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Outline and learning objectives

e Qverview of food classification and description

e LangualL
* Background and development
* Food Product Indexing tool
* Facets and examples of use

* FoodEx2
* Background and development
* Foods and facet descriptors
* Browser tool
* Examples of use

Learning objectives

1. Become familiar with the Langual multi-faceted system for food description and EFSA FoodEx2
food list with associated facet descriptors

2. Identify differences between the systems and their strengths and weaknesses
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Food classification / grouping
Use of food groups -
[t is often convenient to structure a food composition database using food groups. ;‘
There is no internationally standardized approach to food groupings. o
:\._’.M -\_\'\ _ “—‘r.,_,*,...-w \-,.M“"‘w-,\vs_."“'xjﬁ‘\\.\ \___’\\__\ -‘w\j,.f. Mmen o ap st )‘; P _._.“_,,-’. \-_M“__,,_I'\__\A_/_""\'A “\.\’v\ ,...'\_J'"\‘._.//

Classification of foods depends on its use, e.g.

 Food composition databases g(())l%(})osmon
« Food consumption surveys data

« Total diet studies o

.« Exposure studies: pesticide residues, DAT S

contaminants, food additives
« Epidemiological surveys
* (National) Legislations
 Trade
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e Based on commodities’
similar potential for
pesticide residues or
contaminants

e Codex Classification of Food
and Animal Feed
Commodities (CCPR)

e Codex General Standard for

Contaminants and Toxins in
Foods (GSC)

e EC Classification of Products
of Plant and Animal Origin

e EFSA FoodEx

Food Classification Systems

=F CLASSIFICATION OF FOOD AND FEED COMMODITIES (CODEX ALIMENTARIUS) [40643
[a A. PRIMARY FOOD COMMODITIES OF PLANT DRIGIN (CCPR) [40644]
? -01 FRUITS [CCPR) [40649]
-02 VEGETABLES [CCPR) [40650]
.03 GRASSES [CCPR) [A0651]
.04 NUTS AND SEEDS (CCPR) [40652]
. @05 HERBS AND SPICES (CCPR) [40653]
. [=-B. PRIMARY FOOD COMMODITIES OF ANIMAL DRIGIN (CCPR) [40645]
- [ 06 MAMMALIAN PRODUCTS (CCPR) [A0654]
.07 POULTRY PRODUCTS (CCPR) [40655]
.08 AQUATIC ANIMAL PRODUCTS (CCPR) [A0656]
-09 AMPHIBIANS AND REPTILES (CCPR) [40657)
10 INVERTEBRATE ANIMALS (CCPR) [40658)
. =-C. PRIMARY FEED COMMODITIES (CCPR) [40646]
. @11 PRIMARY FOOD COMMODITIES OF PLANT ORIGIN (CCPR) [40659]
. [=-D. PROCESSED FOOD OF PLANT ORIGIN (CCPR) [40647)
. [®-12 SECONDARY FOOD COMMODITIES OF PLANT ORIGIN (CCPR) [40660]

. [-13 DERIVED PRODUCTS OF PLANT ORIGIN (CCPR) [40661]

- 14 MANUFACTURED FOODS (SINGLE INGREDIENT) OF PLANT ORIGIN (CCPR)
. @15 MANUFACTURED FOODS (MULTIINGREDIENT) OF PLANT ORIGIN (CCPR) [
. [=-E. PROCESSED FOOD OF ANIMAL ORIGIN (CCPR) [40648)
16 SECONDARY FOOD COMMODITIES OF ANIMAL ORIGIN (CCPR) [40664]
17 DERIVED EDIBLE PRODUCTS OF ANIMAL ORIGIN [CCPR) [40665]
18 MANUFACTURED FOOD (SINGLENGREDIENT) OF ANIMAL ORIGIN (CCPR)
19 MANUFACTURED FOOD [MULTIINGREDIENT) OF ANIMAL ORIGIN (CCPR) [¢




.
G
11

EuroFIR

European Food Information Resource

e Allocation tools for food
additives

e CIAA/FoodDrinkEurope
Categorization System

e Codex Food Categorization
System for food additives

* International systems for
products in commerce

e Global Product
Classification (GS1 GPC)

=B GLOEAL PRODUCT CLAS
- 50100000 - FRUITSAVEGETABLES/NUTS/SEEDS [GS1 GPC) [40387)
- 50110000 - MEAT/POULTRY /GAME/BATRACHIAN [GS1 GPC) [41015]
- 50120000 - SEAFOOD (GS1 GPC) [41124]

- [F - [F1---[F1--[F
sl ol ol g o

+
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+

- 50150000 -
- 50160000 -
- 50170000 -
- 50180000 -
- 50130000 -
- 50200000 -
- 50220000 -

Food Classification Systems

- BAKERY WARES (CCFAC) [40632)

- BEVERAGES, EXCLUDING DAIRY PRODUCTS (CCFAC) [40639)

- CEREALS AND CEREAL PRODUCTS (CCFAC) [A0631]

- COMPOSITE FOODS [CCFAC) [40641]

- CONFECTIONARY (CCFAC) [40630]

- DAIRY PRODUCTS, EXCLUDING FATS AND QILS, FAT EMULSIONS (CCFAC) [A0626]

- EDIBLE ICES, INCLUDING SHERBET AND SORBET (CCFAC) [40628]

- EGG AND EGG PRODUCTS [CCFAC) [40635]

- FATS AND OILS, AND FAT EMULSIONS [TYPE WATER-IN-OIL) (CCFAC) [40627]

- FISH AND FISH PRODUCTS (CCFAC) [40634]

- FOODSTUFFS INTENDED FOR PARTICULAR NUTRITIONAL USES [CCFAC) [A0638]

- FRUITS AND VEGETABLES [CCFAC) [40629]

- MEAT AND MEAT PRODUCTS (CCFAC) [40633]

- READY-TO-EAT SAVORIES (CCFAC) [40640)

- SALTS AND SPICES, SOUPS, SAUCES AND SALADS, PROTEIN PRODUCTS ETC. [CCFAC)
- SWEETENERS [CCFAC] [40636]

SIFICATION (GS1 GPC) [40874]

- 50130000 - MILK/BUTTER/CREAM/YOGHURTS/CHEESE/EGGS/SUBSTITUTES (GS1 GPC) [41025]

- 50131600 - EGGS/EGG SUBSTITUTES (GS1 GPC) [41038]

- 50131700 - MILK/MILK SUBSTITUTES (G51 GPC) [A1042]

10000025 - MILK/MILK SUBSTITUTES (PERISHABLE) (G51 GPC) [A1044]
10000026 - MILK/MILK SUBSTITUTES (SHELF STABLE) (GS1 GPC) [41045)

.- 10000027 - MILK/MILK SUBSTITUTES (FROZEN) (GS1 GPC) [41043]

- 50131800 - CHEESE/CHEESE SUBSTITUTES (GS1 GPC) [21030]

A 50131900 - BUTTER/BUTTER SUBSTITUTES (GS1 GPC) [41026]

- 50132000 - CREAM/CREAM SUBSTITUTES (GS1 GPC) [41034]

f- 50132100 - YOGHURT A’0GHURT SUBSTITUTES (GS1 GPC) [41046)

- 50132200 - MILK/BUT TER/CREAMAYOGHURTS /CHEESE/EGGS/SUBSTITUTES VARIETY PACKS (GS1 GPC)
DILS/FATS EDIBLE (GS1 GPC) [21051]

CONFECTIONERY/SUGAR SWEETENING PRODUCTS (GS1 GPC) [40976)
SEASONINGS/PRESERVATIVES/EXTRACTS (GS1 GPC) [A1165]
BREAD/BAKERY PRODUCTS (GS1 GPC) [A0927)
PREPARED/PRESERVED FOODS (GS1 GPC) [A1061]

BEVERAGES (GS1 GPC) [40875]

CEREAL/GRAIN/PULSE PRODUCTS (GS1 GPC) [40950]
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Food Classification Systems

e Consumption surveys

e FEurocode 2

(FLAIR Eurofoods-Enfant & COST Action 99)

EUROCODE 2 FOOD CLASSIFICATION [A0642]

- 01 MILE AWD MILE. PRODUCTS [EUROCODEZ) [A0724]

- 02 EGG WD EGG PRODUCTS (ELIROCODEZ] [A0725]

- 03 MEAT AND MEAT PRODUCTS (EUROCODE 2] [A072E]

- 04 FISH AND FISH PRODUCTS [EUROCODEZ) [A0727)

- 05 FATS MWD OILS (ELUROCODEZ) [A0728]

- 06 GRAINS AND GRAIM PRODUCTS (EUROCODE 2] [407239]

- 07 PULSES. SEEDS. KERMELS, NUTS AND PRODUCTS (EUROCODEZ) [A0730]
- 08 WEGETABLES AND WVEGETABLE PRODUCTS (EUROCODEZ) [A0731]

- 09 FRUIT &WD FRUIT PRODUCTS [EUROCODEZ) [A0732)

- 10 SUGAR, CHOCOLATE AMD RELATED PRODUCTS (EUROCODEZ] [A0733]
- 11 BEVERAGES [MOMN-MILK] [EUROCODEZ] [A0734]

- 12 MISCELLANEQUS FOODS (EUROCODEZ) [A0735]

--13 PRODUCTS FOR SPECIAL MUTRITIONAL USE [EUROCODE 2] [A073E]

e EFG European Food Grouping
(EU Cost Action 99/Eurofoods & EFCOSUM)

e EFSA FoodEx

EUROFEAM FOOD GROUFS [EFG] [A0E30]
- 01 BREAD AWND ROLLS [EFG] [40691]
- 02 BREAKFAST CEREALS [EFG] [40892]

-3 FLOUR [EFG] [40893]

- 04 PASTA [EFG] [A0E34]

- 05 BAKERY PRODUCTS [EFG] [40695]

-6 RICE AMD OTHER CEREAL PRODUCTS [EFG] [A0635]

- 07 5UGAR [EFG) [A0637]

- 08 SUGAR PRODUCTS, EXCLUDING CHOCOLATE [EFG) [£0633)
-~ 13 CHOCOLATE [EFG] [40633]

- 10 VEGETABLE OILS [EFG] [40700]

- 11 MARGARIMNE AND LIFIDS OF MIXED ORIGIN [EFG] [40701]
- 12 BUTTER &ND AMIMAL FATS [EFG) [A0702]
- 13 MUTS [EFG] [40703]

- 14 PULSES (EFG] [A0704]

TABLES, EXCLUDING POTATOES [EFG] [AL7TE
ROOTS AND POTATOES [EFG
[EFG] [&0707]

BUIT JUICES [EFG] [A0705]

- 13 NOW-ALCOHOLIC BEVERAGES [EFG) [A0709]

- 20 COFFEE. TEA, COCOA POWDER [EFG] [£0710]

- 21 BEER [EFG] [A0711]

- 22 WINE [EFG] [A0712]

- 23 OTHER ALCOHOLIC BEVERAGES [EFG] [A0713]

- 24 RED MEAT aWND MEAT PRODUCTS [EFG] [&0714]

- 20 POULTRY AMD POULTRY PRODUCTS [EFG] [40715]
- 26 OFFALS [EFG] [A071E]

- 27 FISH AND SEAFOOD [EFG) [A0717)]

- 28 EGGS [EFG] [A0718]

- 29 MILK [EFG] (20719

- 30 CHEESE [EFG] [40720]

- 31 OTHER MILE. FRODUCTS [EFG] [A0721]

- 32 MISCELLANEOUS FOODS [EFG) [A0722)

- 33 PRODUCTS FOR SPECIAL MUTRITIOMAL USE [EFG] [A0723]
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Food Classification Systems

® i1 EUROFIR FOOD CLASSIFICATION [A0777)
Food Composmon - BEVERAGE (NON-MILK) (ELUROFIR) [40840]
databanks . [ ALCOHOLIC BEVERAGE (EUROFIR) [40846)
. ALCOHOLIC MIXED DRINK (EUROFIR) [40851]
. -BEER OR OTHER MALT BEVERAGE (EUROFIR) [40847)
e EuroFIR food . CIDER, PERRY OR SIMILAR DRINK (EURDFIR) [40848]
. LIQUEUR OR SPIRITS (EURDFIR) [40850]

classification - WINE, FORTIFIED WINE OR WINE-LIKE BEVERAGE (EUROFIR) [40643]
e Comparison of national food - JUICE OR NECTAR (EUROFIR) [A0841]

classification systems used in - NON ALCOHOLIC BEVERAGE (EUROFIR) [40842]

FCDBs of EuroFIR Compiler - EGG OR EGG PRODUCT (EUROFIR) [40790]

Network ~ FAT OR OIL (EUROFIR) [40805]

e+ classification systems used in - FRUIT OR FRUIT PRODUCT (EUROFIR) (40833
European food consumption or - GRAIN OR GRAIN PRODUCT ([EUROFIR) [40812)
availability studies (Eurocode 2, - MEAT OR MEAT PRODUCT [EUROFIR) (40793
EFG, EPIC, DAFNE) - MILK, MILK PRODUCT OR MILK SUBSTITUTE (EUROFIR) [40778]
- MISCELLANEOUS FOOD PRODUCT (EUROFIR) [40852]
- NUT, SEED OR KERNEL [EUROFIR) [40823]
- PRODUCT FOR SPECIAL NUTRITIONAL USE OR DIETARY SUPPLEMENT ([EUROFIR) [A0863]
- SEAFOOD OR RELATED PRODUCT (EUROFIR) [40801]
#- SUGAR OR SUGAR PRODUCT (EUROFIR) [40835]
- VEGETABLE OR VEGETABLE PRODUCT (EUROFIR) [40825]
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Food classification vs. Food description

e A classification system tends to group or aggregate foods with
similar characteristics.

e A description system seeks to identify the food as precisely as
possible, without the necessity of aggregating them.

e Examples of food description systems

e INFOODS Guidelines for describing foods

http.//www.fao.org/infoods/infoods/standards-quidelines/food-nomenclature/en/

e LanguaL™ International Framework for Food Description
http://www.langual.org

e FoodEx2 EFSA Food classification and description for Exposure
assessment: htto://www.efsa.europa.eu/en/datex/datexfoodclass.htm
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INFOODS Guidelines for food description

3
4
5.
6.
So
1
2

3.

A. Identification of the sender
1.
2.

Name of the person transmitting the data
Name of the institution / organisation to which
sender belongs and position within it

Mailing address of institution / organisation
International telephone number

Telex number and/or cable code

Date of data transmission

urce of data on food

Identification of analytical laboratory
Identification of nutrient data base and code for
food therein

Literature reference(s)

C. Single versus mixed food classification

D. Name and identification of food
1.

Name of food in national language of the
country in which it is intended for consumption;
Name of national language

Local name(s) of food; Name of local language
or dialect

Nearest equivalent name of this food in an
international language; Name of international
language

Country in which food is intended for
consumption *

Food group and code of food in food tables and
nutrient data base used in this country

Food group and code for food in national or
regional food tables and nutrient data bases
INFOODS food indexing group

E. Further identification of SIMPLE FOODS

Food source; Scientific name; Variety *

Part of plant or animal *

Country or area of origin *

Proprietary name or trade name; name and address of manufacturer
Other ingredients or additives *

Food processing *

Food preparation *

Degree of cooking *

Agricultural production conditions

10. Maturity or ripeness

11. Storage conditions

12. Grade

13. Container and food contact surface *; Packing medium *
14. Physical state, shape or form *

15. Colour

16. Other

17. Photograph or line drawing

F. Further identification of MIXED FOODS

Ingredients

Recipe; Reference for recipe; File reference for flow diagram of recipe
Type of place where mixed food was made

Photograph or line drawing

Proprietary name or trade name; name and address of manufacturer
Container and food contact surface *; Packing medium *

Storage conditions

Final preparation of mixed food

©CONOOOHWN -~

ood consumption patterns

Typical portion size

Frequency and season of consumption

When is the food primarily eaten in the day, and if important, at what
stage of the meal

Food users *

Specific purpose for food *

wNn~, T oNohwN -~

o s
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Langual ™ Thesaurus — key features

e Automated method for describing, capturing and retrieving

information about food
* Any food can be systematically described by a combination of

characteristics
e Descriptions can be coded for computer processing

e Codes can be used to retrieve data about the food from

external databases
* Thesaurus is multi-lingual and therefore language independent

* |ndexing tool available
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FoodEx2 — key features
e Classification embedding as many elements of description as

possible.
e Descriptions of large numbers of food items aggregated into

food groups
e Food categories use hierarchical parent-child relationships

e Common ‘core’ food list, plus extended food list

e Core and extended lists aggregated in different ways to meet
needs of different food safety domains

e Facets used to add further descriptive details
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Systems for describing food - Langual/FoodEXx

LangualL™ Food Description Thesaurus

‘\‘ Jayne Ireland and Anders Mgller
Danish Food Informatics, Roskilde, DK

Food Composition for Nutrient and Exposure Assessment
Brussels, Belgium, 24t March 2015



description - Home - Internet Explorer

v.langual.org

'OLI s “ Langual™ - an internationa... * | |

File

Edit View Favorites Tools

LANGUAL™

=

Langual™ Home
Thesaurus

Literature

Proposals

Downloads

Contacts

About the web pages
Links

Other DFI sites
DFI Home
SciName Finder™

Help

LancualL™ THE INTERNATIONAL FRAMEWORK FOR FooD DESCRIPTION

- provided by Danish Food Informatics

Updated 2014-03-30

Langual™ is a Food Description Thesaurus

Langual™ stands for "Langua aLimentaria” or "language of foed”. It is an automated method for describing, capturing and retrieving data about
food. The work on Langual™ was started in the late 1970's by the Center for Food Safety and Applied Nutrition (CFSAN) of the United States
Food and Drug Administration as an ongoing co-operative effort of specialists in food technology, information science and nutrition.

