imitation crab meat nutrition label

imitation crab meat nutrition label provides essential information for consumers seeking to understand
the nutritional value and ingredient composition of this popular seafood substitute. Often used in sushi,
salads, and various seafood dishes, imitation crab meat is a convenient and affordable alternative to
real crab. Understanding its nutrition label can help individuals make informed dietary choices,
especially those monitoring calorie intake, sodium levels, or protein consumption. This article delves
into the typical components found on imitation crab meat nutrition labels, including calories,
macronutrients, vitamins, minerals, and additives. Additionally, it explores how imitation crab compares
nutritionally to real crab meat and offers insights into potential allergens and dietary considerations.
The following sections outline the key elements found on the nutrition label and provide a

comprehensive guide for consumers and health professionals alike.

¢ Understanding the Calories and Macronutrients in Imitation Crab Meat

¢ Vitamins and Minerals Present in Imitation Crab Meat

e Ingredients and Additives Listed on the Nutrition Label

e Comparing Imitation Crab Meat to Real Crab: Nutritional Differences

¢ Allergen Information and Dietary Considerations

Understanding the Calories and Macronutrients in Imitation



Crab Meat

The imitation crab meat nutrition label typically displays the calorie content and the breakdown of
macronutrients such as protein, carbohydrates, and fats. These values are important for consumers

managing their energy intake and macronutrient balance.

Calorie Content

Imitation crab meat generally contains fewer calories than real crab meat due to its composition, which
relies heavily on surimi—a processed fish paste—combined with starches and other fillers. A standard
serving size of about 3 ounces (85 grams) usually provides approximately 80 to 100 calories. This

makes imitation crab a relatively low-calorie option for seafood-based meals.

Protein Levels

Protein is one of the key nutrients in imitation crab meat, though it contains less than genuine crab. A
typical serving offers around 6 to 9 grams of protein, depending on the brand and formulation. The
protein primarily comes from the white fish used in surimi, such as pollock, which provides essential

amino acids for muscle repair and overall health.

Carbohydrates and Sugars

Unlike real crab meat, imitation crab contains a notable amount of carbohydrates because of added
starches like wheat or potato starch. A serving can contain between 10 to 15 grams of carbohydrates,
including small amounts of sugars. These carbs contribute to the product's texture and flavor but may

be a consideration for those on low-carb or ketogenic diets.



Fat and Saturated Fat

Imitation crab meat is generally low in fat, with total fat content often under 1 gram per serving.
Saturated fat levels are minimal, making it a heart-healthy choice for people monitoring fat intake. The

low fat content is a result of the fish paste base and the absence of high-fat ingredients.

Vitamins and Minerals Present in Imitation Crab Meat

Besides macronutrients, the imitation crab meat nutrition label lists various vitamins and minerals that
contribute to its nutritional profile. These micronutrients support different body functions and can vary

depending on product fortification.

Common Vitamins

Imitation crab meat may contain small amounts of B vitamins, including niacin (B3) and vitamin B12,
which are important for energy metabolism and neurological health. However, levels are generally
lower than those found in real crab meat. Some manufacturers may fortify their products with

additional vitamins to improve nutritional value.

Key Minerals

Essential minerals such as sodium, phosphorus, and potassium are usually listed on the nutrition label.
Sodium content is particularly significant since imitation crab meat can contain high amounts of salt
used during processing to enhance flavor and preservation. A typical serving may contain 300 to 500

milligrams of sodium, which is an important consideration for individuals managing blood pressure.

¢ Sodium: Can range from moderate to high levels depending on brand and flavorings.

* Phosphorus: Supports bone health and is present due to the fish base and additives.



¢ Potassium: Helps regulate fluid balance and muscle function.

Ingredients and Additives Listed on the Nutrition Label

The ingredient list on the imitation crab meat nutrition label provides insight into the composition and
processing of the product. Understanding these ingredients is essential for consumers with dietary

restrictions or preferences.

Primary Ingredients

The main ingredient is surimi, a highly processed fish paste made from white-fleshed fish such as
Alaska pollock. Surimi is mixed with starches, egg whites, and sometimes sugar or salt to create the
desired texture and flavor. Fish protein concentrate and natural or artificial flavors may also be

included.

