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Annex 1

Index of foods with English, French, scientific names, and corresponding reference sources
Index des aliments, avec leurs noms anglais francais et scientifique, et les références correspondantes

09_009 | African carp, grilled* Carpe d’Afrique, grillée* | Labeo spp. calc. from African 67
(without salt and fat) (sans sel ou mat.grasse) carp, raw
09_007 | African carp, raw Carpe d’Afrique, crue Labeo spp. 1M(85), 6911, 7511, 67
85fi, 98fi, 155fi,
FAO(1252), 09_021
09_008 | African catp, steamed* | Carpe d’Afrique, cuit a Labeo spp. calc. from African 67
(without salt) la vapeur* (sans sel) carp, raw
05_023 | African fan palm, fruit, | Ronier, pulpe, cru Borassus flabellifer 1B(135806), 40
pulp, raw var. aethicpum FAO(853)
05_024 | African locust bean, Néré, farine de la pulpe | Parkia spp. 1M(244), 1E, 9N, 40
flour from fruit, pulp du fruit 7E, 05_001
05_001 | African locust bean, Néré, fruit, pulpe, crue Parkia spp. 3B, 2E, 15B, 22N, 40
fruit, pulp, raw FAO(854),
1B(13565)
03_009 | African locust bean, Néré, graines, séchées Parkia biglobosa FAO(276) 22
seeds, dried
03_011 Affrican yam bean, Haricot igname, bouilli* | Sphenostylis calc. from African 22
boiled* (without salt) (sans sel) stenocarpa yam bean, raw
03_010 | African yam bean, dried, | Haricot igname, sec, cru | Sphenostylis 15N, 8GH, 22
raw stenocarpa FAO(359)
05_025 | Akee, pulp, raw Finsan, pulpe, cru Blighia sapida FAO®497), 19N 40
04_024 | Amaranth leaves, Amarante, feuilles, Amaranthus spp. calc. Amaranth 28
boiled* (without salt) bouillie* (sans sel) leaves, raw
04_023 | Amaranth leaves, raw Amarante, feuilles, crue | Amaranthus spp. CTA, 3B, 10E, 4P, 28
3P(13), 2P(117), 11,
3B, 10E, UK6(13-
149), US23(11003),
09_012 | Anchovy, canned in oil | Anchois, en consetrve Engranlis encrasicolus | US23(15002) 67
d’huile
09_011 | Anchovy, fillet, grilled* | Anchois, filet, grillé* Engranlis encrasicolus | calc. from Anchovy, 67
(without salt and fat) (sans sel ou mat. grasse) fillet, raw
09_001 | Anchovy, fillet, raw Anchois, filet, cru Engranlis encrasicolus | 2P(215), 67
FAO(1219), 5B,
US23(15001), 45,
55fi, 57fi, 73fi, 80fi,
173fi, US23 (Fish
raw, average)
09_010 | Anchovy, fillet, Anchois, filet, cuit 2 la Engranlis encrasicolus | calc. from Anchovy, 67
steamed* (without salt) | vapeur* (sans sel) fillet, raw
13_004 | Anis seed Anis, graine Pimpinella anisum US23(02002) 85
07_008 | Ant flying dried Fourmi, volante, séchée SA10(4333) 55
05_026 | Apple, with skin, raw Pomme, avec écorce, Malns domestica US23(09003) 40
crue
05_027 | Apple, without skin, raw | Pomme, sans écorce, Malus domestica US23(09004) 40
crue
05_002 | Avocado, pulp, raw Avocat, pulpe, cru Persea americana/ 11E, 5B, 12B(411), 40

Persea gratissima

2P(150), 2B(13004)
CTA, US23(09037)
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03_013 | Bambara groundnut, Pois bambara, ceil noir Voandezia 1GH, 03_001
black-white-eye, dried, et blanc, sec, cru subterranea
raw (Ghana) (Ghana)
03_012 | Bambara groundnut, Pois bambara, bouilli* Voandezia calc. from Bambara 22
boiled* (without salt) (sans sel) subterranea groundnut, dried,
raw
03_014 | Bambara groundnut, Pois bambara, ceil brun Voandezia 1GH, 03_001 22
brown white-eye, dried, | et blanc, sec, cru subterranea
raw (Ghana) (Ghana)
03_019 | Bambara groundnut, Pois bambara, variétés Voandezia calc. from Bambara 22
combined varieties, combinées, bouilli* subterranea groundnut,
boiled* (Ghana) (Ghana) (sans sel) combined varieties,
(without salt) dried, raw
03_018 | Bambara groundnut, Pois bambara, variétés Voandezia 1GH, 03_001 22
combined varieties, combinées, sec, cru subterranea
dried, raw (Ghana) (Ghana)
03_015 | Bambara groundnut, Pois bambara, il creme | Voandezia 1GH, 03_001 22
cream black-eye, dried, et noit, sec, cru (Ghana) | subterranea
raw (Ghana)
03_016 | Bambara groundnut, Pois bambara, il creme | Voandezia 1GH, 03_001 22
cream pink-eye, dried, et rose, sec, cru (Ghana) | subterranea
raw (Ghana)
03_001 | Bambara groundnut, Pois bambara, sec, crue Voandezia CTA, 16N, 1E, 1E, 22
dried, raw subterranea 0N, 2P(82), 1IGH
03_017 | Bambara groundnut, Pois bambara, ceil Voandezia 1GH, 03_001 22
maroon white-eye, bordeaux et blanc, sec, subterranea
dried, raw Ghana) cru (Ghana)
03_020 | Bambara groundnut, Pois bambara, rouge, Voandezia calc. from Bambara 22
red, boiled* bouilli* (sans sel) subterranea groundnut, red,
(without salt) dried, raw
03_002 | Bambara groundnut, Pois bambara, rouge, Voandezia 7N, 2E, 03_001 22
red, dried, raw sec, cru subterranea
03_021 | Bambara groundnuts, Pois bambara, blanc, Voandezia calc. from Bambara 22
white, boiled* bouilli* (sans sel) subterranea groundnuts, white,
(without salt) dried, raw
03_003 | Bambara groundnuts, Pois bambara, blanc, cru | Voandezia 2E, 03_001 22
white, raw subterranea
07_026 | Bamboo caterpillar, Chenille de bamboo, ASE(AAU22) 58
deep fried frit
05_003 | Banana, white flesh, raw | Banane, pulpe blanche, Musa spp. 1P(54), 5B, 2P(151), 43
crue 3B, 11E, 2B(13005),
US23(09040),
DK7(0014)
05_028 | Banana, yellow flesh, Banane, pulpe jaune, Musa spp. T1(175), CTA, 43
raw crue UKG6(10-045)
05_004 | Baobab, fruit/Monkey Baobab, fruit, pulpe, ctu | Adansonia digitata 1B(13508), 1G(VD), 43
bread, pulp, raw 15B, 9B, 3B, 9R,
FAO(866)
04_001 | Baobab, leaves, raw Baobab, feuilles, cru Adansonia digitata CTA, 2P(119), 28

2G(250), 3B, 6B,
10E, 11, FAO(517),
av. of green leafy
vegetables
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04_002

Baobab, leaves, dried

Baobab, feuilles, séché

Adansonia digitata

IM(377), 11, calc.
from Baobab leaves,
raw

04_025 | Baobab, leaves, boiled* | Baobab, feuilles, bouilli* | Adansonia digitata calc. from Baobab, 28
(without salt) (sans sel) leaves, fresh, raw
09_014 | Barracuda, grilled* Barracuda, grillé* Sphyraena spp. calc. from 67
(without salt and fat) (sans sel ou mat.grasse) Barracuda, raw
09_002 | Barracuda, raw Barracuda, cru Sphyraena spp. 2P(219), 67
FAO(1228), 1551,
1RP, US23(Fish
average, raw)
09_013 | Barracuda, steamed* Barracuda, cuit a la Sphyraena spp. calc. from 67
(without salt) vapeur* (sans sel) Barracuda, raw
13_005 | Bay leaf, dried Laurier, feuille, séchée Laurus nobilis US23(02004) 85
09_017 | Bayad, grilled* Poisson” Bagrus bajad’, | Bagrus bajad calc. from Bayad, 70
(without salt and fat) grillé* raw
(sans sel ou mat. grasse)
09_015 | Bayad, raw Poisson” Bagrus bajad’, | Bagrus bajad 1M(1106), 70
cru FAO(1255),
US23(Fish average,
raw)
09_016 | Bayad, steamed* Poisson ‘Bagrus bajad” | Bagrus bajad calc. from Bayad, 70
(without salt) cuit a la vapeur* raw
(sans sel)
04_003 | Beans, green raw Haricot, vert, cru Phaseolus vulgaris 10E, 5B, 2B(200061), 28
12B(395), CT'A(69),
11E
04_026 | Beans, green, boiled* Haricot, vert, bouilli* Phaseolus vulgaris calc. from Beans, 28
(without salt) (sans sel) green raw
03_023 | Beans, white, boiled* Haricot, blanc, bouilli* Phaseolus spp. calc. from Beans, 22
(without salt) (sans sel) white, raw
03_022 | Beans, white, dried Haricot, blanc, sec Phaseolus spp. 1M(384), 22
DK7(0025),
SA10(3184)
07_018 | Beef liver, boiled* Beeuf, foie, bouilli* Bos tanrus calc. from Beef liver, 58
(without salt) (sans sel) raw
07_001 | Beef liver, raw Beeuf, foie, cru Bos taurus 12B(521), 3B, 58
2P(176), 4E,
US23(13325)
07_023 | Beef, ground, 10 % fat, | Beeuf, haché, 10 % de Bos taurus US23(23562) 58
raw mat. grasse
07_024 | Beef, ground, stewed* Beeuf, haché, bouilli* Bos taurus calc. from Beef, 58
(without salt) (sans sel) ground, raw
07_019 | Beef, kidney, raw Beeuf, rognon, cru Bos taurus US23(13323) 58
07_020 | Beef, kidney, stewed* Beeuf, rognon, bouilli* Bos tanrus calc. from Beef, 58
(without salt) (sans sel) kidney, raw
07_002 | Beef, meat, 15-20 % fat, | Beeuf, viande, 15- 20 % | Bos taurus 11E, 3B, DK7(0202) 58
boneless, raw de mat. grasse, désossée,
crue
07_012 | Beef, meat, 15-20 % fat, | Beeuf, viande, 15-20 % Bos taurus calc. from Beef, 58
boiled* (without salt) de mat. grasse, bouillie* meat, 15-20 % fat,
(sans sel) boneless, raw
07_013 | Beef, meat, 15-20 % fat, | Beeuf, viande, 15-20 % Bos taurus calc. from Beef, 58

grilled*
(without salt and fat)

de mat. grasse, grillée*
(sans sel ou mat. grasse)

meat, 15-20 % fat,
boneless, raw
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07_015 | Beef, meat, approx. 30 Beeuf, viande, a peu prés | Bos tanrus calc. from Beef,
% fat, boiled* 30 % de mat. grasse, meat, approx. 30 %
(without salt) bouillie*(sans sel) fat, boneless, raw
07_016 | Beef, meat, approx. Beeuf, viande, a peu prés | Bos tanrus calc. from Beef, 58
30 % fat, grilled* 30 % de mat. grasse, meat, approx. 30 %
(without salt and fat) grillée* fat, boneless, raw
(sans sel ou mat. grasse)
07_014 | Beef, meat, approx. Beeuf, viande, a peu pres | Bos tanrus DK7(0200) 58
30% fat, boneless, raw 30 % de mat. grasse,
désossée, crue
07_025 | Beef, meat, cured, Beeuf, viande, fumée, Bos taurus US23(13348) 58
corned, canned salée, en conserve
07_010 | Beef, meat, lean, boiled* | Beeuf, viande, maigre, Bos taurus calc. from Beef, 55
(without salt) bouillie* (sans sel) meat, lean, boneless,
raw
07_017 | Beef, meat, lean, cured, | Beeuf, viande, maigre, Bos taurus US23(13350), est. 58
dried séchée, fumée, crue
07_011 | Beef, meat, lean, grilled* | Beeuf, viande, maigre, Bos taurus calc. from Beef, 55
(without salt and fat) grillée* meat, lean, boneless,
(sans sel ou mat. grasse) raw
07_009 | Beef, meat, lean, Beeuf, viande, maigre, Bos taurus DK7(0199) 55
boneless, raw désossée, crue
07_022 | Beef, tripe, boiled* Beeuf, tripe, bouillie* Bos taurus calc. from Beef, 58
(without salt) (sans sel) tripe, raw
07_021 | Beef, tripe, raw Beeuf, tripe, crue US23(13341) 58
12_001 | Beer european Bicre européenne 3B, UK6(17-506) 79
(4.4 % alcohol) (4.4 % dalcool)
12_003 | Beer, millet Biére de mil 16V(207) 4E, 79
(est. 3 % alcohol) (3 % dalcool est.) SA10(4039)
12_002 | Beer, maize Biere de mais 11E, 4E, 79
(est. 3 % alcohol) (3 % d’alcool est.) SA10(4039)
12_004 | Beer, sorghum Biere de sorgho 16V(208), 79
(est. 3 % alcohol) (3 % d’alcool est.) FAO(1565),
SA10(4039)
01_044 | Bread, maize flour, Pain, farine de mais, Zea mays SA10(3278) 1
yellow, with milk and jaune, avec lait et ceuf
cge
01_046 | Bread, wheat, white Pain, blé, blanc Triticum spp. DK7(1464), 1
UK6(11-099)
01_047 | Bread, wheat, white for | Pain de mie, au blé, Triticum spp. DK7(1465) 1
toasting blanc
01_048 | Bread, wheat, Pain, blé complet Triticum spp. DK7(0529), 1
wholemeal UKG6(11-476)
01_045 | Bread/rolls, white Pain/petit pain, blanc Triticum spp. DK7(1469), 1
UK6(11-483)
05_005 | Breadftuit, raw Fruit a pain, cru Artocarpus 1E, 3E, 16V(35), 5B 43
altilis| Artocarpus
commnnis
03_025 | Broad beans, boiled* Feve, bouillie* Viicia faba calc. from Broad 25
(without salt) (sans sel) beans, dried, raw
03_024 | Broad beans, dried, raw | Feve, séche, crue Viicia faba US23(16052), 25
UKG6(13-067)
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11_001

Butter, from cow’s milk
(without salt)

Beutrre, de lait de vache
(sans sel)

1P(43), 16V(199),
11E, US23(01145),
DK7(0270)

04_027 | Cabbage, boiled* Chou, bouilli* Brassica oleracea var. | calc. from Cabbage, 28
(without salt) (sans sel) capitata raw
04_005 | Cabbage, raw Chou, cru Brassica oleracea var. | 2P(123), 11E, 4E, 28
capitata SEF(155),
US23(11109)
09_023 | Carp, grilled* Carpe, grillée* Cyprinus carpio calc. from Carp, raw 70
(without salt and fat) (sans sel ou mat.grasse)
09_021 | Carp, raw Carpe, crue Cyprinus carpio FAO(1251), 70
US23(15008),
UK6(16-172)
09_022 | Carp, steamed* Carpe, cuit a la vapeur* | Cyprinus carpio calc. from Carp, raw 70
(without salt) (sans sel)
04_007 | Carrot, boiled* Carotte, bouillie* Danncus carota calc. from Carrot, 28
(without salt) (sans sel) raw
04_006 | Carrot, raw Carotte, crue Daucus carota 11E, 4E, 1E, 28
2P(124), 5B, 3B,
2B(20009), CTA,
10E
05_006 | Cashew apple, pulp, raw | Pomme d’acajou, pulpe, | Anacardium 1E, 11E, 1B(13075), 43
crue occidentale 5B, UK6(14-060)
06_001 | Cashew nut, raw Noix de cajou, crue Apnacardium 5B, 11E, UK6(14- 52
occidentale 811), US23(12087)
02_004 | Cassava flour Manioc, farine Manihot 3E, 11E, 12E, 16
esculenta/ Manihot 16V(39), 3B,
utilissima US23(11134)
02_021 | Cassava sweet, tubet, Manioc doux, racine, Manibot duleis FAO(224), 16
dried séchée US23(11134),
02_001
04_028 | Cassava, leaves, boiled* | Manioc, feuilles, Manihot calc. from Cassava, 31
(without salt) bouillie* (sans sel) esculenta/ ntilissima leaves, raw
04_008 | Cassava, leaves, raw Manioc, feuilles, cru Manihot 11E, 2P(125), CTA, 31
esculenta/ utilissima 3B, 6B, 12B, 12B,
9B, 4E, 11, av. green
leafy vegetables
02_003 | Cassava, tuber, boiled* Manioc, racine, bouillie* | Manihot calc. from Cassava, 16
(without salt) (sans sel) esculenta/ Manihot tuber, raw
utilissima
02_002 | Cassava, tuber, dried Manioc, racine, séchée Manihot FAO (214), 16
esculenta/ Manibot US23(11134),
utilissima 02_001
02_001 | Cassava, tuber, raw Manioc, racine, ctue Manihot 9B, 12B(100), 8E, 16
esculenta/ Manihot CTA, 3B, 1P(18),
utilissima 2P(39), US23(11134)
09_020 | Catfish, grilled* Poisson-chat, grillé* Synodontis spp. calc. from Catfish, 70
(without salt and fat) (sans sel ou mat. grasse) raw
09_018 | Catfish, raw Poisson-chat, cru Synodontis spp. 1M(99; 98), 28fi, 70
US23(Fish raw,
average)
09_019 | Catfish, steamed* Poisson-chat, cuit a la Synodontis spp. calc. from Catfish, 70

(without salt)

vapeur* (sans sel)

raw
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10_006 | Cheddar Cheddar H1, H2, 73
US23(01009)
10_007 | Cheese, goat, hard type | Formage de chévre, dur US23(011506) 73
10_008 | Cheese, Gouda Fromage, gouda H1, H2, H3, 73
US23(01022)
07_039 | Chicken, giblets, raw Poulet, abats, crus Gallus gallus US23(05020), 61
UKG6(18-393)
07_042 | Chicken, liver, braised* Poulet, foie, braisé* Gallus gallus calc. from Chicken, 61
(without salt) (sans sel) liver, raw
07_031 | Chicken, dark meat, Poulet, cuisse, avce Gallus gallus calc. from Chicken, 61
flesh and skin, boiled* peau, bouillie* (sans sel) dark meat, flesh and
(without salt) skin, raw
07_032 | Chicken, dark meat, Poulet, cuisse, avec Gallus gallus calc. from Chicken, 61
flesh and skin, grilled* peau, grillée* dark meat, flesh and
(without salt and fat) (sans sel ou mat. grasse) skin, raw
07_030 | Chicken, dark meat, Poulet, cuisse, avec Gallus gallus US23(05034) 61
flesh and skin, raw peau, crue
07_028 | Chicken, dark meat, Poulet, cuisse, sans Gallus gallus calc. from Chicken, 61
flesh, boiled* peau, bouillie* (sans sel) dark meat flesh, raw
(without salt)
07_029 | Chicken, dark meat, Poulet, cuisse, sans Gallus gallus calc. from Chicken, 61
flesh, grilled* peau, grillée* dark meat flesh, raw
(without salt and fat) (sans sel ou mat. grasse)
07_003 | Chicken, dark meat, Poulet, cuisse, sans Gallus gallus 1P(60) 1E, 61
flesh, raw peau, crue 2B(36003) 11E, 4E,
16V(172), CTA,
DK7(0131),
US23(05043)
07_040 | Chicken, giblets, Poulet, abats, braisés* Gallus gallus calc. from Chicken, 61
braised* (without salt) (sans sel) giblets, raw
07_037 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus calc. from Chicken, 61
flesh and skin, boiled* avec peau, bouilli* light meat, flesh and
(without salt) (sans sel) skin, raw
07_038 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus calc. from Chicken, 61
flesh and skin, grilled* avec peau, grillé* light meat, flesh and
(without salt and fat) (sans sel ou mat. grasse) skin, raw
07_036 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus DK7(0132), 61
flesh and skin, raw avec peau, cru US23(05029)
07_034 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus calc. from Chicken, 61
flesh, boiled* sans peau, bouilli* light meat, flesh, raw
(without salt) (sans sel)
07_035 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus calc. from Chicken, 61
flesh, grilled* sans peau, grillé* light meat, flesh, raw
(without salt and fat) (sans sel ou mat. grasse)
07_033 | Chicken, light meat, Poulet, blanc de poulet, | Gallus gallus US23(05039), 61
flesh, raw sans peau, cru UK6(18-290)
07_041 | Chicken, liver, raw Poulet, foie, cru Gallus gallus US23(05027), 61
DK7(0142;0143),
UK6(18-411)
13_006 | Chilli pepper, dried Piment rouge, séché 1G(BQ), 85
US23(02009)
13_007 | Cinnamon, ground Cannelle, poudre Cinnamomum vernm | US23(02010), 85
DK7(1046)
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05_029 | Clementine, raw Clémentine, crue Citrus spp. US23(09433), 43
UK6(14-291)
06_006 | Coconut, milk Noix de coco, lait Cocos nucifera 1B, 2B(18041), 52
US23(12117)
11_002 | Coconut oil Noix de coco, huile Cocos nucifera 1P(44), 2P(308) 4E, 79
US23(04047),
UKG6(17-031)
06_007 | Coconut, water Noix de coco, eau Cocos nucifera 1B, 2B(18001), 52
US23(12119)
06_004 | Coconut, immatutre Noix de coco, amande Cocos nucifera 2P, 16V, 4E, 1B, 52
kernel, fresh, raw immature, fraiche, crue 06_002, NZ
06_005 | Coconut, kernel, dried, Noix de coco, amande, Cocos nucifera 4E, 11E, 1B, 52
raw séchée, crue 2B(15007), 06_002
06_002 | Coconut, mature kernel, | Noix de coco, amande Cocos nucifera 1P(38), 5B, 52
fresh, raw mature, fraiche, crue 12B(230), 2P(103),
11E, 4E, 16V (82),
CTA, 1E, 1B(150006)
04_029 | Cocoyam, leaves, Chou caraibe, feuilles, Xanthosoma spp. calc. from Cocoyam, 31
boiled* (without salt) bouilli* (sans sel) leaves, raw
04_009 | Cocoyam, leaves, raw Chou caraibe, feuilles, Xanthosoma spp. 2P(126), 3P(10), 4E, 31
cru 4GH, US23(11520)
02_006 | Cocoyam, tuber, boiled* | Chou caraibe, racine, Xanthosoma spp. calc. from Cocoyam, 16
(without salt) bouillie* (sans sel) tuber, raw
02_005 | Cocoyam, tuber, raw Chou caraibe, racine, Xanthosoma spp. 1P(31), 4E, 2P(52), 16
crue 3GH, 18R, 6N,
3GH
12_005 | Coffee, instant, powder | Café, instantané, poudre 2B(18005), 82
US23(14214)
12_009 | Coffee, liquid Café, liquide DK7(1067), 82
US23(14215)
06_019 | Colanut, dried, raw Noix de cola, séchée Cola nitida FAO(396) Colanut, 52
raw
06_018 | Colanut, raw Noix de cola, crue Cola nitida 3B, FAO(395), 52
15GH
11_005 | Cottonseed oil Coton, huile Gossypinm spp. US23(04502) 79
04_031 | Cowpea leaves, dried Niébé, feuilles, séché Vigna unguiculata CTA, 3B, 11E, calc. 31
from Cowpea leaves,
raw
03_026 | Cowpea, black, boiled* Niébé, noir, bouilli* Vigna unguiculata calc. from Cowpea, 25
(without salt) (sans sel) black, seeds, dried,
raw
03_005 | Cowpea, black, dried, Niébé, noit, sec, cru Vigna unguiculata 2E, 15N, 25
raw US23(16062;1660),
03_004
03_007 | Cowpea, boiled* Niébé, bouilli* (sans sel) | Vigna unguicnlata calc. from Cowpea, 25
(without salt) dried, raw
03_028 | Cowpea, brown, boiled* | Niébé, brun, bouilli* Vigna unguiculata calc. from Cowpea, 25
(without salt) (sans sel) brown, dried, raw
03_027 | Cowpea, brown, dried, Niébé, brun, sec, cru Vigna unguiculata 15N, 6N, 2GH, 25
raw US23(16062;16060),
03_005
03_004 | Cowpea, dried, raw Niébé, sec, cru Vigna unguiculata 3P(6), 12B(205), 25
1P(34), 3B, 9B,
CTA(68), 3B, 1E,
15N, US23(16060),
03_005, 03_006

