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1. AEOBME

11AEDER

{LFEWESED Y AT TN EIT 9 1Y 72> T, BHEFNRTY RRA Y NERET D &
EBHIT, WHENE NCEDORERREL KIETHERFT D720, YWEL e R0k
EERLTHh00, ThROLIFKERZHRET L 2 LBMD TEETH D,

—ANTIE BRAMIET BT, YN — FORM~OEHE ARE S, &
DEREOFEEZ WD Z LRZVA, BITERMEZEEES THO TV S RMEBRET, &
AT DT 1T~ 19 AT o TR RIS b o TH B,

TR, FREREFESOT — X2 PO 0EERIZ O T, TORMOFEMESEDME
L L, B BREHEET 20BN S 503, FAE, HEE, JHESE, FAEEREMS O
FERB I AT TELRBIIENICB TR TV S,

BAEICEBNTX, BOMMNIEERE (PR, SAEOEIE) 1% 44% CERR 25 R (A[)
BORE - ROMHFAER R 25O TBY ., RMEBIELRTT 2 9 2 TORBOFH
BHEDFRZ BTN O 2 LI TEHETH D,

12HEDEM
AFRANZ BT, JFAMEHTE B L OB 2 BIS e 3 2 FIEFICE 2 ZEET
DRl BRI EDOFE R Z A OMEREIICIE ST 2 2 L 2B E T 5,

1.3 AEXR - AEEE

AFETIE, KEH, HE, 77 A, R4V AT XD pEEMNRE L THAELE
i L7z, FEICET A AN FEEREFRED TIL L, AFEIEATKEOLEMES
~OUEL BERHAT~OF R A 5k Gl A & Fehn L 7z,



2. XHRDIE., BEE L UHH
2.1 XERDUNEE
2.1.1 XEDIREH &

KE, HE, 7TA KAV, ATFO 5 pEEMNRE LT, FMEHIEH L TR
L& 5 B ET 2 RSB 2 K EO AR ORITT 5~ = 2 7 VSO k& INE
L7,

ARPFETIE, FrZ, BEEZN LIALFWESEOIZ EHIOBICAW SRS . FREHS
B UTEERZ 5 B IS bT 2 FEOHERICER LT, SCHROIEE - B4 Fhi L7z,

—RENC, BREEZN LIALTWEEDOIX BEFMMEZIT O 56, BRAOBIREICET LT
— X%, FEOBFEREREOEENHNOND Z ENE,

ZO7h, AFETIE, T, KFEOANLAFEREFRAEOTE (R, RFEIE
FHAETHWLIRMOEE - a— RO L0, LU BT 2HEROBNR L) 2l
L7292 2T, &biZ, BREENERASHES, SEOBFELN LiALFEWESEDOIEL Bt
M EDLIITHNOENTNWDOEFE Lz, Fio, ARFEREREORMLOIAE - o
— F&, E<SEFMBFCHN A2 EMOENL (ZITREWL~LV) L oBEMAITOF
EICHAEZEWT, BET 5 RONEEZIT- T,

2B, EIZL > T, EROBERDPARETHI L BN, ZToft, &L
HIEHRIZONTH A TRIET 2 k& INEE LT,

BRMICIZ, BFEEZN LIALFWESE O B2 Tixia v, FE~oFf A2 88
LIeT —F_R=20, B EDOIED FIZET D ERIC OV TIEERTT- T,

A RIZOWTIE, B2, BARRMEER SR UTITRM Z L ORBRMN RSN
TWVDHHR, BIMOPIIFHE TR EROEMENS R 2 b Db EEI, b DRE
FEFHT LB, RMERMENIET 52BN E END, Zomfid, i
Recipe calculation & FEIZAV, BHEEZ FMEHI ML T 2 FIEOB B D L E X HND,

VI EORMHEZMSE 2. AFAE T, LUFOBLE TXHREZINE LT,
O E DA 72 B BRI BT 2 & O FiEICBI 3 5 Uik
QR FEIEMAER RO TFWEE~DIL B ~OF I BET 2 3k
@FDhEEIZ7: 0 5 53k (D, @THORIERPINETE R > TG E
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2.1.2 XEkDINEF %
SCERORRIT. LT OREMT — 2 _X— 23 L OV, [EHESFEMAER . & E BRI % 2 k5
L LTEmLT,

IRERKI G DRI T — & _X— A
® TOXLIE (TOXNET)

® CA (STN International)
® MEDLINE

® Pub Med

® JST (Rl Bk Blikss)
® [E MRS

® Google Scholar

[E R RS A5 E BUR R %
® XK1 J1BAF SR © Organisation for Economic Co-operation and Development
(OECD)
o A LREHERS : World Health Organization (WHO)
a—7 v 7 AFE % : Codex Alimentarius Commission (CAC)
FAO/WHO A [R& S 22 225 - FAO/WHO Joint Expert Committee on Food
Additives (JECFA)
}JZ B4 : European Commission (EC)
RPN £ 22 42248 B8+ European Food Safety Authority (EFSA)
KE RS ESE ST - Food and Drug Administration (FDA)
KEERFELAET : Environmental Protection Agency (EPA)
KE R B R 5 5B - Agency for Toxic Substances and Disease Registry
(ATSDR)
o CKEEXEMAEFMFE S : American Conference of Governmental Industrial
Hygienists (ACGIH)
® ETERER - B - BRI : Department for Environment, Food & Rural Affairs
(DEFRA)
L BREL T @i L% 2T« ANSES
MOEF Y 2 7 FHIATSERT © BIR
® International Life Science Institute (ILSI)



2.1.3 FIER L =30k
FRLOMAETE A FLITIEE L2 SCRO U A ML 6. IR T LB TH D, FEO T 5 LHITE 2-11TRT LBV THY . T 6 D3I,

FHRR 2 0 L7,
® 2-1 NEXH—E
No. = ] Xk & FITE S ik
1 | kE Shanthy A. Bowman |Food Intakes Converted to Retail 2013 FNDDS O 5k DB O | #55
(USDA) Commodities Databases W7k
2003-08: Methodology and User Guide
2 |k Shanthy A. Bowman |Food Patterns Equivalents Database |2014 FNDDS O 5k DB O | #55
(USDA) 2011-12:Methodology and User Guide WEITE
3 |E[E FSA National Diet and Nutrition Survey 2014 AHEBNET —F OIN | HEE
Results from Years 1, 2, 3 and 4 EHENEE LT —#
(combined) of the Rolling Programme DT IEDTEHE S &
(2008/2009 — 2011/2012)(FSA 2014.5) U]
Appendix A. Dietary data collection
and editing
4 | H[E FSA Rebuild of the Food Standards Agency |2015 LI BT — A R—ZAD | HGE
Recipes Database PR o B RE
5 | K1Y Bundesinstitut fir Aufnahme von Umweltkontaminanten |2010 LExUKon 7u v =7 | KA Vik
Risikobewertung iiber Lebensmittel MZEIFDH, NVSI O |[NVSH DOIE < #Eaki~
(BfR) A s R OIX < Tl | OFNCET 285 %
OFIH S FHER
6 | KA Ergebnisbericht, Teil |Max Rubner-Institut 2008 NVSH OF&EFEET | B4 V5EE
2 Nationale Bundesforschungsinstitut fur FS RS NVS2 11 OFE FiEIT
Verzehrsstudie I Ernidhrung und Lebensmittel B4 % f 5 & BN
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E ] X k% 5 FITE S ikl
K4 | Ergebnisbericht, Teil |Max Rubner-Institut 2008 NVSH OFf&EFIEEH | FA >V iE
2 Nationale Bundesforschungsinstitut fiir G R NVS2 I OFFEFIEIC
Verzehrsstudie 11 Ernihrung und Lebensmittel BA4 % #5022 Bk
77 A |AFSSA Etude Individuelle Nationale des 2009 INCANl OFEFEE |77 o RGE
Consommations Alimentaires 2 (INCA BLESR e S A TFIEICE T 555
2) Z HIAR
(2006-2007) Rapport
77 A |ANES Etude de I'alimentation totale 2011 INCATI OFERRE |77 o AFE
francaise 2 HAOWTX < @& ofE | INCAT OFERSR D
(EAT 2) g S X< BRI ~OFH
2RI 5800 2 Bk
4<% |M.M.H. van Dooren, |CONVERSIE VAN 1995 BHEENEOWERER |47 45
I. Boeijen, ir. J.D. van | CONSUMEERBARE X< B THWS
Klaveren, ir. G. van |VOEDINGSMIDDELEN NAAR T AT DAk
Donkersgoed PRIMAIRE AGRARISCHE
PRODUKTEN
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GRERSER S, R F 0 RE INTAREE ORI OF L) | 5 2 3 8ie 2 i
> BIERA S H IR 5 72 D OFEHEFBRE O A LEHT S,
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ZOMBE LY | BREESRICET DR L BEAE M EHIE H LT
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221 XE
2211 PG RBENEICHET IRELEDREFE

KENCE T 2202 BFEIEICET oA & LT, KEERMERREHFA 2 (National
Health and Nutrition Examination Survey : NHANES) (UL NHANES & 9%) 3H 0 |
YEAEOTIZB T 52 B FEIEME) What We Eat In America3 (WWEIA) (LLTF
WWEIA &9°%) LRI TWD,

(1) FAERM - #IE

NHANES (%, KEERO, f#HFE - REREZLET 2 -OICE SN THWDHRET, &
FHIRERACH RHE . RE-ORARIRAE, RIRRICRE T oM S I iR 2 FE L T
W%, NHANES ® 9 &, EFEEUCEET A, WWEIA & L THEish T,

(2) AEEREER
NHANES 1%, %%t % — (Center for Disease Control and Prevention : CDC)
(LN CDC &9%) ToOESAERERE T % — (National Center for Health Statics :
NCHS) (LLFNCHS &£9%) BNFELTEML TV,

WWEIA 1%, kEZE#%4E (U.S. Department of Agriculture : USDA) (LLF USDA &9
%) B LOREAESEAEE (Department of Health and Human Services : DHHS) (ULF
DHHS &£ 3%) O/N— =Yy ALV EfSh b, DHHS X, > 77 a1 v
LT —ZINEAMHY L, USDA X, iET 2 BFEOT — X IED HIEROMREFTRY — /LD
PSS, R ERBIIHT D7 = N—RAOEHEDRTFEHL{ToTHY, 7—FDOLE
a— TR AN LT 5,

() AEF&
1) AEFEHE
NHANES 1%, 2B CHENEBIN TRV, 2EIC—EOHEETT—2 Ny =7
A4 N ECABEN TS, NHANES i3, 1999 40 Sk it SN TV DA TH Y
(ZALARTEWE A e STV e) | BonTlT —Z X 20T o LD biviokiE
T, EHICA v —F v b ETABENTWD, BEY =794 ~ L CHE R
DT —H1E, 2011~2012 FOFERER TH 5, 7o, BfEIE 2015~2016 402 ]
Tho, HETIE, KEAD O (R - £R) 2RFT 5 5,000 A&fhit L, filiH =
T NE X RIZFERE S LTV D,

2 NHANES (http://www.cdc.gov/nchs/nhanes.htm)
3 WWEIA (http://www.ars.usda.gov/Services/docs.htm?docid=18352#)
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2) BEEMCET AT —2ONERE
(a) AEDLIKE

NHANES ® WWEIA Ti&, & 8HE O 24 OB FEROBREZET 5720, 2
HREIDOA > % ¥ = —iifL. Dietary Interview N EJi ST\ 5D 4, 4 ¥ B o2 —fE& TId.
FHE RIS E S 24 FERE D 5 HICER L 72 2 TORS Lk, A LR L 5T, ALK
FOAFREBNHLTH b (24 FFFEWH L) | 20 #@E A 2 27— EE
>T, WEHOT 7Y r—a T ATTT 5,

AUZEa—fEIE, 2 B0, 1HEIFA 2 a7 —IC LD COR D
FENMTOND, 2 HEIL, BEICELD2 70 —7T v TRHENTOND, FEMIZKT 5
BEEIILL T O LB TH D,

> 1 HH : MEC (Mobile Examination Center) TOXH DA ¥ B = —ifi# : 24
FEE OB FEIEZEVH L TH LW, ZHOBEREZIET S, BFEREOH
BICEELTE, Z7I7ARR IV, TNy T AT =2 REARED 3RILD
V=l BRI E T 2O — NV EHE L, R—Ta oA a2 HE
ET Do MEC IBEVFIRE/R A ¥ B a — ik T, A RE LI IR T &~
A a—%%T5H,

> 2HH @KL 7 e —7 v 7 1 HHO 3-10 A%IZE N S5 EREA
VA=l E DT =T v TRHEOZ L, 1 HE EITRERIBEICESIND,
RN E 7 E &SI, M OBEC, EERN., REOFIHICHET 2 A
2179,
FEAEHE T 1 HAOWMERCA L X 2T — b WMo7-H A R VT
HERELEFA A 2T =525,

AV 2—REOEZHERT 2720, WTNOREIZBONTHREROA VZ E2—T
TV = aryPHNLR TS, ZOAF Ea—T 7Y r— a3 USDA o 23
FE—tE A (Agricultural Research Service : ARS) (LLF ARS & 9°%) MR LIZHOD
THY., 2002 FENLEAINTND,

A B a—T 7 r— 3k LTI Wrapper & Automated Multiple Pass Method
(AMPM) (LLF AMPM &%) O —5hdH%5, AMPM I3, 24 BB H LikICRHE L
7o X8 —nNToh 5, Wrapper 1L, AMPM % ftho> NHANES 77U 7r— g s &1
HeODHLDTHD, AMPM O A A VHEEIEL, K 2-1 17T LB0 ThD,

4 NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)
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Response Choice Pane j
-
., '._Eubzcuu 7. Whshroom (/8. Othar. Spacky

H",’] Buter 8 Eay
iR Chessm 8 Erachuen
4 Chli 0 Terhpaki

_— ™5 Cream 11, Toman
6 Gn 12 Whils
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= Question pane — the cream-colored background area at the top of the screen where
the questions and interviewer mstructions appear.

= BResponse choice pane — the middle area in the part of the screen where the response
choices are listed

L] Answer pane — the area at the bottom of the screen that contains the question names
and fields for recording responses.

® 2-1 AMPM QOE®E (Question Pane : SAEXREICE < XREFHEM. Response Choice :

Pane : BIZDFEREL. Answer Pane : BEI& % AA)
Hi#) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

(b) 24 BB LV LiBIC L 54 v 2 Ea—REDEM
AMPM Z W e D, A 2 a7 —OfETEZ AT v 720 TR %,

STEP1 : Quick List #1Ek3 5,
AR RENHEICENVH L2/ E E & O LA — | (Quick List &FES) A 1ERKL
95, Quick List |Z, BEREOMED L 72D TH Y, Quick List (ZFI X {Fik
ZREE LTS, BARAVIZIE, AIRFEM 2 BTz 00a A1 5, AR LTI,
Main Food List (MFL) (LL'F MFL &3 %) ZHW\W%, MFL (2% 2,600 UL EO& &
PERERENTNWD, A U F a7 —NRMOEFE 3 UFE AT 5L MELH &
DB R S, A 2 B a7 —ZZ 0oLy &t 2% IRT %,



Blaize 4.7 Data Entry - C

=l intalee0 FUntakel nztrume nteintake

Forms  Answar MaWgEe Opions Help

DL w e REDH

Inizke | Havigebon_Hef |

b (4%.{], 120000401 008

[ENTER THE NAME OF EACH FODD DN 4 SEPARATE LINE. USE COMMENT, TIME, AND/OR DCCASION FIELDS DNLY IF SP PROVIDES DETAILS ]

Foud Mame

Cammerkz fal InlervemeisUse | Time

Occasion Decagion, 05

Foodll] | [0i

Foodiz] | [WcDenakie Big Mac

Foodl3l | [WcDenakle hench iz

Foodd] | |Chocalte mikshatke

Foodfs] | [Hunzn chicken

Frodl] | [Fred ice

F ood[7] IFnﬂun::n:k':

Feod(f] | [Gie=ntea
fFood[5]
ermmdl

1T T

2-2 Quick List DA A A —

1

Hig) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

(H C:ATe=zt-PZ-Intake-LocalExternalzsiintakeLookups\WFL - Databaze ... N

T osct

A &lba tosat

T =was tosst
Frerch bosst
Garlic toas
Cinramet toas!
T oaster pasty
Swieback toasi

Toaxl
Maba tosst
Texas tosst

G alic toagt
CiFrnamon taast
Toazter pasztrye
Swne=back tosst

Toaster stracs|
Toasties cereal

Toaztsr sirudel
Toaslies

Toazty 0= caresl

Toazhy O'z. M alt-O-keal
Toasled aat carsal

=
Shiirng ioast

2-3 MFL OFRRA A=
Hi#) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)
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STEP2 : Forgotten Food list DfERL,
Forgotten Food 1%, WK DO BHLUINTEXTND, WO LHEIZEAT LT —4 %
WS D, BERMICE, Y7 RV 7 Tra—u = 2AF v o /¥,
B, F—X, RNl 73 2iET 5,
STEP3 : F5HT - BFHMEDOAT
ZORAT v 7T, MEMRENR, VWO, EZT, EDLH Ry Faxr—a T,
STEP1, 2 CHIE L&Az R LI ZiERET 2,
STEP4 : Detail and Review Cycle
ZOAT v TIE, BEMONEEBHOBEELFEL, BLOMEIZRET 5,
STEPS5 : Final Review
ZDAT v T TR, A 22— fREMRL TH OV, [HE LENTZRMD RN
ED MR %,

by AMPM % WA 4 ¥ a—TlE, £99% MFL % T, Quick Report
EMEEN A E AR LAR— R Z2ER L, ZNE_X—RERL-RMOFEE, EE, AFY
. BEHESREEZREL TN,

27 v 71 THWHLD MFL X, 2,600 #ELL Eof M Z ETe, MFL O& 4 OHIC
AR T DI, w7 KPR — =X IR D7 T R4 EbEEh 5, MFL
X, WWEIA ©, EMHENEH VLD R A THERSNZLOTHY . WWEIA THW S
NTWDHa— RIZKHS LTV,
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| [FoodName |FIBCategoy [PrecodeVaid
u French fies 0900 =
Chicken fricasses 100010 Fricaszee, chicken
Arbys french fries 080030 [ 1
Chicken fned rice 100050 Fried rice, chicken
Chicken fried steak 030010 Chicken fred steak
Schoal french fries 080030 B 4
Wendys french fries 080030 B 1
Fast food french fries 080030 [ 1
McDonalds french fries 020030 = 1
Burger King french fries 080030 B 1
Diri fries 0g0030 5
French rall 030020 4 French rall
French bread 030010 French bread
French toast 030110
Fried chicken 030020 1
Chicken frz din 110030
French dressing 160030 French dressing
French onion dip 150030 17
French anion soup 130030 French anion soup ¥
< >
Sgarch: Key type
|lren fil * TrigramFood ¢ AlphaFood
1:24
Select Cancel

2-4 MFL
H#) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

MFL (%, 131 7 — FAT I NREREINTWD, (BEIX 2,600 L) 7—FB7 3
VIIRELSLTDO 4D T NN—TI1251F 615,

12



> Groupl: >IN hTIV, FIZIEI VT, B, ©RX 7y R L,

% 2-3 Groupl ®AhT3)

BAC —bacon

JBL — jambalaya

BAK — baked beans

JDM — jerky/ dried meats

BIS — biscuit

MAC — macaroni & cheese

BMI* - breast milk

MAY — mayo/ dressmgs

BRB — breakfast bars

MEA — deli meats

BST — bread sticks MIL — milk

CAK — cake MTL — meatloaf/ balls
CAL — calzones, etc OIX —oil

CBR — corn bread/ muffins OLV - olives

CCH — cream cheese

PAN — pancakes

CER — ready to eat cereals

PBS — peanut butter spread

CHC — cocoa/ hot chocolate PIC — pickles

CHE — cheese PUD — pudding

CHI — chili PZL —pretzels

COF — coffee SCR — sour cream
COO — cookies SOD —soda

COT — cottage cheese SPS — spaghetti sauce
CRL — creole SSH — sushi

CRW — creamers

SUG — sugars

CSS — condiments/ sauces

SWE — low cal sweeteners

DUM — dumplings

SWP — sweet potato

EGN — eggnog SYR —syrups

ESR — egg rolls TEA -tea

FFR — french fries TEM — tempura

FRE — french toast TTS — taco/tortilla shells
GEL — gelatin WAF — waffles

GNO — gnocchi WAT — water

JAM — jam YOG — yogurt

H#) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

» Group 2 : MERCHHBLTIEL LI T DLEN DD, KVEMRLT 2V, FlaiE, Pk
RARMRE,

fi\ f/?"l_\

xR 2-4 Group2 AT

ALC —alcohol

OTS — other salads

BBEQ — barbecue’ sloppy jos

FBD — powdered beverage dnnks

BLV — beef lamb. veal PIZ — pizza

BNE. —beans & nee POT — potatoes

BRE —bread P55 — popsicles, ete

BUT — butter QCH — quiche

CDY — candy PAS —pasta. Noodles

CEC - cooked cereals PCO — popeom

CMD Chinese mixed dishes POR. - pork

CPS — clups/ snacks POLU — poultry

CRA — crackers PTP —pot pie

CST — cobbler strudel BT — ravioli. tortellim

CUR. — cumry RIC —mice

DIF — dip SCS — sweet breads. Coffee cakes
DOU — doughnut SHF — shepherd’s pie

EGG - eges/egz substitutes STF — stroganoff

FIS —fish PEB - rolls, buns. bagels
FMD —flavored milk drinks SCP — stuffed cabbage/peppers
FEU - frut SGE — sansage

GRA — gravy SOF — souffle

HEL —hamburger helpers STD — stuffing

JDA — quice drnks/ades STW — stew

MSA — meat substitutes

555 — spaghetth w/ sauce

MED — mixed dishes

VEG — vegetables

Hiii) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)
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>  Group 3 : MEBHIBET 2B WMEET L2073V, X, Yo R vF BT7H 0

>

PON—=T =T L
£ 25 Group3 AT

BBS — Bacon, sausage sandwich LTP — himchables

BUFR. — Burger on bun MEX — Mexican foods

DOG —hot dog MS5H — mlkshakes

ESS — egg egg salad sandwich (05A — other sandwich (meat)

FEZ — frozen meal PBJ — Peamut butter & jelly sandwich
GCS — pmlled cheese sandwich SHS — fish/shellfish sandwich

GBS — green salad SOU —soup

ICE. —ice cream WV5A — vegetanian sandwich

H#) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

Group 4 : FREIZ7 4> LW H D, FlzIX, ILEHEML R &,
£ 2-6 Groupd DAHTIY)

BIU — baby food juice
DBC — dry baby cereal
FMA — formula

JBF — jarred baby cereal

Hiii) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

131 D7 — A7 IVFE ENENORGLCEND I NV—T 2 REBET HT-OORED T 1

—7 (BRITE) 2al, Tr—7%, Wl SNSRI ORI N ER & Y
BT DIRODORETFTETH D,

KOAT A TEM SN RO v —71%, [“What kind was it] Th 5, £ DD

Ta—=7I3UTD LB THD,

YV V V V V V V V

KIND : 85D 7 L—s—7p &

BRAND : D7 7 ROA4HIZRE (w27 R/ R, KFC 72 Y)

FAT USED : EAFIA CBFERIZI 2 5 225 7)

FORM : &LodRAE (A, Hah. M. Holgie &)

HOME RECIPE : ZpE CT— 2L EOMEZ W TEE LS L2 b D), TR,

PREP : BELGIE (BES . 4T, BT 572 L)

TYPE : % Db D), Ehvb b2 A4y MRS, RSN, B LDED,
INGREDIENTS : &AM T DM EHI M2, 726, 18107 TV D56, LTI
AT 28D T A VT, BEOMEISEEIRY 275, XPMMfFWTWL AT T VL, #
BtoELHEmMY 3528 Lo TND,

Alcoholic mixed drinks*
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Baby food cereal -
Breakfast bars -
Hamburger on bun* -
Dips -

Eggs (scrambled or omelet) -
Jello -

Gravy -

Green salads* -
Hamburger Helpers -
Hot dogs* -

Ice cream (sundaes)* -
Macaroni and cheese -
Mexican foods* -

Milk shakes* -

Other Salads (not green salads) -
Potatoes (mashed) -
Rice (mixtures) -
Sandwich categories*® -
Soups -

Stews -

Stuffings -

Trail and Snack Mixes

() IRELF=T—2 DN
AMPM |Z L » TRA x4 7> HIEE S 7= 7 — # 13, Post-interview processing system
(PIPS) (BLFPIPS L %) IC&h-T, BESND 5, 7 —HXId, mikieimtEs L=
— %479 Survey Net L FEEN D, 2L B a—H—X—2Da—F (T AT7 A THHAT
XL 74—~y MIEWEIND, a—F 47 Tlidk, BanICBEET 28 RO FIZHS 52 1B
FRATC FFEDT7— Ra—RFREIV Y ToHEND, fIZIX, FHERNRENE 2-TDLBY[HE
Z L7, 7— KFa— K ‘Orange juice; canned, bottled, or in a carton; unsweetened’’’

T H R 2 IR I N D,

5 An overview of USDA’s Dietary Intake Data System . Nancy Raper & 2004, Journal of Food Composition and
Analysis 17 (2004) 545-555
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AMPM PIPS
24-hour dietary Automates food SURVEY NET Food and
recall Blaise » coding, reformats, p| Supports finalcodingand |, | "o oo
: : analysis thru dieta sl
instrument and exports intake Y ry
data databases Results

2-5 T—AUNEORN
High) Blaise Instrument Design for Automated Food Coding (USDA ARS FSRG)

Survey Net |&, 77— Ka—7 47 HEOANS), T—FDL Ea— FKEMOFHE
ClZHWSBEN D, Survey Net iZ, 3 ODT7 7 AL~ULn3HY), —DlFa—F—n5r—%
ANT BV 20BIFEHENT —F &L Ea—L, KBETHLVL, 3OHIE, ME
IEL T b LERBEREA RS 572010, KELIZI-TLEa—ahd L)L
Thd,

= 2-7 EIEHREZRH

Questions in step 4 for juice

Question Response example
What kind of juice was it? Orange

Did the label say 100% juice? Yes

Was the juice calcium fortified? No

Was it made from frozen concentrate or powder, or was it in a Carton

carton, bottle, can or something else?

