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Lesson learned:

try to find out as much
as possible how the data
will be used in the end
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Food composition table

Langual Klassifisering

AD152 Yegetable or vegetable product (US CFR)
ADB26 Vegetable (excluding potato) (ELUROFIR)
B 1404 Cucumber

C0140 Fruit, peel present, core, pit or seed present
E0150 Whole, natural shape

FO003 Mot heat-treated

G0003 Cooking method not applicable

HOOD1 Treatment applied not known

Jooo1 Preservation method not known

K00o3 Mo packing medium used

MOo01 Container or wrapping not known

MNODO1 Food contact surface not known

PO024 Human consumer, no age specification

RO316 Norway VKA






Cereal based baby porridge

4 4 Food products for young population [A03PV]|
4 ‘ Food for infants and young children [A03PX]
b ‘ Infant and follow-on formulae [A03PY]
b Ready-to-eat meal for infants and young children [AO3RC]
Processed cereal-based food for infants and young children [A030X
Cereals with an added high protein food which have to be reconstituted with water or other protein-free liquid [A03QZ]
6 Cereals with an added high protein food reconstituted [AOBZF]
0 Simple cereals which have to be reconstituted with milk or other appropriate nutritious liquids [A03QY]
0 Simple cereals for infants or children, reconstituted [AOBZE]
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6 Pasta for children (dry, to be cooked) [A03RB]
b Other food for infants and children [AO3RL]

Acrylamide

FoodEx2



Cereal based baby porridge

FoodEx2

a 4P Cereal primary derivatives [ADETP]

D>

Groats [A0BY1]

Semolina [AOETL]

@ Maize semolina [ADD2N]

@ Wheat semolina [AO04F]

O Rice semolina [ADF6Q]

Cereal and cereal-like flours [A04KS]

Mycotoxins

0 Flour mix (like wheat/rye/barley/oats and other) [A0045]

C Amaranth flour [A002E]

@ Barley flour [A002L]

@ Buckwheat flour [A002G]
> @ Maize, milled [A0COZ]

@ Millet flour [A002T]

@ Oat flour [A002Y]




« Human errors
« Different aims
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Thank you for your attention!

Questions now or later

Email: inger.therese.lillegaard@vkm.no