Since then, LanguaL™ has been developed in collaboration with the US National Cancer Institute (NCI), and, more recently, its European
partners, notably in France, Denmark, Switzerland and Hungary. Since 1996, the European Langual™ Technical Committee has administered the
thesaurus.

The thesaurus provides a standardised language for describing foeds, specifically for classifying food products for information retrieval.
LangualL™ is based on the concept that:

m Any foed (or food product) can be systematically described by a combination of characteristics
m These characteristics can be categorised into viewpoints and coded for computer processing
m The resulting viewpoint/characteristic codes can be used to retrieve data about the focd from external databases

LangualL™ is a multilingual thesaural system using facetted classification. Each food is described by a set of standard, controlled terms chosen
from facets characteristic of the nutritional and/or hygienic quality of a food, as for example the biological origin, the methods of cooking and
conservation, and technological treatments.

One problem concerning multilingual thesauri is the multiplicity of natural languages: corresponding terms of different languages are not always
semantically equivalent. It was chosen to render Langual™ language-independent, to be used in the USA and Europe for numeric data banks on
food composition (nutrients and contaminants), foocd consumption and legislation. Each descriptor is identified by a unique code pointing to
equivalent terms in different languages (e.g. Czech, Danish, English, French, German, Italian, Portuguese, Spanish and Hungarian).

LangualL™ thus facilitates links to many different focd data banks and contributes to coherent data exchange. Langual is the only generally
recognised method in common use for describing, capturing and retrieving data about food, adapted to computerised national and international
food composition and consumption databanks.

About 35000 foods in food composition databases LangualL™ indexed

More than 27000 foods in European food composition databases are now Langual™ indexed to facilitate search and retrieval in the context of
the EuroFIR eSearch Prototype facility, and currently the EuroFIR FoodExplorer.

In addition, the USDA National Nutrient Database for Standard Reference is now partly LanguaL™ indexed. The indexing files are available from
the USDA ARS Nutrient Data site.

In total, more than 35000 European, North American foods and foods from other countries are now Langual™ indexed.

The Langual. ™ web site is provided and hosted by D:

13th International
Postgraduate Foodcomp
Course

2015-01-20
The International
Postgraduate Foodcomp
Course will be held from 4-16
October 2015 in Wageningen,
The Netherlands. For more
information, see flyer.

Langual™ 2014 published

2015-01-20
The 2014 version of
LangualL™ published.
The documentation is
available and can be
downloaded, see Downloads.

11th International Food
Data Conference

2014-11-29
The 11th International Food
Data Conference will be held
at the National Institute of
Nutrition (NIN), Hyderabad
from 3 - Sth November 2015
with the theme "Food
Composition and Public Health
Nutrition”. For more
information, see the
conference website.

Mushrooms traded as food.

2014-059-01
The Nordic Council of
Ministers has published three
publications on mushrooms in
trade.
For more information, see
Publications on the norden.org
website.

Back
To Top




Langual™ thesaurus

controlled vocabulary for systematic fc

1970's: EDA projectitordevelopiafroodidescription system for;
registering foodimanuiactiurers

s Ghairediby’Ann : JAShbraryandinformation science
sejoannelHoldeny DASoodiCOmposItion

S DrDagobertiSoerge ]
s D RobertWiley;

1981 EDATotal' Diet'Studyandexedi(234 foods)

1988-1995: FDA contracted tonndeximany food databases
(> 35000 foods)

1992: Langual training in Paris

1995: 2nd Intl. Food DB Conference (ILahti, Finland): Charter of
international Langual Steering Committee

Sfooditechnology

1999 langualliadministration assumed by Europeaniiechmecal

cCommittee )
Food Composition Workshop: Langual & FoodEx2, Brussels 2015-03-24



LangualL™ thesaurus

S ARYAeod can besystematicallyAdeschbEU Y aicombination of characteriStics
wahese characteristics can be categonsediandicoded for computer proceSsing

aINE resulting codes can be used torretrieve data about the food from
external databases

sihesaurus can be updated by propesalterlangual™ Technical
Eommites

NPrepesalsipublishiediand open to discussion for two month pERNed
I plaes Ak Elleliz1h e

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



wr
Langual food descri

| CHARACTERISTIC

FACET

FOOD GROUP

FOOD ORIGIN

PHYSICAL
ATTRIBUTES

PROCESSING

PACKAGING

DIETARY USES

GEOGRAPHIC
ORIGIN

MISCELLANEOUS
CHARACTERISTICS

A. Product Type
Derived from a combination of consumption, functional, manufacturing and legal
characteristics
Includes Codex Alimentarius Classification for Food and Feeds and other Codex classifications
B. Food Source
Species of plant or animal, or chemical food source
C. Part of Plant or Animal

E. Physical State, Shape or Form

Ex.: Liquid, semiliquid, solid, whole natural shape, divided into pieces

F. Extent of Heat Treatment

G. Cooking method
Cooked by dry or moist heat; cooked with fat; cooked by microwave

H. Treatment Applied
Additional processing steps, including adding, substituting, or removing components

J. Preservation Method
All preservation methods

K. Packing Medium

M. Container or Wrapping
Container material, form, and possibly other characteristics

N. Food Contact
The surface(s) with which the food is in contact

P. Consumer Group/Dietary use
Human or animal; special dietary characteristics or claims

R. Geographic Places and Regions
Country or region of origin, fishing zone

Z. Adjunct Characteristics of Food
Additional miscellaneous descriptors

http://’www.langual.org
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Langual™ Home
Thesaurus
Literature

Proposals
Downloads

Contacts

About the web pages
Links

Other DFI sites
DFI Home
SciName Finder™

THE Lancual 2014 ™ THESAURUS

SyYsSTEMATIC DispLAY

- provided by Danish Food Informatics

News

Descriptor  AVOCADO [B1470]

Synonym(s) abogado; aguacate; palta; persea americana; persea gratissima
Scope note

Taxon Info  Scientific family Lauraceae [ITIS TSN 18145]

Scientific name(s)
Persea americana Mill.
Persea americana Mill.
Persea americana Mill.
Persea americana Mill.

Persea americana P. Mill. [ITIS TSN 18154]

[GRIN Nomen 27393]

[PLANTS Symbol PEAM3]
[EuroFIR-NETTOX 2007 No. 204]
[DPNL 2003]

[Mansfeld taxid 15043]

Updated 2015-01-20

13th International
Postgraduate Foodcomp
Course

2015-01-20
The International
Postgraduate Foodcomp
Course will be held from 4-16
QOctober 2015 in Wageningen,
The Netherlands. For more
information, see flyer.

Showing 62 terms

Close expanded terms

A. PRODUCT TYPE [A0361]
B. FOOD SOURCE [B1564]

- ANIMAL USED AS FOOD SOURCE [B1297]
¥ CHEMICAL FOOD SOURCE [B1041]
FOOD SOURCE NOT KNOWN [B0001]
- LIQUID AS FOOD SOURCE [B2974]
PLANT USED AS FOOD SOURCE [B1347]
(- FRUIT-PRODUCING PLANT [B1140]
{- BERRY [B1231]
- CACTUS [B2241]
CASCARA BUCKTHORN [B2340]
- CITRUS FAMILY [B1139]
[#- CORE OR POME FRUIT [B1599]
INDIAN MULBERRY [B3470]
- KNOTWEED FAMILY [B4494]
[#- MELON [B1283]
[#- PERSIMMON [B1447]
]- PRICKLY PEAR [B1672]
STONE FRUIT [B1539]

MEXICAN AVOCADO [B4231]
TRAPP AVOCADO [B4232]

[#- CHERRY [B1306]
CHOKECHERRY [B2044]
CORNELIAN CHERRY [B2946]
DATE [B1209]

HARD-FLESHED CHERRY [B2957]
NECTARINE [B1436]
PAWPAW [B1202]
[ PEACH [B1350]
[ PLUM [B1206]
SEA BUCKTHORN [B2748]
SLOE [B3325]
SIIMAC [R21611

Search for Descriptor or Synonym

- ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]

Langual™ 2014 published

2015-01-20
The 2014 version of
LanguaL™ published.
The documentation is
available and can be
downloaded, see Downloads.

11th International Food
Data Conference

2014-11-29
The 11th International Food
Data Conference will be held
at the National Institute of
Nutrition (NIN), Hyderabad
from 3 - Sth November 2015
with the theme "Food
Composition and Public Health
Nutrition®". For more
information, see the
conference website.

Mushrooms traded as food.

2014-05-01
The Nordic Council of
Ministers has published three
publications on mushrooms in
trade.
For more information, see
Publications on the norden.org
website.




Langual thesaurus:

alphabetical displ

= AVOCADO
HIC: B1470
Bl FRULIZUSEDM SEENBT006Y,"STIONE FRUIT [B1539] ;
IROPICALE ORISUBTROPICGAINERUII PRODUCING PLANT [B1024Y
Nl 2SN FAIRAPP'AVOCADO [B4232]
Al : taxonunformar Bntiticaamily, scientific names, references
UEE abogadoyaguacatepaltayperseaamericana; persea gratissima

BEVERAGE(INON=EMILK)NEUR

HIG: A0840 :

Bl BEVERAGENINON=MILK)NEUROEIR]|[A0777]

Al : Alcoholic'or non=alcohohcibeverage; excludes milk and
milk-based beverages:

RT : BEVERAGE [US CER][/A0229}];

BEVERAGES [CIAA] [A0465];
BEVERAGES (NON-MILK){EUROGCODE2][A0734];
50200000 - BEVERAGES [GS1'GPCJ[/A0875]

PRODUCGH; TYPE, NOT KNOWN
HIC: A0001
SINE Usediwhen no product type is evident from the foodiproductiname;
€:g:, artificially sweetened food’, ‘food with herbsiad ', etc.
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S NAPPIOPHEEIEAESCHPLOLNS are chosen
emtENRRguals thesaurus:

- 4. PRODUCT TYPE [40361]
=-B. FOOD SOURCE [B1564]
i ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215)
- ANIMAL USED 4S5 FOOD SOURCE [B1297)
- CHEMICAL FOOD SOURCE [B1041]
FOOD SOURCE NOT KNOWN [BO001]
- LIQUID AS FOOD SOURCE [B2974]
- PL&NT USED AS FOOD SOURCE [B1347]
- FRUIT-PRODUCING PLANT [B1140]
=) GR&IN OR SEED-PRODUCING PLANT [B1047)
- CHIA [B1723]
- FLEAWORT [B2659]
=- GRAIN [B1324]
- BMARANTH [B1717]
- BARLEY [B1230]
- BUCKWHEAT [B1405]
- CANIHUA [B3408)
=- CORN [B1232]
= FIELD CORN [B1379]
- POPCORN [B1454]
. TEOSINTE [B3406]
- VEGETABLE CORN [B1380]
- MILLET [B2505]
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|

ood?
a

How is Langual used to des

Descriptors are chosen from each facet

FIELD CORN = B1379

HUMAN FOOD, NO AGE BREAKFAST CEREAL = A0258
SPECIFICATION = P0024 | / SEED OR KERNEL, SKIN REMOVED,
> - GERM REMOVED (ENDOSPERM) =

PAPERBOARD OR PAPER 0208
= N0039 \
WAX = N0015 WHOLE, SHAPE ACHIEVED
— " BY FORMING, THICKNESS
— 34 W <0.3CM = E0153
PAPERBOARD CONTAINER
WITH PAPER LINER = M0148 ) e
'
- 7, ' FULLY HEAT TREATED = F0014
NO PACKING MEDIUM USED K0003 \ COOKING METHOD NOT
3 : APPLICABLE = G0003

DEHYDRATED OR DRIED =

J0116 SUCROSE ADDED = H0158
WATER REMOVED = H0138/ / \ FLAVORING OR SPICE EXTRACT OR
CONCENTRATE ADDED = H0100

IRON ADDED = H0181
FLAKED = H0274 VITAMIN ADDED = H0163

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




esaurus In a

multilingual environment

Code English French (DEI Hungarian

A0178 Bread Pain Brad Kenyér
B1418 Hard wheat Blé de force Hard hvede Keménybuza
C0208 Seed or kernel, skin Graine ou grain sans Frg eller kerne, skaldele Szénhidrat vagy hasonlo
removed, germ removed enveloppe et sans (pericarp/caryopse) fiernet,  vegyilet
(endosperm) germe kim fjernet (endosperm) Egész, formazott, 1.5-7 cm
E0105 Whole, shape achieved by  Entier fagonné €pais Hel, facon dannet ved kozotti vastagsag
forming, thickness 1.5-7 cm de 1,5a7 cm formning, tykkelse 1.5-7 cm  Teljesen hokezelt
F0014 Fully heat treated Transformation Fuldt varmebehandlet
thermiGEE Sutott vagy piritott
G0005 Baked or roasted Cuit au four Bagt eller ovnstegt Szénhidratos ferEEE
H0256 Carbohydrate fermented Z:;n;tleun;% :: niveau Kulhydratfermenteret
J0003 |No preservation method Sans traitement de B vering R
used conservation _ 2013 version translated into:
K0003 No packing medium used Sans milieu de Intet pakningsmeq Czech
conditionnement anvendt Danish
M0003 No container or wrapping  Sans récipient ou Ingen emballage French
used emballage
N0003 No food contact surface Sans matiére en Ingen kontaktflade Gern_1an
present contact avec I'aliment Italian
P0024 Human food, no age Alimentation humaine Levnedamiddel ug Portuguese
specification courante aldersspecifikatio Spanish
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Indexing foods with LangualL™

» Before 2005 sNiangual Food Proalict
IREEXer software
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I Langual 2008 - Food Product Indexer ¥ersion 3.91 [October 2008]

Find

File

Centre Panel Right Panel Report About

S YEEN

A PRODUCT TYPE [£0361]

=-B.

H-E-E

M-

FOOD SOURCE [B1564]

ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]

ANIMAL USED AS FOOD SOURCE [B1297]

CHEMICAL FOOD SOURCE [B1041]

FOOD SOURCE NOT KNOWN [BO001]

LIGUID AS FOOD SOURCE [B2974]

PLANT USED AS FOOD SOURCE [B1347]

& FRUIT-PRODUCING PLANT [B1140]

BERRY [B1231]

CACTUS [B2241]

CASCARA SAGRADA [B2340]

CITRUS FRUIT [B1139]

CORE OR POME FRUIT [81539]

MELON [B1253]

PERSIMMON [B1447]

POMEGRANATE [B1162]

PRICKLY PEAR [B1672]

RHUBARE [B1364]

=1 STONE FRUIT [B1539]

G- APRICOT [B1529]

AVOCADO [B1470]

& CHERRY [B1306]
CHOKECHERRY [B2044]
CORNELIAN CHERRY [B2946]

-DATE [B1209]
HARD-FLESHED CHERRY [B2957]
LOQUAT [B1244]

- NECTARINE [B1436]
PAWPAW [B1202]

G- PEACH [B1350]

-PLUM [B1206]

SEA BUCKTHORN [B2748]

SLOE [B3325]

SUMAC [B2161]

- TROPICAL OR SUBTROPICAL FRUIT [B1024]

&-E

- - E-E

#

|
e}

| LF -
=AT 1 AALR 1T WV
8|8(R| 2ie| +|«|-]| & i | ¢4l

Description 143
Indexed Food Data Set [34] Right-Click Grid for T ¥ Active

FI FINELI 2008-07-28 IT OR FRUIT PRODUCT (US CFR) ;'

4, 2008-06- =l

GEMS_Food Codex_CCPR 2007-08-26 Ch oi ce of

o ! q .