Hiii) NHANES MEC In-Person Dietary Interviewers Procedures Manual (January 2011, CDC)

52 PIPS, Survey Net Z#% T, WWEIA |Z X 2 B FEIEDT — 41X, Food and
Nutrient Database for Dietary studies (FNDDS) (LLF FNDDS &3 %) @ =a— R & B
16, EEIC, FNDDS @ 2011~2012 £ 7 — & 13, WWEIA @ 2011~2012 40D
T — X OO B TND 6,

70k, WWEIA CTit, VU EFRBIEL TF — 4 X—2{LLTEV ., ZOFEHRNEELRF
DT —=FR=AD VLI EDEREBRRDGEIIMRHEEZFEML TS, BEELZLIE
Il a— R EESn 2, 2OV EDFRPS, BIEESNTZ LY EOERIL, 77—
ZR—Z I ZEBINTEY , REFEREOHEHT, IX<EHHIFIH AT D,

@) AEASN TV LBRBENERABEDT—4

AR GE (ID 5 ShTng) ZEiz, BRLZ/&5HO FNDDS 22— K EEH L2
BAREESNTnb, FNDDS 22— RiZ 7600 Ll EH Y | BF0H 2 Ry 4 v F 7 EEHO
MEt G b b Tns, FICABREN TWAIERO T —X 7L &R,

6 CDC vV =7H%A b (https://wwwn.cde.gov/Nchs/Nhanes/2011-2012/DR1IFF_G.htm)
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® 2-8 AHEThTLWIREENEREHROT—2ER

Day1 Name Day2 Name Variable Label
SEQN SEQN Respondent sequence number
WTDRD1 WTDRD1 Dietary day one sample weight
WTDR2D WTDR2D Dietary two-day sample weight
DRIILINE DR2ILINE Food/Individual component number
DR1DRSTZ DR2DRSTZ Dietary recall status
DR1EXMER DR2EXMER Interviewer ID code
DRABF DRABF Breast-fed infant (either day)
DRDINT DRDINT Number of days of intake
DR1DBIH DR2DBIH # of days b/w intake and HH interview
DR1DAY DR2DAY Intake day of the week
DRI1LANG DR2LANG Language respondent used mostly
DR1CCMNM DR2CCMNM Combination food number
DR1CCMTX DR2CCMTX Combination food type
DR1_020 DR2_020 Time of eating occasion (HH:MM)
DR1_030Z DR2_030Z Name of eating occasion
DRI1FS DR2FS Source of food
DR1_040Z DR2_040Z Did you eat this meal at home?
DRI1IFDCD DR2IFDCD USDA food code
DR1MC DR2MC Modification code
DR1IGRMS DR2IGRMS Grams
DR1IKCAL DR2IKCAL Energy (kcal)
DR1IPROT DR2IPROT Protein (gm)
DR1ICARB DR2ICARB Carbohydrate (gm)
DR1ISUGR DR2ISUGR Total sugars (gm)
DRI1IFIBE DR2IFIBE Dietary fiber (gm)
DRI1ITFAT DR2ITFAT Total fat (gm)
DRI1ISFAT DR2ISFAT Total saturated fatty acids (gm)
DRI1IMFAT DR2IMFAT Total monounsaturated fatty acids (gm)
DRI1IPFAT DR2IPFAT Total polyunsaturated fatty acids (gm)
DR1ICHOL DR2ICHOL Cholesterol (mg)
DR1IATOC DR2IATOC Vitamin E as alpha-tocopherol (mg)
DRI1IATOA DR2IATOA Added alpha-tocopherol (Vitamin E) (mg)
DRI1IRET DR2IRET Retinol (mcg)
DR1IVARA DR2IVARA Vitamin A, RAE (mcg)
DRI1IACAR DR2IACAR Alpha-carotene (mcg)
DR1IBCAR DR2IBCAR Beta-carotene (mcg)
DR1ICRYP DR2ICRYP Beta-cryptoxanthin (mcg)
DRI1ILYCO DR2ILYCO Lycopene (mcg)
DRI1ILZ DR2ILZ Lutein + zeaxanthin (mcg)
DR1IVB1 DR2IVB1 Thiamin (Vitamin B1) (mg)
DR1IVB2 DR2IVB2 Riboflavin (Vitamin B2) (mg)
DRI1INIAC DR2INIAC Niacin (mg)
DR1IVB6 DR2IVB6 Vitamin B6 (mg)
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Day1 Name Day2 Name Variable Label
DR1IFOLA DR2IFOLA Total folate (mcg)
DR1IFA DR2IFA Folic acid (mcg)
DR1IFF DR2IFF Food folate (mcg)
DR1IFDFE DR2IFDFE Folate, DFE (mcg)
DR1ICHL DR2ICHL Total choline (mg)
DR1IVB12 DR2IVB12 Vitamin B12 (mcg)
DR1IB12A DR2IB12A Added vitamin B12 (mcg)
DR1IVC DR2IVC Vitamin C (mg)
DR1IVD DR2IVD Vitamin D (D2 + D3) (mcg)
DR1IVK DR2IVK Vitamin K (mcg)
DR1ICALC DR2ICALC Calcium (mg)
DR1IPHOS DR2IPHOS Phosphorus (mg)
DR1IMAGN DR2IMAGN Magnesium (mg)
DR1IIRON DR2ITRON Iron (mg)
DR1IZINC DR2IZINC Zinc (mg)
DR1ICOPP DR2ICOPP Copper (mg)
DR1ISODI DR2ISODI Sodium (mg)
DR1IPOTA DR2IPOTA Potassium (mg)
DR1ISELE DR2ISELE Selenium (mcg)
DR1ICAFF DR2ICAFF Caffeine (mg)
DR1ITHEO DR2ITHEO Theobromine (mg)
DR1IALCO DR2IALCO Alcohol (gm)
DR1IMOIS DR2IMOIS Moisture (gm)
DR1IS040 DR2IS040 SFA 4:0 (Butanoic) (gm)
DR1IS060 DR2IS060 SFA 6:0 (Hexanoic) (gm)
DR1IS080 DR2IS080 SFA 8:0 (Octanoic) (gm)
DR1IS100 DR2IS100 SFA 10:0 (Decanoic) (gm)
DR1IS120 DR2IS120 SFA 12:0 (Dodecanoic) (gm)
DR1IS140 DR2IS140 SFA 14:0 (Tetradecanoic) (gm)
DR1IS160 DR2IS160 SFA 16:0 (Hexadecanoic) (gm)
DR1IS180 DR2IS180 SFA 18:0 (Octadecanoic) (gm)
DR1IM161 DR2IM161 MFA 16:1 (Hexadecenoic) (gm)
DR1IM181 DR2IM181 MFA 18:1 (Octadecenoic) (gm)
DR1IM201 DR2IM201 MFA 20:1 (Eicosenoic) (gm)
DR1IM221 DR2IM221 MFA 22:1 (Docosenoic) (gm)
DR1IP182 DR2IP182 PFA 18:2 (Octadecadienoic) (gm)
DR1IP183 DR2IP183 PFA 18:3 (Octadecatrienoic) (gm)
DR1IP184 DR2IP184 PFA 18:4 (Octadecatetraenoic) (gm)
DR1IP204 DR2IP204 PFA 20:4 (Eicosatetraenoic) (gm)
DR1IP205 DR2IP205 PFA 20:5 (Eicosapentaenoic) (gm)
DR1IP225 DR21P225 PFA 22:5 (Docosapentaenoic) (gm)
DR1IP226 DR2IP226 PFA 22:6 (Docosahexaenoic) (gm)

Hig) CDC v =7%A b

(https://wwwn.cdc.gov/Nchs/Nhanes/2011-2012/DR1IFF_G.htm#Appendix_2)
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2212 REEREREHRRDILZYVEZFT~DFIA

KETIH, WWEIA IZ L2 B8FERERELHN T, BIEOIXSEHOEZITH D07
— X _X—2 L LT, WWEIA-Food Commodity Intake Database (FCID) (LLF FCID &
T25) 2BHEL. AL TWS, LUFIZ FCID ONEZEH T 5,

(1) % - EEXHE

FCID %, USDAARS & K[EEREELRF#)T (United States Environmental Protection
Agency : EPA) (LI F EPA L9%) OEIET o777 L% (Office of Pesticide Programs :
OPP) (LT OPP £9°%) DL CHE LT —#X—XThHs, FCID DAL T A >
FEDOTT v T — AT BT S RE R A WIERT (Joint Institute for Food Safety
and Applied Nutrition : JIFSAN) (LLF JFSAN &9%) 23 LTV 5,

(2 T—EAR—ZADHE

FCID /%, WWEIA OB FEBIEOH R4, BF L2 L BEEOIX EFHMIC b FIHT
XL LomENLET =2 X—AThH5D,

BELZN LREEFEOIXCEHLZIT O HE. AIAXI V=T L oMz g5 LN
D2 ERV L, BRMAMENRT DN, NER. b hY =X KGR EDMELZ & DfE
WEOT =2 PNEETH D, iU, REREOREICET LT =201, REYN—XT
REINTVWDHZLIZLD2HDOTH D,

WWEIA OFAERRIL, BEFEIRUCET 2 LE5HEOFRITRMET 2 b0, o]
OMELZ L OBEUCET A FRITIRIE S v, £z, FCID X, USDA ® WWEIA
¥ X O Continuing Survey of Food Intakes by Individuals (CSFII) 7 (LA~ CSFII &9 %)
7 1994-96 4/1998 O R FEIED T — ¥ % . EPA WEFRT L BEY (LLUF EPA BEY)
LT D) ICLARFEMEICEZSIMZI LD THD,

FCID TiX.WWEIA |Z X » T#HE S/ &dh 4 EPA @ Food Commodity Vocabulary8 T
EFSND 500 IO REWIZ /0T T, BIEM T L OEBIE (g/H - KE kg) 28 LT
W5, BABEERIE 19 5% E T 11,800 ADFHt2ETe, £ 21,700 A 2 H[EOFEEHEER
BERICGHRINTZHDOTH S,

FCID /% Food Risk organization DV = 7% A "N OIETHZ ENTESL 9, 7 —H
—RAEWRT D ERERT —F T =TV E LTIU TS S,

1 2 1. WWEIA OFAERSLEN12 A4 o FO~ma =D 1/8 254 %] (T b b,
PIZZAW,/~<,3u = NS /E#i, WWEIA £dh 22— F : 58106540) Z &7z &l L7z
&, FCID TlE, ~\m=t¥%& /&K, FHEKA, POy (F—X7 L),
P~ FE=2—L, RUMOFEMEORER (g) ITEHT D,

7 WWEIA OFiE & 72 5 A
8 Food and Feed Commodity Vocabulary (http://cfpub.epa.gov/oppref/food_feed/index.cfm)
9 FCID (http:/fcid.foodrisk.org/)
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> FCID L3 FF—&%~—2 - WWEIA |= L 2% EPA ey 0BT Ic 54 5
7oA,

> EAOEBEE  WWEIA OfRax%E Dy —47 0 2% S (SEAN) BIUOHS=— R
(DAYCODE) & &dnOfBE R, (WWEIA [ZFHARE R K 51 H)

> BROFEMREHR : WWEIA OFtExIRE D v —7 v 2% 5 (SEQN). Aff2— R
(DAYCODE), #&fhERE (FF), #HEE (CM), #E Sk (CS). AfhDER
& (WWEIA IZHRARSRIC X 215

(3) FCID DHEED R
koo &30  USDAARS & EPA |ZHi# L C FCID 2% L TH Y . FCID 12517 58

FEIUT, EPA REYMOMGETEEMICEBILIND, BT 7 v T A%, INER,
FieXxFEAHOY oI R Ry Ml EOREDIHMES L TRILSN S,

% < OEPAREPEMIZ, R ol LTRIEIND, #HIzIE, Vo aik, ReEHEHLD
Yoo, Wiy, JoaYa—R, Yo I V=R LA RERND D,

U 3o h—X)LOERE BEL 5720120, Znbo ) o Iflii sy cofftE o)
Y AOEICER LT e 572w, FCIDDOBEIZER LTI, JTOBEY O EBIZAHT
L7200, BESRET — 2 X—ANRR SN, Ziud, EPAEEY %, USDADRKKFIT
72—t A (Economic Research Service : ERS) (LI FERSE 4 %) ko THEFENTZ
BIEMIEBRTHHEDOTH D,

20



(4) EPA REMIDEE
EPA JRPEM DIERIL, £ 2918 T LBV TH D,

£ 29 EPAEEMDES

FCID_Code FCID_Desc FCID_Code FCID Desc
0 | Not an EPA Food Commodity 600349000 | Soybean, soy milk
101050000 | Beet, garden, roots 600349001 | Sovbean, soy milk-babyfood or infant
formula
101050001 | Beet, garden, roots-babyfood 600350000 | Soybean, oil
101052000 | Beet, sugar 600350001 | Soybean, oil-babyfood
101052001 | Beet, sugar-babyfood 601043000 | Bean, snap, succulent
101053000 | Beet, sugar, molasses 601043001 | Bean, snap, succulent-babyfood
101053001 | Beet, sugar, molasses-babyfood 601257000 | Pea, edible podded, succulent
101067000 | Burdock 601349500 | Soybean, vegetable
101078000 | Carrot 602031000 | Bean, broad, succulent
101078001 | Carrot-babyfood 602033000 | Bean, cowpea, succulent
101079000 | Carrot, juice 602037000 | Bean, lima, succulent
101084000 | Celeriac 602255000 | Pea, succulent
101100000 | Chicory, roots 602255001 | Pea, succulent-babyfood
101168000 | Ginseng, dried 602259000 | Pea, pigeon, succulent
101190000 | Horseradish 603030000 | Bean, black, seed
101250000 | Parsley, turnip rooted 603032000 | Bean, broad, seed
101251000 | Parsnip 603034000 | Bean, cowpea, seed
101251001 | Parsnip-babyfood 603035000 | Bean, great northern, seed
101314000 | Radish, roots 603036000 | Bean, kidney, seed
101316000 | Radish, Oriental, roots 603038000 | Bean, lima, seed
101327000 | Rutabaga 603039000 | Bean, mung, seed
101331000 | Salsify, roots 603040000 | Bean, navy, seed
101388000 | Turnip, roots 603041000 | Bean, pink, seed
103015000 | Arrowroot, flour 603042000 | Bean, pinto, seed
103015001 | Arrowroot, flour-babyfood 603098000 | Chickpea, seed
103017000 | Artichoke, Jerusalem 603098001 | Chickpea, seed-babyfood
103082000 | Cassava 603099000 | Chickpea, flour
103082001 | Cassava-babyfood 603182000 | Guar, seed
103139000 | Dasheen, corm 603182001 | Guar, seed-babyfood
103166000 | Ginger 603203000 | Lentil, seed
103166001 | Ginger-babyfood 603256000 | Pea, dry
103167000 | Ginger, dried 603256001 | Pea, dry-babyfood
103296000 | Potato, chips 603258000 | Pea, pigeon, seed
103297000 | Potato, dry (granules/ flakes) 801173500 | Goji berry
103297001 gzﬁg’_ S;g;ﬁ;aémley 801374000 | Tomatillo
103298000 | Potato, flour 801375000 | Tomato
103298001 | Potato, flour-babyfood 801375001 | Tomato-babyfood
103299000 | Potato, tuber, w/peel 801376000 | Tomato, paste
103299001 | Potato, tuber, w/peel-babyfood 801376001 | Tomato, paste-babyfood
103300000 | Potato, tuber, w/o peel 801377000 | Tomato, puree
103300001 | Potato, tuber, w/o peel-babyfood 801377001 | Tomato, puree-babyfood
103366000 | Sweet potato 801378000 | Tomato, dried
103366001 | Sweet potato-babyfood 801378001 | Tomato, dried-babyfood
103371000 | Tanier, corm 801379000 | Tomato, juice
103387000 | Turmeric 801380000 | Tree Tomato
103406000 | Yam, true 802148000 | Eggplant
103407000 | Yam bean 802234000 | Okra
200051000 | Beet, garden, tops 802270000 | Pepper, bell
200101000 | Chicory, tops 802270001 | Pepper, bell-babyfood
200140000 | Dasheen, leaves 802271000 | Pepper, bell, dried
200317000 | Radish, Oriental, tops 802271001 | Pepper, bell, dried-babyfood
200332000 | Salsify, tops 802272000 | Pepper, nonbell
301165000 | Garlic, bulb 802272001 | Pepper, nonbell-babyfood
301165001 | Garlic, bulb-babyfood 802273000 | Pepper, nonbell, dried
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FCID_Code FCID _Desc FCID_Code FCID_Desc
301237000 | Onion, bulb 901075000 | Cantaloupe
301237001 | Onion, bulb-babyfood 901187000 | Honeydew melon
301238000 | Onion, bulb, dried 901399000 | Watermelon
301238001 | Onion, bulb, dried-babyfood 901400000 | Watermelon, juice
301338000 | Shallot, bulb 902021000 | Balsam pear
302103000 | Chive, fresh leaves 902088000 | Chayote, fruit
302198000 | Leek 902102000 | Chinese waxgourd
302239000 | Onion, green 902135000 | Cucumber
302338500 | Shallot, fresh leaves 902308000 | Pumpkin
401005000 | Amaranth, leafy 902309000 | Pumpkin, seed
401104000 | Chrysanthemum, garland 902356000 | Squash, summer
401118000 | Cilantro, leaves 902356001 | Squash, summer-babyfood
401118001 | Cilantro, leaves-babyfood 902357000 | Squash, winter
401138000 | Dandelion, leaves 902357001 | Squash, winter-babyfood
401144000 | Dillweed 1001106000 | Citron
401150000 | Endive 1001107000 | Citrus hybrids
401204000 | Lettuce, head 1001108000 | Citrus, oil
401205000 | Lettuce, leaf 1001240000 | Orange
401248000 | Parsley, leaves 1001241000 | Orange, juice
401313000 | Radicchio 1001241001 | Orange, juice-babyfood
401355000 | Spinach 1001242000 | Orange, peel
401355001 | Spinach-babyfood 1001369000 | Tangerine
401367000 | Swiss chard 1001370000 | Tangerine, juice
402018000 | Arugula 1002197000 | Kumquat
402062000 | Broccoli, Chinese 1002199000 | Lemon
402063000 | Broccoli raab 1002200000 | Lemon, juice
402070000 | Cabbage, Chinese, bok choy 1002200001 | Lemon, juice-babyfood
402117000 | Collards 1002201000 | Lemon, peel
402133000 | Cress, garden 1002206000 | Lime
402134000 | Cress, upland 1002207000 | Lime, juice
402194000 | Kale 1002207001 | Lime, juice-babyfood
402229000 | Mustard greens 1003180000 | Grapefruit
402315000 | Radish, tops 1003181000 | Grapefruit, juice
402318000 | Rape greens 1003307000 | Pummelo
402389000 | Turnip, greens 1100007000 | Apple, fruit with peel
402398000 | Watercress 1100008000 | Apple, peeled fruit
500061000 | Broccoli 1100008001 | Apple, peeled fruit-babyfood
500061001 | Broccoli-babyfood 1100009000 | Apple, dried
500064000 | Brussels sprouts 1100009001 | Apple, dried-babyfood
500069000 | Cabbage 1100010000 | Apple, juice
500071000 | Cabbage, Chinese, napa 1100010001 | Apple, juice-babyfood
500072000 | Cabbage, Chinese, mustard 1100011000 | Apple, sauce
500083000 | Cauliflower 1100011001 | Apple, sauce-babyfood
600347000 | Soybean, seed 1100129000 | Crabapple
600348000 | Soybean, flour 1100210000 | Loquat
600348001 | Soybean, flour-babyfood 1100266000 | Pear
1100266001 | Pear-babyfood 1500125001 | Corn, field, oil-babyfood
1100267000 | Pear, dried 1500126000 | Corn, pop
1100268000 | Pear, juice 1500127000 | Corn, sweet
1100268001 | Pear, juice-babyfood 1500127001 | Corn, sweet-babyfood
1100310000 | Quince 1500226000 | Millet, grain
1201090000 | Cherry 1500231000 | Oat, bran
1201090001 | Cherry-babyfood 1500232000 | Oat, flour
1201091000 | Cherry, juice 1500232001 | Oat, flour-babyfood
1201091001 | Cherry, juice-babyfood 1500233000 | Oat, groats/rolled oats
1202012000 | Apricot 1500233001 | Oat, groats/rolled oats-babyfood
1202012001 | Apricot-babyfood 1500323000 | Rice, white
1202013000 | Apricot, dried 1500323001 | Rice, white-babyfood
1202014000 | Apricot, juice 1500324000 | Rice, brown
1202014001 | Apricot, juice-babyfood 1500324001 | Rice, brown-babyfood
1202230000 | Nectarine 1500325000 | Rice, flour
1202260000 | Peach 1500325001 | Rice, flour-babyfood
1202260001 | Peach-babyfood 1500326000 | Rice, bran
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FCID_Code FCID _Desc FCID_Code FCID_Desc
1202261000 | Peach, dried 1500326001 | Rice, bran-babyfood
1202261001 | Peach, dried-babyfood 1500328000 | Rye, grain

1202262000 | Peach, juice 1500329000 | Rye, flour

1202262001 | Peach, juice-babyfood 1500344000 | Sorghum, grain
1203285000 | Plum 1500345000 | Sorghum, syrup
1203285001 | Plum-babyfood 1500381000 | Triticale, flour
1203286000 | Plum, prune, fresh 1500381001 | Triticale, flour-babyfood
1203286001 | Plum, prune, fresh-babyfood 1500401000 | Wheat, grain
1203287000 | Plum, prune, dried 1500401001 | Wheat, grain-babyfood
1203287001 | Plum, prune, dried-babyfood 1500402000 | Wheat, flour
1203288000 | Plum, prune, juice 1500402001 | Wheat, flour-babyfood
1203288001 | Plum, prune, juice-babyfood 1500403000 | Wheat, germ
1301055000 | Blackberry 1500404000 | Wheat, bran
1301056000 | Blackberry, juice 1500405000 | Wild rice

1301056001 | Blackberry, juice-babyfood 1800002000 | Alfalfa, seed
1301058000 | Boysenberry 1901028000 | Basil, fresh leaves
1301208000 | Loganberry 1901028001 | Basil, fresh leaves-babyfood
1301320000 | Raspberry 1901029000 | Basil, dried leaves
1301320001 | Raspberry-babyfood 1901029001 | Basil, dried leaves-babyfood
1301321000 | Raspberry, juice 1901102500 | Chive, dried leaves
1301321001 | Raspberry, juice-babyfood 1901184000 | Herbs, other
1302057000 | Blueberry 1901184001 | Herbs, other-babyfood
1302057001 | Blueberry-babyfood 1901202000 | Lemongrass
1302136000 | Currant 1901220000 | Marjoram

1302137000 | Currant, dried 1901220001 | Marjoram-babyfood
1302149000 | Elderberry 1901249000 | Parsley, dried leaves
1302174000 | Gooseberry 1901249001 | Parsley, dried leaves-babyfood
1302191000 | Huckleberry 1901334000 | Savory

1303227000 | Mulberry 1902105000 | Cinnamon

1304175000 | Grape 1902105001 | Cinnamon-babyfood
1304176000 | Grape, juice 1902119000 | Coriander, seed
1304176001 | Grape, juice-babyfood 1902119001 | Coriander, seed-babyfood
1304178000 | Grape, raisin 1902143000 | Dill, seed

1304179000 | Grape, wine and sherry 1902274000 | Pepper, black and white
1304195000 | Kiwifruit, fuzzy 1902274001 | Pepper, black and white-babyfood
1307130000 | Cranberry 1902354000 | Spices, other
1307130001 | Cranberry-babyfood 1902354001 | Spices, other-babyfood
1307131000 | Cranberry, dried 2001162900 | Flax, seed

1307132000 | Cranberry, juice 2001163000 | Flax seed, oil
1307132001 | Cranberry, juice-babyfood 2001319000 | Rapeseed, oil
1307359000 | Strawberry 2001319001 | Rapeseed, oil-babyfood
1307359001 | Strawberry-babyfood 2001336000 | Sesame, seed
1307360000 | Strawberry, juice 2001336001 | Sesame, seed-babyfood
1307360001 | Strawberry, juice-babyfood 2001337000 | Sesame, oil

1400003000 | Almond 2001337001 | Sesame, oil-babyfood
1400003001 | Almond-babyfood 2002330000 | Safflower, oil
1400004000 | Almond, oil 2002330001 | Safflower, oil-babyfood
1400004001 | Almond, oil-babyfood 2002364000 | Sunflower, seed
1400059000 | Brazil nut 2002365000 | Sunflower, oil
1400068000 | Butternut 2002365001 | Sunflower, oil-babyfood
1400081000 | Cashew 2003128000 | Cottonseed, oil
1400092000 | Chestnut 2003128001 | Cottonseed, oil-babyfood
1400111000 | Coconut, meat 2100228000 | Mushroom

1400111001 | Coconut, meat-babyfood 2201001500 | Agave

1400112000 | Coconut, dried 2201019000 | Asparagus

1400113000 | Coconut, milk 2201022000 | Bamboo, shoots
1400114000 | Coconut, oil 2201073000 | Cactus

1400114001 | Coconut, oil-babyfood 2201087000 | Celtuce

1400155000 | Hazelnut 2201152000 | Fennel, Florence
1400156000 | Hazelnut, oil 2201196000 | Kohlrabi

1400185000 | Hickory nut 2201243000 | Palm heart, leaves
1400213000 | Macadamia nut 2202076000 | Cardoon

1400269000 | Pecan 2202085000 | Celery
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FCID_Code FCID _Desc FCID_Code FCID_Desc
1400278000 | Pine nut 2202085001 | Celery-babyfood
1400282000 | Pistachio 2202086000 | Celery, juice

1400391000 | Walnut 2202322000 | Rhubarb

1500025000 | Barley, pearled barley 2301001000 | Acerola

1500025001 | Barley, pearled barley-babyfood 2301235000 | Olive

1500026000 | Barley, flour 2301236000 | Olive, oil

1500026001 | Barley, flour-babyfood 2302077000 | Carob

1500027000 | Barley, bran 2302153000 | Fig

1500065000 | Buckwheat 2302154000 | Fig, dried

1500066000 | Buckwheat, flour 2302183000 | Guava

1500120000 | Corn, field, flour 2302183001 | Guava-babyfood
1500120001 | Corn, field, flour-babyfood 2302358000 | Starfruit

1500121000 | Corn, field, meal 2302368000 | Tamarind

1500121001 | Corn, field, meal-babyfood 2303000500 | Acai berry

1500122000 | Corn, field, bran 2303141000 | Date

1500123000 | Corn, field, starch 2303151000 | Feijoa

1500123001 | Corn, field, starch-babyfood 2401019500 | Atemoya

1500124000 | Corn, field, syrup 2401074000 | Canistel

1500124001 | Corn, field, syrup-babyfood 2401211000 | Lychee

1500125000 | Corn, field, oil 2401212000 | Lychee, dried

2401351000 | Spanish lime 4000093000 | Chicken, meat

2402020000 | Avocado 4000093001 | Chicken, meat-babyfood
2402023000 | Banana 4000094000 | Chicken, liver

2402023001 | Banana-babyfood 4000095000 | Chicken, meat byproducts
2402024000 | Banana, dried 4000095001 | Chicken, meat byproducts-babyfood
2402024001 | Banana, dried-babyfood 4000096000 | Chicken, fat

2402215000 | Mango 4000096001 | Chicken, fat-babyfood
2402215001 | Mango-babyfood 4000097000 | Chicken, skin

2402216000 | Mango, dried 4000097001 | Chicken, skin-babyfood
2402217000 | Mango, juice 5000382000 | Turkey, meat

2402217001 | Mango, juice-babyfood 5000382001 | Turkey, meat-babyfood
2402245000 | Papaya 5000383000 | Turkey, liver

2402245001 | Papaya-babyfood 5000383001 | Turkey, liver-babyfood
2402246000 | Papaya, dried 5000384000 | Turkey, meat byproducts
2402247000 | Papaya, juice 5000384001 | Turkey, meat byproducts-babyfood
2402254000 | Pawpaw 5000385000 | Turkey, fat

2402277000 | Persimmon 5000385001 | Turkey, fat-babyfood
2402283000 | Plantain 5000386000 | Turkey, skin

2402284000 | Plantain, dried 5000386001 | Turkey, skin-babyfood
2402289000 | Pomegranate 6000301000 | Poultry, other, meat
2402290000 | Pomegranate, juice 6000302000 | Poultry, other, liver
2403060000 | Breadfruit 6000303000 | Poultry, other, meat byproducts
2403089000 | Cherimoya 6000304000 | Poultry, other, fat
2403193000 | Jackfruit 6000305000 | Poultry, other, skin
2403209000 | Longan 7000145000 | Egg, whole

2403214000 | Mamey apple 7000145001 | Egg, whole-babyfood
2403279000 | Pineapple 7000146000 | Egg, white

2403279001 | Pineapple-babyfood 7000146001 | Egg, white (solids)-babyfood
2403280000 | Pineapple, dried 7000147000 | Egg, yolk

2403281000 | Pineapple, juice 7000147001 | Egg, yolk-babyfood
2403281001 | Pineapple, juice-babyfood 8000157000 | Fish-freshwater finfish
2403333000 | Sapote, Mamey 8000158000 | Fish-freshwater finfish, farm raised
2403346000 | Soursop 8000159000 | Fish-saltwater finfish, tuna
2403361000 | Sugar apple 8000160000 | Fish-saltwater finfish, other
2404050206 | Dragon fruit 8000161000 | Fish-shellfish, crustacean
2404062904 | Prickly pear fruit 8000162000 | Fish-shellfish, mollusc
2405252000 | Passionfruit 8601000000 | Water, direct, all sources
2405252001 | Passionfruit-babyfood 8601100000 | Water, direct, tap
2405253000 | Passionfruit, juice 8601200000 | Water, direct, bottled
2405253001 | Passionfruit, juice-babyfood 8601300000 | Water, direct, other
3100044000 | Beef, meat 8601400000 | Water, direct, source-NS
3100044001 | Beef, meat-babyfood 8602000000 | Water, indirect, all sources
3100045000 | Beef, meat, dried 8602100000 | Water, indirect, tap
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FCID_Code FCID _Desc FCID_Code FCID_Desc
3100046000 | Beef, meat byproducts 8602200000 | Water, indirect, bottled
3100046001 | Beef, meat byproducts-babyfood 8602300000 | Water, indirect, other
3100047000 | Beef, fat 8602400000 | Water, indirect, source-NS
3100047001 | Beef, fat-babyfood 9500006000 | Amaranth, grain
3100048000 | Beef, kidney 9500016000 | Artichoke, globe
3100049000 | Beef, liver 9500054000 | Belgium endive
3100049001 | Beef, liver-babyfood 9500109000 | Cocoa bean, chocolate
3200169000 | Goat, meat 9500110000 | Cocoa bean, powder
3200170000 | Goat, meat byproducts 9500115000 | Coffee, roasted bean
3200171000 | Goat, fat 9500116000 | Coffee, instant
3200172000 | Goat, kidney 9500177000 | Grape, leaves
3200173000 | Goat, liver 9500186000 | Honey
3300189000 | Horse, meat 9500186001 | Honey-babyfood
3400290000 | Pork, meat 9500186100 | Bee pollen
3400290001 | Pork, meat-babyfood 9500188000 | Hop
3400291000 | Pork, skin 9500218000 | Maple, sugar
3400292000 | Pork, meat byproducts 9500219000 | Maple syrup
3400292001 | Pork, meat byproducts-babyfood 9500244000 | Palm, oil
3400293000 | Pork, fat 9500244001 | Palm, oil-babyfood
3400293001 | Pork, fat-babyfood 9500263000 | Peanut
3400294000 | Pork, kidney 9500264000 | Peanut, butter
3400295000 | Pork, liver 9500265000 | Peanut, oil
3500339000 | Sheep, meat 9500275000 | Peppermint
3500339001 | Sheep, meat-babyfood 9500276000 | Peppermint, oil
3500340000 | Sheep, meat byproducts 9500306000 | Psyllium, seed
3500341000 | Sheep, fat 9500311000 | Quinoa, grain
3500341001 | Sheep, fat-babyfood 9500335000 | Seaweed
3500342000 | Sheep, kidney 9500335001 | Seaweed-babyfood
3500343000 | Sheep, liver 9500352000 | Spearmint
3600222000 | Milk, fat 9500353000 | Spearmint, oil
3600222001 | Milk, fat-baby food/infant formula 9500362000 | Sugarcane, sugar
3600223000 | Milk, nonfat solids 9500362001 | Sugarcane, sugar-babyfood
3600223001 ?gﬁﬁ:nf&t solids-baby food/infant | o-)363000 | Sugarcane, molasses
3600224000 | Milk, water 9500363001 | Sugarcane, molasses-babyfood
3600224001 | Milk, water-babyfood/infant formula | 9500372000 | Tea, dried
3600225001 | Milk. sugar (lactose)-baby 9500373000 | Tea, instant
food/infant formula
3700222501 | Milk, human 9500373500 | Teff, flour
3800221000 | Meat, game 9500390000 | Vinegar
3900312000 | Rabbit, meat 9500397000 | Water chestnut

Hi#h) Food Commocity Intake Database What We EAT in America

(http://fcid.foodrisk.org/dbe/)
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2213 TDOMSE L 155 1EH
() HFHGRARZERELLZT—323~A—X
KETIZ, WWEIA OF&ERRZ I, REHOT —2 =2 & LT, LLFO 31
DT —HRXR—=2A %L L TN 5D,
> WWEIA O34 « 3l OAFZEE 7 1 O FEM 72 15 #H &2 & 7 Food and Nutrient
Database for Dietary studies (FNDDS)
> FNDDS D& E{bT —4%X—Z Food Intakes Converted to Retail Commodities
Database (FICRCD)
> FNDDS ? 5 E T — % ~— A& Food Patterns Equivalents Database (FPED)

