
cracklin oat bran nutrition info
cracklin oat bran nutrition info provides essential insights into the nutritional benefits and
composition of this popular breakfast cereal. Known for its crunchy texture and hearty flavor,
Cracklin’ Oat Bran is more than just a tasty choice; it is packed with key nutrients that support a
balanced diet. This detailed overview covers the calorie content, macronutrients, fiber levels,
vitamins, minerals, and other components found in Cracklin’ Oat Bran. Understanding these details
is crucial for anyone looking to make informed dietary decisions or optimize their nutritional intake.
Additionally, this article explores the health benefits associated with the cereal’s ingredients,
common dietary considerations, and comparisons with similar cereal options. The information
presented here will assist in evaluating Cracklin’ Oat Bran’s role within a healthy eating plan.
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Calorie Content and Macronutrients in Cracklin’ Oat
Bran
Understanding the calorie content and macronutrient distribution of Cracklin’ Oat Bran is
fundamental to assessing its nutritional value. Each serving provides a balanced combination of
carbohydrates, protein, and fat, which contribute to overall energy intake.

Calories per Serving
A typical serving size of Cracklin’ Oat Bran (usually around 1 cup or 55 grams) contains
approximately 190 to 210 calories. These calories originate predominantly from carbohydrates, with
moderate contributions from fats and protein.

Carbohydrates
Carbohydrates represent the largest macronutrient group in Cracklin’ Oat Bran, offering around 40



to 45 grams per serving. This includes both complex carbohydrates and sugars. The complex carbs
provide sustained energy release, while the sugars are naturally occurring and added for flavor.

Protein and Fat Content
Protein content in Cracklin’ Oat Bran is approximately 5 to 6 grams per serving, supporting muscle
maintenance and satiety. Fat content is relatively low, generally around 3 to 4 grams, with a focus
on heart-healthy unsaturated fats rather than saturated fats.

Dietary Fiber and Its Benefits
One of the standout nutritional features of Cracklin’ Oat Bran is its high dietary fiber content. Fiber
plays a critical role in digestive health and overall well-being.

Amount of Fiber per Serving
Cracklin’ Oat Bran delivers a substantial 7 to 8 grams of dietary fiber per serving. This amount
constitutes a significant portion of the daily recommended intake, which is about 25 grams for
women and 38 grams for men.

Types of Fiber Present
The cereal contains both soluble and insoluble fiber. Soluble fiber, primarily beta-glucan from oat
bran, helps reduce cholesterol and regulate blood sugar. Insoluble fiber contributes to digestive
regularity by adding bulk to stool.

Health Implications of Fiber
Consuming fiber-rich foods like Cracklin’ Oat Bran supports cardiovascular health, aids in weight
management by promoting fullness, and improves digestive function. These benefits make it an
excellent choice for individuals seeking to enhance their dietary fiber intake.

Vitamin and Mineral Profile
Cracklin’ Oat Bran offers a diverse spectrum of essential vitamins and minerals. These
micronutrients are crucial for maintaining various bodily functions and overall health.

Key Vitamins Included
The cereal is fortified with B vitamins such as niacin, riboflavin, and vitamin B6, which contribute to
energy metabolism and nervous system health. It also contains small amounts of vitamin E, an



antioxidant that protects cells from damage.

Mineral Content
Important minerals found in Cracklin’ Oat Bran include iron, magnesium, zinc, and phosphorus. Iron
supports oxygen transport in the blood, magnesium assists muscle and nerve function, zinc is
essential for immune health, and phosphorus is vital for bone strength.

Contribution to Daily Nutrient Intake
One serving typically provides between 10% to 20% of the recommended daily values for several
vitamins and minerals, making it a beneficial addition to a nutrient-rich diet.

Ingredients and Their Nutritional Impact
The nutritional profile of Cracklin’ Oat Bran is shaped by its ingredient composition. Understanding
these ingredients highlights the cereal’s health attributes and potential drawbacks.

Main Ingredients
Primary ingredients include oat bran, whole grain rolled oats, brown sugar, and canola oil. Oat bran
and whole grains provide fiber and complex carbohydrates, while brown sugar adds sweetness.
Canola oil contributes healthy fats.

Added Sugars and Oils
While the cereal contains added sugars to enhance flavor, the amount is moderate compared to
many other sweetened cereals. The inclusion of canola oil adds unsaturated fats, which are
beneficial for heart health when consumed in moderation.