IL BGU 2008-03-03 lndeX| ng Available languages

Informall 2005-02-24 Ian ua e ? B—é’ ‘C:IZ J 0K I
Foods in Data Set [1346] Right-Cl g g 3 DK, da

i English name !]pie filing,1 |6 ES.es x Cancel I
: 2. FR. fr
- 50T, it
| |13000 * Abricat, frais Apricot, raw 9 PT. pt
o 2043 = Abricot, nectar, pasteurisé Apricot nectar, pasteuriz M
- 13001 2 Abricot, séché, dénoyauté Apricot, dry
|| 25433 * Accra de morue Cod fritters
| |21501 Agneau, citelette, grillée Lamb cutlet, grilled
| 21507 Agneau, ?paule, n»la'lgre, rotie Lamb shoulder roast, le: Scope Note .
| |21508 Agneau, épaule, rdtie Lamb shoulder, roasted e ?  Help I ]
| 21503 Agneau, gigot, roti Lamb leg, roasted e
| {11000 Ail frais Garlic, raw
|_|15000 Amande Almond
| |13003 Ananas au sirop, appertisé Pineapple, canned
- 13002 Ananas, frais, pulpe Pineapple, pulp, raw
v

[« | 4 [
Langual Descriptors for Selected Food [19] Right-Click Grid for Menu Additional information +Addtag
p|40143 FRUIT OR FRUIT PRODUCT (US CFR) = Fruit in all forms: includes fruit juices and fruit juice drinks, fruit butters, :_]

0455 FRUITS AND VEGETABLES (CIA4) iellies, preserves, and related products.

| |a0829
A0863

FRUITS AND YEGETABLES [CCFAC)
15 MANUFACTURED FOODS (MULTI-INGREDIENT) OF PLANT ORIGIN [CCPR)

- GRAIN OR SEED-PRODUCING PLANT [B1047] 40707 |17 FRUITS (EFG)
G- PLANT ACCORDING TO FAMILY [B3357) | [40732 09 FRUIT AND FRUIT PRODUCTS (EUROCODE2)
E- PLANT FOR MEDICINAL USE [B3359] 40834 PROCESSED FRUIT PRODUCT ([EUROFIR)
- PLANT USED 4S5 FODDER [B3358] Bl
- PLANT USED FOR PRODUCING EXTRACT OR CONCENTRATE | (—
£ SPICE OR FLAVOR-PRODUCING PLANT [B1179] | |co223 |FRUIT, PEEL REMOVED, CORE, PIT OR SEED REMOVED
. VEGE TABLE-PRODUCING PLANT [81579] | |E0133 | DIVIDED INTO HALVES, QUARTERS OR SEGMENTS
@ C. PART OF PLANT OR ANIMAL [CO116] |_|FO014 |FULLY HEAT-TREATED | | S non ms
@-E. PHYSICAL STATE, SHAPE OR EORM [E0113] | |G0013  COOKED IN WATER OR WATER-BASED LIQUID y y ’
®-F. EXTENT OF HEAT TREAT 11] HO136 SUGAR OF SUGAR SYRUP ADDED
@-G. COOKING METHOD [G HO148 ‘WATER ADDED Related terms,
- H. | |J0123 | STERILIZED BY HEAT
g f( Thesaurus tree | |K0023 | PACKED IN SWEETENED LIGQUID Sco e Notes and
5K ||
e | [MO194 CaN, BOTTLE OR JaR ags
Sy stru ctu re [[No001 FOOD CONTACT SURFACERD  Rwh ddltlonal
=+ P. - POD24 H [} [}
& . IR e oo oo Indexed foods format
@-Z. ADJUNCT CHARACTERISTICS OF FOOD [Z0005] ln o a lon
< | | i =l
Ready
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+|” Langual 2008 - Food Product Indexer ¥ersion 3.91 [October 2008] =171 x|
File Find Centre Panel Right Panel Report &bout I n n Ia I Fn
|\~ § B | A A~ B — " N
AN Blex)| ol N e VY 2 Y
g‘ EFS%%USBCJUTF:’SEE&DS3ESJII Editing: FR AFSSA 2008-06-06 B1529
Indexed Food Data Set [34 Right-Click Grid for M D t Vv | Active
ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE (B1215] |  indexed Food Data Set [34] Lt ms S e S | A
ANIMAL USED AS FOOD SOURCE [B1297] FI FINELI 2008.07-28 [ RelAlEmy =
CHEMICAL FOOD SOURCE [B1041] z > id
FOOD SOURCE NOT KNOWN [B0001] GEMS_Food Codex_ CCPR 20070826 i Relatedlterms
LIQUID 45 FOOD SOURCE [B2974] GR NUKa 2008-09-27 O
=1 PLANT USED AS FOOD SOURCE [B1347) HUNGARY 1995
= FRUIT-PRODUCING PLANT [B1140] IL BGU 2008-03-09
- BERRY [B1231]
Informall 2005-02-24
- CACTUS [B2241] e hd
CASCARA SAGRADA [B2340] Foods in Data Set [1 346] Right-Click Grid for Menu Synonymes
G- CITRUS FRUIT [B1133] English name ﬂ prunus armeniaca
- CORE OR POME FRUIT [B1599]
- MELON [B1283] Abii - q
- PERSIMMON [B1447) ricot, frais

7
k)

PRICKLY PEAR [B1672]
RHUBARE [B1364]

POMEGRANATE [B1162] Search ALL foods result [B1529: ABRICOT]
Search results [152]

TROPICAL OR SUBTROPICAL FRUIT [B1C

= STONE FRUIT [B1539] id | Original food name English food name y FTI:
- APRICOT [B1529] 09026 Apricots, canned, light syrup pacl $ 29
AVOCADO [B1470) UsSDa SH21 09022  Apricots, canned, water pack, with skln solids a AF‘F!IEUTS CND HZU PK.} W‘/SKN SDL&LIQUID 81529
CHERRY [B1306] UsSDa SR21 03023  Apricots, canned, water pack, without skin, solid APRICOTS,CND H20 PK WO /SKN,SOLELIQUI B1529

UsSDa SR21 03031 Apricots, dehydrated (low-moisture), sulfured, ste APRICOTS DEHYD (LOW-MOISTURE).SULFU B1523

Search for USDA SR21 03030  Apricots, dehydrated (low-moisture), sulfured, unc APRICOTS, DEHYD (LOW-MOISTURE),SULFU B1529
USDASR21 09034 Apricats, died, sulfured, stewed, with added sug APRICOTS,DRIED SULFURED STwD \w/ SU(B1529

f d 29 SDASR21 09033 Apricots, dried, sulfured, stewed, without added : APRICOTS DRIED, SULFURED STWD W0/ SLB1523
oo s SR21 08032  Apricots, dried, sulfured, uncooked APRICOTS DRIED SULFURED UNCKD B1529

R21 03035 Apricots, frozen, sweetened APRICOTS FROZEN,SWEETENED B1529

al ready 4 SR21 03021 Apricots, raw APRICOTS Raw B1529
. /: UsSDa SR21 03236 Babyfood, dessert, fruit dessert, without ascorbic BABYFOOD,DSSRT.FRUIT DSSRT WOAIT C B1529
l ndexed | |USDASR21 03235 Babyfood, dessert, fruit dessert, without ascorbic BABYFOOD,DSSRT FRUIT DSSRT WOAIT C B1529
| [USDASR21 03128 Babyfood, fruit, apricot with tapioca, junior BABYFOOD FRUIT APRICOT W/TAPIOCA,JR B1529

STOT OoZTT | |[USDASR21 03118 Babyfood, fruit, apricot with tapioca, strained  BABYFOOD FRUIT APRICOT W/TAPIOCA STFB1529
SUMAC [B2161] | |USDA SR21 04530 0il, vegetable, apricot kemel OILVEG APRICOT KERNEL B1529

- GRAIN OR SEED-PRODUCING PLANT [B1047  Langual Descriptors

APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT
APRICOT

- PLANT ACCORDING TO FAMILY [B3357] FTC

Visualise |... -
desc"ptlon NT [B11 [ 013
of selected

food

TTTCoTTT TTOTT T T T T OO TOT T 4

K. PACKING MEDIUM [K0OD20]

1o O e B O o M |
7
N
=)
=1
@

Il

|

Descriptor -

3 |FRUIT OR FRUIT PRODUCT (US CFR)

0900 FRUITS AND FRUIT JUICES (USDA SR)

APRICOT

FRUIT, PEEL PRESENT, CORE. PIT OR SEED REMOVED
DIVIDED INTO HALVES

FULLY HEAT-TREATED

COOKING METHOD NOT APPLICABLE

SUGAR OR SUGAR SYRUP ADDED

STERILIZED BY HEAT

Clipboard

@_& Insert

Select
PACKED IN LIGHTLY SWEETENED WATER OR JUICE =
» X Cancel

Il

M. CONTAINER OR WRAPPING [MO0100]

N. FOOD CONTACT SURFACE [NOO10]

P. CONSUMER GROUP/DIETARY USE/LABEL CLAIM [PO032]
R. GEOGRAPHIC PLACES AND REGIONS [RO010]

Z. ADJUNCT CHARACTERISTICS OF FOOD [Z0005]

#-F-[F

[l

NODD1 | SURFACE INCONNUE EN CONTACT AVEC L'ALIMENT
P0024 ALIMENTATION HUMAINE COURANTE

application i ,Ju:».atigl,
N T -
~| [SFELD>9372 Copy Set of
-1 descriptors
« to food in
your list
Jid

Food Composition Workshop: Langual & FoodEx2, Brussels 2015-03-24




% 29 indexed European data sets

= Over 29,000 indexed foods

A 4

= Other indexed data sets:

EuroFIR eBASIS: bioactive subst. in foods
(http:www.eurofir.net)

French Polyphenols database (http://
www.phenol-explorer.eu/)

GEMS/Foods: WHO/FAO Global Envirenmental
Monitoring System/ Codex CCPR classification
(http://www.who.int/foodsafety/chem/gems/en/index.html)

INFORMALL.: information on allergenic foods
(http://foodallergens.ifr.ac.uk/)

USDA data sets (http://www.ars.usda.gov)
FDA food indexing 1980-1995 (35.000 foods)

= National language versions
= Published: en + ¢z, da, de, es, fr, it, pt
= Not published: hu, nl, se, sr, tr

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24

Data set
CZ UZEI
LT NNC
DK DFI_NDS
CH SwissFIR
SE NFA
AU UVI
LA FVS
ES UGR
BG NCH
GR NUKA
IT INRAN
PL NFNI
BE Nubel
IS ISGEM
PT INSA
TR TUBITAK
DE BfEL-BLS
IE UCC
IT CSPO
SR IMR
NO MVT
FR AFSSA
SK FRI
DK DTU FDB
UK IFR
IL BGU
HU UB
FI FINELI
NL RIVM-NEVO

Version
2009-03-31
2009-07-28
2007-09-19
2007-06-06
2007-04-26
2008-05-21
2008-11-28
2008-05-30
2009-01-20
2008-09-27
2009-04-06
2007-06-15
2007-05-22
2008-01-21
2008-01-10
2008-02-25
2007-09-24
2008-09-24
2008-02-26
2007-09-18
2008-08-25
2008-06-06
2009-07-10
2008-06-26
2007-09-18
2008-03-09
1995-06-17
2008-07-28
2008-05-22

Foods
indexed

77
135
339
452
467
514
523
658
828
901
909
932
944
946
962
974

1034
1050
1052
1141
1188
1346
1400
1546
1703
1925
2078
2093
2309



FACET A. PRODUCT

foodigroup having
npuion; functional ox;
haracteristics

» Product type
common con
manuractiur

srParallel classification'systems,
dependent on'theldifferent uses of;
the indexed data

&L
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Different classification systems

DERALREGULATIONS, TITLE 21
RDIREEERENCE

Conventional
foods e

¥ GIAATEQODIGCIASSIEIGEATIONEOREOODIADDITIVES
CIEASSIEICATIONNOEEPREODUCHSIOPIANIFANDIANIMAL ORIGIN, EC
EUROCODE 2 FOODICIEASSIEIEAYION

EUROPEAN FOOD GROUPSNELES)

EUROFIR FOOD CLLASSIEICATION

= DIETARY SUPPLEMENTS

= FOOD ADDITIVES
m  CODEX ALIMENTARIUS, FUNCTIONALECIEASSES
. FOOD ADDITIVE CLASSIFICATION, EUROPEANICOMMUNITY

u PRODUGT TYPE, NOT KNOWN
aESPRODUCGINIYPE, OTHER

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




FACET A. PRODUCT TYPE

GENERAL INDEXING R

' CheESE aNMaXIMUICIRONENEESEHPLOr from eachiof:
the classificationiSystems

) Read thEISCOPENNOLESHOICHIOOSE the best
GESCHPLOAIN A ClaSsiiEa

W1 SOMeE ClassificationSystemsyyou may. be instructedito
INAex according to USEratherthan by ORIGIN

w Potato crisps as *SNACK FOOD;
ot *VEGETABLE OR VEGETABLEPRODUCT*

Mi@range juice as *FRUIT JUICE® "net “BEVERAGE™ or *ERULIF*

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24 '




DESCRIBING A FOOD USING

LANGUAL

heIEmilks with
hedNSoeplalt)

u EXAMPLE: Yogd
StaWIERIESHS

Ingredients: Whole
sugar 14.2%, fruit 10. tic
ferments, powdered m it
preservative E202 , flavoring

Container. semi-rigid plastic
container with aluminum foil top

Potassium sorbate/ Sorbic acid

Food Composition Workshop: Langual & FoodEx2, Brussels 2015-03-24



Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION

A FERENFER) MIIECPROPUCT (EUROFIN) A0785
O MIEKSAN DIVIEKSPREOD U SNEVROEODEZ) A0724
S1-@IHERIVIERSEROD U GISN(ELE) A0724

092" MANUFAGTUREDMILKAPRODUGTSHUSENGREDIENT) OF ANINAL AOV6
GRIGINKIVNGCCPRIE

DAIRYAPRODUEHSEXCEUDINGHAYSIANDIGLIESFEATFEMULESIONS (CCFAC) A06Z26
10000278 =YOGHURIyY©OGEHE JUESNPERISHABLE) (GS1 GPC) A1048
CULEUREDMILKEPRODUCIF(USHEERY AQLOH
0100 DAIRY AND EGG PRODUGHS (USATSR) Al1274
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s hendividual plant;

animal orchemical
from WhHICHIthENeod
PrOAUCE, OrRItSIma] ok
INGredIENtISIEERVEGS

Jiermsiane dividedinte
live foodisources
(Plants, animals, algae
erilngn), and
chemical food
sources (water, salt
or clifle zlefa)l

| FACET B. FOOD SO

El B

FOOD SOURCE [B1564]

- ALGAE, BACTERIA OR FUNGUS USED AS FOOD SOURCE [B1215]

El--A_NlMAL USED AS FOOD SOURCE [B1297]

- AMPHIBIAN OR REPTILE [B3468]
- ANIMAL (MAMMAL) [B1134]

- FISH OR LOWER WATER ANIMAL [B1021]
- INSECT [B1220]

#- POULTRY OR GAME BIRD [B1563]

El CHEMICAL FOOD SOURCE [B1041]

~ FOOD ADDITIVE, EUROPEAN COMMUNITY/CODEX ALIMENTARIUS [B2972]
(- FOOD SUPPLEMENTS, VITAMIN AND MINERAL SUBSTANCES (EC) [B3749]
- 0THER CHEMICAL FOOD SOURCE [B2973]

FOOD SOURCE NOT KNOWN [B0O0O1]
(- LIQUID AS FOOD SOURCE [B2974]
=1 PLANT USED AS FOOD SOURCE [B1347]

-FRUIT-PRODUCING PLANT [B1140]

-GRAIN OR SEED-PRODUCING PLANT [B1047]

-PLANT ACCORDING TO FAMILY [B3357]

-PLANT FOR MEDICINAL USE [B3359]

-PLANT USED AS FODDER [B3358]

-PLANT USED FOR DIETARY SUPPLEMENTS [BE4168]

