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Why Food Composition Matters

« “Tell me what you eat, and | will tell you
what you are.” — Jean Anthelme Brillat-
Savarin (1825)

* “A knowledge of the chemical composition

V"

of foods Is the first essential in the dietary

SURVEILLANCE

treatment of disease or in any quantitative
study of human nutrition.” — McCance &
Widdowson (1940)

* “Food data is the backbone of nutritional
science.” — EuroFIR principles (2005-2010)
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Portuguese FCDB: A Long-Term C0|tment o

(TCAP)

ELA DA COMPOSICAO

ALIMENTOS PORTUGUESES

F. A GONCALVES FERREIRA
M. £ DA SILVA GRACA

1977 and 1985
B O 2nd ed. TCAP Reprints of 2nd ed. TCAP
1961

1st ed. TCAP (raw foods)
O Gongalves Ferreira/Silva Graca
1948

1stanalytical work TCAP
Food Hygiene and Bromatology Laboratory
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1%t analytical studies
Gongalves Ferreira

(" only analytical
values
Direct method
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Portuguese FCDB: A Long-Term Commitment

(TCA)
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O 2006 - V1.0

Corrections to v1.0
book + CD-ROM

12 ed TCA, compiler lida Martins
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book

2005
EuroFIR NoE

2008
PortFIR
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Portuguese FCDB: A Long Term Commltment
(TCA, PorFIR site) =~
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2016 - TCA v2.1
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2021 - TCA v5.0
~1307 foods

2019 -TCA v4.0

=~1350 foods

2018 - TCA
v3.0-3.2
1164 foods

42 components

PortFIR |
n. ] [ =
ol | |
http://portfir.insa.pt/
===2 EuroFIR

European Food Information Resource

2023 -TCA v6.0
1330 foods
44 components

2025 - TCAv.7.0
50 components
To be released
September
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FoodCASE version 8.7.0
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http://portfir.insa.pt/
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The Portuguese

Food Composition Database Framework
( )

Update support WG

eres | eworn
PortFIR
(e y | meooos.
EuroFIR
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WGs

FoodCASE

Public Labs Workshops

FoodComp course
Scientific Publications

Training On-the-job
Food Producers EuroFIR
INFOODS
FCDBs e-learning
G51
Private Labs
INFOODS Checking data
FoodExplorer < — FoodCASE EuroFIR EESA
Density
PortFIR website e -
Search

FoodEx2

N Standard Operating Procedures
Download dataset alculate

Compare
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What We Aim to Achieve?

: : : Data Quality Collaboration
 Provide reliable and updated nutrient Aty Lo zollabor
+ Accuracy and  Data sharing between
data completeness rs
« Traceability and | . t of

standardization
* Regular updates S
and \W@ﬂl@@ﬁ[m A reliable, TWLDH“FYU ion of

» Ensure sustainability through multi- 4l R metodologies

updated, evidence-based

SO u rce | nteg ratl O n | food composition system

supporteddby collective action

* Respond to user needs and public
health goals




Analytical Data Collection
The Core: Annual Analytical Programme

« 12-22 pooled food samples analysed per year,
« Conducted using ISO/IEC 17025 procedures accredited in our lab;

* Regular update of FCDB coordinated by the Analytical Updating
Commission (AUC):

— Identify and prioritises the list of foods and nutrients to analyse; Define the sampling plan; Create
the analytical schedule; Monitor overall execution of the work plan; Implement corrective actions
(if appropriate); Organize, validate and report analytical results to compilers.
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Integration of Other Sources
A Multi-Source Strategy

Total Diet Study (TDS) )oosure 164 samples analysed
Industry and retail data collected via GTTCA

Additional data from EuroFIR (FoodExplorer), food labels, and

international da’[abases http://www.eurofir.org/foodexplorer/
— Data export - Converter custom tool ) e
FoodExplorer / ‘.‘ -
« Cleaning onvenTey .

