
beef jerky nutrition facts label
beef jerky nutrition facts label provides crucial information for consumers
who want to understand the nutritional content of this popular snack. As a
high-protein, low-fat option, beef jerky is often favored by athletes,
hikers, and health-conscious individuals. However, the nutrition facts label
reveals more than just protein content; it includes calories, fat, sodium,
carbohydrates, and other essential nutrients. Understanding the beef jerky
nutrition facts label is vital for making informed dietary choices,
especially for those monitoring their sodium intake or seeking specific
macronutrient ratios. This article delves into the detailed breakdown of the
nutrition facts label on beef jerky packages, explaining each component and
its health implications. Additionally, it covers how to read and compare
labels for better snack selections and highlights variations among different
types and brands of beef jerky.
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Understanding the Beef Jerky Nutrition Facts
Label
The beef jerky nutrition facts label is designed to provide consumers with a
clear snapshot of the product's nutritional profile. By law, all packaged
food items in the United States must display a nutrition facts label, which
includes standardized information such as serving size, calories,
macronutrients, and micronutrients. For beef jerky, this label helps
consumers gauge how the snack fits into their daily nutritional goals.

Each nutrition label begins by stating the serving size, which is critical
for interpreting the other numbers accurately. Since beef jerky is calorie-
dense and nutrient-rich, portion control is important. The label also lists
total calories per serving, which can vary depending on the brand and flavor.



Components of the Label
The main components of the beef jerky nutrition facts label typically
include:

Serving size and servings per container

Total calories

Total fat, saturated fat, and sometimes trans fat

Cholesterol

Sodium

Total carbohydrates, dietary fiber, and sugars

Protein

Vitamins and minerals (such as iron and potassium)

Understanding these components allows consumers to assess the nutritional
value of their beef jerky and how it fits into their overall diet.

Key Nutritional Components in Beef Jerky
The beef jerky nutrition facts label highlights several key nutrients that
influence health and dietary choices. Among these, protein, sodium, and fat
content are often the most scrutinized.

Protein Content
Beef jerky is renowned for its high protein content, with most brands
providing between 8 to 12 grams of protein per serving. Protein is essential
for muscle repair, immune function, and satiety. The nutrition facts label
helps consumers compare protein levels across different beef jerky products
to select options that meet their dietary needs.

Fat and Calories
While beef jerky is generally low in fat compared to other meat snacks, the
nutrition facts label specifies total fat and saturated fat content. Most
beef jerky products contain 1 to 3 grams of fat per serving, but this can
vary based on processing methods. Calories typically range from 70 to 120 per
serving, making beef jerky a relatively calorie-dense snack.



Sodium Levels
Sodium is an important consideration when reading the beef jerky nutrition
facts label. Due to curing and seasoning processes, beef jerky can be high in
sodium, often containing 500 mg or more per serving. High sodium intake may
contribute to elevated blood pressure, so monitoring this value is crucial
for individuals with hypertension or those seeking to reduce salt
consumption.

Carbohydrates and Sugars
Beef jerky usually contains minimal carbohydrates, often less than 5 grams
per serving. However, some flavored varieties may include added sugars or
sweeteners, increasing the carbohydrate and sugar content. The nutrition
facts label lists total carbohydrates and sugars, enabling consumers to
identify products with lower sugar content.

Health Benefits of Beef Jerky Based on
Nutrition Facts
Analyzing the beef jerky nutrition facts label reveals several health
benefits associated with this snack. Its high protein content supports muscle
maintenance and can aid in weight management by promoting fullness. The low
carbohydrate content makes beef jerky suitable for low-carb and ketogenic
diets.

Additionally, beef jerky provides essential micronutrients such as iron and
zinc, which are important for oxygen transport and immune function. The
nutrition facts label specifies these vitamins and minerals, helping
consumers recognize the added nutritional value of beef jerky.

Suitable for Active Lifestyles
Due to its portable nature and nutrient density, beef jerky is a favored
snack among athletes and outdoor enthusiasts. The nutrition facts label helps
these individuals select products with optimal protein and calorie content to
support energy needs during physical activity.