Common Additives and Preservatives

To maintain freshness and extend shelf life, imitation crab meat often contains preservatives like
sodium tripolyphosphate and sorbitol. Coloring agents such as carmine or paprika extract are added to
mimic the natural red color of crab shells. Additionally, binders and stabilizers help maintain the

product's firmness and moisture.

e Surimi (processed fish paste)
e Starches (wheat, potato, or corn)

e Egg whites (used as a binder)



e Sodium tripolyphosphate (preservative)
¢ Sorbitol (moisture retention)
¢ Coloring agents (carmine or paprika extract)

e Natural and artificial flavors

Comparing Imitation Crab Meat to Real Crab: Nutritional

Differences

When examining the imitation crab meat nutrition label, it is important to compare it to the nutritional

profile of real crab meat to understand the differences in health impact and dietary suitability.

Protein and Calorie Comparison

Real crab meat generally provides more protein per serving—typically around 15 to 20 grams per 3-
ounce portion—while being lower in carbohydrates. This makes real crab a higher-protein, lower-carb
option than imitation crab meat. Calorie content between the two can be similar or slightly higher in

real crab due to the higher protein content.

Sodium and Additives

Imitation crab meat usually contains higher sodium levels compared to fresh crab meat because of
added salts and preservatives in the manufacturing process. Real crab meat is more natural with fewer

additives, making it a preferable choice for those avoiding processed foods or limiting sodium intake.



Fat Content

Both imitation crab and real crab meat are low in fat, but real crab may contain slightly more healthy
omega-3 fatty acids, which are beneficial for cardiovascular health. Imitation crab meat typically lacks

significant omega-3 content due to processing and ingredient selection.

Allergen Information and Dietary Considerations

The imitation crab meat nutrition label also provides critical information regarding allergens and dietary

restrictions, which is essential for consumer safety and informed choices.

Common Allergens

Despite being made from fish, imitation crab meat contains additional allergens such as wheat (gluten)
and egg whites, both of which are common ingredients in its production. This makes it unsuitable for
individuals with fish, shellfish, gluten, or egg allergies. The presence of these allergens must be clearly

indicated on the product label.

Dietary Suitability

Due to its carbohydrate content and additives, imitation crab meat may not be appropriate for strict
low-carb or ketogenic diets. Additionally, those monitoring sodium intake should be cautious given the
elevated salt content. However, imitation crab remains a viable option for pescatarians and individuals

seeking a lower-cost seafood alternative.

¢ Contains fish (typically pollock)

¢ May contain gluten (wheat starch)



¢ Includes egg whites as a binder
¢ Potential for added preservatives and colorants

¢ Not suitable for those with fish, egg, or gluten allergies

Frequently Asked Questions

What are the main nutritional components listed on an imitation crab
meat nutrition label?

An imitation crab meat nutrition label typically lists calories, total fat, saturated fat, cholesterol, sodium,

total carbohydrates, dietary fiber, sugars, and protein.

Is imitation crab meat low in calories according to its nutrition label?

Yes, imitation crab meat is generally low in calories, with around 80-100 calories per 3-ounce serving,

making it a relatively low-calorie seafood option.

How much protein does imitation crab meat provide based on the
nutrition label?

Imitation crab meat usually provides about 6-7 grams of protein per 3-ounce serving, which is less
than real crab but still a moderate source of protein.

What is the sodium content typically found in imitation crab meat

nutrition labels?

Imitation crab meat can be high in sodium, often containing around 500-700 milligrams per 3-ounce



serving, so it's important for individuals monitoring sodium intake to be cautious.

Does the nutrition label of imitation crab meat indicate the presence
of allergens?

Yes, the nutrition label on imitation crab meat often includes allergen information, commonly stating the

presence of fish, shellfish, wheat, or egg, depending on the ingredients used.

Are there any significant vitamins or minerals listed on imitation crab
meat nutrition labels?

Imitation crab meat may contain small amounts of vitamins and minerals such as calcium, phosphorus,

and vitamin B12, but these are usually present in lower amounts compared to real crab meat.