94




04_030

Cowpea, leaves, boiled*
(without salt)

Niébé, feuilles, bouilli*
(sans sel)

Vigna unguiculata

calc. from Cowpea,
leaves, raw

04_010 | Cowpea, leaves, raw Niébé, feuilles, cru Vigna unguiculata CTA, 9B, 3B, 11E, 31
10E, I1, SA10(4198)
03_029 | Cowpea, white, boiled* | Niébé, blanc, bouilli* Vigna unguiculata calc. from Cowpea, 25
(without salt) (sans sel) white, dried, raw
03_006 | Cowpea, white, dried, Niébé, blanc, sec, cru Vigna unguiculata 2E, 6N, 15N, 25
raw 03_004,
US23(16060)
10_010 | Cream, 13 % fat Créme, 13 % de mat. DK7(0165) 76
grasse
10_009 | Cream, whipping, 38 % | Créme a fouetter, 38 % DK7(0166) 76
fat de mat. grasse
07_043 | Cricket (Mole cricket), Grillon, blanchi ASE(AAU39) 61
blanched
07_045 | Crocodile, boiled* Crocodile, bouilli* calc. from Crocodile, 61
(without salt) (sans sel) raw
07_044 | Crocodile, raw Crocodile, cru SA10(4329) 61
13_008 | Cube, beef, dry Cube de bouillon, beeuf, US23(06076) 85
sec
04_032 | Cucumber, raw Concombre, cru Cucumis sativis 2P(177), CTA, 11E, 31
1E, US23(11205)
13_009 | Cumin, seed Cumin, graine Cuminum cyminum US23(02014) 85
05_031 | Dates, dried Dates, séchées Phoenix: dactylifera SA10(3543),DK7(00 43
44), UK6(14-085),
US23(09087;09421),
Date, raw
05_030 | Dates, raw Dates, crues Phoenix: dactylifera SA10(4245), 43
UK6(14-083)
05_008 | Dattock, dried pulp, raw | Ditax, pulpe séchée, Detarium senegalense | 1B(13520), 43
crue FAO(904), Dattock,
pulp, raw
05_007 | Dattock, pulp, raw Ditax, pulpe, crue Detarium senegalense | 1B (13525), 43
FAO(903), Date,
raw
06_008 | Dikanut, kernel, dried, Mangue sauvage, Trvingia gabonensis 4V, 16V (84), 4E, 52
raw amande, séchée, crue FAO(407)
04_011 Drumstick, leaves, raw Ben oléifere, feuilles, cru | Moringa oleifera 6B, 8B, 3B, 10E, 31
UK6(13-236),
FAO(665)
04_033 | Drumstick, leaves, Ben oléiféere, feuilles, Moringa oleifera calc. from 31
boiled* (without salt) bouilli* (sans sel) Drumstick, leaves,
raw
08_002 | Egg, chicken, boiled* Euf, poule, bouilli* calc. from Egg, 67
(without salt) (sans sel) chicken, raw
08_001 | Egg, chicken, raw Euf, poule, cru US23(01123) 67
08_003 | Egg, chicken, fried Euf, poule, frit US23(01128) 67
04_035 | Eggplant, leaves, Aubergine, feuilles, Solanum melongena calc. from Eggplant 31
boiled* (without salt) bouillie* (sans sel) leaves, raw
04_013 | Eggplant, leaves, raw Aubergine, feuilles, crue | Solanum melongena 11E, 2P(133), 10E, 31
34N, 4E, I1, av.
green leafy
vegetables
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04_034

Eggplant, boiled*
(without salt)

Aubergine, bouillie*
(sans sel)

Solanunm melongena

calc. from Eggplant,
raw

04_012 | Eggplant, raw Aubergine, crue Solanum melongena 3B, 11E, 2B(20053) 31
2B, 5B, CTA,
FAO(624)
04_037 | False sesame, leaves, Faux sésame, feuilles, Ceratotheca calc. from False 31
boiled* (without salt) bouilli* (sans sel) sesamoides sesame, leaves, raw
04_014 | False sesame, leaves, Faux sésame, feuilles, Ceratotheca 2P(128), 2E, 31
dried séché sesamoides FAO(632), calc.
from False sesame
leaves, raw
04_036 | False sesame, leaves, Faux sésame, feuilles, Ceratotheca 35N, 10E, 31
raw cru sesanmoides FAO(631), 04_014,
av. green leafy
vegetables
05_033 | Fig, dried Figue, séchée Ficusa carica DK7(0052), 43
US23(099094),
UK6(14-092)
05_032 | Fig, raw Figue, crue Ficusa carica 1B(13012), UK6 43
(14-091), 5B,
US23(09089)
01_049 | Fonio, black, whole Fonio, noir, grain entier, | Digitaria iburuna calc. from Fonio 1
grain, boiled* bouilli* (sans sel) black, whole grain,
(without salt) raw
01_002 | Fonio, black, whole Fonio, noir, grain entiet, | Digitaria iburna FAO(1), 11E, 1
grain, raw cru 1M(12), DK7(0461),
01_001
01_051 | Fonio, husked grains, Fonio, grain décortiqué, | Digitaria exilis calc. from Fonio, 1
boiled* (without salt) bouilli* (sans sel) husked grains, raw
(bran removed)
01_050 | Fonio, husked grains, Fonio, grain décortiqué, | Digitaria exilis 1M(376), 6N, 1
raw (bran removed) cru (sans son) DK7(0461)
01_003 | Fonio, white, whole Fonio, blanc, grain Digitaria exilis calc. from Fonio, 1
grain, boiled* entier, bouilli* (sans sel) white, whole grain,
(without salt) raw
01_001 Fonio, white, whole Fonio, blanc, grain Digitaria exilis 1E, FAO(3), 3B, 1
grain, raw entiet, cru DK7(0461), 01_002
05_034 | Fruit cocktail, canned in | Salade de fruits, en US23(09351), 43
syrup conserve, en sirop UK6(14-097)
07_027 | Game meat, dried Viande de gibier, séchée SA10 (2912) 58
04_015 | Garlic, raw Ail, cru Allinm sativum 5B, SEF, 11E, 34
2B(11000), 25N
13_010 Ginger, root, raw Gingembre, racine, crue | Zingiber officinale DK7(0667), 85
US23(11216)
13_011 Ginger, roots, dried Gingembre, racine, Zingiber officinale FAO(1607), 11E, 85
séchée 16V(194), Ginger
root, raw
07_047 | Goat, meat, boiled* Chevre, viande, bouillie* | Capra aegagrus hircus | calc. from Goat, 64
(without salt) (sans sel) meat, raw
07_048 | Goat, meat, grilled* Chevre, viande, grillée* Capra aegagrus hircus | calc. from Goat, 64
(without salt and fat) (sans sel ou mat. grasse) meat, raw
07_046 | Goat, meat, raw Cheévre, viande, crue Capra aegagrus hircus | 11E, 1E, 3B, CTA, 64
SA10(4282)
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05_035

Grapefruit, pulp, raw

Pamplemousse, pulpe,
crue

Citrus paradisi

CTA, 11E, 16V(137)
US23(09116)

06_028 | Groundnut flout, Arachide, farine Arachis hypogaea FAO(330), 06_010 55
defatted dégraissé
06_027 | Groundnut flour, with Arachide, farine avec Arachis hypogea 1M(371), 06_010 55
fat graisse
11_003 | Groundnut oil Arachide, huile Arachis hypogea 1E, 16V (200), 4E, 79
1G(VK), 2B(17040),
2P(309),
US23(04042)
06_026 | Groundnut paste Arachide, pate Arachis hypogaea FAO(331), 06_010 55
06_023 | Groundnut, Chinese, Arachide, Chinese, Avrachis hypogaea var. | TGH, US23(16087), 52
shelled, dried, raw écorcée, séchée, crue Chinese 06_010
(Ghana) (Ghana)
06_025 | Groundnut, combined Arachide, variétés Arachis hypogaea 7GH, US23(16087), 55
varieties, shelled, dried, combinées, écorcée, 06_010
raw (Ghana) séchée, crue (Ghana)
06_021 | Groundnut, F-mix, Arachide, F-mix, Arachis hypogaea var. | TGH, US23(16087), 52
shelled, dried, raw écorcée, séchée, crue Fomix 06_010
(Ghana) (Ghana)
06_022 | Groundnut, JL 24, Arachide, JL 24, Arachis bypogaea var. | TGH, US23(16087), 52
shelled, dried, raw écorcée, séchée, crue JL 24 06_010
(Ghana) (Ghana)
06_024 | Groundnut, Manipintar, | Arachide, Manipintar, Arachis hypogaea var. | TGH, US23(16087), 52
shelled, dried, raw écorcée, séchée, crue Manipintar 06_010
(Ghana) (Ghana)
06_012 | Groundnut, red, shelled, | Arachide, rouge, Arachis hypogea 2E, UK6(14-877), 55
dried, raw (Benin) écorcée, séchée, crue 06_010
(Benin)
06_011 Groundnut, rose, Arachide, rose, écorcée, | Arachis hypogea 2E, UK6(14-877), 55
shelled, dried, raw séchée, crue (Benin) 06_010
(Benin)
06_010 | Groundnut, shelled, Arachide, écorcée, Arachis hypogea 3B, CTA, 1G(TA) 52
dried, raw séchée, crue 11E, 22N, 12B(201),
1P(35), 3P(7),2P(87),
UK6(14-877), 2E,
US23(16087)
06_020 | Groundnut, Sinkarzie, Arachide, Sinkarzie, Arachis hypogaea var. | TGH, US23(16087), 52
shelled, dried, raw écorcée, séchée, crue Sinkarzie 06_010
(Ghana) (Ghana)
05_010 | Guava, fruit, raw Goyave, fruit, cru Psidinm gnayava 12B(415), 5B, 43
2P(152), 3B, 4E,
CTA, 16V(140),
UK6(14-118),
US23(13083)
05_011 Gumvine, raw Liane goine, fruit, cru Saba senegalensis 4R, 3B, 15B, 46
1B(13588)
13_001 | Honey Miel 3B, 1E, 85
US23(19296)
10_012 | Infant formula, powder, | Lait infantile, poudre, SA10(2809) 76
for 6 months pour Idge de 6 mois
10_011 Infant formula, powder, | Lait infantile, poudre, SA10(2813) 76
for 3 months pour P’age de 3 mois
12_012 | Juice, apple, canned or | Jus de pomme, en DK7(0337) 82
bottled conserve ou en bouteille
12_013 | Juice, grapefruit, Jus de pamplemousse, DK7(0060) 82

canned, unsweetened

€n conserve, sans sucre
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(without salt and fat)

(sans sel ou mat. grasse)

raw

12_010 | Juice, lemon, Jus de citron, sans sucre 1B(18007),
unsweetened DK7(0041),
US23(09152)
12_011 | Juice, orange, Jus d’orange, sans sucre 1B(18013), 82
unsweetened SA10(3637),
US23(09206)
05_012 | Jujube, raw Jujube, crue Ziziphus spp. 5B, 3B, 15B, 46
1B(13064),
US23(09140),
UK6(14-122)
04_039 | Jute (bush-okra), leaves, | Jute, feuilles, bouilli* Corchorus olitorius calc. from Jute 34
boiled* (without salt) (sans sel) (bush-okra) leaves,
raw
04_038 | Jute (bush-okra), leaves, | Jute, feuilles, cru Corchorus olitorins FAO(6706), 11, av. 34
raw green leafy
vegetables
07_052 | Lamb, brain, braised* Agneau, cerveau, braisé* | Ouvis aries calc. from Lamb, 64
(without salt) (sans sel) brain, raw
07_051 | Lamb, brain, raw Agneau, cerveau, cru Ovis aries US23(17185) 64
07_054 | Lamb, liver, boiled* Agneau, foie, bouilli* Ouvis aries calc. from Lamb, 64
(without salt) (sans sel) liver, raw
07_053 | Lamb, liver, raw Agneau, foie, cru Owis aries 11E, US23(17199) 64
07_049 | Lamb/mutton, meat, Agneau, viande, Ovis aries calc. from Lamb, 64
moderately fat, boiled* moyennement grasse, meat, moderately fat,
(without salt) bouillie* (sans sel) raw
07_050 | L.amb/mutton, meat, Agneau, viande, Ouvis aries calc. from Lamb, 64
moderately fat, grilled* moyennement grasse, meat, moderately fat,
(without salt and fat) grillée* raw
(sans sel ou mat. grasse)
07_004 | Lamb/mutton, meat, Agneau, viande, Ovis aries 11E, 4E, CTA, 64
moderately fat, raw moyennement grasse, DK7(0138),
crue SA10(4335)
05_013 | Landolphia, pulp, raw Liane 2 caoutchouc, Landolphia spp. 3B, 4R, 1B(13550), 46
pulpe, crue 12fru
05_014 | Lemon, raw Citron, cru Citrus limon 12B(403), 2P(153), 46
4E, 2B(13009) 11E,
16V(138), CTA,
US23(09150)
03_031 | Lentils, boiled* Lentilles, bouillies* Lens culinaris calc. from Lentils, 25
(without salt) (sans sel) dried, raw
03_030 | Lentils, dried, raw Lentilles, seches, crues Lens culinaris DK7(0147), 25
US23(16069),
UKG6(13-089)
04_040 | Lettuce, raw Laitue, crue Lactura sativa 2P(137), 5B, CTA, 34
10E, US23(11253)
07_055 | Locust, raw Sauterelle, crue ASE(AAU37), 114 64
01_053 | Macaroni, boiled* Macaroni, bouilli* (sans | Triticum spp. calc. from Macaroni, 1
(without salt) sel) dried
01_052 | Macaroni, dried Macaroni, sec Triticum spp. US23(20499), 1
UKG6(11-447), SEF
09_024 | Mackerel, boiled* Magquereau, bouilli* Scombermorus spp. calc. from Mackerel, 70
(without salt) (sans sel) raw
09_025 | Mackerel, grilled* Magquereau, grillé* Scombermorus spp. calc. from Mackerel, 70
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09_003 | Mackerel, raw Maquereau, cru Scombermorus spp. 1P(68), 2P(232),
FAO(1345),
US23(15051)
01_062 | Maize, combined Mais, variétés Zea mays calc. from Maize,
varieties, whole kernel, combinées, grain entier, combined varieties,
boiled* (without salt) bouilli* (sans sel) whole kernel, dried,
(Benin) (Benin) raw
01_014 | Maize, combined Mais, variétés Zea mays 5E, 01_004
varieties, whole kernel, combinées, grain entier,
dried, raw (Benin) sec, cru (Benin)
01_010 Maize, DMR-ESR-W Mais, variété DMR- Zea mays var. 5E, 01_004
vatiety, whole kernel, ESR-W, grain entier, DMR-ESR-W
dried, raw (Benin) sec, cru (Benin)
01_009 | Maize, Gbaéve variety, Mais, variété Gbaéve, Zea mays var. 5E, 01_004
whole kernel, dried, raw | grain entier, sec, cru Gbaéve
(Benin) (Benin)
01_013 Maize, Gnonli variety, Mais, variété Gnonli, Zea mays var. Gnonl | 5E, 01_004
whole kernel, dried, raw | grain entier, sec, cru
(Benin) (Benin)
01_008 | Maize, Gougba variety, Mais, variété Gougba, Zea mays var. 5E, 01_004
whole kernel, dried, raw | grain entier, sec, cru Gongba
(Benin) (Benin)
01_011 Maize, POZA — RICA Mais, variété POZA — Zea mays var. 5E, 01_004
7843 — SR vatiety, RICA 7843 — SR, grain | POZA — RICA
whole kernel, dried, raw | entiet, sec, cru (Benin) 7843 — SR
(Benin)
01_012 | Maize, TZPB-SR Mais, variété TZPB-SR, | Zea mays var. 5E, 01_004
vatiety, whole kernel, grain entier, sec, cru TZPB-SR
dried, raw(Benin) (Benin)
01_059 | Maize, white, flour Mais, blanc, farine Zea mays CTA, US23(20018),
degermed (dégermé) SA10(3297)
01_057 | Maize, white, flour of Mais, blanc, farine aux Zea mays 7B, 4E, 11E,
whole grain grains entiers US23(20310),
SA10(3449)
01_058 | Maize, white, flour Mais, blanc, farine Zea mays SA10(3270; 3398)
refined raffiné
01_060 | Maize, white, grit, Mais, blanc, gruau, Zea mays 1M(368),
degermed dégermé SA10(3451),
US23(08160)
01_061 | Maize, white, soft Mais, blanc, gruau, Zea mays calc. from Maize,
porridge* (without salt) | liquide* (sans sel) white, grit,
degermed
01_076 | Maize, white, stiff Mais, blanc, gruau, Zea mays calc. from Maize,
porridge* (without salt) | épais, * (sans sel) white, grit,
degermed
01_005 | Maize, white, whole Mais, blanc, grain entier, | Zea mays calc. from Maize,
kernel, boiled* bouilli* (sans sel) white, whole kernel,
(without salt) dried, raw
01_004 | Maize, white, whole Mais, blanc, grain entier, | Zea mays CTA, 6N, 16V, 2E,
kernel, dried, raw sec, cru 11E, 3E, 5N,
SA10(3271)
01_054 | Maize, yellow, flour of Mais, jaune, farine aux Zea mays 7B, 5B,
whole-grain grains entiers US23(20016),
SA10(3450)
01_055 | Maize, yellow, grit, Mais, jaune, gruau, Zea mays 1M(367),
degermed dégermé SA10(3451),
US23(08160),
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01_056 | Maize, yellow, soft Mafs, jaune, gruau, Zea mays calc. from Maize,
porridge* (without salt) | liquide* (sans sel) yellow, grit,
degermed
01_075 | Maize, yellow, stiff Mais, jaune, gruau, Zea mays calc. from Maize, 4
porridge* (without salt) | épais, *(sans sel) yellow, grit,
degermed
01_007 | Maize, yellow, whole Mais, jaune, grain entier, | Zea mays cal. from Maize, 4
kernel, boiled* bouilli* (sans sel) yellow, whole kernel,
(without salt) dried, raw
01_006 | Maize, yellow, whole Mais, jaune, grain entier, | Zea mays 5B, CTA, 5N, 4E, 1
kernel, dried, raw sec, cru 3E, 13V, 6N, 11E,
US23(20014),
SA10(3276)
05_036 | Mango, deep orange Mangue, pulpe orange Mangifera spp. 1T(229), 05_015 46
flesh, raw foncée, crue
05_015 | Mango, orange flesh, Mangue, pulpe orange, | Mangifera indica 5R, 1IG(MB), CTA, 46
raw crue 4E, 16V (141), 11E,
1E, 5R, 5B, 1P(57),
3B, 2B(13025),
12B(417), 2P(155),
UKG6(14-296)
05_037 | Mango, pale flesh, raw Mangue, pulpe pile, Mangifera spp. 1T(231), 05_015 46
crue
11_006 | Margarine, fortified Margarine, fortifieé US23(04610) 79
06_013 | Melon seeds, slightly Melon, graine, Cucumeropsis ednlis 1P(37), 2P(99), 55
salted, raw légerement saleé, crue 3P(9), UK6(14-8206),
US23(12174)
05_039 | Melon, cantaloupe, raw | Cantaloupe, cru Cucumis melo US23(09181), 46
DK7(0641),
UK6(14-295)
05_038 | Melon, honeydew, raw Melon, cru Cucnmis melo US23(09184), 46
DK7(0642),
UK6(14-162)
10_018 Milk, camel, raw Lait, chameau, cru Camelus dromedarins | 2m, 5m, 6m, 7m, 76
(average of different (moyenne de plusieurs 8m, 9m, 12m, 13m,
breeds) races) 15m, 25m, 39m
10_017 | Milk, cow powder, Lait, vache en poudre, US23(01091), 76
skimmed écrémé DK7(0366)
10_014 | Milk, cow, skimmed, Lait, vache, écrémé, 0.5 DK7(1560) 76
0.5 % fat % de mat. grasse
10_015 Milk, cow, canned, Lait, vache, en conserve, US23(01095) 76
condensed, sweetened condensé, sucré
10_016 Milk, cow, canned, Lait, vache, en conserve, US23(01214) 76
evaporated concentré
10_013 Milk, cow, partly Lait, vache, DK7(0170) 76
skimmed, 1.5 % fat partiellement écrémé,
1.5 % de mat. grasse
10_002 | Milk, cow, powder, Lait, vache, poudre, 5B, 11E, 4E, 76
whole entier DK7(0367)
10_001 | Milk, cow, whole, 3.5 % | Lait, vache, entier, 3.5 5B, 1G(CF), 76
fat (includes pasteurised, | % de mat. grasse DK7(0753),
sterilised and UHT) (y compris pasteurisé, UKG6(12-315)
stérilisé, UTH)
10_003 | Milk, goat, raw Lait, chévre, cru CTA, 2B(19200), 76
3B, DK7(0516)
10_019 | Milk, human, colostrum, | Lait, humain, colostrum, DK7(1301), 76
raw cru UK6(12-038)
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22N, CTA, 11E, 1E,
3P(12), 1P(45), 14E,
2P(140), 12B(390),
UK6(13-304)