1) Food and Nutrient Database for Dietary studies (FNDDS)
(a) F% - EEEIK

USDA O& LiifEarsE 7 1—= (Food Surveys Research Group : FSRG) (LL'F FSRG
LT5) BDART—=FN—2ADRFE - BHZXE LTV D 10,

(b) DB DI E

FNDDS i, #FEE AT IR ST — 2 _X—AThH Y, WWEIA OFRAEHRE R %5
i « 3T T D72 DICHN SN TS, BF5EEIX, FNDDS Z 5 Z & T, FFEDR MK
BtOR—va 0oL, REFEOT w77 A VE, LEa—F5Z LR TES, FNDDS
D XD e M A AT 5 2 LIT R0 . BRI, BEEEEICE T S kkx ot A
FiT 22 ENTE D, IR, KETRZESNTWD VY TARKT, EOREBRNEK
HLZVONEHRETE D,

FNDDS . 7,000 Ll LD gt = — F CEARR i, IRERM, 77 v RRr—L05%) L,
30,000 A LD DR —2 g P A X (ZLBMT DU EOENFEA SN TVD), BR
EmD 65 DRER (R TOREMTRETORERLZL) PO SN TN D, HK#EFE L. USDA
National Nutrient Database for Standard Reference (SR) (LA F SR &4 5%) &Lt L T
W5, BARAGIZIE, 2,900 LA ED SR =2 — K73 7,000 LL = FNDDS =2 — R E %I LTED
D55 13 DFNDDS 2— KR SRDOT AT LD 1xf 1 XHELTWDA, FED D 2/3 1%,
SRDOT7 AT AEBEERLLTWS 11, FNDDS TiX, M0 — ADOEREIX, 77 A M7
— R LI b RS rRE L 7> T D,

FNDDS . # OO IEET — % ~X— 212 b b T 5, fl21E. USDA Food
Patterns Equivalents Database (FPED) <° Food Intakes Converted to Retail
Commodities Database (FICRCD) 72 EiZbHWHiLTW5,

10 FNDDS (http://www.ars.usda.gov/Services/docs.htm?docid=17030)
11 36nd National Nutrient Databank Conference Preconference work shop March 25, 2015
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FNDDS (% 2 FEHAL THEH STV D, Zivd WWEIA OFR&ERIM & xtie L Tnd,
FNDDS i, USDA DU =7 %A "7 —H 757 A NV EX 7 a—RT5H5Z L THRIHT
& D,

FNDDS TiI & ORFEEDOHEHR LR L TW 720, i 2 EHT b3 2 B #1
FRIRIEFER STV D,

—2(X, Recipe Protocol Project & FFIZIL5 HELV A TH 5, RikD &30, FNDDS
D 2/3 DFEfh T — KA SR OfEfh 7 — R & 13 1xbis L72gvy, #i21E FNDDS Tt [GREE
SNTH] LERSNDEMa— R, SR TIX I@iThr], M, ) o308
fha— R CTEF SN TS, Recipe Protocol Project TiZ, FNDDS O & fh=2— K& SR D
BT — REZRIUZESWTERFMIT 2 Z L2 BRI E LTV A TH 5, Recipe
Protocol Project (2B 27EMI72 K= A2 MMIeWb D, TOEZ HFITARINTND
e, ZOEMERICFIEEZEHA L,

Z DO Y #7 & LT, FNDDS [ZAIMIE 20N 2. 72 7 — 2 R — X DEEED & 5, BLIR,
Food Intakes Converted to Retail Commodities Database (FICRCD) & Food Patterns
Equivalents Database (FPED) 2SI Tky, TNHDOTF —FX—RA T, A%
B Z LI b LG A Rt L T D, 7o, ZOFEICETLIHA FT 14 o b
INTNDTeD, ZOHA RTA LV ONEEEE LT,

(c) Recipe Protocol Project

FNDDS O ffh = — FTEZ SN L2 &%z, 2RO L2 EFRICES MBS E L
TWn5,

B 2-6 KU 2-TITRT OIS, £ YZEMLOME, &, BRI 7GR C 2B LT
ROV VEFREER, LEa—725, £095 2T, FROBMICHET 572007 1
MV EREEEL, MEHE T DRICET OMMAR—R DT\ h L E R D,
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. Identify and review current recipe sources
— Ingredients
— Amounts
— Methods of preparation

— Sources include cookbooks, commercial
product labels, and internet research

2. Develop protocols for similar food
groupings

3. Apply evidence-based protocols to recipe
ingredients and amounts as appropriate

2-6  Recipe Protocol D& EF %

Hi#) 36nd National Nutrient Databank Conference
Preconference workshop March 25, 2012

Protocol Example

Cooked Rice with Fat, Sauce, and/or Vegetables

Basic Ingredient -
Cooked plain rice (white, brown, wild)

Salt'23

Additions —

Fat (vegetable oil, unless otherwise specified)’

Gravy or sauce (cheese, cream-, soy- or tomato-based)?
Vegetable?

Recipe Sources:

1Joy of Cooking (2006)

2The New Best Recipes (2004)

3Commercial product labels and preparation instructions

2-7  Protocol M4l

Hi#it) 36nd National Nutrient Databank Conference
Preconference workshop March 25, 2012 (USDA Food Surveys Research Group)

28



2) Food Intakes Converted to Retail Commodities Database (FICRCD)
(a) DB MR E

FICRCD 1%, BHFEIEL /NEDREY L~ Ll TRt 27 =4 X—2Th
%, FICRCD /%, EaDOHEEL/INTCOREDZEDDITLHZ L (BMOAFER) & HIY
LT, AN DTHSD, FICRCD 2LV, 4Fh, MERI. 4EILRI O EFEY) OB FE
R, FFEDREMIZER LIE5GE OB IEOHE, Mg DT — & X—2 & Om#EN w]
REL 725,

FICRCD & Ll FCID & &4z dn HIZHIMEd 2 2 LIZR CTH D25, €D HRYITS
72%, FCID I3 BEEOBFII BIHMOT-OITHEELE SN T —F X=X ThHH72D, B
s DEFN FICRCD & 13805, BT OREO R, WFE, L, RO
KREHEREZLV ONOERICHESND, €D, FCID FF CAML TS, "AF
RE (k. fHaE. W, W) SCHRELTEIC > THREDNDES NS, —J7. FICRCD T,
L DOIRAESFHEL T IEITZ B L7220,

FICRCD Ti%, LT D 65 D EEM DGR Z R L TV D,

- Dairy products (10)

- Fats and oils (5)

- Fruits (14)

- Grains (5)

- Meat, poultry, fish and eggs (10)
- Nuts (3)

- Caloric sweeteners (1)

- Vegetables, dry beans and legumes (17)

% 2-10 FICRCD DEEYORELEFELLFEOMER

Major commodity
category # within
the category)

Commodities within the

major commodity categoryl Commodity types in the FICRCD

Dairy products (10) Total Dairy Products - Dairy products are presented
Total Fluid Milk as those available in retail
Fluid Whole Milk stores or supermarkets.
Fluid 2% Milk

Fluid 1% Milk

Fluid Skim Milk
Butter

Cheese

Yogurt

Other Dairy Products
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Major commodity
category # within
the category)

Commodities within the
major commodity categoryl

Commodity types in the FICRCD

Fats and oils (5)

Total Fats and Oils
Margarine

Salad & Cooking Oils
Shortening (includes
industrial shortenings)
Other Oils

- Fats and oils are presented as
those available in retail stores
or supermarkets, except for

the shortening commodity
which also includes industrial
shortenings.

- Animal fats are not assigned a
separate commodity, but are
included in the total fats and
oils commodity.

Fruits (14)

Total Fruit

Total Apples
Apples from Fruit
Apples from Juice

Bananas

Berries

Grapes

Melons

Total Oranges
Oranges from Fruit
Oranges from Juice

Other Citrus Fruits

Stone Fruits

Tropical Fruits

- Fruits are presented as raw
fruits with refuse (e.g., core,
crown, peel, skin, seeds, pits).
- Two commodity variables are
included for apples and
oranges. Differentiation has
been made between the
amounts of fruit consumed as
fruit and the amounts of fruit
consumed as fruit juices.

- Fruits not assigned to a
specific commodity are
included in the total fruit
commodity

Grains (5)

Total Grains

Corn Flour & Meal
Oats & Oat Flour
Rice (dry)

Wheat Flour

- Wheat, corn, and oats are
presented as uncooked flour,

or meal.

- Rice is presented as uncooked
grain, without husk.

- Other grains are included in
the total grains commodity.

Meat, poultry, fish and eggs (10)

Total Meat, Poultry, & Fish
Total Meat

Beef

Pork
Total Poultry

Chicken

Turkey
Finfish & Shellfish
Eggs, with shell (shell eggs)
Eggs, without shell (liquid
eggs)

- Meat, poultry and fish are
presented as uncooked,
boneless meat.

- Poultry with or without skin
are combined and presented
as one commodity.

- Eggs are presented in two
ways: shell eggs and eggs
without shell (liquid eggs).

- Game meat is included in the
total meat and game birds in
the total poultry commodities.

Nuts (3)

Total Nuts
Peanuts
Tree Nuts

- Nuts are presented as raw
nuts without the shell.

Caloric sweeteners (1)

Total Caloric Sweeteners

- Sugars and syrups are
presented as available in retail
stores or supermarkets.

- Corn syrup solids and
highfructose

corn syrups are

presented as such, without
conversion.
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Major commodity
category # within
the category)

Commodities within the
major commodity categoryl

Commodity types in the FICRCD

Vegetables, dry beans and
legumes (17)

Total Vegetables

Total Brassica (cruciferous
vegetables)

Brocceoli & Cauliflower
Carrots

Celery

Cucumbers

Green peas

Total Leafy Vegetables
Lettuce (head & leaf)
Onions

Peppers (bell & non-bell)
Tomatoes

Sweet Corn

Total Roots & Tubers
Potatoes

Snap Beans (string beans)
Legumes (dry beans &
peas)

- Vegetables are presented as
raw vegetables with refuse
(e.g., peel, skin, seeds).

- Dry beans and peas (legumes)
are presented as uncooked,
without pods.

- The totals in each vegetable
commodity category include
other similar vegetables that
have not been assigned to a
separate commodity.

1Some of the commodities not given a separate commodity assignment may be included in the respective
total commodity category. See Appendix A for details on foods included in each commodity.
Hi#t) Food Intakes Converted to Retail Commodities Databases 2003-08: Methodology and User Guide

(b) A% - EEEK

(July 2013 1Food) (232 % {ERk

FICRCD (X, USDA @ ARS & L UMEHHIFEY — X (ERS) MHEFEPHFE L727 —F#

— A TH 5,

c)BRZEREBICHMMET HFiE
LIFD45DAT v 77T, fink BREDIHET 5, K 2-8 IZMaboiiih zRd,
> (WEZISTTO) ‘ez EHSMEd %

vV V V
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| FNDDSFoods |

3

| Can be assigned to an FICRCD commodity? I

Assign to an FICRCD commodity L Disaggregate to
' Ingredients
Apply Conversion Factors
Compute Commodity Amounts
Total Commodity Amounts per
100 Grams of Each Food
FICRCD

2-8 EEY~OHMMEFEME
H#) Food Intakes Converted to Retail Commodities Databases 2003-08: Methodology and User Guide
(July 2013 1Food)

FNDDS £ it D /N7 D EREM) ~D 43 %8
BRORY), N2 — B, F— X, FHp FOBE kO FNDDS &5 O5A1E,
E#: FICRCD OEEY & L THETE 5,

FNDDS £ i OB~ D 53fif

%< @ FNDDS &I OMEIN DR S TEBY, Bl : B, o Ry vF, A
=7 =%, JuF¥x— Fx T 4 —72L) FICRCD O EFEMIZIZEHE P TE 220,
ZD1=, BAMEORELDEAIE, FICRCD O EEMI ST DM BN i % B3
&%, ARICES L CiL, FNDDS O 7 CEZ R STV D BB OFIC R D T~
by BHEARO LU R EOEREFIHTE 5, & 2-11 ITHROBIZR~T,
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x 2-11 BRODEDH

Table 3. A conceptual model for food disaggregation

Survey Food Recipe for the previous level

Description Level 1 Level 2 Level 3
disageregation disageregation disaggregation
Tuna noodle 1. Light tuna fish, Tuna fish®
casserole with canned in oil, Soybean oil

cream or white drained Salte
sauce?

(]

Egg noodles, cooked | Egg noodles, dry Whole eggs, raw ©
Wheat flour b

. Fluid milk®

4 Fegular stick
margarine, 80% fatb

5. White all purpose

wheat flour?

[4%]

Pork®

Sugar®
Spices©
Water«

Polish sausage *

L BT R

y

Coffee, latte2 . Espresso brewed
coffeer

. Fluid milk®

(=]

Carbonated soft 1. Water~
drink, reguilar type® | 2. High fructose corn
syruphb

=

Tequila Sunrize? - Tequila©

Orange juice,

unsweetened b

3. Lime juice,
unsweetened P

4. Grenadine High fructose corn
syrup®

Waterc

()

. Heavy cream b

. Fluid whole milk b
. Sugar®

- Vanilla extract«

Vanilla ice cream 2

1
2
3
4

*Only major ingredients of the foods are listed in the first colummn.
b Indicates the level at which commodity assignments are made.
¢ Ingredient is defined as a non-food commodity.

Hi#t) Food Intakes Converted to Retail Commodities Databases 2003-08: Methodology and User Guide
(July 2013 1Food)

INTED EEFEM) ~DIEL D /358
SIRD T 0 A BRI TN ENOMENTE Y R EEWIC Y E SN D 0, BEY TIX
WL DI ENS, (1 E25H)

RS I A HI N T2 NGB D SR PE ~ D IS
LB O/NFED FZPEN AT DB, FHEE, ATRE GERTREIIETE) ORIl £ O
DERNZ L DB ELBRE LI EBREE NS 580130 5,
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/NED JEPE 2 FNDDS £ 50 100g #7- Y O EIZHE &2 2
Z 2o FNDDS £ 0 100g 24720 ORIHIET 5 & 5 1 fereho ke 355 %,
2-121220f] (f FT3 =T bOI) ZRT,

% 2-12 100g Hf-Y DE~DEHE

Ingredients! Amount per | Conversion Commodity Amount of
100 grams of | Factor assignment retail
yogurt commodity

(&)

Yogurt 82 1.0 Yogurt 82

Strawberries 6 1.03 Berries 6.4

Caloric 12 1 Caloric 12

sweetener Sweetener

10nly the salient ingredients are included.

Hi#t) Food Intakes Converted to Retail Commodities Databases 2003-08: Methodology and User Guide
(July 2013 1Food)

BRI DN T

FICRCD TiL, ZEWIZI FNDDS &40 100g 47- 1) O& L L TEHEI NS, Z D FNDDS
BiIIERETH 5, FNDDS &% EHEMICERT 2856, BHRAEHIZ L > GRELZ X 5
HERD 72 L ETET D,

%< DA, BEWOLE CIIEEY OREN 100g B2 5, FlZiE, 100g DY =
(B LN Z2BR<) X, NEOREEY & LTIE ELDHSS (13% DK +10%D.5=23%) b
HEENDDT130g &7 D,

ZEHALREE AN B S % Yl
FHEL O, 7R 8) Ik dm A, HLHWE TOKZRED) L) 2% (ak,
AA), W, WRREDR D DHET, BWREEET 5, BlE, BIFIORT LD 25
BICEMREEER T 5,

1. To adjust for preparation losses or refuse : FHEIR X H DK, FEHE L HEE
TS OEBEEIT, B Y COFE n 208 L IFFEFEIN D5 (B, 5, filg L)
BINT D200 HDTH D, BHAREIEL SR THW BT 2 BEREREIZ SV T
ESNTWD,

2. To adjust for the weight loss that occurs during cooking : FHEEOIMEFEIZISIT HEHER
A e R
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3. To convert cooked foods to dry, uncooked foods by removing moisture : AFHELE 5H D
KO BRZE, R X B AR S D 2

4. To convert dried foods to raw or fresh state by adding moisture : /K3 USHNINC X 2 5z fg:
BEOA, B D WVITHEEIRAE~ZE

5. To convert frozen fruit juice concentrates to single-strength juices : 5 it % FAfE L .
BEITRIT I AL

6. To convert single-strength or ready-to-drink fruit juices to raw fruits : LR, &

HuNE, BE R 2 A0 RFEITRET

7. To convert cooked, frozen vegetables to raw vegetables : A EHL I A Ui B 32 & A D BF 2
(R

723, FICRCD (%, FHELEAN, @k, FHBLERE T 2 ARM ORAE, e/ 720
DEMFI, FREETOW T A B (&R LTS (I2X 28380 Lo AR 7RER O
AIREMEIC OWTIIHEBR L, BEEFREA1THR0,

b EFhN, B A2 AT RREES LT, A== —F v b LART
R ETORE, HEE~ORMETGE OB, 2F—40, T, HD50E, EANEZIZ
K DBEFEZOM) (LD bDNREZHNDHA, FICRCD TIXZ DM HEFL TN,

3) Food Patterns Equivalents Database (FPED)
(a) DB O E

FPED i%. FNDDS O 4 « fickt %, 37 07— k3% —> (FP) (WS 55 — 4 _—
AT D,

PLHTX. MyPyramid Equivalents Database : MPED & L CHIS L CW /=, FPED I3,
KEDRFEHTA K74 2010 (2010 Dietary Guidelines for Americans : DGA2010) & bt
i L CRA - RO REZ T 57200 Y — L Th b, FPIL, BESEMOLGAITH
> THNL, BROX LRI B OEEIIA AN, W EOFRKEHIT 4 — AT — VB
A, BRI OGEL 7 7 LA CTER I D,

FPED (213, #MEHZH-S< Food Patterns Equivalents Ingredients Database : FPID &
MEEI DT — X _—2A b & FEi b, FPID X, FNDDS &S 0OZFNENDOMED 100g %4 7=
DD 37D FP T HDTHD, FPED 1%, #Z4® FNDDS &4 ® 100g 4720 @ 37
DFP &R THOTHY, MEHZER T 20E00 %0138 5, FPID 1%, FICRCD & #i##
LTW5, 37D FPI& 2-131CR-T LB ThD,
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*& 2-13 37TDFP

FPED component and Foods and Units

SAS variable name

Total Fruit Total intact fruits (whole or cut) and fruit juices (cup eq.)
(F_TOTAL)

Citrus, Melons, and Intact fruits (whole or cut) of citrus, melons, and berries
Berries (cup eq.)

(F_CITMLE)

Other Fruits Intact fruits (whole or cut); excluding citrus, melons, and
[F_OTEER) berries (cup eq.)

Fruit Juice Fruit juices, citrus and non-citrus (cup eq.)

(E_JUTCE)*

Total Vegetables Total dark green, red and orange, starchy, and other
[V_TOTAL) vegetables; excludes legumes (cup eq.)

Dark Green Vegetables | Dark green vegetables (cup eq.)

(V_DEEGE)

Total Red and Orange Total red and orange vegetables (tomatoes and tomato
Vegetables products + other red and crange vegetables) (cup eq.)
(V_REDOF_TOTAL)

Tomatoes Tomatoes and tomato products (cup eq.)
(V_RELOFR_TCMATC)

Other Eed and Orange Other red and orange vegetables, excluding tomatoes and
Vegetables tomato products (cup eq.)

[V_BRELOF_OTHER)

Total Starchy Total starchy vegetables (white potatoes + other starchy
Vegetables vegetables) (cup eq.)

(V_STARCHY_TOTAL)Y'

Potatoes White potatoes (cup eq.)

(V_STARCEY_POTATO)

Other Starchy Other starchy vegetables, excluding white potatoes (cup eq.)
Vegetables

(V_STARCHY_COTHER)

Other Vegetables Other vegetables not in the vegetable components listed
(V_OTHER)

above (cup eq.)

Beans and Peas

Beans and peas (legumes) computed as vegetables (cup eq.)

(V_LEGUMES)

Total Grains Total whole and refined grains (oz. eq.)

(G_TOTAL)

Whole Grains Grains defined as whole grains and contain the entire grain
IG_WEOLE) kernel — the bran, germ, and endosperm (oz. eq.)

Refined Grains Refined grains that do not contain all of the components of
|G _REFINEL) the entire grain kernel (oz. eq.)

Total Protein Foods Total meat, poultry, organ meat, cured meat, seafood, eggs,
(FF_TOTALJ sov, and nuts and seeds; excludes legumes (oz. eq.)

Total Meat, Poultry, and | Total of meat, poultry, seafood, organ meat, and cured meat
Seafood

[PF_MPS_TOTAL)

(oz. eq.)
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FPED component and

SAS variable name

Foods and Units

Meat Beef, veal, pork, lamb, and game meat; excludes organ meat
(PF_MEAT) and cured meat 0z, eq.)
Cured Meat Frankfurters, sausages, corned beef, cured ham and

(FF_CUEEDMEAT)

luncheon meat that are made from beef, pork, or poultry
(oz. eq.)

Organ Meat Organ meat from beef, veal, pork, lamb, game, and poultry
(FF_ORGAN) (oz. eq.)

Poultry Chicken, turkey, Cornish hens, duck, goose, quail, and
(FF_POULT) pheasant (game birds); excludes organ meat and cured meat

(oz. eq.)

Seafood High in n-3

Seafood (finfish, shellfish, and other seafood) high in n-3

Fatty Acids fatty acids (oz. eq.)

(PF_SEAFT:_HI) i

Seafood Low in n-3 Seafood (finfish, shellfish, and other seafood) low in n-3
Fatty Acids fatty acids (oz. eq.)

(PF_SEAFD:_LOW) i

Eggs Eggs (chicken, duck, goose, quail) and egg substitutes
(FF_EGGE) (oz.eq.)

Soy Products Soy products, excluding calcium fortified soy milk
(FF_S07Y) ({soymilk) and mature soybeans (oz. eq.)

Nuts and Seeds Peanuts, tree nuts, and seeds; excludes coconut (oz. eq.)
(FF_INUTSDS)

Beans and Peas

Beans and peas (legumes) computed as protein foods

(PF_LEGUMES)* {oz. eq.)

Total Dairy Total milk, yogurt, cheese, and whey. For some foods, the

[L_TOTAL) total dairy values could be higher than the sum of D_MILE,
D _YOSUET, and D CHEESE because the Miscellaneous
Dairy component composed of whey is not included in
FPED as a separate variable. (cup eq.)

Mk Fluid milk, buttermilk, evaporated milk, dry milk, and

(D_naLE) calcium fortified soy milk (soymilk) (cup eq.)

Yogurt Yogurt (cup eq.)

(D_YOGURT)

Cheese Cheeses (cup eq.)

(L_CHEESE)

Oils Fats naturally present in nuts, seeds, and seafood;

(OILS)

unhydrogentated vegetable oils, except palm cil, palm
kernel oil, and coconut oils; fat present in avocado and
olives above the allowable amount; 50% of fat present in
stick and tub margarines and margarine spreads (grams)
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FPED component and Foods and Units

SAS variable name

Solid Fats Fats naturally present in meat, poultry, eggs, and dairy

[SOLIL:_FATS) {lard, tallow, and butter); fully or partially hydrogenated
oils; shortening; palm, palm kemnel and coconut oils; fats
naturally present in coconut meat and cocoa butter; and
50% of fat present in stick and tub margarines and
margarine spreads (grams)

Added Sugars Foods defined as added sugars (tsp. eq )

(ADD_SUGARS)

Alcoholic Drinks Alcoholic beverages and alcohol (ethanol) added to foods

{4 DRIVES) after cooking (no. of drinks)

* Mew variable in FPED and not in MPED 2
H#1) Food Patterns Equivalents Database2011-2012: Methodology and User Guide

(b) % - EEERK

USDA ARS FSRG December 2014

FPED (X, USDA ® ARS &, FSRGIZ Lo THIN2T =4 X—2ATh %,

(c) BRERBIZHN LT 5Fi%
EPROR =T B R 4y T EOBBOM BN DD BT IR SN TN D
7. DGA OFli7e ¥ D5 —Z 54 Tik. Food Patterns : FP (LA F FP &9 %) &5t

LTI b DR EMEHT

M bd 2 Z &R bND,

FNDDS & /% FPED (4 b3 B i, 29T BN THD, Maoikix. LA
T4 >OART v I TEMIILD,

vV V V V

FNDDS £ ft & #BHTHA
ME RIS 5 FPICEIV 4T3

FUEEZEHTLZ LD, MEoO 100g 4720 O FP EFELHHTT 2
FPID fi£iZ & » T FNDDS £ 100 g %4720 @ 37FP BEHEORZ R TS

i3 b4 2%
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| FNDDS! Foods

¥

| Can be assigned to a Food Patterns (FP?) component?

> -

¥ ¥

[ Assign FP Components J— ‘ Disaggregate to 1
g - Ingredients

[ Apply Equivalent Weights ]

[ Compute Number of Equivalents ]
. 4

FPE? Ingredients Database (FPID?)

O ' FNDDS Files

[ Compute Equivalents for FNDDS Foods J

A 4

FPEDS

IFNDDS = Food and Nutrient Database tor Dietary Studies
’FP = Food Patterns

3FPE = Food Patterns Equivalents

4FPID = Food Patterns Equivalents Ingredients Database
*FPED = Food Patterns Equivalents Database

2-9 FNDDS B& % FPED [T T %ihn

H#1) Food Patterns Equivalents Database2011-2012: Methodology and User Guide
USDA ARS FSRG December 2014

FNDDS &/ D FP ~Oxfliftif

FNDDS &3 — DM EN IR SN D 56 b R OM BN GRS NS BE b H 5,
# 2-14 ({2 FNDDS &in 2 BHI G S8 2 6 2773, B— OB & R 5 & b ZE Tk
DA— RIZEBTE D05, BEOMED B D BITEEOME O =2 — FiafEn s,
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% 2-14 FNDDS B ZE#MFHIGIET 1T 55

FNDDS | Description Ingredient | Ingredient description
food code code
11111000 Milk, cow’s, fluid, whole 01077 Milk, whole, 3.25% milk fat, with
added vitamin D
63101000 | Apple, raw 09003 Apples, raw
73101010 | Carrots, raw 11124 Carrots, raw
42116100 | Walnuts, honey roasted 12155 Walnuts
19296 Honey
31105030 | Eggs, whole, fried with 01123 Eggs, whole, raw, fresh
oil 2047 Salt, table
82101000 V egetable oil, NFS
14640000 | Cheese sandwich 1252 Cheese product, pasteurized
process, American,
4025 Salad dressing, mayonnaise,
regular
18069 Bread, white, commercially
prepared

1) Food Patterns Equivalents Database2011-2012: Methodology and User Guide
USDA ARS FSRG December 2014

FNDDS £ 5t O£~ D55 i
FNDDS & D% <&, HEOMEIN O S5, £ 2-15 12 FPID, FPED THW5
LV D R & o RS D A R T,
& 2-15 BaDDEDH

Survey food Recipe for the previous level
description Level 1 Level 2 Level 3
disaggregation disaggregation disaggregation
Tuna noodle 1. Light tuna fish, i. Tuna fisht
casserole with canned in oil, ii. Vegetable oil®
cream or white drained iii. Salte
sauce, with 2. Eggnoodles, i. Eggnoodles, i. Whole eggs, raw®
butter» cooked dry ii. Wheat flour ®
3. Fluid milkd
4. Butter®
5. Wheat flour, white,

all-purpose,
enriched, bleached®

Tequila Sunrise» | 1. TequilaP

. Orange juice®

. Lime juiceP

. Grenadine i. High fructose
corn syrup®

ii. Watere

Baked fish, made | 1. Fish?

with buttera 2. Butter®t

3. Lemon juice®
2Only the major ingredients are listed

b Indicates the level at which assignments are made
¢ Ingredient is defined as a non-FP component

Hi84) Food Patterns Equivalents Database2011-2012: Methodology and User Guide
USDA ARS FSRG December 2014
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MEFD FP ~OxfhaftiF
RO LT MBI Z ST A FP (38 2-13 2% M) 12804 T5,

FP Y BCEH R %
FP XY &l%, 100g M7= O ERE L IFBEMIZE > THE IS, 2-17 12 FP % &D
AR A T,

= 2-16 ¥ - BHD 100g =Y DLBE~NDEFHEHI

Food Weight of one cup

equivalent (g)

Number of equivalents
per 100 grams of food

Fluid milk 245 100/245=0.41
Carrots, taw 125 100/125=0.80
Berries, raw 145 100/145 = 0.69
100% fruit juices 250 100/250=0.40

H#1) Food Patterns Equivalents Database2011-2012: Methodology and User Guide
USDA ARS FSRG December 2014

FNDDS £ 5™ 100g 24729 04 EIZHE T D
FNDDS £/ DOZNZNOMELD FP Y4 &EiX, &5 100g 4720 O 37TFP D71 7 7 A
NEEL DI SN D, 2:171F. A FTI—F N FOREHEZRLIZEDTH S,

* 2-17 4AFITI—5IL FDETER

Ingredients? Amount | Weight of one | Food Patterns Number of
present | cup component equivalents per
per 100 equivalent (g) | assignment 100 grams of
grams of food
food (g)

Yogurt, non- 82 245 Yogurt 0.34 cup

tat

Strawberries, 6 150 Citrus, Melons, 0.04 cup

frozen and Berries

Sugar 12 4.2 Added Sugar 2.86 tsp.

1Only the major FP ingredients are included.