Additional Resources

1. Understanding Imitation Crab Meat: Nutritional Insights and Health Impacts

This book delves into the nutritional composition of imitation crab meat, analyzing its ingredients,
calorie content, and health implications. It explains how imitation crab is made, the role of additives,
and compares it to real crab meat. Readers will gain a clear understanding of what they consume and

how it fits into a balanced diet.

2. The Science Behind Surimi: A Guide to Imitation Crab Nutrition Labels

Focusing on surimi, the base ingredient for imitation crab, this book breaks down the manufacturing
process and nutritional profile of imitation crab meat. It covers common additives, preservatives, and
allergens found in nutrition labels. Ideal for consumers wanting to make informed choices at the

grocery store.

3. Decoding Seafood Labels: A Closer Look at Imitation Crab Meat Nutrition
This guide teaches readers how to read and interpret nutrition labels on imitation crab meat packages.

It highlights key components such as protein content, sodium levels, and artificial flavorings. The book



also offers tips for selecting healthier imitation crab options.

4. Imitation Crab Meat and Dietary Considerations: What the Label Tells You
This book explores the dietary implications of consuming imitation crab meat, focusing on its nutritional
label information. It discusses common additives, potential allergens, and the impact of sodium and

sugar content. The book helps readers align their seafood choices with specific dietary needs.

5. From Ocean to Table: Nutritional Facts of Imitation Crab Meat
Detailing the journey of imitation crab meat from production to packaging, this book emphasizes the
nutritional facts presented on labels. It compares imitation crab to other seafood in terms of vitamins,

minerals, and calorie count. A useful resource for nutritionists and seafood enthusiasts alike.

6. Health and Nutrition in Processed Seafood: Spotlight on Imitation Crab
This comprehensive text reviews the health aspects of processed seafood, with a special focus on
imitation crab meat. It examines the nutrition label for indicators of quality and health risks, including

sodium, fat, and additive content. The book also discusses regulatory standards for labeling.

7. The Nutritional Value of Surimi Products: Imitation Crab Meat Analysis
Providing a detailed nutritional analysis, this book covers various surimi-based products including
imitation crab meat. It offers insights into macronutrients, micronutrients, and common additives listed

on nutrition labels. Readers learn how to evaluate surimi products for their dietary goals.

8. Imitation Crab Meat: Ingredients, Nutrition, and Consumer Awareness
This book educates consumers about the ingredients and nutritional makeup of imitation crab meat. It
explains the significance of each nutrition label component and how to identify potential allergens and

additives. The book aims to increase consumer awareness for healthier seafood choices.

9. Smart Eating: Navigating Nutrition Labels on Imitation Crab Meat
A practical guide for those seeking to make healthier choices when purchasing imitation crab meat.
This book simplifies the nutrition label, highlighting what to look for and what to avoid. It also includes

recipes and tips for incorporating imitation crab into a balanced diet.
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imitation crab meat nutrition label: Understanding Nutrition, 3rd Edition Gail Hammond,
Colleen O’Connor, Leonard A. Piché, Eleanor Noss Whitney, Sharon Rady Rolfes, 2023-06-01 Sharon
Rady Rolfes received her MS in nutrition and food science from Florida State University. She is a
founding member of Nutrition and Health Associates, an information resource center that maintains
a research database on more than 1000 nutrition-related topics. She has taught at Florida State
University and coauthored several other college textbooks, including Understanding Normal and
Clinical Nutrition. In addition to writing, she serves as a consultant for various educational projects.
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imitation crab meat nutrition label: Elementary Food Science Richard Owusu-Apenten,
Ernest R. Vieira, 2022-05-28 Following the success of the popular introductory text,Elementary Food
Science(5th edition) coversabroad range of food science topics organized infour parts; Part
(1)Interrelated food science topics, Part (2)Food safety & sanitation, Part (3)Food preservation and
processing and Part (4)Handling & processing of foods. The opening two chapters discuss what food
science actually is, the significanceforsociety, and the large contribution of the food industry to jobs
and revenue in the USA and globally. Succeeding chapterscover food regulatory agencies, food
labels, food quality and sensory evaluation, and consumer food literacy. Part (2)hastwo new chapters
explaininghow microbes affect food quality,and alsofoodborne disease outbreaks; GMP is described
independently and as a prerequisite for HACCP, VACCP andTACCPfood-safety management systems.
Part (3) containstwo new chapters dealing with basic aspects of food processing, and the quality of
dried foods. Part (4) covershandling and processing major food commodity groups (meat, dairy
products, poultry and eggs, fish and shellfish, cereal grains, bakery products, fruits and vegetables,
sugar confectionary). A new final chapter coversthe foodservice industry. The text highlights food
science links with industry uniquelyusing the North American Industry Classification System
(NAICS). Overall, the book is thoroughly modernized with over 1500 references cited in recognition
of thousands of named food scientists and other professionals. The target readership remain
unchanged for the current edition, i.e. Students of food science fromsenior high school, colleges or
universities. Sections of the book will also appeal toadvanced readers from other disciplines with
perhaps little or noprior food science experience. Additionally, readers covering the intersection of
food science with culinary arts, foodservices, and nutritionor public health will find the book useful.