Potential Allergens
Cracklin’ Oat Bran contains gluten, making it unsuitable for individuals with celiac disease or gluten
sensitivity. Additionally, it may contain traces of nuts or soy depending on manufacturing processes,
so checking packaging for allergen information is advised.

Health Benefits Associated with Cracklin’ Oat Bran
Regular consumption of Cracklin’ Oat Bran can contribute positively to several aspects of health due
to its nutrient density and fiber content.



Heart Health
The soluble fiber in oat bran helps lower LDL cholesterol levels, reducing the risk of heart disease.
Additionally, the unsaturated fats in canola oil support healthy blood lipid profiles.

Digestive Health
The high fiber content promotes bowel regularity and supports a healthy gut microbiome. This can
prevent constipation and improve overall digestive comfort.

Weight Management
Thanks to its fiber and protein content, Cracklin’ Oat Bran helps increase feelings of fullness, which
can aid in controlling appetite and reducing overall calorie intake.

Considerations for Special Diets
While Cracklin’ Oat Bran is nutritious, certain factors should be considered by individuals with
specific dietary needs or restrictions.

Gluten Sensitivity and Celiac Disease
Since this cereal contains gluten, it is not suitable for those with gluten intolerance or celiac disease.
Alternative gluten-free oat bran products may be preferred for these individuals.

Diabetes and Blood Sugar Control
Although Cracklin’ Oat Bran contains added sugars, its high fiber content helps moderate blood
sugar spikes. People with diabetes should monitor portion sizes and total carbohydrate intake.

Low-Sodium Diets
The cereal generally contains a moderate sodium level, but individuals on strict low-sodium diets
should verify the sodium content on the product label to ensure compliance with their dietary
restrictions.

Comparing Cracklin’ Oat Bran to Other Cereals
When evaluating Cracklin’ Oat Bran against other breakfast cereals, several factors such as
nutritional content, fiber levels, and added sugars come into consideration.



Fiber Comparison
Cracklin’ Oat Bran typically contains more fiber than many conventional sweetened cereals, making
it a superior choice for digestive health and satiety.

Sugar and Calorie Comparison
While Cracklin’ Oat Bran has added sugars, its sugar content is often lower than that of many
popular sugary cereals. Calorie counts are comparable to other bran-based cereals, offering a
balanced energy source.

Nutrient Density
Compared to refined grain cereals, Cracklin’ Oat Bran offers higher levels of vitamins, minerals, and
antioxidants due to its whole grain components and fortification.

Higher fiber content supports digestive and heart health

Moderate sugar levels compared to many sweetened cereals

Rich in essential vitamins and minerals

Contains gluten, limiting suitability for gluten-free diets

Frequently Asked Questions

What are the main nutritional components of Cracklin' Oat
Bran?
Cracklin' Oat Bran primarily contains whole grain oats, sugar, and vegetable oil. It is a good source
of dietary fiber and provides protein, carbohydrates, and fats, along with some vitamins and
minerals.

How many calories are in one serving of Cracklin' Oat Bran?
One serving of Cracklin' Oat Bran, typically about 1 cup (55g), contains approximately 210-220
calories.

Is Cracklin' Oat Bran a good source of fiber?
Yes, Cracklin' Oat Bran is considered a good source of dietary fiber, providing around 7-8 grams of
fiber per serving, which supports digestive health.



Does Cracklin' Oat Bran contain added sugars?
Yes, Cracklin' Oat Bran contains added sugars, with about 9-10 grams of sugar per serving,
contributing to its sweet flavor.

Is Cracklin' Oat Bran suitable for a heart-healthy diet?
Cracklin' Oat Bran contains whole grain oats which are beneficial for heart health due to their
soluble fiber content. However, it also contains added sugars and fats, so it should be consumed in
moderation within a balanced diet.

Additional Resources
1. The Complete Guide to Cracklin' Oat Bran Nutrition
This book offers an in-depth look at the nutritional profile of Cracklin' Oat Bran cereal. It covers the
essential vitamins, minerals, fiber content, and potential health benefits associated with regular
consumption. Readers will also find comparisons with other popular cereals and tips for
incorporating it into a balanced diet.

2. Healthy Breakfasts: The Role of Cracklin' Oat Bran
Focusing on breakfast nutrition, this book explores how Cracklin' Oat Bran can be a wholesome start
to your day. It discusses the cereal’s macronutrients and antioxidants, and includes recipes that
enhance its nutritional value. Ideal for those seeking to improve their morning meal routine.