Hi84) Food Patterns Equivalents Database2011-2012: Methodology and User Guide
USDA ARS FSRG December 2014
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(2 BEMEAERITHET HT—ER—X
KETIE, BRAEORICEYTHT—F_X—RL LT, USDA LV, & - &KEZT LD
FEAER 70 o4 6 2 B4 8E L 7= USDA National Nutrient Database for Standard Reference
(SR) Mk T35, SR OMEIILLTD LB Th 5,

1) FAFEEIK
USDA O3 7 — #4527 (Nutrient Data Laboratory : NDL) 23AT — & ~_X— 2D

% BHAZHY L TWD, RN, MLSOm G Z2#F->Tnb, SR TH I BMDR—
g YA XL, RN E 100g HALOW 5135 5 12,

2) DB D E
SRIZ. KEOEMLKDIZETIT—2DEREHME LIZHLDTHS, SR TiL 7,900

PLEDORIIZOWT, 146 DREFE (T —INRVEEZE LD H) it LTWD, 5k
Fix, BEEAE R a LS - IR O ST RIC K W EH SN DO TH D, SRIT
BEFTHFINTEY., SRIZUSDA DY =7 %A FCHETX % 13,

12 USDA National Nutrient Database for Standard Reference, Release 28 (2015) Documentation and User Guide
13 National Nutrient Database for Standard Reference Release 28 (http:/ndb.nal.usda.gov/ndb/search)
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222EVICH I+ BRENEICET IFHE
MEUIZET2BRENEICHT AL - BRI ETHEFEZDOHAICET 28 =

EU TiZ, EU MREEAET, SFEREICET HMA0E O a2 vz aiolX
HBAHEFIED A TH D FE— AU TWRU R A B F 2 BRI A 22 28RS (LU T EFSA
&%) 1E 2009 EIC EU AEH THE L HMENLETH D LT DU A X2 [General
principles for the collection of national food consumption data in the view of a

pan-European dietary survey] 4% &R L 7=,

ZOHA K ALE, 200241 H 28 HO EU A 15 (EC) No 178/2002 |21t~ T, EFSA
73, Expert group of food consumption data : EGFCD (UL F EGFCD &3 %) #i%3. L C.
ZDI=F I N—=TIZ X o THE SN b D TH D, ZDOV—F 77 NV—T7TlL,
EU & EHOPFEFIESCTMFIEOZE 2 A EHE L, S6IMO EUDT ey =7 K

(EFCOVAL, EUROSTAT. IRAC) & bl L TRat&aATV\, A X AL LTHIRY £
L,

IHIT, ZOHA X AZEEZ T, BINT, &LBIEICET &L H— T 57
HDOT 4=V VT 4 AHT 4L LT, EUMenu 2B SN, ZOREFEEZHE %, EFSA
TiE. EUMenu ORRA BT 2720, 2009 FOH A X A &FFH L, 2014 4F(C
[Guidance on the EU Menu methodology| 6%/~ L7z, ZDOHA X2 A%, 2020 FF
TIZAETO EUMEENS, fih O @ERHMBIC WD 2 L3 TEER, SO iz H
BREOT —XNELZITI) ZEEHHE LTS, 4 ¥ A1X, EFSA ® EU Menu 7 —
XTI N—TIT Lo THER ST,

BRIz, ZNENDOHA RT7A > OEE R,

1) General principles for the collection of national food consumption data in the view of a
pan-European dietary survey (2009)
(@) &= - BWY

BRIN L~ I8 1T 5 IEfED ORI O & Iz R RIS $ 5 7 — % OIEEIS  EFSA 0 3=
BRRMBEETHY . EUMBEEE OEBSIIRELREE L GR#EIL T 5,

KEMD CHERAIND FiEmBLOFIRZ, £ L TERORBRELZMTHZ L%
HIIZBR SN TWD, ALEDBARNRIRRIL, VAZHHE T e ACEHEN 01T E#E
PG E D) & 72 5 RFEBNEDT —F Z2FT 52 L ThDH, AXEO AT, HKEME
TH R OINEE D 72 8 DIFHER) 72 k&R E T 2 2 & T EU N E O SR 22 BT E A O f5 R 4 7

14 EFSA Journal 2009; 7(12):1435

15 Regulation (EC) No 178/2002 general principles and requirements of food law, establishing the European Food
Safety Authority and laying down procedures in matters of food safety

16 EFSA Journal 2014;12(12):3944
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MSELHZETHD, ZNIZLY | EFSA Of/RT 2/b5#WE D Y X 27 51 A i 8] 70 £ 48
WEDT—Z Thbo TEMTE L Z NSNS,

(b) RESNI=Fi&

AIGETIL, EGFCD 23, BRM L~/ L CEMDDORFIO &z B FEIED T — & 2 IUE
THILEOEREMEARML TV D, BEICIE, HEOREHEIZLTO 507 2 —X
THEMENHRE L LTINS,

RIS L, ERIE AN — Y L ENT b DT )

ERROZODORBIFAIL, HKIK 1,000 AR E LR TUIR o220, AHDOZWEIC
TE VLDV U TNETERT S Z LIRSS,

LA xig & LI REREmIL, RFEGEEAERA L TERSNINETH Y, Hifk
L7222 B ZXIR T RETH D, AlRERGAIL. T— X AN AT LELT
EPIC-SOFT %4 2 MLENH 5,

DORETOXGE /A= D REFEIT, EHE L2202 AfZ 5D, 24 B OBV L
BICRVESND, ZhiE, OBEAMROGWTETHL EEZXABND, 24 A
WH LIEIE, IR EIZE > TRABD W0, HENSEERZESCT Z LiIch ok
AR

EGFCD 1%, &ffHm 77—k (FPQ) Z AW, EEBHEIZEE T 2R E O 2 UL
HE£TDLZLEHRMELTND, S5, BRLERMHOT T2 R4, BEdhO 7 ~UER, #H
FEFNEZ: & OBMIERBINET~&E L LTW5, FHESREIC L D0EME LM A
B2 ML, RAETRE OWEEHIE (FRELHR) BIOHERED L~ Lo
EAE & FRRICINET RETHDH L LTV D,

(c) HEDMMEICET 5FIE

ALED 1.4.1 Food description TliE, MTREHCAHA—L AL FORS (B IXHEEE S
72E) OMEZFICREET 22 LITEETHY, TXHRY ., M b Lo s &2 ®E T
RETHDHELTND,

BIZIT, NDENRZ =DV R T4 o FId N NA NF—D 3 ODERITHHT
EDe NUDEIBR—DOOMEINORAZEMBEETH D, NI =R EEN
L0, NLADOGHEOHBEOFENEETH DL, L LR b, BUKTIE, BHOME~D
ML TIETAME TIT2, RTARVEEDICLTH, AC&ko T eidsies, £
I TH-Th, TEDHRY, BMEMEHIMMEL TIRET D ZLITHEETH D, Lnl

44



MG, HEAMIZIFEALTETSLD (I—2Vh, Uxr b, ANRERE) T, b
BHEFTHELRWRY . MEHE TR d 2 0830 E LTV 5,

2) Guidance on the EU Menu methodology (2014)

(@ F=

2009 =D H A X2 A3 T, EFSA X, EUNICE T 2 B FEIEICET 20 ED
FFEHEL T, EUMenu 7oy =7 F&BG LT,

TV FTE, WS OhDT 4=V YT 4 ALT 4 FEE LTS, BIAR
\Zi%, PANCAKE 71 v =7 k&, PILOT-PANEU Yoy =7 ha2FEfLTEY . A%HE
HUERIZBIT 27— % OWEETTiEC, PC OIEY —VORRF e L 521772,

AXEIL, ZNOLOWMVMAZEE X, 2009 FFOHA X A ELIZEFH L HDOTH
%, AXEIZ, EUMenu DV —F 0 7 7 N—7DFEA5%1F T, EFSA ® DATA === v
FBBEHBE LD TH D,

(b) BRESNIAEFE
ARLETIE, 3 r H~TABOERNS T — X EINETHZ LITERZYTTND
37 AN 9EETCOTHEFRMICL T, =207 72 B rA~1iETOIAR, 1
~2 DL, 3~ E TOWE) 1T/, S 61T, 10~T4 A FERIC L > T =20
77 A (10~1T DO HFF, 18~64 DN, 65~T4 D EIME) 20T 5, Eibzxtg
E LT, BEMICLL T OREFIEEZHELEL TV 5,
® AEKSEHEFEL GOMAEOHME - WiHERIIX, FHCRETXEThD, TEDHE
FEWSIMREHMER T D70ICH LB N 2E T 5, BOREST 2@t~
VR %,
®  FHNIERSINIAFMCHEROMELZ ER L) 2 THr 77 +52 &, EU
Menu O > 7Y o FFECHESNTEmRT 5 Z &, EUMenu OHEREY 7 o 7 F
HBIZE OB D 255 L LTV, EROBET — 2 03 FHATE 2WgGA,
DY TV TFREENNDZ LN TE D, HL, ZOHREIE Vo7V I FED
UM EPMITR T Z L,
® Y UTNYARITHRINDEERLEZRICIANIZ) A TRETHI L, BRI
B 7 ATE T, 130 ADBEL 130 ALk, D7p< &b 260 ADOBINE MR,
BACENCRRAEICBINT 5 2 L, L LR S, Bio, HIsH - 2 REN. H50I%
ZOMERIZEY, BFENAENAE)— L bEIE, B EOXMREOMelR % 70 < H#HE
BT 2,
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® GEHIZREFEIUCET 7 —#HHlEL, HAICB W TERE L 2 AR TIEET 24
R H %5, CAPI - CATIVZ X R FHEIT, ST cor—2IEICHEH S
RETH D, 24 B} CAPI - CATLIZ LA RBRFENH LIk, % - mE s/ v—>7
THNLNDE X TH 5,

(c) HEDHMMEICBET 5FE1E

o IUET LT —XDOMWEHROTD, 24 KAWLk - BFEOTLENED T DY)
YT N TBUETHD, V7 b =TIZE, D E BT OT —Z B FEAA
EFNHRETHD, :

& {ia— R, R—TarhaA X FEENRLIE, HAEEDER

v & dh 22— KX, EFSAFoodEx2183 AT AL AR HH 2 &, b L<IE, KX
ECORINFEa—FEHnTns Z &,

V BFICET LY — T RSN B EEENICATITED 2 L, SHIT,
LYEDGE, LY EOMEIZ I TIILEniz) - AL LT) ofFHEAL
TE, FMEOBREZEBEMICANTESLZ L,

vV ZF=Z ANE FEAPHBWICHRR I, RS, EESN, Ty /S
noZ k.,

V BEICET YR, BB T v 7B EDH L, REFERSOR MBI
WEIITTHZ &,

V F— AR 2%, EMIRICER L, iR L v EREERKMRTEDS LD
2T HZ b,

® HEXMNBEDOAMOEBE L OO, HEMELRTIELZ &2, AFEEORRHIX
AIREZRIR D BI< 472 2 E RN EE,

& AWMU XNMIIFIZEETREXTHY, EURBTHAMARKONERETHD, £,
ZRAAETIL, EFSA FoodEx2 DR MLSFAICE SV TEN I — ROKENBK LD &
ToH b, FoodEx2 DHFAITILUTDO LB THD,

(1) mRICE 208 BIZE, 8 - HkTh Y . AN ORERNEGED 2N
t D)

(2) EHEEICL D0 WX B B, BIZo<EN & ER< 5)

(8) FmtEvRIZX D (Wl - T HE, RELGE, RIETIEEET)

(4) EMERIEHRICE 2058 Bl X, 2B L OCEBE O EERIRN & & 1L ~L)

(5) H&EMl (FEORMOWEE ST — % OFEMFIC L - TRt 7 —%)

(6) H®Al (Guidance on the EU Menu methodology EFSA Journal
2014;12(12):3944 4 | L » TRl S /=7 — %)

17 Computer Aided Telephone(Personal) Interview DI, 7 =7 REEICLHA v X Ea—ffADZ &,
18 FoodEx2 : EU O& MLk v 27 A
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(7) Lk

® NMLEMDT Ty RAEMLAICET 2ERILATHERRY ZMETHILERH D,

o FEIMHEORWEMS, REMIELREDT = FbEENLINE TH D,

® KR—va A XPEXE (PSMAs) 1T, B8 MOMEDERITB WV T EOHE
EMEGHIZDICHEL SND, 8D PSMAs 1%, EEELIIAREL LT, EENA
A= a YROBEHDO Ry = A XS RT 57O DFEFETOFMN (HHMs) Ho
R—a P XORATH D,

® PSMAs (I, ENiGTORM, BAOWELF, EEOEKICET AR &% LI
SNHRETHD,

(2 EUIZB T SERAEAERDOGRICET 8
1) E

BFEINEICEAT 2HECEMOIX EHhAIEOHRBK 6N E—FH T, BMOSE
RERIZOWVWTH EUMBEB CTHAZK LB ENHTETWD, TOHT, BLKGE
OB 285217 > TV Dk E LT, EuroFIR AISBL1973 %,

EuroFIR TiZ, EUMBENZIIT 2 EMMDEDOIERLTFELEH L7295 2 T, EENR
Recipe calculation O F{EA#RE L TV 5,

2) HEOHMEICEYT 4F1E
(a) ERHIGEIF

EuroFIR T, #E#EY72 Recipe calculation FiEDOFNIHT--> T, EU MBEIZE T
D REEBIFET —F _X— AR EREL TN 5D,

BARBITIE, MR O REFFONE D I MEIOBOT — 2 2 FF>0E 9 7>, yield factor
ZRTELTWDENE 90, 72, Recipe calculation FiEIZ EDFiEEZX—ZA L LTWDH 70
EDEBOTN D,

BB, R 2I8IIARTERY | MEDOHEREFFONE I NIZHONTIE, AR—L AL FOR
i CIX YES & [RIZE L72[EH72Y 14 20FH, ABHE TRIE SN2 TIX YES &R L2E2 7 5
EThHo7,

F2. MBIOBOTFT —Z 2800 E I NcHonTiE, A—A A A FAEMLTIZYES &A%
L7z E 14 0, EETHEINT-AMTIEIYES LRIE LZEN 4 »hETH -T2,

19 EuroFIR AISBL (Association has the status of an International non-profit association) (http://www.eurofir.org/)

47



K 2-18EU MBEDEMAADRIZE T 2 HDERY KL

Home-made Industrial composite
dishes foods
Yes No Yes No
Do you have ingredient type information in the 14 3 T 9
database?
Do you have quantities of ingredients in the 14 3 4 12
database?
Do you produce nutrient values by recipe 14 3 11 5
calculation?
Yield factors used:
1. for water 12
2. for water and fat 4
Retention factors used:
1. Water-soluble vitamins 2
2. Water- and fat-soluble vitamins 10

i) Report on Nutrient Losses and Gains Factors used in European Food Composition Databases
Workpackage 1.5 Standards Development

Recipe calculation D FEIL, W< DD/ DK - FIENH L, FMPEIZZ D 9
LOWTNIDOHRICHE- T, FHEEZFERL TV 5D,

% 2-19 £ETHEA SN 5 Recipe calculation D F %

Institution Bognar McCance & | USDA Denmark Bergstrém | Other/Own
Widdow- system
son
IFR X
GUT
RUG/NUBEL
NCI X, vitamin C
DFVF X
KTL X
AFSSA X
ICETEC X
BiEL X
NKUA
Ucc X
BGU X
CSPO X, for yield
WUR X

Ui X
NFNI X
NIH (INSA) X
CESNID X
FRI-SK X
NFA X

Total 4 3 1 2 3 1
(n = 20)

i) Report on Nutrient Losses and Gains Factors used in European Food Composition Databases
Workpackage 1.5 Standards Development
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DL, KREOKR LI DHEE, 77 A, KAV AT TiEE, FNENER 2-20
WORTFEZEA LTV 5D, (2005 415
= 2-20 HAERREDIRKR
3| Xk - Fik B30
TR, RAY Bognar, A. (2002). Tables on weight yield of food and
retention factors of food constituents for

the calculation of nutrient composition of
cooked foods (dishes). Ed.: BFE,

Karlsruhe.
[ McCance & Widdowson | Cambridge: Royal Society of
(2002). The Chemistry. Food Standards Agency, UK.

Composition of Foods,
Sixth summary edition.

7K D —

(b) EuroFIR AMRET 2 IREMLFE
EuroFIR 24243 5 HEYE) 72 Recipe calculation D FiE1E X 2-1012R79 &80 TH D,

Step 1- List of ingredients

Make a list of input ingredients in the recipe.
Ingredient
Ingredient A
Ingredient B
Ingredient C

Note:

1. Do notinclude the amount of water used as cooking medium for cooking rice, pasta, potatoes, legumes, etc. in recipe calculation'®.

2. You can perform calculations using data for boiled/cooked ingredients. In this case the amount of such ingredients in boiled/cooked state should be

considered.
3. Forcalculation of water content follow recommendation on page 12. Practical examples of calculation are available on (future WEB LINKS to them).

Step 2 -Weight of input ingredients

Fill in weight of input ingredients in g. Ingredients (raw or cooked) are in the ready-to-cook state (i.e. weight without inedible parts)

Ingredient Weight of ingredients g
Ingredient A Alg)
Ingredient B Big)
Ingredient C Cig)
MNotes:

1. ¥ necessary, convert household measures (e.g. cups, spoons, liters) to weight in g.

2. Fat used as a cooking medium is to be considered in some types of foods (e.g. frying breaded schnitzel, French fries) because fat intake could be
significant and cannot be omitted in calculations. In this case insert only the amount of fat absorbed

3. You may introduce correction for any wastage due to ingredients left on utensils and in the vessels used in preparation i)
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Step 3 - Total raw weight of input ingredients

Sum weight of input ingredients to determine raw weight of the food.

Ingredient Weight of
ingredients g

Ingredient A Alg)

Ingredient B B (g)

Ingredient C Clg)

Raw weight A+B+C(g)

Step 4- Weight of cooked food

Determine weight of cooked food.

Ingredient Weight of
ingredients g

Ingredient A Algl

Ingredient B B(g)

Ingredient C Clg)

Raw weight A+B+C(g)

Cooked weight

[A+ B+ C)* YF (g]

MNotes :

1. Some recipe books document cocked weight.
2. Use a cooking test to determine your own weight yield factor (YF) for your recipe. Document your own YFs for future use.
Yield factor (YF) = Total cooked weight (g) /Total weight of raw ingredients (g)

3. You may apply a yield factor borrowed from literature (e. g. tables collected by Bognar':" or Bergstrom ':“:'] for a similar food or dish.

2-10 Recipe calculation DB Fi%

Hi#) HOW TO CALCULATE NUTRIENT CONTENT OF FOODS

A GUIDELINE FOR FOOD BUSINESS OPERATORS EuroFIR AISBL (www.eurofir.org)

FRZRMIDO L EDIEROE T ON T, — AR BHARSCEE 2 L 2T 5
ELTBY, FIHTE OB RWEAIL, 74—V RU—ZFIZLD LIV ERBET S
LTS, ZDOH 2T, MEIZ L OBEEARD TRFHOGHORELZFIH L, yield
factor (IZ LV, BHHEZOEREZHEETLIE LTS, HEZOERIL, MEHEA TIXR L,
VUEHATRIET S E LTWD, E0%, MEIZ LICRBROFHHEZITI L LTND,

% 2-21 Recipe calculation D F @

1. Collect recipes from popular cookbooks or recipe archives on the Internet. If none are available, conduct field work to develop recipes.
2. Determine weights of the uncooked ingredients. Convert household measures into gram weights and correct the weight of each ingredient

for its edible weight.

3. Sum the weights of uncooked ingredients.
4. Correct weights for the effects of cooking by applying a yield factor to the total uncooked weight [total cooked g weight =(total uncooked g weight) (yield factor)].
5. Calculate nutrient values [nutrient content/100 g cooked weight = (nutrient content of uncooked ingredient) (uncooked g weight of ingredient/total

cooked g weight)].

6. Correct nutrient values for effects of cooking by applying retention factors at the ingredient level [nutrient content/100 g cooked weight = (nutrient
content of uncooked ingredient) (uncooked g weight of ingredient) (retention factor/total cooked g weight)].
7. Adjust the water content [total water content of cooked dish = total water content of cooked dish — g weight loss].

8. Document sources used for recipes and for yield and retention factors.

Hi#t) Harmonisation of recipe calculation procedures in European food composition databases
Heli Reinivuo et al, Journal of Food Composition and Analysis 22 (2009) 410-413

ik okRIZ, FEAER) 72 Recipe calculation (i HLTWAH DO, EuroFIR (ZBE# 4

HXETIE, VI EOERGIEDOFHEMITE RS TWRY, ZOfsE, #ilslim), b

RER KXW, FEICKS

ZH5,

HENRENT &b, FEMNRD HAVTWVRWEER &
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223 &[E
(1) 2 LGEBRERZEICAT SIHAELTOFE

FEEICB T 220 EFEEIEICET AL LT, REEFKEHAE (National Diet
and Nutrition Survey : NDNS) 20 (LL'F NDNS &35%) 23dH 5,

1) AEAM

NDNS . 3T 1.5 4E0L LRfET 5 BRI, S S0 2 1048 LFi+
BT EM S TS THA Ch 5, NDNS OFBERELD 5 &, SFEREICMT 57—
213, BEICBT BICEWESEOE < BIFHEIC LRATS & LTS,

2) BREEMEEIR

NDNS %, J=EARMAT (Public Health England : PHE) (UL PHE £9°%) &%
[E &5 %ET (UK Food Standards Agency : FSA) (LT FSA &9°%) OTFHOL &
NatCen Social Research (NatCen) (LLF NatCen &7 %) & MRC Human Nutrition
Research (MRC HNR) (LA MRC HNR & 7°%)., University College London Medical
School (UCL) (LLF UCL £9°%) O 3Mikic kD ary =7 AL - T, EROHAE
WS I TWD, HAETIZ, MRC HNR 2 E 2R EM 725N 2 ZhE L T\ 5,

) AEF&E
REFEHE

NDNS i, BEFEICE->CEiSnsr—0 7 7n 7 I MILHRETH Y, BIEIT
2012 F~2017T FORET 0 77 LAORKFTH L, TO=H, SRFAAETIE, BRICAB I
TV 5 2008 4E~2012 GO FAERE ROTAE Fik & HITEA 21T o 1o,

NDNS Ti&, EEEENLH 7Y 7 Lz 18 A LL EOEE 1,000~1,300 4 % x5
LT, RFHIESC, SFEIE, REBIE, AFEIO Ly R EERRE, AIEE
72 SICBEAT HEREINEL TV 2D,

FAAEXIRE OMICEE L T, BER S Y X MIES< =) 7 2 &, EEAeTICh
STIVHLY T T EIEfmELTND,

PED 1~3 B I, EEOREMN AL TH 71 1,0004 (19 Ll EDOREA 500 4.
1.5~18 D 7 500 4) xR, HHFEHELFML T\ D, HEIT4 AMERETD
W, ER - KBEBZBET L7720, RO 1ERIL, RFRESIIAEA»OHG L, TAD
WA LI IICLTWD, LnL, ZOFELELEKERBOT —Z R EnRnicd, 2481
OMETITETORDRXNG LMD L OPELEEHL TV D,

(a

~

20 National Diet and Nutrition Survey Results from Years 1, 2, 3 and 4 (combined)

of the Rolling Programme (2008/2009 — 2011/2012)(FSA 2014.5)
(https://www.gov.uk/government/statistics/national-diet-and-nutrition-survey-results-from-years-1-to-4-combined-

of-the-rolling-programme-for-2008-and-2009-to-2011-and-2012)
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TED 4 F B ITFEN BB 2 RS 5720, 4 MBI T7 4 — NV RU— 7 REEAT
S TW5D,

17 4 —HF— 20114 4~6 A

¥2 7 4 —H— 2011 4E7~9 A

#5374 —4— 12011 4E 10~12 H

¥4 7 F—H— 20124 1~3 H

ZDT 4=V RU—7 TiX, 4 B ORFELEIC IV BFEBEEICEAT 27T — ¥ 2 IUET
D, ZTOM, FERNREDO Ny 7 T 0 ROBERIE, - KERLICO0NTHA >
B 2 —f{EEIT ).

(b) BRERICAT 2T —2OWRERE

BHEEREICHET AT =213, LV 4 BEOAEREDEE GHELZRY) TIE
LTW5,

BHERETHREL, FRICL2EHBLEH. MAENRE N Lo OTE O R A K
WA= a U A REHELTWND, £lo, A—L AL ROREIT, £ 2-22 B X% 2-23
WRTERBY ., MERCZ R, JHELGEE LT 2, NEORMIZOVWTIEZEDT T
Y RAEEEHTOMLH 5,

*x 2-22 BEEHZEORAH UDFEEDIT Y RERA)

Day: Thurs Date: 37st March
Time Where? Food/Drink description & preparation Brand Name Portion size or
With Whom? quantity eaten
TV on? I
At table?
How to describe what you had and how much you had can be found on pages 16 - 21
6am to 9am
6.30 Kitchen Filter coffee, decaffeinated Douwe Egberts Mug
am Alone milk (fresh, semi-skimmed) A little
No TV Sugar white Silverspoon 1 level tsp
Not at table
7.30 Kitchen Filter coffee with milk and sugar As above As above
am Partner Comflakes Tesco’s own 1b
TVon Milk (fresh, semi-skimmed) drowned
At table Toast, granary medium sliced Hovis 1 slice
Light spread Flora med spread
Marmalade Hartleys 1 heaped tsp
9am to 12 noon
10.15 | Office desk Instant coffee, not decaffeinated Kenco Mug
am | Alone Milk (fresh, whole) A little
No TV Sugar brown 1 level tsp
Not at table
11 am | Office desk Digestive biscuit — chocolate coated on one side | McVities 2
Alone
No TV
Not at table

Hi#1) National Diet and Nutrition Survey Results from Years 1, 2, 3 and 4 (combined)

of the Rolling Programme Appendix A. Dietary data collection and editing (2008/2009 — 2011/2012)
(FSA 2014.5)
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xR 2-23 BERHBEDREAHL R—LAS FEROLEPHEREEZELEA)

Write in recipes or ingredients of made up dishes or take-away dishes
NAME OF DISH: Bolognese sauce SERVES: 4
Ingredients Amount Ingredients Amount
Co-op low fat beef mince H00g Lea & Perrins worcester sauce dash
garfic 3 cloves
onion 1 medium
sweel red pepper 1 medium
MNapoli chopped tomatoes 400g tin
Tesco tomato puree 1 tablespoon
Tesco olive ol 1 tablespoon
mixed herbs 1 dessertspoon
Brief description of cooking method
Fry onion & garlic in oil, add mince and fry till brown.
Add pepper, tomatoes, puree, Worcester sauce & herbs. Simmer for 30 mins

Hi#1) National Diet and Nutrition Survey Results from Years 1, 2, 3 and 4 (combined)

of the Rolling Programme Appendix A. Dietary data collection and editing (2008/2009 — 2011/2012)
(FSA 2014.5)

HEICL > TIESN-AFRBRITI N L —=0 0 2% ra—4— (VAT LT —X
EANITHMYEE) LT 44—tk oTa—NMeahd, BEMICE, IUELT—4
X, B A7 & (Diet In Nutrients Out : DINO) (LAF DINO &9 %) THELE L
%o ZAUZL, Microsoft Access ZFIH L7=A— A L U OREFLERE DT EITO VAT A
Thbd, BihZ & DOREFHRT — 41X NDNS Nutrient Databank21% 5,

== =ik, AR RS N RSP~ v T % 71— K4, DINO &
TANT B, BEOHEN MR SN RE, BFIZEYY Y ¢ v F72 81, HROME
I T — MEEN 5, FAEENEE LT &SR 2, BEAEO DINO 02— Ric
MO LARVEAE, 777 %3C5, DINO X, 2— R I LICZOmbaK—1 a v
ADF =4 (HHE) EHLTOD, ZOR—Y 3 294 X, ALV T FSA ®
Food Portion Sizes |2 D EHE SN TV 5D, THOGEIL, FpILE Ul —y a oA
ABBRESNTND, R—va ¥ A ADRVERIT, FHESGE OREESER &0
Rt o b Sh B,

21 NDNS Nutrient Databank (http:/fooddatabanks.ifr.ac.uk/)
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PRI RE DR — L AL RORPEO L & EEGE L7254, DINO IZiE, &ihL~Lre
LY ELNLVDOEGFOT =408 7 LCRigkS s, BHEIE, W, . 2. L
ST KD IR MR E LTIy S D,

LIRTOFHA T, AR E IS L o> TR ENTZA— DA ROBBEO L L B3 7 —4
— AL LTEHEHEINTEY, LI EOMEHT, #bl7 Cooked food code Z HWTAT &
TWD, MEHD & oE R, AFEREEZ ILIC LTV D2, [HFIR 24 1%, McCance and
Widdowson’s The Composition of Foods series D L > EOEEZ#MA L TW\W5, f&EICEK
WT, A—Lb AL FOBHTH- T, LU EDHFRMNIE TE TORWIESIE, B
R—=L AL FOLIEDOREMa— RRff5IhD,

(c) HEDHELIZET 5FI18

NDNS nutrient databank (21X, Z< DIRGRMD T — FRFENTND, BEEM L
X, — DL EOMEIDORER SN DBIEETH D | /INERMOAR—A AL ROBBEREZ Y T
Do

WL DO R T N =TT, BEOROWEFEEICHET 27 —F 2/ 070, A
BOMBIOEREZZNENERET L2 ENHETH D, PIIEX, =P U0F, A4 R
D FELEELTREINDZEEHIUL, VTFa—DEMLELTREENDIZ LD D,

KRB D h—Z VOB ELHET S0, v—V 7 7m s 7 A0 144H T,
BEfFD =2 — REMME Uiz, BARAIICIX, 3,030 FEEDO RNV AT ~T 4 v 7 IZHIME S
TV, Zoa—RiE, 5%OPFEIZIEHTE 5 X 5, NDNS nutrient databank (ZifH
FIAENT, BmOMbIE, LTIORTHEREZ LIS, R, B3R, W, ko7 s
N—T B8 L CHEM S,

L 1
+ McCance and Widdowson’s The Composition of Foods series DfE#EL T E°
C TAERRE OBFLRIC L DT — L AL ROBHDOL T E
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4) BEEDNERAETHREOLRT—4