10_004 | Milk, human, mature, Lait, humain, mature, 1G(BM), 4E, 11E,
raw cru UKG6(12-040),
DK7(1303)
01_016 | Millet, whole grain, Mil, grain entier, bouilli* | Pennisetun: calc.from Millet, 7
boiled*(without salt) (sans sel) typhoidenm whole grain, raw
01_015 Millet, whole grain, raw | Mil, grain entier, cru Pennisetum 4E, 3B, 23N, 22N, 7
typhoidenm 1E, DK7(0461),
01_017,US23(20031)
07_056 | Mopanie worm, canned | Ver de Mopanie, en SA10(4284) 64
conserve
09_028 | Mormyrids, grilled* Mormyridés, grillés* Mormyrus spp. calc. from 70
(without salt and fat) (sans sel ou mat. grasse) Mormyrids, raw
09_026 | Mormyrids, raw Mormyridés, crus Mormyrus spp. 1M(103), 70
FAO(1240; 1281),
US23(Fish raw,
average)
09_027 | Mormyrids, steamed* Mormyridés, cuit a la Mormyrus spp. calc. from 70
(without salt) vapeur* (sans sel) Mormyrids, raw
09_031 | Mudfish/African Poisson "Mudfish", Clarias calc. from 70
catfish, grilled* grillé* anguillaris/ gariepinus | Mudfish/African
(without salt and fat) (sans sel ou mat. grasse) Catfish, raw
09_030 | Mudfish/African Poisson "Mudfish', cuit | Clarias anguillaris/ calc. from 70
catfish,steamed* a la vapeur* (sans sel) gariepinus Mudfish/African
(without salt) Catfish, raw
09_029 | Mudfish/African Poisson "Mudfish", cru Clarias anguillaris/ 1M(99), 23fi, 28fi, 70
catfish, raw gariepinus 34fi, 4611, 971, 118fi,
11i, US23(Fish, raw,
average)
13_012 | Mustard, powder Moutarde, en poudre Sinapis alba/ US23(02024) 85
Brassica juncea
13_013 | Mustard, prepared, Moutarde, préparée, US23(02046) 85
yellow jaune
12_014 | Nectar, Mango, canned | Nectar de mangue, en US23(094306) 82
conserve
04_042 | Okra, fruit, boiled* Gombo, bouilli* Abelmoschus calc. from Okra 34
(without salt) (sans sel) esculentus/ fruit, raw
Hibiscus esculentus
04_017 | Okra, fruit, raw Gombo, cru Abelmoschus 1G(VX), 11E, 22N, 34
esculentus/ 2P(138), 1P(48), 3B,
Hibiscus esculentus US23(11278),
DK7(0678)
04_041 | Okra, leaves, boiled* Gombo, feuilles, Abelnoschus calc. from Okra 34
(without salt) bouilli* (sans sel) esculentus/ Hibiscus leaves, raw
esculentus
04_004 | Okra, leaves, raw Gombo, feuilles, cru Abelmoschus CTA, 5B, 11, av. 34
esculentus/ Hibiscus green leafy
esculentus vegetables
08_004 | Omelette Omelette US23(01130) 67
04_043 | Onion, boiled* Oignon, bouilli* Allinm cepa calc. from Onion, 34
(without salt) (sans sel) raw
04_018 | Onion, raw Oignon, cru Allinm cepa 2B(20034), 1G(BH), 34
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04_044 | Onions, dried Oignon, sec Allinm cepa US23(11284),
UK6(13-308), calc.
from Onions, raw

05_016 | Orange, raw Orange, crue Citrus sinensis 2P(1506), 5B, 46
12B(400), 4E,
2B(13034) 11E,
1P(55), 1G(VO),

CTA, 16V(136)
12_017 | Ovaltine beverage with | Ovaltine, boisson avec SA10(2754) 82
skimmed milk lait, écrémé
(without sugar; fortified) | (sans sucre; enrichi)
12_016 | Ovaltine beverage with | Ovaltine, boisson avec SA10(2783) 82
partly skimmed milk lait, partiellement
(without sugar; fortified) | écrémé
(sans sucre; enrichi)
12_015 | Ovaltine beverage with | Owaltine, boisson, avec SA10(2754) 82
whole milk lait entier
(without sugar; fortified) | (sans sucre; enrichi)

12_018 Ovaltine powder, Ovaltine, poudre, SA10(2752), 82

fortified enrichi UK6(17-504)

06_029 | Palm nut, kernel, Noix de palme, noyau, Elaeis gnineensis 4V, 5V, 2P(112), 55

shelled, raw décortiqué, cru FAO (445)

05_040 | Palm nuts, pulp, raw Noix de palme, pulpe, Elaeis guineensis 1P(39), 2P(111), 46

crue FAO(996)

11_004 | Palm oil, red Palme, huile, rouge Elaeis gnineensis 2P(311), 1P(40), 4E, 79
1G(VH), 16V (204),
1E, 1M(253),

US23(04055)
11_007 | Palm oil, refined Palme, huile, raffiné Elaeis guineensis US23 (04055) 79
12_006 | Palm wine Vin de palme 3B, 12B(900) 11E 82
(est. 3.8 % alcohol) (3.8 % d'alcool est.)

05_017 | Papaya, fruit, ripe, raw Papaye, fruit, mar, cru Carica papaya 1P(56), 5B, 46
12B(418), 4E, CTA,
1B(13035),
2B(13035) 3B, 4P,
2P(157)

04_045 | Parsley, fresh Persil, frais Petroselinum spp. 4E, 5B, 3B, 34
2B(11014),

DK7(0209),
US23(11297)
01_064 | Pearl millet, combined Mil chandelle, variétés Pennisetun glancum calc. from Pearl 10
varieties, whole grain, combinées, grain entier, millet, combined
boiled* (without salt) bouilli* (sans sel) varieties, whole
grain, raw
01_032 | Pearl millet, combined Mil chandelle, variétés Pennisetum glancum 20R, 01_017 10
varieties, whole grain, combinées, grain entier,
raw (Butkina Faso) cru (Burkina Faso)

01_063 | Pearl millet, flour Mil chandelle, farine Pennisetun glancum 1M (370), 01_015, 7
(without bran) (sans son) 01_017

01_019 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 10
ikmp 1, whole grain, ikmp 1, grain entier, cru | var. ikmp 1
raw (Burkina Faso) (Burkina Faso)

01_028 | Peatl millet, variety Mil chandelle, variété Pennisetun glancum 20R, 01_017 10
ikmp 10, whole grain, ikmp 10, grain entier, var. ikmp 10
raw (Burkina Faso) cru (Burkina Faso)
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01_029 | Peatl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017
ikmp 11, whole grain, ikmp 11, grain entier, var. tkmp 11
raw (Burkina Faso) cru (Burkina Faso)
01_030 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 10
ikmp 12, whole grain, ikmp 12, grain entier, var. ikmp 12
raw (Butkina Faso) cru (Burkina Faso)
01_031 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 10
ikmp 13, whole grain, ikmp 13, grain entier, var. ikmp 13
raw (Burkina Faso) cru (Burkina Faso)
01_020 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 7
ikmp 2, whole grain, ikmp 2, grain entier, cru | var. ikmp 2
raw (Burkina Faso) (Burkina Faso)
01_021 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum | 20R, 01_017 7
ikmp 3, whole grain, ikmp 3, grain entier, cru | var. ikmp 3
raw (Burkina Faso) (Burkina Faso)
01_022 | Peatl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 7
ikmp 4, whole grain, ikmp 4, grain entier, cru | var. ikmp 4
raw (Burkina Faso) (Burkina Faso)
01_023 | Peatl millet, variety Mil chandelle, variété Pennisetunr glancum 20R, 01_017 7
ikmp 5, whole grain, ikmp 5, grain entier, cru | var. ikmp 5
raw (Burkina Faso) (Burkina Faso)
01_024 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 10
ikmp 6, whole grain, ikmp 6, grain entier, cru | var. ikmp 6
raw (Burkina Faso) (Butkina Faso)
01_025 | Peatl millet, variety Mil chandelle, variété Pennisetun glancum 20R, 01_017 10
ikmp 7, whole grain, ikmp 7, grain entier, cru | var. ikmp 7
raw (Burkina Faso) (Burkina Faso)
01_026 | Pearl millet, variety Mil chandelle, variété Pennisetum glancum 20R, 01_017 10
ikmp 8, whole grain, ikmp 8, grain entier, cru | var. ikmp 8
raw (Burkina Faso) (Burkina Faso)
01_027 | Peatl millet, variety Mil chandelle, variété Pennisetun glancum 20R, 01_017 10
ikmp 9, whole grain, ikmp 9, grain entier, cru | var. ikmp 9
raw (Burkina Faso) (Burkina Faso)
01_018 Pearl millet, variety Mil chandelle, variété Pennisetunr glancum 20R, 01_017 7
ikmv 8201, whole grain, | ikmv 8201, grain entier, | var. ikmp 8021
raw (Burkina Faso) cru (Burkina Faso)
01_033 | Pearl millet, whole Mil chandelle, grain Pennisetum glancum calc. from Peatl 7
grain, boiled* entiet, bouilli* millet, whole grain,
(without salt) (sans sel) raw (with bran)
01_017 Pearl millet, whole Mil chandelle, grain Pennisetum glancum 2E, 2R, 1M(369), 7
grain, raw (with bran) entier, cru (avec son) DK7(0461), 20R
13_014 | Pepper, black Poivre, noir Piper nigrum US23(0230), 85
DK7(0450)
04_050 | Pepper, sweet, green, Poivron, doux, vert, Capsicum annunm calc. from Pepper, 34
boiled* (without salt) bouilli* (sans sel) sweet, green, raw
04_049 | Pepper, sweet, green, Poivron, doux, vert, cru | Capsicun annuum CTA, 2B(20085), 34
raw 1P(49),
US23(11333),
DK7(0200)
04_048 | Pepper, sweet, red, Poivron, doux, rouge, Capsicum annunm calc. from Pepper, 34
boiled* (without salt) bouilli* (sans sel) sweet, red, raw
04_047 | Pepper, sweet, red, raw Poivron, doux, rouge, Capsicum annunm 22N, CTA, 34
cru 2B(20087), 2P
(143), DK7( 0207)
04_046 | Peppers, chilli, raw Piment, fort, cru Capsicum spp. 1G(BP), 34

US23(11819; 11670)
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09_034 | Perch, Nile, grilled* Perche du Nil, capitaine, | Lates spp. calc. from Perch,
(without salt and fat) grillée* Nile, raw
(sans sel ou mat. grasse)
09_032 | Perch, Nile, raw Perche du Nil, capitaine, | Lates spp. FAO(1368), 231, 70
crue 88fi, 2fi, 98fi,
US23(15060),
DK7(0891)
09_033 | Perch, Nile, steamed* Perche du Nil, capitaine, | Lates spp. calc. from Perch, 70
(without salt) cuit a la vapeur* Nile, raw
(sans sel)
03_033 | Pigeon pea, boiled* Pois d'Angole, bouilli* Cajanus cajan calc. from Pigeon 25
(without salt) (sans sel) pea, whole, dried,
raw

03_032 | Pigeon pea, dried, raw Pois d'Angole, sec, cru Cajanus cajan 2P(95), 16N, 1N, 25
15N, 22N, UK6(13-
102), US23(16101)

05_018 | Pineapple, pulp, raw Ananas, pulpe, crue Ananas comosus 12B(410), 1P(53), 49
2P(158), 5B, CTA,
2B(13002), 3B,
16V(143) 11E, 4E

05_043 | Plantain, ripe, boiled* Banane plantain, mure, Musa paradisica calc. from Plantain, 49

(without salt) bouillie* (sans sel) ripe, raw
05_042 | Plantain, ripe, raw Banane plantain, mure, Musa paradisica 1P(25), 3P (4), 49
crue 2P(57), UK6(13-
323), US23(09277)
05_041 | Pomegranate, raw Grenade, crue Punica granatum CTA, 1B(13018), 49
US23(09286)
07_058 | Pork, meat, approx. Porc, viande, env. 20 % | Sus domestica calc. from Pork, 64
20 % fat, grilled* de mat. grasse, grillée* meat, approx. 20 %
(without salt and fat) (sans sel ou mat. grasse) fat, boneless, raw

07_006 | Pork, meat, approx. Porc, viande, env. Sus domestica 1P(58), 2P(195), 64
20 % fat, boneless, raw 20 % de mat. grasse, DK7(0287)

désossée, crue

07_057 | Pork, meat, approx. Porc, viande, env. Sus domestica calc. from Pork, 64
20 % fat, boiled* 20 % de mat. grasse, meat, approx. 20 %
(without salt) bouillie* (sans sel) fat, boneless, raw

07_060 | Pork, meat, approx. Porc, viande, env. 40 % | Sus domestica calc. from Pork, 64
40 % fat, grilled* de mat. grasse, grillée* meat, approx. 40 %
(without salt) (sans sel ou mat. grasse) fat, boneless, raw

07_005 | Pork, meat, approx. Porc, viande, env. 40 % | Sus domestica 2P(186), 11E, 4E, 64
40 % fat, boneless, raw de mat. grasse, désossée, 16V(171), CTA,

crue 12B(514),
DK7(0284)

07_059 | Pork, meat, approx. Porc, viande, env. 40 % | Sus domestica calc. from Pork, 64
40 % fat, boiled* de mat. grasse, bouillie* meat, approx. 40 %
(without salt) (sans sel) fat, boneless, raw

02_010 | Potato, boiled* Pomme de terre, Solanum tuberosum calc. from Potato, 16
(without salt) bouillie* (sans sel) peeled, raw

02_009 | Potato, raw Pomme de tetre, crue Solanum tuberosum 11E, 5B, 12B(100), 16
2P(74), 16V (50),
2B(4008), CTA, 4E

04_055 | Pumpkin, leaves, dried Courge, feuilles, séchée | Cueurbita pepo FAO (760), calc. 37

from Pumpkin

leaves, raw
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04_054 | Pumpkin, leaves, Courge, feuilles, Cucurbita pepo calc. from Pumpkin
boiled* (without salt) bouillie* (sans sel) leaves, raw
04_053 | Pumpkin, leaves, raw Courge, feuilles, crue Cucurbita pepo CTA, 11E, 37
US23(11418),
SA10(4204)
04_052 | Pumpkin/squash, Courge/citrouille, Cucurbita pepo calc. from 37
boiled* (without salt) bouillie* (sans sel) Pumpkin/squash,
raw
04_051 | Pumpkin/squash, raw Courge/citrouille, crue Cucnrbita pepo 2P(145), CTA, 11E, 37
US23(11422)
07_007 | Rabbit, meat, raw Lapin, viande, crue Oryctolagus cuniculns | 2B(34001), SEF, 67
DK7(0100)
07_062 | Rabbit, meat, grilled* Lapin, viande, grillée* Oryctolagus cuniculns | calc. from Rabbit, 67
(without salt and fat) (sans sel ou mat. grasse) meat, raw
07_061 | Rabbit, meat, stewed* Lapin, viande, bouillie* Oryctolagus cuniculus | calc. from Rabbit, 67
(without salt) (sans sel) meat, raw
01_035 | Rice, brown, boiled* Riz, brun, bouilli* Oryza sativa calc. from Rice, 10
(without salt) (sans sel) brown, raw
01_034 | Rice, brown, raw Riz, brun, cru Oryza sativa 2B, 11E, 10
US23(20040)
01_066 | Rice, red native, hulled, Riz, rouge, indigene, Oryza glaberrima calc. from Rice, red 10
boiled* (without salt) décortiqué, bouilli* native, hulled, raw
(sans sel)
01_065 | Rice, red native, hulled, Riz, rouge, indigene, Oryza glaberrima FAO(117), 10
raw décortiqué, cru UK6(11-037)
01_068 | Rice, red native, milled, Riz, rouge, indigene, Oryza glaberrima calc. from Rice, red 10
boiled* (without salt) poli, bouilli* (sans sel) native, milled, raw
01_067 | Rice, red native, milled, | Riz, rouge, indigéne, Oryza glaberrima FAO(119), 10
raw poli, cru UK6(11-037)
01_038 | Rice, white, boiled* Riz, blanc, bouilli* Oryza sativa calc. from Rice, 13
(without salt) (sans sel) white, raw
01_069 | Rice, white, polished, Riz, blanc, poli, bouilli* | Oryza sativa calc. from Rice, 13
boiled* (without salt) (sans sel) white, polished, raw
01_036 | Rice, white, polished, Riz, blanc, poli, cru Oryza sativa 1M(372), 10
raw DK7(0224), FO8
01_037 | Rice, white, raw Riz, blanc, cru Oryza sativa 1P (13), 2P(29), 13
US23(20444;20450;2
0452)
04_056 | Roselle leaves, boiled* Osceille de Guinée, Hibiscus sabdariffa calc. from Roselle 37
(without salt) feuilles, bouillie* leaves, raw
(sans sel)
04_016 | Roselle leaves, raw Oseille de Guinée, Hibiscus sabdariffa 9B, 6B, 12B(332), 37
feuilles, crue 10E, 11E, 1G, 11,
av. green leafy
vegetables
06_030 | Rosclle, red, seed, dried | Oseille de Guinée Hibiscus sabdariffa 1M(236), FAO(470) 55
(datou), rouge, graine,
séchée
13_015 | Salt Sel 1M (274), 1G(WL), 85
16GH, US23(02047)
12_007 | Sap, palm, fresh Séve de palmier, fraiche 11E, FAO(1579) 82
(0.3 % alcohol) (0.3 % d'alcool)
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09_036

Sardine, grilled*
(without salt and fat)

ou mat. grasse)

Sardine, grillée* (sans sel

Sardinella spp.

calc. from Sardine,
raw

09_004 | Sardine, raw Sardine, crue Sardinella spp. 2P(246), 1M(95), 73
11E, 2P(251), 5B,
58fi, 66fi, 1391i,
14011, UK6(16-212),
FAO(1390),
ASEA(AAG263)
09_035 | Sardine, steamed* Sardine, cuit a la Sardinella spp. calc. from Sardine, 73
(without salt) vapeur* (sans sel) raw
09_037 | Sardines in oil, canned Sardines, conservées en | Sardinella spp. 2P(260), 73
(drained solids with huile (égouttées, avec US23(15088),
bone) arétes) DK7(0241)
07_063 | Sausage, wiener Saucisse viennoise US23(07083) 67
(beef, pork, chicken), (beeuf, porc, poulet), en
canned consetve
06_015 | Sesame seeds, whole, Sésame, graine, crue Sesame spp. 2P(115), FAO(462), 55
dried, raw US23(115)
11_008 | Shea butter Karité, beutre Butyrospermum 2P(310), 1P(42), 79
parkii US23(045306)
05_044 | Shea fruit, pulp, raw Fruit de karité, pulpe, Viitellaria paradoxa 1M(248), 4R, 15B 49
crue
06_016 | Shea nut, seed kernel, Karité, noix, amande, Butyrospermum 2P(116), FAO(2406) 55
dried, raw séchée, crue parkii] Vitellaria
paradoxa
09_040 | Shiny-nose, grilled* Capitaine de mer, grillé* | Polydactylus spp. calc. from Shiny- 73
(without salt and fat) (sans sel ou mat. grasse) nose, raw
09_038 | Shiny-nose, raw Capitaine de mer, cru Polydactylus spp. FAO(1417), 1551, 73
US23(Fish raw,
average)
09_039 | Shiny-nose, steamed* Capitaine de met, cuit a | Polydactylus spp. calc. from Shiny- 73
(without salt) la vapeur* (sans sel) nose, raw
05_019 | Soapberry, fruit, raw Pomme de savon, fruit, | Apbania senegalensis | 3B, 1B(13517), 49
cru FAO(1031)
01_072 | Sorghum, flour, Sorgho, farine, dégermé | Sorghum bicolor 1M(374), 13
degermed US23(20648),
01_039
01_042 | Sorghum, whole grain, Sorgho, grain entier, Sorghum bicolor calc. from Sorghum, 13
boiled* (without salt) bouilli* (sans sel) whole grain, raw
01_039 | Sorghum, whole grain, Sorgho, grain entier, cru | Sorghum bicolor 5B, 23N, 22N, CTA, 13
raw 1E, 3B, 2P(1)
1P(12), 4E, 2E, 1L
01_070 | Sorghum, whole grain, Sorgho, grain entier, Sorghum bicolour calc. from Sorghum, 13
red, boiled* rouge, bouilli* whole grain, red, raw
(without salt) (sans sel)
01_041 Sorghum, whole grain, Sorgho, grain entier, Sorghum bicolonr 2E,01_039, 1L 13
red, raw rouge, cru
01_040 | Sorghum, whole grain, Sorgho, grain entier, Sorghum bicolonr 2E,01_039, 1L 13
white, raw blanc, cru
01_071 | Sorghum, whole grain, Sorgho, grain entier, Sorghum bicolour calc. from Sorghum, 13
white, boiled* blanc, bouilli* (sans sel) whole grain,white
(without salt)
03_034 | Soya bean, boiled* Soja, bouilli* (Ghana) Glycine max calc. from Soya 25

(without salt)

(sans sel)