Common Additives and Their Impact on Nutrition
The beef jerky nutrition facts label also reflects the presence of additives
and preservatives commonly used in the manufacturing process. These additives
can affect the overall nutritional quality and healthfulness of the product.



Sodium-Based Preservatives
Sodium nitrite and sodium nitrate are frequently used preservatives that
extend shelf life and prevent bacterial growth. While effective, these
compounds contribute to the high sodium content listed on the nutrition facts
label. Consumers monitoring sodium intake should be aware of this when
selecting beef jerky products.

Sweeteners and Flavor Enhancers
Some beef jerky varieties include added sugars, honey, or artificial
sweeteners to enhance flavor. These additions increase the sugar and
carbohydrate content, which is reflected in the nutrition facts label. Flavor
enhancers such as monosodium glutamate (MSG) may also be present, but their
nutritional impact is minimal.

Preservatives increase sodium content

Added sugars raise carbohydrate and calorie values

Flavor enhancers have minor effects on macronutrients

Comparing Nutrition Facts Across Different Beef
Jerky Brands
Beef jerky nutrition facts labels can vary significantly between brands and
types, influenced by factors such as meat cut, seasoning, and processing
methods. Comparing labels enables consumers to identify products that best
align with their nutritional goals.

Variability in Serving Sizes
Some brands may define a serving size as 1 ounce, while others use larger or
smaller portions. This variability affects the interpretation of calories,
protein, and sodium per serving. Careful attention to serving size on the
nutrition facts label ensures accurate comparisons.

Differences in Nutrient Levels
Protein content can range from 7 to 12 grams per serving, while sodium levels
may vary from 300 mg to over 700 mg. Fat content also differs based on meat
cuts and added ingredients. Consumers interested in lower sodium or fat



options should analyze the nutrition facts label closely before purchasing.

Tips for Choosing Healthier Beef Jerky Options
Reading and understanding the beef jerky nutrition facts label is essential
for selecting healthier snack options. Several strategies can guide consumers
toward products with better nutritional profiles.

Focus on Lower Sodium
Choose beef jerky with reduced sodium levels, ideally below 500 mg per
serving, to minimize salt intake. Some brands offer low-sodium versions
designed for health-conscious consumers.

Check for Added Sugars
Avoid products with high sugar content by examining the total sugars listed
on the nutrition facts label. Unsweetened or minimally sweetened varieties
are preferable for controlling carbohydrate consumption.

Prioritize High Protein
Select beef jerky that provides at least 9 grams of protein per serving to
maximize the benefits of this nutrient-rich snack.

Review Ingredients for Additives
Consider labels with fewer preservatives and artificial additives to reduce
exposure to potentially harmful substances.

Compare serving sizes and nutrition values carefully.1.

Opt for low-sodium, low-sugar options.2.

Choose high-protein products for sustained energy.3.

Read ingredient lists to avoid unnecessary additives.4.



Frequently Asked Questions

What are the typical serving size and calories
listed on a beef jerky nutrition facts label?
A typical serving size of beef jerky is about 1 ounce (28 grams), which
usually contains around 70 to 80 calories.

How much protein does beef jerky provide according
to its nutrition facts label?
Beef jerky generally provides about 9 to 12 grams of protein per 1-ounce
serving, making it a high-protein snack.

What is the sodium content commonly found on beef
jerky nutrition labels?
Beef jerky is often high in sodium, with nutrition labels showing anywhere
from 500 to 700 milligrams of sodium per serving.

Are there any significant amounts of carbohydrates
in beef jerky as indicated on the label?
Most beef jerky products contain low carbohydrates, usually around 3 grams or
less per serving, often from added sugars.

Does the nutrition facts label of beef jerky
indicate the presence of added sugars?
Yes, many beef jerky products list added sugars on the nutrition label,
typically ranging from 1 to 3 grams per serving.

What types of fats and how much fat are usually
shown on a beef jerky nutrition facts label?
Beef jerky generally contains about 1 to 3 grams of total fat per serving,
with saturated fat around 0.5 to 1 gram.