3. Understanding Fiber: Cracklin' Oat Bran and Digestive Health
This book delves into the high fiber content of Cracklin' Oat Bran and its impact on digestion and gut
health. It explains the types of fiber present and how they aid in cholesterol management and blood
sugar control. Readers will gain valuable insights into fiber’s role in overall wellness.

4. Cracklin' Oat Bran: A Nutritional Powerhouse
Highlighting the cereal’s rich nutrient density, this book examines the balance of carbohydrates,
protein, and fats in Cracklin' Oat Bran. It provides scientific evidence supporting its consumption for
weight management and heart health. Nutritional charts and serving suggestions are included for
practical use.

5. Decoding Cereal Labels: What Cracklin' Oat Bran Tells You
An essential read for label-savvy consumers, this book teaches how to interpret nutrition facts on
cereals like Cracklin' Oat Bran. It breaks down ingredients, sugar content, and additives,
empowering readers to make informed choices. The book also compares Cracklin' Oat Bran to other
cereals in terms of healthfulness.

6. The Science Behind Cracklin' Oat Bran's Nutrients
This book provides a scientific exploration of the key nutrients found in Cracklin' Oat Bran. It
discusses the roles of oats, bran, and added ingredients in promoting cardiovascular health and
enhancing energy levels. The text is supported by recent research studies and nutritional analyses.

7. Cracklin' Oat Bran and Weight Management
Targeted toward individuals interested in weight control, this book explains how Cracklin' Oat Bran
can be part of a calorie-conscious diet. It highlights the cereal’s satiety factors, fiber content, and



low glycemic index. Practical meal planning tips and portion guidelines are also provided.

8. Exploring Whole Grains: Cracklin' Oat Bran's Nutritional Impact
This comprehensive guide discusses the benefits of whole grains, focusing on Cracklin' Oat Bran as a
prime example. It explains how whole oats contribute to heart health, blood pressure regulation, and
nutrient intake. The book also offers ideas for combining the cereal with other nutrient-rich foods.