-PLANT USED FOR PRODUCING EXTRACT OR CONCENTRATE [B1013]
-SPICE OR FLAVOR-PRODUCING PLANT [B1173]
-VEGETABLE-PRODUCING PLANT [B1579]

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




- Complex foods:

what if there is more than one i

Index majeringredient by weight, not counting water:

- A. PRODUCT TYPE [40361]

=-B. FOOD SOURCE [B1564]

i ALGAE, BACTERIA OR FUNGUS USED A4S FOOD SOURCE [B1215]

1 ANIMAL USED AS FOOD SOURCE [B1297]

1 CHEMICAL FOOD SOURCE [B1041]

-.FOOD SOURCE NOT KNOWN [B0001]

£ LIQUID 45 FOOD SOURCE [B2974)

- PLANT USED A4S FOOD SOURCE [B1347]

- FRUIT-PRODUCING PLANT [B1140]

=- GRAIN OR SEED-PRODUCING PLANT [B1047]
- CHIA [B1723]

- FLEAWORT [B2659]

= GRAIN [B1324]

- AMARANTH [B1717]

- BARLEY [B1230]

- BUCKWHEAT [B1405]

- CANIHUA [B3408]

=- CORN [B1232]

- FIELD CORN [B1379]

. - POPCORN [B1454]

mafms - TEOSINTE [B3406]

s - VEGETABLE CORN [B1380]
: - MILLET [B2505]

e L e
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FACET B. FOOD SOUR

u INDEXINGHILES

5 Indeximajoring
Watels

weight; noet counting

SNNEEXAHENOOUNS
compositefood
pudding:

theimajor ingredientin) |
L IhEs, bread” in bread

#i@hoose *"WATER™ only iifithsithersole ingredientior;
the food Is a *SOFT DRINK:

sRREZd Additional Informationiand Scope Notes to
ChEESE the best descriptor
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=-B. FOOD SOURCE [B1564]

- ALGAE, BACTERIA OR FUNGUS USED 4S FOOD SOURC
=- ANIMAL USED AS FOOD SOURCE [B1297)

o AMPHIBIAN OR REPTILE [B3469]

+- FISH OR LOWER WATER ANIMAL [B1021]
+- INSECT [B1220]

- MEAT ANIMAL (MAMMAL) [B1134]

- ANTELOPE [B1481]

- ARMADILLO [B1626)

-- BEAR [B2406]

-~ BEAVER [B1325]

- BISON [B2038] _ _
- BUFFALD [B1476] Ingredients: Whole milk 69%,

- CAMEL [B2103] sugar 14.2%, fruit 10.5%, lactic
5. CATTLE [B1161] ferments, powdered milk, fruit
- BEEFALO [B2407) preservative E202, flavoring
[+ CALF [B1349]

-~ CATTLE AND GOAT [B2245]

-~ CATTLE AND LAMB [B2396]

- CATTLE AND SHEEP [B2244]

~ CATTLE AND SHEEP AND GOAT [B2247]

-~ CATTLE AND SWINE [B1105]

- CATTLE AND SWINE AND CALF [B1000]

-~ CATTLE AND SWINE AND SHEEP [B2243]

- COW [B1201]

- YAK [B3365]

- ZEBU [B3367]

+- DEER FAMILY [B1500]

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION

A FERENFER) MIIECPROPUCT (EUROFIN) A0785
O MIEKSAN DIVIEKSPREOD U SNEVROEODEZ) A0724
SISO ERIVIERSEROD UG SNERE) A0724

GRIGINKIVINGEPR)

0928 VAN UEAGUREDIVIKSPROD U ElSHIVUINgNNGREDIENT) OF ANINAL A0Y776 i

ANDROIESHEATFEMULSIONS (CCFAC) A0GZ26

10000278)- YOGHURT/YOGHURIRSUBSTIMUNES (PERISHABLE) (GS1 GPC) | A1048
GULTURED) MILK PRODUCT; (USIGER) AOLOL
0100 DAIRY AND EGG PRODUCTS (USDASR) AL27d
Bl Gow B1201
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FACET C. PART OF PLANT OR £

antiofithe plant or
nichithe food
majoringredient Is
PrdanNmeat, egqg).

2 Anatomical
animal o
production
derlved (==

;

prlncludes components of parts

(Cream) and extracts,
concentrates or isolates (sugar).
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FACET C. PART OF PLANT OR

8 SPECITIC EXtACIS =1
INAEX anatemical

PAlt

Product  Food Source

Part Indexed

*APPLE* *FRUIT OR BERRY, PEEL
PRESENT, CORE, PI
SEED PRESENT* /*J

*CARROT* *ROOT, TUBER OR
*JUICE*

*BARLEY* *GERMINATED OR
SPROUTED SEED*

Pep ea "PEPPERMINT* *LEAF*

SNNGRESPECITIC extract Produst Food Source
— ahatomical part seetsugar " *SUGARBEET

lejpleireie

Cane sugar *SUGAR CANE*
Cod liver oil *CODFISH*
Corn oll *FIELD CORN*

Part Indexed
(Part Ignored)

*SUCROSE* (not Root)
*SUCROSE* (not Stem/stalk)

*FAT OR OIL*
*LIVER OIL* (not Liver)

*FAT O *SEED OIL*
(not )
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FACET C. PART OF PLANT OR AP

s INDEXTNGHIPS

» Use anatomical
animalsyalgae a@
s Eorextracts,; anatomicalipartis ignored

srchicken hiverisindexediby S IVER
u Cod'liver oilis *EATFORIOII/AEIVER OIL*

tidescriptors for plants,
ngi

shlfFood Source Is a chemical; use *PART OF
PEANT OR ANIMAL NOIFAPPLICABLE*

sNlfPEood Source Is not known, use *PART OF
PEANT OR ANIMAL NOT KNOWN*

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



=1-C. PART OF PLANT OR ANIMAL [CO116]

- EXTRACT, CONCENTRATE OR ISOLATE OF PLANT OR ANIMAL [

#- PART OF ALGAE OR FUNGUS [C0247]
= PART OF ANIMAL [CO164)
. [=-ANIMAL BODY OR BODY P&RT [CO127)
. FIN[C0283)
& MEAT PART [CO103]
& NONMEAT PART OF ANIMAL [C0122)

& WHOLE ANIMAL OR MOST PARTS USED [CO173) Ingredients: Whole milk 69%,
sugar 14.2%, fruit 10.5%, lactic

" EGG [C01 94] ferments, powdered milk, fruit
= MILK OR MILK COMPONENT [C0113] preservative E202, flavoring

- CREAM OR CREAM COMPONENT [CO0123]
- CURD [C0245]
- MILK [C0235]
, - WHEY [C0244]
- PART OF PLANT [CO174]
- PART OF PLANT OR &NIMAL NOT APPLICABLE [CO005)
- PART OF PLANT OR ANIMAL NOT KNOWN [C0001]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION

A FERENFER) MIIECPROPUCT (EUROFIN) A0785
O MIEKSAN DIVIEKSPREOD U SNEVROEODEZ) A0724
S1-@IHERIVIERSEROD U GISN(ELE) A0724

092" MANUFAGTUREDMILKAPRODUGTSHUSENGREDIENT) OF ANINAL AOV6
GRIGINKIVNGCCPRIE

DAIRYAPRODUEISHEXCLEEDINGHANSIANDIOIESEEAIFEMULSIONS (CCFAC) A06Z26
10000278 =YOGHURIyY©OGEHE JUESNPERISHABLE) (GS1 GPC) A1048

CULEUREDMILKEPRODUCIF(USHEERY AQLOH
0100 DAIRY AND EGG PRODUGHS (USATSR) Al1274
B COW B1201
C IVITEEK C0235
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FACET E. PHYSICAL STATE, SHAPE

OR FORM

tateofithe food
semisliguid, semi-selicy

s he physic
producti{ig
so)lfel).

piSolidirood UGtsiare further
subdividedibyishape or form.

shllerms are providedionr products that
have both liquidfand'solid
components.

:
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FACET E. PHYSICAL STATE, SHAPE

OR FORM

s INDEXINGNAPS
s EhySicaliStalENSIUELETTIINEd dt room

WURAISSHAPE™* applies toe
anrentire’plantioranimalias well as tefa
whole part thereos

[ a liquid, semi-liguidrersemi-solid is
iIndexed as a packing'medium (Facet K),
it IS disregarded in determining physical
Stdtes

:
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.“: FACEIFE.. PHYSICAL STATE, SHAPI
OR FORM

EBE. PHYSICAL STATE, SHAPE OR FORM [E0113]
= LIQUID [E0130)
- LIQUID, HIGH VISCOSITY [E0102)
. @-LIQUID, LOW VISCOSITY [E0109]
- PHYSICAL STATE, SHAPE OR FORM NOT KNOWN [E0001]
- PHYSICAL STATE, SHAPE OR FORM, MULTIPLE [E0108)]
=- SEMILIQUID [E0103)
- SEMILIGUID WITH SMOOTH CONSISTENCY [E0135)
- SEMILIQUID WITH SOLID PIECES [E0110]
=- SEMISOLID [E0144]
- SEMISOLID WITH SMOOTH CONSISTENCY [E0119]
- SEMISOLID WITH SOLID PIECES [ED134]
=- SOLID [E0151]
- CRYSTAL [E0143]
= DIVIDED OR DISINTEGRATED [E0122]
#- WHOLE [E0131]
- \WHOLE AND PIECES [E0104]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FEACE]" | DESCRIPIION CODE
A FERMENTEDIMIEKSPROD U METROEIRY) A0785

IR AN P TEC RRODUCTS (EUN A0724

SISO ERIVIERSEROD UG SNERE) A0724

092 MANURAGTURED)MILKAPRODUGTSMULTIINGREDIENT) OF ANINAL A0776
GRIGINKIVINGEPR)

DAIRYSPRODUEISHEXCLEUDING ANIDIOLESEEATRENMULSIONS (CCFAC) A0GZ26

10000278 YOGHURT/YOGHURIESUBSTHNUNES (PERISHABLE) (GS1 GPC) A1048
GULTURED) MILK PRODUCT (USIGER) AOLOH
0100 DAIRY AND EGG PRODUCTS (USDASR) A1271
Bl [ GCOW B1201
G [ MILK C0235
EX ISEMILIQUID WITH SOLID PIECES E0110
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FACET F. EXTENT OF HEAT

TREATMENT

characterize a
asedion the extent

s Used to bro
foodiprodu
ofiheatapp

s Specifics ofipreparation are
covered by "GIrCOOKING
METHOD* and *HIREATMENT
APPLIED*

&L
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FACET F. EXTENT OF HEAT

KIS EARIMAEEYSHEAT-TREATEDS
JexalWeySERUELYHEAT-TREATEDZSS

N Pastelnized
) Cziplnlee) felojels =

¥EOra food havingfcomponents with
different degrees offhieat treatment, UsE
“HEAT-TREATED, MULSIHPEE COMPONENTS,
PDIEEERENT DEGREES OENIREATMENT*.
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Ingredients: Whole
milk 69%, sugar
_ 14.2%, fruit 10.5%,
=== |actic ferments,
powdered milk,
fruit preservative
E202, flavoring

BEF EXTENT OF HEAT TREATMENT [FOD11]
- EXTENT OF HEAT TREATMENT NOT KNOWN [FO001]
= HEAT-TREATED [FO022]
. L FULLY HEAT-TREATED [FO014]
. L. PARTIALLY HEAT-TREATED [FO018]
- HEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT [FO023]
- NOT HEAT-TREATED [FOD03)]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FEACE]" | DESCRIPIION CODE
A FERMENTEDIMIEKSPROD U METROEIRY) A0785

IR AN P TEC RRODUCTS (EUN A0724

SISO ERIVIERSEROD UG SNERE) A0724

092 MANURAGTURED)MILKAPRODUGTSMULTIINGREDIENT) OF ANINAL A0776
GRIGINKIVINGEPR)

DAIRYSPRODUEISHEXCLEUDING ANIDIOLESEEATRENMULSIONS (CCFAC) A0GZ26

10000278 YOGHURT/YOGHURIESUBSTHNUNES (PERISHABLE) (GS1 GPC) A1048
GULTURED) MILK PRODUCT (USIGER) AOLOH
0100 DAIRY AND EGG PRODUCTS (USDASR) A1271
Bl [ GCOW B1201
G [ MILK C0235
EX ISEMILIQUID WITH SOLID PIECES E0110
FI | BEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



1| FACET G. COOKING I

5 ThemethoaNAVRICHIaood IS COoked)
relplezitae) or rialel YWalrnm)
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FACET G. COOKING METHOD
- INDEXINGTIPS

¥ NEEXSEVERYACOOKINGNNELNOUIKNOWN N6 Matter
'l IWaSEaPPlIEUEEHOIEESIEUIERERORS

MREXSECSAUNIE

~E8 ﬁ&mil‘ﬂ\

kzgzdﬂlgllV'



n FACET G. COOKING

u INDEXINGHIPS

5 INCUEXSEVERYICO -&]JJ:J mMEthodiknown no matter where
IBWaSiapplIECEHOIEREStaUlai Ol Store. |

Le0ods; cooking method appllés

= Eorsmultiplesingredie
SNaSAWElRas any: indexed y

Lo therfood asiamvie
Ingredient:

5 Use *COOKING METHODPN@IFAPPLEICABLE* for foods that
are not cooked, Whenheatngrserves mainly for
preservation (ex: cannediVegetables) or when heating
IS part of an Industrial processi(ex: corn flakes) .

silse *COOKING METHOD NOIr KNOWN*when the cooking
method/is not known.
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-
FACET G. COOKING METHO

=B COOKING METHOD [G0002]
- COOKED BY DRY HEAT [GO004]
. - BAKED OR ROASTED [G0005]
- BROILED OR GRILLED [GO00E]
.. GRIDDLED [G0008]
.. POPPED [G0003]
. TOASTED [GOO010]
.. COOKED BY MICROWAVE [G0011]
- COOKED BY MOIST HEAT [GO012)
. - COOKED IN STEAM [G0021]
. [=- COOKED INWATER OR WATER-BASED LIQUID [G0O013]
- COOKED WITH FAT OR 0OIL [G0024]
. - COOKED WITH ADDED FAT OR OIL [G0025]
. . COOKED WITH INHERENT FAT OR OIL [GO030]
. COOKING METHOD NOT APPLICABLE [G0003]
. COOKING METHOD NOT KNOWN [G0001]
+- METHOD OF HEATING CONTAINER [G0032]
+}- REHEATED [G0037]
.. SCALDED OR BLANCHED [G0042]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FEACE]" | DESCRIPIION CODE
A FERMENTEDIMIEKSPROD U METROEIRY) A0785

IR AN P TEC RRODUCTS (EUN A0724

SISO ERIVIERSEROD UG SNERE) A0724

092 MANURAGTURED)MILKAPRODUGTSMULTIINGREDIENT) OF ANINAL A0776
GRIGINKIVINGEPR)

DAIRYSPRODUEISHEXCLEUDING ANIDIOLESEEATRENMULSIONS (CCFAC) A0GZ26

10000278 YOGHURT/YOGHURIESUBSTHNUNES (PERISHABLE) (GS1 GPC) A1048
GULTURED) MILK PRODUCT (USIGER) AOLOH
0100 DAIRY AND EGG PRODUCTS (USDASR) A1271
Bl [ GCOW B1201
G [ MILK C0235
EX ISEMILIQUID WITH SOLID PIECES E0110
FI | BEAT-TREATED, MULTIPLE COMPONENTS, DIFFERENT DEGREES OF TREATMENT F0023
G | COOKINGMETHODNGT APPLICABLE 0003
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FACET H. TREATMENT APF

s lhe treatme processes
zlo)o)llge) To) 2] f KOAUCE Or any
Indexeding REIRNHE food
ojfojeftjer

SNhE processes Inclilderadding,
substituting or removing
components or modifying the
0Od Or a component.

:
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FACET H. TREATMENT

s INDEXTINGH
u Useralllapplic

GHIPLOrS even if they.

areNmpliceaNy; [SHHOMIeLNEr facets. '
s UserScopeNG LensIVelVaer Indexing l
INSUHUGCHONRS: ~

sPATRUle given ftorraibroadidescriptor holds for
all"Its narrower termsURIESSTethERWISE stated.

