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Harmonised food description — EuroFIR
experiences to date
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Food composition data uses

Measurement of dietary exposures in nutritional epidemiology:
what are food composition databases needed for?

Food composition databases + Food consumption data

y 2

Food intakes ey Nutrient intakes ¢===d | Biomarkers of diet

Plasma, serum, urine or
tissue biomarkers

Food Classification

Nutrient intakes as
percent of energy
(nutrient density)

Multivariate analyses l

Nutrient food sources/ Absolute, concentration, or
Nutrient patterns percent estimates

4 | 4

Evidence-based Policy Decisions

Food group intakes

Dietary patterns
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Importance of food nomenclature & description
® To ensure data gquality & exchange of data

* To understand & compare dietary patterns and
nutritional status

® Food description — standardised thesauri that are
maintained & updated

e Common classification system (compatibie with
COST 99 & EFCOSUM)

e EuroFIR chose Langual (multilingual &
multicultural ) for indexing foods and linking
‘,____‘_dgatabases
=~
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What has EuroFIR achieved?
e Standardisation of:

® Food description and classification

e Nutrient definitions

* Calculation methods for e.g. energy and other
derived components




CEN/TC387 PrOJect Commlttee:

ICA 2929€NNAQN
INFA, 2008)
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European Food Information Resource

e Requirements on data structure of
FCDBs and interchange of food
composition data:

¢ |dentification, description,
classification & labelling of foods
and ingredients

National
Standards
Bodieg,
Associates...

Enqury

{circutation for
Cormraents )

—_—

The global language
of business

TIMEFRAME: 3 YEARS ﬁ

National
Standards

Bodies

consolidation of Forma! vote

(weighted voling)
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European Food Information Resource

EuroFIR Data Quality Evaluation System for
Scientific literature & Analytical reports

Quality reflects completeness of documentation and its compliance with
standard requirements

[

p

FOOD DESCRIPTION J

Al Egg, chicken, ...
ANALWICAL METHOD INFORMATION @
® ®

Quality of...

-
Documentation for
SAMPLE INFORMATION < '
{ D QUALITY attribution ) }#‘;‘JMPONE”T DESCRIPTION W

[ ¥
[@ REFERENCES J/ \—L“L-ﬂ mg/100 mL” VALUE DESCRIPTION |

*
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Foods Langual indexed in EuroFIR (2005-10)

Indexed foods
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Foods indexed by Langual o
CZ UZEI
* 29 indexed European data sets LT NNC
DK DFI_NDS
* Over 29,000 indexed foods e o CH SwissFIR

SE NFA

e Other indexed data sets: E/;z\é;SR

e EuroFIR eBASIS BG NCH

GR HHF

e French Polyphenols database IT INRAN

PL NENI
e GEMS/Foods: WHO/FAO Global e
Environmental Monitoring System, PT INSA

using Codex CCPR classification TR TUBITAK
DE BLS
INFORMALL (food allergens) IE UCC

IT ISPO

SR IMR
USDA data sets o v
FR AFSSA
SK FRI
DK DTU_FDB
UK IFR
IL BGU

,? HU UB
& FI FINELI

NL RIVM-NEVO

Version
2010-03-21
2009-08-13
2009-08-13
2007-09-19
2010-03-18
2010-05-20
2010-03-20
2010-03-18
2009-08-13
2010-03-18
2010-03-21
2010-03-21
2009-08-13
2010-03-18
2010-03-20
2010-03-21
2010-05-18
2009-08-13
2010-03-21
2010-03-18
2009-08-13
2009-08-13
2010-06-09
2010-03-20
2010-03-21
2010-05-18
1995-06-17
2010-03-20
2009-09-04
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process

Reproducibility

Quality assessment of food indexing:

a learning

EngFdNam

Description

Comment (more precise
description)

Breakfast cereal
with chocolate

GRAIN OR GRAIN PRODUCT

(EUROFIR) [A0812]

BREAKFAST CEREAL (EUROFIR)
[A0816]

Yogurt, nonfat,

MILK, MILK PRODUCT OR MILK

FERMENTED MILK PRODUCT

with apple SUBSTITUTE (EUROFIR) [A0778] (EUROFIR) [A0783]

Almonds NUT [B1213] ALMOND [B1272]

Honey INSECT [B1220] Eﬁgﬁ;USED AS FOOD SOURCE
Soft drink, FOOD SOURCE NOT KNOWN WATER [B1217] Water is indexed as
orange [BO0O01] a food source if it is the only

ingredient or if product is a soft drink.

