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FAO/INFOODS project: Collection and compilation 
of analytical food composition data in the region 
of Europe and Central Asia
Rationale of the project 

In Belarus, Moldova, Kazakhstan and Ukraine official national food composition databases
(FCDB) do not exist.

These countries have to use other foreign sources of FCD for national purposes.

In other countries such as Bulgaria, Croatia, Hungary, Russia, Slovakia and Turkey, official
FCT/FCDB are developed.

Number of analytical food composition data in these databases are limited and/or usually not
traceable or updated.

Most of countries participated in the project lacking activities on the collection of relevant FCD
and compilation of a national food composition database (FCDB).
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Food composition tables (FCT) ✓ ✓ ✓ ✓ ✓  ✓ ✓ ✓ 

No. of foods 1100 500 850 47 1169 875 1172

Year of publication 1975 1990 2005 2002 1997-2001

Online FCDB       ✓ ✓ ✓ 

Last update 2014 2013 2014

Actualisation of FCT/FCDB    ✓     ✓ 

Training - Food Comp Course ✓ ✓ ✓   ✓  ✓ ✓ ✓

Status of FCT/FCDB in Central Europe and Central Asia



FAO/INFOODS project: Collection and compilation of 
analytical food composition data in the region of 
Europe and Central Asia
Aim of the project: Produce a dataset of high quality analytical food composition data

from selected countries from the region of Europe and Central Asia

FAO Responsible Officer: Eleonora Dupouy

FAO/INFOODS: Barbara Stadlmayr

Coordinator: National Agricultural and Food Centre - Food Research Institute,
Slovakia

Participated countries: Belarus, Bulgaria, Croatia, Hungary, Kazakhstan, Moldova, Slovakia,
Russia, Turkey and Ukraine

Period: 01/2016 – 03/2017



Timeline of the project
• Call to countries

• FAO/INFOODS e-learning on food composition data

• Workshop on data collection and checking

• Data collection (5 food lines)

• 1st data checking + data correction

• Data collection (100 food lines)

• 2nd data checking

• Preparing final dataset (harmonisation of collected data)

• Submission of dataset to FAO



Workshop on data collection and checking
FAO together with the Food Research Institute of the National Agricultural and Food Centre of
Slovakia, organized a workshop, where participants from Belarus, Bulgaria, Croatia, Hungary,
Kazakhstan, Moldova, Slovakia, Russia, Turkey and Ukraine were trained to collect data from
analytical data sources and to compile them.



Workshop on data collection and checking
The workshop was the inception element of a regional FAO project, which aims to collect and
compile good quality, reliable, traceable, properly documented analytical food composition
data.

The workshop was held 12th-15th April 2016 at the Food Research Institute in Bratislava,
Slovakia.

The workshop provided training to the data collectors from the participating countries, which
covered each aspect of the data collection process.

The objective was to ensure the quality and reliability of the compiled FCD based on FAO
INFOODS recommendations.



Data collection process
Data collection in participating countries between April - August 2016

Solely analytical food composition data to be collected

Minimum 100 items (food lines) from each country

Data sources (references) documented in Bibliography worksheet

Scanned original references of the collected datasets delivered in electronic format to 
coordinator 

Data had to be expressed in a specified format of FAO/INFOODS Compilation Tool (CT)



Requirements for the analytical data to 
be collected
Only analytical food composition data generated by analytical laboratories, universities, control state
authorities and journal articles.

The data from food labels or from unknown origin/author are not acceptable.

The data cannot be compiled from already published food composition tables or datasets.

Preference is for up to date food composition data, analyzed by accredited methods.

It was recommended and requested that food composition data are collected for local foods.

Data on foods produced by or frequently consumed in the participating country were preferred.

FCD on foods that are raw materials, processed foods, industrial commercialized food products or
traditional dishes were accepted.

Foods with full nutritional profile (protein, amino acids, fat, fatty acids, carbohydrates, starch sugars,
dietary fibre, water, alcohol, ash, minerals and vitamins) were preferred.
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Archival database
Archival database provides information about food composition expressed per 100 g of edible 
portion on fresh weight basis 

Archival database contains information about: 
food group

food code

food name in English and national language

scientific name if relevant 

food composition data described by using INFOODS Tagnames for common identification of 
components 

link to bibliography source via source/reference code

may contain links to other worksheets of the Compilation Tool via codes: sampling code links to 
Sampling sheet, code “A” links to Archival Amino acids sheet and code “F” links to Archival Fatty acids 
sheets.