9. Cracklin' Oat Bran: Balancing Taste and Nutrition
This book addresses the challenge of maintaining both flavor and nutritional value in cereals like
Cracklin' Oat Bran. It reviews the cereal’s ingredient composition and how it affects taste and
health. Readers will find tips for enjoying Cracklin' Oat Bran as a delicious yet nutritious option in
their diet.
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  cracklin oat bran nutrition info: The Abs Diet Ultimate Nutrition Handbook David
Zinczenko, 2009-12-22 Furnishes the latest information on smart nutritional and exercise choices to
help readers lose weight, stay fit, and maintain a healthy lifestyle, furnishing restaurant tips, quick
and easy recipes, and an overview of the one hundred best foods.
  cracklin oat bran nutrition info: Eat This, Not That (Revised) David Zinczenko, 2019-12-31
Indulge smarter with the no-diet weight loss solution. The bestselling phenomenon that shows you
how to eat healthier with simple food swaps—whether you're dining in or out—is now expanded and
completely updated. Did you know that if you're watching your waistline, a McDonald's Big Mac is
better than a Five Guys Cheeseburger? Or that the health promise of the Cheesecake Factory's
Grilled Chicken and Avocado Club is dubious? Or that when shopping for condiments, the real
winner is Kraft mayo with olive oil instead of Hellman's “Real?” Reading ingredient labels and
scrutinizing descriptions on menus is hard work, but with side-by-side calorie and nutrition
comparisons and full-color photos on every page, Eat This, Not That! makes it easy! Diet guru Dave
Zinczenko goes aisle-by-aisle through every major American staple—from frozen foods, cereals, and
sodas, to the dairy cases, international foods, and the produce aisle—as well as every chain and fast
food restaurant in the country to pick the winners and losers. You'll find more than 1,250 slimming
and often surprising swaps, a helpful list of the “worst foods in America” by category, plus
testimonials from real people who lost weight simply by consulting Zinczenko's easy-to-follow advice.
Now the book that changed the way Americans choose meal ingredients, food brands, and menu
options is completely updated—and it'll help satisfy both the appetite and diet goals of even the
hungriest reader!
  cracklin oat bran nutrition info: Eat This, Not That! When You're Expecting Jennifer Ashton,
MD, Jennifer Ashton, 2016-05-17 The authoritative, must-have healthy-eating guide for pregnant
women, from America's most trusted OBGYN and the mega-selling authors of Eat This, Not That!
Tired of worrying about what you should be eating for your baby--and for you? Dr. Jennifer Ashton,
chief women's health correspondent for ABC News, has delivered 1,500 happy, healthy babies, and
now she is here to help yours. Eat This, Not That When You are Expecting features trimester by
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trimester meal plans, detail restaurant, by restaurant guides, and aisle-by-aisle supermarket
swaps--not to mention easy, delicious recipes that satisfy every craving. Now you can order, cook,
and enjoy meals with total confidence, thanks to this authoritative, must-have, healthy eating guide,
from America's most trusted OBGYN, with David Zinczenko, co-founder of Eat This, Not That!
  cracklin oat bran nutrition info: The NutriBase Guide to Carbohydrates, Calories, and
Fat NutriBase, 2001-11-12 Dieters everywhere are reducing carbohydrate consumption, and this
book is the perfect tool to accompany any low-carb plan. Also useful for diabetics.
  cracklin oat bran nutrition info: The NutriBase Nutrition Facts Desk Reference , 2001 From
abalone to zucchini, this easy-to-use reference provides information that helps monitor the
nutritional intake of thousands of food products.
  cracklin oat bran nutrition info: Nutrition Paul M. Insel, 2014 An Updated Version of an
Essential Text for Nutrition Majors and Advanced Non-Majors Nutrition, Fifth Edition is a completely
revised and updated text. The new edition is challenging, student-focused and provides the reader
with the knowledge they need to make informed decisions about their overall nutrition and a healthy
lifestyle. Central to Nutrition, Fifth Edition is its rigorous coverage of the science of nutrition,
metabolism, and nutrition-related diseases. Practical content coupled with focused chapter learning
objectives reinforce key concepts to improve retention and learning outcomes. An integrated
pedagogy accommodates different learning styles to promote knowledge, behavior change and
student comprehension of the material. The Fifth Edition has been updated to include a new
spotlight on obesity, an updated chapter on metabolism as well as a revised chapter on energy
balance and body composition. New Nutrition Science in Action scenarios present contemporary
examples of the science behind nutrition. Important biological and physiological concepts such as
emulsification, glucose regulation, digestion and absorption, fetal development, nutritional
supplements, weight management and exercise are covered throughout the text and reinforced
through updated tables and graphics. New to the Fifth Edition: - Spotlight on Obesity - Chapter
Learning Objectives added to the beginning of each chapter - All New Nutrition Science in Action
Features - Updated chapter pedagogy includes new definitions and statistics based on the 2010
Dietary Guidelines, USDA MyPlate, and Healthy People 2020 - Updated position statements reflect
the new Academy of Nutrition and Dietetics - Revised and updated art gives the text a modern and
current feel. Key Features: -Learning Objectives map to chapter content -Think About It questions at
the beginning of each chapter present realistic nutrition-related situations and ask the students to
consider how they would behave in such circumstances. -Position statements from the Academy of
Nutrition and Dietetics, the American College of Sports Medicine, and the American Heart
Association bolster the assertions made by the authors, showcasing concurrent opinions held by
some of the leading organizations in nutrition and health. -Quick Bites present fun facts about
nutrition-related topics such as exotic foods, social customs, origins of phrases, folk remedies, and
medical history, among others. -For Your Information offers more in-depth treatment of
controversial and timely topics, such as unfounded claims about the effects of sugar, whether
athletes need more protein, and usefulness of the glycemic index. -Label to Table helps students
apply their new decision-making skills at the supermarket. It walks students through the various
types of information that appear on food labels, including government-mandated terminology,
misleading advertising phrases, and amounts of ingredients. -Nutrition Science in Act
  cracklin oat bran nutrition info: The Complete Nutrition Counter-Revised Lynn Sonberg,
2008-01-02 Newly updated and easy-to-use A-to-Z listings of brand names and whole foods. All the
information readers will ever need to know about what they eat in one handy guide. Counters are
included for all the food essentials including calories, proteins, total fat, saturated fat, trans fat,
cholesterol, sodium, calcium, iron, carbohydrates and fiber.
  cracklin oat bran nutrition info: Eat This, Not That (AARP ED) Editors of Eat This, Not
That!, 2016-04-05 Don’t diet, don’t sacrifice, and don’t waste money or time on expensive
weight-loss foods. In fact, you can start dropping pounds today while eating all your favorite
foods—from pizza and pasta to burgers, and even dessert. From the editors of the bestselling series