Yoghurt with wild
berry jam

NOT HEAT-TREATED [F0O003]

HEAT-TREATED, MULTIPLE
COMPONENTS, DIFFERENT

DEGREES OF TREATMENT [F0023]

EngFdNam

Description

Comment

Tomato juice

VEGETABLE PRODUCT
(EUROFIR) [A0827]

JUICE OR NECTAR (EUROFIR) [A0841]

Potato crisps

POTATO DISH (EUROFIR)

SAVOURY SNACK (EUROFIR) [A0868]

Correctness [A0830]

Apple compote WATER [B1217] SN: Water is food source only for non alcoholic
beverages like soft drinks and mineral water

Baking powder YEAST [B1345] SODIUM BICARBONATE [B1654]

Halibut, ATLANTIC HALIBUT GREENLAND TURBOT [B1589] (synonyms:

greenland, raw [B1877] greenland halibut, reinhardtius hippoglossoides)

Herring roe TESTIS, MILT OR SOFT OVARY, ROE [C0202]

ROE [C0234]
Cinnamon POD OR SEED [C0158] cinnamon spice is made from its BARK [C0264]
Ice cream SOLID [ED151] SEMILIQUID [E0103] at room temperature
28.06.2010 Paul Finglas - IFR, UK
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Quality assessment of food indexing:
a learning process

e |Improved English translations of food names (when the LangualL
description was found to be more accurate) :

Salt, mineral REDUCED How can salt be Reduced sodium
SODIUM FOOD reduced sodium salt
[PO154] food?
Minced fish COW [B1201] Fish? Fish casserole
(dish)
Cusk, raw
Bream, common, CUSK [B2143] BREAM [B1763]
raw Brosme brosme Abramis ballerus

e http://www.eurofir.net/uploads/documents/D1.8.1.pdf

(? e D1.8.1: Report on food record retrieval using proposed description and classification
’ : e D1.8.5 update: Results of Food Indexing by EuroFIR Compilers Network
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Quality assessment of food indexing:
a learning process

250

Out of 20,000 foods,
~1,000 needed to be
reviewed (2007)

N
o
o

150

m Correctness
@ Reproducibility

Number of foods to be reviewed

50
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LanguaL Facet
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Compilers feedback: more information in thesaurus

#I Langual 2008 - Food Product Indexer ¥ersion 3.91 [October 2008] - |5’ |£|
File Find <entre Panel Right Panel Report  Abouk
il e 2 8|83 k| +|«|-]| &|a | 24
& PRODUCT TvPE [#0361] Description B3453
=-B. FOOD SOURCE [B15E4] - - - .
Ind d Food Diata Set [34 Right-Click Grid For k4 D i o | At
ALGAE. BACTERIA OR FUNGUS USED A5 FOOD S0URCE [B1215] =l o) Bralts S [ [E1#8153 BITE =) Lo SO Bl ste
AMNIMaL USED A5 FODD SDURCE [B1297] || TR TUBITAK 2008-02-25 =] INDBLE CRAYFISH =]
AMPHIEIAN OF REPTILE [E3463] |_|UEIFR 2007-09-12 =l
= FISH OR LOWER WATER ANIMAL [B1021] || E< UZEl 2003-03-31 Related terms
- AQUATIC AMIMAL [B1142] |_|IT INRAM 2003-04-08 ﬂ
FISH [B1222] LATINFOODS 2005-06-18
=) SHELLFISH OR CRUSTACEAMN [B1053]
RUSTACEAM [B1374]
- CIRRIFED [BE2128]
= DECAPDD [B1398] . . Ginid for bMenu Synonyms
Cra 13351 Available 21 | [ostocus oo 5
RESSHAL ) (Ol (RIS [[EE| powader braod-fingered crayfish
DaMUBE CRAYFISH [B3454] . 5 o
MWOBLE CRAYFISH [E3453] fo O d I I S t S powaer SUrop&an craphs
: Haciol’
|| 49150045 rajciny A paradajky Tomatoes
|| EB130003% R ajec. pramenitd voda. jerm Spring water. lightly carboi LI
M rak 1 . i h Scope N I Classification
- 48130118 rakytnik reletlakovit) Buckthorm ——— y n O n y I I l S —
- 54000215 rasca Caraway seed o ]
= - 461001 7E ral Five grain
Jestontss ot biicky Fiye sprosts sclientiric
= || 4B22001% rajn s Fye Aour wholemeal
- PLAMT USED A5 FOOD S0OURCE [B1347] | |aBzz002¢ ralna mok Fiye flour breadmaking n am eS
- C. PART OF PLANT OR AMIMaL [COT16] -
- E. PHYSICAL STATE, SHAPE OR FORM [EO113] > =l
3= (7 [SUIEL TR AT VRISSUGTE [AUD O] Girid for Menu Additional infarmation + focdd tag
. TREATMENT APPLIED 0111 : SR B | e =
B [ ] ] S e e C t e <ECINAM>Astacus astacus [Linnaeus. 1758) [ITI5]
G-, PRESERWATIOMN METHOD [10107] = <ITIS> 57333
- K. PACKING MEDIUM [KO020] - <SOURCE »Astacus astacus, the European crayfizh. noble crapfizh or
0, BERTTA R C el [ ol ML S G L rashah, Tov E oo Cragtih i e merad b estwnater g ol i rpolto
3Gl (AOOD CuEGy SUFRRNEE [ - 0802 FISH OR RELATED ORGANISM [EURUFIR] streams: rivers and lakes. It is found from France throughc;ut central Europe. ta the
- P COMSUMER GROUR/DIETARY USE/ALABEL CLAIM [FO032] M| E2453 MOEBLE CR&YFISH Balkan peninsula, and north as far az parts of the British |zles, Scandinavia, and the
BB GEOGR&PHIC PLACES AND REGIONS [RO010] o0z MEAT PaRT westem parts of the former S ovist Liniorn.
L2, ADJUMCT CHARACTERISTICS OF FOOD [Z0005 — Astacus astacus is susceptible to the cravfish plague carried by the invasive
& 1= 1 || E0S0 WHOLE, MATURAL SHAPE American species Pacifastacus leniusculus, and is therefore listed as "wulnerable'
FOOOZ MWOT HEAT-TREATED by the IUFNIEE?quilech 'Iégrgsall?ner' = E;il_i_agon. Skeg g 13396, Astacus
] astacus. [n: - = reatened Species.
| |G0003 COOKING METHOD MOT APPLICAELE v iucnredist orar . Doug o 2007
| |HOOO3 (WO TREATMENT APEGED [http: Adenwikipedia ong Akl sl
| |JO001  PRESERWVATIOLG el T RO
MO PACKING MED! . k
Ready
28.06.2010 Paul Finglas - IFR, UK
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Translations to national languages