bean, dried, raw
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03_040 | Soya bean, combined Soja, variétés Glycine max calc. from Soya
varieties, boiled* combinées, bouilli* bean, combined
(Ghana)(without salt) (Ghana) (sans sel) varieties, dried, raw
03_039 | Soya bean, combined Soja, variétés Glycine max 7GH, US23(16108), 28
varieties, dried, raw combinées, sec, cru 03_008
(Ghana) (Ghana)
03_008 | Soya bean, dried, raw Soja, sec, cru Glycine max: 2E, 1E, 2P(906), 25
CTA, UKG(13-115),
US23(16108)
11_009 | Soya oil Soja, huile Glycine max: US23(04044) 79
03_036 | Soybean, Anidaso, Soja, Anidaso, sec, cru Glycine max: var. 7GH, US23(16108), 28
dried, raw (Ghana) (Ghana) Abnidaso 03_008
03_038 | Soybean, Jenguma, Soja, Jenguma, sec, cru Glycine max: var. 7GH, US23(16108), 28
dried, raw (Ghana) (Ghana) Jenguma 03_008
03_037 | Soybean, Quarshie, Soja, Quarshie, sec, cru Glycine max: var. 7GH, US23(16108), 28
dried, raw (Ghana) (Ghana) Quarshie 03_008
03_035 | Soybean, Salintuya-1, Soja, Salintuya-1, sec, Glycine max: var. 7GH, US23(16108), 28
dried, raw (Ghana) cru (Ghana) Salintuya-1 03_008
13_016 | Spices, mix, ground Epices, mélange, poudre US23(02001) 85
04_058 | Spinach, boiled* Epinards, bouillis* Spinacia oleracea calc. from Spinach, 37
(without salt) (sans sel) raw
04_057 | Spinach, raw Epinards, crus Spinacia oleracea US23(11457), 37
DK7(0278),
UK6(13-456)
13_002 | Sugar Sucre 11E, 1P(80) 1G(US), 85
SEF, 1E, 3B,
US23(19335)
05_045 | Sweet apple, fruit, raw Pomme-cannelle, fruit, Apnnona spp. 2P(160), 1B(13058), 49
cru FAO(1046), 2P(161)
04_060 | Sweet potato, leaves, Patate douce, feuilles, Ipomoea batatas calc. from Sweet 37
boiled* (without salt) bouillie* (sans sel) potato leaves, raw
02_012 | Sweet potato, deep Patate douce, jaune Ipomea batatas calc. from Sweet 16
yellow, boiled* foncé, bouillie* potato, deep yellow,
(without salt) (sans sel) raw
02_011 | Sweet potato, deep Patate douce, jaune Ipomea batatas 2B(4101), 16
yellow, raw foncé, crue FAO(247), UK6(13-
463), 5B
04_059 | Sweet potato, leaves, Patate douce, feuilles, Ipomoea batatas 11E, CTA, 37
raw crue US23(11505),
SA10(4208)
02_023 | Sweet potato, pale Patate douce, jaune Ipomoea batatas calc. from Sweet 16
yellow, boiled* pale, bouillie* (sans sel) potato, pale yellow,
(without salt) raw
02_022 | Sweet potato, pale Patate douce, jaune Ipomoea batatas 11E, 6B, 12B(105), 16
yellow, raw pale, crue 1P(30), 2P(53),
CTA, US23(11507),
UKO6(13-463)
02_014 | Sweet potato, yellow, Patate douce, jaune, Ipomea batatas calc. from Sweet 16
boiled* (without salt) bouillie* (sans sel) potato, yellow, raw
02_013 | Sweet potato, yellow, Patate douce, jaune, Ipomea batatas CTA, 4E, 11E, 3B, 16
raw crue 16V (54), UKG6 (13-
463), US23(11507)
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05_021 | Tamarind, fruit, ripe, Tamarin, fruit, mar, cru | Tamarindus indica 5B, 3B, 11E,
raw 1B(13080),
Tamarind, immature
fruit, raw,
US23(09322)
05_020 | Tamarind, immature Tamatin, fruit, pas mar, | Tamarindus indica 11E, 1B(13079), 49
fruit, raw cru 15B, 05_021,
US23(09322)
04_061 | Tamarind, leaves, Tamarin, feuilles, Tamarindus indica calc. from Tamarind, 37
boiled* (without salt) bouilli* (sans sel) leaves, raw
04_062 | Tamarind, leaves, dried | Tamarin, feuilles, séché Tamarindus indica NRD, calc. from 37
Tamarind, leaves,
raw
04_019 | Tamarind, leaves, raw Tamarin, feuilles, cru Tamarindus indica 9B, 3B, 4F, 11E 37
UKO6(13-855), NRD
04_063 | Taro, leaves, boiled* Taro, feuilles, bouilli* Colocasia esculenta calc. from Taro 37
(without salt) (sans sel) leaves, raw
04_020 | Taro, leaves, raw Taro, feuilles, cru Colocasia esculenta 11E, 4E, 37
US23(11520),
UK6(13-380)
02_016 | Taro, tuber, boiled* Taro, racine, bouillie* Colocasia esculenta calc. from Taro 19
(without salt) (sans sel) tuber, raw
02_015 | Taro, tuber, raw Taro, racine, crue Colocasia esculenta 11E, 3GH, 22N, 19
US23(11518)
12008 | Tea, infusion Thé infusé 2B(18020), 82
DK7(0305),
UK6(17-171)
02_026 | Tiger nut, tuber dried Gland de terre, racine, Cyperus esculentum 3EB, 2P(78), 19
séchée FAO(258), Tiger
nut, tuber, raw
02_025 | Tiger nut, tuber, boiled* | Gland de terre, racine, Cyperus esculentum calc. from Tiger nut, 19
(without salt) bouillie* (sans sel) tuber, raw
02_024 | Tiger nut, tuber, raw Gland de terre, racine, Cyperus esculentum 1E, 2P(77), 3EB, 19
crue FAO(257)
09_043 | Tilapia, grilled* (without | Tilapia, grillé* (sans sel Oreocliromis calc. from Tilapia, 73
salt and fat) ou mat. grasse) spp./ Tilapia spp. raw
09_041 | Tilapia, raw Tilapia, cru Oreocliromis 1391, 1401, 73
spp./ Tilapia spp. US23(15261),
UK6(16-154),
US23(Fish, raw,
average)
09_042 | Tilapia, steamed* Tilapia, cuit a la vapeur™ | Oreocliromis spp./ calc. from Tilapia, 73
(without salt) (sans sel) Tilapia spp. raw
04_065 | Tomatoes, canned, Tomates en conserve Lycopersicon DK7(0307), 40
packed in juice avec jus esculentum US23(11531),
UK6(13-461)
04_066 | Tomato paste, Concentré de tomate Lycopersicon DK7(0311) 40
concentrated (pate) esculentum
04_067 | Tomato, powder Tomate en poudre Lycopersicon US23(11548) 40
esculentum
04_064 | Tomato, red, ripe, Tomate, rouge, mure, Lycopersicon calc. from Tomato, 37
boiled* (without salt) bouillie* (sans sel) esculentum red, ripe, raw
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04_021 | Tomato, red, ripe, raw Tomate, rouge, mure, Lycopersicon 2P(149), 5B,
crue esculentum 12B(373), 3P(11),
3B, 1G(VT), 1P(46),
2B(20047), CTA,
22N, 3B, 4E, 11E,
1E, US23(11529)
09_044 | Tuna, boiled* Thon, bouilli* Thunnus spp. calc. from Tuna, raw 73
(without salt) (sans sel)
09_045 | Tuna, grilled* Thon, grillé* Thunnus spp. calc. from Tuna, raw 73
(without salt and fat) (sans sel ou mat.grasse)
09_005 | Tuna, raw Thon, cru Thunnus spp. 11E, FAO(1455), 73
UK6(16-228),
DK7(0321),
US23(15117;15127),
45fi, 56fi, 911i, 1171i,
131fi, 152fi, 153fi,
156fi, 195fi
04_069 | Turnip, boiled* Navet, bouilli* Brassica rapa calc. from Turnip, 40
(without salt) (sans sel) raw
04_068 | Turnip, raw Navet, cru Brassica rapa 5B, 2B(20064), 3B, 40
SEF, US23(11564)
10_020 | Vacherin cheese Fromage de vacherin FO08 76
11_010 | Vegetable oil Huile végétale SA10(3486) 79
04_070 | Vernonia, leaves, Vernonie, feuilles, Vernonia amygdalina | calc. from Vernonia 40
boiled* (without salt) bouillie* (sans sel) leaves, raw
04_022 | Vernonia, leaves, raw Vernonie, feuilles, crue Vernonia amygdalina | 10E, 1C, 1E, 11, av. 40
from green leafy
vegetables
13_003 | Vinegar Vinaigre 2B(11018), 3B, 85
DK7(0046)
02_018 | Water yam, tuber, Grande igname, racine, Divscorea alata 2P, 22N, 6N 19
boiled* (without salt) bouillie* (sans sel)
02_017 | Water yam, tuber, raw Grande igname, racine, Dioscorea alata 2P(76), 22N, 6N, 19
crue 02_019
12_019 | Water, tap Eau du robinet 1G(WT), IM(264), 82
US23(14411),
DK7(0327)
05_022 | Watermelon, fruit, raw Pasteque, fruit, cru Citrullus lanatns 10E, 1P(52), 5B, 49
11E, 1B(13030),
FAO(1055),
UK6(14-296),
US23(09326)
01_043 | Wheat flour, white BI¢, farine, blanc Triticum spp. 1M(375) 3B, 11E, 13
4E, 2B(9440),
2P(34)
01_073 | Wheat, bran BI¢, son Triticum spp. US23(20077), 13
DK7(0086)
01_074 | Wheat, whole grains, BI¢, grain entier, cru Triticum spp. 22N, CTA, 2B, 13
raw US23(20080)
09_047 | White grouper, grilled* | Mérou blanc, grillé* Epinephelus aenus calc. from White 73
(without salt and fat) (sans sel ou mat.grasse) grouper, raw
09_006 | White grouper, raw Mérou blanc, cru Epinephelus aenus 3B, FAO(1412), 73
US23(15031),
US23(Fish, raw,
average)
09_046 | White grouper, Meérou blanc, cuit a la Epinephelus aenus calc. from White 73
steamed* (without salt) | vapeur* (sans sel) groupet, raw
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02_027

Yam tuber, Isu akoko,
raw (Nigeria)

Igname, racine, Isu

akoko, crue (Nigeria)

Dioscorea spp.

6N, US23 (11601),
02_019

02_020 | Yam tuber, boiled* Igname, racine, bouillie* | Dioscorea spp. calc. from Yam 19
(without salt) (sans sel) tuber, raw
02_035 | Yam tuber, combined Igname, racine, variétés | Dioscorea spp. calc. from Yam 19
cultivars, boiled* combinées, bouillie* tuber, combined
(Nigeria) (without salt) (Nigeria) (sans sel) varieties, raw
02_034 | Yam tuber, combined Igname, racine, variétés | Dioscorea spp. 6N, US23(11601), 19
cultivars, raw (Nigeria) combinées, crue 02_019
(Nigeria)
02_036 | Yam tuber, flour Igname, racine, farine Dioscorea spp. CTA, US23(11601), 19
02_019
02_028 | Yam tuber, Isu oko,raw | Igname, racine, Isu oko, | Dioscorea spp. 6N, US23 (11601), 19
(Nigeria) crue (Nigeria) 02_019
02_019 | Yam tuber, raw Igname, racine, crue Dioscorea spp. 1P(32), 3P(5), 19
2P(67), 3B, CTA,
22N, 4E, 6N,
US23(11601)
02_029 | Yam, tuber, Amara, raw | Igname, racine, Amara, Dioscorea spp. 6N, US23(11601), 19
(Nigeria) crue (Nigeria) 02_019
02_030 | Yam, tuber, Chika, Igname, racine, Chika Dioscorea spp. 6N, US23(11601), 19
kundu, raw (Nigetia) kundu, crue (Nigetia) 02_019
02_031 | Yam, tuber, Isu Abuja, Igname, racine, Isu Dioscorea spp. 6N, US23(11601), 19
raw (Nigeria) Abuja, crue (Nigeria) 02_019
02_032 | Yam, tuber, Pepa, raw Igname, racine, Pepa, Dioscorea spp. 6N, US23(11601), 19
(Nigeria) crue (Nigeria) 02_019
02_033 | Yam, tuber, Giwa, raw Igname, racine, Giwa, Dioscorea spp. 6N, US23(11601), 19
(Nigeria) crue (Nigeria) 02_019
13_018 | Yeast extract, Marmite Levure, extrait, Marmite DK7(1053) 85
13_017 | Yeast, dried Levure, sec DK7(1057), 85
UK6(17-379)
10_021 | Yoghurt, whole milk, Yaourt, lait entier, avec DK7(0335), 10_005 76
with fruits fruit
10_005 | Yoghurt, whole milk, Yaourtt, lait entiet, 4E, 12R, 3B, 76

plain

nature

2B(19601), UK6(12-
184), DK7(0333)
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Annex 2

Index des aliments, avec leurs noms frangais, anglais et scientifique, et les références correspondantes
Index of foods with, french, english, scientific names and corresponding reference sources

07_052 | Agneau, cerveau, braisé* | Lamb, brain, braised* | Ouvis aries calc. a partir de I"Agneu, 64
(sans sel) (without salt) cerveau
07_051 | Agneau, cerveau, cru Lamb, brain, raw Ovis aries US23(17185) 64
07_054 | Agneau, foie, bouilli* Lamb, liver, boiled* Ovis aries calc. a partir de 64
(sans sel) (without salt) 1"Agneau, foie, cru
07_053 | Agneau, foie, ctu Lamb, liver, raw Ovis aries 11E, US23(17199) 64
07_049 | Agneau, viande, Lamb/mutton, meat, Ovis aries calc. a partir de 64
moyennement grasse, moderately fat, 1"Agneau, viande,
bouillie* (sans sel) boiled* (without salt) moyennement grasse,
crue
07_004 | Agneau, viande, TLamb/mutton, meat, Ovis aries 11E, 4E, CTA, 64
moyennement grasse, moderately fat, raw DK7(0138), SA10(4335)
crue
07_050 | Agneau, viande, Lamb/mutton, meat, Owis aries calc. a partir de 64
moyennement grasse, moderately fat, grilled* 1"Agneau, viande,
grillée* (without salt and fat) moyennement grasse,
(sans sel ou mat. grasse) crue
04_015 | Ail, cru Gatlic, raw Allinm sativum 5B, SEF, 11E, 34
2B(11000) 25N
04_024 | Amarante, feuilles, Amaranth leaves, Amaranthus spp. calc. a partir de 28
bouillie* (sans sel) boiled* (without salt) 1"Amarante, feuilles,crue
04_023 | Amarante, feuilles, crue Amaranth leaves, raw | Amaranthus spp. CTA, 3B, 10E, 4P, 28
3P(13), 2P(117), 11, 3B,
10E, US23(11003),
UK6(13-149)
05_018 | Ananas, pulpe, crue Pineapple, pulp, raw Ananas comosus 12B(410), 1P(53), 49
2P(158), 5B, CTA,
2B(13002), 3B, 16V (143)
11E, 4E
09_012 | Anchois, en consetve Anchovy, canned in Engranlis US23(15002) 67
d'huile oil encrasicolus
09_010 | Anchois, filet, cuit 2 la Anchovy, fillet, Engranlis calc. a partir de 67
vapeur® (sans sel) steamed* (without encrasicolus 1" Anchois, filet, cru
salt)
09_001 | Anchois, filet, cru Anchovy, fillet, raw Engranlis 2P(215), FAO(1219), 67
encrasicolus 5B, US23(15001), 45fi,
55fi, 571i, 73fi, 80fi,
17311, US23 (Poisson
cru, en moyenne)
09_011 | Anchois, filet, grillé* Anchovy, fillet, Engranlis calc. a partir de 67
(sans sel ou mat. grasse) grilled* (without salt encrasicolus I"Anchois, filet, cru
and fat)
13_004 | Anis, graine Anis seed Pimpinella anisum | US23(02002) 85
06_025 | Arachide, vatiétés Groundnut, combined | Arachis hypogaea 7GH, US23(16087), 55
combinées, écorcée, varieties, shelled, 06_010
séchée, crue (Ghana) dried, raw (Ghana)
06_023 | Arachide, Chinese, Groundnut, Chinese, Arachis hypogaea 7GH, US23(16087), 52
écorcée, séchée, crue shelled, dried, raw var. Chinese 06_010
(Ghana) (Ghana)
06_010 | Arachide, écorcée, Groundnut, shelled, Avrachis bypogea 3B, CTA, 1G(TA) 11E, 52
séchée, crue dried, raw 22N, 12B(201), 1P(35),

3P(7), 2P(87), 2E,
UK6(14-877),
US23(16087)
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Arachide, farine avec Groundnut flour, with | Arachis hypogea 1M(371), 06_010 55
graisse fat
06_028 | Arachide, farine dégraiss¢ | Groundnut flour, Arachis hypogaea FAO(330), 06_010 55
defatted
06_021 | Arachide, F-mix, écorcée, | Groundnut, F-mix, Arachis hypogaea 7GH, US23(16087), 52
séchée, crue (Ghana) shelled, dried, raw var. F-mix 06_010
(Ghana)
11_003 | Arachide, huile Groundnut oil Arachis hypogea 1E, 16V(200), 1G(VK), 79
4E, 2P(309), 2B(17040),
US23(04042)
06_022 | Arachide, JL. 24, écorcée, | Groundnut, JL 24, Abrachis hypogaea 7GH, US23(16087), 52
séchée, crue (Ghana) shelled, dried, raw var. JL. 24 06_010
(Ghana)
06_024 | Arachide, Manipintar, Groundnut, Abrachis hypogaea 7GH, US23(16087), 52
écorcée, séchée, crue Manipintar, shelled, var. Manipintar 06_010
(Ghana) dried, raw (Ghana)
06_026 | Arachide, pate Groundnut paste Arachis hypogaea FAO(331), 06_010 55
06_011 | Arachide, rose, écorcée, Groundnut, rose, Arachis hypogea 2E, UK6(14-877), 55
séchée, crue (Benin) shelled, dried, raw 06_010
(Benin)
06_012 | Arachide, rouge, écorcée, | Groundnut, red, Arachis bypogea 2E, UK6(14-877), 55
séchée, crue (Benin) shelled, dried, raw 06_010
(Benin)
06_020 | Arachide, Sinkarzie, Groundnut, Sinkarzie, | Arachis hypogaea 7GH, US23(16087), 52
écorcée, séchée, crue shelled, dried, raw var. Sinkarzie 06_010
(Ghana) (Ghana)
04_034 | Aubergine, bouillie* Eggplant, boiled* Solanum melongena | calc. a partir de 31
(sans sel) (without salt) 1"Aubergine, crue
04_012 | Aubergine, crue Eggplant, raw Solanum melongena | 3B, 11E, 2B(20053) 2B, 31
5B, CTA, FAO(624)
04_035 | Aubergine, feuilles, Egeplant, leaves, Solanum melongena | calc. a partir de 31
bouillie* (sans sel) boiled* (without salt) 1"Aubergine, feuilles,
crue
04_013 | Aubergine, feuilles, crue Eggplant, leaves, raw Solanum melongena | 11E, 2P(133), 10E, 34N, 31
4E, 11, moy. a partir de
feuilles vert, crus
05_002 | Avocat, pulpe, cru Avocado, pulp, raw Persea americana/ 11E, 5B, 12B(411), 40
Persea gratissima 2P(150), 2B(13004)
CTA, US23(09037)
05_043 | Banane plantain, mure, Plantain, ripe, boiled* | Musa paradisica calc. a partir de Banane 49
bouillie* (sans sel) (without salt) plantain, mure, crue
05_042 | Banane plantain, mure, Plantain, ripe, raw Musa paradisica 1P(25), 3P (4), 2P(57), 49
crue UK6(13-323),
US23(09277)
05_003 | Banane, pulpe blanche, Banana, white flesh, Musa spp. 1P(54), 5B, 2P(151), 3B, 43
crue raw 11E, 2B(13005),
US23(09040),
DK7(0014)
05_028 | Banane, pulpe jaune, crue | Banana, yellow flesh, Musa spp. T1(175), CTA, 43
raw UKG6(10-045)
04_025 | Baobab, feuilles, bouilli* | Baobab, leaves, Adansonia digitata | calc. a partir de Baobab, 28
(sans sel) boiled* (without salt) feuilles, cru
04_001 | Baobab, feuilles, cru Baobab, leaves, raw Adansonia digitata | CTA, 2P(119), 2G(2506), 28
3B, 6B, 10E, I1,
FAO(517), moy. a partir
de feuilles vert, crus
04_002 | Baobab, feuilles, séché Baobab, leaves, dried Adansonia digitata | 1M(377), 11, calc. a 28

partir de Baobab,
feuilles, cru
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Baobab, fruit, pulpe, cru | Baobab, fruit/Monkey | Adansonia digitata | 1B(13508), 1G(VD), 43
bread, pulp, raw 15B, 9B, 3B, 9R,
FAO(8606)
09_013 | Barracuda, cuitala Batracuda, steamed* Sphyraena spp. calc. a partir de 67
vapeur* (sans sel) (without salt) Barracuda, cru
09_002 | Barracuda, cru Barracuda, raw Sphyraena spp. 2P(219), FAO(1228), 67
15511, 1RP, US23
(Poisson cru, en
moyenne)
09_014 | Barracuda, grillé* (sans Barracuda, grilled* Sphyraena spp. calc. a partir de 67
sel ou mat.grasse) (without salt and fat) Barracuda, raw
04_033 | Ben oléifere, feuilles, Drumstick, leaves, Moringa oleifera calc. a partir de Ben 31
bouilli* (sans sel) boiled* (without salt) oléifere, feuilles, cru
04_011 | Ben oléifere, feuilles, cru | Drumstick, leaves, raw | Moringa oleifera 6B, 8B, 3B, 10E, 31
UK6(13-236), FAO(665)
11_001 | Beutre, de lait de vache Butter, from cow's 1P(43), 16V(199), 11E, 79
(sans sel) milk (without salt) US23(01145),DK7(0270)
12_002 | Biére de mais Beer, maize 11E, 4E, SA10(4039) 79
(3 % d'alcool est.) (est. 3 % alcohol)
12_003 | Bicre de mil Beer, millet 16V (207) 4E, 79
(3 % d'alcool est.) (est. 3 % alcohol) SA10(4039)
12_004 | Biere de sorgho Beer, sorghum 16V (208)FAO(1565), 79
(3 % d'alcool est.) (est. 3 % alcohol) SA10(4039)
12_001 | Biere européenne Beer european 3B, UK6(17-500) 79
(4.4 % d'alcool) (4.4 % alcohol)
01_043 | Bl¢, farine, blanc Wheat flour, white Triticum spp. 1M(375) 3B, 11E, 4E, 13
2B(9440), 2P(34)
01_074 | B¢, grain entier, cru Wheat, whole grains, Triticum spp. 22N, CTA, 2B, 13
raw US23(20080)
01_073 | BI¢, son Wheat, bran Triticum spp. US23(20077), 13
DK7(0086)
07_018 | Bceuf, foie, bouilli* Beef liver, boiled* Bos tanrus calc. a partir de Beeuf, 58
(sans sel) (without salt) foie, cru
07_001 | Beeuf, foie, cru Beef liver, raw Bos tanrus 12B(521), 3B, 2P(176), 58
4E, US23(13325)
07_024 | Bceuf, haché, bouilli* Beef, ground, stewed* | Bos taurus calc. a partir de Beeuf, 58
(sans sel) (without salt) haché, 10% de mat.
grasse
07_023 | Beeuf, haché, 10% de Beef, ground, 10 % Bos taurus US23(23562) 58
mat. grasse fat, raw
07_020 | Beeuf, rognon, bouilli* Beef, kidney, stewed* | Bos taurus calc. a partir de Beeuf, 58
(sans sel) (without salt) rognon, cru
07_019 | Beeuf, rognon, cru Beef, kidney, raw Bos tanrus US23(13323) 58
07_022 | Beeuf, tripe, bouillie* Beef, tripe, boiled* Bos tanrus calc. a partir de Beeuf, 58
(sans sel) (without salt) tripe, crue
07_021 | Beeuf, tripe, crue Beef, tripe, raw US23(13341) 58
07_012 | Bceeuf, viande, 15-20 % Beef, meat, 15-20 % Bos tanrus calc. a partir de Beeuf, 58
de mat. grasse, bouillie* fat, boiled* viande, 15- 20 % de mat.
(sans sel) (without salt) grasse, désossée, crue
07_013 | Bceeuf, viande, 15-20 % Beef, meat, 15-20 % Bos tanrus calc. a partir de Beeuf, 58
de mat. grasse, grillée* fat, grilled* viande, 15- 20 % de mat.
(sans sel ou mat. grasse) (without salt and fat) grasse, désossée, crue
07_015 | Beeuf, viande, a peu pres | Beef, meat, approx. Bos tanrus calc. a partir de Beeuf, 58

30 % de mat. grasse,
bouillie*(sans sel)