NDNS 2k %
Do

FERER L LT, £ 224 R THE Z L OERET — ¥ 0NAFINLTH

x 2-24 ERERENER

Cereals and cereal products

Pasta, rice, pizza and other miscellaneous cereals

White bread

Wholemeal bread

Brown, granary and wheatgerm bread

Other breads

High fibre breakfast cereals

Other breakfast cereals

Biscuits
Buns, cakes, pastries and fruit pies
Puddings
Milk and milk products
Whole milk (3.8% fat)
Semi skimmed milk (1.8% fat)
1% fat milk
Skimmed milk (0.5% fat)
Other milk and cream
Cheese
Cheddar cheese
Cottage cheese
Other cheese
Yoghurt, fromage frais and other dairy desserts
Ice cream
Eggs and egg dishes

Fat spreads®
Butter
Margarine and other fats and oils

Reduced fat spread polyunsaturated (41-75% fat)
Reduced fat spread not polyunsaturated (41-75% fat)
Low fat spread polyunsaturated (18-39% fat)

Low fat spread not polyunsaturated (18-39% fat)
Meat and meat products

Bacon and ham

Beef, veal and dishes
Lamb and dishes

Pork and dishes

Coated chicken and turkey
Chicken, turkey and dishes
Liver and dishes

Burgers and kebabs
Sausages
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Meat pies and pastries
Other meat, meat products and dishes
Fish and fish dishes
White fish coated or fried including fish fingers
Other white fish, shellfish, fish dishes and canned tuna
Oily fish
Vegetables and potatoes
Salad and other raw vegetables
Vegetables (not raw) including vegetable dishes
Chips, fried and roast potatoes and potato products

Other potatoes, potato salads and dishes
Savoury snacks

Nuts and seeds
Fruit
Sugar, preserves and confectionery
Sugars, including table sugar, preserves and sweet spreads
Sugar confectionery
Chocolate confectionery
Non-alcoholic beverages®
Fruit juice
Soft drinks, not low calorie
Soft drinks, low calorie
Tea, coffee and water
Alcoholic beverages
Spirits and liqueurs
Wine
Beer, lager, cider and perry
Miscellaneous
Dry weight beverages
Soup, manufactured/retail and homemade

Savoury sauces, pickles, gravies and condiments
Bases (unweighted)

Hi#t) National Diet and Nutrition Survey Results from Years 1, 2, 3 and 4 (combined)

of the Rolling Programme Appendix A. Dietary data collection and editing (2008/2009 — 2011/2012)
(FSA 2014.5)
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2 BEENEREREDLEYEF DI K EFHE~DF A

FSA 1%, 20154 9 AICRMDIE BFFM O 0OI1Z, FSA DLV BT — X X— 2% FHiE
HLT-ZLaBEFLE 2, [FIERERCE]

FEIZ I, FSA TIHIEL BaHio 72012, 18 FERNICHEE L LY BT — 2 _R—2 %
FIALTWS, ZOF7F—=F_X—=20 L EL, ki iic kX2 8mERET - 2 K27
KRB 7 THRESNTEL LD THD, TEXLHREERMEIOERE T 272D, ka2
BHIE (LI EARRT =7 A ME) 2L TW5, FSAIZ, A LENlcZoL s —
ZR=2DLEa—xEfL, LIEOMRELBMOFER, LT LEE TR LA
fEamtHir v a,

Ubovva—fERA2RE 2, EEIT, 201242, LY ET— I _R—REEHEES 5T
bOTRY =l NeNih B, Teves NORMIL, RElRL U E T — X RX— 2 E 4
FL, MHFREETHZETHD, ZHITED ., FSA O TREM OABNE & B2 H
R D, LIV ET—HRXR—2AOFHE T =7 I, MRC HNR I X » CTEITE N,
RSN LV ET —Z _X—R %, FSA E#fiL v 5 — X ~_X—Z (FSA Standard
Recipes Database : SRD) (LLF SRD &£9°%) LFIND, T —FX—ADOHI|ZIX 8,397
FEOLVE, A KT, /J— b BREENTND,

1) NDNS & DB &R

FELOREKERICTIX, REORFEINY — 1%, —BIZ 2 SOFREICHK TS &L
TEY, Z2DOI5HLD—2RNDNS Lo TWD, ek, b o —Hik, WEExIGE Lol
4t Diet and Nutrition Survey of Infants and Young Children (DNSIYC) (LA F DNSIYC
L+%) Thod,

NDNS Trtfk S Lo ®ihid, =2 — FeRm4 G REmL 2 A 7, IRELETe) TRIL
END, 1992 4025 2 ETO NDNS O Trigk S L7c & Toa— Fid, BfFo Ly
BT —FRXR—RZEHEENTWDE, BlEET Y27 F T BFOL YV ET —Z =22,
2008 H=/ 5 2012 HZ i S 7= NDNS 75— 4 % ~— L. las consumed| %7
BT D 328 Da— KE&EBINLT,

2) LYET—2R—XOBFEEDHEM
a— FHOBWZ TR T 7200, 6 DDX A THRELSI NI, BB L T, EFSA
@D FoodEx2 THWHN TWA XA TREEL ST,

H—OMEINLERIBEMO 2 — NI, B — FOBICEENLIF—TU—RNIZE-T
BEihnsd, ¥—U—FK& LTk, Bz, A, KL, it lnzZxbnsd, Zhb

22 http://cot.food.gov.uk/sites/default/files/TOX2015-28%20-Recipes%20Database.pdf
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Da— KL, ZOUEOMENGR L, BEOME DRSNS BMmO 3 — FeHES

HIZDITHOBND,

® Raw commodity ingredients (RCI) : RFEEM S L <&, REREEICXHET 52— K,
BT W, RRBLEF 22 &

® Simple ingredient commodity (SIC) : Z D REEWMMN EIFREHZ R 5GAEDa— R, iz
X, RSN R L,

BEOMBIN D72 D850 22— RiZ, NDNSIZBITAE8MOLFTRHHICL > T3 20
TN—TIEEN D,

® Recipe Homemade (RHM) : —OLL EOMEIN G725 —2 A A RO/, wBHOH
|\Z homemade DFEH N H 57>, b L <L nutrient databank @ 7 /L—"7"CiR— A A A
NIZH T TTA XN TREIND,

® Recipe Purchased Composites (RPC) : /NERM, — DL EDT T RTREIND
H D, RPC 22— RNiE, &MOARTRHI GO HIZ retail X° purchased 72 & &\ 5
TRFEBA->TWD), b L <X L <X nutrient databank @ 7 /L— 7" T/NERMIZH
TATARXINTWDHINTHRIES LD,
Recipe Purchased Brand Specific (RPB) : /D7 7 v R4 THIE T 254,

® Miscellaneous (MISC) : L ETHWL LA MBI &5, B2 X, ARAHOKZ:
&

RHM X° RPC, RPB ®=— Ni&, (LI NIZ Ly ETHNOLNDERkA R TFEICL - T
BEH¥fL ST D, #ilZAIE, RHM 22— RiZ, SRD D72 ORI Bt 2 8 5729
DGR ER L EREZHEE T 5720ICRE SN D,

VU B, BARSEHRENORE SN TGRS, HoEHES L THWHN S, SRD
DO EHE RO —WEEL & 72 DE#HIRIL. McCance and Widdowson’s Composition of Foods
6th edition (MW6) (LLF MW6 L9 %) & ZAUCRIET 2 CEH TH D, “IRERHL,
RHM =z— FCTHWH LTV % NDNS nutrient databank T& %, NDNS nutrient
databank (X, B Z L DREROMERAAET 5720, FEDRERZZOMEIOEE L
PRI 2720l AV bR51Eh, LY EFROBREE LTHLAVSR TV,

—IREEE LT, EERZRMEIO Y X N EED eIV D MW6E O L BN,
NDNS nutrient databank THIf SN 5BMO LV EIER EFEET D, 7 — X OFRES X,
SRD (2, MEDY R+ Z2FHET D720, BinfERCRIE OB IEICBI 25 A &R
ettt 5,
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BIZIE, MW6 127 — RZHVLENL T ELEENTHT, FafD L ETIXZ ) Lz
MEHIAW 2O, Zhbid, L EFOMEHIE XX v, i NDNS 12X 5 /b
BT — 2%, LEMICERSN D BREOMBIZBfFT 572012, T—HREZEDOTA R
ELTHAVWLD, FHREZE LV EOREELTHWOR D, AR TIET, 7—X
N—=2ADHA Z v AGEE LTiREE N D,

—WEEFE 725 MW6 O #IFERES Tl S T 67 H#Hhio McCance and
Widdowson’s Composition of Foods 7th edition 232t XL T\ %, AEEHIINEE Tk ) A
MZEBENTWD, 2B MW6 OAR— =3 ¥ 1 XL, FSA @ Food Portion Sizes O 7 A
RZ A (2002) (IZHANWTND,

3) SRD M A4

EFWE DI BT, BMOMEIOERAHNSIN D DIX, YO R FE R
DIEE D\ WHEENER SN LA TH D, FSA BT DT SRD OFIHHFNLLL T D
LB THD,

o KREHROBYHHLICE TS, T-2 F¥v & HT2 Y OBmEREZRET DA
FHEIOSLRZITAV bz, BRI, &m0 70— OB FRNRNAT T 24 2
DIZHW b T,

o WAEMICXAERE, FEl 40U LD Y —8—D 7 L ORARLL OB E L DR %
BRFET D72 DICHW Bz, SRD IIKWE L 2 BTt L o B4R IR 5 72D H
WHIL, TRHD LV EICKD2MEZ L ORFEIRET —#23, FlilEET 57
DIZHWSBNTZ, SRD DL v EE AW WEA, IRARLL 2 MEnicitiE o9, I
NHRECDAREMER S D Z L3, AWFEIC L D R ST,

F72. FSALSMZEIT S SRD OFEfl&E LTE, UTDOX 2R bDndH 5,

[EE %L (Public Health England : PHE) ]

PHE D337 RN AF— A3, THEEREFE] Ofmito—R L L TESNZET L
FHEIZSDRIEREAMEH L1z, [A==2—Hfl], [BUHEOSZEFEEIE] 27T 2012,
BERMEZMEHIM LT 2 BN H o770, ZDORRIC SRD Z#F|H L7z,

[ 4)5 (Health & Safety Executive : HSE) ]

HSE OfbZ8 5| R (Chemicals Regulation Directorate : CRD) (LLF CRD &9 %)
TiX, BRMOEMEROIZEHMICHN LN TWS, X< EHMOZITOHEEIX, ERE
BRI, [l x OREDITT L TRIESND, TDTD, &5 RMOERRIEDIL S F&7E
iZA47 256, ZORMOIGENEDIRIE, FEE - 25 WX L5 CHlEL - L S 7REE,
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OB E & BITHRBELSNTZRETH - Th, BEDOMY REICEHR L TRET 03N
boH, BiMZBEN L ~NVIIHIRT GBI, LY ET = _X=2AR[nbnd,

BL, YZRELTHWON D RBEWIZ, e RBEIEELZ LD 55, HlzIX, F~ O
Sitr. A BiffRE TR IND bv b, iSRS b RHDLINIEFIZO- TS
F~ b, &2V F v v TORD b~ NERH D,

FHEL « MTALZDOL DI TIEEEROT -2 NAFTENIL, LI EEZHAVWDLS
IRV, BEH LNV TOBNET — X ITEETH L, BEHL L TOERET —
Zix, BEBEOEREORES, BIEOFMFF 72 SITE I R BESIND, 728,
CRD 23 L TV A AFEREDT —Z X— 2%, LEIORAERKRELEH VLY ET—2 X
— RSO THLIN . AHRITZOH LWSRD ZFHAL T FETHD ELTWND,

4) SRD M5

FSA Cid, 4%, LV ET =4 R—2 L ZOEELEBEHEFROBTRMET L L LT
Wb, £72. SRD IZTEHIRNCTH 217V, NDNS OFREIC L V2 L=z L v EEH
% SRD (288 LT & LT 5B,
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22475 VR
(1) 2GR GENZICET IAELAEFE

7TV ARIBIT LA BEFEIEICET AHAE LS LR, 77 v AEREATEFERE
7 (Etude individuelle nationale des consommations alimentaires : INCA) (LU T INCA
LT 2) BBV Ao INCAILIE, 2014~2015 O CTHhEi ST %, INCATLIE,
3L FOTHE L GO L 7o C D, INCAIE, AHEEEY OEREOESC, &
FREIER T — T — R A A 1T D RBEBINEOHEE L U A7 FHiliZ HAY & LT,
AT LD B2 B OFLR Y AT L2 L TWn5, 723, INCA T % 1998~1999 4,
INCATIL X 2006~2007 4D W TFEhE STV 5,

BT OFAIL INCAILTH 2 A5, A FIESCTH AR RICET 255 722 A AR ShTn
LDIZINCATI TH 570, ZZ TIXINCAND 255 & L TEEAIT-> TV 5,

1) RAEB

INCA X, VAZFHIOY— e LTHWOLRDBDTHY, 77 v AEROBFEES
B —r DRRBERET 2L DO THh S, FAFHE & ANSES OF — & X— X (i ORERL)
B L TRV, AEMARICEY, BRICKARBEREAHET S L L BIC, HEKE
X BESLHESE R EOFEWEOIXEHEICL HVWbh s,

2) AEXREX
INCA X, 77 ARMERE @ AE%Z 4T (Etude individuelle nationale des
consommations alimentaires : ANSES) (ULF ANSES &9 %) ICXVFEfMENTND,
T, 7T U AENLESHSEAT (Institut national de la recherche agronomique : INRA)
(LLFINRA L9°%) R0, 77 v AENIAREE LIRS (Institut national de la santé et
de la recherche médicale : INSERM) (UL F INSERM & 4%)., ZOMN< 20D KFED
F— ADMFGETH 1 LT B,

3) MEFE
(a) AEFEME

INCAT OFEXRH L, 3~1T DO RMEFEH 7V —T & 18~TI MDA T N —T D 2
DORERMMN OGRS D,

INCATIIE, 2005 4% 12 A K~2007 4 4 £ TOM, BFEROFHMELE 2 ZE L T
3 WIMBE IS iV CRRIAE N I S 7z, TAERSRE L. 7 7 v RE SR GHREFZEET

(National Institute of Statistics and Economic Studies : INSEE) O#at 7 1E5RFH 231548
L2 B E - T, 3 BRSPS b S MU TR AT AR BN DWW Tl S 7z, #iR & L T
AR RAESITERN 2,624 £, REAEE 1,455 40 & 72 o7z,
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(b) BRERICEAT 2T -2 EHE
a) HEAEICK BT —2DINE

INCAILIZ, FRABEDNHRARE 2T 2 TR S,

2-11 BEOK 2-12127F L 512, REEIE. 5 1 EFIFFHC, RERE IR E
WO/ — N2 L CRRAFEEZD, 5 2 BFGRKRE GB 1 ERGRRE S R8T 8 HLL
M) 12, FiEk/ — FPOEREEHE LT, RAOTLHFIESLHER LA L., BLEITGL
TARBEHEAZRMH L CBMZEKE LS 2 C, fék/ — hERIR L,

FE1EMIETOER (12E51T)
HAEDEA
- M A OREBLAES NE ORH 3H BIz, BTG
EARLRELRH RAEBMAOREORER KEES
IMRFEBE -HETOEREDFH
. BESTE~OH#HIE
Appel de soutien J3 =k B3R EMAL
Envoi courrier 1 contact téléphonique (12 essais)
d'information + Présentation étude Retour
+ plaquettes » Liste des membres et tirage au sort d'information
du participant SEERMAE1E HACHHM au participant
= Accord de participation H&Y3ALEDETH + cadeau
+ Prise de rendez-vous au domicile A . BHEEADOR
BIZRETOREGERN
+ DG
Envoi courrier Appel de relance a1
confirmation RDV siliz Visg
78 M
h 4 Y Y Y h

A

78[@E

1H8 78H
1 visite au domicile (V1) 2° visite (Vz2)
= Accord définitif de participation = Administration du questionnaire
« Explications remplissage CAPI
- Carnets consommation + Verification des auto-questionnaires
- Auto-questionnaire et des carnets de consommation
W1E B EYH(v1) .
WESNEOREE 2l aBz)
EASEOBE -HRAH cAPIOHE
ERENORE/—F Volet alimentaire CHOEEEMEE
BESEER Sa:(r,zfsts de consommation BEEERORESR/—FORR
J

BREBYE
EmRE/—~7 AR

2-11 INCALIDFAERT Y a—)L (BETXKSEERELZEE)
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3HEIC, METRGHHEEE

BESME~DOHRECK
Appel de soutien I3 SIEHLEMAL
Retour
d'information
au participant
FEERBNIE1A BAIMA &Y3 + cadean
BulEn B ThHAEE. ik
Msa O B ISREETO R
HROFEUMT
Appel de relance & J-1
=5 = Wiey
Y Y 9
A
1HH 78H
+ contact face-3-face (4 tentatives) 1 visite au domicile (V1) 2" wisite [Wz)
= Présentation étude =1~ contact ou différence (V1) = Administration du questionnaira
= Liste des membres = Bcoord définitif de participation CAP
et timge au sort - Explications remplissage = Verification des auto-questionnaires
= Accord de participation - Carnets consommation et des camets de consommation
= ROV avec personne sélectionnée - Buto-questioninaire
= Remnise plaquettes, courrier W2EHM(V2)
d'aceréditation F1EEEHHVY - RERE CAPI DI
p @Eg;‘g;ﬁ . preye Tﬁ;};g(ﬁﬂ)ﬁﬁﬁfdil@&i@ﬂil:&{; Wolet alimentaine HOSENEEES
1 HamERT) V1 i —
EROER CREBIE ORER {a:;unerzs de consommation BEEBINORER/—+OREE
B MR A ORBLRESINE O -RAFZOBB 7
-RBESMAORBORER - REEBRORE/— P T
BREBINE L OmEAROBE -BEEERA EREROER/— 7 EM
RANEBERA/MIFOFEL "

2-12  INCAIDFAERT Y a—I)L (BEEXSICHFDIEE)
Hi#1) Etude Individuelle Nationale des Consommations Alimentaires 2 (INCA 2) (2006-2007) RAPPORT

63
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BARMIZIX, BAMOFEASL, FANCESNEAFOFEME v =2 T VA IS -
ERENTERIND, 2, WA LA RN - BEHZ DWW T, LT ORI E 1D,

- BN OBE AR R . IR (L, A =y MR

- AR AL, EEHEEE AL, RS O

- THMT AN, BOAEH WV ENEE L= b0, 20

KIS ORGSR A TR T 2l E L RAETRIL R IC BT DI K o T IR

L& % ERMEICERBIT 5 2 & 2 ATREIC LT,

b) T—4% DB A E
OT—2D®KIL- T—2DAN

FAEBIZ L > T S - R FEROFEEL / — M, ANSES 12 X - THEMP 2 I A=
FlRBLIZE > TLEa2—AMT b, BIE - EREmIN, B, SEARLL S
DEOIE, HEAE T — X CEEBZ DR E L CTHlie & T2, Bz, 3—Z VD&
ENEH I TW WAL, NI — 7 L hOEELZBIML, EHAICRYBH D
Batd, IELWRESAIEE LT,

FELICE DL 2a—%2Z -7 — %L, ANSES O1ERL L7-FIEEICHE - T, SMSI 28
AN EIT- T2, -, BOEHEMEH~OREFRIZ. ANSES BEUET 5 RIZE =2 — NMb
D& o721 T, SMSI N AT LTz,

@ INCAITHWLWLATWAEEDI—F

B a— NMeid, INCAIOEMD =2 — RIZHEHLL TEESN D, INCADDOEMLD =
— FFRIE, £ 225" FTEBDTHY, £1280 Bl a— RAMfTHEIHTWVD,
FFEEI OGS/ — MZIE, £ 500,000 Sk SREMOALFENTTH SN TWD, JHGEE
EEANWCTZOABESF LY 22— REf 5 LT, B, Z0oa—RiE, o
FEBUIET 21780, BN EFCOVAL 7a v =7 k 28¢ N H Y INSEE 5 —
2 &b EMMEZRO, S DT, REETL, BFEICL DT B, &m0 Rs72 L,
IEFNIRFPHORE 2 7B E DA U X 7 2 —AEHE L TN D,

2 EFCOVAL 7'r ¥ =7 MIEMNOBFERBEORGE Y m =2 hOZ &,
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% 225 INCAIDOESZI—F
Code Groupe n;’;m" Sous-groupe
1 pain
1 Pain et panification séche z hiscottes et panification séche
3 autres produits de panification
1 céréales sucrées, glacdes ou au miel
2 Céréalas pour patit-déjeunar : cgrgales Ehﬂmlét%s -
3 céréales aux fruits frais ou secs
4 autres céréales pour petit-déjeunsr
1 pates alimentairas
3 Fates z pates pour patisserie prétes a Femploi
4 Riz et blé dur ou concassé ’ bl
z riz
5 Autres céréales
] Viennoiseries
1 biscuits sucrés
7 Biscuits sucrés, salés et barres z biscuits salés pour apéritif
3 barres céraalieres
1 gateaux
B Patisseries et gateaux z patisseries et tartes
3 beignets, crépes et gaufres
1 lait en bouteille ou en brique
) z lait aromatisé
? e 3 lait concentré ou en poudra
4 autre lait
1 créme fraiche
1w | Ultra-frais [aitier z yaourts at assimilés
3 fromage blanc et petits suisses
1 fromages affinés
z fromages fondus
b Fromages 3 fromages frais non affinés
4 autres fromages ou fromage sans précision
12| (Eufs et dérivés
13 Beurre
14 Huile
15 | Margarine
16 | Autres graisses
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Code

Groupe

Code sous-
groupe

Sous-groupe

17

Viande

agneau

boeuf en pigces ou haché

porc

veau

[, 70 S [T

autre viande

18

Volaille et gibier

volailles et lapins

gibier

13

Abats

20

Charcuterie

jambons et charcuteries en pidces

saucisses, saucissons, andouilles et boudins

patés, terrines, rillettes ot foie gras

g | | b

autre charcuterie ow charcuterie sans précision

i |

Poissons

poissans de mar

poissons d'eau douce

produits dérivés des poissans

[ TV

autres poissons ou poissons sans précision

12

Crustacés et mollusques

mollusgues et coquillages

Crustacés

W N

autres fruits de mer ou fruits de mer sans précision

23

Légumes

(hors pommes de terra)

légumes racines, tubercules ou bulbes

légumes feuilles

légumes fruits

légumes tiges

chioux

champignons

haricots verts et petits pois (légumes potagers)

=~ E Y- ' [, QY (S [F¥ i e}

mélanges de légumes, légumes préparés ot autras
légumes

24

Pommes da terra
at apparentés

25

Légumes secs

légumes secs

légumes secs préparés

26

Fruits

7

Fruits secs et
graines oléagineusas

fruits secs et chataignes

oléaginewx et graines

Lo

mélanges

28

Glaces et desserts glacés

glaces

desserts glacés

sorbets

259

Chocolat

O [T

chocolat en tablettes

barres chooolatées

pate chocolatée 3 tartiner

30

Sucres et dérivas

O [T

suCre et assimilés

confiserie

Lo

confiture et miel
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Code

Groupe

Code sous-
groupe

Sous-groupe

a

Eaux

eau minérale plata

eau minérale gazeuse

eau du robinet

23w de source

[ T [ Sy [TY O e

autre eau

32

Boissons fraichas sans alcool

jus de fruits (purs et 3 base de concentre)

nectars

boissons aux fruits

sodas et colas

autres boissons fraiches

EE]

Boissons alcoolisées

EO [ N A TY I )

win

bigre

cidra

spiritueux et vwins Cuits

[ [ S [FA e

cocktails et mélanges

34

Cafa

35

Autras boissons chiaudes

€acao, poudres et boissons Cacaotées

chicorde et poudre maltée

Lo

thé et infusions

36

Pizzas, quiches
et patisseries salées

pizzas

quiches et tartes saldes

Lo

feuilletés et friands

a7

Sandwichs, casse-crol0te

sandwichs baguette

hamburgers et hot-dog

W ke

autres sandwichs

38

soupes et bouillons

potages et soupes

bouillons

E

Plats composés

plats garnis 3 base de viande

ka

plats a base de pates ou de pommes de terre

beignats, crépes et bouchées 3 la reine

plats sans garniture

plats 3 base de fromage

plats a base de légumes

garnitures composées

L

Entremets, crames desserts
et laits galifigs

O EN - ' L [ S Y

créme dessert et lait gélifié

ka

entremets

42

Compotes et fruits cuits

compotes

fruits au sirop

43

Condiments et sauces

saLces

herbes aromatiques

sel et &pices

condiments d"accompagnement

[ T [ Sy WY e

condiments d'assaisonnemsant

Aliments destings a une
alimentation particuliéra

Hi#1) Etude Individuelle Nationale des Consommations Alimentaires 2 (INCA 2)
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INCATT®=— K%, INCAT Cftfiasiza— REZ%ETTHZ L TRESLTWVWD
INCAI TR &Nz a— FOSETIZEE L TlE, 7 7 v AD R FE TH 5 CIQUAL2OD
O BIZxE &2 72 OICHRE ST, B - BIEE L, INCALD O 22— R 45%
X INCAI »HEBEMENZHEDOTH S, INCATITEMEST 398 Da— KL, ZD% M
INCA I DIBRIC RS i 8 LT i Th 5, £72. INCALLIZIHWT b [AERIC
izl BEMS i Tns,

INCAIID = — RiE, ZN—TF LW T T N—12 2 BEBERERRIZ e > TWD, ZDOH T 7L
— X, IN—T OFERERB T H L, Fio, R EEEO(LTFWE ~DIX ERFE
iz HEY & LT, ANSES ® U 27 3l 24244 2 5B W TV D B OBk HN T 2
TEOICRESINTZHDTH S,

Fa L7280, INCA O =— RiZiE, T 2BMOFMARHHELH Y, BFEIO
FiEk ) — P THOW O DR A RIFE M4 7R EDFER b E ATV D, MR EHR1 5
Seho i FEERZR L) L3N TnD, £, BLOERSS, Ribs5 L
BAREE, 20 EWHAHTHHEOL T IV ICE DY TEND BIxIE, B HLv
—DAT XIS T 5 a— RZiFRno <, (Zomoln) £7:5), INCAODOa2— N
T, TZ0ft) 1232 D&MEEZDTND,

@ B4 % CIQUAL T2V T
7T ADR S EETH D CIQUAL (21X, 4,000 LA EORGL EZOREZNEGENT

W5, CIQUAL (X, INCAI 0% 21— FORERZTERICHEET 720, AFrlae/efFil
JR (Bbscmk, BGEE T — 4, lEET — 4 AERERSE, Tof) R, &b
R RAEAER L TV D,

#) 200 FFHOIR AR (BRI Z - INLHE ARG ORERIT, TORMLOMEIONHE
RERIHET DL LICE > TAFL TN D, BEOMEZBML LT 9 2T, ElREM
FOXMEIOREZHE L, S DICHHIRC L 222 R TEERE (R ORI TER, 5
EBROBRE) ZEA LEHEE2ER L T 5, INCAI TIERKIC, 1,274 BAD%
#H#HT— 4% CIQUAL O BUE L-, Y OBMOREERIT, BOBLESFNOBRL
TW5,

@ EBEROI—F{t

RO a— NMETiE, BFEROLE/ — b 4,079 fiHoiidk S =& 5 498,555 FlikE &
INCALI @ 1280 &4 D 21— R &2 i1 5, —EBORMITHGT T—H L TWhicizwd, 71—
N DB 72 fE ST \M5m0&HT%50

ﬁm®:~bmﬁ%i RREHIOM VK LEETH D . ABDONAZLEL L R
T AN X 2 BIMUIERE L 70D, ZAUC KD | VEZEDEITRER] A B LY — 1 & RaE S

24 CIQUAL v =7 %A I (https'//pro.anses.fr/tableciqual/)
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L2 EMTED, Zo¥)—MEOMHEGEL, INCAT O X 51287 2 W Chl % 12 2— NMEIEE
PTON DGR IIFHCEE TH S, INCAI TiE, WY AT LBREE 2 i 2 7RI,
INCATI OBRFEMOGERT —Z N/ oNT-RLOa— MeE B E L7z 2T LD
J AL FIRDRAFE A ZFE L T D,

FHAIFZE INCA2 OB LD 22— RIKIE, 2 SO LK S,

LML, VAT A2 REAEOEETHY . 52 BT, AL —ZIZLD1E
¥ErnD, F1EETAHBNIZITE Y TTER2oT/MIT, B2 BBk TA L
— PR LR L a—NMeT 5, & 1EBEMEICE-> T, $46%0=2— NS Tnbd,

a— RIMEEDE TR, 22— FOE—MWEHRT L7, RELVBRINV—T LD
a— REOKE—PEORERE Fhn L7z, BAEMICIE, B2 5 5ECa— MeahzR—&d
DZDOLIIZLTRESN 2 — M Sz, INCAIDOZ— RD 5, 6%D R,
ZOa— MEOFEERECH = — Meahi, a2— Meaivefihid, Y%=— KmHEoO
R~ T L, AR REREMET D,

4) BEEREFERREOLHT—42
INCATIZ L5, AFEEREFAEOFEIEIT, [Etude Individuelle Nationale des
Consommations Alimentaires 2 (INCA 2) (2006-2007) RAPPORT| (75 AFE) 12& D

FLOOLNTEY  HERRTIRRIN TV DLREMOIEFAIL, K 2251587 TLB0 THD,
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Q) BREENMEREHRDILEMEZDIE K BFE~DFA

7T AT, BFENT HREEDFWEOII BEHH AT 7ry s FE LT,
R—#N Ay hAZF ¢ (KEtude de I'alimentation totale francaise 2 : EAT2) (LLF
EAT2 3%) %2 %EjE L T\5, 20 EAT2 T, INCAIl ORFEREICET LT —4
Z DT BBRIAM 2 FEhi L T 5,