Eat This, Not That! comes a unique diet program that strips away added sugars and melts fat—from
your belly first. The trick: a series of simple swaps that will ensure you’re eating the very best
options from your favorite restaurants and grocery store brands. Discover how easy it is to indulge
your way to a flat belly while protecting your brain and striking a blow against heart disease,
diabetes, and more.
  cracklin oat bran nutrition info: Kiplinger's Personal Finance , 1989-07 The most
trustworthy source of information available today on savings and investments, taxes, money
management, home ownership and many other personal finance topics.
  cracklin oat bran nutrition info: Prevention Magazine's Nutrition Advisor Mark Bricklin, The
Editors of Prevention Magazine, 1994-08-15 Analyzes the nutritional benefits of a thousand foods
  cracklin oat bran nutrition info: American Diabetes Association Guide to Insulin and Type 2
Diabetes Marie McCarren, 2007-10-04 Insulin is the most powerful tool available for managing
diabetes. It can do the job when pills, exercise, and a careful diet are no longer enough. You might
be worried that shots will hurt or that figuring out doses is hard. The American Diabetes Association
Guide to Insulin and Type 2 Diabetes gives complete information, and you'll hear from the experts -
people with type 2 diabetes who use insulin. Their advice, support, and practical tips will help you fit
insulin into your lifestyle.
  cracklin oat bran nutrition info: Eat It to Beat It! David Zinczenko, 2013-12-31 NEW YORK
TIMES BESTSELLER Eat the World’s Most Delicious Foods—and Start Dropping Pounds Today!
Discover thousands of shocking food truths to help flatten your belly fast—and get you on the path to
better health! NBC News health and wellness contributor Dave Zinczenko, author of the
multimillion-copy bestselling Eat This, Not That! series, blows the lid off the bizarre, unnecessary,
and shocking ingredients in many common brands, and shows you how making smart choices about
the foods you love—including burgers, pizza, and chocolate—can help you lose weight, drop blood
pressure, boost your immune system, and more. Discover how you can EAT IT! to help . . . BEAT IT!
WEIGHT GAIN! IHOP’s Chicken and Spinach Salad has as many calories as 6 Klondike Bars! Good
news: A similar salad at another restaurant will save you more than 1,200 calories! BEAT IT!
MOODINESS! Some dark chocolate brands contain polyphenols, the near-magical nutrients that
improve learning and memory, boost mood, and lower stress levels. BEAT IT! HIGH BLOOD SUGAR!
Can you believe there’s oatmeal on the market with as much sugar per serving as 13 Hershey’s
Kisses? Change your breakfast order and start taking control of your blood sugar levels today! With
Eat It to Beat It!, better living starts right now! Praise for Eat It to Beat It! “David Zinczenko
provocatively exposes what’s in our food, so grab a fork and start indulging your way back to health
with his advice.”—Mehmet Oz, M.D. “Dave Zinczenko’s investigations into the truth about our food
make him one of the top nutrition experts in America. Eat It to Beat It! is an essential guidebook for
anyone with an appetite for eating and living well.”—Travis Stork, M.D., co-host, The Doctors
  cracklin oat bran nutrition info: Finally Full, Finally Slim Lisa R. Young, 2019-01-08 We're
surrounded by food portions we've been led to believe are normal-64-ounce sodas, personal pizzas
large enough to feed several people, and steaks and pastas that fill an entire plate. No wonder
obesity rates in America have reached an all-time high. We eat oversize portions, gain weight, and
try the latest fad diet, which only adds to our confusion about how to lose weight. Nutritionist and
portion-size expert Dr. Lisa R. Young says the solution is simple: Eat foods you love in reasonable
portions, and you will lose your excess weight and keep it off for good. Finally Full, Finally Slim
shows you how to permanently lose weight by right-sizing your portions without eliminating entire
food groups or staring at an empty plate. Within these pages, Dr. Young outlines thirty days' worth
of simple changes to help you shed pounds and provides a portion plan that ensures you will feel
satisfied. She expertly describes the relevance of diet to health and steers you toward whole foods
and away from clever marketing claims that may be secretly sabotaging your weight-loss efforts.
You'll learn useful strategies for how to eat out, enjoy special occasions, and indulge in a favorite
treat without tipping the scale. And because weight loss is about more than food, Dr. Young
addresses the whole person-your mind-set, environment, habits, and life-through research-based



