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(57) Abstract: [Problem] The present invention addresses the problem of conveniently providing to a customer any of a
plurality of single meals on a menu as a nutrient-added food that satisfies a specific nutrient standard. [Solution] Groups
of nutrient additives are prepared by categorizing nutrient additives into at least three groups, namely, a group comprising
at least one vitamin for which an intake upper limit is set by a public nutrient intake standard, a group comprising at least
one mineral for which an intake upper limit is set by a public nutrient intake standard, and a group comprising at least one
vitamin or/and mineral for which no intake upper limit is set by a public nutrient intake standard. If a plurality of single
meals are on a menu, any one of the single meals can conveniently be made into a nutrient-added meal that satisfies a
specific nutrient standard developed based on a public nutrient intake standard by adding, to any one or more food items
constituting the single meal, the groups of nutrient additives.
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