8 Use *TREATMENT APPLIED!NOT'KNOWN* If the
Information available IsTheEsUlficient to index
any treatment but also netsufficient to rule out
dlltreatments (*NO TREATMEN(T APPLIED*)
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FACET H. TREATMENT APP

E] H. TREATMENT APPLIED [HO111]
. @- COMPONENT REMOVED [H0238]
- COMPONENT SUBSTITUTED [HO103] :
=- FOOD MODIFIED [HO141]
- INSTANTIZED [HO169] '
- MICROBIALLY/ENZYMATICALLY MODIFIED [HO119]
. - PHYSICALLY/CHEMICALLY MODIFIED [HO130]
= INGREDIENT ADDED [H0225]

1ED

-- CARBOHYDRATE OR RELATED COMPOUND ADDED [HD301]

+- COATED OR COVERED [H0D353)

- COLOR ADDED [H0150] Ingredients: Whole milk 69%, sugar 14.2%,
._ FAT OR OIL ADDED [HO221] fruit 10.5%, lactic ferments, powdered milk,

- FILLED OR STUFFED [H0207] fruit preservative E202, flavoring

- FLAVORING OR TASTE INGREDIENT ADDED [HO117)

- FOOD ADDED [HO120]

- FOOD ADDITIVE ADDED, EUROPEAN COMMUNITY/CODEX ALIMENTARIUS [H0339)
- FOOD ADDITIVE ADDED, USA [HO371]

- LEAVENING AGENT ADDED [HO751]

- NUTRIENT OR DIETARY SUBSTANCE ADDED [H0134]

- PHOSPHATE ADDED [HO370]

~-PROTEIN ADDED [HO164]

- NO TREATMENT APPLIED [HO003]

- TREATMENT APPLIED NOT KNOWN [HO001]

- WATER ADDED OR REMOVED [H0254]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

DESCRIPIION
A FERENFER) MITECPROPUCT (EUROFIN) A0785
B €0)Y/ B1201
C IVITIEKS C0255
= SEMIEIQUIDAVINEISOIHIDIPIEGES! EQ110
E HEATEIREATEDRVI U IPEECONEGNEN SR EEERENIEDECREES OF TREATMENT 0025
G COOKINGHVIEIH@DIN @I pARPINEASIN G000S '
H FAGIIEACIDIEERMENNED HOL 0L
ERULTTADDED HO1=Y,
SUCROSE ADDED HOL58
EIFAVORING, SPICE OR HERB ADDED H0227
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FACET J. PRESERVATION M

s The method(S)leistechnique(s) used
topreventionretardienzymatic or
microbialispoiidgelofiaiood product.

" q

1 etits Pois, Carolles

)

l! lmw
XTRA

.‘ .
I 14
= TN /. e : )
NS s a4 A g -
‘:.“‘\‘» ’ :' '.\: D :’.‘.‘.'.: : \‘ Ny » N Amy
N g AR . . ' 5 g ‘\‘ |
N ‘.-~~_)”.‘_r‘-_‘-.-< e Y y
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FACET J. PRESERVATION M

olipreservation
zjejo)n)

siPreservation Method nottknown, not done, other
S PRESERVATION METHOD N@igkN@WN*
2N 0O PRESERVATION METHODIUSEDS:
SPRESERVED. BY. OTHER METHOD!*
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-

PRESERVATION METHOD [JO107]

NO PRESERVATION METHOD USED [JO0D03]

PRESERVATION METHOD NOT KNOWN [JODOD1]
- PRESERVED BY ADDING SPICES OR EXTRACTS [JO153]
- PRESERVED BY CHEMICALS [J0109)

~~ PRESERVED BY ADDING CHEMICALS [JO100]

. PRESERVED BY TREATMENT wITH CHEMICALS [J0108]
- PRESERVED BY CHILLING OR FREEZING [J0142]

~~ PRESERVED BY CHILLING [JO131]

~~ PRESERVED BY FREEZING [JO13E]

-~ PRESERVED BY S0US VIDE [JO150] Ingredients: Whole milk 69%, sugar
- PRESERVED BY FERMENTATION [J0104] 14.2%, fruit 10.5%, lactic ferments,
+- PRESERVED BY FILTRATION [J0121] powdered milk, fruit preservative
-1- PRESERVED BY HEAT TREATMENT [J0120] E202, flavoring

. BLANCHED [J0175]

-~ INGREDIENT PRESERVED BY HEAT TREATMENT [JO151]
~~ FPASTEURIZED BY HEAT [JO135]

#- STERILIZED BY HEAT [J0123]

- PRESERVED BY IRRADIATION [J0138]

- PRESERVED BY OTHER METHOD [JO0OD4]

- PRESERVED BY REDUCING “WATER ACTIVITY [J0145]

- PRESERVED BY STORAGE IN MODIFIED ATMOSPHERE [J0111]
STERILIZED BY ULTRA HIGH PRESSURE [JO160]
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Example: Yoghurt, whole milk, with strawberries,

sweetened

FEACE]" | DESCRIPIION CODE
A FERMENTEDIMIITKEEROD U (o MEUROIEIRY) A0785
B €0)Y/ B1201!
C IVITIEKS C0255
= SEMIEF@ULDAVINFEISOED EQ110
E HEATEREATED VUL IPEENCO]Y , DIFFERENT DECN==S 0N =1 =\) 0025
G COOKINGIVEIHODINOIFARE] L= G0005
H FACIIEACLIDIEERVIENNED | HOLOA

FRUITFADDED HO14Y,
SUCROSE ADDED HOLSE
EIFAVORING, SPICE OR HERB ADDED H0227
) PRESERVED BY FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATMEN; JO151
REERIGERATED JOLSH
PRESERVEDBYSADDING CHEMICALS JOILYY
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u lhe meditmin w}-nich HENoed IS packed
o preseEatioRiantianadling or the
MEdIUMISUFOUREIRNEGMOMEMade foods.
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Sardines in ol cked Iin vegetable oil

Peaches in syrup

cked in syrup
Canned peas & carro acked in water

Spaghetti with tomato sauce Integral food product
Macaroni with cheese sauce Integral food product

Beef stew Integral food product
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n FACET K. PACKING MEE

s INDEXINGI TIPS

» Packingimed) Isindexed when the
roodiproduct 112}/ pelseparated into a
mainfreodiandiaipacking medium
(2,6 “Cziplnleel vzls 1n) Welier)

giEer an Integral foodiproduct which may net
WE separated into a fievdiandia packing
medium (ex: "Beef stews); index
“NO PACKING MEDIUMIUSED*

silndexialliitknown packing media
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- NO PACKING MEDIUM USED [KODDD3]
=- PACKED IN EDIELE MEDIUM [KOO11]
.~ PACKED IN BROTH [K0D042]
- PACKED IN CREAM OR MILK [K0043]
i PACKED IN FAT OR OIL [KOD2E]
PACKED IN FRUIT JUICE [KDD39]
- PACKED IN GELATIN [KO035]
i PACKED IN GRAVY OR SAUCE [K0034]
- PACKED IN INK [K0044]
o PACKED IN SALT BRINE [K0OO18] Ingredients: Whole milk
i PACKED IN SWEETENED LIQUID [K0023] 69%, sugar 14.2%, fruit
- PACKED IN VEGE TABLE JUICE [KOO16] 10.5%, lactic ferments,
o PACKED IN VINEGAR [K0029] powdered milk, fruit
: PACKED IN WATER [K0O17] prosorvative £202,
=- PACKED IN GAS OTHER THAN AIR [K0DD14] avoring
. . PACKED IN CARBON DIOXIDE [K0028]
PACKED IN GAS MIXTURE [K0032]
PACKED IN NITROGEN [K0031]
PACKED WITH AEROSOL PROPELLANT [KOO15)
PACKING MEDIUM NOT KNOWN [KODD1]
PACKING MEDIUM, OTHER [K0O004]
VACUUM-PACKED [KOD27]
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Example: Yoghurt, whole milk, with strawbetrries,

sweetened

DESCRIPTION
A FERVENTED MILKSPRODUGNEURGER) A0783
B COW. B1201
c VITLK: 0235
E SEMILIQUIDAWINHISOHDIPIECES EQL10
F FESFTREATED, MUETRLE COMPONENTS, DIFFERENTRECRE= M= =N F0023
G COOKINGIMENNODINOIFAPPINGEA GOOOB
H [AGTIC AGIDIEERMENTIED ‘ HOLOL
FRUTIFADDED HO14Y,
SUCROSE ADDED HOI58
FLAVORING, SPICE OR HERB ADDED 10227
J PRESERVED BY. FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATMEN] J0151
REFRIGERATED J0131
PRESERVED BY. ADDING CHEMICALS 30100
K NOPACKINGIMEDIUM USED KOO0
,
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FACET M. CONTAINER

=-M. CO

OR WRAPP

NTAINER OR WRAPPING [M0100]

- CONTAINER DR WRAPPING BY FORM [M0195]

..

2 [lhe containeror
wWrapping GiicNeos
defined by AtherceniaINE:
matenal  thexconRtaINE:
oM andthermatensal
USed e theliner ia(s)y
PIRENU(S).

..

prlRdexsterms are based on
TOrM G container or on
material of container

A

- AMPUL [M0196)

BAG, SACK OR POUCH [M0197]

- BOX [M0213)]

CAN,BOTTLE OR JAR [MO194]

. CAPSULE [M0207)

-DRUM (CONTAINER) [M0198]

- ENVELOPE [M0199]

- MULTICONTAINER PACKAGE [M0208]

- PAIL [M0219]

- TUBE [M0200]

- VIAL [M0201]

- WRAPPER, MATERIAL UNSPECIFIED [M0211]

CONTAINER OR WRAPPING BY MATERIAL [M0202)
- CERAMIC OR EARTHENWARE CONTAINER [MO116]

- EDIBLE CONTAINER [M0212]

;- GLASS CONTAINER [MO130]

- LAMINATE CONTAINER [M0181)

7- METAL CONTAINER [M0151]

7 NATURAL POLYMER CONTAINER [M0320)

- PAPERBOARD OR PAPER CONTAINER [M0159]
7 PLASTIC CONTAINER [M0172]

#- TEXTILE OR FABRIC CONTAINER [M0157]

- WAX CONTAINER [M0209]

WOOD CONTAINER [MO174]

CONTAINER OR WRAPPING NOT KNOWN [M0O001]

CONTAINER OR WRAPPING, OTHER [M0O0D4]

- NO

CONTAINER OR WRAPPING USED [MO003]

[#- SEALING/CLOSING ELEMENT [M0220]
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FACET M. CONTAINER OR

WRAPPING

a2 Choose armateriaiftermiover a form term

2 EG O OIVENINIGIaSSIOTHE“=GILASS CONTAINERS
ISSMOrEIPrECSEIanEBOINIEE ORIJAR™,

Jprocedurerdoes not strictly
Imply a'metallfcontainern Eoeds are canned
INte' metal containersiglassijarns o plastic bottess

8 Such outside surfacesiasisausage casings
and waxing of fruits erRVegetables are not
considered containers

arlndexialllknown containers

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24 ’




Example: Yoghurt, whole milk, with strawbetrries,

sweetened

FACET, | DESCRIPTION CODE
A FERMENTEDIVILKSPRODIGIETROEIRY A0788
B COW. B1201
C VITLEK: C0235
E SEMINTQUIDAWINHISGIND E0110
F HEATEIREATEDMULTIPLEGCOMEONENTSHDIEFERENTIDEGREES OF TREATMENT FO023
G COOKINGIMEHODING GO003
H [AGTIG AGID FERMENTED HOLO

FRULTFADDED HO14Y,
SUCROSE ADDED HO158
FLAVORING, SPICE OR HERB ADDED H022Y,
J PRESERVED BY. FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATIMENT J0151
REEFRIGERATED J0131
PRESERVED) BY: ADDING CHEMICALS 30100
K NOPACKINGMEDIUM USED KOO0S
M PLASTIC CONTAINERSRIGID OR SEMIRIGID, ALUMINUM LID '.*' VOIS

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




FACET N. FOOD CONTACT
SURFACE

s The specififﬁntainer material(s)
In directcontactiwith the food.

silndexstermsiarebased on man-
made materalN&GPIASIIC) or
natural matenal(&EWween™).
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FACET N. FOOD CONTACT

SURFACE

u INDEXING

» Ifithefood
coatingim
SUKace:

sicoated, the
rood contact

Facet M Facet N
*ALUMINUM CAN, DRUM OR BARREL* ' *ALUMINUM® (if not coated)
*PLASTIC WRAPPER* *POLYETHYLENE*

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24 '



Example: Yoghurt, whole milk, with strawberrles

sweetened

DESCRIPTION
A FERMENTEDIMIEKSPRODUGCINEURGEIR) A0783
B GOW, B1201
c MILK: C0285
E SEMIQUIDWINHISOLDPIEGCES , E0110
F HEATETREATED, MULIPLECONMPONEN SHDIEEERENTIDECREES OF TREATMENT, F0028
G COOKINGIMENHODINGRAPPIGAE GO00B
H [AGTIGC AGIDIEERMENTED! HO101
FRUINFADDED HO14Y,
SUGRGSEADDED HO158
FHIAVORING, SPIGE OR HERB'ADDED H022Y,
J PRESERVED BY FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATIMEN(; JO151
REFRIGERATED J0131
PRESERVED BY ADDING CHEMICALS J0100
A NOIPACKING MEDIUM USED KO003
M PIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMLID M0188
N PIASTIC 0056
ALUMINIUM N00Z2

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




FACET P. CONSUMER GROUP/

DIETARY USE/ LABEL CI

L InelintendedaliEIERNCEIGFCOnSUMer
group; humanieiaeniial o the
PLECUCHERNSMEIKENNGROIFthE food
PrOGUGCE

)

soihe dietary use(s) of the food,
[fcases where the feedhas special
characteristics, claims or uses.

F

s Eoediallergen labelling

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



FACET P. CONSUMER GROUP/

DIETARY USE/ LABEL

5 INDEXINGHIPS

slUseallithreelsectionsindependently:
N CONSUMERIGROUP:
2 DIETARY2CEAIMIORIUSE
2 FOOD ALLERGENNABELLING

¥ Index all known'consumer groups and
dietary uses

& obligatory.

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



FACET P. CONSUMER GROUP/
DIETARY USE/ LABE

= P. CONSUMER GROUP/DIETARY USE/LABEL CLAIM [PO032)
= CONSUMER GROUP [P0138]
m- ANIMAL FEED [PO021]
= HUMAN, CONSUMER GROUP [PO026]
@ CHILDREN LESS THAN FOUR YEARS [P0256]
- HUMAN CONSUMER, ADULT [P0188]
- HUMAN CONSUMER, FOUR YEARS AND ABOVE [P0250]
- HUMAN CONSUMER, NO AGE SPECIFICATION [P0024]
- HUMAN CONSUMER, OTHER [P0258]
- CONSUMER GROUP NOT APPLICABLE [PO003]
- CONSUMER GROUP NOT KNOWN [PO001]
= DIETARY CLAIM OR USE [P0023]
-ARTIFICIAL INGREDIENT-RELATED CLAIM OR USE [PO106]
-COLOR-RELATED CLAIM OR USE [PO036]
-FLAVOR- OR TASTE-RELATED CLAIM OR USE [P0099]
- GENERAL LABEL CLAIM [P0059]
-HEALTH-RELATED CLAIM OR USE [P0124]
-NUTRITION-RELATED CLAIM OR USE [PO0GS)
. DRGANIC FOOD CLAIM OR USE [P0128]
-OTHER INGREDIENT- OR CONSTITUENT-RELATED CLAIM OR USE [PO115]
-DTHER SPECIAL CLAIM OR USE [P0159]
-PRESERVATIVE-RELATED CLAIM OR USE [PO110]
-PROCESSING-RELATED CLAIM OR USE [P0119]
-RELIGION- OR CUSTOMS-RELATED CLAIM OR USE [P0126]
- SWEETENER-RELATED CLAIM OR USE [P0103]
= FOOD ALLERGEN LABELLING [P0213]
- CARROT AND PRODUCTS THEREOF [P0231]
- CELERY AND PRODUCTS THEREQF [P0222]
- CEREALS CONTAINING GLUTEN AND PRODUCTS THEREODF [P0214]
- COCOA AND PRODUCTS THEREOF [P0226]
- CORIANDER AND PRODUCTS THEREOF [P0227]
- CORN AND PRODUCTS THEREOF [P0229]
- CRUSTACEANS AND PRODUCTS THEREOF [P0215]

BE-EEEE

B-E-E-8-E-E-
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Example: Yoghurt, whole milk, with strawberrles

sweetened

DESCRIPI1ION

A FERMENTEDIMIEKSPRODUGCINEURGEIR) A0788
B GOW: B1201
C MILK 0235
E SEMILIQUID WINHISOLIDIPIEGES , E0L10
F HEATETREATED, MULIPLECONMPONEN SHDIEEERENTIDECREES OF TREATMENT, F0023
G COOKINGIVEIHODINGIFAPPINGEAE G000B
H [AGIIGCACIDIEERMENTED HO101
FRUTTFADDED HO147,
SUGROSEADDED HOL58
FHIAVORING; SPIGE GR HERBADDED HO22Y,
J PRESERVED BY FERMENTATION J0104
INGREDIENT PRESERVED BY HEAT TREATMEN(; JO151
REFRIGERATED JO131
PRESERVED BY ADDING CHEMICALS J0100
A NOIPACKING MEDIUM USED KO003
M PIASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMLID M0188
N PIASTIC 0056
ALUMINIUM 0052
P HUMAN'FOOD; NOAGE SPECIFICATIONS HOUZ;

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




FACET R. GEOGRAPHIC PLACES

AND REGION

s This facetindi
a foodprodu

esitherarea of origin of;

RUSSIA

BBBBBB

AAAAAAAA

........

