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#HICEAT LA | HERMN - R EDENT LT
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XIET 57 —2ONE (LYEETRELTWS |35
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- AR RO NBIRGL (B OIHE O L)L E)
BFERERA | - RFEREREOR RN ALEWEEFE~OIX < BRHEIZ | k&L —EiOmT
FEROTFHE | FHSNTHDE0E 9D M, LT bLRET 5
LD EF | AHEA TG X< EHHICHND 7 — % OFER | fdh E Az D
i~ FI| FiEEFEI L, Z OO O M B BN T 5 5| LA HRM, K
Z, LTOBENOEET S, BB
> EWER R — g YA ADORE ik (245 TED—H
> B Z S B BN T D T2 D DFE EEETLRMT
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,
> CRHELZ L BICO RS D 7o 0 OFEUEF B 1L O 5% E 5 1k
ZOMBE LY | BREESRICET DR L BEAE M EHIE H LT
2 1 Mok 5 FEC, BRI 2RSSR 2,




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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Question Pane Tam (6.FL  Wrida2ddwi (13 61707
— vk, B 0P, chrrmn, B30 P
i

Wbt kond wna 17 [Wos f chapee souca. creore souce. or 2omething mbe™)

L —

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

Answer Pane A2 :
NeiTn WegTyoeF a5 1] :|
YaclanT peeil s VagTupaFals |
¥ o s B Yex Vg TypeFalS 4]

it | | VeaTyeFallS[S|
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aglkobleat VegTupeCrmca
.......... o et ;I
{lﬁtHEMr-mm Igmlm\-nn-l..."ﬁ..'.:.nmur, |u-hp‘ -I 1020 50

= 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,
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> 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*

14



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)

17




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,
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(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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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)
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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
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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
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21 NDNS Nutrient Databank (http:/fooddatabanks.ifr.ac.uk/)
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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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