEEN REHOVLU. I~ 
IJfHYIIHAJION IS TH• PHIMAIH 
JJHt::S[l<VAl 10,~ 14f.lttoo, Al.SU lliUEA 
l HE 1-'HIIIIIJC l IJNllf_ H • 01: Hr UHA l lll OH 
IIH I Ul•. 

WAl[H QE'4UVEO JU UILUllUN H/lllU I 
PL US I 

Uf : Cl1Nr1[N':>ll> 

w~JLH HlHOVl:U JO UILUTIUN HAJIU l 
Pl U~ I 

Uf : lUtJCf.NlllllTEllo 20-~0 (lt.(iHtlS 
t!H I). 

w~llH Hl"40Vt II TO OltUl ION HAI 10 .I 
Pl.US I uH HI i;Hf H 

llt : Ctll•CPHRII f t.11, .,, Ulti~lfS HH P 
llf' 111 <itll: H 

\cl 111\f I SH 
I-' llf,f 'Iii 

JAN l~, I 9tt) 
• A(lUH[D FOOU VOCAttULAHY 
fo\ChJH Tlf-01 SCOJ'[ NOflS 

~tlll '.iYNONOIS 
••••••••••••••••••••••• 
••••••••••••••••••••••• 

UF : CYNOSC 10111 : St.A lHOtlf l 

1o1Ht Y 

SN ftJOD UJClJON&HY--lHE S[HU"" OH 
WAft_llY 1-'Al'll Uf ~ILK }HAI 15 
Sll-'ARAllU fHtJ~ IHl THICKFH UH 
kUflf_ COU,UUU.il[ f'AHT UH CUftU, 
E 'iJJl C 11\LL Y IN Tli[ PHIi([ 5S Of 
HAKING CHFf.~l. CONlAIN5 LACtOSE, 
SU6AN, Hl~fHAI.~, ANO 
LAClAUlll"41N. 

WHf. Y Atllll: I) 

C:;N fOOU OICllONAHY--USEU fUH 
SPEC I Al S lUU n:s. 

WHIPPING CqfAH 
UF I Llf,Hl wHIPl-'INu CR[AH 

SN FOOO UICTJONAPY--CHEAH WHICH 
CUNJAINS NOl LFSS THAN JO~ HUT 
LESS THAN Jb~ HILKFATI A PROUUCJ 
LAH£LED •WHIPPJNu CREAM• HAY 
(UNTAJN UPllONAL JNGHl:OlfNlS 
S~EtlfllD ~y ll CfH JJl.1~7. 

WHIJE Pf.RC~ 
llf : "411HUNl CHHY501-'S 

WHITE Sfll HA~S 
IJF : CYNOSC ION NllHll IS 

WHI ll: <,116Ak 

SN FUOf) DI Cl IONAHY--ttlGHL Y Hlf l .... [0 
CUYS TALL INf. SIJGA~ lHA T 111-'Pf ARS 
WIii H IN CULU'?. 

WHIJ[t" ISH ,,,, CISl.tJ 
Uf : C UH r,oNU<; 

IIHULE 

YAl>f '-J'I 
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