' ToOL ,
; FoodCASE
i

e Correction

Recipe calculation 2

ooooooooooooooooooooo



http://www.eurofir.org/foodexplorer/
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Digital Infrastructure

. @ FOODCASE
FoOOodCASE: A Key Technical Asset

FoodCASE

Composition ]TDS Consumption Data Recipes

« Supports FCDB structure and metadata ...

, raw Fruits 52 0.3 0.3 0

m an ag e m e nt teak, grilled Meat and meat products 143 1,0 0.7 0.5

t, bolied Vegetables and vegetable 12,7 0,9 03 1,6

. Idar cheese Milk and dairy products 51 34 1,8 2

® E n S u re S E u ro F I R CO m p I I an C e :en breast, roasted = Chicken breast, roasted 12,8 2,3 0,4 0,5
ce, raw Lettuce, raw 51 3,3 0,6 0,5

on, grilled salmon, grilled 58 50 19 1,0

 Consistency Is ensured through

automated checks using team-defined ... (oo elss | efreces| et

eery | Value

rules, complemented by occasional ale

Energy kcal

Nutrient Values

tein 039

manual spot checks. . o5

Unit Imporel




m.hu.i Uis s , A

What’s New in 2025
Updates in the Upcoming FCDB Release

* New food items and components included
— a-carotene; 3-carotene; 3-cryptoxanthin; lutein; lycopene; zeaxanthin

« Major revisions for salt and sugar values (aligned with
reformulation policy)

— In Portugal, over five years, a collaborative effort between health
authorities, the food industry, retail sector, and a market research company
led to a reduction of 15% in salt (18 t) and 21% in sugar (7,433 t) in the
most significant food groups.

« 58% of TDS samples integrated based on suitabllity

b
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Role of Stakeholders PortFIR

Collaborative Governance Through GTTCA ﬁ j

* PortFIR Programe; Networks; working groups;

— Annual meeting;

* 74 members from academia, industry, and public health;

— State laboratories; Universities; Research centres; Health authorities; Inspection authorities;

Legislators & regulators; Private Enterprises — industry and distributuion; Agro-food sector

organisations;
* Bimonthly meetings to align data
needs and contributions;
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Public Access & Dissemination
PortFIR Website: Serving All Users
PortFIR (I

https://portfir-insa.min-saude.pt/ - | ]
Nl ] |

* Free access to the FCDB
« Comparison tool, recipe

PortFIR ~ Food Composition~ Contaminants Food Consun

Introduction
calculator, and dataset download — - g
° Key C h anne | fo r trans p aren Cy an d Download Food Composition DB :l::ei:up
pu blic service Compare Food Nutrients Alphabetical
Calculation Tool [W/\)ct]—a;f:)—c
About Food Composition
Database »

Versions and updates


https://portfir-insa.min-saude.pt/
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Food Composition Database — Excel®

A B | . . . . F G H |
( s Nacioh, wsade | FoodEx2 Classification until level 3
" Doutor RicAtioome
Acidos gordos
Energia Energia Lipidos  saturados
Cod '~ |Nome do alimento | * |Nivel 1 '~ |Nivel 2 "~ Nivel 3 v kealllv! [K1v! [gll*] g |-
735 Licor simples Bebidas alcodlicas Bebidas espirituosas ndo acucarada Licores 294 1230 0 0
1900000096 Lima Frutos e produtos derivados de frutos Fruta utilizada como fruta Frutos citricos 31 132 0,2 0
661 Limdo Frutos e produtos derivados de frutos Fruta utilizada como fruta Frutos citricos 31 130 0,3 0,1
1900000008 Lingua de porco crua Carne e produtos carneos Outros produtos do abate de animaOutros produtos do abate de mar 220 914 17,2 6
330 Lingua de vaca, crua Carne e produtos carneos Outros produtos do abate de animaOutros produtos do abate de mar 199 825 15 5,7
331 Lingua de vaca, estufada, 4Pratos compostos Pratos, incl. refeicbes prontas a com Pratos, excluindo pratos de mass 267 1110 20,9 8
845 Linguado cru Peixes, mariscos, anfibios, répteis e invertebrados |Peixe (musculo) Peixe de mar 82 349 0,2 0
847 Linguado frito Peixes, mariscos, anfibios, répteis e invertebrados |Peixe (musculo) Peixe de mar 164 689 6,2 0,7
246 Linguado grelhado Peixes, mariscos, anfibios, répteis e invertebrados |Peixe (musculo) Peixe de mar 94 400 0,2 0
349 Linguica Carne e produtos carneos Enchidos Enchidos preservados ou parcialn 437 1810 39 134
70204048 Lombo de porco assado  |Carne e produtos carneos Carne de mamiferos e de aves Carne de mamiferos 220 921 11,3 2,8
187 Lombo de porco assado cdCarne e produtos carneos Carne de mamiferos e de aves Carne de mamiferos 219 916 11,1 3,6