Example of Archival database per 100 g EP and links between codes and sheets of the Compilation Tool



Component identification
Compilation Tool uses INFOODS Tagnames

INFOODS Tagnames available at: http://www.fao.org/infoods/infoods/standards-
guidelines/food-component-identifiers-tagnames/en/

Each Tagname has preferred unit, e.g. g, mg, µg and analytical method for those components 
of which amount significantly depends on analytical method and instrument used

Recalculations of values to get required expression per 100g of edible portion and measure 
unit as defined in a Tagname (e.g. recalculation of nutrients in preferred unit format (g, mg, µg)

FAO/INFOODS Guidelines for Converting Units, Denominators and Expressions Version 1.0 
(2012) available at: http://www.fao.org/3/a-ap809e.pdf

FAO/INFOODS Density Database - Version (2012) available at: 
http://www.fao.org/docrep/017/ap815e/ap815e.pdf

http://www.fao.org/infoods/infoods/standards-guidelines/food-component-identifiers-tagnames/en/
http://www.fao.org/3/a-ap809e.pdf
http://www.fao.org/docrep/017/ap815e/ap815e.pdf


Archival database per 100 g EP 



Archival database per 100 g EP 



Archival amino acids per 100 g EP 



Archival fatty acids as % FA



Sampling sheet 



Bibliography sheet 



Data checking
The data was fully checked against the original references.

Data checking was performed by a core team of the Food Research Institute and FAO.

FAO/INFOODS Guidelines for Checking Food Composition Data prior to Publication of a User 
Table/Database – Version 1.0 (2012) available at: 
http://www.fao.org/docrep/017/ap810e/ap810e.pdf

Individual approach was needed during data checking.

Reviewers contacted compilers to clarify information regarding food name, composition, used 
analytical methods, etc. 

Communication between compilers and reviewers was via e-mail.

http://www.fao.org/docrep/017/ap810e/ap810e.pdf


Preparing final dataset
Reclassification of some foods to different food groups.

Harmonization of English food name structure and unification of all food names in common 
format.

Checking of food name with processing code and water content in food.

Sum of proximate, where possible (foods not in range 95-105 were deleted from the dataset).

Checking/comparison of food composition data with foreign FCD.

Comparison of values for foods at food group level.



Preparing final dataset
Checking of suspicious values between same foods in the dataset and/or between foreign FCD 
e.g. USDA, Danish FCDB or Slovak FCDB.

Comparison of fat content in food name and given value of analysed fat.

Sum of individual minerals and ash value.

Sum of fatty acids and total fat content.

Checking energy value if it is identical with similar foods.

Finding explanation for outliers (e.g. fortification).

Submission of final dataset to FAO



Overview of the used sources of food 
composition data (references)

Reference type /Country BY BG HR HU KZ MD RU SK TR UA Total

Report from in-house laboratory ✓ ✓ ✓ ✓ ✓ ✓

Report from laboratory ✓ ✓ ✓

Scientific article ✓ ✓ ✓ ✓ ✓

Research work ✓ ✓

Thesis ✓ ✓

Total 25 81 71 100 3 13 38 32 39 13 415



No. of foods per food group and

country

BY BG HR HU KZ MD RU SK TR UA Total

Cereals and their products 11 51 7 3 6 6 6 2 7 99

Starchy roots, tubers and their products 21 1 2 24

Legumes and their products 1 2 1 9 15 2 30

Vegetables and their products 72 6 9 53 40 5 185

Fruits and their products 4 5 3 25 14 48 1 100

Nuts, seeds and their products 5 13 2 4 27 18 69

Meat, poultry and their products 7 14 33 37 35 5 9 2 142

Eggs and their products 2 2

Fish and their products 3 6 7 5 5 26

Milk and their products 13 18 22 70 13 39 15 4 88 282

Fat and oils 2 3 11 16 19 6 1 4 62

Beverages 5 13 1 43 2 8 2 4 78

Miscellaneous 19 14 16 3 18 14 25 109

Total 146 140 102 100 118 129 110 100 149 114 1208

Overview of number of foods per food groups collected by countries



Number of collected foods in CT 
depending on food processing

Processing of food Code No. of collected foods in the CT No. of collected foods in the CT

(%)

raw foods r 375 31 %

cooked foods c 7 0,6 %

dried foods d 48 4 %

other o 775 64 %

unknown u 3 0,3 %

Total 1208 100 %



Strengths of new analytical FC dataset 
Solely analytical food composition data.

Traceability of food composition data (Bibliography database).

Good overview of food composition data collected from 10 different countries.

Possible to compare composition of the same foods within country or within countries, e.g. from
milk, meat, vegetable group.

Food composition of different varieties and breeds.

First FCD from developed countries.



Weaknesses of new analytical FC dataset 
Limited number of foods provided in the dataset and limited number of foods in some food
groups (only milk and meat group)

Collection of foods with limited amount of components (only 3 components)

Analytical protocols sometimes missed information about water content of food or methods
how carbohydrate or energy value was calculated

Analytical laboratories were not allowed to provide all information about analysed products,
such as name of producer or brand name

Sometimes missing information about used analytical method

Dataset is archival database and does not contain full nutritional profiles of foods



Conclusions
All countries involved in the project get training, knowledge and gained some experience in
collection of analytical food composition data in the archival database of the FAO/INFOODS
Compilation Tool.

Good overview of FCD was collected from different countries from Europe and Central Asia.

Collected FCD within this project could be used as basis for building national FCD in developed
countries and/or updating of existing national FCDB in the developed countries.

Contribution to capacity building activities especially in developed countries.

It is challenge for countries to find further resources from national authorities to be able to
continue in ongoing activities.
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