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Food Consumption Surveys

There is a need to collect detailed, harmonised
and high-quality food consumption data from
the study population;

Food consumption surveys provide reliable data
for the assessment of consumers’ exposure to
contaminants in food at an individual level;

Provide information on the food consumption in
well-defined groups of individuals.

Pesticides

Dietary Exposure Assessment at the US

Overview of Residue Chemistry Guidelines
and Dietary Exposure Modeling Hardi, 2017



Main Steps

for the development of a food consumption survey

~N
e Preparation of a preliminary study plan and evaluation of

the availability of acceptable methodology and tools to
be used

J

* Preparation of the detailed study plan and related B
documentation

e Evaluation/establishment of the study plan requirements

e Estimation of budget and evaluation of funding
possibilities i

~
e Approval process of the Study Plan & the budget
e Compilation of an action plan for the study process

J

3 (EFSA /EU Menu Guidance, 2014)



Step 1:
Preliminary study plan,
methodology and
nutritional tools



Methods for collecting

intake data

Food

24-hour
dietary recall

Frequency
Questioner

(FFQ)
\ 4

\

Food and beverage

e consumption patterns vary
/ vasglet?]:ynt b significantly within arab
Food diary I e regions —>There is a need to

— / use appropriate tool
administered by well trained
interviewers such as

nutritionnists.

Type and
amount of
food '



Interview methods

In-person or face- Paper and Computer
to-face interviews pencil assisted

assisted personal
interview interview

(PAPI) (CAPI)

Computer Computer
Distance assisted assisted web
sElEpiiane interview

interview
(CATI) (CAWI)

interviews




Available web tools / software

for dietary assessment

Objectives

Collect all items a
person has eaten and
drunk during the

previous 24 hours (24-
h dietary recall
s { asnas | MRS
Describe type and
amount of all items
I that have been |
eaten or drunk 4

Estimate
SN nutrient intake




Example of a screen shot from a

web-based 24h recall

a[ Sunday, September 11,2016 1 b |
c|  Breakfast Prewrc]| |
= =k

Sliced white bread Vegetable/fruit ...
+ Regular peanut butter Bread/cereal/baked goods...
+Jam Pasta/rice and other grains ...
e Egg Milk/dairy product/milk substitute. ..
- +Ketchup/chilli sauce ,; Legume/soy (tofu)/nuts and seeds...
Fruit juice without added sugar (weaw) (owe)| | | Egglegg-based dishes...
Filtered/instant coffee Prepared dishes... g
+ 2% milk Fast food/ food from a fast food restaurant...
+ White sugar Dessert...
Beverage...
Salty snack...
Meal replacement/dietary supplements/sports food....
Condiment/sauce/seasoning...
Oil and fat ... E
Sugar/spread/chocolate/candy...

2 Jacques et al. Nutrients 2016, 8, 724



Required databases

for the food consumption survey

In order to prepare the dietary software for data collection, country specific
databases need to be prepared at national level before the survey starts
(EFSA /EU Menu Guidance, 2014):
Food list (open-ended comprising solid foods, beverages, including drinking
water, and food supplements),
Food classification (for an unique and universal identification and
characterisation of food items at least the core terms for single foods, and
the extended terms for composite dishes).
Food descriptors (source, part consumed, process, qualitative information,
fortification, sweetening agent, packaging material, brand, product name),
Food composition (at least for energy content),
Portion sizes (portion size measurement aids (PSMAs): portion-size picture
books, household measures (HHMs), standard portions and known
package sizes as weight or volume),
Standard recipes,

Food yield and edible factors.



Food description

Identification &
characterisation of food
items
Food categories:
* F&V, Meat, Dairy
products, etc
Food group:

supplements

‘_"1“' . RaW primary . 4 ClaS.SiﬁC
comodity ation

S . RPC derivatives descriptors

o\ - Composite foods

Food quantities “as finally consumed” .

Comprising solid foods,
beverages, including
drinking water, and food

Additional information
for a particular aspect
of a food:

Examples:

* Source

* Part consumed

* Preparation method
* Source commodities
* Ingredient

*  Process
* Packaging
e Brand



Food composition database

Nutrients and energy content of foods
Allow to convert foods from food consumption data to nutrients intakes.