imitation crab meat nutrition label: The Handy Nutrition Answer Book Patricia
Barnes-Svarney, Thomas E. Svarney, 2015-02-23 You are what you eat ... and you should eat
brilliantly! Your fitness, health, and well-being depend on food and proper nutrition. Yet, knowing
what is in the foods we eat, understanding the differences between good and bad fat, learning which
foods are good sources of vitamins, keeping up on the latest scientific discoveries, or discerning the
effectiveness of different diets can be challenging. To help answer these questions there's The
Handy Nutrition Answer Book. Additionally, the book scrutinizes the pros, cons, and effectiveness of
the biggest, most popular, and trendiest diets on the market today. From the newsworthy to the
practical and from the medical to the historical, this entertaining and informative book brings the
complexity of food and healthy nutrition into focus through the well-researched answers to nearly
900 common questions, such as ... How do our muscles obtain energy? What is a calorie in terms of
nutrition? How are calories measured? Why do vegetarians need to know about complementary
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proteins? How does a person interpret how much fat to eat based on the daily calories they want to
consume? What is omega-9? How have trans fats in foods changed in the past—and how might they
change in the future? Can dense carbohydrates that are high in fat and calories affect our sleep?
What are some “healthier” natural sweeteners? What recent study indicated that red wine and dark
chocolate are not as healthy as we think? What are some of the worst ways to cook vegetables that
destroy nutrients? What is the Maillard reaction? What recent study showed how beer can help
grilled foods? How does human taste work? Does the percent of water in our system change as we
age? What's the difference between gluten sensitivity, celiac disease, and wheat intolerance? What
“sugar” can act like a laxative? What did the ancient Roman soldiers eat? Why did so many men die
from starvation during the American Civil War? What does the word “natural” mean on a label? Why
will food labels change in the near future? What are genetically modified organisms (GMOs)? Is
there a controversy concerning farmed fish versus wild-caught fish? What is irradiation of food? Why
is high fructose corn syrup so controversial? How can diet help with premenopausal symptoms in
women? Can soy products lower my cholesterol? Why do some people seem to eat whatever they
want—and still lose or maintain their weight? This handy reference examines, explains, and traces
the basics of nutrition, the value of vitamins, minerals, fats, proteins, the science behind
food-processing, the modern food industry, nutritional misconceptions throughout history, and so
much more! It explains how to read food labels, what to watch for in food additives, and it also
includes a helpful bibliography and an extensive index, adding to its usefulness.