::::::::::

&L
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FACET R. GEOGRAPHIC PLACES
AND REGIONS

sNHENENERINUIENOIANEEXINEIUSING facet R —
GEOU PG CESIIUNRETIOf
SN EEXSHE A EROIONEIIOIRaNOOE Product when
LNISHSIEPPIOPHELED j
¥ DESCriptors fromiacershould be used when the
area of origin off afeediprediicthas a significant
effect on the productat:

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-2



. GEDGRAPHIC PLACES AND REGIONS [RO0D10]
- CLIMATIC ZONE [RO193)]
- CONTINENTS, REGIONS AND COUNTRIES [RO509]
- AFRICA [R0339)
- ANTARCTICA [RO110]
- ASIA [R0O345]
- ATLANTIC OCEAN ISLANDS [R0352]
- AUSTRALIA [RO117)
- CENTRAL AMERICA [R0354]
= EURDPE [R0355]
. - EUROPE, CENTRAL [RO356]
- EUROPE, EASTERN [R0357)
- EURDPE, SOUTHERN [RO358]
- EURDPE, WESTERN [R0359]
[ SCANDINAVIA [RO360]
- INDIAN OCEAN ISLANDS [R0O361]
+- NORTH AMERICA [R0362]
- PACIFIC OCEAN ISLANDS [R0363]
7 SOUTH AMERICA [R0364]
- FISHING AREAS [R0124]

- FAQ STATISTICAL AREAS FOR FISHERY PURPOSES [RO511)
- FRESHWATER FISHING AREA [R0220]

- SALT WATER FISHING AREA [R0O510]

- SUBTROPICAL WATERS [R0387)

- TROPICAL WATERS [R0404)
- GEOGRAPHIC PLACE OR REGION NOT KNOWN [RO001]

- GEOPOLITICAL DESIGNATION [RO365]

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




Example: Yoghurt, whole milk, with strawberrles

sweetened

DESCRIPI1ION

A FERMENTEDIVILKSPRODU G NEUROIERY; A0785
B €0)Y B1201
C IVITIEKS €0255
E SEMIHQ@UIDANVINH ISOEIDPIEGCES ' EQL10
E HEATSIREATED AV UIS PEENCE Y EON ENI S EEEREN ISP EGREES O TIREATMENT F0025
G COOKINGIVENHODIN@IFAPPINEAS GO005
H LA EACLDIEERVIEN fED HOL0H
ERULIPADDED HO14Y,
SUCROSEADDED HO158
EIFAVORING, SPICE ORHERBIADIDED HO22Y,
J PRESERVED BY'FERMENTATION JO102:
INGREDIENT PRESERVED BY HEAT- TIREATIMEN)) JOLSH
REERIGERATED JOISH
PRESERVED BY ADDING CHEMICALS JOT00
K NOPACKING MEDIUM USED KO003
)4) PIFASTIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMEELD M0188
) PIRAS|IC NOOS6
ALEMINIOM NO0E2
P HUMANEOODFNOAGESPECIEICATIONS PUYZ
R ERANCE ROZ1O

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24




-ACET Z. ADJUNCT

CHARACTERISTICS C

s Ihisifaceticontamsiadditional
structuredigroupsiofimiscellaneous
termsiuseruinnidescrbing food

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24



FACET Z. ADJUNCT

CHARACTERISTICS OF

s INDEXINGITHPS!

s Meat orfishidescrp;
WhERNTMEaHOIFISHIESHNSTthE first or only
INgredientoeicaNoUIPIOEUCEHORIT It IS
SPeCifiedin foodmame:

® Plant maturity termsiare used only when
maturity iIs indicatedinithe food name.

# All other descriptorsiare used as needed

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24 l



=&~ ADJUNCT CHARACTERISTICS OF FOOD [Z0005]

- ADJUNCT CHARACTERISTICS OF FOOD NOT KNOWN [20001]
=- ADJUNCT CHARACTERISTICS OF MEAT, POULTRY OR FISH [20049]
- COLOR OF FISH FLESH [20055)

- COLOR OF POULTRY MEAT [Z0006]

- CUT OF MEAT [20146]

-EXTENT OF FAT TRIM [20107]

- GRADE OF MEAT [Z0064]

- PARTICLE SIZE IN SOLID FORMED PRODUCTS [£20097]
- ADJUNCT CHARACTERISTICS OF PLANTS [Z£0268]

- BIOTECHNOLOGICALLY DERIVED FOOD [20151]

- GENETICALLY MODIFIED FOOD [20251]

-FOOD CONTENT RANGE (EUROPE) [20176]
-FORMULATED MIX [20074]

-HACCP GUIDE [20221]

-MATERIAL OF CONTACT PRIOR TO PACKAGING [Z0077]
-PRESENCE OF CASING OR RIND [20102]

-PRESENCE OF PACKING MEDIUM [20218]
-PRODUCTION ENVIRONMENT [Z20206]

- AGRICULTURAL PRODUCTION ENVIRONMENT [20152]

- GROWING CONDITION [20207)

- ORGANIC PRODUCTION [20291)

- PREPARATION ESTABLISHMENT [20108]

- PRODUCTION ENVIRONMENT NOT KNOWN [20215]

-~ PRODUCTION ENVIRONMENT OTHER [20216]
7 STATUS OF FOOD NAME [20087)

&
B
&
&
B
&
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Example: Yoghurt, whole milk, with strawberrles

sweetened

DESCRIPIION
A FERMENTEDIMILKSPRODUCI(EURGERY) A0783
B 60)) B1201
C IVITIEKS €0255
E SEMIH@UIDAVIYHISOEIDIPIECES E0110
E HEAIEIREATED AVIUIN I PEECEEONEN SADIEE RENTRDEGREES OFTREATIMENT; F0025
G COOKINGIVEHODIN O gAPRIE CABINE €[0)0]0)3)
H FAG] L CAGCLIEERIVENTED HO1O1L
FRURF APIPJEP) HO14;
SUGCROSEADDED HO158
EIAVERIN G, SPICE ORHERBIADIDED H0227,
) PRESERVED BYSEERMENTATION Jo104
INGREDIENT PRESERVED BY HEAT TREATIMEN) JOISH
REERIGERATED JOI3T
PRESERVED BY ADDING CHEMICALS JOT00
K IN@ PACKING MEDIUM USED KO003
M PIRASTIIC CONTAINER, RIGID OR SEMIRIGID, ALUMINUMAED MO188
N PIEASTIC NOO36
ALUMINIUM INOO42
P HUMANEQOD, NOAGESPECIEICATIONS PO0ZE
R ERANGE ROZAY
74 FOODINDUSIRYPREPARED ZOIN?
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+|Y Langual 2014 - Food Product Indexer Version 3.99 [October 2013] - ||:||5|
File Find CentrePanel RightPanel Report About

ii| ga] D toon/Eat Blela B(m| +|-|-| ala & |
——— & Logout = - FOODID - DESCRIP
#-4 PRO Editing: test food list - 201019 Z0112
BB, FOC IR
& C. PAF + Addd Indexed Food Data Set [6] -+ Ag ggg; ick Grid for Menu Descriptor [V | Active
=L A ata set g 2 = = |
B-E. PHY & Eitdata set DK DTU_FDE 2008-06-26 4 207249 :l IFDDD INDUSTRY PREPARED =
SE CCIT[ e ‘ : :g;;g; Related terms
@ H. TRE 3 Export foods (ML) - 210489 M
@-J. PRE "B Import foods (XML) +  A12719
- K. PAC Bl Export foods (Relational text files) = | _ - B12019
M. cot Export foods (TAB-delimited) Foods in Data Set [13] - 02359 Synonyms
&N, FOC ey 1oonort foods (TAB-delimited) », FID | ok| R |original food name - E01109 !lprepared by food industry
- P COM IM [PO032] |_[oo03 Ansjos, hermetisk - F0023%
& R. GE( @ Filter foods on original name 0002 ¢ Adic hae -+ 600039
L i ; - HO101
@-Z. ADJ Filter foods on English name i | [banane, cue 2 30147;
&, Remove filter | _|0o01 Basilikum, frisk -+ HO01589
| | 0006 Brood roziinen- - H02279
0005 EGG, svartfuglseaa, hré -+ J01009 whole, raw o
— [Classification
0003 Fromage Camembert 45% MG/MS - J0104% B 45 fide Scope Note I Oessifoat
B 0007 Maslinovo ulie, extra virgine - J0131% wvirgin ;]
= . : -+ J01519
9 Nature Valley Crunchy Granola B &  K00039
Em-- Panier de Yoplait, frai - M01889 = milk, with str
anon P &  N00369
FOODID —+ (ORIGFDNM —+ ENGFDNAM —+ LANGUALCODESREMARKST - N0O42%
0011 - Panier -de -Yoplait, -fraise - Yoghurt, -whole -milk, -with-strawberries, -sweete - P00249 6- A0721- A0724- R0776-
A0783-A1043-A1271-B1201-C0235-E0110-F0023 - G0O003 - H0101 - H0147 - HO158 -H0227 - J0100 - J0104 - J0131 - { - R02199 N0042 - P0024 -R0219-Z0112
i 1 - 201129
0002 - Artic-hare—s Artic-hare—» R0150 -R0459-R0633 -R0714 -R0737-R0794 -B4162-C0269 -E0150 -F o 201509 0003 -M0001 -NOOO1-P0024 -
R0171-Z0001+9
1 -  banane, -cruebanana, -raw+A0143 -20995 -A1279 -B4270 -C0138 -E0150 - FO003 -G0003 -H0003 -J000 - B045S9T B 20001-20001-9
9 g Nature -Valley -Crunchy -Granola -Bar -Oats - 'n -Honey-#Nature -Valley -Crunchy -Grancla -Bar - I 206339 2- B4319- C0133- E0140-
F0014 -G0004 -HO138 -H0149 -H0158 -H0229 -H0263 -H0280 -H0320 -HO0338 -H0351 -HO0367 -H0555-J0116 -K0003 -M011 . A07149 -Z20112 - q
0010 -  ALUBIA-NEGRR, -SECA, -REMOJADA, -HERVIDA - PINTO -BEAN, -DRIED, -STEEPED, -BOILED) - RO7379
0003 -  Apsios, -hermetisk - Anchovy, -canned - - q - R07949
0001 - Basilikum, -frisk - Basil, -freshi - q - B41629
0006 - Breoed -xoziinen- - Bread -rgisim —- q - c02699
0005 g EGG, -gvartfuglsegg, -hra+Egg, -guillemot, -whole, -raw nd = 1 - E01509
0009 - Fromage -Camembert -45% -MG/MS - Camembert -cheese -45% -f£idm - - N F00149
0007 - Ma, ve -ullje, -extra -yirgine — QOlive -0il, -extra-virgin-+ -+ 1 0014
0008 gmeat Mracrkgii, -3a. i ea -bugkth -£; - - 300012
-
J WVED BY FERMENTATION o J00019
| [/0131 | PRESERVED BY CHILLING - R00039
| [J0151 INGREDIENT PRESERVED BY HEAT TRE| - M00019
| _[K0003 |NO PACKING MEDIUM USED -+ NO0O01%
|| 10188 PLASTIC CONTAINER, RIGID OR SEMIRI] -
| |noo3s PLASTIC 5
| [NOD42 | ALUMINUM
|_[P0024 ' HUMAN CONSUMER, NO AGE SPECIFICATION
R0219 FRANCE
FOOD INDUSTRY PREPARED
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Summary of rules for indexing
foods with the Langual the

UsereneNormoere)Ndeeserninomeach facet,
T0lIOWInG e SPECIEHUIESHOIRtHa L ACEL.

% Use each facet independently.
shineaex as specifically as thelvoecabulary permits.

pnlserBroader Terms when notenoughn information Is
avallable about the food.

Food Composition Workshop: Langual. & FoodEx2, Brussels 2015-03-24 '




-=2: EuroFIR

European Food Information Resource

Systems for describing food - LangualL/FoodEx

FoodEx: Food classification and description for
Exposure assessment

Jayne Ireland
‘\‘ Danish Food Informatics, Roskilde, DK

with assistance of
Mark Roe (Institute of Food Research, Norwich, UK) and other EuroFIR colleagues
Francesco Vernazza (EFSA DATA)

Food Composition for Nutrient and Exposure Assessment
Brussels, Belgium, 24t March 2015



" Dok

Main Food Related Tasks ¢ - efsam

European Food Safety Authority

Processing of health claim applications

Finalising the comprehensive food consumption databases
(adults, children)

Chemical exposure assessments according to requests
Development of food classification system covering special
data needs of EFSA

Further development of exposure assessment methodology

Food Composition data used for:

* Linking to the European Comprehensive Food Consumption
Database for calculation of nutrient intake and exposure
* Nutrient profile calculations, other minor requests

Source: EFSA / Dietary and Chemical Monitoring Unit



¥,

. ofsam

European Food Safety Authority

Food
consumption

Envirenm Ontaminants
Agricultyrg) €ontamingnts
Process €ontamingpts

* Additiyes

* MNutrients

Pesticide residues

Vetefinary drug residuyes
Natyrq/ toxins

i itoring Unit
A | Dietary and Chemical Moni
: EFS
Source: EF




e IFR
(552 EuroFIR FoodEx development oA

EFSA Scientific Colloquium held June 2010, Parma, ltaly to debate
on the requirements of a harmonised food description and
classification system

e 90 participants from 33 countries R — '
Summary Report 14 .

/ Aim

Provide guidance for a food description system
capable of clearly identifying food items analysed for

the presence of contaminants, zoonotic agents, SCIENTIFIC COLLOQUIUM

. . . ON FOOD CLASSIFICATION:
pesticides, nutrients and other compounds and also
food items included in food consumption surveys so ‘T’:é\g‘HB"‘fB&UGSEAMB'GU'TY -
that they can be unambiguously matched in order to OF DESCRIBING FOOD

'\\perform exposure assessments

~ efsam

2324 Jure 2000 Parrra, kaly Lt ok L o Lad e by




:22E EuroFIR . . G I
European Food Information Resource C O I I o q u I u m re co m m e n d atl O n s f Fcfédunigear“‘

e Create basic food list complemented by a number of facets/descriptors

e Use pre-combined terms to facilitate data entry and to remain pragmatic, the list should aim
not to exceed ~1 000 foods

e Tiered system linking foods at different reporting levels should be explored

e Mapping/linking with existing databases should be considered. The use, or partial use of
corr?pregensive systems, such as Langual. as a bridging classification system should be
explore

e System should facilitate the addition of quantitative information (recipes, conversion
factors).

e Comprehensive guidelines and/or training necessary to support end users

e System should be compatible with the recently developed guidelines on the Standard
Sample Description system

¢ Administration and management of the system should be centralised

e Within the classification system, composite foods should be grouped in a separate
hierarchy (or group) and not together with single ingredient foods

e The system needs to be flexible enough to address continuing changes in food products
and emerging and unanticipated hazards




== EuroFIR FoodEx 1 47 Ad

FoodEXx (Food classification and description for Exposure assessment)
e Version 1 published in 2011

* Hierarchical system based on 20 main food categories that are
further divided into subgroups up to a maximum of 4 levels

e Comprises about 1,700 different food names. Most are generic to
allow the user to classify several similar foods under one name

e Does not use a catalogue of properties (facets) in order to describe
food and beverages

e Hierarchical code also used to help user in recognising to which
upper hierarchical level a food subgroup or food item belongs

e Use to classify foods included in the Comprehensive food
consumption database identified:

* Need for foods to be added
* Need for facets, as further descriptors




iggg EuroFIR FoodEx?2 (f !Fif“‘

European Food Information Resource

* FoodEx2 v1 (September 2012), FoodEx2 v2 (2015) (http://www.efsa.europa.eu/en/datex/
datexfoodclass.htm)

e FoodEx2 mapped to FoodEx1 codes, Pesticide Regulation and Codex
classification of foods and animal feeds

* Presently 8 Hierarchies: Reporting, Pesticide, Zoonoses, Feed, Exposure,
VetDrugs, Botanicals, Master

e Hierarchy terms > Generic foods > Non-specific foods > Core food list >
Extended food list

e State of food flag (Raw Primary Commodities, RPC derivatives/ingredients,
Simple composite, Aggregated/complex composite, Broad/mixed group)

e Scope notes drafted for all the food list elements
* Facet descriptors

* Aims to be the best compromise between comprehensiveness and simplicity
¢ ‘Intended to be improved and completed based on suggestions by the Member State users and
piloting activities’

¢ Not intended to become a complete thesaurus of all possible food items and related descriptors,
but to include all foods and descriptors actually needed in everyday work in the different food
safety domains




‘=82 EuroFIR FoodEx in use ..

