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Why choosing the problem :

*People tend to visit restaurant more often these 
days, and they are not aware of the energy 
content in the  food they usually order. 

*A lot of people are not aware of their energy 

need, which is a reason of a lot of health 
problem due to increase consumption. 



How to help:

Creating a new menu which 

contain the caloric content of the 

food, healthy choices, and 

instructions is our solution for this 
problem. 



Creating the new menu:

The first step was choosing a restaurant, and it’s 
done based on:

Location: a restaurant presents in the center of the 

city.

How often the restaurant is visited. 



NourZad restaurant 

was our choice 

because of its 

location and number 
of visitors.



Project plan:

The project was done by two lines:

1- calculating the caloric content of food 

choices in the conventional menu.

2- adding some healthy choices and 
instructions in the new menu.  



There are different methods to 

calculate caloric content in food:

• *To use bomb calorimeter to analyze a sample 
of food and get the caloric content. 

• *To gather information about the ingredient of 
food 

and use software programs to get caloric content. 

*To get the ingredients and calculate them 

manually

Using references like exchange lists. 

•



We used exchange 

lists and software's in 

our project.



Steps of working: 

*The first step was meeting the chef of 

the restaurant and the crew, in order to 

give us information about their meals and 

the quantities they use, there were 

several visits and meetings. 



The second step was getting the exact amount 

and  calculating the caloric content, in order to 

do this we used items like measuring cups and a 

food balance. 



it was a very important thing to see 

how much people are interesting 

in the new thing and wither they 

like it or not, so we did an online  

questionnaire containing some 

questions about the project. 



















 https://docs.google.com/forms/d/1L3sbrRE_0uIGoki

b2Ddtj-FyVBEIz20_xhWvFteAM4A/edit#responses



Conclusion: 

*The questionnaire shows that a high percentage 
of people are not aware of their energy need,

and that the new menu which contain an 

information about their needs and health is 

very helpful. 

*Percentages of approval for the project are high 
which confirm that the new menu is very 
helpful in choosing meals.



How we can improve this 
project?

*There are some ways to improve the project like:

• *Add the components of the meal under the 

it’s name.

• *Add an alternative choices for high caloric 
meals.

• Create choices suitable for people with 

specific conditions like diabetes and 
hypertension.   



*Add some tips for cooking healthy 

meals. 

*Add nutrient content of the meal. 

  * it is Possible that we start  a restaurant 

that provide a healthy food, which has 

low caloric content and high nutritional 
value and suitable price for all



Thank you