(@) B®

EAT2 X, 77V AIZB T HBMOGHRNEZHET 22 L HNE LIZRV A TH S,
7 Z AT, 2000~2004 FEOWIM T, EAT1 AFEfi SN THBY ., ZOfAE T, EEYE
EIXTIL, wA T RFRTURE 30 OWEIZHOWT, X< BRI FEM Sz, EAT2 T
IX.EAT1 T E L7Z 30WE & & 51T 445 OOV CEL Bl 2 3206 L T\ 5,

(b) EREE K
EAT2 X, ANSES & INRA 735 L T\ 5,

(c) I TBEH@MF %
EAT2 T, 77 v A2+D 8 >O= U 7 a2%t5 & L Tl %23 L T\ 5, EAT2 T,
LITFIRT, 445 WEIZOWTCIEL Bl 2 i L TV 5,

® 16 DERHIME . TAI=vL (AD, TUFEY (Sb), # (Ag). UF (As),
NY 7L (Ba), #RITA (CD), =30k (Co)y TF (Sn), Y VL (Ga), 7
Nv=7 5 (Ge), K& (Hg). =vZ/ (NI, # (Sn), AbrrFUL (Sr), 7
v (Te), NP on (V) ;

® 12 OIxT): ANV TL (Ca), Z7rh (Cr), 8l (Cu), £k (Fe), VF v L (Li),
~ 7 %A Mg), v~ A Mn), Y T7T> Mo), Y 7A (K, L (Se),
FRU T2 (Na), #igh (Zn) ;

® 17 DRV R V- RTG-UF X HET NI R VLR 7T 8
(PCDD/F) : TCDD-2378, PCDD-12378, HCDD-123478, HCDD-123678,
HCDD-123789, HCDD-1234678, OCDD, TCDF-2378, PCDF-12378, PCDF-23478,
HCDF-123478, HCDF-123678, HCDF-234678, HCDF-123789, HCDF-1234678,
HCDF-1234789, OCDF ;

® 120 XA FXT 4 KUtk ==—1% (PCB-DL) : PCB-77. 81. 126.
169, 105, 114, 118, 123, 156, 157, 167, 189 ;

25 AVIS de I’Agence nationale de sécurité sanitaire de 'alimentation, de I’environnement et du travail relatif aux
résultats de I’étude nationale de surveillance des expositions alimentaires aux substances chimiques (Etude de
I’Alimentation Totale 2 - 2006-2010)
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6 DIE XA FXT 8k ALY = =—/JH (PCB-NDL) : PCB-28, 52, 101,
138, 153, 180 ;
16 D~V 7 A ufb W) JvaR RS (PFOA, PFBA, PFPA, PFHXA, PFHpA,
PFNA, PFDA, PFUnA, PFDoA, PGTrDA, PFTeDA) ¥ L O Lk gt (PFOS,
PFBS. PFHxS. PFHpS. PFDS) ;
REZEIRFA (RFB) © 14 DAY : 8 DRV BFEY 7~ =/L=—7F )L (BDE-28,
47, 99, 100, 153, 154, 183, 209), 3 RV BF{Lt 7 = =—/LHH (BB-52, 101,
153) BLU3 DARFENY 70 RT W% (HBCD-alpha, beta, gamma) ;
YD M OVE R (soucvhes de moisissures)iZ K- T, BEL O F 7213, MR ORTE
BRICHRICAETLD 26D~ 2 hFv v 777 b BREEBILOGHE B LML,
TE=VUBIBIOYB2, A7 7 FXFT AV RNIBEIOXY Y N arky
ARE (T2 F¥ v >, HT2 b2 v, T RFU AL UL/ —)L (DAS), £/ 7%
FFI AR —L (MAS)) BLUOBHE (=1L /— (NIV), 7A4F =1
/— (DON), DON © ¥ =R¥Fx ¥ FFEK (DOM-1), 3-7TEF LT AF =1
/= (3-Ac-DON), 15-7FNTFF =/ L/ —/L (15-Ac-DON) Nz 7
L/ v X (FusX)), BT 7L/ v &ZDGHEYD ;
MZHRIAFET 2 1107 4 h=A by AV TTRY (F=ATA0 X
AL, =2 F =, FVEILF, ZVF EFI=A), V7T (=
ALY )=, Baf TV Ly /) —)b, =TTy Ky), JAARX L (J R
A hup—L) BEXOKKAF LRy (LAXRT hr—/L) :
TEMRSE FRIZ2 B TV B D 283 DREMBLE A RISYEWE . 2D 5 6 62 DV R
ORI BIHEOBLANOREE L PHINTND ¢
RO « BRI AR ER R THW O AL, BN L~ CREE L AR Sid 12 D
winy . 7 — (E160b) |, HislsH (E249-250) . MiffiEctEEE (E220, E221, E222,
E223, E224, E226, E227 i ONZ E228) BLOVEAEE (E334) ;
21 OFEWE : BRI LTTRETERINDT 7 VLT I RERERR (R o, %
7ok, AL IR (i, RS INEGHEL) TR I D 20 DEERAELERILKTE
(PAH) #: _vX[@7v hoky, XVl T o7y, XUVGI7VES
T RUVKITZVET T RV [ghil Y Lo RevalELy 2o
vl Aledlery, DR X[ah] T TRy, DRV [aelB L R
[a, W)L, ORUYaille Ly, URCY @l L A 0T 7 A[1,2,8cd] B LT
N5 AFLI YRy, T TRy, Ly, ZAEToT0 XV el7 v
. JxF L,
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EAT2 X, INCAI OB FEMEICHET 57 —XIESE X ERHEZ L T\ 5,
XG L LoRiniE, £ 2-26 177 212 FH T, 209 b, 116 FEITHIEM TE DL 5780
D, 96 FIHITHIIC K o THPEFIESE T HIEZZEZR S Db D E72> T\ 5, 212 FifH
DESE T D720, 77 AOREFESLRMTTSORMEREZZBR LI, 7Y~
7 FHEIANL T B4, 2007 405 2009 41253 T, K9 20,000 OEABEA S, £ E
ALDH T AZDONT, 445 WE OIFYREREFHAE M T,

F® 2-26 L EFHHEOHKRE LI-BA

Groupes d'aliments Types d'aliments Type
Abats Foie Régional
Aliments particuliers Tofu Mational
Autres boissons chaudes Boisson instantanée au chocolat Régional
Poudre cacaotée et sucrée pour boisson au chocolat Régional|
Thé ou tisane Régicnal
Beurre Beurre National
Beurre allégé a 60-62 % de matiére grasse National
Beurre salé Naticnal
Biscuits sucrés ou salés et barres Barguette a la pulpe de fruit National
Biscuit apéritif National
Biscuit sec National
Biscuit sec au chocolat National
Pomme de terre chips salées Régional
Boissons alcoolisées Biére National
Champagne MNational
Cidre National
Pastis prét a boire National
Vin Mational
Boissons fraiches sans alcool Boisson au soja Mational
Boisson aux extraits de the aromatise Naticnal
Boisson gazeuse au jus d'orange pulpé National
Boisson plate 4 I'orange Naticnal
Jus d'ananas & base de concentré Naticnal
Jus de fruits multivitamines 100% pur jus National
Jus de pomme a base de conceniré pasteurise Mational
Jus d'orange a base de concentré pasteurisé National
Jus d'orange frais non sucré Naticnal
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Groupes d'aliments Types d'aliments Type
Limonade Mational
Pur jus de raisin pasteurisé Mational
Sirop aux extraits de fruits & diluer Mational
Soda Mational
Café Café noir Régional
Café soluble reconstitug Régional
Céréales pour petit déjeuner Céréales au chocolat Mational
Muesli Mational
Petales de mais Mational
Charcuterie Chipolata Reégional
Foie gras Régional
Jambon cru Régional
Jambaon cuit Régional
Lard, bacon Reégional
Merguez Reégional
Pate Reégional
Saucisse de Strasbourg ou knack d'alsace Reégional
Saucisson sec Regional
Chocolat Barre chocolatée biscuitée Mational
Chocolat au lait Mational
Chocolat au lait aux fruits secs Mational
Chocolat noir Mational
Pdte & tartiner chocolatée Mational
Compotes et fruits cuits Compote de fruite allégeée Mational
Compote de fruits autres que pomme Mational
Compote de pomme Mational
Fruits au sirop en conserve Mational
Condiments et sauces Ketchup Mational
Mayonnaise Mational
Sauce de soja Mational
Sauce tomate a la viande Mational
Sauce tomate sans viande Mational
Vinaigrette Mational
Crustacés et mollusques Coquille st jacques Régional
Crevette Regional
Huitre Reégional
Moule cuite a 'eau Reégional
Eaux Eau minérale gazeuse Mational
Eau minérale plate Marque nationale 1 Mational
Eau de source Régional
Eau du rohinat Régional
Eau minérale plate Margue nationale 2 Mational
Eau minérale plate Margue nationale 3 Mational
Perrier Mational
Eau minérale plate Margue nationale 4 MNational
Eau minérale plate Margue nationale 5 Mational
Entremets, crémes desserts et laits gélifiés|Chocolat viennois ou liégecis Mational
Clafoutis aux fruits Régional
Créme caramel Mational
Créme dessert Mational
Dessert au soja aromatisé au chocolat Mational
Dessert au soja aux fruits Mational
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Groupes d’'aliments

Types d'aliments

Type

Desser au soja nature MNational
Flan aux cesufs Reégional
Mousse au chocolat rayon frais Mational
Fromages Camembert et apparente Mational
Cantal, morbier et apparente Mational
Chévre Mational
Edam et apparenté Mational
Fromage blanc non allégé Réagional
Fromage et mini fromage Mational
Fromage fondu Mational
Gruyére Mational
Roquefort MNational
Fruits Abricot Régional
Banane MNational
Cerize Réagional
Clémentine ou mandarine National
Fraise Réagional
K Mational
Melon Régional
Orange fraiche National
Pamplemousse National
Péche Reégional
Poire Reégional
Pomme fraiche Reégional
Raisin blanc Reégional
Fruits secs et graines oléagineuses Fruit z=eche Mational
Graine oléagineuse Mational
Glaces et desserts glacés Glace Mational
Huile Huile de colza Mational
Huile de soja MNational
Huile de tournesol MNational
Huile d'clive vierge National
Huile mélangée Mational
L ait Lait demi-&crémé Réagional
Lait écrémé Régional
Lait entier Régional
Légumes (hors pommes de teme) Artichaut Reégional
Carotte Reégional
Céleri Reégional
Céleri rave Reégional
Chou-fleur Reégional
Concombre Reégional
Courgette Reégional
Endive Réaqional
Epinard Réaqional
Geme de soja MNational
Haricot Réagional
Mais Réagional
Wavet Réagional
Qignon Régional
Petit pois Régional
Poireau Reégional
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Groupes d'aliments Types d'aliments Type
Poivron Régional
Radis Régional
Ratatouille Régional
Salade Régional
Tomate Régional
LEgumes secs Haricot blanc Régional
Lentille Régional
Margarine Margarine allégés National
Margarine au fournesol en barquette Mational
CEufs et dérivés (Euf brouillé, omelette Régional
(Euf dur Régional
Pain et panificaticn séche Baguette Mational
Biscotte Mational
Pain aux céréales Mational
Pain complet ou intégral Mational
Pain de campagne Mational
Pain de mie Mational
Pain grillé Mational
Péites Pates alimentaires Mational
Pates alimentaires aux ceufs Mational
Patisseries et gateaux Cake aux fruits confits Mational
Chou, chouquette Mational
Crépe ou gaufre Mational
Crépe sucrée Mational
Gateau Mational
Gateau au chocolat Mational
Gateau moelleux fourré ou non Mational
Moelleux au chocolat Mational
Tarte ou tarteletie Mational
Pizzas, quiches et pétisseres salées Pizza Mational
Quiche lorraine Mational
Plats composés Cassoulst Régional
Choucroute garnie Régional
Cordon bleu de volaille Regional
Couscous gami Regional
Crépe salée Régional
Escalopes vegétales a base de soja Mational
Hachis Pamentier Régional
Paella Régional
Pates fourrées type ravioli Régional
Pot-au-feu Regional
Taboulé indusiriel Regional
' eal Régional
Poizsons Lieu ou colin Régional
Poizson pané frit Régional
Saumaon Régional
Saumon fumé Régional
Thon Régional
Thon en consenve Régional
FPommes de terre et apparentés Pomme de terre cuite & l'eau Régional
Pomme de terre sautée ou frite Régional
Purée de pommes de feme Régional
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Groupes d'aliments Types d'aliments Type
Riz et blé dur ou concassé BI& dur précuit Mational
Riz Mational
Semoule Mational
Sandwichs, casse-crolite Hamburger Régional
Sandwich Régional
Soupes et bouillons Soupe de légumes en brigue Mational
Soupe de legumes maison Reégional
Soupe poulet vermicelle Regional
"Yelouté de tomate Mational
Sucres et dérivés Bonbons Mational
Confiture Mational
Miel Mational
sucre Mational
Ultra-frais laitier Créme fraiche Régional
Lait fermenté et yvaourt & boire Reégional
Vaourt 0% Régional
Yaourt au lait entier Régional
Vaourt au lait partisllement écrémé Régional
Viande Boeuf steak Régional
Cote de porc Régional
Mouton Reégional
Rdti de porc Regional
Viennoiseries Brioche et pain brioché Mational
Pain au chocolat Mational
Croigsant Mational
Volaille et gibier Canard Régional
Dinde escalope sautée Reégional
Dinde ritie Régional
Poulst Régional

1) AVIS de ’Agence nationale de sécurité sanitaire de I’alimentation, de 'environnement et du travail relatif aux
résultats de I’étude nationale de surveillance des expositions alimentaires aux substances chimiques (Etude de
I’Alimentation Totale 2 - 2006-2010)
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EAT2 <TiZ, R E SR (World Trade Organization : WTO) O#)55 120~ T INCA
OOBFEEREICET LT — & EVERERFREOREMTEZEm L7 LTW5D,

EAT2 Tix, BAMIIZINCATN DT —Z ZHNTWND N, T—F B+ ThVEAEE,
MOFERELHNTND E LTV, —iF, 17,150 D7 T 2D #2558 L Li-,
BALOEANCET 557 —4% Th Y. SECODIP-TNS purchase panel &FHEND & D TH S,
AU, 400 L ED B D BELO~Y—S =T R EDT =X ThHY ., AR LIS T
Wh, ZOT7T—Z ORI, BEA SRR OFEM, B IX, RO RF S O RN
TAEMOEE - REBICET DR, R ENTEND,

H 92l R—LAA RORFOFERTH D, MG/, DERMLSC, L Lk
B, TILOLZBEAOBRMLEEND, ZNOLOEMTIE, Ny r—YoOfE LT,
A HFEDOBNFHHA I LTV DE N, WL OO RMIE, 7—F0/f | B R ks
MBS 72 DFHEE (mixed dishes) 72 &, R—A A A ROBRMLE —EHEATND, Z0D
KO REATORME, =27 vF U TOBMEZET LDV EREETHD,
WL DO LT E (INCAT OFFERER-CRFEARIZ L 2) 1Z, ANSES IZX o T, Sa&7H
DI=HIZHNBENTWD,

7T ADMOD Y A FCHBFM O Y $A L T S 72D, INCALOETHO LV
EEHMATELTPETH D, BT, BOMNOEIE ZEE LT 600 L LD LT D 1TEIC K
STHEFSNER SN TWEDT, CIQUALIZ L » THRtsh s &My E LY .
IEFEWE DY A7 CHIATE D L 512D HIARTH 5 26,

26 Total Diet Studies, Gerald G. Moy, Richard W. Vannoort, Springer 2013
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225 F14v
(1) 2 GEBRERZEICAT SRELHAEFE

RA IS 5 AR RFEIEICET 27 A L LT, National Nutrition Survey 78 %
%o BB LWL, 2009 476 FEi 40TV % National Nutrition Surveylll (L4
NVSI &3 %) L72go> T, UANS HFEIEER S 1Tk Y . 2005~2006 412 National
Nutrition Surveyll (LAF NVSII & 9%), 1998~1999 4|2 National Nutrition Survey
I (LLFNVSI &9%) REINTWD, NVSI LD H W FA Y ZfE Lzl b
BEINTWD, BEFOPFEIL, NVSIITH L03, HHEFECHTAR RIBET D35/ #
DA SN TWAEDIEINVSI THAHD, 22 TIEINVSH Xt & L TEHEAZIT> T\ 5,

AEEN
NVSILE, SOBI, TEOMA (14~80 3% ORFEER & 53 IREO B & 24t
T5EEbio, WREHASERER Y7 0 75 AOREIMNS = & & AL Liz
WEETH B,

-_—
~

2) BREEMBEIR

NVSIL X, KA @ik - 22 - HEEIR#YE (Bundesministerium fiir Erndhrung,
Landwirtschaft und Verbraucherschutz: BMELV) (LLF BMELV &3%) BFEEL, &
— )L A )—T OEFFEE > % — (Max Rubner Institute : MRI) (AN MRI &9°%) 23,
FEEAHLY L TN D,

3) AEF&E
(a) AEFEME

NVSII Tix, RAYDAOERET LY T E LT, 14~80 i DH) 20,000 A& T >
AL LTS, A ofhiE, 8k B mAE A HEE VT D, AR, 4 A
DAVHEE 2T =B3R5 F —h%E 8§ F—LHELCHEELTWD, 7 i, K 2-13
2”9 500 ARA > Rabfti LT b,

NVSII CTix, K 2-14 177 &80, ARFERUCETIREDOM, 747X 110, HN
WEE, BHERAX L 70 2 FOFIARE, HERRGLR EOFE S I L TV,
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- Wala 1

0 Walla 2

& wie?

& Walad

2-13 NVSI DY TILRALA Uk

H#) The German Nutrient Database: Basis for Calculation of the Nutritional Status of the German Population
(Ana Lucia Vésquez-Caicedo Federal Research Centre for Nutrition and Food (BfEL) Location Karlsruhe,
Germany September 20th 2006)

CAPI - socio-demographics, lifestyle, shopping habits,
special diet, cooking skills, and supplement use

DISHES - usual food intake, non-consumers of foods

Self-administered questionnaire
and anthropometric measurements
(height, weight, waist and hip)

. First 24 hour recall using EPIC-soft (CATI)

. Second 24 hour recall (CATI)

2 times 4-days weighted food
records in a sub-sample (n=1000)

2-14 NVSIDOLAEDFEN

#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)
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(b) BRERICEAT 2T -2 WEHE

NVSI Tid, &FEIUCET 27— OINEICE L T, SHEREGEEEkE L | i LRV 2
A 24 BV Lk, BREIED 3 DORZR HMETFIEEZHNTWD, &AL T
G LTI M 215 IR TEBYD TH D,

Diet history
interview

in15371)

24-h recalls
[m13928) |

Wzigﬁg records
{n 975] _____~:>

® 2-15 3 DDWEHEDHRE
H#1) Food consumption of adults in Germany: results of the German National

Nutrition Survey II based on diet history interviews, Thorsten Heuer et.al
British Journal of Nutrition (2015), 113, 1603—1614
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a) BEERHE

BHEGLGIE T, BEE SN FIET,

TR E D 4 B OBRFIBREZINET D,

Z OFE Tl Diet Interview Software for Health Examination Studies (DISHES) (UL'F
DISHES & 4%) &IEIND Y7 hU =T BRHWLS, DISHES IR FFLEE KT 5
V= THY, ST HREMOAT— FERFE L), BFERESL, BFEIUEER LD
AR R A AT TE S, DISHES O A —iF, X 2-16~IZK 2-20 (IR TLBY T

R

3 DISHES Tools [v2.0 2006-04-11]
Interviewdaten Import Export Drucken Datenpflege BLS-Daten Hifsprogramme Info

Rabert Koch-nstitut
Postfach 650280
D-13302 Berdlin

Programmiert von: dato Denkwerkzeuge, 'wWien

Funktionen

@ Adressvenwaltung

Dig{a[y ROBERT KOCH INSTITUT
I nterview a

S oftware for

H itk DISHES Tools Wersion 2.0
E wamination

S Hickas (mit Bundeslebensmittelschiiissel 11.3)

Intervievedaten mportieren J 545-Daten erzeugen I

""""" ]% Interviewdaten bearbeiten

euterne Adressdaten importieren [

ER Daten exportieren |

I
]
Reports J
|

2{1 SOL-Abfragen

Q> DGE Nahrstoft Empfehiungen |

& Programm fiir 5D-Dateien/BLS ‘

& Programm fur Katslog Nahmwere |

Q BLS und Partionsgroben einsp'relenl

& DatenimBLS dnden |

Q!

Mengen neu berechnen |

2-16

DISHES WX 2 — FEIE

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)
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Dishes Quest - Interview - Einleitung zu den Mahlzeiten

Hame: Sobest Koch hiahlzeil - - ot -

Mit den nun folgenden Fragen werden wir genauer nach Ihren Mahizeiten
und den Speisen fragen.

Fur diese Fragen konzentrieren Sie sich bitte aul die letzten & Wochen.

Geben Sie jetzt bitle an. welche der einzelnen Mahlzeiten Sie zu sich nehmen._

NIE TATSACHLICH

1. Zwischermahlzet

Do you usually Do you usually
have braakfast? have...?
1
Pt How often do you What do you drink What do you eat
_— have breakfast? for braakfast? for breakfast?
Abendessen

Spdimshlzei. e Il

[ Do you drink milk? H Do you drink...? ]

<cazuink | @ antueh | @ Lntertvechen| eict| & Beea | Wele [ What kind of milk H A HHW — }

MitzgeszendBrunch........

2 Zwissharmahizst........

do you drink?
INie

2-17 DISHES #AW\Vf=/ V2 Ea—DHEn

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)

Dishes Quest - Interview - Wie oft wird wo gegessen

Marme: Robert Koch Mahlzeit: Frihstick taglich Ort: taglich

Wo nehmen Sie ublicherweise lhi/e Fruhstuck zu sich?

An so vielen Tagen in der W o c h e esse ich:

zu Hause am Esstisch im Restaurant, Hotel
| B 0
zu Hause vorm Fernseherdam Schreibtisch ete. bei Freunden
| o 0
in der Kantine, Mensa im Stehcafe, an der Stehtheke
I o | 0
am Arbeitzplatz [z.B. im Biiro] unterwegs 2.B. in der Stadt, im Auto, im Zug, ete.
| o | 0
in Cafe, Cafeteria, Kneipe ian sonstigen Orten

I I

[ Genaue Angaben sind schwierig, da ich haufig unregelmabig esse.

<1 Zuriick | @ Abbruch | (ﬂ inerhrechenl I:II_Jersicht‘ .& Gehe zu | ‘weiter I

2-18 BEBOANEE
Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)
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Dishes Quest - Interview - Brot und Brigtchen

Mame: Fobert Koch M ahlzeit: |Frihstiick taglich Ort: B woche
Geben Sie bitte an. wie haufig und wie viel dieser Brotsorten
Sie zu dieser Mahlzeit essen.

pro Monat pro Woche

nie1231 2 3 4 3 5 taalen

Graubrot/Mischbrot...........on I|I e ———
Vollkarnbrat., ..o |I|‘
Volkombritchen, I|””“HH””“IIIHH‘I”

. L e e R N e 4 L2'|'ee|°"e|gE
ST s .I. e e e e e KG Kilogramm —
WIBDIGICREN......oooo oo ] 0.000 LT Liter

T e, F4 Becher gral
KNECKEBIT....oc v ] 0.00 1£3 Becher klei
Poeon o 0ty ok v
Croissants.. | 0,00 F2 Kaffeetasse
Tuastblo' Ill L T T e T T T T T R R T T S R SR S A SN SR BT RRI I D,DD | LI
andere. I wahlen |
< Zuriick, | @ Abbruch | (B Unterbrechen| Uhersichtl @ Gehe zu | Wwieiter I |
1.00 5T Stuck entspricht 50,00 Grarmm

2-19 ERELEREEOANER

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)

Dishes Quest - Interview - Getrdnke

Mame: Robert Koch Mahlzeit: Frihstiick taglich Oit: taglich

Es folgt eine Getrankeliste.

Welche der angefuhrten Getranke trinken Sie zu dieser Mahlzeit?

[ Tee(2)
I Wasser, Safte (3]

I Limonaden, Cola (4)

I Milch, Milcherzeugnisse [5)

| Bier [B)

I Wein, Sekt (7]

| Likar, Schnaps, alkoholische Mixgetranke (8)

=1 Zuriick ‘ @ Abbruch | (B Qntelhrechen| UI_:elsicHl @ Gehe zu ‘ Weiter Iz

2-20 ERAMDFEREME

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)
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DISHES 25\ T, BIRLZBEFLFET HBICIE,. RO Y ORMKRSERIZE S, R
AV iFET —H X—A (Bundeslebensmittelschliissel : BLS) (LLF BLS &3 5%) THW
LNTWA Biha— RBHWSILSH, DISHES OHIZIZBLS OF —Z G S TE D,
2-21 1239 & 912, [BLS) A& o &2EiX, BLSO YU X MEMOHTZ LN TE S,
EF N 2-22 {29 X 912, DISHES oHZlX, BLS ®=2— F&&®H, 13,000 DA, =
— F?ﬁ‘ié\ii’bf% V., ZThEEICAEFERESCREBREREDOFEIITOILD,

BLS (%, 10,000 D& HZNEIIZONT, 118 FEHOFRN e ERmNB IO b T
W2, BLS OFZiE, AR, HHREMEZOL Y ELEENTWD 27, fofid BLS 1%
2009 FTHIT 7z BLS ver3.0 £ 725,

Lebensmittel

Lebensmittelauswahi Gewahite Lebensmitte!

[Baguette | A = Y| Fitihstiick
Bratchen mit Rosinen

Grahambratchen o fbrot
Gridrkembrotchen il

Bls-Suche

Shchyort

mi}";u;]h;lﬁt':hen Gefundene Lebensmittel
I rotcnen
Brot durkl mit J ohannisbrotkemmehl eivw
Erot hell mit Johanrisbrotkernmehl eve ]
Fladenbrol Erat- und Butterpudding (6] [0]
MEh'kumhmt‘GraHhm Brot- und Fettaufstriche [33]
Mehikombrot-weilbrot BErote/Brotchen - besondere Backverfahre
Sonnenblumenbrot Graubrot = Brote/Brotchen aus besonderen Maklerzeu
Sonnenblumenbrot Vollkom Bratfucht (0]
Kiibiskerrbrot et - v
< >

Toasthrot Vollkomschot

Toastbrot Graubrat Suche slarteﬂl | Ubemehmen | Abbruch

| annennehark (R
¢

5 bearbeiten Ioschen | Blg ‘

ok | Abbruch |

2-21 BLS OFEUH L

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)

27 The German Nutrient Database: Basis for Calculation of the Nutritional Status of the German Population
(Ana Lucia Vésquez-Caicedo Federal Research Centre for Nutrition and Food (BfEL) Location Karlsruhe,
Germany September 20th 2006)
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" N
‘ Food code data
~  £13.000 food codes

DISHES Portion size data ]

l & Adres data

- German food code

| —p Intake data 13.000 codes

147 nutrients
Supplement use Supplement database

personal reports
-~ - - B
T~ T
Food intake - Health data | ¢emb Nutrient intake

2-22 DISHES [CAAESNF=-T—2DUNEDFHh

Hi#) National Nutrition Surveys: The German Approach
(Dr. GertMensink, Robert Koch Institute, Berlin)

b) 24 BB LV L&

24 WFE W LEEIZ K 5F& 1L, EPIC-SOFT W3 &5, EPIC-SOFT o
([ZIZ BLS 13t & STz, 7 —ZIEERIZ BLS O & = — N &S 2 s
PITPOIh D,

' Markieren C:\WINNT \system32\cmd. exe N E
12,01 /06

Lebensmittel Rezepte
(] Interview Lebensmittel
—(#> 118.5g Kartoffel : gekocht,., ohne Schale-/Haut
[1 [Waehlen ]l ZUSAETZE/AROMEN
—{=) 125g Eis

| __Fruechte |
=) 488g Saft

— (%) ?5g Gumm
o =C> Bg Jogh

Joghurt. normal

e ettt

F1 : Bemerkungen | F2 : Zeit | F3 : Info |

2-23 EPIC-SOFT MDEHE

Hi#) The German Nutrient Database: Basis for Calculation of the Nutritional Status of the German Population
(Ana Lucia Vésquez-Caicedo Federal Research Centre for Nutrition and Food (BfEL) Location Karlsruhe,
Germany September 20th 2006)
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c) ME&
FREETIE, 4 ARIX2 [\, A REPERLIEETORLEZFELTHL, WAL
THHo, MELZT—#X, BLS O &= — FEDORPGAHT 2179,

Lebensmittel und Getranke
(Produktbezeichnung, Markenname (gaf.
Discounter z. B. Aldi), Fettgehalt,
Vitaminzusitze etc.