imitation crab meat nutrition label: FDA Consumer, 1995

imitation crab meat nutrition label: The Complete Idiot's Guide to Flour-Free Eating Keith
Wayne Berkowitz, M.D., Shelly James, 2010-06-01 A healthy choice...includes 150 recipes. The
Complete Idiot's Guide®t o Flour-Free Eating has all the information readers need to easily and
comfortably get on, and stick to, a healthier eating plan. It explains to readers what they can eat and
what they should avoid, including important guidance on how to identify hidden flour in processed
foods and how to stay flour free while eating out. ?Includes more than 150 flour-and sugar-free
recipes ?Diabetes now affects over 18 million Americans, and since flour = sugar, eliminating flour
is a must to help combat these and other illnesses

imitation crab meat nutrition label: Alternative Protein Source For A Sustainable And
Healthy Nutrition Carla Cavallo, Kathleen L. Hefferon, 2024-08-01 Global socioeconomic systems
and climate change exacerbate disparities that leave a huge proportion of the human population
malnourished. This condition will be further worsened by intensive food production like livestock
that produces affordable protein but contribute to increasing greenhouse gases, making
conventional food sources such as animal livestock unsustainable at global scales, in a vicious cycle.
Thus, food systems have come under pressure to meet global food demands, whilst having to meet
economic and ecological targets.

imitation crab meat nutrition label: What to Eat Marion Nestle, 2010-04 From publisher
description: With What to Eat, this renowned nutritionist takes us on a guided tour of the
supermarket, explaining the issues with verve and wit as well as a scientist's expertise and a food
lover's experience. Today's supermarket is ground zero for the food industry, a place where the
giants of agribusiness compete for sales with profits, not nutrition or health, in mind. Nestle walks
us through the supermarket, section by section: produce, dairy, meat, fish, packaged foods, breads,
juices, bottled waters, and more. Along the way, she untangles the issues, decodes the labels,
clarifies the health claims, and debunks the sales hype. She tells us how to make sensible choices
based on freshness, taste, nutrition, health, effects on the environment, and, of course, price. With
Nestle as our guide, we learn what it takes to make wise food choices and are inspired to act with
confidence on that knowledge. What to Eat is the guide to healthy eating today: comprehensive,
provocative, revealing, rich in common sense, informative, and a pleasure to read.

imitation crab meat nutrition label: The Encyclopedia of Nutrition and Good Health Robert
A. Ronzio, 2003 Presents articles on a variety of topics related to eating and nutrition.

imitation crab meat nutrition label: Global Food Legislation Evelyn Kirchsteiger-Meier,



Tobias Baumgartner, 2014-05-27 Food is produced not only to be consumed in the country of its
origin, but also to be exported to various locations worldwide. As such, manufacturers and suppliers
need to know the market conditions and regulations of their customers in export markets. Filling a
distinct need in the globalized food economy, this introductory reference distils the key facts and
regulations from the food laws of 10 countries and the European Union across four continents. The
result is a truly global survey of the world's most important food markets in terms of regulatory
standards, principles and the authorities involved. To enable comparison between each country
portrait, each chapter is structured in the same way, and includes information on the legal
framework, the competent authorities, explanations of the basic principles of food law, introductions
to the main areas of regulation (particularly, labeling and advertising; food hygiene and safety;
additives and flavorings; food supplements; genetically modified organisms; import and export
regulations), accountability regulations, and information on Internet resources. The publication
therefore provides key facts for food producers active on the international market, who often lack
the time and resources to refer to the primary laws and legal commentaries. Markets discussed:
Argentina Brazil Canada China European Union Japan USA Republic of Korea Russian Federation
Switzerland Turkey

imitation crab meat nutrition label: Nutrition For Dummies Carol Ann Rinzler, 2021-04-06
Updated with the latest available research and the new 2020-2025 Dietary Guidelines It's a scientific
fact: You really are what you eat. Good nutrition is your meal-ticket to staying sleek, healthy, and
strong—both physically and mentally. Nutrition For Dummies, 7th Edition is a complete guide that
shows you how to maintain a healthy weight, promote health, and prevent chronic disease. This book
gives you the know-how to put together a shopping list, prepare healthy foods, and easily cut
calories. Along the way, there's up-to-the-minute guidance for building a nutritious diet at every
stage of life from toddler time to your Golden Years. Enjoy!

imitation crab meat nutrition 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.