~  Food Composition Tables for Kingdom of Bahrain (First Edition 2011. Musaiger A.0.) g
S
PROXIMATE COMPOSITION OF FOODS PER 100g EDIBLE PORTION
(SO0 gllaall g 5ol chapl o Vo o IS0 ) A A0 AR pualind) e LY CuS 3
Water Protein Fat Ash Fibre Carbohydrate Energy
No. Food Arabic Name g g g g g g Kcal
pdy ] i) aul sla O QA odlaa Gl il g S 4l a dils
Jualull () (G T (> I () I (=) () (b2)
1.18  Doughnut, jam el i g 26.9 5.7 14.5 - N 52.9 349
1.19 Dream topping,milk made Sl lall day S 1.4 6.0 50.4 - Tr 422 637
1.20  Fruit cake aSlill S 206 3.7 11.0 - 35 61.2 347
1.21  Gingernut biscuits i Jl) Sy 34 5.6 15.2 - 1.4 74.7 475
1.22  Ground barley, cooked Cothe sOsnkae i 49 113 22 52 190 574 294
1.23  Instant dessert powder Salall slall (3 gae 1.0 2.4 17.3 - N 60.1 391
1.24 Macaroni, raw Qg Saa 10.4 13.7 2.0 - - 73.9 368
1.25 Noodles, egg raw o van ge b 9.1 12.1 8.2 - 29 67.7 391
1.26 -egg boiled Bslse an ae Sl g 84.3 22 0.5 - 0.6 13.0 65
1.27 -fried Slie by 751 1.9 11.5 - 0.5 11.3 153
1.28 - plain boiled Gl by 822 24 0.4 - 0.7 13.0 62




Available Arab

food composition databases

Egypt: Food Composition Tables (books, 1975, 1985,1996)
Sudan: Food Composition Tables book, 1986)

Tunisia:

v' Food Composition Tables (books, 1957, 2007, in progess)
Arabian Gulf States: Composition of mixed dishes (Paper, 1984)

Bahrain:

v" Food Composition Tables for Kingdom of Bahrain (2011)

v" Food Composition Tables for Arab Gulf Countries (2005)

v" Food Composition Tables for Use in Bahrain (1985)

v Nutritive Value of Foods (1987)

Kuwait :

v' Composition and Protein Quality of Food Consumed in Kuwait (paper, 1982)

v Kuwaiti food composition tables - Composite dishes, (in EuroFIR FoodEXplorer, 2018)
Saudi Arabia:

v Saudi Food Composition Search Application

v" Food composition table (paper, 2021)

Middle/ Near East: Food Composition Tables for the Near East (book, 1982)

Iraq: Food Composition Table for Iraq (in EuroFIR FoodEXplorer)

Morocco: Nutritional composition of fast food traditional dishes and processed foods
available in Morocco (in EuroFIR FoodEXplorét, 2018)



Quantification of the food

as eaten

Portion size
measurement aids :
* portion-size picture

books, Preparation of
* household measures recipes
(HHMs), including
* standard portions
* known package sizes
home recipe
Stan.dard food- Standard
FRECHIC recipes
coefficients |
Example : —— Food yield ; |
LN and edible _ i 5 = and ready-made
* raw-to-cooked 81 i &Y recipe
yield factors, factors Se———
* edible part
coefficients

Libyan Journal of Medicine 2016, 11: 32676 -
http://dx.doi.org/10.3402/ljm.v11.32676

Figure - available via license:

Creative Commons Attribution 2.0
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Step 2
Detailed study plan



Detailed study plan Study Plan requirements Budget & funding

== Objectives of the study === Human resources = Estimation of budget

Technical backup for data

—| Target populatlon S llecti balancing between the level of details in
COLEGUON consumption data desired versus the
- minimum requirements for obtaining
== Time periods __| Equipmentand information
documentation
: Evaluation of fundin
| Survey management Study sites (home/study — L'lb'l'o' & ding
and organization centres) possibilities
Measurements to be taken & p | R
' Methods of dietary data = Personal training

collection

Provision of vehicles/
transportation

=== Time schedule

Communication
Protocols and questionnaires requirements
Methods of data recording, 9
processing and statistical
evaluation

=== Communication plan 15




Step 3

Approval process
&
action plan



Once the budget has been approved, or
simultaneously with the approval process, the
action plan for the preparation and
implementation of the study shall be prepared.

Main components of the action plan:

v' Getting the permission of Ethics Committee
(3-10 months),

v' Translation/Adaption of the data collection
tool for national use,

v’ Getting agreement for the use of a data
collection tool

v' Confidential management of the data,

v' selection of interviewers and field staff




Main phases of the
national
dietary survey
(on the ground)



Main phases of the national dietary survey

based on the EU methodology (EFSA)

As recommanded by EFSA, at least
260 participants, 130 males and
130 females, in each age class
defined in the study population

Preparatory
procedures Preparation Recruitment Interview
for ethical P of and data
of field work . . management
approval and participants recording

sampling

Quality Analysis and
contm/ .

The sample, where

possible, should at Data collected should include details on foods, beverages and supplements

Battpertmbtad consumed, recipes, food descriptors, portions consumed, preparation /

by age group and processing method, place of consumption, time of consumption,
anthropometric measurement,physical activity, socio-demographic

sex
background

(EFSA /EU Menu Guidance,
Appendix 2.1, 2014)
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