* English (US & UK: LangualL Steering Committee)

e Danish (DFVF, updated 2008)

* French (AFSSA, updated 2008)

e German (Max Ruber Institut & Graz University, 2008)

e Hungarian (Budapest, 1995)

e |talian (INRAN & CSPO, 2008)
e Spanish (Granada, 2008)
e Czech (Institute of Agricultural Economics and Information, ongoing)

e Portuguese (ongoing: INSA/Latinfoods)

e Dutch (proposed by RIVM)




WHERE DOES THIS LEAD?

Direct links can be established to many analytical and
consumption databases as well as bibliographic files.

FOOD
INDUSTRY

<
el e e

NATIONAL FOOD
CONSUMPTION
SURVEYS

P T e

TOTAL DIET

CONTAMINANTS

N

USDA
NUTRIENT
DATABASE

U

e

EUROFIR
FOOD
INFORMATION
PLATFORM

W f



European Food Composition Information

European Food Composition on the Internet

Foods — 51000 (total) SRRt
e e
Recipes - 14000

Branded - 4000

@ Static information
(data in table format)

. Offline Information
(publications)

G Information Pending

D Specialized Datasets
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June 2010

Image © 2005 EarthSat
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Conclusions (1)

e Both EuroFIR & individual compilers benefit from
standardized food description, allowing foods to be linked
and compared across borders and language barriers;

* Langual thesaurus has been well accepted and
appreciated among compilers

* Training sessions for food indexing have been easy to
understand for compilers and other experts

* Langual thesaurus has benefited from expertise of
compilers (new descriptors, scope notes, wider
languages)
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Conclusions (2)

* EuroFIR repository of nutrient retention factors includes
Langual facets allowing linking to cooking methods/
parameters & EuroFIR food groups);

e Langual is integrated in newly developed Food
Composition Data Management System (FoodCASE);

challenae will be to index food consumption survevs
3\1 VVIII NNWw LW 111w/ T VUV Wil IUMIIIrJLIUII ALl V o 7

| o allow automatic matching of foods through
food description — more accurate dietary assessment
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Future — EuroFIR Nexus & AISBL

EuroFIR Nexus: EuroFIR AISBL.:
_ * Thesauri updating/support
e To further develop, implement « Systems development
and refine European Food « Repository updating/support
Platform to support research e Training

into food, diet and health:

L - EwraFIR AISEL - Trainirg -
¥ it jwarw suabr. et irin ing hini E.'TE- Cmgi

® Providing access to high ‘25 EuroFIR e o |
guality and validated food '
composition data; i

* Working with the food T— |
industry (especially SMES) in o Sl |
Europe; TmmmnTio W |

e Increasing understanding of e e
the value of food data - et (R
helping consumers make o S
healthier dietary choices. S
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Future opportunities: EPIC & EuroFIR?Z";

maintenance of EPIC-
Soft & related facilities

]
| e— |

L

Multiple interests for
collecting maximum
details on food
consumption data
(monitoring surveys,
risk assessment
studles)

Access/dissemination/

Need to |mnlpmpnt

the“mlssmg link”:

-Food Data Handling

(search, re-order, classify,

export...)
-Food Data Linkage
(link, algorithm

compilation) _ _ _ _

EPIC-Soft Data Collection Common
Library: Standardised and detailed
consumption data

-Effective management,
updating and extending
food composition data

=1 - Laboratory and data
analysis best practices

]
| e— |

<L

Access >25 national European
FCDBs d documentation
through a virtual platform of
__ 3 inter-connected national and

specialised databases

EuroFIR Food Data Platform
(standardised and documented
composition data)

Provide a full integrated dietary methodology in Europe for data collection

(food consumption) and data handling (nutrient/compounds)




M EuroF IR 7

Acknowledgements and Further Information

* Funding from Food Quality & Safety
Priority (FP6-CT-2005-513944)

¢ 48 EuroFIR partners
* Visit

e Contact: Paul Finglas
( ) and Simone
Bell ( )