30% fat, boiled*
(without salt)

viande, a peu pres 30 %
de mat. grasse, désossée,
crue
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07_014 | Bceuf, viande, a peu pres | Beef, meat, approx. Bos taurus DK7(0200) 58
30 % de mat. grasse, 30 % fat, boneless,
désossée, crue raw
07_016 | Bceuf, viande, a peu pres | Beef, meat, approx. Bos tanrns calc. a partir de Beeuf, 58
30 % de mat. grasse, 30 % fat, grilled* viande, a peu pres 25 %
grillée* (without salt and fat) de mat. grasse, désossée,
(sans sel ou mat. grasse) crue
07_025 | Beeuf, viande, fumée, Beef, meat, cured, Bos tanrus US23(13348) 58
salée, en conserve corned, canned
07_009 | Beeuf, viande, maigre, Beef, meat, lean, Bos tanrus DK7(0199) 55
désossée, crue boneless, raw
07_010 | Beeuf, viande, maigte, Beef, meat, lean, Bos tanrus calc. a partir de Beeuf, 55
bouillie* (sans sel) boiled* (without salt) viande, maigre, désossée,
crue
07_011 | Beeuf, viande, maigre, Beef, meat, lean, Bos tanrus calc. a partir de Beeuf, 55
grillée* grilled* viande, maigre, désossée,
(sans sel ou mat. grasse) (without salt and fat) crue
07_017 | Beeuf, viande, maigre, Beef, meat, lean, Bos tanrus US23(13350), est. 58
séchée, fumée, crue cured, dried
07_002 | Beeuf, viande, 15- 20 % Beef, meat, 15-20 % Bos taurus 11E, 3B, DK7(0202) 58
de mat. grasse, désossée, | fat, boneless, raw
crue
12_005 | Café, instantané, poudre | Coffee, instant, 2B(18005), US23(14214) 82
powder
12_009 | Café, liquide Coffee, liquid DK7(1067), 82
US23(14215)
13_007 | Cannelle, poudre Cinnamon, ground Cinnamonum US23(02010), 85
vernm DK7(1046)
05_039 | Cantaloupe, cru Melon, cantaloupe, Ccumis melo US23(09181), 46
raw DK7(0641),
UK6(14-295)
09_039 | Capitaine de mer, cuit a Shiny-nose, steamed* | Polydactylus spp. calc. a partir de 73
la vapeur* (sans sel) (without salt) Capitaine de mer, cru
09_038 | Capitaine de mer, cru Shiny-nose, raw Polydactylus spp. FAO(1417), 1551, US23 73
(Poisson cru, en
moyenne)
09_040 | Capitaine de mer, grillé* | Shiny-nose, grilled* Polydactylus spp. calc. a partir de 73
(sans sel ou mat. grasse) (without salt and fat) Capitaine de mer, cru
04_007 | Carotte, bouillie* Carrot, boiled* Dauncus carota calc. a partir de Carotte, 28
(sans sel) (without salt) crue
04_006 | Carotte, crue Carrot, raw Darncus carota 11E, 4E, 1E, 2P(124), 28
5B, 3B, 2B(20009),
CTA, 10E
09_008 | Carpe d'Afrique, cuitala | Aftrican carp, Labeo spp. calc. a partir de Carpe 67
vapeur* (sans sel) steamed* (without d'Afrique, crue
salt)
09_007 | Carpe d'Afrique, crue African carp, raw Labeo spp. 1M(85), 6911, 75fi, 85fi, 67
98fi, 155fi, FAO(1252),
09_021
09_009 | Carpe d'Afrique, grillée* | African carp, grilled* Labeo spp. calc. a partir de Carpe 67
(sans sel ou mat.grasse) (without salt and fat) d'Afrique, crue
09_022 | Carpe, cuit a la vapeur* Carp, steamed* Cyprinus carpio calc. a partir de Carpe, 70
(sans sel) (without salt) crue
09_021 | Carpe, crue Carp, raw Cyprinus carpio FAO(1251), 70
US23(15008),
UK6(16-172)
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Carpe, grillée* Carp, grilled* Cyprinus carpio calc. a partir de Carpe, 70
(sans sel ou mat.grasse) (without salt and fat) crue
10_006 | Cheddar Cheddar H1, H2, US23(01009) 73
07_026 | Chenille de bamboo, frit | Bamboo caterpillar, ASE(AAU22) 58
deep fried
07_047 | Chevre, viande, bouillie* | Goat, meat, boiled* Capra calc. a partir de Cheévre, 64
(sans sel) (without salt) aegagris hircus viande, crue
07_046 | Chevre, viande, crue Goat, meat, raw Capra 11E, 1E, 3B, CTA, 64
aegagrus hircus SA10(4282)
07_048 | Chevre, viande, grillée* Goat, meat, grilled* Capra calc. a partir de Chevre, 64
(sans sel ou mat. grasse) (without salt and fat) aegagrus hircus viande, crue
04_029 | Chou caraibe, feuilles, Cocoyam, leaves, Xanthosoma spp. calc. a partir de Chou 31
bouilli* (sans sel) boiled* (without salt) caraibe, feuilles, cru
04_009 | Chou caraibe, feuilles, Cocoyam, leaves, raw | Xanthosoma spp. 2P(126), 3P(10), 4E, 31
cru 4GH, US23(11520)
02_006 | Chou caraibe, racine, Cocoyam, tubet, Xanthosoma spp. calc. a partir de Chou 16
bouillie* (sans sel) boiled* (without salt) caraibe, racine, crue
02_005 | Chou caraibe, racine, Cocoyam, tuber, raw Xanthosoma spp. 1P(31), 4E, 2P(52), 16
crue 3GH, 18R, 6N, 3GH
04_027 | Chou, bouilli* Cabbage, boiled* Brassica oleracea calc. a partir de Chou, 28
(sans sel) (without salt) var. capitata cru
04_005 | Chou, cru Cabbage, raw Brassica oleracea 2P(123), 11E, 4E, 28
var. capitata SEF(155), US23(11109)
05_014 | Citron, cru Lemon, raw Citrits limon 12B(403), 2P(153), 4E, 46
2B(13009) 11E,
16V(138) CTA,
US23(09150)
05_029 | Clémentine, crue Clementine, raw Citrus spp. US23(09433), 43
UKG6(14-291)
04_066 | Concentré de tomate Tomato paste, Lycopersicon DK7(0311) 40
(pate) concentrated esculentum
04_032 | Concombre, cru Cucumber, raw Cucumis sativis 2P(177), CTA, 11E, 1E, 31
US23(11205)
11_005 | Coton, huile Cottonseed oil Gossypinm spp. US23(04502) 79
04_054 | Coutge, feuilles, bouillie* | Pumpkin, leaves, Cucurbita pepo calc. a partir de Courge, 37
(sans sel) boiled* (without salt) feuilles, crue
04_053 | Coutge, feuilles, crue Pumpkin, leaves, raw Cucurbita pepo CTA, 11E, 37
US23(11418),
SA1010(4204)
04_055 | Courge, feuilles, séchée Pumpkin, leaves, dried | Cuenrbita pepo FAO (760), calc. a partir 37
de Courge, feuilles, crue
04_052 | Courge/citrouille, Pumpkin/squash, Cucnrbita pepo calc. a partir de 37
bouillie* (sans sel) boiled* (without salt) Courge/citrouille, crue
04_051 | Courge/citrouille, crue Pumpkin, squash, raw | Cucnrbita pepo 2P(145), CTA, 11E, 37
US23(11422)
10_009 | Créme a fouetter, 38 % Cream, whipping, 38 DK7(01606) 76
de mat. grasse % fat
10_010 | Creme, 13 % de mat. Cream, 13 % fat DK7(0165) 76
grasse
07_045 | Crocodile, bouilli* Crocodile, boiled* calc. a partir de 61
(sans sel) (without salt) Crocodile, cru
07_044 | Crocodile, cru Crocodile, raw SA10(4329) 61
13_008 | Cube de bouillon, beeuf, Cube, beef, dry US23(06076) 85
sec
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13_009 | Cumin, graine Cumin, seed Cuminum cyminum | US23(02014) 85
05_030 | Dates, crues Dates, raw Phoenix: dactylifera | SA10(4245), UK6(14- 43
083)
05_031 | Dates, séchées Dates, dried Phoenix: dactylifera | SA10(3543),DK7(0044), 43
UK6(14-085),
US23(09087;09421),
calc. a partir de Dates,
crues
05_008 | Ditax, pulpe séchée, crue | Dattock, dried pulp, Detarinm 1B(13526); FAO(904), 43
raw senegalense calc. a partir de Ditax,
pulpe, crue
05_007 | Ditax, pulpe, crue Dattock, pulp, raw Detarium 1B (13525), FAO(903), 43
senegalense calc. a partir de Dates,
crues
12_019 | Eau du robinet Water, tap 1G(WT), IM(264), 82
US23(14411),
DK7(0327)
13_016 | Epices, mélange, poudre | Spices, mix, ground US23(02001) 85
04_058 | Epinatds, bouillis* Spinach, boiled* Spinacia oleracea calc. a partir d"Epinards, 37
(sans sel) (without salt) crus
04_057 | Epinatds, crus Spinach, raw Spinacia oleracea US23(11457), 37
DK7(0278),
UK6(13-456)
04_037 | Faux sésame, feuilles, False sesame, leaves, Ceratotheca calc. a partir de Faux 31
bouilli* (sans sel) boiled* (without salt) | sesamuoides sésame, feuilles, cru
04_036 | Faux sésame, feuilles, cru | False sesame, leaves, Ceratotheca 35N, 10E, FAO(631), 31
raw sesanmoides 04_014, moy. a partir de
feuilles vert, crus
04_014 | Faux sésame, feuilles, False sesame, leaves, Ceratotheca 2P(128), 2E, FAO(632), 31
séché dried sesamoides moy. a partir de feuilles
vett, crus
03_025 | Feve, bouillie* Broad beans, boiled* Viicia faba calc. a partir de Feve, 25
(sans sel) (without salt) seche, crue
03_024 | Feve, seche, crue Broad beans, dried, Viicia faba US23(16052), UK6(13- 25
raw 067)
05_032 | Figue, crue Fig, raw (Ficus carica) | Ficusa carica 1B(13012), UK6(14- 43
091), 5B, US23(09089)
05_033 | Figue, séchée Fig, dried (Ficus Ficusa carica DK7(0052), 43
carica) US23(099094), UK6(14-
092)

05_025 | Finsan, pulpe, cru Akee, pulp, raw Blighia sapida FAO(497), 19N 40
01_003 | Fonio, blanc, grain entier, | Fonio, white, whole Digitaria exilis calc. a partir de Fonio, 1
bouilli* (sans sel) grain, boiled* blanc, grain entier, cru

(without salt)

01_001 | Fonio, blanc, grain entier, | Fonio, white, whole Digitaria exilis 1E, FAO(3), 3B, 1
cru grain, raw DK7(0461), 01_002

01_051 | Fonio, grain décortiqué, Fonio, husked grains, | Digitaria exilis calc. a partir de Fonio, 1
bouilli* (sans sel) boiled* (without salt) grain décortiqué, cru

(sans son)

01_050 | Fonio, grain décortiqué, Fonio, husked grains, Digitaria exilis 1M(376), 6N, 1
cru (sans son) raw (bran removed) DK7(0461)

01_049 | Fonio, noir, grain entier, Fonio, black, whole Digitaria iburna calc. a partir de Fonio, 1
bouilli* grain, boiled* noir, grain entier, cru
(sans sel) (without salt)

01_002 | Fonio, noir, grain entier, | Fonio, black, whole Digitaria iburna FAO(1), 11E, IM(12), 1
cru grain, raw DK7(0461), 01_001
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Formage de chévre, dur

Cheese, goat, hard
type

US23(01156)

73

07_008 | Fourmi, volante, séchée Ant flying dried SA10(4333) 55
10_020 | Fromage de vacherin Vacherin cheese FO8 76
10_008 | Fromage, gouda Cheese, Gouda H1, H2, H3, 73
US23(01022)
05_005 | Fruit a pain, cru Breadfruit, raw Artocarpus altilis/ 1E, 3E, 16V(35), 5B 43
Artocarpus
Communis
05_044 | Fruit de karité, pulpe, Shea fruit, pulp, raw Vitellaria paradoxa | 1M(248), 4R, 15B 49
crue
13_010 | Gingembre, racine, crue Ginger, root, raw Zingiber officinale DK7(0667), 85
US23(11216)
13_011 | Gingembre, racine, Ginger, roots, dried Zingiber officinale FAO(1607), 11E, 85
séchée 16V (194), calc. a partir
de Gingembre, racine,
crue
02_025 | Gland de terre, racine, Tiger nut, tuber, Cyperns esculentum | calc. a partir de Gland de 19
bouillie* (sans sel) boiled* (without salt) tetre, racine, crue
02_024 | Gland de tetre, racine, Tiger nut, tuber, raw Cyperus esculentum | 1E, 2P(77), 3EB, 19
crue FAO(257)
02_026 | Gland de tetre, racine, Tiger nut, tuber dried | Cyperus esculentums | 3EB, 2P(78), FAO(258), 19
séchée calc. a partir de Gland de
terre, racine, crue
04_042 | Gombo, bouilli* Okra, fruit, boiled* Abelmoschus calc. a partir de Gombo, 34
(sans sel) (without salt) esculentns/ ctu
Hibiscus esculentus
04_017 | Gombo, cru Okra, fruit, raw Abelnoschus 1G(VX), 11E, 2P(138), 34
esculentns| Hibiscns | 1P(48), 22N, 3B,
esculentus US23(11278),
DK7(0678)
04_041 | Gombo, feuilles, bouilli* | Okra, leaves, boiled* Abelposchus calc. a partir de Gombo, 34
(sans sel) (without salt) esculentns/ Hibiscus | feuilles, cru
esculentus
04_004 | Gombo, feuilles, cru Okra, leaves, raw Abelposchus CTA, 5B, I1, moy. a 34
esculentus/ partir de feuilles vert,
Hibiscus esculentus | crus
05_010 | Goyave, fruit, cru Guava, fruit, raw Psidinm gnayava 12B(415), 5B, 2P(152), 43
3B, 4E, CTA, 16V(140),
UK6(14-118),
US23(13083)
02_018 | Grande igname, racine, Water yam, tuber, Dioscorea alata 2P, 22N, 6N 19
bouillie* (sans sel) boiled* (without salt)
02_017 | Grande igname, racine, Water yam, tubet, raw | Dioscorea alata 2P(76), 22N, 6N, 19
crue 02_019
05_041 | Grenade, crue Pomegranate, raw Punica granatum CTA, 1B(13018), 49
US23(09286)
07_043 | Grillon, blanchi Cricket (Mole cricket), ASE(AAU39) 61
blanched
03_011 | Haricot igname, bouilli* | African yam bean, Sphenostylis calc. a partir de Haricot 22
(sans sel) boiled* (without salt) stenocarpa igname, sec, cru
03_010 | Haricot igname, sec, cru | African yam bean, Sphenostylis 15N, 8GH, FAO(359) 22
dried, raw stenocarpa
03_023 | Haricot, blanc, bouilli* Beans, white, boiled* Phaseolus spp. calc. a partir de Haricot, 22

(sans sel)

(without salt)

blanc, sec
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Haricot, blanc, sec Beans, white, dried Phaseolus spp. 1M(384), DK7(0025), 22
SA10(3184)
04_026 | Haricot, vert, bouilli* Beans, green, boiled* Phaseolus vulgaris calc. a partir de Haricot, 28
(sans sel) (without salt) vert, cru
04_003 | Haricot, vert, cru Beans, green raw Phaseolus vulgaris 10E, 5B, 2B(20061), 28
12B(395), CTA(69), 11E
11_010 | Huile végétale Vegetable oil SA10(3486) 79
02_029 | Igname, racine, Amara, Yam, tuber, Amara, Dioscorea spp. 6N, US23 (11601), 19
crue (Nigeria) raw (Nigeria) 02_019
02_020 | Igname, racine, bouillie* | Yam tuber, boiled* Dioscorea spp. calc. a partir de 19
(sans sel) (without salt) I'Igname, racine, crue
02_030 | Igname, racine, Chika Yam, tuber, Chika, Dioscorea spp. 6N, US23 (11601), 19
kundu, crue (Nigeria) kundu, raw (Nigeria) 02_019
02_019 | Igname, racine, crue Yam tuber, raw Dioscorea spp. 1P(32), 3P(5), 2P(67), 19
3B, CTA, 22N, 4E, 6N,
US23(11601)
02_036 | Igname, racine, farine Yam tuber, flour Dioscorea spp. CTA, US23(11601), 19
02_019
02_033 | Igname, racine, Giwa, Yam, tuber, Giwa, raw | Dioscorea spp. 6N, US23 (11601), 19
crue (Nigeria) (Nigeria) 02_019
02_031 | Igname, racine, Isu Yam, tuber, Isu Abuja, | Dioscorea spp. 6N, US23 (11601), 19
Abuja, crue (Nigeria) raw (Nigeria) 02_019
02_027 | Igname, racine, Isu Yam tuber, Isu Dioscorea spp. 6N, US23 (11601), 19
akoko, crue (Nigeria) akoko, raw (Nigetia) 02_019
02_028 | Igname, racine, Isu oko, Yam tuber, Isu oko, Dioscorea spp. 6N, US23 (11601), 19
crue (Nigeria) raw (Nigeria) 02_019
02_032 | Igname, racine, Pepa, Yam, tuber, Pepa, raw | Dioscorea spp. 6N, US23 (11601), 19
crue (Nigeria) (Nigeria) 02_019
02_035 | Igname, racine, variétés Yam tuber, combined | Dioscorea spp. calc. a partir de I’ 19
combinées, bouillie* cultivars, boiled* Igname, racine, variétés
(Nigeria) (sans sel) (Nigeria) (without salt) combinées, crue
02_034 | Igname, racine, variétés Yam tuber, combined | Dioscorea spp. 6N, US23(11601), 19
combinées, crue (Nigeria) | cultivars, raw (Nigeria) 02_019
05_012 | Jujube, crue Jujube, raw Ziziphus spp. 5B, 3B, 15B, 1B(13064), 46
US23(09146),
UK6(14-122)
12_011 | Jus d’orange, sans sucre | Juice, orange, 1B(18013), SA10(3637), 82
unsweetened US23(092006)
12_010 | Jus de citron, sans sucre Juice, lemon, 1B(18007), DK7(0041), 82
unsweetened US23(09152)
12_013 | Jus de pamplemousse, en | Juice, grapefruit, DK7(0060) 82
conserve, sans sucre canned, unsweetened
12_012 | Jus de pomme, en Juice, apple, canned or DK7(0337) 82
conserve ou en bouteille | bottled
04_039 | Jute, feuilles, bouilli* Jute (bush-okra), Corchorus olitorins calc. a partir de Jute, 34
(sans sel) leaves, boiled* feuilles, cru
(without salt)
04_038 | Jute, feuilles, cru Jute (bush-okra), Corchorus olitorius FAO(6706), 11, moy. a 34
leaves, raw partir de feuilles vert,
crus
11_008 | Karité, beurre Shea butter Butyrospermum 2P(310), 1P(42), 79
parkii US23(045306)
06_016 | Karité, noix, amande, Shea nut, seed kernel, | Butyrospermum 2P(116), FAO(246) 55
séchée, crue dried, raw parkii/ Vitellaria
paradoxa
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Lait infantile, poudre, Infant formula, SA10(2813) 76
pour l'age de 3 mois powder, for 3 months
10_012 | Lait infantile, poudre, Infant formula, SA10(2809) 76
pour I'ige de 6 mois powder, for 6 months
10_018 | Lait, chameau, cru Milk, camel, raw Camelus 2m, 5m, 6m, 7m, 8m, 76
(moyenne de plusieurs (average of different dromedarins 9m, 12m, 13m, 15m,
races) breeds) 25m, 39m
10_003 | Tait, chevre, cru Milk, goat, raw CTA, 2B(19200), 3B, 76
DK7(0516)
10_019 | Lait, humain, colostrum, | Milk, human, DK7(1301), 76
cru colostrum, raw UK6(12-038)
10_004 | Lait, humain, mature, cru | Milk, human, mature, 1G(BM), 4E, 11E, 76
raw UKG6(12-040),
DK7(1303)
10_017 | Lait, vache en poudre, Milk, cow powder, US23(01091), 76
écrémé skimmed DK7(03606)
10_014 | Lait, vache, écrémé, Milk, cow, skimmed, DK7(1560) 76
0.5 % de mat. grasse 0.5 % fat
10_016 | Lait, vache, en conserve, | Milk, cow, canned, US23(01214) 76
concentré evaporated
10_015 | Lait, vache, en conserve, | Milk, cow, canned, US23(01095) 76
condensé, sucré condensed, sweetened
10_001 | Lait, vache, entier, 3.5 % | Milk, cow, whole, 3.5 5B, 1G(CF), DK7(0753), 76
de mat. grasse (y compris | % fat (includes UK6(12-315)
pasteurisé, stérilisé, pasteurised, sterilised
UTH) and UHT)
10_013 | Lait, vache, partiellement | Milk, cow, partly DK7(0170) 76
écrémé, 1.5 % de mat. skimmed, 1.5 % fat
grasse
10_002 | Lait, vache, poudre, Milk, cow, powder, 5B, 11E, 4E, DK7(0367) 76
entier whole
04_040 | Laitue, crue Lettuce, raw Lactura sativa 2P(137), 5B, CTA, 10E, 34
US23(11253)
07_061 | Lapin, viande, bouillie* Rabbit, meat, stewed* | Oryctolagus calc. a partir de Rabbit, 67
(sans sel) (without salt) cuniculus meat, raw
07_007 | Lapin, viande, crue Rabbit, meat, raw Oryctolagus 2B(34001), SEF, 67
cuniculus DK7(01006)
07_062 | Lapin, viande, grillée* Rabbit, meat, grilled* Oryctolagus calc. a partir de Lapin, 67
(sans sel ou mat. grasse) (without salt and fat) cuniculus viande, crue
13_005 | Laurier, feuille, séchée Bay leaf, dried Laurus nobilis US23(02004) 85
03_031 | Lentilles, bouillies* Lentils, boiled* Lens culinaris calc. a partir de Lentilles, 25
(sans sel) (without salt) seches, crues
03_030 | Lentilles, seches, crues Lentils, dried, raw Lens culinaris DK7(0147),US23(16069) 25
,UK6(13-089)
13_018 | Levure, extrait, Marmite Yeast extract, Marmite DK7(1053) 85
13_017 | Levure, sec Yeast, dried DK7(1057), 85
UKG6(17-379)
05_013 | Liane a caoutchouc, Landolphia, pulp, raw | Landolphia spp. 3B, 4R, 1B(13550), 12fru 46
pulpe, crue
05_011 | Liane goine, fruit, cru Gumvine, raw Saba senegalensis 4R, 3B, 15B, 1B(13588) 46
01_053 | Macaroni, bouilli* Macaroni, boiled* Triticum spp. calc. a partir de 1
(sans sel) (without salt) Macaroni, sec
01_052 | Macaroni, sec Macaroni, dried Triticum spp. US23(20499), 1

UK6(11-447), SEF
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Mais, blanc, farine, Maize, white, flour Zea mays CTA, US23(20018),
dégermé degermed SA10(3297)
01_057 | Mais, blanc, farine aux Maize, white, flour of | Zea mays 7B, 4E, 11E,
grains entiers whole grain US23(20316),
SA10(3449)
01_058 | Mais, blanc, farine raffiné | Maize, white, flour Zea mays SA10(3270; 3398)
refined
01_005 | Mais, blanc, grain entier, | Maize, white, whole Zea mays calc. a partir de Mafs,
bouilli* (sans sel) kernel, boiled* blanc, grain entier, sec,
(without salt) cru
01_004 | Mais, blanc, grain entier, | Maize, white, whole Zea mays CTA, 6N, 16V, 2E, 11E,
sec, cru kernel, dried, raw 3E, 5N,
SA10(3271)
01_060 | Mais, blanc, gruau, Maize, white, grit, Zea mays 1M(368), SA10(3451),
dégermé degermed US23(08160)
01_061 | Mais, blanc, gruau, Maize, white, soft Zea mays calc. a partir de Mais,
liquide* (sans sel) porridge* blanc, gruau, dégermé
(without salt)
01_076 | Mais, blanc, gruau, épais* | Maize, white, stiff Zea mays calc. a partir de Mafs,
(sans sel) porridge* blanc, gruau, dégermé
(without salt)
01_054 | Mais, jaune, farine aux Maize, yellow, flour of | Zea mays 7B, 5B, US23(200106),
grains entiers whole-grain SA10(3450)
01_007 | Mais, jaune, grain entier, Maize, yellow, whole Zea mays calc. a partir de Mas,
bouilli* (sans sel) kernel, boiled* jaune, grain entier, sec,
(without salt) cru
01_006 | Mais, jaune, grain entier, Maize, yellow, whole Zea mays 5B, CTA, 5N, 4E, 3E,
sec, cru kernel, dried, raw 13V, 6N, 11E,
US23(20014),
SA10(3276)
01_055 | Mafis, jaune, gruau, Maize, yellow, grit, Zea mays 1M(367), US23(08160),
dégermé degermed SA10(3451)
01_056 | Mais, jaune, gruau, Maize, yellow, soft Zea mays calc. a partir de Mafs,
liquide* (sans sel) porridge* jaune, gruau, dégermé
(without salt)
01_075 | Mais, jaune, gruau, épais* | Maize, yellow, stiff Zea mays calc. a partir de Mas,
(sans sel) porridge* jaune, gruau, dégermé
(without salt)
01_010 | Mais, variété DMR-ESR- | Maize, DMR-ESR-W | Zea mays var. 5E, 01_004
W, grain entier, sec, cru variety, whole kernel, DMR-ESR-W
(Benin) dried, raw (Benin)
01_009 | Mais, variété Gbaéve, Maize, Gbaéve variety, | Zea mays var. 5E, 01_004
grain entier, sec, cru whole kernel, dried, Gbhaéve
(Benin) raw (Benin)
01_013 | Mais, vatiété Gnonli, Maize, Gnonli variety, | Zea mays var. 5E, 01_004
grain entier, sec, cru whole kernel, dried, Gnonli
(Benin) raw (Benin)
01_008 | Mais, variété Gougba, Maize, Gougba Zea mays var. 5E, 01_004
grain entier, sec, cru variety, whole kernel, Gongba
(Benin) dried, raw (Benin)
01_011 | Mais, variété POZA - Maize, POZA - RICA | Zea mays var. 5E, 01_004
RICA 7843 - SR, grain 7843 - SR variety, POZA - RICA
entier, sec, cru (Benin) whole kernel, dried, 7843 - SR
raw (Benin)
01_012 | Mais, variété TZPB-SR, Maize, TZPB-SR Zea mays var. 5E, 01_004

grain entiet, sec, cru

(Benin)

variety, whole kernel,
dried, raw (Benin)