How can the ingredients list on a beef jerky label
help understand its nutrition facts?
The ingredients list reveals additives like preservatives, flavorings, and
sweeteners, which can affect the nutritional content such as sodium and sugar
levels.



Are beef jerky nutrition facts labels regulated for
accuracy?
Yes, in many countries, nutrition facts labels on beef jerky are regulated by
government agencies like the FDA to ensure accurate and standardized
information.

Additional Resources
1. The Ultimate Guide to Beef Jerky Nutrition Labels
This book offers a comprehensive look at the nutritional components found on
beef jerky labels. It breaks down macronutrients, preservatives, and
additives, helping readers make informed choices. Perfect for those who want
to understand what they're consuming beyond just taste.

2. Decoding Beef Jerky: A Nutritional Label Analysis
Explore the intricacies of beef jerky nutrition labels with this detailed
guide. The author explains common labeling terms and how to interpret daily
values and ingredient lists. This book is ideal for health-conscious snackers
seeking transparency in their food.

3. Beef Jerky Nutrition Facts and Health Implications
Dive into the health effects of various nutrients found in beef jerky,
including sodium, protein, and preservatives. The book discusses how to
balance enjoyment with health goals. It’s a valuable resource for
nutritionists and casual consumers alike.

4. Reading Between the Lines: Understanding Beef Jerky Labels
This title teaches readers how to critically analyze beef jerky packaging to
identify quality and nutritional value. It covers common marketing claims
versus actual label information. A must-read for shoppers aiming to select
the best jerky options.

5. Beef Jerky Ingredients and Nutrition: What the Label Tells You
Uncover the secrets behind beef jerky ingredients and their nutritional
impact in this informative book. The author highlights the significance of
ingredient sourcing and processing on nutrition. The book empowers consumers
to make healthier snacking decisions.

6. The Science of Beef Jerky: Nutrition Labels Explained
Delve into the scientific aspects of beef jerky nutrition with explanations
on protein content, fat types, and preservatives. Detailed charts and
comparisons make it easy to understand label data. This book suits both
science enthusiasts and everyday buyers.

7. Healthy Snacking with Beef Jerky: Label Literacy
Learn how to choose nutritious beef jerky products by mastering label reading
skills. The book offers tips on spotting hidden sugars, unhealthy fats, and
artificial additives. It’s aimed at those looking to maintain a balanced diet



while enjoying their favorite snack.

8. Beef Jerky Nutrition Facts: A Shopper’s Handbook
This practical handbook guides readers through common nutrition facts found
on beef jerky packages. Featuring checklists and quick tips, it simplifies
the shopping process for health-minded consumers. An excellent companion for
grocery trips.