X 2-24 FEZEDA*—
Hi#t) The German Nutrient Database: Basis for Calculation of the Nutritional Status of the German Population

(Ana Lucia Vésquez-Caicedo Federal Research Centre for Nutrition and Food (BfEL) Location Karlsruhe,
Germany September 20th 2006)

(c) HEDHMMMEICET 5F1E

FiRo Ly, NVSIORGOEHE &, BLS O&MOEHIZEREY 7 LTW5H, NVS
O OFRARERAEIC, REEBMELZHET L5581, BAESHESSZENRA v F 0
— DR TEZTREL 2 LIS, N0, BT A—7 Y—AREZRWT, MBI
b4 %, #iki, BLS OREAEL L RSO TERM L, £ TORMITE 2-27 ITRTA
DT I—T IS D 28,

BLS OE#E L B X, MRI 23, WFZEEE CORBRAE R EIZE SO TER L Tn5 29, 72
B, BHEFEVRLLE, EuroFIR THWHILTWAEEZEA L TV 5,

28 Food consumption of adults in Germany: results of the German National Nutrition Survey II based on diet
history interviews, Thorsten Heuer et.al, British Journal of Nutrition (2015), 113, 1603-1614
29 Ergebnisbericht Teil 2 Nationale Verzehrsstudie IT (MRI, 2008)
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® 227 BRIUIL—TDiHHA

Food group

Foods included

Bread

Cereals and cereal products
Potatoes and potato products
Pastries

Vegetables, vegetable products, mushrooms and pulses
Raw
Heated
Fruit and fruit products (without juice)
Fruit
Fruit products

Nuts and seeds

Milk, dairy products and cheese
Milk and mixed milk drinks
Dairy products
Cheese and curd cheese

Meat, meat products and sausages

Fish, fish products and seafood

Eggs
Fats and oils
Vegetable fats and oils
Animal fats
Soups
Sauces and spicy ingredients
Confectionery, total
Sweets, ice cream and desserts
Sweet spreads
Sweetener
Non-akoholic beverages

Alcoholic beverages

Including rolls, baguette, toast, rusk
Cereals, flours, rice and processed products like breakfast cereals, pasta, popcom
Fresh potatoes, heated and processed products like chips, potato pancakes, potato crisps
Cake. pies, piguant pastries like filled puff paste, cheese straw,
snacks, peanut flips, cracker, tortilla chips

Including frozen vegetables
Including vegetable products

Including unsweetened frozen fruit

Including fruit sauces and processed products like sweetened or heated fruit,
canned fruit, dried fruit

Hazelnuts, peanuts, almonds etc. or processed products like peanut butter,
salted or roasted nuts

Including cacao drinks, milkshakes
Yoghurt. (sour) cream, buttermilk, kefir, whey
Including soft cheese, cream cheese, acid curd cheese
Meat products: including meat sauces and
processed meat products like cured pork, meatballs
Salt- and freshwater fish, shrimps, mussels, snails,
processed products like caviar, tinned fish

Including margarine and other spreadable fats
Including butter

Warm and cold sauces (e.g. ketchup, fruit sauces), mustard, vinegar etc.

Sweets, ice cream, cream, desserts, powdered drinks, - granulate

Jam, jelies, honey and chocolate spreads

Sweeteners, sugar substitutes

Water, coffee and tea (black/green), herbal/fruit tea, fruit juices/nectars,
soft drinks, other non-alcoholic beverages: malt coffee, malt beer,
non-alcoholic beer/sparkling wine

Beer (including mixed beer drinks), wine and sparkiing wine, spirits and
other alcoholic beverages: schnapps, liqueurs, cocktails, alcopops

H#1) Food consumption of adults in Germany: results of the German National
Nutrition Survey II based on diet history interviews, Thorsten Heuer et.al

4) BEERNERNERBROLRT —4

British Journal of Nutrition (2015), 113, 1603-1614

NVSIiZ L5, BFEREHREDOREIX. [Ergebnisbericht Teil 1 Nationale

Verzehrsstudie II| & [Ergebnisbericht Teil 2 Nationale Verzehrsstudie I1] (ZZ1LE 4

LVFELOLNTVD (WFILh FA ViR,
FEMR TR RSN TV D EMOIER X, £ 2-27 R THE LFERTH 5,
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) BEENRAEHRDILEMEZOE K FFE~DFIA

KA YT, BFEEZN LI EFEWEFE~OIX FEiFi & LT, OO M4 i S
NTnbd, —oik, (bFEWE M Z%I5 & L7 German Food Monitoring Program T, %
7%, BREERWE x5 L Lz, LExUKon 72 =2 hTh b, German Food
Monitoring Program (¥~ —% > b2 %7y M FREHH T 25— T, LExUKon 712 ¥ =
7 MEI NVSH OFRERERICES Gl ZITH & LT D,

1) German Food Monitoring Program
(a) BHY

German Food Monitoring Program O 72 HiIE, {E~OLFWE (B3R, REHY
WE., BEeERY) ORBEEETLIILETHD 30,

(b) EREEAK
ZO7ur T ME, R Y EITERERE - R E 2T (Bundesamt fir
Verbraucherschutz und Lebensmittelsicherheit : BVL) (LLF BVL &9 %) 22Xk -,
1995 ENHEMINT WD, ZOT R 7T AL TIE, A VHEIRY R 7 FHHAFIEHT
(Bundesinstitut fiir Risikobewertung: BfR) BF|JHTX 5 L 5. 77— X Z1ERRK L T\ 5,

(c) ¥ < BEHEF %

IOTaTTEATIE, =7y "Ry MEIZE > TR O REREOFN 21T
9o RMEICES LT, NVS I X 2FFERE R Z VT, 130 &5 31,000 > 7 L% 55 L
TW5, —MRINC, HEERIEOHRIIRAMB R Z R E LTWD D, BEOIT E&RF
DA, Raw Agricultural Commodities (RAC) (LLF RAC &9 %) ICHRAEZELS, £
Dicd, K70 7T LATE, BAHEOZELZ T RWMEFWEE IR E L TNWD, (77
UNT I R EEEERD)

2) LExXUKon 7oz 4 p 3

(@) B®Y

A7wy =7 bORL, BREGRDEPELTICEOREZEIN T, TNbaf
AEOREERL THNDONEHRET 572D OEER 2 FEEZRRE L, N1 YV ERORRE
WCETHZETH D,

30 Total Diet Studies, Gerald G. Moy, Richard W. Vannoort, Springer 2013
31 LExUKon a2 v =7 h
(http://www.bfr.bund.de/cm/350/aufnahme_von_umweltkontaminanten_ueber_lebensmittel.pdf)
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(b) EREE
A7V NI, BRICE>TERENE, BR O, FA @B - [ AR -
FRAFRARHRT L— A LV REFEMHFRF 2 L bl LTV,

(c) ¥ < BEHEF %

AK7a =2 FTliE, German Food Monitoring Program T2 L7=, BAMDIGYT —
% L NVSTT OB FEEREREHEZEEAED 2 LT, B EMOEZIT Y, BARAICIE,
BAMOIERT — 2 TR e T 28I, 5T 25 NVSTIORLZHID 4 TT, [X<EEE
AT,

LU D, BmOERT — 28R e T 58MOX e NVSTIOREMITRLRD, k
WD EFY NVSILORESOEE X, BLS ORMOE BTG LTS, ZiH ORI,
ETHRME « RINTEBISHSEESR TS DI TiER<, B ERSNDHRE - 1T
BiELTEAESRLTNVS,

Z D72, NVSII OB FEMEFHER R L BMHOIGYT — X AT 27290121, NVS
IT CHEL - IR E STV DEME, RINLEMO L-VVICHE (FEHHE) $52&
MMEEL e s, KR7ay =7 M Tk, REE - M TR OME~OM /b % i L T\ 5,
BIZIT, NATOWTIR, IER, K R BRI b S N, SR O SR IED
FHR SNz, B A Y OB VO (EG) % 1881/2006 5 DFFARE S 72U @ 3.1.15
DI OIFTFFM TIRARME LTV b TnD [T —Y T a—A FigR7 L—>
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WO TEERS TR, BN S NG A ErREEAENDELLINNLD,

o FHEkSy TIRIFLIAN D& Tk, # o VEEOH 55 IR OEG B BN
A IS, HL, TASAE (Ul l) CILEanHa, kKM ER X
ZOMENZIE L, BEIILS O BIZZ L RXTBDIRE 72D, NN EICBRAE SRS,
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VDERH, F—Rvamy Yzl V—b—IKH EDOLEOMEING 72 5 A5,

1Y) e R R RO IS ST S B,

WOBEIZL VL ZOEEGOHBICL > THIY Hah s, HENRAOREE S LTH

AEIN20FROERY,

- P, RAERS (1663)

- AL D (1664)

- KA, IRAERS (1667)

- KL SERIRERG (1668)

- B2l LIKERIERY (1432)

\EBAL, BRINOEIGIZESNT, RELTWOEIGZ RED - TR s,

- BRI N e L R—0EERK C IR OEIG X, ARIENAR SARIERN O FIE
ZHWTWD,

- LTV —— T OEEHBRIL 10%

- BBADOIEWIL (SR L) IRREN AR A O RERT WU A 1

- RUBOONTETF— Ay 2=y o)L, EEEKR 10%., JRIIINL 10% & G5

TS NTZOZ AT, N 6% EIEMEICEHE S, NEHORE (S0 IXRAK (S

AENORMISN, AL, INIROEREITITE R0,

P D R AL TR T BT %

- V—E =TI NETASAL

S OEREANAYR=H— (XU, TRTS Y M ETINER

PR 72 R DO 72N O EF WA A —T e E T, WOEA BTN 50%. KK 50%
EEHE T,

V—t— U OHEIICH ([Pauli complete leerboek voor de keuken//X7 U | HFTD

SERRFE =2 T I]) DFERICESHTITOND, SURIZIT Y —— MR A
(FREA) 2/3, IG5l CFRERADIEN) 18, N—T7, AL A, TASAEE

telmEnTWa, IENS®ETIE, NEVO 0 Y —v—VHOEGaAELSEIZSN

776

TEREHRIC L AUE, L=V —k =L N— ], R—ar b b, b O

EEIZITRP AW O, IR (K E 4o 12550, SFARMRIEA (KA, 4
B 1285, KO TAS .

kY —t—TORE (7 I728) X ARG L LTS, RIUKG BRI

SWTRH SN,
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3. ARAFIRLS DIFEHRINE

KEZHRGE LT, A=A A= VETAR SN TOWAIERIFELSIMI W T b IEH 2 IE
T %72%, USDAARS & EPA OPP, JISFAN O 4 & (2% LT, BiFlc kb A4 4=
— AR A i L7,

31 FAEEM - 1R - A&

3.1.1 USDAARS [Zxt 5 2 &

(1) FAEEW

NHANES O£ ERERA Th 5 WWEIA 28175, fAEFEZIE L, 8ok
(ingredients) b5 EMEZ, EDOXIITHMEZ LIZHEL TV DOzl L LT,

(2) AEXZR

Ms. Alanna J. Moshfegh, Research Leader

USDA/ARS Food Surveys Research Group BARC-West
e-mail: alanna.moshfegh@ars.usda.gov
Phone (301) 504-0170
Fax (301) 504-0376

() AEAE
BAEIC L DA v 2 B a—Ff
KM EKRERFIC, APADRMEZEZERNDLOZFEHETH D EEin AT,
KEERHIZIE, B LEEBRNOOZFEMA T, BORSEO &M EREFEICET
HERENEL WD EEIRAT,

(4) AEEB

1) BRIERZEHAEICOVT

® Automated Multiple-Pass Method (AMPM) TiL, R SRE OB E M- 7- &M%
EDOXINZATILTND DN,

® TFNDDS (Food and nutrient database for dietary studies) =— F&ZHAWTAL LT
W5 D0, (FNDDS LA D a2— REHWTWHOThHILE, Eoa—RKEHnTn5
Dh>)

O UHON A=A =REDL D ITEEDOMEINL R D BMDYE, EOXSITANL
TWBDMN, N N—=H =L\ a— ROkHE AT DHON, Tive HEBIOME%Z
MZE->TATILTWDHDN)

o EDEN (BIZIE~T TN RO AR=T—728) OFE, FEMEHIED X S
ATTLTWD DD,
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o FHEMRLIE (ME+Z0EHE) OF — X X—RIFET D DD,

® N L VDT —IRX—ANHLIGE, T—FX—RTED XD RIERDE F
D00, MEtOREE, &, LR Y)

® RN LIEIIEDLIICLTHERSN TN D D0, (ZNE TORMLBEEMRAED
FERZEIMER SN T DD, HiROBEHAZL EA2SZEITL TWDH D))

® NERIMDT —HRX—RIFET D DD,

® NERMDT —HZXN—=ZANbLGE, T—FX—AIED LD RERBEENDLD
N (PashAL . BB ERe L)

® /IERMOT—HRX—RIEDL I L THERIIL TN DD,

2) = Mith

® Recipe Project T, FNDDS & SR D2 — K& DOxfafHiF 2 Eii L TC\WD EDZ EThH
ST, BAREIZIZED L DI 1T 2 L TWD D0, FRCEEOMEN LD &
iz, MBI Z i3 =D L IZHIE L TWNAE D0,

3.1.2 JIFSAN R Uf EPAOPP [Zxt9 5 EA&E
(1) REEH
JIFSAN } Y EPA OPP 242t L T\ %, Food Commodity Intake Database (FCID)
Ti, HED commodities 2> HAERL S AL HEMLE ., EO X D IZfHB]D commodity (ZHH5{k
LTWDDOEHET 5,

(2) AEXRR

JIFSAN

Phone : (301) 405-8382
Email: jifsan@umd.edu
EPA OPP

(3) HEA
Bl L DA U F Bz —ifif
ST IKIEIN O RY 4L, USDAARS & [k,

(4) A&EIER

® FCID Ti, #%(?® commodities 7> LI XD RS Z, E5D commodity (ZHi53{k
LTWE0, ZHEED I ITHEL TV DD,

o JEVER LT EEHNTNDDMN,
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® JFEERR LT EEHWTWDGA, FENR LU EIXED LI L TEREN TV
D, (ZHETORMEBIREFEOR R 2 HEITER SN TND D0, TIROEHEA
EEBEIZLTWDHDN, USDA OFE#REZ HWTWN D D))

32 AEHRR

3.2.1 NHANES - WWEIA [ZD\T

(1) Automated Multiple-Pass Method (AMPM) Tl. RAERNZENSHEEWM--BREE

DEICAALTLSDM,

AMPM Ti&, 24 FEFEW I LIEIC X o> TRFEIEICET 27— 2 2 NEL T 5, A
REgIZiE, 2 HEOA U2 B a—RELZEBLCHBY, 1 HHITME TORE, 2 HHIXE
TS 2 a—Lied, HERICNET L7 —ZIZLTDO LB TH D,

# 3-1 AMPM QOiAZEIEH

Data for each food and | ¢ Detailed description of food or beverage (£ « B O FEMI 2230

beverage consumed by B)
participant during e Additions to the food or beverage (£ + 8KEHZEBM L 7= H D)
previous 24 hours e Amount consumed (FEHUE)

(24 BEEIZEERL L7z | ¢  What foods/ beverages were eaten in combination (& DA, « R

BB - TEOT— a2 S TR0

) e Time eating began (B DBALAFERM])

e Name of eating occasion (EFH D)

e Food/beverage source (where it was obtained) (£ & « B2 2 H
L 7= 45577)

e  Whether food or beverage was eaten at home (H % TOEH)

e Amounts of energy and nutrients/food components (from list of 60+
nutrients/food components) based on the amount of food/beverage

consumed (B « BEIOEREIZE S, TR F—F - 5%

B )
Other data collected e Amount and type of water consumed, such as plain water, tap water
from participants and carbonated water. (FEHEX L TV A/KOFEXE (KEAK, K,
(2D T—4) PRIEIK)

e Source of tap water (ZKiE7ZKJR)

e  Whether the intake on day of survey is usual, or much more/much
less than usual (FAZASHE H ORI EOFEE)

e Use and type of salt, both at the table and in food preparation (Day
lonly) (I L CTW DO, R TOFIH & FHEERFOF]
O 1 H®HZY))

e Whether participant is on a special diet (Day 1 only) (CFi#k72 5D
EBEUK QA HH=0))

e Frequency of fish and shellfish consumption (Day 1 only) (fa/#d
OFERRE. 1 HH7D))

TR A 4 € 2RI NT LIGOREE D TR
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F72. AMPM IZLLTD 5 DDAT v 7 TA U a—%iEDD,
5-Step Multiple-Pass Approach

Step Purpose
Quick List Collect a list of foods and beverages consumed the previous day.
Forgotten ) o
Foods Probe for foods forgotten during the Quick List.
Time & . . .
enainn Collect time and eating occasion for each food.
Detail Cycle For each food, collect detailed description, amount, and additions. Review 24
-hour day.
Final Probe Final probe for anything else consumed.

X 3-1 AMPA DfFEh
SBEEA L o — I AT LI R B3N 5555 % ok

(2) FNDDS (Food and nutrient database for dietary studies) 3— FZRAWTAAL TS
Dh, (FNDDS USNADI—FZRAVTLSDTHNIE. EQa—FZAVLTLSDH)

FNDDS ® =2 — K& HWTAN L TW5H, WWEIA TiL, 22— RIS T —FX—2 %
HWTEBY, UMW FNDDS Th b, 7 —FX—RX, AMPM (2 K> TIUE L7 B 48
EICET 5T — X 20T 5, FNDDS IZ L > CTE I NZT =X D7 7 A ML, v 7 W
A F ENGHERRETHY . LTOBEREEZA TN D,

® /i (Main Food) Dl (%9 7,600 FEEHD A& - HOEFOFA)

® P72z it (Additional Food) OFEHT (#9 9,900 FHH D AN 22 £ dh - BOBL DR
)

o #NOER (g (K 35,000 FEOE N « O EE)

o IEORSLOHMN

o ff -kt a—KrLYTa—FK

® - BB Z L OREHR (64 HEHORBRIBMMIICLD) Lxr¥—

® EFDWMN

® KEROFFEIHVOLN MBI (B2 ITAKRSCIEHEZR &)

® FNDDS & SRV Y7 (RBEFROFHBEICHWLND)

o FRfd - BEIOBHADEE (FEEDOTMICa— RBfF531D)
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& NEFLIXLXF—DEEDa—F

B) EFONUN—H—LGEDE S ITEHOMHNCLLIBRDIGEE. ENDXIITANLT
WBDM, INNUNR—H—EWS33—FDAHAZEANTE0OH. ThEHEROHMEZEZHETEI
2TAALTWLSDA)

BMIZ K-> TERR D, —EOICEREND, YR EORMTIE, #lx1X, FNDDS 3%
BOECFOREEZRE L Ca— ReM5952 L LTW5, #AENGE X, fIX, £
HOENEF, EHOBENEY, HOoHEW) LHIC, EVOREEEZFET D, TD
. AMPM OERIEBIZIEFICFERIC 2> TV, YO X A 71X, USDA OV & | 3
(58106200 to 58108050) TR T H I LN TE D,

BHEOMEPEENL BT, BEERSN TR LD TR, T —F =23
BERARENCLIDELDEEWOLTEHIICLTCND, T—FRX—ATlE, 77— K73y &
Y7 BT TV ROELRRMS EAMORBITESNT, Btz a—MELTWDA, b
DREZFEZNT RO L > THT T T4 XS T 5,

@) INFEDOES WBIZIEIT FFILEDNYN—H—1E) DBE. MEIFEDELSIZAA

LTWWBDDh,

KETHE, NEORMITIEL S BREN TS, /IO iE, WWEIA THAESND
BEHEEICL > TT—FX—2AD—HER>TND, MEDZL T 7 A N7 — RIEO—%
IR BMIET —F_X—2Ta—NMeEahTWwb, USDA DY A Tl 77 A F7— RiF
“fast food”& L Ta— M TWTWD, 23— KD 4517 FRIL, FaADa— Lo
TWb, L2rL, 27 R RO LD /hid)i%h £ Tlda— RIZIZEENRR0,

B)BEMLBELIVE MH+ZDOEE) OT—IR—RXIEFEETIDH, 1ZEMLELIED
T—RAR—ZANHIBAE., T—EAR—RIZFED LS BEENEFTNZ20H, (HEHOFEHE.
2. ABAERE)
EAE L L B X, FNDDS %35l 5 720 ER SN TV T, F/MIZOWVT, 100g
DLV EFERNPEHINTWS, FNDDS T, MEHE ZOEOEREZ Y =75 A b EOXL
ECREL TV D,

% FNDDS codes linked to WWEIA food categories (http://www.ars.usda.gov/Services/docs.htm?docid=23429)
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6) BEMG LI EREDESIICLTHEREINTLSDN, (CNETORRKIERERED
BREEICERSINATLSD), TIROBMEBRGEZSEIZLTLDSDN)

AL B, BIRESNERLDORET 07 7 A VOIERE HRYE L TERSLIZH D
Thbd, FETO T 7 A VOERICEE L T, BLOMEIZ28ETH2HLERDH S, Ut
Vg LB EEEARICHESN TN D DT TIERW, L X, USDA OAZ v 72X - T
BRI TWD, L U EEEKRTS USDA OA X v 71, FICHLT —2 _X—2
(USDA 2MEALIZH D) #5FICLTWD, HlziE, 7¥V=7TD L Va2 EL 55T
ﬁ/74/7*&~%x%ﬁ«LTW%R%%@7%:7%%EL\;0%%L%wa
BT UG T A B A R ET D,

(7) INEBRODT—EN—REIEET S0, NEBRBDT—ERN—ADHI5E. T—%
R=RZFEDESGFEBIEFENLDN., (BmB. MH. EELGLE)

MR E LTOMSL LTz T —Z X=X 300, AEEME X, Mho4 74 07—
B R 2N Lo TREW R /NER M TR L. bR RELE T — F N — A8 &
%, USDA Y Z FTIX, 77 FlmzB DL ORMa— RRRESNLTWD, Filz
1%, “Kellogg’s corn flakes”/3 57135000 & L T, “Cheerios” 1X57123000 & L T, “Quaker
chewy granola bar” 1% 51731000, “Graham crackers” % 54102010 & L CR%E STV
2.

B) NEBRZDT—ER—REEDESIZLTERSATLDIDH,

—f&B9IZ, FNDDS Tid, /MR ER—L AL REBTENIRY, LrLAENRDL, —
HMORMIIT 7 FAERELTWD, flzxiX, “M&Ms peanut chocolate candies”(%
91731010 & LT, “Milky Way bar’iZ, 91726130 & LT, “Red Bull energy drink"i
95310600 & L Ca— R EINTWD, o, EVO LI ITHENIREN, TORMLOD
BERGH28BETDH2 LT, MMETIa—FRff5s3nhs2ebdb, LART U TARN
L3613 58106220, 7 7 A b7 — RIETRNLYA13 58106200 & 725,
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3.22FCID [2DW\T

(1) EPAOPP & USDAARS, JIFSAN DORS{%

2.2.1.2 THrL7Z&EBY, EPAOPP & USDAARS (3. B5-C/CE 2/ L7- 78R R~
DIE BEEHEETHZ L2 HE LT, FCID Z#4%£L C\ 5, JIFSAN X, EPA OPP
L USDAARS DHEE L= FCID 24 74 V' CHET 270D T 7 v 7+ — L EEEL
TW2%, FCID IV = 7% A s ETHHAETH 5,

FCID (28 2 A HERET, EPA 2N ELE L7-EZiEY (LT EPA BEH L3 5) OIHEH
TEEBMICEBRIND, BlziX. 7Ty T NRA1, NEH., R FELOD I, Wbk,
vFEy, FEWIM YD X HIcRBEEN S, FCID (21 500 UL LD EEMNE N5,

(2) FCID TRHWLNTWET—4

E#H D FCID 7 — % [ ZTWWEIA-FCID 2005-2010 ¢, Z AU, 1999 LI > WWEIA
DORMEAE RIS F =2 Th %, £7-. FCID (2%, WWEIA O LRI DA Td % . CSFII
(1994~1996 4, 1998 fFIZFE ) OFAR R bEHENL TS, FCID X, WWEIA X}
CSFII TH#E SHiz 700 LLED & « BBHZ W T, SIS 2 EEHD U A b &85 L T
W5, 728, 2017 T, 2009~2016 F-DT —X - Z i Hil-7a 7 — 42ty BRAR S
HTETHD,

FCID THWOHLRTWDH LY EDEL X, CSFII THE SN EHRICES\TEY ., 20
FELERIOEWESNEEN TN SR BmENEEN TR0 T2, ZDT=
B, EPA Tk, Fi7clcB5 LR A KT 272012, — A2 RHARCH IR 0T —
A= E%BBE L L TND,

(3) FCID D ERFix
FCID 3. KX T TA4HODART v TSI NS,

O WWEIAIZ Lo TG Sh722< o/, BERMLTH D0, BYIDOAT v 7Tl
B EBRT oMEE TOEBEERET D,

@ Wiz, BRMS L<IIMEHTH LT, U2 EPARPEMIT KIS T 20 SEUSAHT DR
2%, EPAISKE L THEMFCE) L), BHLLEERE T2, ZORMSHTIEZE
a7 7 A ML > TITH,

@ BT 7 AT, BREMOEREZEET 5720, WWEIAIL L 2 BRFEREICET S
T EAEDETHWOND, ZOAT v 7 Tid, SRILDFEDEPAEFEY DFERL
BICAEHIND,

@ JkIZ, ENENOEPAREY OBRUEN, giikEke/ BICHMER I NS, EHEI
WWEIAD2 A H D FHj & E T 5,
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@) BREREMICHET H5FE

WWEIA THW & ha— Ri2ix, < ORARLNSEEN TV T, WWEIA TlXZh
SORMO LY ETERE LT, MEROMENZ & OB ECRE (fE, W, G5, B
EHIT) R EDOHEREZINEL TWD, WWEIA IZ X 5B FBIEICET 57T — X b RERE
BEZHEHT I, ZOLVEERPHVLNTEY, LY EERIZLVET —FX—
2L LTEHINTWD, FCID 2T 5ICH, 2O LT EIFERERINDO AT v 7 TH
W5,

N LYET—2A—XDFA

Ly EE#IE, USDAARSICE > CL Y ET —4_R—A L LTHYV LTS,
LY BT = =2, i#@E O CSFII L XWWEIA TIE LZ Ly ElfERE2ZEHL-Zb 0
Thb, LV ET—F_R—ZDOMERIER L CiE, INEREL D 7 U E b2 a5,
WWEIA Ti, HETL U EHERENE L, ZOBEREANTLIEZEEELEL TS,
VYBEREETSHEME LT, BoELZET 22 L. AoBEEZTE T Z L,
BHEELTHOONIKSLIOREZLST L LR ERH D, BESHELVER, LY
BT = R— I E D,

LI BT —HRX—2D0 L EFERIL, RENRLETHD, REREWVI DT, @5
DA RE OFERTIE R, MENGELRKENREZT 2LV 2 THD,

2) BESNhI-L P EER%E FCID ITRRT 258D F%

FRoE By, WWEIA OFIEREREZEE 2 CLY EHFRMEE S, ZOEIEIX FCID
IZH M ENTND,FCID ~D#7272 L EIFHROBMOFEAUI 3-2 DL B0 THD,
Stepl TH-72 LI Ikt d % FNDDS @ = — RZHE L, Step 2 TEEAFD Lo EI5
MHFERI LIz LU B AR, Step 8 THMIL U E A A E LTHA, Stepd THi-7eL v
£ FNDDS O REBRIGHRICY v T T2 LIV EDREMEZIEET D,

TATETONE—T7F4 (FCID \ZIZTE I LTV ZfFlE L7254, Stepl
T, FNDDS 2> H %95 L v Bl & LC, 26158040 D #H A2 EfF9 5 (X 3-3), Step2
THEAED FCID 75— Z R— 2T 5 L B a4 %, 2 2 TlE, 26100150 (Fish,
NS as to type, battered,fried) 73, FEIL v B & L TGEESNLTWS (X 3-4), Step3 T.
BEAF ORI L v B D5 EH A FNDDS 7 HEfS L, 26158040 O #H & i 2 (X 3-5,
X 3-6), Step4 THEFOHLIL > B LHiT=72 L ¥ B ORBIHFRSCEEY O RO # % I,
BEWMZ L omb) e BmRAHET S (K 3-7. K 3-8), 728, BEFOHEIL & EIFHN e
WAL, BT LU EORBEREY KIS, WU RREYOERLHET L, HIIE ¥
VRTBEOENSAOEREHETET D, FNDDS OXEER T, EBEMEEIV Y THZ &
DEELWEAL, KOS REAT S SR ZHWD,
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New Recipe Formation

Step 1
Identify food nutrients

Step 1.A

Conduct internet search to determine food description and
ingredients (if necessary)

Step 2

Search existing recipes for similar food

Step 3

Use similar existing recipe as starting point for new recipe

Step 4
Modify/add/delete recipe commodities to match new recipe
nutrient information

32 LYEDEmDEHN
MBAA > 4 2 —HIC AT LI & R4 5 4 ek

New Recipe Formation: Step 1

Ei View the nutrients

Recipe for 26158040
(Tilapia, battered, fried)

Obtain nutritional information
from “What We Eat in America”
What’s in the Foods You Eat
Search Tool

(http://www.ars.usda.gov/Service
s/docs.htm?docid=17032)

3-3 Stepl DA A—
SAAEA 4 € 2 — B AT LBk b4 05 Aok
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N B o
B2 | rome | Creste Bstenallsis Dstahase Tosks.

Tabile Tackh fedeser - Mitrosaft Access
e

T s [l mess | T oo gy s

frm e i e o (Eh S
| m ng-ﬁmm- |:}__; i ‘\angnlEFlmr |H“=m,,, “,,dm_ R Ly Seleat -
|| mehtot || RBeeends L . 3

@ Secuity Waining Carisin <oritent in tha databacehas bean dissad

cptians... |

%G

CSFL
- Frmncoas
E. ECIDFFCMS

9 triret

Date Craatad: 10,29/100..,
Bate Modified: L118/20..
FCID Cankad Swtus Cn, -

Date Crestad: 10,28/ 100..,
DOate Modif ied: 11/40/20.
mdiviclual's Consun ptio...

Date Creatad: 10.25/200...
Date Medified: 1120720,
Indnicual’s Consumptio.,

‘ ——
== f

Date Creatad: 10,287700.,,

Date Modified: 117020,

PCID Cooking Method C..

% COMMOCTTYDesc Toble

Date Created: 10.28/100.
Oate BadiF e 1 /36/201
FCID Foad Cade Desirip..