TZPB-SR
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Mais, vatiétés combinées,
grain entier, bouilli*

Maize, combined
varieties, whole kernel,

ZLea mays

calc. a partir de Mas,
variétés combinées, grain

(without salt)

(sans sel) boiled* (without salt) entiet, cru
01_014 | Mais, variétés combinées, | Maize, combined Zea mays 5E, 01_004 7
grain entier, sec, cru varieties, whole kernel,
(Benin) dried, raw (Benin)
06_008 | Mangue sauvage, Dikanut, kernel, dried, | Irvingia gabonensis 4V, 16V (84), 4E, 52
amande, séchée, crue raw FAO(®407)
05_036 | Mangue, pulpe orange Mango, deep orange Mangifera spp. 1T(229), 05_015 46
foncée, crue flesh, raw
05_015 | Mangue, pulpe orange, Mango, orange flesh, Mangifera indica 5R, 1G(MB) CTA, 4E, 46
crue raw 16V(141), 11E, 1E, 5R,
5B, 1P(57), 3B,
2B(13025), 12B(417),
2P(155), UK6(14-296)
05_037 | Mangue, pulpe pile, crue | Mango, pale flesh, raw | Mangifera spp. 1T(231), 05_015 46
02_002 | Manioc, racine, séchée Cassava, tuber, dried Manihot escnlenta/ | FAO (214), 16
Manihot utilissima | US23(11134), 02_001
02_021 | Manioc doux, racine, Cassava sweet, tubet, Manihot dulcis FAO(224), 16
séchée dried US23(11134), 02_001
02_004 | Manioc, farine Cassava flour Manihot esculenta/ | 3E, 11E, 12E, 16V(39), 16
Manihot utilissima | 3B, US23(11134)
04_028 | Manioc, feuilles, bouillie* | Cassava, leaves, Manihot esculenta/ | cale. A partir de Manioc, 31
(sans sel) boiled* (without salt) utilissima feuilles, cru
04_008 | Manioc, feuilles, cru Cassava, leaves, raw Manihot escnlenta/ | 11E, 2P(125), CTA, 3B, 31
utilissima 6B, 12B, 12B, 9B, 4E,
11, moy. a partir de
feuilles vert, crus
02_003 | Manioc, racine, bouillie* | Cassava, tuber, Manihot escnlenta/ | calc. a partir de Manioc, 16
(sans sel) boiled* (without salt) utilissima racine, crue
02_001 | Manioc, racine, crue Cassava, tuber, raw Manihot esculenta/ | 9B, 12B(100), 8E, CTA, 16
utilissima 3B, 1P(18), 2P(39),
US23(11134)
09_024 | Maquereau, bouilli* Mackerel, boiled* Scombermorns spp. | calc. a partir de 70
(sans sel) (without salt) Maquereau, cru
09_003 | Maquereau, cru Mackerel, raw Scombermorus spp. 1P(68), 2P(232), 70
FAO(1345),
US23(15051)
09_025 | Maquereau, grillé* Mackerel, grilled* Scombermorns spp. | calc. a partir de 70
(sans sel ou mat. grasse) (without salt and fat) Maquereau, cru
11_006 | Margarine, fortifieé Margarine, fortified US23(04610) 79
05_038 | Melon, cru Melon, honeydew, raw | Cucumis melo US23(09184), 46
DK7(0642),
UK6(14-162)
06_013 | Melon, graine, Melon seeds, slightly Cucumeropsis edulis | 1P(37), 2P(99), 3P(9), 55
légérement saleé, crue slated, raw UK6(14-820),
US23(12174)
09_046 | Mérou blanc, cuit a la White grouper, Epinephelus aenus calc. a partir de Mérou 73
vapeur* (sans sel) steamed* blanc, cru
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(Burkina Faso)

raw (Burkina Faso)

09_006 | Mérou blanc, cru White grouper, raw Epinephelus aenus 3B, FAO(1412), 73
US23(15031), US23
(Poisson cru, en
moyenne)
09_047 | Mérou blanc, grillé* White groupert, Epinephelus aenus | calc. a pattir de Mérou 73
(sans sel ou mat.grasse) grilled* (without salt blanc, cru
and fat)
13_001 | Miel Honey 3B, 1E, US23(19296) 85
01_063 | Mil chandelle, farine Pearl millet, flour Pennisetum glawcum | 1M (370), 01_015, 7
(sans son) (without bran) 01_017
01_017 | Mil chandelle, grain Pearl millet, whole Pennisetum glancum | 2E, 2R, 1IM(369), 7
entier, cru (avec son) grain, raw (with bran) DK7(0461), 20R
01_019 | Mil chandelle, variété Peatl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 1, grain entier, cru | ikmp 1, whole grain, var. ikmp1
(Burkina Faso) raw (Burkina Faso)
01_028 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 10, grain entier, cru | ikmp 10, whole grain, | var. ikmp10
(Burkina Faso) raw (Burkina Faso)
01_029 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 11, grain entier, cru | ikmp 11, whole grain, | var. ikmp11
(Burkina Faso) raw (Burkina Faso)
01_030 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 12, grain entier, cru | ikmp 12, whole grain, | var. ikmp12
(Burkina Faso) raw(Burkina Faso)
01_031 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 13, grain entier, cru | ikmp 13, whole grain, | var. ikmp13
(Burkina Faso) raw (Burkina Faso)
01_020 | Mil chandelle, variété Pearl millet, variety Pennisetum glaucnm | 20R, 01_017 7
ikmp 2, grain entier, cru | ikmp 2, whole grain, var. ikmp 2
(Burkina Faso) raw (Burkina Faso)
01_021 | Mil chandelle, variété Pearl millet, variety Pennisetum glaucnm | 20R, 01_017 7
ikmp 3, grain entier, cru | ikmp 3, whole grain, var. ikmp 3
(Burkina Faso) raw (Burkina Faso)
01_022 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 7
ikmp 4, grain entier, cru ikmp 4, whole grain, var. ikmp 4
(Burkina Faso) raw (Burkina Faso)
01_023 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 7
ikmp 5, grain entier, cru | ikmp 5, whole grain, var. ikmp 5
(Burkina Faso) raw (Burkina Faso)
01_024 | Mil chandelle, variété Pearl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 6, grain entier, cru ikmp 6, whole grain, var. ikmp 6
(Burkina Faso) raw (Burkina Faso)
01_025 | Mil chandelle, variété Peatl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 7, grain entier, cru | ikmp 7, whole grain, var. ikmp 7
(Burkina Faso) raw (Burkina Faso)
01_026 | Mil chandelle, variété Peatl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 8, grain entier, cru | ikmp 8, whole grain, var. ikmp 8
(Burkina Faso) raw (Burkina Faso)
01_027 | Mil chandelle, variété Peatl millet, variety Pennisetum glancum | 20R, 01_017 10
ikmp 9, grain entier, cru | ikmp 9, whole grain, var. ikmp 9
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Mil chandelle, variété Peatl millet, variety Pennisetum glancum | 20R, 01_017 7
ikmv 8201, grain entier, ikmv 8201, whole var. ikmp 8201
cru (Burkina Faso) grain, raw
(Burkina Faso)
01_064 | Mil chandelle, vatiétés Peatl millet, combined | Pennisetum glancum | calc. a partir de Mil 10
combinées, grain entier, varieties, whole grain, chandelle, variétés
bouilli* (sans sel) boiled* (without salt) combinées, grain entier,
(Burkina Faso) (Burkina Faso) cru
01_032 | Mil chandelle, variétés Pearl millet, combined | Pennisetum glancum | 20R, 01_017 10
combinées, grain entier varieties, whole grain,
cru (Burkina Faso) raw (Burkina Faso)
01_016 | Mil, grain entier, bouilli* | Millet, whole grain, Pennisetum calc. a partir de Mil, 7
(sans sel) boiled*(without salt) typhoidenm grain entier, cru
01_015 | Mil, grain entier, cru Millet, whole grain, Pennisetum 4E, 3B, 23N, 22N, 1E, 7
raw typhoidenm DK7(0461), 01_017,
US23(20031)
01_033 | Mil chandelle, grain Pearl millet, whole Pennisetum glancum | calc. a partir de Mil 7
entier, bouilli* (sans sel) grain, boiled* chandelle, grain entier,
(without salt) cru (avec son)
09_027 | Mormyridés, cuit a la Mormyrids, steamed* | Mormyrus spp. calc. a partir de 70
vapeur* (sans sel) (without salt) Mormyridés, crus
09_026 | Mormyridés, crus Mormyrids, raw Mormyrus spp. 1M(103), 70
FAO(1240;1281),
US23(Poisson cru, en
moyenne)
09_028 | Mormyridés, grillés* Mormyrids, grilled* Mormyrus spp. calc. a partir de 70
(sans sel ou mat. grasse) (without salt and fat) Mormyridés, ctus
13_012 | Moutarde, en poudte Mustard, powder Sinapis alba/ US23(02024) 85
Brassica juncea
13_013 | Moutarde, préparée, Mustard, prepared, US23(02046) 85
jaune yellow
04_069 | Navet, bouilli* Turnip, boiled* Brassica rapa calc. a partir de Navet, 40
(sans sel) (without salt) cru
04_068 | Navet, cru Turnip, raw Brassica rapa 5B, 2B(20064), 3B, SEF, 40
US23(11564)
12_014 | Nectar de mangue, en Nectar, Mango, US23(09436) 82
consetrve canned
05_024 | Néré, farine de la pulpe African locust bean, Parkia spp. 1M(244), 1E, 9N, 7E, 40
du fruit flour from fruit, pulp 05_001
05_001 | Néré, fruit, pulpe, crue Aftican locust bean, Parkia spp. 3B, 2E, 15B, FAO(854), 40
fruit, pulp, raw 22N, 1B(13565)
03_009 | Néré, graines, séchées Affican locust bean, Parkia biglobosa FAO(276) 22
seeds, dried
03_029 | Niébé, blanc, bouilli* Cowpea, white, Vigna unguiculata calc. a partir de Niébé, 25
(sans sel) boiled* (without salt) blanc, sec, cru
03_006 | Niébé, blanc, sec, cru Cowpea, white, dried, | Vigna unguicnlata 2E, 6N, 15N, 03_004, 25
raw US23(16060)
03_007 | Niébé, bouilli* Cowpea, boiled* Vigna unguiculata calc. a partir de Niébé, 25
(sans sel) (without salt) sec, cru
03_028 | Niébé, brun, bouilli* Cowpea, brown, Vigna unguiculata calc. a partir de Niébé, 25
(sans sel) boiled* (without salt) brun, sec, cru
03_027 | Niébé, brun, sec, cru Cowpea, brown, dried, | 17gna unguiculata 15N, 6N, 2GH, 25

raw

US23(16062;16060),03_
005
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Niébé, feuilles, bouilli* Cowpea, leaves, Vigna unguiculata calc. a partir de Niébé, 31
(sans sel) boiled* (without salt) feuilles, cru
04_010 | Niébé, feuilles, cru Cowpea, leaves, raw Vigna unguiculata CTA, 9B, 3B, 11E, 10E, 31
11, SA10(4198)
04_031 | Niébé, feuilles, séché Cowpea leaves, dried Vigna unguiculata CTA, 3B, 11E, calc. a 31
partir de Niébé, feuilles,
cru
03_026 | Niébé, noir, bouilli* Cowpea, black, Vigna unguiculata calc. a partir de Niébé, 25
(sans sel) boiled* (without salt) noir, sec, cru
03_005 | Niébé, noir, sec, cru Cowpea, black, dried, Vigna unguiculata 2E, 15N, 03_004, 25
raw US23(16062;1660),
03_004 | Niébé, sec, cru Cowpea, dried, raw Vigna unguiculata | 3P(6), 12B(205), 1P(34), 25
3B, 9B, CTA(6S8), 3B,
1E, 15N, US23(16060),
03_005, 03_006
06_001 | Noix de cajou, crue Cashew nut, raw Abnacardinm 5B, 11E, UK6(14-811), 52
occidentale US23(12087)
06_004 | Noix de coco, amande Coconut, immature Cocos nucifera 2P, 16V, 4E, 1B, 52
immature, fraiche, crue kernel, fresh, raw 06_002, NZ
06_002 | Noix de coco, amande Coconut, mature Cocos nucifera 1P(38), 5B, 12B(230), 52
mature, fraiche, crue kernel, fresh, raw 2P(103), 11E, 16V(82),
CTA, 4E, 1E, 1B(15006)
06_005 | Noix de coco, amande, Coconut, kernel, Cocos nucifera 4E, 11E, 1B, 2B(15007), 52
séchée, crue dried, raw 06_002
06_007 | Noix de coco, eau Coconut, water Cocos nucifera 1B, 2B(18001), 52
US23(12119)
11_002 | Noix de coco, huile Coconut oil Cocos nucifera 1P(44), 2P(308) 4E, 79
US23(04047),
UK6(17-031)
06_006 | Noix de coco, lait Coconut, milk Cocos nucifera 1B, 2B(18041), 52
US23(12117)
06_018 | Noix de cola, crue Colanut, raw Cola nitida 3B, FAO(395), 15GH 52
06_019 | Noix de cola, séchée Colanut, dried, raw Cola nitida FAO(396) calc. a partir 52
de Noix de cola, crue
06_029 | Noix de palme, noyau, Palm nut, kernel, Elaeis guineensis 4V, 5V, 2P(112), 55
décortiqué, cru shelled, raw FAO(445)
05_040 | Noix de palme, pulpe, Palm nuts, pulp, raw Elaeis guineensis 1P(39), 2P(111), 46
crue FAO(996)
08_002 | (Euf, poule, bouilli* Egg, chicken, boiled* calc. a partir de I"(Buf, 67
(sans sel) (without salt) poule, cru
08_001 | (Euf, poule, cru Egg, chicken, raw US23(01123) 67
08_003 | (Euf, poule, frit Egg, chicken, fried US23(01128) 67
04_043 | Oignon, bouilli* Onion, boiled* Allinm cepa calc. a partir de 34
(sans sel) (without salt) 1"Oignon, cru
04_018 | Oignon, cru Onion, raw Allinm cepa 2B(20034), 1G(BH), 34
22N, CTA, 11E, 1E,
3P(12), 1P(45), 2P(140),
14E, 12B(390), UK6(13-
304)
04_044 | Oignon, sec Onions, dried Allinm cepa US23(11284), UK6(13- 34
308), calc. a partir de
1’Oignon, cru
08_004 | Omelette Omelette US23(01130) 67
05_016 | Orange, crue Orange, raw Citrts sinensis 2P(156), 5B, 12B(400), 46
4E, 2B(13034) 11E,
1P(55), 1G(VO), CTA,
16V(136)
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Oseille de Guinée
(datou), rouge, graine,
séchée

Roselle, red, seed,
dried

Hibiscus sabdariffa

1M(236), FAO(470)

04_056 | Oscille de Guinée, Roselle leaves, boiled* | Hibiscus sabdariffa | calc. a partir de 1'Oseille 37
feuilles, bouillie* (without salt) de Guinée, feuilles, crue
(sans sel)
04_016 | Oseille de Guinée, Roselle leaves, raw Hibiscus sabdariffa | 9B, 6B, 12B(332), 10E, 37
feuilles, crue 11E, 1G, I1, moy. a
pattir de feuilles vert,
crus
12_017 | Ovaltine, boisson avec Ovaltine beverage SA10(2754) 82
lait, écrémé with skimmed milk
(sans sucre; enrichi) (without sugar;
fortified)
12_016 | Ovaltine, boisson avec Opvaltine beverage SA10(2783) 82
lait, partiellement écrémé | with partly skimmed
(sans sucre; enrichi) milk (without sugar;
fortified)

12_015 | Opvaltine, boisson, avec Opvaltine beverage SA10(2754) 82

lait entier with whole milk
(sans sucre; enrichi) (without
sugar;fortified)

12_018 | Owaltine, poudre, enrichi | Ovaltine powder, SA10(2752), 82

fortified UK6(17-504)

01_047 | Pain de mie, au blé, blanc | Bread, wheat, white Triticum spp. DK7(1465) 1

for toasting

01_048 | Pain, blé complet Bread, wheat, Triticum spp. DK7(0529), 1

wholemeal UKG6(11-476)

01_046 | Pain, blé, blanc Bread, wheat, white Triticum spp. DK7(1464), 1
UKG6(11-099)

01_044 | Pain, farine de mafs, Bread, maize flour, Zea mays SA10(3278) 1

jaune, avec lait et oeuf yellow, with milk and
cge

01_045 | Pain/petit pain, blanc Bread/rolls, white Triticum spp. DK7(1469), 1
UKG6(11-483)

11_004 | Palme, huile, rouge Palm oil, red Elaeis guineensis 2P(311), 1P(40), 4E, 79
1G(VH), 16V (204), 1E,
1M(253), US23(04055)

11_007 | Palme, huile, raffiné Palm oil, refined Elaeis gnineensis US23 (04055) 79

05_035 | Pamplemousse, pulpe, Grapefruit, pulp, raw | Citrus paradisi CTA, 11E, 16V(137) 43

crue US23(09116)

05_017 | Papaye, fruit, mur, cru Papaya, fruit, ripe, raw | Carica papaya 1P(506), 5B, 12B(418), 46
4E, CTA, 1B(13035),
2B(13035) 3B, 2P(157),
4P

05_022 | Pasteque, fruit, cru Watermelon, fruit, raw | Citrullus lanatus 10E, 1P(52), 5B, 11E, 49
1B(13036), FAO(1055),
UK(14-296),

US23(09326)
02_023 | Patate douce, jaune pale, | Sweet potato, pale Ipomoea batatas calc. a partir de Patate 16
bouillie* yellow, boiled* douce, jaune pale, crue
(sans sel) (without salt)
02_022 | Patate douce, jaune pale, | Sweet potato, pale Ipomoea batatas 11E, 6B, 12B(105), 16
crue yellow, raw 1P(30), 2P(53), CTA,
US23(11507),
UK6(13-463)
04_060 | Patate douce, feuilles, Sweet potato, leaves, Ipomoea batatas calc. a partir de Patate 37

bouillie* (sans sel)

boiled* (without salt)

douce, feuilles, crue
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04_059 | Patate douce, feuilles, Sweet potato, leaves, Ipomoea batatas 11E, CTA, 37
crue raw US23(11505),
SA10(4208)
02_012 | Patate douce, jaune Sweet potato, deep Ipomea batatas calc. a partir de Patate 16
foncé, bouillie* yellow, boiled* douce, jaune foncé, crue
(sans sel) (without salt)
02_011 | Patate douce, jaune Sweet potato, deep Ipomea batatas 2B(4101), FAO(247), 16
foncé, crue yellow, raw UKG6(13-463), 5B
02_014 | Patate douce, jaune, Sweet potato, yellow, | Ipomea batatas calc. a partir de Patate 16
bouillie* (sans sel) boiled* (without salt) douce, jaune, crue
02_013 | Patate douce, jaune, crue | Sweet potato, yellow, Ipomea batatas CTA, 4E, 11E, 3B, 16
raw 16V (54), UK6(13-463),
US23(11507)
09_033 | Perche du Nil, capitaine, | Perch, Nile, steamed* | Lares spp. calc. a partir de Perche 70
cuit a la vapeur* (sans (without salt) du Nil, capitaine, crue
sel)
09_032 | Perche du Nil, capitaine, | Perch, Nile, raw Lates spp. FAO(1368), 23fi, 88fi, 70
crue 2fi, 98fi, US23(15060),
DK7(0891)
09_034 | Perche du Nil, capitaine, | Perch, Nile, grilled* Lates spp. calc. a partir de Perche 70
grillée* (sans sel ou mat. | (without salt and fat) du Nil, capitaine, crue
grasse)
04_045 | Persil, frais Parsley, fresh Petroselinum spp. 4E, 5B, 3B, 2B(11014), 34
DK7(0209),
US23(11297)
13_006 | Piment rouge, séché Chilli pepper, dried 1G(BQ), US23(02009) 85
04_048 | Poivron, doux, rouge, Pepper, sweet, red, Capsicum annunm calc. a partir de Piment, 34
bouilli* (sans sel) boiled* (without salt) doux, rouge, cru
04_047 | Poivron, doux, rouge, cru | Pepper, sweet, red, Capsicum annunm 22N, CTA, 2B(20087), 34
raw 2P (143), DK7(0207)
04_050 | Poivron, doux, vert, Pepper, sweet, green, Capsicum annunm calc. a partir de Piment, 34
bouilli* (sans sel) boiled* (without salt) doux, vert, cru
04_049 | Poivron, doux, vert, cru Pepper, sweet, green, Capsicum annuum CTA, 2B(20085), 1P(49), 34
raw US23(11333),
DK7(02006)
04_046 | Piment, fort, cru Peppers, chilli, raw Capsicum spp. 1G(BP), US23(11819; 34
11670)
03_021 | Pois bambara, blanc, Bambara groundnuts, Voandezia calc. a partir de Pois 22
bouilli* (sans sel) white, boiled* subterranea bambara, blanc, sec, cru
(without salt)
03_003 | Pois bambara, blanc, sec, | Bambara groundnuts, Voandezia 2E, 03_001 22
cru white, dried, raw subterranea
03_012 | Pois bambara, bouilli* Bambara groundnut, Voandezia calc. a partir de Pois 22
(sans sel) boiled* (without salt) | subferranea bambara, sec, cru
03_017 | Pois bambara, ceil Bambara groundnut, Voandezia 1GH, 03_001 22
bordeaux et blanc, sec, maroon white-eye, subterranea
ctu (Ghana) dried, raw Ghana)
03_014 | Pois bambara, ceil brun et | Bambara groundnut, Voandezia 1GH, 03_001 22
blanc, sec, cru (Ghana) brown white-eye, subterranea
dried, raw (Ghana)
03_015 | Pois bambara, ceil creme | Bambara groundnut, Voandezia 1GH, 03_001 22
et noir, sec, cru (Ghana) | cream black-eye, subterranea
dried, raw (Ghana)
03_016 | Pois bambara, il creme | Bambara groundnut, Voandezia 1GH, 03_001 22
et rose, sec, ctu (Ghana) cream pink-eye, dried, | subterranea
raw Ghana)
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bouillie* (sans sel)