9. From Protein to Preservatives: The Beef Jerky Label Breakdown
Explore every element listed on beef jerky nutrition labels, from protein
levels to chemical preservatives. The book explains how each component
affects flavor, shelf life, and health. It’s a thorough resource for anyone
curious about what goes into their jerky.
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  beef jerky nutrition facts label: Middle School Life Science Judy Capra, 1999-08-23 Middle
School Life Science Teacher's Guide is easy to use. The new design features tabbed, loose sheets
which come in a stand-up box that fits neatly on a bookshelf. It is divided into units and chapters so
that you may use only what you need. Instead of always transporting a large book or binder or box,
you may take only the pages you need and place them in a separate binder or folder. Teachers can
also share materials. While one is teaching a particular chapter, another may use the same resource
material to teach a different chapter. It's simple; it's convenient.
  beef jerky nutrition facts label: Dietary Guidelines for Americans 2015-2020 Department of
Health and Human Services, U.S. Department of Agriculture, 2017-09-05 Dietary Guidelines for
Americans 2015-2020 provides the government's must up-to-date information on diet and health in
order to help all children and their families consume a healthy, nutritionally adequate diet. Previous
editions of the Dietary Guidelines focused primarily on individual dietary components of the food
pyramid, such as dairy, meats, fruits, and vegetables. However, a growing body of new research has
examined the relationship between overall eating patterns, health, and risk of chronic disease, and
findings on these relationships are sufficiently well established to support dietary guidance. As a
result, eating patterns and their food and nutrient characteristics are a focus of the
recommendations in the 2015-2020 Dietary Guidelines . This edition provides guidelines for the
seven million Americans who follow vegetarian diets—a number that has tripled in the last ten years.
The information in the Dietary Guidelines is used in developing Federal food, nutrition, and health
policies, educational materials, and programs. These guidelines are a necessary reference for
policymakers and nutrition and health professionals, and a great resource for parents who strive to
create a healthy lifestyle for their families. Additional audiences who may use Dietary Guidelines
information to develop programs, policies, and communication for the general public include
businesses, schools, community groups, media, the food industry, and State and local governments.
  beef jerky nutrition facts label: Eat to Sleep Karman Meyer, 2019-05-14 Utilize food as your
all-natural solution to sleeplessness with this easy guide that teaches you just what to eat—and when
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to eat it—to fall asleep faster and wake up refreshed. We’ve all heard that it’s the turkey that makes
you so sleepy after every Thanksgiving dinner, and a cup of warm milk is just the thing to help you
settle down for night, but it may surprise you to find just how much what you eat can affect how well
you sleep at night. Whether you experience occasional insomnia or suffer from chronic
sleeplessness, Eat to Sleep explains which foods to eat and when to eat them in order to get the best
night’s rest possible. With information on how to easily incorporate “sleepy” foods into your diet,
and how to prepare your food to increase its sleep-inducing effectiveness, Eat to Sleep shows you
the way to getting optimal shuteye—naturally.
  beef jerky nutrition facts label: Krause's Food & the Nutrition Care Process - E-Book L.
Kathleen Mahan, Sylvia Escott-Stump, 2011-08-25 The most respected nutrition text for more than
50 years, Krause's Food and the Nutrition Care Process delivers comprehensive and up-to-date
information from respected educators and practitioners in the field. The latest recommendations
include the new MyPlate guide, the Dietary Guidelines for Americans 2010, new and expanded
chapters, and a large variety of tables, boxes, and pathophysiology algorithms, all providing
need-to-know information with ease. New co-editor Janice L. Raymond joins L. Kathleen Mahan and
Sylvia Escott-Stump and nearly 50 leading educators, researchers, and practitioners in writing a
nutrition text that's ideal for use in class or everyday practice. Expert contributors include nearly 50
nationally recognized writers, researchers, and practitioners, each writing on their area of
specialization. Clear, logical organization details each step of complete nutritional care from
assessment to therapy. UNIQUE! Pathophysiology algorithms clarify the illness process and to
ensure more effective care. New Directions boxes reflect the latest research in emerging areas in
nutrition therapy. Focus On boxes provide additional detail on key chapter concepts. Clinical Insight
boxes and Clinical Scenarios with detailed Sample Nutrition Diagnosis statements help ensure the
most accurate and effective interventions in practice. Key terms listed at the beginning of each
chapter and bolded within the text provide quick access to important nutrition terminology. More
than 1,000 self-assessment questions on a companion Evolve website reinforce key textbook content.
New recommendations reflect a comprehensive approach to diet and nutrition that incorporates the
USDA's MyPlate guide, Dietary Guidelines for Americans 2010, and the Eating Well with Canada's
Food Guide recommendations. Reorganized table of contents reinforces the Nutrition Care Process
structure endorsed by the American Dietetic Association (ADA). MNT for Thyroid Disorders chapter
details important nutrition considerations for managing thyroid disorders. New calcium and vitamin
D Dietary Recommended Intakes (DRIs) improve monitoring of nutrient intake. Expanded Nutrition
in Aging chapter includes assessment and nutritional care guidelines for the growing elderly patient
population. Growth grids for children detail proper patient nutrition during infancy and early
childhood. Extensively revised MNT for Food Allergies chapter highlights the importance of food
allergy management in clinical nutrition therapy. Updated appendices enhance assessment accuracy
with the latest laboratory findings and normal values.
  beef jerky nutrition facts label: Nutritive Value of Foods Susan E. Gebhardt, Robin G.
Thomas, 2002 Gives in tabular form the nutritive values for household measures of commonly used
foods. Data are from the United States Department of Agriculture Nutrient Database for Standard
Reference, Release 13.
  beef jerky nutrition facts label: SCP Series One Field Manual SCP Foundation, Various
Authors, 2019-09-19 SCP Foundation anomalies SCP-001 through to SCP-999, including containment
procedures, experiment logs and interview transcripts. An encyclopedia of the unnatural. The
Foundation Operating clandestine and worldwide, the Foundation operates beyond jurisdiction,
empowered and entrusted by every major national government with the task of containing
anomalous objects, entities, and phenomena. These anomalies pose a significant threat to global
security by threatening either physical or psychological harm. The Foundation operates to maintain
normalcy, so that the worldwide civilian population can live and go on with their daily lives without
fear, mistrust, or doubt in their personal beliefs, and to maintain human independence from
extraterrestrial, extradimensional, and other extranormal influence. Our mission is three-fold:



Secure The Foundation secures anomalies with the goal of preventing them from falling into the
hands of civilian or rival agencies, through extensive observation and surveillance and by acting to
intercept such anomalies at the earliest opportunity. Contain The Foundation contains anomalies
with the goal of preventing their influence or effects from spreading, by either relocating,
concealing, or dismantling such anomalies or by suppressing or preventing public dissemination of
knowledge thereof. Protect The Foundation protects humanity from the effects of such anomalies as
well as the anomalies themselves until such time that they are either fully understood or new
theories of science can be devised based on their properties and behavior. ————————————
About the ebook This ebook is an offline edition of the first series of fictional documentation from the
SCP Foundation Wiki. All illustrations, subsections and supporting documentation pages are
included. All content is indexed and cross-referenced. Essentially, this is what a SCP Foundation
researcher would carry day-to-day in their Foundation-issued ebook reader. The text has been
optimised for offline reading on phones and ebook readers, and for listening to via Google Play
Book’s Read Aloud feature. Tables have been edited into a format that is intelligible when read
aloud, the narration will announce visual features like redactions and overstrikes, and there are
numerous other small optimisations for listeners. The SCP text are a living work and the SCP
documentation is a gateway into the SCP fictional universe, so links to authors, stories and media
are preserved, and will open your reader’s web browser. This work is licensed under a Creative
Commons Attribution-ShareAlike 3.0 Unported License and is being distributed without copy
protection. Its content is the property of the attributed authors.
  beef jerky nutrition facts label: The Ketogenic and Modified Atkins Diets, 6th Edition
Mackenzie C. Cervenka, Sarah Doerrer, Bobbie J. Barron, Eric Kossoff, Zahava Turner, 2016-03-21
Now in its sixth edition, The Ketogenic and Modified Atkins Diets is the established, authoritative
book on these groundbreaking epilepsy treatments. Written for parents, patients, dieticians, and
neurologists, this book is an invaluable resource for anyone considering or starting a ketogenic diet
for epilepsy or another neurologic disorder. Written by doctors, dieticians, and a pediatric nurse
practitioner from the Johns Hopkins Hospital’s Ketogenic Diet Center, along with several other
experts in the field, this book’s patient-centered content contains answers to almost any question
related to the ketogenic and modified Atkins diets, for children and adults. Chapters cover
implementation, recipes, fine-tuning the diets, connecting with support groups, the latest research
on the effectiveness of the diets, and much more. The sixth edition has been thoroughly revised and
updated to reflect current advances and applications. Two entirely new sections are devoted to the
use of ketogenic diets for epilepsy in adults, and diets that can help alleviate the symptoms of other
conditions such as cancer, dementia, autism, and migraines. Coverage of the modified Atkins diet is
significantly expanded to reflect the growing popularity of this less restrictive diet. Neatly organized
into nine sections, this essential book will help you: Understand how the ketogenic and modified
Atkins diets work Prepare for the lifestyle changes involved in following these diets Start, maintain,
fine-tune, and eventually stop the diet Develop tasty and healthy ketogenic meals Connect with local
and worldwide resources for epilepsy-related issues Understand the latest research about the diet
for use in kids and adults Navigate the “non-keto” world (schools, family, friends) with confidence “It
will end up being the most well-read book you own and every keto home should have one. My copy
went everywhere with me when Matthew was on the diet and I can’t recommend it highly enough.”
—Emma Williams, CEO/Founder, Matthew’s Friends Charity, Dietary Treatments for Epilepsy,
GLOBAL; Director, Matthew’s Friends Clinics Ltd. for Ketogenic Dietary Therapies “If we had had
the information in this book fifteen months earlier, a vast majority of Charlie’s $100,000 of medical,
surgical, and drug treatment would not have been necessary, a vast majority of Charlie’s seizures
would not have occurred.” —From the Foreword by Jim Abrahams, Director, The Charlie Foundation
to Help Cure Pediatric Epilepsy
  beef jerky nutrition facts label: Krause's Food & the Nutrition Care Process, MEA edition
E-Book L. Kathleen Mahan, Janice L Raymond, 2016-12-08 Krause's Food & the Nutrition Care
Process, MEA edition E-Book