imitation crab meat nutrition 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

imitation crab meat nutrition label: Krause and Mahan's Food and the Nutrition Care
Process, 16e, E-Book Janice L Raymond, Kelly Morrow, 2022-07-30 **Selected for Doody's Core
Titles® 2024 with Essential Purchase designation in Nutrition**Provide optimal nutritional care with
the latest guidelines to evidence-based practice! Krause and Mahan's Food & the Nutrition Care
Process, 16th Edition provides an all-in-one resource for the dietetics information you need to care
for patients throughout the entire life cycle. With insight from clinical specialists, the book guides
you through the steps of assessment, diagnosis and intervention, monitoring, and evaluation. It also
covers nutrition in each stage of life, weight management, medical nutrition therapies for conditions
and disorders, and the use of nutrition therapies in childhood. From a team of nutrition experts led
by Janice L. Raymond and Kelly Morrow, this classic text has been trusted by nurses, nutritionists,
and dieticians for since 1952. - UNIQUE! Pathophysiology algorithms and flow charts present the
cause, pathophysiology, and medical nutrition management for a variety of disorders and conditions
to help you understand illness and provide optimal nutritional care. - Clinical case studies help you
translate academic knowledge into practical patient care using a framework of the nutrition care
process. - Sample Nutrition Diagnosis boxes present a problem, its etiology, and its signs and
symptoms, then conclude with a nutrition diagnosis, providing scenarios you may encounter in
practice. - Clinical Insight boxes expand on information in the text, highlight new areas of focus, and
contain information on studies and clinical resources. - New Directions boxes suggest areas for
further research by spotlighting emerging areas of interest in nutrition care. - Focus On boxes
provide thought-provoking information on key nutrition concepts. - Summary boxes highlight
CRISPR, the Indigenous food movement, hearing assessment, health disparities, and the Health At
Every Size movement, and include a tribute to Dr. George Blackburn, a respected specialist in
obesity and nutrition. - Key terms are listed at the beginning of each chapter and bolded within the
text. - NEW Infectious Diseases chapter is written by a new author with specific expertise in
infectious disease. - NEW Transgender Nutrition chapter is added, from two new authors. - NEW!
COVID-19 updates are provided in multiple chapters, each relating to epidemiology and patient care.
- NEW! Information on the FODMAP diet is included in the appendix, covering the sugars that may
cause intestinal distress. - NEW! Emphasis on diversity, equity, and inclusion is included in all
chapters. - NEW! Updated International Dysphagia Diet Standardisation Initiative (IDDSI)
information is included in the appendix. - NEW! Updated pregnancy growth charts are added to this
edition. - NEW! Updated Healthy People 2030 information is added throughout the book.

imitation crab meat nutrition label: Nutritional Foundations and Clinical Applications -
E-Book Michele Grodner, Sara Long Roth, Bonnie C. Walkingshaw, 2013-08-07 Now in its 5th
edition, the critically acclaimed Nutritional Foundations and Clinical Applications, A Nursing
Approach offers you a comprehensive, first-hand account of the ways in which nutrition affects the
lives of nursing professionals and everyday people. Discussions on nutritional needs and nutritional
therapy, from the nurse's perspective, define your role in nutrition, wellness, and health promotion.
The dynamic author team of Grodner, Roth, and Walkingshaw utilizes a conversational writing style,
and a variety of learning features help you apply your knowledge to the clinical setting. Content
updates, specifically to the Dietary Guidelines for Americans 2010, an online resource, a new logical
organization, and much more prepare you to handle the challenges you face with ease. Emphasis on
health promotion and primary prevention stresses the adoption of a healthy diet and lifestyle to
enhance quality of life. Content Knowledge and Critical Thinking/Clinical Applications case studies
reinforce knowledge and help you apply nutrition principles to real-world situations. Cultural
Considerations boxes discuss various eating patterns related to ethnicity and religion to help you
understand the various influences on health and wellness. Personal Perspective boxes demonstrate



the personal touch for which this book is known, and offer first-hand accounts of interactions with
patients and their families. Health Debate and Social Issue boxes explore controversial health issues
and encourage you to develop your own opinions. Teaching tool boxes provide tips and guidance to
apply when educating patients. Website listings with a short narrative at the end of every chapter
refer you to additional online resources. Updated content to Dietary Guidelines for Americans 2010
keeps you current. Additional questions added to case studies in the Nursing Approach boxes help
you focus on practical ways you can use nutrition in practice. Study tools on Evolve present virtual
case studies and additional questions with instant feedback to your answers that reinforce your
learning. Online icons throughout the text refer you to the NEW Nutrition Concepts Online course
content. A logical organization to updated and streamlined content lets you find the information you
need quickly.