advice. You'll learn how relationships, gratitude, self-compassion, and sleep patterns, for instance,
can make a difference. Portion control outlives all fad diets because it isn't a diet. It's a lifestyle.
  cracklin oat bran nutrition info: Manual of Pediatric Nutrition , 1997-10-01 This revised 3rd
edition of the Twin Cities District Dietetic Association (TCDDA) Manual of Pediatric Nutrition is the
result of a cooperative effort on the part of the pediatric dietitians from the major children's
hospitals, pediatric units, and public health agencies serving children in the Minneapolis/St. Paul
metropolitan area. This joint effort was undertaken with the belief that a single manual, written by
dietitians with experience and expertise in various areas of pediatrics, would promote continuity in
the nutritional care of the pediatric population in the Twin Cities. Topics include General Nutrition,
Nutrition Assessment, Consistency Modifications, Diabetes, Weight Management, Nutrition for
Children with Special Health Care Needs, and many more.
  cracklin oat bran nutrition info: Nancy Clark's Sports Nutrition Guidebook Nancy Clark,
2013-10-11 Boost your energy, manage stress, build muscle, lose fat, and improve your performance.
The best-selling nutrition guide is now better than ever! Nancy Clark’s Sports Nutrition Guidebook
will help you make the right choices in cafes, convenience stores, drive-throughs, and your own
kitchen. Whether you’re preparing for competition or simply eating for an active lifestyle, let this
leading sports nutritionist show you how to get maximum benefit from the foods you choose and the
meals you make. You’ll learn what to eat before and during exercise and events, how to refuel for
optimal recovery, and how to put into use Clark’s family-friendly recipes and meal plans. You’ll find
the latest research and recommendations on supplements, energy drinks, organic foods, fluid intake,
popular diets, carbohydrate and protein intake, training, competition, fat reduction, and muscle
gain. Whether you’re seeking advice on getting energized for exercise or improving your health and
performance, Nancy Clark’s Sports Nutrition Guidebook has the answers you can trust.
  cracklin oat bran nutrition info: Therapeutic Nutrition Eileen Behan, 2006 This reference
provides essential information on therapeutic nutrition and contains 135 patient education handouts
that health care providers can reproduce and give to patients. Included within the handouts are ones
on recommended dietary allowances, the latest food pyramid, prediabetes, glycemic index, mercury
and fish safety, food allergy, and 16 specific diets for medical conditions. Each patient education
handout is prefaced by an overview that offers guidelines on nutritional interventions and patient
education. The book also includes discussions on nutritional controversies and eating disorders and
a list of additional resources. The spiral binding and flip-chart format enable health care providers to
find and reproduce patient handouts quickly.
  cracklin oat bran nutrition info: Diet, Nutrition & Cancer Prevention , 1986
  cracklin oat bran nutrition info: Samour & King's Pediatric Nutrition in Clinical Care Susan
H Konek, Patricia J Becker, 2019-03-12 Samour & King’s Pediatric Nutrition in Clinical Care, Fifth
Edition provides comprehensive coverage of the nutritional aspects of pediatric clinical care. A
widely trusted resource for more than twenty years, this text combines coverage of nutrition
assessment and care with detailed coverage of normal growth, relevant disease states, and medical
nutrition therapy.
  cracklin oat bran nutrition info: Data Mining for Business Intelligence Galit Shmueli,
Nitin R. Patel, Peter C. Bruce, 2006-12-11 Learn how to develop models for classification, prediction,
and customer segmentation with the help of Data Mining for Business Intelligence In today's world,
businesses are becoming more capable of accessing their ideal consumers, and an understanding of
data mining contributes to this success. Data Mining for Business Intelligence, which was developed
from a course taught at the Massachusetts Institute of Technology's Sloan School of Management,
and the University of Maryland's Smith School of Business, uses real data and actual cases to
illustrate the applicability of data mining intelligence to the development of successful business
models. Featuring XLMiner, the Microsoft Office Excel add-in, this book allows readers to follow
along and implement algorithms at their own speed, with a minimal learning curve. In addition,
students and practitioners of data mining techniques are presented with hands-on, business-oriented
applications. An abundant amount of exercises and examples are provided to motivate learning and



understanding. Data Mining for Business Intelligence: Provides both a theoretical and practical
understanding of the key methods of classification, prediction, reduction, exploration, and affinity
analysis Features a business decision-making context for these key methods Illustrates the
application and interpretation of these methods using real business cases and data This book helps
readers understand the beneficial relationship that can be established between data mining and
smart business practices, and is an excellent learning tool for creating valuable strategies and
making wiser business decisions.
  cracklin oat bran nutrition info: Prevention's Stop Dieting and Lose Weight Cookbook
Prevention Magazine, Food Editors, 1997-12-15 A fat-budgeting weight-control plan offers low-fat,
low-calory recipes to help reshape eating habits
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