  beef jerky nutrition facts label: Krause's Food & the Nutrition Care Process, Iranian edition
E-Book L. Kathleen Mahan, Janice L Raymond, 2016-11-03 Krause's Food & the Nutrition Care
Process, Iranian edition
  beef jerky nutrition facts label: Living Well with Diabetes Marty Munson, 2021-08-03 Along
with tonnes of healthy recipes, this is a bright, visual, positive book on a diagnosis that is typically
received in a negative manner, and it illustrates how to manage (and even reverse) diabetes, and
how to use the disease as a turning point to live our best lives. The Diabetes Advantage brings
people with diabetes and prediabetes the information and tools they need, from recipes for quick
and delicious meals to easy ways to move more, to the top useful tips for managing the emotional
and physical rough spots. Our aim is to help anyone who has diabetes or is on the verge of it manage
easier and live better.
  beef jerky nutrition facts label: What's in a Meal? Child Nutrition Programs (U.S.), United
States. Food and Nutrition Service, 1994 Intended to assist Child and Adult Care Food Program
(CACFP) personnel in providing quality, nutritious meals which comply with CACFP meal pattern
requirements. Sections include: nutrition, recipe modification, food labeling, feeding infants, food
handling and sanitation, ethnic foods, recipe evaluation, and crediting foods.
  beef jerky nutrition facts label: LOGIC PUZZLES NARAYAN CHANGDER, 2023-12-08 Note:
Anyone can request the PDF version of this practice set/workbook by emailing me at
cbsenet4u@gmail.com. I will send you a PDF version of this workbook. This book has been designed
for candidates preparing for various competitive examinations. It contains many objective questions
specifically designed for different exams. Answer keys are provided at the end of each page. It will
undoubtedly serve as the best preparation material for aspirants. This book is an engaging quiz
eBook for all and offers something for everyone. This book will satisfy the curiosity of most students
while also challenging their trivia skills and introducing them to new information. Use this
invaluable book to test your subject-matter expertise. Multiple-choice exams are a common
assessment method that all prospective candidates must be familiar with in today?s academic
environment. Although the majority of students are accustomed to this MCQ format, many are not
well-versed in it. To achieve success in MCQ tests, quizzes, and trivia challenges, one requires
test-taking techniques and skills in addition to subject knowledge. It also provides you with the skills
and information you need to achieve a good score in challenging tests or competitive examinations.
Whether you have studied the subject on your own, read for pleasure, or completed coursework, it
will assess your knowledge and prepare you for competitive exams, quizzes, trivia, and more.
  beef jerky nutrition facts label: Fast Food and Junk Food Andrew F. Smith, 2011-12-02 This
fascinating and revealing work examines the incredible power of junk food and fast food—how
nostalgic we are about them, the influence of the companies that manufacture or sell them, and their
alarming effect on our country's state of health. In the last half century, junk food and fast food have
come to play an extremely important role in American economic, historical, cultural, and social life.
Today, they have a major influence on what Americans eat—and how healthy we are (or aren't). Fast
Food and Junk Food: An Encyclopedia of What We Love to Eat tells the intriguing, fun, and
incredible stories behind the successes of these commercial food products and documents the
numerous health-related, environmental, cultural, and politico-economic issues associated with
them. With more than 700 alphabetically arranged entries, this two-volume encyclopedia contains
enough listings to allow readers to research a wide range of fascinating topics. The author treats the
massive amount of subject material within this reference title in a fair and balanced manner. A
secondary focus of this encyclopedia is to chart the spread of some American fast food chains and
commercially produced junk foods internationally.
  beef jerky nutrition facts label: Snack Food , 1994
  beef jerky nutrition facts label: Eat Right for Life Dr. Raymond A. Schep, 2010-09-22 It's
Never Wrong to Eat Right! Eat Right for Life is full of healthy, natural alternatives to today's
manufactured, chemically-charged and processed food. Improve your health and waistline with an
organic lifestyle. It's easy with more than 100 food options, dozens of recipes and other life-changing