Fabls

Tabls

Tahir

=
lunche o TURKEY HA

: ==

gy Nam, sliced, i lean, prepachaged o
rkey ham

)_‘A?_‘Iﬂﬁiﬂ \l':ul haf

25230620 Turkey pastrami

25230840 Turkey salami

25230500 Turkey ar chicken braast, prepackagad or dall, lunchean mes
25231110 Basf, sliced, prapadkaged or dali, lunchaon mest
25221150 Carnod hoed, prassad

25240000 Mgt cpraad oF pOtied maat, RFS

25280110 Chicken salad spread

25230210 Ham, deviled or patted

25230220 Harn salad spread

25240310 Roast beef spread

26100LL0 Fish, NS &5 T typs, cooked, NS as to cooking maethod
2610120 Fish, NS 2 10 type, baked or broiled

26100130 Fish, NS 2= 1o typa, breaded or battered, baked
26100140 Flsh h& 510'{“}& Toured ar breaded, fried

LEAN, PKG'D, DEL

TURKEY PASTRAMI

TURKEY SALAMI

TURKEY OR CHICKEN BREAST, I'I!GE'I:I}’DEU, LUNCHEON MEAT |
BEEF, SLICED, PREPACKAGE ﬂ,llﬂﬂ.l, LUMCHEDN MEAT
CORMED BEEF, PRESEED

MEAT SIREAD DR POTTED VEAT, NFS

C ic-cest match to new
recipe of 26158040

“Tilapia, Bat‘tered,

FIQI HS.IETOT'\"F‘[. BATTERED, FRIED
FIEH, M5 AS TO TYPE, STEAMED

FISH, M5 AS TO TYPE, DRIED

FIEH, WS A4S TO TYRE, CANNED

Fisa) % a% TO TYRT S0

X 3-4 Step2 DA *—
XEEA X B

25‘1Dﬂ1§0 FISH, HS-EIDT}'p'E.stEim&G
26100170 Fish, NS == to typs, dreed
26100130 Fich, NS = o typa, cannad
TEIANTIN Fink WS mn tn tune smakar

~\~

—HRICAF LB R B

QUREy s _Commadityname - Mmu:aﬁmn

26100150 Fish, NG astotyps batterad hed

@ Security Wammiey  Ceriein cantent

inihe delabase has been dimmbied

st W] M| o
[Tt csmabenting] | PFmEE e ] |

Optian

=T
»

@qm Faody Cons.. Query
Dt Crval ek LLADZOER L.,
DateRioatias: 1111305, .
ayMucnamP Qi

e Crested LTSI

Date Madied: 7202008 2.,

ﬂ anyNFootRecs Quey

DAe TR A L SIH AL
Date Mo dtiad: 1,5/2004 L.

ﬁw fuery

Diate Crostid: 1G2004 10%.
Date Mlodkfies TAVEE 2.

mmwma“
Date Moaiied: 4,20/2010 4.
j SaveThisone ity

DAt Chtig 1 2202000 2
Date Mindize: 720300 2..

%mlmmﬁ quey || |

1220200 1.
Dt oo 120

E e i i il o
i 53 i CHEE i i ! ‘Bugars 10l i) 0.4
i, ot 0etary ) [E
e = = H o Alcahal i) o
(Cholesterol mg) &
i Saturatedfatyanids. fala) £
i it

Al e iE"‘E’__é;‘ I';EII'.‘I_'CDHE - r:'.Uﬂ -

[ 1 Eme 2 1 p 100 Fish-saltwrater finfish, ob

o 1 Eomen 2 3 a 1891 Fish-saltwatorfintin, ob |

0 1 s z 4 [ g - finkish {L:S;}

g L i % y il AN, TS gnmunsaturatediat acgs. 0t 01
o 1 20001570 2 5 [ 43.16 Fish-freshwater finfish RESUT

9 E kS £l ¢ +508 Fih-galistar finflen, gt

Nutritional Information and Recipe for 26100150 (Fish, NS as to type, battered, fried)

S

K 3-5 Step3 DA A—2 (£D 1)

WA A » H 2 —RICAT LR B 3% 28000 2 HF
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New Recipe Formation: Step 3

@ View the nutrients Ei“ View the nutrients
26148040 Tilapia batterad fiie . 25100150 Fish. N3 astotype battered fred . .

Primary Differences
Curuntu:mhl e Buzesh | Mew mearurs | PO E“”"‘“"“'l New Searsh | Mewmesure | M 1)Water (New(old)
Abautsohumn heading] |_NFGHE & et e | Moutcolumn hesdingd | NFINSS otrerisms: | 2)Pr0tein (New)old)

ipti Gi Measure Descript 100Grams
T 3)Fat (New<0ld)

Senings Servings

4)Chol. (New<0Old)

Senings Weight servings Weignt

- BT —————— 5)sat Fat (New>0ld)
5EnElmﬂcaU {oeengihenll 8 e e S S el
Protein ig) Protein () 1583
fFat total i) Fat. total @ 1268] -
e e o) 5T Indicates that old
I |Bugars otal (@ . .
?;ier%{télcialﬂr;(u s ol dews o) 2 Ll
e o) i i t Noehol (o) q =
;g;;::]mfmw- i i 5; Chelestercl (ma) alterations to flsh,
Zfaiuratediamaids.mtt!:'. i 2.53? fO‘I‘S, and water

: content) to match

0 new recipe nutrients.

0.07
TEI 1554
1504 052 .
Meneuns sturatedfatty acids, total g) 5028 I.Wcunamuralmfalt,auds total g
1610 0134 1810)
w1 1332 131
010 0043 20100) L 17
2211 0444

3-6 Step3 DA A—2 (£D 2)
KHAA 2 4 o — I AT LI BB & B 03 %

New Recipe Formation: Step 4
[ Commosity | percentin 26100150 (0LD) | percent n 26158040 (NEW)

Soybean, oil 8.22 7.22
Corn, field, oil 0.466 0.866
Wheat, flour 8.208 8.208
Milk, fat 0.005 0.005
Milk, nonfat solids 0.657 0.657
Milk, water 0.016 0.016
Egg, whale 3.696 3.696
Fish-saltwater finfish, other 67.51 70.61
Cottonseed, oil 0.738 0.738
Olive, oil 0.17 0.17
Peanut, oil 0.113 0.113
Rapeseed, oil 0.39 0.39
Safflower, oil 0.001 0.001
Sesame, oil 0.001 0.001
Sunflower, oil 0.016 0.016
Water, indirect, all sources 12.64 10.14

¢

X 3-7 Stepd DA A— (FD 1)
A A ¥ B a—RICATF LICEEID B0 & Pk
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New Recipe Formatlon Step 4

mame - Microboft Access

‘) Fa Home | Creste EdemalDeta DatsbaieTogh K
W calitail <l | 31 ( W Selection E?ﬁ o
- il T advanced © -GuTer
iew :: Bz mi[a-| %= o e e PO et
views Cliphoard - Fant Soit & Fiter find
CODE - MOD - ingredient | -| FCID_Code - - M -|consumptio - Food
26100150 0 1 6003500 [ 0 3.2 Soybean, oil
26100150 o 2 15001250 o o 0.266 Ccom, fizld, ol
26100150 o 3 15004020 1 3 3.208 Wheat, flour
26100150 o 4 27002220 1 3
26100150 0 5 27012230 1 3  nonfat solids
26100150 o & 27022240 3 -
26100150 o 7 70001450 1 3
26100150 o B 50001600 1 3
26100150 0 9 95001280 0 0
26100150 o 1 35002360 a )
26100150 0 1 95002650 0 0 0,113 Peanut, il
26100150 o 12 20003190 o ) 0.39 Rapesead, oll
26100150 0 13 20003300 0 0 0.001 Safflower, oil
26100150 o 14 95003370 o o 0.001 Sesame, ol|
26100150 0 15 20003650 0 0 0.016 Suriflower, oil
26100150 o 16 26020000 1 E 1254 Watar, indiract, all sourcas
\ iD= ) v ah.y _notin_FEID_or_riew_580 icrosoft Excel
Home Insert Fape Layout Formulas Data Reviaw | View
et V| FormulaBar 1) *L_ F I" q Tspit l%_f
¥ Gidines @ Headings i — Hide Z
Normail Page Fage Break | Custom Full Zoom 100% Zoomtn || Mew Amange Freex s Suiteh || Macrns
1 Previcw feisage Bal Selestion || Window Al Fanes - — Johide Vi Fo Wokspace Windams - %
Waikbook Yiew: Show/Hid= Zaom Macroi
New 27118180
& E T &
Recipe
al
=
o
"
L =d
" pi3, banered, frisd 1 rect, 311 sources

3-8 Stepd DA *A—2 (D 2)
MAERGA V¥ Ea—RICAT LIZEED b4 S % P

PLEDOWIVT, Flc/e L EOREMOEID B TRET LG, RICEREM T L HE
% EPA EFEM O ERICH] > THUNCHRET 20LENH 5, HEOME LT 3-9 | TR
T LB THD,

Stepl T FNDDS OS5 EHF M LK HH &ZEHT 5, Step2 TU U EIZHEEND RE
W= & DG ER BEEHEE L, Stepd TRAEEZBRW-EHEZFHHE T D, Stepd TEET D
Ko EZFMIE L, Stepd T, BFEMORIHITIS U TN EDOFERE R EOMEEZ1T .,
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Recipe Weight Justifications

Step 1
Identify food nutrients and water content
Step 2
Determine water content of commodities in recipe

Step 3

Determine how much water is from listed commodities
Step 4

Determine how much water is added in processing or

preparation (not included in recipes)

Step 5

Determine if commodity “yields” impact recipe weight

3-9 EEDOHREDRN
SR A > 5 U 2 — %I AT LI ETR D D% 5 % Bk
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3)WWEIA O— K& EPAREYMI—FEDTYF Y

WWEIAD 22— FD %< 1%, BEOEPAEEM I~ v FT 5, IRERMOEEIX, TOM
BHC k- T, ®ST 2EPAREEMICEID Y THENDL N, N LH D, HlziX, EPAICL -
THESNDKEGTREMIZ, BAAShD, £z, B, RS, ATHKRER, 7=
—ND—EHHRINEN D, INEERDOEEIL. B D T L OMEHERIZE ST, 3
T HEPAREHNEID U THRD,

BB ORBATASAL, 2L OIMTRLEOMEITH D, T EZE O
HNRFECERWEAR T, 95%a— 2 A X —F RO OB%IXEEDEEY (v vV
AN LRBPVBE, K, NERRLE) TEEHZOND, REOLVLIF X, Rt A
JMZEID B THEND, BTX—F . TITUBRE, 70 —I3ERECE YL THNRD,

(5) WWEIA DBREBERZICHT 5T —2H 5 EPA BEWMICERT EOEEDHEL
1 KREDEZH

EHUZ BT > TL, EPAREYOEEOEMEIIN S LERH D, #BlxiX. EPAREND
“Corn, field, syrup”ld. Koz aievny 7OERE L TERIND, TDD, a— v
2y T OEENRSOME L 72554, BRIV ey TORREBICEBRINS, fl2iE,
100gDa—rvu vy 7OEEY=131gDa—ra vy S & la 236,

B LERMN - ZOMEIOBEEY O L | EPAREVOEEYOMREN RIS Z L1
L0, BERO XD REHmBLE L 225, EPAEFEYN, fEER L L TERINIELEIL
BHEOBIZEMEN DK BEFET DLENDH L, FliE, KBEINDERTKDZ %
L7354, EPABEYOERIIKSELZRIILI-ERERD,

LIERY, EPARFEMR, EDO X5 B (MKRLDOD), KabEDlbDlhon) %
Lo TWT, WWEIATHEG SN-RMOBEL &9 R b 00 Lo T, BHRE O E
FENER D, KOEEIL, EPARFEY TIXEYw & L Tilthit, WWEIA TIXFHBRRE 40k
ELTHDOND Z Db, BHRREIXLUR & 72> T, WWEIAO R MO EEII SO ERE X
D, LRIl Eng, v r=2EHRET, WWEIAT100gD~ 77 =%, EPARE
PEMCIE37.9gL 72 D,

—F., BiEA LYY a—A0A, EPAEEMO T NEHOEIEIMEL 725 Z Lo
O, BELREITILL EE 7> T, WWEIAOE O FEfIL, JTOERE LY ZOICHHEIND,
PR 2 —4 2 LR T, WWEIADIN XD 2 —100giX, EPARFEY) CTlE393gl272 5,

2) HFROREYDHKL
B3 1%, FOBRIEREROEREIZ L > T EPA BEMOER L OFENMTOND, BlZ2IE,
SV UV EAETERTAEAS T, AOERICL o THEISh, B R FoHEsY LB

3 FDA DEFRICINIT, a—rin v FLid, a— 2 R E—F OREENMKDIRED % THBAL IS U 7= KIS % Bk
L., a—ryuay P HmREat,
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ISR OERIC L - T?ﬂg&ﬁﬁbﬂéo Z OBV SN 5 IR EIE. Agriculture
Handbook (FHELBFEICHITOHREV Rl aELwizbd) X°. USDAARS OWf7E=
DIERHT— % ;%Ob\“(b\éo

JWMELIMEENLVEEYDOHKL
100g H72 012 0.001g FEE LE TN WEEM L S E TS,

4) BROEFBICLIEROEY
BEOMEIOE L, EPA REMOEREICEWT L, B & ICEHICEE T 2 240
HEIN TS, ERMICBTAEMFIT, DBRIORTEBY THD,

(@) ZJLa— )Lk

® T Ak, EPA EEM® “Sugar, cane, sugar, DEFMOE L L TEIY B THND,

® bt — LI, 9.6%I% “Barley, flour”& L T, 0.7%/3“Hop,” & L C. 4.1%/%“Rice, flour.”
ELTHIDYTHEND,

® U E K& ERVT“Grape, wine and sherry,” & L CHE| 0 24T H 5, KifiL “Rice,
white, dry form of grain,”& UL CEEHNEID B THND,

& ZTOMDT LI —/VEEHE, BEMIZEID BT LHERO EPA IZ X D 5FEDEMFIT R,

& T DF—HR—ATE, KT END,

(b) NE—T—F
® ~NU—T7— RNDOLHIT, BEMIZHIV Y TLHERICE [ Re—7—Fiisk) & LTRE
Shd,

() FvIR

® N7 MF v AL, EPAREND “Potato, chips.”IZ, U3\ b ZFAER L TV 55
&%, “Potato, dry”&’\ a—2F v 7 AX “Corn, field, meal” iz, V> IDF v 7 A
X “Apple, driedIZHIV ¥ TH, £2TOF v 7 THOLILAMIE, Xt T 5 EPA EPE
MOMIZEID B THND,

(d) a—b—&H%
& —b—LHIKIL, IhoOiEERE (EKE) OE&ICERINS, EElT, #
i DBERITHEDE S 4 5 B3 Hﬂéné

(e) Rz DN
o R eiNE, AMfOREBOERICLARIND,
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(f) BEhn - A

WWEIA O &P —DDFRFEDT 7 R4 TREIND & & Iz ind
DHEEYIZEID L TOHEND, 2 21X, aat v YA A id,. EPA ZFEY O“Coconut,
0il.” Iz 72 %,

PAfD T U, aaF Y F A=Al 8 EOBEOMEMMNE £, £
DEIGIZET 2 HE@RN W GE, BRMIHRICET 57 — X ICES<EIEERAT 5,
G ICRT 5 7 — 2 ICESKHEIBITLTO LB TH D, MOFEM B RETE
BRONGE BT OEIEEZ WD,

- T4.6% KM

- 8.8% — i

- 6.6% fRFEH

- 3.7% Fv/—7ZiH

- 3.6% A VU—7h

- 24% E—F v Vil

© 0.3% b~U UM, N=TH, ZEH

OB LT, EOMBOMD R U NOHWIL, — KA B ERAR R
REOHMFOERICEESL,

Va— h=U T EINT DEEMIZEID Y THEEIE S0y —AR"bh 5, —oiif
B CREM - 352 T, b2 — 2 FECORBHO/ S (KEi - SEFEH)
Thd, WIhbh, BRERICET 27T —FICESWTHEYEZEIV Y TS,
=RV R —=TIV ORI RAT Ly REOMIZ, ATOREMIZEH JTHH
Do

- 81.7% KHE.iH

- 102% =—i

- 5.7T% F¥/—T7

- 0.8% MRS

- 0.8% ~X=/NF il

- 08% b~UUH

~—HAV ko TE, Ta—rili~—HVY ] DX I, BT~V THE T
LTWaHabdd, TO%E, it 5 EPA BENEZEID 4 To,

LU ET =2 RXR—=ZATE, v— WV RN Z =% E (default) OMELE LTH
ITWD, ~—=H Y P OFEMEIR G DR E, NE—~v—H Y CoMEHE, &
SHEEICET 2T — 2 IS X T0%D~—H Y & 30%DANZ—TEY ETHND,
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(0) AT EE
® XL, £D 100%DEE% EPA EPEY) D“Fish, freshwater finfish, farm raised.”

(AT D,

® |7 U NMNIZEDB0%DEEEZ EPA EEY D “Fish, freshwater, finfish,”(1Z 7% ) @ 50%
O E & % “Fish, freshwater finfish, farm raised” |22 7%,

® ST B REEMN I NEETE. EPA BEEY O “farm raised” 12V Y4 T 5,

(h) &%

® TN—YTVa—RLR I X —TT YV a—AERET D EPAREDNREID Y THND,
ZOYE. EBILRITOEEICHEIND,

&  Uo—RIHENDBEBDEFEM NN VG EIE, Y a— A E RYO—RH72

TEREOHEEL LTHV Y ToHND, MY 2— AT 2 — AELORE 1%, #E72%

KA HWEHZ I3 2 EPA BEM & LTHID Y ToHN D,

& RIAT7NL—=2E L TERINIGEIL, HET DHEFIED EPA EPEWICEID 4T
LD,

® [IATN—=YZKTRIZETXIIADHEIT.EPA DB & - T ZIHERED EPA
JREEMICEID B TH D,

® WWEIA @ =— K 62101050 ®“Fruit mixture, dried (mixture includes three or more
of the following: apples, apricots, dates, papaya, peaches, pears, pineapples, prunes,
raisins),”lL, 9 2D EPA EZEMNZN TN Y ETEHI Y THh D,
Han DR, A H BN ST 2 EPA JRPEEMIDEI D HTHN D,

® WWEIA Cix, ez &giea—7 1 M, “Yogurt, fruit variety \ZNLE 1T HiL 5,
FOYE . RYOREIIFE SN2, FCID Tk, 33— 7/ MIEEND WX
EPA EFEY) “Strawberry,” “Blueberry,” “Cherry,” “Peach,” “Banana,” and

“Raspberry.”IZHID 4 THN 5,

® TARLTAARINTZIZEMNEGEENDYAEIEL. WWEIA © 22— K& L T4lavors
other than chocolate,” 23} 5- S v, xitn9 % EPA EpEY & LT, “Strawberry,”
“Blueberry,” “Cherry,” “Peach,” “Banana,” and “Raspberry.”’%, 0.001 g/100g D EH
BETHV Y THND,

(YEgtE>F>

o HLADOEMFPOEEEY Z F 13, EPA EPEY) D“Beef, meat byproducts” & “Pork,
meat byproducts.”D ¥ &E|ZEI D ¥ THN5,

o B - KAZEZLRMTOMEICHL5E1E. EPA EEY D “Beef, meat byproducts”
K O¥Pork, meat byproducts” D& 03EI D 4T 515,
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0) =

(k)

()%

%8

FELL, HLTB LG (BT, = FUn) 3o EE LS LTHID Y
THhitd,

HE L LTtk &N 51k, EPA EPEYD“Bean, navy’50% & . “Bean, great
northern.”50%(ZH| Y 4 THiL b,

A

B, A, BIEEMLAA ORI, BB E . IBNILIAL 2 DOZERIT/HIT B D,

fEHIZ FNDDS |2 L - THE &4, EPA EPEY DO “Beef, fat.”IZEI 0 24 THL D,

g, R, BIEDIL, xHSTHRFENR EPA BEMICHIV Y Tond, iU, 5

Wi & BRI TR O T &2 &,

N8l LRI CRWERSY D T 2 & T B —7 ¥ ¥ —F%—L, EPA EEY D“Beef, meat,

driedIZH W ¥ THI D,

T N Y KR, FRBERICE £ 5,

KE VI, BV T—, B, U R, EPA BEWD“Meat, game.”IZE D 4 TH i

Do

BEILZ OB OTEIAIC L > TEX Dy S, BlfE, 56%75° EPA RN O “Beef,

kidney,”IZ. 43%723“Pork, kidney,”IZ. 1%73“Sheep, kidney”|Z#| Y 4 TH 5,

WWEIA O£ TlE, “Meat Pie, Not Further Specified.” 72 & X 912, AOFEEN

BETERWEALH D, LY ET—HX—XDWHEA T, ZNLORMIELDOA
TRIEIND, BREITIT, 56% 1A, 43%KA. 1% FERNEY %’l“(%ﬂéo

B, I, RBIEEY, RRUSNOIRARIE, B E . BRLASE 2 DD EFRIZGT i

5. HEWAIX FNDDS (2 & » THE &1, EPA EEY O “Pork, fatIZEI0 4 CToHnbd,

FEMi 2722 LBl b DAy, EPA BEM D “Pork, meat.”IZEIV 4 ToHN D,

7Y XRNE, I ERRRALIAN OER 305 EPA JEFEY) O “Rabbit, meat”|ZHE] ) 24 T H i

Do

N, N, BIEY, RUSNOERBLEIE, IS RIS 2 DO EFITH T b

%, BENIIE FNDDS (2 & » THeE S 11, EPA %F%@““Sheep, fat”IcHIV B ToHnb,

ez LWzt o3, EPA EEEY D “Sheep, meat.”IZEID 4 THILD,

INLPINC K D B EHE, P, JENI. PIROF S EPA REY O EEMITE D 2T

b o,

?«P”
En

?L%% i, FNDDS (ZZ25W T, G L ARLIS D BT KIS0 By, @bl EPA
JREMIZEID B THNRD,
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® RN &K EIL. EPA EEMOMIlk, fat” & “Milk, water.” D E 4 R 5 72 DITF
HENns, “Milk, nonfat solids”i%, fEliE Ko EEZZLIIW-ZHD L7225,

® {iZ1X,.100g DAL T, 3.34g 73 EPA EFEM D“Milk, fat,”, 87.99g 73“Milk, water,”,
0 D 8.67g 7 “Milk, nonfat solids.”IZ72 5,

® Fﬁﬁﬁ@’\c E—7— ROMELE LTHIT TERIND T 7 h—RIE, EPA EFEHDMilk,
lactose.”IZEID M TH 5,

o ¥L;uﬂ§“€“f£b\ﬁuu@7 7 h=2b, AFIZHEbEHDHT 7 b=, EPAEEHD
“Milk, nonfat solids.”IZ & £ 5,

(m) 38R
® BAHOMEN (BERWDOMF) 1%, EPA REY D“Chicken, fat.”IZ#I0 2T 5, fEHILISL
DO, EPA ZEPEY) D“Chicken, meat.”|ZHI D 4 THN 5,
o S aaFiniZit, EPA BEY O “Chlcken, skin” |2, E#7 1% EPA EFEM D
“Chicken, byproducts.” (2725,
Z—F— b A & RO D,
A & Z —% =LA D BRIEL, EPA EFEY O“Poultry, other”IZHI W 4 THiL b,
o %%Ii‘]’i’ﬁﬂkﬁ‘éﬁuu@%@< CBRE A=W GICHID S THND, EDOHE
DEEIE, BRI TT%. —X28% L 7%, ZOEEE, AT ST —
ZITHEAL,

(n) RIS REN—T

® XA REN—TO—EIL, R0 EPA ZFEM E L TEFR SN D, ZOMIL, EPA B
FEM) D“Spices, other” & “Herbs, other”IZE & O 5L TV D,

® XA AENA—TF, WWEIA O L EIZITEENR0D, EPA BEHOEI X To
ANZEMmSD,

(o) HRERH
WL PRI, Y hyxE, 7oA é:“%@)?*il*if“ TREE L7V,
bk & B2 1T, “Sugarcane, sugar” & “Beet, sugar,”(ZE| D BT HND, ZOEROES
X, “Sugarcane, sugar’56%. “Beet, sugar,”44%& 72%,

® [EHEDa—rimy7OE EPA BEYOERITKS b ETe“Corn, field, syrup,”iZ
RHDT, KyEEZBINTD2MNERND D,

° W2 hux e ey 7id, EPA BPEY) O“Sugarcane, sugar,”IZE D ¥ THNH DT,
7J</\ BEALGIKBEND D,
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(p) B3¢

O RIBEFSEO R Y o — R, ENENOFRE (Bl - U2 —R) X3 b EPA EEY
WZEID S TCHND, B0 Y TTERWEAIT. Y RORENRIZREICE D HTH
N5,

(q SKALELMERSIGVEEDDRKL

® EPA TiX, T ABLMERENRWVEENE T —F X—RA L TRET L7200, 7
— Z AP IEEZFRE LTV D,

o VELNMERINAZWEENOEBINEEZ 0L LTLEY ZLiE, EPAIZE > TKE
MAEEL D, T, WWEIA O 5 EPA BEEY ~DEMRT 7 A LV TIL,
INBUREE 3L E TEH KRBT 5, £, EPA BEWOEBIT 7 A /WI/INIRE 6 ifE T
BT D, HL, T—FBREERELRIET 2 DO TIERL,
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4. F&H

41 BEERZEICHET HHAEIICONT

FENCHR T 2 B FEREICET 2 EOLEFERIIR 4117 TE8Y Thd, EUKEOLES, B CHEGRATRE R T — & 1% 2005 4~2011
FEICEm SNTZRERRETH D, BEUDOHA RTA UBIRENT-DIZ 2009 FETHD Z LMD, YEHEOME T, FETHETEICIES
DEDND D,

WTROEICBNTYH, BRFEREFHEORMLOEH &, BMESEORLOER IZREEMT SN TEBY ., FA Y TiX 10,000 LA, KET
1% 7,600 BL | EFEM7e =2 — RE W TV 5,

KEEHEE, 7T A, T2 TE, fHECBODTLYERRBINE L TE Y, KERPHE T, FAEMRICESIBEENZR LT —4
NR—2AZEHEL TN D,

—Ji. FAYTIE, AECL > TUVEFEREZINEL TWVDL EWOIFRIFE LN 72D REROFHEOTZDIZRMMIRTL U EFR
EHTD, BRSO ED T — RZAFEREAETD 2 — FEEMA VTS Z D, BNV EFERAIRELTWS, UEoZ Ens, »
TNOELM OO TL U EDEREA L TND I ENmhoT,

x 41 BEERECHTIFENSELR

JHH KE EKE 25V kA4 TS5
AR NHANES (& %% | NDNS INCA NVS DNFCS
FAAIIWWEIA & FET
h5)
A A St A CDC (NHANES), PHE. FSA (7#) ANSES BMELV (F) RIVM
USDAARS (WWEIA) |NatCen, MRC HNR, MRI (34)
UCL (54)
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IHE KE ZE 75 R KA TS24
AT —H A 2015-2016FEDFHEE  |2012-2017THEDRHEFE | HFOFHEINCAIL | 20094E0 S EFOHE | 2012-20164FE D FH A E
M, B CX D50 | fih, BT T X 258D |2014-20154 C i, B | NVSII %3G, & T |Ed, BHE T 25850
T —2132011-20124F |7 —#(32008-20114 |ETELHGOT—F |ZDHERFTOT —FIX F— A %2007-20104E
DGR, DG, 13£2006-20074-DINCA | 2005-20064EDONVSTT | Dk 5,
0 DAESR, DA,
TR A
AFEIREO | 24FF BV Lk RHEBEGEE (BEIC L | BRFREEE B HRE LR 24WER BV LS
ARk LiLER b ETe) 24BFRE B L RHEEGGRE (P&
FE ik ANDIr)
RREH - %t |5,0004 1,0004 (4 HEFERA | AN 2,6244 20,0004 3,8004
LRI ey 1)) RAAEF 11,4554 14-807% 7-695%
1.5 A E 3-795%
i 2H M 4H M 7THM 4R (BRI (2B
fEAE A & FEhE ZEAEZEZE L, 38 (2B M (245 EWH L
W20 T TR 5N, %)
4H X 2[8] (FF &%)
AIEE FNDDS=— F%H|f. |[NDNS nutrient #71,280 & fh W THE | BLS=— F&FIH, =— |NEVO=— RZF| ., =
o — RE7,600LL A |databankd = — R . BL, A ST | KiE10,0008L EofEL | — KiE2,80084 LA,
RIS YT (3,000FEFELL L) 1Zxt | D DIE—HE DA, [Tk, (RIS,
Jtro (LA STV D
DIF—HEHE D&,
U EIEHREL | L A TS, A=A A RORHERIT | Ly EfERE2 B, LI EICET AW | LY BT R A B,
1300 LU EEHmAERICLY | LR A I, CIQUAL®YG Lo effaft | L, AL, BLSIZL >
BT = R— 2, | LU EEREEICLY (AL TV, R E > TR,
HEOREMREZEE | BT —F _X— A, BLS & NVSII O£ fhix
Z TIEILE, B EAHT BT 5,
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IHH KE ZE 27 1Y TS558
A 42— | AMPM - - DISHES (& 5tHk) EPIC-SOFT
Y — L4 EPIC-SOFT (24HFf &
W H L)
7 —%# ANJ)« |PIPS, Survey Net/2 & |DINO & MR 53 |FlfiA 2 T 7@ LI |#@U/RBLSO =2 — N2 |[HEYZ2ANEVOD 2 — |
ALER DX —NEHNT, |V —E AW C#EY R | Lo T a— N | BhEft T, (ZBEEA T,
WY 70 32— RITRHSfT | 20— RIZRHSAT T, PSSR
.
AR ENTVWAH |FNDDS (WWEIA®#H# |NDNS2008-20114? |[INCAI OFELHR— |[NVSIDOFHEL HR— F | DNFCSOFHEL R— K
BREROT —2 | ERRICES REE AL A—FELTA | P& LTABR, & LTAR, & LTAR,
BEOT —#~_X—2) & | B,
L TR,
B3R SR (FNDDS® =2— K & |NDNS nutrient CIQUAL BLS NEVO (DNFCS® =—
(WbWBHAARD |V 7) databank (McCance (INCATD=— K& |RBHREFEOZDLY | RV 7)
§=0 ) Far e and Widdowson’s The |V > 7) EE A £, KEBERHEOTZD LV
) Composition of Foods |REZFHED=DD L A £,
series) e AR,
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42 BEENEAERROBRSZ 2N L tEYMEZOIX K EFE~DFIA
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