European Food Information Resour
** \
4 Y
Y

EFSA Tender - CFT/EFSA/DCM/2011/03 ' efsa @

European Food Safety Authority

Updated food composition database for nutrient intake
(Dec 2011 — Oct 2012)

Aim — To provide updated harmonised national food composition
data from at least 10 member state countries

Including:

* Nutrient data for approximately 2000 foods included in the EFSA
FoodEXx2 classification system

* [Information on the most common composite recipes of European
countries (200 per country), with ingredients related to FoodEx2

« Supplement database containing information on at least 100 of the
most commonly sold vitamin, mineral and other dietary supplements

\\ EFSA project report (2013-EN-355) )




c i

ﬁrn
*:

roFIR

ormation Resour:

Nutrient Data Z/Z.gmh

v

Initial list of foods from FoodEx2 classification
provided by EFSA included

« 1727 foods, mainly level 4 (core) and 5 (extended
list) codes

 List of facet descriptors to provide additional food
description included

o O O O

Cooking method
Fat/sugar/salt content
Fortification

Added ingredients

N




‘228 EuroFIR . . f
Becopesn Fosd Mfcrmasion Resserc EFSA food composition project [

ood Research

/ Approach to mapping national food composition codes to FOOdEXZ\

- Draft guidelines outlining procedure, with examples of possible problems,
discussed, reviewed by Steering Group and agreed with EFSA

*  Food list revised based on guidelines to produce food list suitable for
compilers and EFSA (1727 foods, mainly level 4 and 5 codes)

o Combinations of FoodEx2 code & facet descriptors treated as different foods
o Possibility to exclude code/descriptor combinations when not relevant

AO001E — Rice, grain, brown
AO001E$F14.A07GG — Rice grain, brown, cooked in water
AO01E$F14.A07GX — Rice grain, brown, baked

AO2RV - Cheese, brie
A02RVS$F10.A007B — Cheese, brie, half fat

A034]J — Milk chocolate
A034J$F10.A077M — Milk chocolate, reduced sugar

« Updated food list consisted of 3468 code/facet descriptor combinations

« EFSA provided mapping of FoodEx1 to FoodEx2 for compilers who
already had FoodEx1 codes in their datasets

A 4




=22 EuroFIR Mapping national foods to EFSA food list i/zdgj.gggzggch

| —— -
European Food Information Resource

Compilers provided national codes that were mapped to FoodEx2

codes and facet descriptors as closely as possible.
Comments on the mapping process were provided and discussed

Additional guidelines for adding additional codes were produced

Additional codes were added by compilers, where possible

Code mapping problems
No direct match in national dataset

EFSA code did not accurately define food e.g. “bread with special

ingredients added”
More than one national code could be matched to an EFSA code

National code could be matched to more than one EFSA code

Translation issues




:2=2 EuroFIR Pilot studies - Chemical occurrence data 'FRA‘

European Food Information Resource

e Study Aims

Translate FoodEx2 terms

* Pilot studies for EFSA have tested implementation of
FoodEx2 as part of standard sample description with chemical
occurrence data

Map national codes in chemical occurrence database to FoodEx2

codes

Submit 2012 data, with FoodEx2 codes, to EFSA

* Reports available from EFSA website

Denmark (Danish Technical University)
Romania (University of Galati)

France (ANSES)

Germany (BVL)

Latvia (PVD)

Slovakia (FRI)

o

-—
- National Food Institute L34 spmers sty s e 413

EXTERNAL SCIENTIFIC REPORT

Piot project on the Danbd implementation of FeodEx2 as part of the
Standard Sample Description for the electronic transmbsion of harmsnised
chemical sccowrrence data to EFSA (NPEFSADOM201291)

Fropared by Jews Hinge Anderien and Toe Cludaessem
Nutvoml Food knittwie. Teckmesl Unrveraty of Devesark (DTU Food)

lllllll

The Notwusd Food Desd o e Tockmwdd Unnventy of Demsark s o sooodeyy and
manuhna« Mﬂm Mwﬁm&uuu\knlhﬂbbma
Dbl of B Dl Vetsrary snd Food Astonty suig Foodx ] and MATRIX foad dawdicmon

o propere foxr de wpdeed ¢ fomrat $ood decrgton = clasiestre, Toodx), &n
uu.h. la beve fully mmdu l».nm‘nw

The tnealston ey used on Toodlx] m food claeficston) grepared whille perboreang the daty
TEmve et gopet (Rt Tossswes of Chemcd Owcumeece  Dua

CTPEFSADATEX 08011 burve hewm wpplexmmdnd w: d 'I Poodx? code, comngraeny of hase
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* Mapping between the Langual system and the FoodEx2 system
(Report from ANSES, France)

Al1240 A0814 A0125 Bl421 CO0133 P0024
- T T

Classification Eurofir Food US code of Food source  Part of plant or Consumer
of European Classification Federal animal group
Community Regulations

e Example of a mapping between Langual code and FoodEX2:

Langual code FoodEx2 code
Sheep liver A0158 A0796 A0150 B1183 AO01XK#F23 A07TD
C0176 P0024
Sheep muscle A01258 A0794 A0150 B1669 AOIRK#F23 A07TD
C0268 P0024

e Number of the mapping status in the mapping table:

Number of

Status . Percentage
concerned mapping

Mapping ok 1979 815%

Langual less accurate 13 0.5%

FoodEx2 less accurate 437 18 %

Incompatible 0 0 %

Total 2429 100 %
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* Harmonise and implement TDS methodology at national or
regional level

* Five participating countries (Czech Republic, Finland,
Germany, Iceland and Portugal) classified their original national
food lists from national food consumption surveys using the
FoodEx2 system

® Reports on challenges coding foods using the FoodEx2
system, including:
« Use of ‘composite dishes’ codes often necessary

* Broader terms sometimes used when specific food code not
available

« Language interpretation may contribute to perceived coding
problems

e Deliverable D5.5 — SWOT analysis of FoodEx2 and LangualL
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e Deliverable D5.6 — needs for new developments on food
identification and description systems

e Challenge: foods that account for a high percentage of
consumption but specific to a particular country and not clearly
identified by current FoodEx2 codes :

» Create new FoodEx2 food codes

» Use FoodEx2 code + national code extension
ex: AO2KB$CZ01

» Use FoodEx2 code + simplified Langual code

e Challenge: users find it time-consuming to include FoodEx2
codes in datasets

» FoodEx2 Browser with pre-defined priorities for facets, filters to exclude
terms at a level of detail not needed

» FoodEx2 web-based interface/Food Product Indexer for food coding

» Need for a clear and concise User Manual, coding rules, more detailed
Scope Notes, and TRAINING
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* Definition of a list of core foods as Precombined Terms, each
implicitly including some crucial description.

« Organisation of these core foods in a hierarchical structure in
order to shorten coding time.

« These ‘narrow’ food groups can be grouped in different ways
according to needs.

- Additional description using facet terms.
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/ PESTICIDES \
FoodEXx2:

common ZOONOSES
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different
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REPORTING

EFSA Journal 2011; 9 (12): 2489
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Cereal grains and similar and primary derivatives thereof [ADEZF]
I ‘ Cereal doughs -based products [ADEZV]

FoodEx2
Reporting
hierarchy

- ‘ Garden vegetables and primary derivatives thereof [A07X]]
‘ Legume seeds and primary derivatives thereof [ADEZG]

‘ Fruit and primary derivatives thereof [ADEZN]

‘ Nuts and primary derivatives thereof [AOEZH]

‘ Qilseeds and oilfruits [A015E]

-‘40 Starchy roots and tubers [AD0ZS]

-4 Sugar plants [AD10R]

‘ Herbs, spices and similar [AOEZM]

‘ Fruit/vegetables/plant drinks, spreads and related products [ADEZP]
‘ Mammals and birds meat and products thereof [ADEZS]

‘ Fish meat and products thereof [ADEZR]

‘ Seafood and products thereof [ADEZQ]

‘ Terrestrial animals other than mammals and birds [ADEZT]

-4 Mik and milk products (dairy) [AOBXZ]

E3} ‘ Eggs and egg products [AD31E]

I ‘ Meat and dairy imitates [AD3TD]

I ‘ Water, water-based beverages and related ingredients [AOF0J]

I ‘ Ingredients for hot drinks and infusions [AOFOK]

I 4\_) Hot drinks and similar (coffee, cocoa, tea and herbal drinks) [A03)Z]
I ‘ Alcoholic beverages [A03LZ]

‘ Confectionery induding chocolate [AD4PE]

‘ Food products for young population [A03PV]

‘ Food for particular diets [AO3RR]

-4 Composite dishes [AD3VA]

I ‘ Seasoning, sauces and condiments [A042N]

L @ ‘ Isolated purified ingredients (incuding mineral or synthetic) [A0BXX]
ol ‘ Feed [AOBBY]

- ‘ Non-food matrices [AOBYQ]
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Level 1

Level 2

Level 3

Level 4

Level 5

Level 6

Example of levels in hierarchy

Fruit and primary derivatives thereof Broad or mixed group

Fruit used as fruit

Processed fruit products

Citrus fruit

Pome fruit

Berries and small fruit
Stone fruit

+.....

Mandarins and similar
Lemons and similar
Oranges and similar
Grapefruits and similar
Mandarins
Calamondins
Clementines

King mandarin

Raw primary commodity

Broad or mixed group

Raw primary commodity

Raw primary commodity

Raw primary commodity

Raw primary commodity

IFR

Institute of
Food Resear

Aggregation
term

Aspecific term

Core list

Extended List
Extended List

=l

Hierarchy terms > Generic foods > No

n-specific foods > Core food list > Extended food list
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File Edit Tools Help

FoodEXx2 browser tool
_lofx|

e

Ad

—Search

Search I mandarin| Go I

(' Search current
" Search dictionary

Search options:

Natural sources
Raw Primary Commodities (RP
RPC Derivatives/ ingredients
Composite food simple
Composite food aggregated
Broad or mixed groups

v| Facets
< | B
Additional search fields:

GEMS code
Pesticide code

M
M
Foodex1 code
M
M
M

EEEEEEE

Langual code
Scientific names
Alias - Included terms

Term O
e Canned or jarred mandarin [AC
@ Cleopatra mandarins [A01CG]
0 Fruit compote, mandarin [AO1F
e Jam, mandarins [ADING]

Juice concentrate, mandarin [£__|

Choose:¥ P® Facets IReportJ‘ng hierarchy

| vView terms: ¥ Inuse in this domain [~ Optional in this domain |~ Not used in this domain

@ Juice, mandaripshanana [A034
@) King man ]

Search
panel

=4} Food [A0B6Z]

‘ Cereal grains and similar and primary derivatives thereof [AOEZF]
‘ Cereal doughs -based products [AOEZV]

‘ Garden vegetables and primary derivatives thereof [A07X]]
‘ Legume seeds and primary derivatives thereof [AOEZG]
E!‘ Fruit and primary derivatives thereof [AOEZN]

=-{_) Fruit used as fruit [AO4RK]

=L Citrus fruits [A01BT]

-4 Grapefruits and similar- [A01CX]

0 Oranges and similar- [A01CP]

0 Lemons and similar- [A01BX]

0 Limes and similar- [AODYX]

E]e Mandarins and similar- [A01CB]

@@ Mandarins [A01CD]

----- @ calamondins [A01CC]

---- @ Clementines [A01CE]

---- @ Cleopatra mandarins [A01CG]

---- @ Minneolas [A01CL]

----- @ Satsumas [A01CK]

----- @ Tangerines [A01CH]

----- @ Tangors [A01CM]

----- @ Mediterranean mandarins [A01CJ]

----- @ Tankan mandarin [A01CN]

""" _ Other Citrus fruits [A01DF]
. Pome fruits [A01DG]
. Stone fruits [A01GE]
“. Berries and small fruits [AO1DT]

4 Miscellaneous fru neric) [A01HD]
4@ Citrus fruit peel m

=4 Pro . .
- 4ws= Hierarchical

A Oiseed structu re

4

---- . Other hybrids of Citrus reticulata, not elsewhere mentioned [AODYQ]

4| Term naming and definition I

State Corex
| Raw Primary Commodities (RPC) | || Extended term

—Term Code
| a01cD

—Term Name
| Mandarins
—Correlated Codes
Code | Catalogue |
FC0206 GEMSCode
P0110050-000 matrixCode
A.01.000550 foodexOldCode

—Scientific names
Citrus reticulata Blanco
Citrus deliciosa Ten.

—Alias - Induded terms
Mandarin orange

Tangerine

—Scopenotes:
Citrus fruit from ssified under the species Citrt
reticulata Ten. The part

. When relevant,
med/analysed has to be repc

State, Core/extended
list, External codes,
Scientific names, Other
names, Scope Notes
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FoodEx2 Facets ‘U

Facet Explanation/Example

Part-nature Part of plant/animal or Nature of food , e.g. leaf, bran, starch, meat, fat, egg, additive, bread, soft drink

Source Source organism in raw commodities (live organisms, mineral): Einkorn (live plants), Cattle (live animals)
Source-commodities Source commodity in derivatives : cereal grains, oranges, fish meat, bovine meat, cattle milk

Ingredients Characterising ingredients in composites (~ hierarchy)

Process Technological treatments: cooking methods, preservation treatments, physico-chemical modification, filling ...

Surrounding-medium

For food packed in container (often canned), e.g. in cream, vegetable oil, salt brine, water, wine

Sweetening agent

e.g. sucrose, honey, polyols, artificial sweeteners

Fortification agent

Supplements or fortifying agents, e.g. cereal bran, minerals and vitamins, herbal and plant extracts

Qualitative-info

Claims related to nutrients/ingredients, colour, ripeness... e.g. semi-skimmed, reduced sugar, caffeine free

Extent-of-cooking

Intensity of heat treatment: meat inside raw/medium/well-done, egg white semi-liquid/solid

Generic term

Records when broader Food List Code chosen because food was unspecified or other (not in list)

Production-method

e.g. farmed/cultivated/aquaculture, wild/gathered/hunted, battery-caged, organic production

Packaging-format

e.g. bag, bottle, can, capsule, envelope/wrap, flexible formed container

Packaging-material

e.g. glass, paper, plastic, metal, leaf

Physical-state

Form of food as reported, e.g. whole, slice, powder, liquid, puree, tablet

Fat-content

To provide fat content: 0-10% at 0.1 intervals, >10% at 1% intervals

Alcohol-content

To provide alcohol content: 0-10% at 0.1 intervals, >10% at 1% intervals

Dough-mass

For bakery products e.g. Yeast leavened, chemical leavened, short pastry, laminated dough

Cooking-method

The way a food item has been heat treated before consumption, e.g. boiled, stir-fried, baked, reheated

Final-preparation

The way a food item has been prepared for final consumption (e.g. battering, breading, cooking methods)

Preservation-technique

e.g. pasteurised, filtered, irradiated, vacuum packed, dried, chemical/biological treatment, frozen

Treatment-modifying-structure/nature

Treatments applied during production e.g. sliced, minced, extruded, coated, distilled, diluted

Part-consumed-analysed

e.g. with/without peel, shell, skin, bone, seeds

Preparation-production-place

\Where the food was prepared for consumption: restaurant, canteen, home, artisan, food industry prepared

Target consumer

e.g. adult, infant/child, diabetic, coeliac, animal feed

Intended use

For microbiological monitoring, e.g. ready-to-eat, to eat raw, to eat cooked

Risky ingredient

For microbiological monitoring, e.g. pasteurised milk, low heat treatment, raw cream, raw eggs

Purpose-of-raising

Reason for keeping, breeding or farming animals: meat production, own consumption, zoo

Reproductive-level

Defines classes of animals from the point of view of the reproductive role

Animal-age-class

Classes used for animals in legislation or in the practice, based on age or development stage

Gender

e.g. male, female, castrated

Legislative-classes

Classes described in regulations that cannot be correctly expressed with terms and facets.
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1. What type of food is this?