imitation crab meat nutrition label: The Wizard of Food Presents 21st Century
Reference Guide to Cooking Secrets & Helpful Household Hints Myles Bader, 2000

imitation crab meat nutrition label: Adult/patient Nutrition Education Materials Natalie
A. Updegrove, Natalie Updegrove Partridge, 1990

imitation crab meat nutrition label: Eat What You Love--Everyday! Marlene Koch,
2014-04-22 With more than a million copies of her books in print, New York Times bestselling author
Marlene Koch is back with the third book in her beloved Eat What You Love collection--with easy,
healthy recipes for every day, and every occasion. Magician in the kitchen Marlene Koch is back
with the third book in her bestselling Eat What You Love series. Eat What You Love-Everyday! offers
200 brand-new guilt-free recipes for every day, every occasion--and everyone! No one knows the
foods Americans love to eat best, or makes fat, calories, and sugar disappear like Marlene. With
easy-to-make great tasting recipes, and gorgeous mouthwatering images, Eat What You
Love-Everyday! is the golden ticket for anyone who wants to eat the foods they love, and still look
and feel their best, including those on weight loss or diabetes diets. Includes amazing makeovers
from restaurants like Panda Express, Cheesecake Factory, and Starbucks, complete with compelling
comparisons (like a Luscious Lemon Cupcake for a mere 135 calories, compared to 610!), special
occasion dishes, comprehensive nutritional analysis including diabetic exchanges and Weight
Watcher point comparisons for every recipe, and new options for all-natural, sugar-free sweeteners
and gluten-free eating. (Note: Current up-to-date downloadable Weight Watcher points addendums
for all Eat What You Love books can be found on the MarleneKoch website.) Incredible Testimonials
from Marlene's fans: [ am happy to let you know I have lost 52 pounds and 4 dress sizes due to your
wonderful recipes. I have a very picky husband and with each recipe he goes back for seconds!
Thank you for making your recipes easy to follow and SO YUMMY. I have lost over 40 pounds since
March of this year and my A1Cs have dropped from 9.6 to 6.2 in 6 months.

imitation crab meat nutrition label: Encyclopedia of Meat Sciences Carrick Devine, M.
Dikeman, 2014-07-22 The Encyclopedia of Meat Sciences, Second Edition, Three Volume Set
prepared by an international team of experts, is a reference work that covers all important aspects
of meat science from stable to table. Its topics range from muscle physiology, biochemistry
(including post mortem biochemistry), and processing procedures to the processes of tenderization
and flavor development, various processed meat products, animal production, microbiology and food
safety, and carcass composition. It also considers animal welfare, animal genetics, genomics,
consumer issues, ethnic meat products, nutrition, the history of each species, cooking procedures,
human health and nutrition, and waste management. Fully up-to-date, this important reference work
provides an invaluable source of information for both researchers and professional food scientists. It
appeals to all those wanting a one-stop guide to the meat sciences. More than 200 articles covering
all areas of meat sciences Substantially revised and updated since the previous edition was
published in 2004 Full color throughout

imitation crab meat nutrition label: Nutrition Essentials for Nursing Practice Susan Dudek,
2021-05-17 Reflecting the latest evidence-based practice and nutrition recommendations, the ninth
edition of Nutrition Essentials for Nursing Practiceprepares tomorrow’s nurses to confidently



understand and apply nutrition theory for safe, effective client care throughout the nursing scope of
practice. Engaging case studies and a concise, student-friendly format help nursing students easily
master need-to-know information and facilitate nutrition at every step of the nursing process, from
assessment and nursing diagnoses to implementation and evaluation
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IMITATION Definition & Meaning - Merriam-Webster The meaning of IMITATION is an act or
instance of imitating. How to use imitation in a sentence
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