(without salt)

de terre, crue

03_013 | Pois bambara, ceil noir et | Bambara groundnut, Voandezia 1GH, 03_001 22
blanc, sec, cru (Ghana) black-white-eye, dried, | subterranea
raw (Ghana)
03_020 | Pois bambara, rouge, Bambara groundnut, Voandezia calc. a partir de Pois 22
bouilli* (sans sel) red, boiled* subterranea bambara, rouge, sec, cru
(without salt)
03_002 | Pois bambara, rouge, sec, | Bambara groundnut, Voandezia 7N, 2E, 03_001 22
cru red, dried, raw subterranea
03_001 | Pois bambara, sec, cru Bambara groundnut, Voandezia CTA, 16N, 1E, 1E, 6N, 22
dried, raw subterranea 2P(82), 1IGH
03_019 | Pois bambara, variétés Bambara groundnut, Voandezia calc. a partir de Pois 22
combinées, bouilli* combined varieties, subterranea bambara, variétés
(Ghana) (sans sel) boiled* (Ghana) combinées, sec, cru
(without salt)
03_018 | Pois bambara, variétés Bambara groundnut, Voandezia 1GH, 03_001 22
combinées, sec, combined varieties, subterranea
cru(Ghana) dried, raw (Ghana)
03_033 | Pois d'Angole, bouilli* Pigeon pea, boiled* Cajanus cajan calc. a partir de Pois 25
(sans sel) (without salt) d'Angole, sec, ctu
03_032 | Pois d'Angole, sec, cru Pigeon pea, dried, raw | Cajanus cajan 2P(95), 16N, 1IN, 15N, 25
22N, UK6(13-102),
US23(16101)
09_030 | Poisson "Mudfish’, cuita | Mudfish/African Clarias anguillaris/ | calc. A pattir de Poisson 70
la vapeur* (sans sel) catfish,steamed* gariepinus "Mudfish’, cru
(without salt)
09_029 | Poisson ‘Mudfish", cru Mudfish/African Clarias anguillaris/ | 1M(99), 231i, 28fi, 341, 70
catfish, raw gariepinus 40fi, 9711, 1184, 11,
US23 (Poisson ctu, en
moyenne)
09_031 | Poisson "Mudfish", Mudfish/African Clarias anguillaris/ | calc. a partir de Poisson 70
grillé* (sans sel ou mat. catfish, grilled* gariepinus "Mudfish’, cru
grasse) (without salt and fat)
09_016 | Poisson ‘Bagrus bajad’ Bayad, steamed* Bagrus bajad calc. a partir de Bayad, 70
cuit a la vapeur* (without salt) raw
(sans sel)
09_015 | Poisson” Bagrus bajad’, Bayad, raw Bagrus bajad 1M(116), FAO(1255), 70
cru US23 (Poisson cru, en
moyenne)
09_017 | Poisson” Bagrus bajad’, Bayad, grilled* Bagrus bajad calc. a partir de Poisson 70
grillé* (sans sel ou mat. (without salt and fat) ‘Bagrus bajad’, cru
grasse)
09_019 | Poisson-chat, cuit a la Catfish, steamed* Synodontis spp. calc. a partir de Poisson- 70
vapeur* (sans sel) (without salt) chat, cru
09_018 | Poisson-chat, cru Catfish, raw Synodontis spp. 1M(99;98), 28fi, 70
US23(Poisson cru, en
moyenne)
09_020 | Poisson-chat, grillé* Catfish, grilled* Synodontis spp. calc. a partir de Poisson- 70
(sans sel ou mat. grasse) (without salt and fat) chat, cru
13_014 | Poivre, noir Pepper, black Piper nigrum US23(0230), DK7(0450) 85
05_006 | Pomme d'acajou, pulpe, Cashew apple, pulp, Apnacardium 1E, 11E, 1B(13075), 5B, 43
crue raw occidentale UK6(14-060)
05_019 | Pomme de savon, fruit, Soapberry, fruit, raw Apbania 3B, 1B(13517), 49
cru senegalensis FAO(1031)
02_010 | Pomme de terre, Potato, boiled* Solanum tuberosum | calc. a partir de Pomme 16

127




02_009 | Pomme de terre, crue Potato, raw Solanum tuberosum | 11E, 5B, 12B(1006), 16
2P(74), 16V (50),
2B(4008), CTA, 4E
05_026 | Pomme, avec écorce, Apple, with skin, raw | Malus domestica US23(09003) 40
crue
05_027 | Pomme, sans écorce, Apple, without skin, Malus domestica US23(09004) 40
crue raw
05_045 | Pomme-cannelle, fruit, Sweet apple, fruit, raw | Awnnona spp. 2P(160), 1B(13058), 49
cru FAO(1046), 2P(161)
07_057 | Porc, viande, env. 20 % Pork, meat, approx. Sus domestica calc. a partir de Porc, 64
de mat. grasse, bouillie* 20 % fat, boiled* viande, env. 20 % de
(sans sel) (without salt) mat. grasse, désossée,
crue
07_006 | Porc, viande, env. 20 % Pork, meat, approx. Sus domestica 1P(58), 2P(195), 64
de mat. grasse, désossée, | 20 % fat, boneless, DK7(0287)
crue raw
07_058 | Portc, viande, env. 20 % Pork, meat, approx. Sus domestica calc. a partir de Porc, 64
de mat. grasse, grillée* 20 % fat, grilled* viande, env. 20 % de
(sans sel ou mat. grasse) (without salt and fat) mat. grasse, désossée,
crue
07_059 | Porc, viande, env. 40 % Pork, meat, approx. Sus domestica calc. a partir de Porc, 64
de mat. grasse, bouillie* 40 % fat, boiled* viande, env. 40 % de
(sans sel) (without salt) mat. grasse, désossée,
crue
07_005 | Porc, viande, env. 40 % Pork, meat, approx. Sus domestica 2P(1806), 11E, 16V(171), 64
de mat. grasse, désossée, | 40 % fat, boneless, CTA, 12B(514), 4E,
crue raw DK7(0284)
07_060 | Porc, viande, env. 40 % Pork, meat, approx. Sus domestica calc. a partir de Porc, 64
de mat. grasse, grillée* 40 % fat, grilled* viande, env. 40 % de
(sans sel ou mat. grasse) (without salt) mat. grasse, désossée,
crue
07_040 | Poulet, abats, braisés* Chicken, giblets, Gallus gallus calc. a partir de Poulet, 61
(sans sel) braised* (without salt) abats, crus
07_039 | Poulet, abats, crus Chicken, giblets, raw Gallus gallus US23(05020), 61
UK6(18-393)
07_031 | Poulet, cuisse, avce peau, | Chicken, datk meat, Gallus gallus calc. a partir de Poulet, 61
bouillie* (sans sel) flesh and skin, boiled* cuisse, avec peau, crue
(without salt)
07_030 | Poulet, cuisse, avec peau, | Chicken, dark meat, Gallus gallus US23(05034) 61
crue flesh and skin, raw
07_032 | Poulet, cuisse, avec peau, | Chicken, dark meat, Gallus gallus calc. a partir de Poulet, 61
grillée* (sans sel ou mat. | flesh and skin, grilled* cuisse, avec peau, crue
grasse) (without salt and fat)
07_028 | Poulet, cuisse, sans peau, | Chicken, dark meat, Gallus gallus calc. a partir de Poulet, 61
bouillie* (sans sel) flesh, boiled* cuisse, sans peau, crue
(without salt)
07_003 | Poulet, cuisse, sans peau, | Chicken, dark meat, Gallus gallus 1P(60) 1E, 2B(36003) 61
crue flesh, raw 11E, 4E, 16V(172),
CTA, DK7(0131),
US23(05043)
07_029 | Poulet, cuisse, sans peau, | Chicken, dark meat, Gallus gallus calc. a partir de Poulet, 61
grillée* (sans sel ou mat. flesh, grilled* cuisse, sans peau, crue
grasse) (without salt and fat)
07_037 | Poulet, blanc de poulet, Chicken, light meat, Gallus gallus calc. a partir de Poulet, 61

avec peau, bouilli*
(sans sel)

flesh and skin, boiled*
(without salt)

blanc de poulet, avec
peau, cru
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Poulet, blanc de poulet, Chicken, light meat, Gallus gallus DK7(0132), 61
avec peau, cru flesh and skin, raw US23(05029)
07_038 | Poulet, blanc de poulet, Chicken, light meat, Gallus gallus calc. a partir de Poulet, 61
avec peau, grillé* flesh and skin, grilled* blanc de poulet, avec
(sans sel ou mat. grasse) (without salt and fat) peau, cru
07_034 | Poulet, blanc de poulet, Chicken, light meat, Gallus gallus calc. a partir de Poulet, 61
sans peau, bouilli* flesh, boiled* blanc de poulet, sans
(sans sel) (without salt) peau, cru
07_033 | Poulet, blanc de poulet, Chicken, light meat, Gallus gallus US23(05039), 61
sans peau, cru flesh, raw UKo6(18-290)
07_035 | Poulet, blanc de poulet, Chicken, light meat, Gallus gallus calc. a partir de Poulet, 61
sans peau, grillé* flesh, grilled* blanc de poulet, sans
(sans sel ou mat. grasse) (without salt and fat) peau, cru
07_042 | Poulet, foie, braisé* Chicken, liver, Gallus gallus calc. a partir de Poulet, 61
(sans sel) braised* (without salt) foie, cru
07_041 | Poulet, foie, cru Chicken, liver, raw Gallus gallus US23(05027), 61
DK7(0142; 0143);
UK6(18-411)
01_038 | Riz, blanc, bouilli* Rice, white, boiled* Oryza sativa calc. a partir de Riz, 13
(sans sel) (without salt) blanc, cru
01_037 | Riz, blanc, cru Rice, white, raw Oryza sativa 1P (13), 2P(29), 13
US23(20444;20450;2045
2)
01_069 | Riz, blanc, poli, bouilli* Rice, white, polished, Oryza sativa calc. a partir de Riz, 13
(sans sel) boiled* (without salt) blanc, poli, cru
01_036 | Riz, blanc, poli, cru Rice, white, polished, Oryza sativa 1M(372), DK7(0224), 10
raw FO8
01_035 | Riz, brun, bouilli* Rice, brown, boiled* Oryza sativa calc. a partir de Riz, 10
(sans sel) (without salt) brun, ctu
01_034 | Riz, brun, cru Rice, brown, raw Oryza sativa 2B, 11E, US23(20040) 10
01_066 | Riz, rouge, indigeéne, Rice, red native, Oryza glaberrima calc. a partir de Riz, 10
décortiqué, bouilli* hulled, boiled* rouge, décortiqué, cru
(sans sel) (without salt)
01_065 | Riz, rouge, indigene, Rice, red native, Oryza glaberrima FAO(117), 10
décortiqué, cru hulled, raw UK6(11-037)
01_068 | Riz, rouge, indigene, Rice, red native, Oryza glaberrima calc. a partir de Riz, 10
poli, bouilli* (sans sel) milled, boiled* rouge, indigéne, poli, cru
(without salt)
01_067 | Riz, rouge, indigene, poli, | Rice, red native, Oryza glaberrima FAO(119), 10
cru milled, raw UK6(11-037)
05_023 | Ronier, pulpe, cru African fan palm, Borassus flabellifer 1B(13586), FAO(853) 40
fruit, pulp, raw var._aethicpum
05_034 | Salade de fruits, en Fruit cocktail, canned US23(09351), 43
conserve, en sirop in syrup UK6(14-097)
09_035 | Sardine, a la vapeur* Sardine, steamed* Sardinella spp. calc. a partir de Sardine, 73
(sans sel) (without salt) crue
09_004 | Sardine, crue Sardine, raw Sardinella spp. 2P(2406), 1M(95), 11E, 73
2P(251), 5B, 584, 66fi,
13911, 140fi, UK6(16-
212), FAO(1396),
ASEA(AAG263)
09_036 | Sardine, grillée* Sardine, grilled* Sardinella spp. calc. a partir de Sardine, 73

(sans sel ou mat. grasse)

(without salt and fat)

crue
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Sardines, conservées en Sardines in oil, canned | Sardinella spp. 2P(260), US23(15088), 73
huile (égouttées, avec (drained solids with DK7(0241)
arétes) bone)
07_063 | Saucisse viennoise Sausage, wiener (beef, US23(07083) 67
(beeuf, pore, poulet), pork, chicken), canned
en conserve
07_055 | Sauterelle, crue Locust, raw ASE(AAU37), i14 64
13_015 | Sel Salt 1M(274), 1G(WL), 85
16GH, US23(02047)
06_015 | Sésame, graine, crue Sesame seeds, whole, | Sesame spp. 2P(115), FAO(462), 55
dried, raw US23(115)
12_007 | Seve de palmier, fraiche Sap, palm, fresh 11E, FAO(1579) 82
(0.3 % d'alcool) (0.3 % alcohol)
03_036 | Soja, Anidaso, sec, cru Soybean, Anidaso, Glycine max: var. 7GH, US23(16108), 28
(Ghana) dried, raw (Ghana) Abnidaso 03_008
03_034 | Soja, bouilli* Soya bean, boiled* Glycine max calc. a partir de Soja, sec, 25
(sans sel) (without salt) cru
11_009 | Soja, huile Soya oil Glycine max US23(04044) 79
03_038 | Soja, Jenguma, sec, cru Soybean, Jenguma, Glycine max var. 7GH, US23(16108), 28
(Ghana) dried, raw (Ghana) Jenguma 03_008
03_037 | Soja, Quarshie, sec, cru Soybean, Quarshie, Glycine max: var. 7GH, US23(16108), 28
(Ghana) dried, raw (Ghana) Quarshie 03_008
03_035 | Soja, Salintuya-1, sec, ctu | Soybean, Salintuya-1, Glycine max: var. 7GH, US23(16108), 28
(Ghana) dried, raw (Ghana) Salintuya-1 03_008
03_008 | Soja, sec, cru Soya bean, dried, raw Glycine max 2E, 1E, 2P(96), CTA, 25
UKG6(13-115),
US23(16108)
03_040 | Soja, variétés combinées, | Soya bean, combined Glycine max calc. a partir de Soja, 28
sec, bouilli* (Ghana) varieties, boiled* variétés combinées, sec,
(sans sel) (Ghana)(without salt) cru
03_039 | Soja, variétés combinées, | Soya bean, combined Glycine max 7GH, US23(16108), 28
sec, cru (Ghana) varieties, dried, raw 03_008
(Ghana)
01_072 | Sorgho, farine, dégermé Sorghum, flour, Sorghum bicolor 1M(374), US23(20648), 13
degermed 01_039
01_071 | Sorgho, grain entier, Sorghum, whole grain, | Sorgbum bicolour calc. a partir de Sorgho, 13
blanc, bouilli* (sans sel) white, boiled* grain entier, blanc, cru
(without salt)
01_040 | Sorgho, grain entier, Sorghum, whole grain, | Sorghum bicolour 2E, 01_039, 1L 13
blanc, cru white, raw
01_042 | Sorgho, grain entier, Sorghum, whole grain, | Sorghum bicolor calc. a partir de Sorgho, 13
bouilli* (sans sel) boiled* (without salt) grain entier, cru
01_039 | Sorgho, grain entier, cru Sorghum, whole grain, | Sorgbum bicolor 5B, 23N, 22N, CTA, 1E, 13
raw 3B, 2P(1) 1P(12), 4E,
2E, 1L
01_070 | Sorgho, grain entier, Sorghum, whole grain, | Sorghum bicolour calc. a partir de Sorgho, 13
rouge, bouilli* red, boiled* grain entier, rouge, cru
(sans sel) (without salt)
01_041 | Sorgho, grain entier, Sorghum, whole grain, | Sorgbum bicolour 2E, 01_039, 1L 13
rouge, ctru red, raw
13_002 | Sucre Sugar 11E, 1P(80) 1G(US), 85
SEF, 1E, 3B,
US23(19335)
04_061 | Tamarin, feuilles, bouilli* | Tamarind, leaves, Tamarindus indica calc. a partir de Tamarin, 37

(sans sel)

boiled* (without salt)

feuilles, cru

130




Tamarin, feuilles, cru Tamarind, leaves, raw | Tamarindus indica 9B, 3B, 4E, 11E 37
UK6(13-855), NRD
04_062 | Tamarin, feuilles, séché Tamarind, leaves, Tamarindus indica NRD, calc. a partir de 37
dried Tamarind, leaves, raw
05_020 | Tamarin, fruit, pas mar, Tamarind, immature Tamarindus indica 11E, 1B(13079), 15B, 49
cru fruit, raw 05_021, US23(09322)
05_021 | Tamarin, fruit, mar, cru Tamarind, fruit, ripe, Tamarindus indica 5B, 3B, 11E, 1B(13080), 49
raw Tamarin, fruit, pas mar,
cru, US23(09322)
04_063 | Taro, feuilles, bouilli* Taro, leaves, boiled* Colocasia esculenta calc. a partir de Taro, 37
(sans sel) (without salt) feuilles, cru
04_020 | Taro, feuilles, cru Taro, leaves, raw Colocasia esculenta 11E, 4E, US23(11520), 37
UK6(13-380)
02_016 | Taro, racine, bouillie* Taro, tuber, boiled* Colocasia esculenta calc. a partir de Taro, 19
(sans sel) (without salt) racine, crue
02_015 | Taro, racine, crue Taro, tuber, raw Colocasia esculenta 11E, 3GH, 22N, 19
US23(11518)
12_008 | Thé infusé Tea, infusion 2B(18020), DK7(0305), 82
UK6(17-171)
09_044 | Thon, bouilli* Tuna, boiled* Thunnus spp. calc. a partir de Thon, 73
(sans sel) (without salt) cru
09_005 | Thon, cru Tuna, raw Thunnus spp. 11E, FAO(1455), 73
UK6(16-228),
DK7(0321),
US23(15117;15127),
45fi, 56fi, 911i, 1171,
13111, 152fi, 153fi, 156fi,
195fi
09_045 | Thon, grillé* Tuna, grilled* Thunnus spp. calc. a partir de Thon, 73
(sans sel ou mat.grasse) (without salt and fat) cru
09_042 | Tilapia, a la vapeur* Tilapia, steamed* Oreocliromis spp./ calc. a partir de Tilapia, 73
(sans sel) (without salt) Tilapia spp. cru
09_041 | Tilapia, cru Tilapia, raw Oreocliromis spp./ 13911, 1401, 73
Tilapia spp. US23(15261), UK6(16-
154), US23 (Poisson ctu,
en moyenne)
09_043 | Tilapia, grillé* Tilapia, grilled* Oreocliromis spp./ calc. a partir de Tilapia, 73
(sans sel ou mat. grasse) (without salt and fat) Tilapia spp. cru
04_067 | Tomate en poudre Tomato, powder Lycopersicon US23(11548) 40
esculentum
04_064 | Tomate, rouge, mure, Tomato, red, tipe, Lycopersicon calc. a partir de Tomate, 37
bouillie* (sans sel) boiled* (without salt) esculentum rouge, mure, crue
04_021 | Tomate, rouge, mure, Tomato, red, ripe, raw | Lycopersicon 2P(149), 5B, 12B(373), 37
crue esculentum 3P(11), 3B, 1G(VT),
1P(406), 2B(20047), CTA,
22N, 3B, 4E, 11E, 1E,
US23(11529)
04_065 | Tomates en conserve Tomatoes, canned, Lycopersicon DK7(0307), 40
avec jus packed in juice esculentum US23(11531),
UK6(13-461)
07_056 | Ver de Mopanie, en Mopanie worm, SA10(4284) 64
conserve canned
04_070 | Vernonie, feuilles, Vernonia, leaves, Vernonia calc. a partir de 40
bouillie* (sans sel) boiled* (without salt) amygdalina Vernonie, feuilles, crue
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Vernonie, feuilles, crue Vernonia, leaves, raw Vernonia 10E, 1C, 1E, I1, moy. a 40
amygdalina partir de feuilles vert,
crus
07_027 | Viande de gibier, séchée | Game meat, dried SA10(2912) 58
13_003 | Vinaigre Vinegar 2B(11018), 3B, 85
DK7(0046)
12_006 | Vin de palme Palm wine 3B, 12B(900) 11E 82
(3.8 % d'alcool est.) (est. 3.8 % alcohol)
10_021 | Yaourt, lait entier, avec Yoghurt, whole milk, DK7(0335), 10_005 76
fruit with fruits
10_005 | Yaourt, lait entier, nature | Yoghurt, whole milk, 4E, 12R, 3B, 2B(19601), 76

plain

UK6(12-184),
DK7(0333)
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Annex 3

Table of Yield factors with corresponding reference sources
Table des facteurs de rendement, et les références correspondantes

01_049 | Fonio, black, whole grain, | Fonio, noir, grain entier, Bognar, 2002 (Millet,
boiled* (without salt) bouilli* (sans sel) 240 shacked corn, boiled)

01_051 | Fonio, husked grains, Fonio, grain décortiqué, Bognar, 2002 (Millet,
boiled* (without salt) bouilli* (sans sel) 240 shacked corn, boiled)

01_003 | Fonio, white, whole grain, | Fonio, blanc, grain entier, 2,40 Bognar, 2002 (Millet,
boiled* (without salt) bouilli* (sans sel) ) shacked corn, boiled)

01_053 | Macaroni, boiled* Macaroni, bouilli* Bergstrom, 1994
(without salt) (sans sel) 2.30 (Macaroni, boiled)

01_007 | Maize, yellow, whole Mais, jaune, grain entier, estimated from other
kernel, boiled* bouilli* (sans sel) 2.60 cereals, boiled
(without salt)

01_056 | Maize, yellow, soft Mais, jaune, gruau, SA10 (4405)
porridge* (without salt) liquide* (sans sel) 73

01_075 | Maize, yellow, stiff Mais, jaune, gruau, épais* 27 SA10 (4400)
porridge* (without salt) (sans sel) )

01_005 | Maize, white, whole Mais, blanc, grain entier, estimated from other
kernel, boiled* bouilli* (sans sel) 2.60 cereals, boiled
(without salt)

01_061 | Maize, white, soft Mais, blanc, gruau, SA10 (4405)
porridge* (without salt) liquide* (sans sel) 7.3

01_076 | Maize, white, stiff Mais, blanc, gruau, épais* SA10 (44006)
porridge* (without salt) (sans sel) 27

01_062 | Maize, combined Mais, variétés combinées, estimated from other
varieties, whole kernel, grain entier, bouilli* 2.60 cereals, boiled
boiled* (without salt) (sans sel)

01_016 | Millet, whole grain, Mil, grain entier, bouilli* Bognar, 2002 (Millet,
boiled*(without salt) (sans sel) 240 shacked corn, boiled)

01_033 | Pearl millet, whole grain, Mil chandelle, grain entier, Bognar, 2002 (Millet,
boiled* (without salt) bouilli* (sans sel) 2.40 shacked corn, boiled)

01_064 | Pearl millet, combined Mil chandelle, variétés Bognar, 2002 (Millet,
varieties, whole grain, combinées, grain entier, 2.40 shacked corn, boiled)
boiled* (without salt) bouilli* (sans sel)

