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To conduct a dietary assessment on quality control for the provision of
meals, we examined the differences in nutritional components between the calculated values from the
raw food at menu creation and the actual measured values through chemical analysis after cooking the

meal. Furthermore, we investigated the factors affecting the differences between the values before
and after cooking. Two different menus were prepared three times in large quantities, and the weight
yield factor was determined and the nutrient quantities were compared. After cooking, the weight
yield factor was 90%, and minimal change was observed in calories and protein. Fat, minerals, and
vitamins tended to decrease, which was primarily caused by cooking-induced leakage of nutritional
components through heating.
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