«  Raw commodity

» Pieces physically separated from a live source after harvesting (plants) or
slaughtering (animals). No process changing the nature applied.

* Processes assumed in the context of this classification not to change the nature
of food (e.g. freezing) can be applied.

« Derivative of raw commodities:

» Obtained from raw commodities (or chemical/microbiological sources) applying
processes changing the ‘nature’ of the food.

« E.qg. flour, fruit juice, milk, oil, beer, sugar, sausages, canned foods, dehydrated
foods, fermented foods, fried foods

- Composite

« Obtained by more commodities and/or derivatives through processes and
always involve recipes (association of different ingredients)
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2. Where does it come from?
e Source (natural source, living organism)
e Source commodities

3. Any additional facet that should be optionally specified?
® a) Process (including any treatment, not only industrial processes)

® D) Ingredients (including fortification)
® C

)
)
e d)
)

® ¢) Production method (e.g. Organic)

Surrounding medium
Part consumed-analysed (e.g. With peel)

e f) Packaging form and/or material (if relevant)
* g) Sweetening agent

e h) Qualitative-info (e.g. Caffeine free, colour)

® i) Generic (unspecified, other)
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# FOODEX 2.0 Browser ver.0.1.3s4 i
File Edit Tools Help

~Search
Choose: {* Hierarchies { Facets IReporting hierarchy 3 View terms: [V In use in this domain |~ Optional in this domain |~ Not used in this domain

Search | yoghurt Go I
p P o E]‘ Food [A0B6Z] 4| Term naming and definition I
* Search current ( Search dictionary ‘ Cereal grains and similar and primary derivatives thereof [AOEZF]

Search options: -4} Cereal doughs -based products [ADEZV] "State — : | "Corex |
Natural sources [+ ‘ Garden vegetables ar?d primarY derivaﬁves thereof [AD7X]] IRPC Derivatives/ ingredients | I Extended term |
Raw Primary Commodities (RPC) 2 Legume segds and prfmary derlvahv?s thereof [ADEZG] Term Code
RPC Derivatives/ ingredients Fruit and pr!mary derfvau_ves thereof [AOEZN] “W I
Composite food simple ‘ Nuts and primary derivatives thereof [AOEZH]

c e food e ® Oilseeds and oilfruits [A015E] "Ten'n Name |
Bomzos ) od aggrega () starchy roots and tubers [A00Z5] |Y°9h"t' cow mik, flavoured
v
Froa rsor mixed groups ‘ Sugar plants [AO10R] E—
ace ‘ ‘ Herbs, spices and similar [AOEZM] Code ] Catalogue |
‘ Fruit/vegetables/plant drinks, spreads and related products [AOEZP] P1020010 matrixCode
Additional search fields: ‘ Mammals and birds meat and products thereof [ADEZS] A.01.001032 foodexOldCode
GEMS code ‘ Fish meat and products thereof [AOEZR]
Pesticide code ‘ ‘ Seafood and products thereof [AOEZQ]
Foodex1 code 2 Tgrrestrial‘animals other t.han mammals and birds [AOEZT] —Sdentific names
Langual code = ! B@I\k aT\d milk products (dairy) [AOBXZ]
L ) mikk [A02LT]
Sdentific names = :
Alias - Induded te (-{_) Milk and dairy powders and concentrates [A02PD]
185 - Included terms =) Fermented mik products [A0C69]
[+ Yoghurt [AO2NE]
— ‘ EJ»O Yoghurt, cow milk [AO2NF] ’l AO02NH Yoahurt, cow milk, flavoured
eFrozen hurt [A02QC] o Q Yoghurt, cow mik, plain [AD2NC] _-Jgjﬂ
01 itati ¥09 hurt [20377] i = ¥Yoghurt, cow milk, flavoured [A02NI CODY /
mitation urt, non so [ ;
@ 5072 10 m [A03TV] g @ voghurt, sheep mik [A02N]] Full code |l\02M-|#|=02 Aoazzst=z7 AD4HGSF28.A0CQZ
v "hu‘:tg[wm . - 4@ Yoghurt, goat ik [AD2NM] Copy (full co — o — =
éYogh t drinks tened andjor - 0 Yoghurt drinks, sweetened andjor flavoure Describe [F23] ach consumer-
eY:ghE:t ﬂ::ot.;rs[v:zzxo]e andjor favoureg . Traditional sour milk products [AD2NT] ——| - [F24] Intended-use
Ovozhurt con ik [A020F] £ Probiotic mik-ike drinks [AD2NR] {8l [F25] Risky-Ingredient
@ Yoghst, conmik, favoured [ADAE] B0 Cream and creadm products [A02MK] ~{l) [F26] Generic-term
s s ol -
@ Yoghurt, cow mik, plain [A02NG] jJ el ity ucts [ADZNA) =l [F27] Source-commodities
@ Yoghurt, goat milk [A02NM] » OJ Buttzrm“k — ¢ el Cattle milk [AD4HG]
@ Yoghurt, goat milk, flavoured [AO2NP] @ Flavoured miks [A02VF] E] . [}:23] Process
81?:3::’ v m::ﬁf[l:?szﬁm @ Bakedmkandsmiar fa0ss] | @) Fermentation [A0CQZ]
& oamrseeem @ Dairy snacks [40657] {8l [F29] Purpose-of raising
@ Yoghurt, sheep milk, fiavoured [AD2NL] ~
- ey S #-{_) Cheese [A02QE] {8 [F30] Reproductive-evel
oghurt, sheep milk, plain [A02NK] B ‘ E y ducts [A03
ggs and egg products [A031F] {8 [F31] Animal-age-dlass
‘ Meat and dairy imitates [A03TD]
! {8 [F32] Gender
‘ Water, water-based beverages and related ingredients [AOF0]] o
‘ Ingredients for hot drinks and infusions [AOFOK] O [F33] Legislative-classes =
§ _) Hot drinks and similar (coffee, cocoa, tea and herbal drinks) [A031Z]
( | _'I ! é A|CO|-'IO||C beverag.es‘[A03.LZ] o ) Copy Ok I Cancel I
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FoodEx2 browser tool - example

= Check out ver 02.00.003 »
|

Import

Search  Export

ﬂr In use in this domain |~ Optional in this domain |~ Not used in this domain

Append

0!
@

code

| Name |

ch  Compact database

&
o

icopy_implicit_facets

Hierarchy editor,.,
Attribute editar..,,

Composite food aggregated
Broad or mixed groups
Facets

n o=

EEEE
(a]

Additional search fields:

GEMS code

Pesticide code
Foodex1 code
Langual code

e N

:l Term naming and definition I

code
copy_implicit_facets

Scientific names
Alias - Included terms

OKI Can

Term
eFrozen yoghurt [A02QC]
elmitaﬁon yoghurt, non soy [AD3TZ]
eSoya yoghurt [A03TV]

_ Yoghurt [AO2NE]
eYoghurt drinks, sweetened and/or flavourec
6 Yoghurt flavour [AD6XD]
eYoghurt, cow milk [AO2NF]
(™) Yoghurt, cow milk, flavoured [A02NH]
0 Yoghurt, cow milk, plain [AD2NG]
@ vochurt, goat mik [A02NM]
@ Yoghurt, goat milk, flavoured [AO2NP]
@ Yoghurt, goat milk, plain [AO2NN]
eYoghurt, sheep milk [A02N]]
@ voghurt, sheep mik, flavoured [AD2NL]
@ Yoghurt, sheep mik, plain [A02NK]

4

=1~ Yoghurt [AO2NE]
2 @ Yoghurt, cow mik [¢

i 4 Yoghurt, cow mi
: 6 Yoghurt, cow milk, flavoured [AO2NH]
0 Yoghurt, sheep milk [AD2NJ]
. -4 Yoghurt, goat mik [A02NM]
i 0 Yoghurt drinks, sweetened and/or flavoured [AD2NQ]
“_ Traditional sour milk products [AO2NT]
< Probiotic milk-like drinks [AD2NR]
& *:) Cream and cream products [A02MK]
{_) Sour cream products [A02NA]
{) Whey [AOEZE]
@ Buttermik [A02MV]
e Flavoured milks [A02MP]
4§ Baked mik and similar [A065H]
@ Dairy snacks [A0657]
() Cheese [A02QE]

) ‘ Eggs and egg products [AD31E]

‘ Meat and dairy imitates [A03TD]

‘ Water, water-based beverages and related ingredients [AOF0]]
‘ Ingredients for hot drinks and infusions [AOFOK]

[+ i] Hot drinks and similar (coffee, cocoa, tea and herbal drinks) [A031Z]

‘ Alcoholic beverages [A03LZ]
A - . - -

Xlfe 1 [-Corex ]
Derivatives/ ingredients | ﬁExtended term |
Name
alse :ode
Name
urt, cow milk, flavoured
plated Codes
| catalogue |
0010 matrixCode
.001032 foodexOldCode
tific names
oK | Cancel | - Indluded terms
—Scopenotes:

The group includes any type of Yoghurt, cow milk, flavoured.
Flavouring may be considered minor ingredient. The part
consumed/analysed is by default a portion representing the whole
marketed unit.

C|
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File Edit Tools Help

FoodEx2 browser tool - example

# FOODEX 2.0 Browser ver.0.1.3s4 '

~Search

Search | yoghurt Go I
(% Search current ¢ Search dictionary

Search options:

Natural sources

Raw Primary Commodities (RPC)

RPC Derivatives/ ingredients

Composite food simple

Composite food agaregated

Broad or mixed groups

Facets

Additional search fields:

GEMS code

Pesticide code
Foodex1 code
Langual code
Scientific names
Alias - Included terms

Choose: *' Hierarchies (" Facets [Reporting hierarchy

EI View terms: [V In use in this domain |~ Optional in this domain |~ Not used in this domain

Term
Frozen yoghurt [A02QC]
elmitaﬁon yoghurt, non soy [AD3TZ]
OSoya yoghurt [A03TV]

_ Yoghurt [AO2NE]
eYoghurt drinks, sweetened and/or flavourec
0 Yoghurt flavour [AD6XD]
eYoghurt, cow milk [AO2NF]
@ Yoghurt, cow milk, fiavoured [AO2NH]
4 Yoghurt, cow milk, plain [AD2NG]
@ vochurt, goat mik [A02NM]
@ Yoghurt, goat milk, flavoured [AO2NP]
@ Yoghurt, goat milk, plain [AO2NN]
@ voghurt, sheep milk [A02N3]
@ voghurt, sheep mik, flavoured [AD2NL]
@ Yoghurt, sheep mik, plain [A02NK]

=4} Food [A0B62]

‘ Cereal grains and similar and primary derivatives thereof [AOEZF]
‘ Cereal doughs -based products [AOEZV]

‘ Garden vegetables and primary derivatives thereof [A07X]]
‘ Legume seeds and primary derivatives thereof [ADEZG]

‘ Fruit and primary derivatives thereof [ADEZN]

‘ Nuts and primary derivatives thereof [ADEZH]

‘ Oilseeds and oilfruits [A015E]

:D Starchy roots and tubers [A00ZS]

4 sugar plants [A010R]

‘ Herbs, spices and similar [AOEZM]

I ‘ Mammals and birds meat and products thereof [ADEZS]
! ‘ Fish meat and products thereof [AOEZR]
‘ Seafood and products thereof [AOEZQ]
[#- ‘ Terrestrial animals other than mammals and birds [ADEZT]
B ‘ Milk and milk products (dairy) [A0BXZ]
() mik [A02LT]
*:;) Milk and dairy powders and concentrates [A02PD]
=-{_) Fermented mik products [ADC69]
[+ Yoghurt [AO2NE]
=@ Yoghurt, cow mik [AD2NF]
Lo @ Yoghurt, cow mik, plain [A02NG]
: 6 Yoghurt, cow milk, flavoured [AOZ‘-HK COF
0 Yoghurt, sheep milk [AD2NJ]
. -4 Yoghurt, goat mik [A02NM] Cor
i 0 Yoghurt drinks, sweetened and/or flavourec Des
[#-_ Traditional sour milk products [AO2NT] —
. Probiotic milk-like drinks [AD2NR]
- J Cream and cream products [A02MK]
I *\ _) Sour cream products [AD2NA]
- _) Whey [ADEZB]
-4 Buttermik [A02MV]
e Flavoured milks [A02MP]
4§ Baked mik and similar [A065H]
-4 Dairy snacks [A0657]
() Cheese [A02QE]
[+ ‘ Eggs and egg products [AD31E]
‘ Meat and dairy imitates [A03TD]
‘ Water, water-based beverages and related ingredients [AOFQ
‘ Ingredients for hot drinks and infusions [AOFOK]

[#- ‘ Fruit/vegetables/plant drinks, spreads and related products [AOEZP]

§ _) Hot drinks and similar (coffee, cocoa, tea and herbal drinks) [
: ‘ Alcoholic beverages [A03LZ]
A - . - -

|»

Term naming and definition I

State Corex
ﬁRPC Derivatives/ ingredients | ﬁExtended term

”Term Code

I AD2NH

Term Name
ﬁYod'ut, cow milk, flavoured

Correlated Codes

[Code [ catalogue [

P1020010 matrixCode
A.01.001032 foodexOldCode

{8 [FO1] Source

=8 [F02] Part-nature
0 Fermented milk (as part-nature) [A0BZ2]
{8l [F03] Physical-state
=88 [Fo4] Ingredient
: 0 Strawberries and similar- [A01DZ]
{8 [F06] Surrounding-medium
-8l [F07] Fat-content
=88 [Fo8] Sweetening-agent
0 Sucrose {common sugar) [A032H]
{8 [F09] Fortification-agent
E"- [F10] Qualitative-info
----- &P Full fat [A0774]
{8l [F11] Alcohol-content
{8 [F12] Dough-Mass
{8 [F17] Extent-of-cooking
{8 [F18] Packaging-format
E. [519] Packaging-material

Copy &I Cancel |
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1. Simple solution: Food list code
AO02NH

od list code + implicit code

‘A02NI’-I#‘F02.AOB 4HG$F28.A0CQZ

|

acet code 1 Facet code 2 Facet code 3
(implicit) (implicit) (implicit)

3. Food list code + additional facet codes

Facet Descriptor
header code

e

AO02NH#F04.A01DZ$F08.A032H$F10.A077A%F19.A07PR
\ J | J \ J |\ J \ J
| [ | |

|

Food list Facet code 1 Facet code 2 Face_t_code 3 Face_t_code 4
code (additional) (additional) (additional) (additional)
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e Select the closest food from the Reporting hierarchy. Consult the Scope Notes,
Synonyms and Scientific names for clarification.

® Choose the appropriate nature: start from raw commodities only in case of real raw commodities
or in case of processes defined as not to change the nature of a product (e.g. freezing).

e Search for the sub-group with the appropriate source. Index as specifically as the
vocabulary permits (Core list, Extended list); use broader terms (Generic, INon-
specific) when not enough information is available about the food.

e [f you must use Hierarchy terms, add facet Generic = unspecified or other (not in list).

e |f there is no sub-group with the appropriate source, choose the closest generic term
and use Facets to add the source (or raw source or ingredients) :

® The origin of a raw commodity is indexed in SOURCE facet; for derivatives use SOURCE-
COMMODITY; for composites use INGREDIENTS facet to index characterising ingredients.

e In case of mixed raw commodities or derivatives (e.g. mixed grains), choose a generic, source-
independent code and add facet SOURCE-COMMODITY.

* In case of raw commodities or derivatives with minor ingredients (e.g. salted popcorn), add the
minor component as INGREDIENT.

e Report at level needed for using the data: Food List code + additional facet codes
(not implicit facet codes)
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e Thank you for your patience!

e Questions?