01_035 | Rice, brown, boiled* Riz, brun, bouilli* 250 Bergstrom, 1994
(without salt) (sans sel) ) (Rice, brown, boiled)

01_066 | Rice, red native, hulled, Riz, rouge, indigene Bergstrom, 1994
boiled* (without salt) décortiqué, bouilli* 2.50 (Rice, brown, boiled)

(sans sel)

01_068 | Rice, red native, milled, Riz, rouge, indigéne, poli, Bergstrom, 1994
boiled* (without salt) bouilli* (sans sel) 2.50 (Rice, brown, boiled)

01_069 | Rice, white, polished, Riz, blanc, poli, bouilli* Bergstrom, 1994
boiled* (without salt) (sans sel) 2.60 (Rice, polished,

boiled)

01_038 | Rice, white, boiled* Riz, blanc, bouilli* Bergstrom, 1994

(without salt) (sans sel) 2.60 (Rice, polished,
boiled)

01_042 | Sorghum, whole grain, Sorgho, grain entier, 240 Bognar, 2002 (Millet,

boiled* (without salt) bouilli* (sans sel) ) shacked corn, boiled)
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01_070 | Sorghum, whole grain, Sorgho, grain entier, 240 Bognar, 2002 (Millet,
red, boiled* (without salt) | rouge, bouilli* (sans sel) ) shacked corn, boiled)
01_071 | Sorghum,whole grain, Sorgho, grain entier, Bognar, 2002 (Millet,
white, boiled* blanc, bouilli* (sans sel) 2.40 shacked corn, boiled)
(without salt)
02_003 | Cassava, tuber, boiled* Manioc, racine, bouillie* Bognar, 2002 (Root
(without salt) (sans sel) 0.95 and tuber vegetables,
boiled)
02_006 | Cocoyam, tuber, boiled* Chou caraibe, racine, Bognar, 2002 (Root
(without salt) bouillie* (sans sel) 0.95 and tuber vegetables,
boiled)
02_010 | Potato, boiled* Pomme de terre, bouillie* 1.00 Bognar, 2002 (Potato,
(without salt) (sans sel) ) without peel, boiled)
02_023 | Sweet potato, pale yellow, | Patate douce, jaune pile, Bognar, 2002 (Potato,
boiled* (without salt) bouillie* (sans sel) 1.00 without peel, boiled)
02_014 | Sweet potato, yellow, Patate douce, jaune, Bognar, 2002 (Potato,
boiled* (without salt) bouillie* (sans sel) 1.00 without peel, boiled)
02_012 | Sweet potato, deep Patate douce, jaune foncé, Bognar, 2002 (Potato,
yellow, boiled* bouillie* 1.00 without peel, boiled)
(without salt) (sans sel)
02_016 | Taro, tuber, boiled* Taro, racine, bouillie* Bognar, 2002 (Root
(without salt) (sans sel) 0.95 and tuber vegetables,
boiled)
02_025 | Tiger nut, tuber, boiled* Gland de terre, racine, Bognar, 2002 (Root
(without salt) bouillie* (sans sel) 0.95 and tuber vegetables,
boiled)
02_018 | Water yam, tuber, boiled* | Grande igname, racine, Bognar, 2002 (Root
(without salt) bouillie* (sans sel) 0.95 and tuber vegetables,
boiled)
02_020 | Yam tuber, boiled* Igname, racine, bouillie* Bognar, 2002 (Root
(without salt) (sans sel) 0.95 and tuber vegetables,
boiled)
02_035 | Yam tuber, combined Igname, racine, variétés Bognar, 2002 (Root
cultivars, boiled* combinées, bouillie* 0.95 and tuber vegetables,
(without salt) (sans sel) boiled)
03_011 | African yam bean, boiled* | Haricot ighame, bouilli* Bergstrom, 1994
(without salt) (sans sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_036 | Bambara groundnut, Pois bambara, bouilli* Bergstrom, 1994
boiled* (without salt) (sans sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_019 | Bambara groundnut, Pois bambara, variétés Bergstrom, 1994
combined varieties, combinées, bouilli* 2.70 (Pigeon pea, dried,
boiled* (without salt) (sans sel) whole- soaked, boiled)
03_020 | Bambara groundnut, red, | Pois bambara, rouge, Bergstrom, 1994
boiled*(without salt) bouilli* (sans sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_021 | Bambara groundnuts, Pois bambara, blanc, Bergstrom, 1994
white, boiled* bouilli* (sans sel) 2.70 (Pigeon pea, dried,
(without salt) whole- soaked, boiled)
03_023 | Beans, white, boiled* Haricot, blanc, bouilli* Bognar, 2002,
(without salt) (sans sel) 2.50 Beans(white and red,
stewed/boiled)
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03_025 | Broad beans, boiled* Feve, bouillie (sans sel)* Bognir, 2002, Beans
(without salt) 2.50 (white and red,
stewed/boiled)
03_007 | Cowpea, boiled* Niébé, bouilli* (sans sel) Bergstrom, 1994
(without salt) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_026 | Cowpea, black, boiled* Niébé, noit, bouilli* (sans Bergstrom, 1994
(without salt) sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_028 | Cowpea, brown, boiled* Niébé, brun, bouilli* (sans Bergstrom, 1994
(without salt) sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_029 | Cowpea, white, boiled* Niébé, blanc, bouilli* Bergstrom, 1994
(without salt) (sans sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_031 | Lentils, boiled* Lentilles, bouillies* (sans Bognar, 2002 (Lentils,
(without salt) sel) 2.73 boiled, stewed)
03_033 | Pigeon pea, boiled* Pois d'Angole, bouilli* Bergstrom, 1994
(without salt) (sans sel) 2.70 (Pigeon pea, dried,
whole- soaked, boiled)
03_034 | Soya bean, boiled* Soja, bouilli* Bergstrom, 1994
(without salt) (sans sel) 2.30 (Soya beans, dried-
soaked, boiled)
03_040 | Soya bean, combined Soja, variétés combinées, Bergstrom, 1994
varieties, boiled* bouilli* (sans sel) 2.30 (Soya beans, dried-
(without salt) soaked, boiled)
Amaranth leaves, boiled* | Amarante, feuilles, Bognar, 2002
(without salt) bouillie* (sans sel) 0.95 (Spinach boiled)
04_025 | Baobab, leaves, boiled* Baobab, feuilles, bouilli* Bognar, 2002
(without salt) (sans sel) 0.95 (Spinach boiled)
04_026 | Beans, green, boiled* Haricot, vert, bouilli* Bergstrom, 1994
(without salt) (sans sel) 0.91 (Beans, green, boiled)
04_027 | Cabbage, boiled* Chou, bouilli* (sans sel) Bognar, 2002
(without salt) 0.98 (Cabbage, white/red,
boiled)
04_007 | Carrot, boiled* Carotte, bouillie* Bognar, 2002 (Carrot,
(without salt) (sans sel) 0.94 boiled)
04_028 | Cassava, leaves, boiled* Manioc, feuilles, bouillie* Bognar, 2002
(without salt) (sans sel) 0.95 (Spinach boiled)
04_029 | Cocoyam, leaves, boiled* | Chou caraibe, feuilles, Bognar, 2002
(without salt) bouilli* (sans sel) 0.95 (Spinach boiled)
04_030 | Cowpea, leaves, boiled* Niébé, feuilles, bouilli* Bognar,2002 (Spinach
(without salt) (sans sel) 0.95 boiled)
04_033 | Drumstick leaves, boiled* | Ben oléiféere, feuilles, Bognar,2002 (Spinach
(without salt) bouilli* (sans sel) 0.95 boiled)
04_034 | Eggplant, boiled* Aubergine, bouillie* Bergstrom, 1994
(without salt) (sans sel) 0.93 (Aubergine, boiled)
04_035 | Eggplant leaves, boiled* Aubergine, feuilles, Bognar, 2002
(without salt) bouillie* (sans sel) 0.95 (Spinach boiled)
04_037 | False sesame, leaves, Faux sésame, feuilles, Bognar, 2002
boiled* (without salt) bouilli* (sans sel) 0.95 (Spinach boiled)
04_039 | Jute (bush-okra) leaves, Jute, feuilles, bouilli* Bognar, 2002 (Spinach
boiled* (without salt) (sans sel) 0.95 boiled)
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04_041

Okra leaves, boiled*

Gombo, feuilles, bouilli*

Bognar, 2002

(without salt) (sans sel) 0-95 (Spinach boiled)
04_042 | Okra fruit, boiled* Gombo, bouilli* 0.88 Bergstrom, 1994
(without salt) (sans sel) ) (Zucchini, cooked)
04_043 | Onion, boiled* Oignon, bouilli* Bergstrom, 1994
(without salt) (sans sel) 0.82 (av. Onions boiled)
04_048 | Pepper, sweet, red, Poivron, doux, rouge, Bergstrom, 1994
boiled* (without salt) bouilli* (sans sel) 0.7 (Pepper, boiled)
04_050 | Pepper, sweet, green, Poivron, doux, vert, Bergstrom, 1994
boiled* (without salt) bouilli* (sans sel) 0.87 (Pepper, boiled)
04_052 | Pumpkin/squash, boiled* | Courge/citrouille, Bognir, 2002
(without salt) bouillie* (sans sel) 0.92 (Pumpkin/squash,
boiled)
04_054 | Pumpkin leaves, boiled* Courge, feuilles, bouillie* Bognar, 2002
(without salt) (sans sel) 0.95 (Spinach boiled)
04_056 | Roselle leaves, boiled* Oseille de Guinée, Bognar, 2002
(without salt) feuilles, bouillie* 0.95 (Spinach boiled)
(sans sel)
04_058 | Spinach, boiled* Epinards, bouillis* Bognar, 2002
(without salt) (sans sel) 0.95 (Spinach boiled)
04_060 | Sweet potato leaves, Patate douce, feuilles, Bognar, 2002
boiled* (without salt) bouillie* (sans sel) 0.95 (Spinach boiled)
04_061 | Tamarind, leaves, boiled* | Tamarin, feuilles, bouilli* Bognar, 2002
(without salt) (sans sel) 0.95 (Spinach boiled)
04_063 | Taro, leaves, boiled* Taro, feuilles, bouilli* 0.95 Bognar, 2002
(without salt) (sans sel) ) (Spinach boiled)
04_064 | Tomato, red, ripe, boiled* | Tomate, rouge, mure, 0.78 Bergstrom, 1994
(without salt) bouillie* (sans sel) ) (Tomatoes, boiled)
04_069 | Turnip, boiled* Navet, bouilli* (sans sel) 0.90 Bergstrom, 1994
(without salt) ) (Turnips, boiled)
04_070 | Vernonia, leaves, boiled* Vernonie, feuilles, 0.95 Bognar, 2002
(without salt) bouillie* (sans sel) ) (Spinach boiled)
05_043 | Plantain, ripe, boiled* Banane plantain, mure, 1.05 UKG (calc. from
without salt) bouillie* (sans sel ) 13323 and 13324
07_010 | Beef, meat, lean, boiled Beeuf, viande, maigre, Bergstrom, 1994
*(without salt) bouillie* (sans sel) 0.60 (Beef, small pieces,
boiled, well done)
07_011 | Beef, meat, lean, grilled* Beeuf, viande, maigre, Bognar, 2002 (Roast
(without salt and fat) grillée* (sans sel ou mat. beef (chuck, leg,
grasse) 0.72 shoulder, top round)
medium grill, broil,
barbecue)
07_012 | Beef, meat, 15-20% fat, Beeuf, viande, 15-20 % de Bergstrom, 1994
boiled* (without salt) mat. grasse, bouillie* 0.60 (Beef, small pieces,
(sans sel) boiled, well done)
07_013 | Beef, meat, 15-20% fat, Beeuf, viande, 15-20 % de Bognar, 2002 (Roast
grilled* (without salt and | mat. grasse, grillée* (sans beef (chuck, leg,
fat) sel ou mat. grasse) 0.72 shoulder, top round),
medium grill, broil,
barbecue)
07_015 | Beef, meat, approx. 30 % | Beeuf, viande, a peu pres Bergstrém, 1994
fat, boiled* (without salt) | 30% de mat. grasse, 0.60 (Beef, small pieces,

bouillie*(sans sel)

boiled, well done)
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07_016

fat, grilled*

Beef, meat, approx. 30 %

Beeuf, viande, a peu pres
30 % de mat. grasse,

Bognar, 2002 (Roast
beef (chuck, leg,

(without salt and fat) grillée* 0.72 shoulder, top round),
(sans sel ou mat. grasse) medium grill, broil,
barbecue)
07_018 | Beef liver, boiled* Beeuf, foie, bouilli* (sans 0.66 Bergstrom, 1994
(without salt) sel) ) (Liver, beef, boiled)
07_020 | Beef, kidney, stewed Beeuf, rognon, bouilli* Bergstrom, 1994
*(without salt) (sans sel) 0.63 (Kidney beef, stewed)
07_022 | Beef, tripe, boiled* Beeuf, tripe, bouillie* 071 Bergstrom, 1994
(without salt) (sans sel) ’ (Tripes, beef, boiled)
07_024 | Beef, ground stewed* Beeuf, haché, bouilli* 072 Bergstrom, 1994
(without salt) (sans sel) ) (Beef, mince stewed)
07_028 | Chicken, dark meat, flesh, | Poulet, cuisse, sans peau, Bergstrom, 1994
boiled* (without salt) bouillie* (sans sel) 0.76 (Chicken, boiled,
average )
07_029 | Chicken, dark meat, flesh, | Poulet, cuisse, sans peau, Bergstrom, 1994
grilled* grillée* 0.78 (Chicken grilled)
(without salt and fat) (sans sel ou mat. grasse)
07_031 | Chicken, dark meat, flesh | Poulet, cuisse, avce peau, Bergstrom, 1994
and skin, boiled* bouillie* (sans sel) 0.76 (Chicken, boiled,
(without salt) average)
07_032 | Chicken, dark meat, flesh | Poulet, cuisse, avec peau, Bergstrom, 1994
and skin, grilled* grillée* 0.78 (Chicken grilled)
(without salt and fat) (sans sel ou mat. grasse)
07_034 | Chicken, light meat, flesh, | Poulet, blanc de poulet, Bergstrom, 1994
boiled* (without salt) sans peau, bouilli* 0.76 (Chicken, boiled,
(sans sel) average)
07_035 | Chicken, light meat, flesh, | Poulet, blanc de poulet, Bergstrom, 1994
grilled* sans peau, grillé* 0.78 (Chicken grilled)
(without salt and fat) (sans sel ou mat. grasse)
07_037 | Chicken, light meat, flesh | Poulet, blanc de poulet, Bergstrom, 1994
and skin, boiled* avec peau, bouilli* 0.76 (Chicken, boiled,
(without salt) (sans sel) average)
07_038 | Chicken, light meat, flesh | Poulet, blanc de poulet, Bergstrom, 1994
and skin, grilled* avec peau, grillé* 0.78 (Chicken grilled)
(without salt and fat) (sans sel ou mat. grasse)
07_040 | Chicken, giblets, braised* | Poulet, abats, braisés* Bergstrom, 1994
(without salt) (sans sel) 0.69 (Chicken, parts,
braised)
07_042 | Chicken liver, braised* Poulet, foie, braisé* Bergstrom, 1994
(without salt) (sans sel) 0.69 (Chicken, parts,
braised)
07_045 | Crocodile, boiled* Crocodile, bouilli* SA10 (cale. from
(without salt) (sans sel) 0.58 Crocodile, raw and
Crocodile cooked)
07_047 | Goat, meat, boiled* Chévre, viande, bouillie* 0.67 Bergstrom, 1994
(without salt) (sans sel) ) (Lamb, brisket, boiled)
07_048 | Goat, meat, grilled* Cheévre, viande, grillée* UKG6 (Llamb, lion
(without salt and fat) (sanse sel ou mat. grasse) 0.69 chops, grilled)
07_049 | Lamb/mutton, meat, Agneau/mouton viande, Bergstrom, 1994
moderately fat, boiled* moyennement grasse, 0.67 (Lamb, brisket, boiled)
(without salt) bouillie* (sans sel)
07_050 | Lamb/mutton, meat, Agneau/mouton viande, UKG6 (Lamb, lion
moderately fat, grilled* moyennement grasse, 0.69 chops, grilled)

(without salt and salt)

grillée* (sans sel ou mat.
grasse)
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07_052

Lamb, brain, braised*

Agneau, cerveau, braisé*

US23 (calc. from

(without salt) (sans sel) 0-80 17185 and 17186)
07_054 | Lamb, liver, boiled* Agneau, foie, bouilli* Bergstrom, 1994
(without salt) (sans sel) 0.66 (Livet, beef and liver
of pork boiled)
07_057 | Pork, meat, approx. 20 % | Porc, viande, env. 20 % Bergstrom, 1994
fat, boiled* (without salt) | de mat. grasse, bouillie* 0.65 (Pork, pig pieces,
(sans sel) boiled, steamed)
07_058 | Pork, meat, approx. 20 % | Porc, viande, env. 20 % Bergstrom, 1994
fat, grilled* de mat. grasse, grillée* 0.70 (Pork, grilled, average)
(without salt and fat) (sans sel ou mat. grasse)
07_059 | Pork, meat, approx. 40 % | Porc, viande, env. 40 % Bergstrom, 1994
fat, boiled* (without salt) | de mat. grasse, bouillic* 0.65 (Pork, pig pieces,
(sans sel) boiled, steamed)
07_060 | Pork, meat, approx. 40 % | Porc, viande, env. 40 % Bergstrom, 1994
fat, grilled* de mat. grasse, grillée* 0.70 (Pork, grilled, average)
(without salt and fat) (sans sel ou mat. grasse)
07_061 | Rabbit, meat, stewed* Lapin, chair uniquement, Bergstrom, 1994
(without salt) bouillie* (sans sel) 0.69 (Rabbit, stewed)
07_062 | Rabbit, meat, grilled* Lapin, chair uniquement, UKG6 (Lamb, lion
(without salt and fat) grillée* (sans sel ou mat. 0.69 chops, grilled)
grasse)
08_002 | Egg, chicken, boiled* Euf, poule, bouilli* Bergstrom, 1994
(without salt) (sans sel) 0.90 (Eggs with shell,
boiled)
09_008 | African carp, steamed* Carpe d'Afrique, cuit a la Bergstrom, 1994
(without salt) vapeur* (sans sel) 0.85 (Fish
’ steamed/poached,
average)
09_009 | African catp, grilled* Carpe d'Afrique, grillée* Bergstrom, 1994
(without salt and fat) (sans sel ou mat.grasse) 0.6 (Fish, grilled, average)
09_010 | Anchovy, fillet, steamed* | Anchois, filet, cuit a la Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) 0.85 steamed/poached, av.)
09_011 Anchovy, fillet, grilled* Anchois, filet, grillé* (sans Bergstrom, 1994
g g 0.69 g
(without salt and fat) sel ou mat. grasse) ) (Fish, grilled, av.)
09_013 | Barracuda, steamed* Barracuda, cuit a la Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) 0.85 steamed/poached, av.)
09_014 | Barracuda, grilled* Batracuda, grillé* (sans sel Bergstrom, 1994
(without salt and fat) ou mat.grasse) 0.69 (Fish, grilled, av.)
09_016 | Bayad, steamed* Poisson ‘Bayad’, cuit a la Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) 0.85 steamed/poached, av.)
09_017 | Bayad, grilled* (without Poisson ‘Bayad’, grillé* Bergstrom, 1994
salt and fat) (sans sel ou mat. grasse) 0.6 (Fish, grilled, av.)
09_019 | Catfish, steamed* Poisson-chat, cuit a la 0.85 Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) ’ steamed/poached, av.)
09_020 | Catfish, grilled* Poisson-chat, grillé* (sans 0.69 Bergstrom, 1994

(without salt and fat)

sel ou mat. grasse)

(Fish, grilled, av.)
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09_022

Carp, steamed*

Carpe, cuit a la vapeur*

Bergstrom, 1994 (Fish

(without salt) (sans sel) 0-85 steamed/poached, av.)
09_023 | Carp, grilled* Carpe, grillée (sans sel ou 0.69 Bergstrom, 1994
(without salt and fat) mat.grasse) ) (Fish, grilled, av.)
_ ackerel, boile aquereau, bouilli* (sans ergstrom
09_024 | Mackerel, boiled* Magq , bouilli* ( 0.66 Betgsttom, 1994
(without salt) sel) ) (Mackerel boiled)
_ ackerel, grille aquereau é* (sans ergstrom
09_025 | Mackerel, grilled* Magq , grillé* ( Betgsttom, 1994
(without salt and fat) sel ou mat. grasse) 0.6 (Fish, grilled, av.)
09_027 | Mormyrids, steamed* Mormytidés, cuit a la Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) 0.85 steamed/poached, av.)
09_028 | Mormyrids, grilled* Mormyridés, grillés* (sans Bergstrom, 1994
(without salt and fat) sel ou mat. grasse) 0.6 (Fish, grilled, average)
09_030 | Mudfish, Poisson "Mudfish’, cuit a Bergstrom, 1994 (Fish
steamed*(without salt) la vapeur* (sans sel) 0.85 steamed/poached, av.)
09_031 | Mudfish, grilled* Poisson "Mudfish’, grillé* Bergstrom, 1994
(without salt and fat) (sans sel ou mat. grasse) 0.69 (Fish, grilled, av.)
09_033 | Perch, Nile, steamed* Perche du Nil, capitaine, Bergstrom, 1994 (Fish
(without salt) cuit a la vapeur* (sans sel) 0.85 steamed/poached, av.)
09_034 | Perch, Nile, grilled* Perche du Nil, capitaine, Bergstrém, 1994
(without salt and fat) grillée* (sans sel ou mat. 0.69 (Fish, grilled, av.)
grasse)
09_035 | Sardine, steamed* Sardine, cuit a la vapeur* 0.85 Bergstrom, 1994 (Fish
(without salt) (sans sel) ) steamed/poached, av.)
09_036 | Sardine, grilled* Sardine, grillée* (sans sel Bergstrom, 1994
(without salt and fat) ou mat. grasse) 0.6 (Fish, grilled, av.)
09_039 | Shiny-nose, steamed* Capitaine de mer, cuit a la 0.85 Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) ) steamed/poached, av.)
09 _040 | Shiny-nose, grilled* Capitaine de mer, grillé* Bergstrom, 1994
y > 8 p > & g >
(without salt and fat) (sans sel ou mat. grasse) 0.6 (Fish, grilled, av.)
09_042 | Tilapia, steamed* Tilapia, cuit a la vapeur* 0.85 Bergstrom, 1994 (Fish
(without salt) (sans sel) ) steamed/poached, av.)
09_043 | Tilapia, grilled* Tilapia, grillé* (sans sel ou Bergstrom, 1994
(without salt and fat) mat. grasse) 0.69 (Fish, grilled, av.)
09_044 | Tuna, boiled* Thon, bouilli* (sans sel) Bergstrom, 1994
(without salt) 0.80 (Tuna, boiled)
09_045 | Tuna, grilled* Thon, grillé* (sans sel ou Bergstrom, 1994
(without salt and fat) mat.grasse) 0.6 (Fish, grilled, av.)
09_046 | White grouper, steamed* | Mérou blanc, cuit a la Bergstrom, 1994 (Fish
(without salt) vapeur* (sans sel) 0.85 steamed/poached, av.)
09_047 | White grouper, grilled* Mérou blanc, grillé* (sans 0.69 Bergstrom, 1994

(without salt and fat)

sel ou mat.grasse)

(Fish, grilled, av.)
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