natural solutions that help provide a balanced life. Inside you'll find: • Dietary therapies for cancer,
arthritis, allergies and more • Tips on healthy weight loss • Advice on eating sweets, exercise and
eating raw foods
  beef jerky nutrition facts label: Science Experiments You Can Eat Vicki Cobb, 2016-07-05
Kids take the reins in the kitchen with this hands-on book of edible science experiments! With
revised and updated material, a brand-new look, and hours of innovative, educational experiments,
this science classic by award-winning author Vicki Cobb will be devoured by a whole new generation
of readers. Combine with such books as Awesome Science Experiments for Kids to help junior
scientists continue their learning, whether at home or in a classroom. With contemporary
information that reflects changes in the world of processing and preserving foods, this cookbook
demonstrates the scientific principles that underpin the chemical reactions we witness every
day—just by cooking. And once readers have tested their theories and completed their experiments,
they can eat the results! From salad dressing to mayonnaise, celery to popcorn, and muffins to
meringues, this book uses food to make science accessible to a range of tastes. Also included is
essential information on eating healthfully, plus additional resources for further exploration.
  beef jerky nutrition facts label: Chilton's Food Engineering , 1982-07
  beef jerky nutrition facts label: Racing Weight Quick Start Guide Matt Fitzgerald, 2011-11-01
Begin losing 5, 10, or 20+ pounds in 4, 6, or 8 weeks! Matt Fitzgerald's Racing Weight Quick Start
Guide applies all the principles of his best-selling book Racing Weight in a detailed set of weight-loss
training plans. You will devote 4 to 8 weeks to starting a weight loss of 5, 10, or 20+ pounds. Lose
weight quickly by following a schedule of high-intensity workouts and strength training as well as a
menu of calorie-restricted, high-protein meals and snacks. Low-volume and high-volume plans make
it possible for cyclists, runners, and triathletes with a wide range of experience to maintain their
training levels. Replace fat with muscle while keeping your appetite in check. Once you've hit your
quick start weight-loss goals, you will continue drop ping unwanted pounds using the proven
strategies of the Racing Weight program. Zero in on your racing weight through improved diet
quality, bal anced macronutrient levels, proper timing of meals and snacks, appetite management,
and training for lean body composition. The Racing Weight Quick Start Guide will accelerate your
season goals so you'll be racing leaner and faster than ever before.
  beef jerky nutrition facts label: Predicasts F & S Index United States Predicasts, inc, 1991 A
comprehensive index to company and industry information in business journals.
  beef jerky nutrition facts label: History of Modern Soy Protein Ingredients - Isolates,
Concentrates, and Textured Soy Protein Products (1911-2016) William Shurtleff; Akiko Aoyagi,
2016-01-17 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographical index. 405 photographs and illustrations - mostly
color. Free of charge in digital PDF format on Google Books.
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