INSA TCA v6.0 2023

- 1 .r 1

- 1 o

e

-

- o



€ 1siuio_Nacional de Saade

Food Composition Data Base

Comparison Tool PortFIR

% QO N
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2 . . . ) ) 3 N 2 X 5
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cod Food N & P W W W W EEE S e S ES S
ode a roodName & & Y @ @ @ @ e P > N ® > 4 P Q‘o » & & &
IS579 Pumpkin, raw 11 47 0.2 0.1 0 0 0 0 1.7 1.4 0.3 0 0.0 0 0.7 0.3 0.3 0 96.6 0 0
1S595 Beetroot, raw 23 97 0 0 0 0 0 0 35 3.5 3.1 0 0.2 0 2.6 0 1 0 924 0 0
1S600 Carrot, raw 25 106 0 0 0 0 0 0 4.4 4.1 1.7 0 0.1 0.1 2.6 0.2 0.6 0 92 0 0
1S621 Courgette, raw 19 80 0.3 0.1 0 0.1 0.1 0 2 1.9 0.8 0 0.0 0 1 0.1 1.6 0 94 0 0
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PortFIR |

PortFIR ~ Food Composition ~ Contaminants - Food Consumption - Data provider - Laboratories -

1. COMPOSE DIET 2. DAILY DIET OVE

Search for ingredients DIET PLAN

butter Q
9:00 AM Breakfast (for 1 person(s))

Available ingredients
Milk, skimmed, UHT

Leel, sledh d vidinigie Wil DuLiel

“ A~
Amount: 200 B g
Beef, steak, fried in butter
Beef, steak with fried egg with butter
Biscuits, butter Coffee, infusion, "bica” (3 brands)
Butter, salted Amount: 50 S| g
Butter, unsalted
Eggs. chicken, fried in butter Bread, rye
Eggs. chicken, scrambled with butter v (o 50 EI a9
User's recipes Create recipe

Butter, salted
Amount: 5 EI

PortFIR~ Food Composition Contaminants« Food Consumption =

1. COMPOSE DIET

9:00 AM Breakfast TOTAL DIET
Composition
@ Carbohydr...
@ Fat, total [g]
@ Fibre, total
dietary [g]
@ Frotein,
total [g]
@ Water [g]
@ Others [g]
Components
Total value
} Energy value
¥ Macro nutrients
} Lipids 438
) Carbohydrates 38.13

Data provider«

Energy

Laboratories »

Log In

Engligh S

2. DALY DIET OVERVIEW

Unit

@ Carbohydr...

@ Fat, total [%
1

@ Fibre, total
distary [3]

@ Protein,
total [%]

Daily recommendation

T

260

MEALS
MEAL TIME Amount  Unit
Milk, skimmed, UHT 5:00 AN 200.00 q
Coffee, infusion, "bica™ (3 5:00 AM 50.00 g
brands)
Bread, rye S:00 AN 50.00 'l
Butter, sated 9:00 AN 5.00 g

+Expand all nutrients
Percentage of daily

recommendation

7%

15%



Challenges
What’s Limiting Progress?

« Lack of dedicated funding from the Ministry of Health
« Analytical program relies on short-term resources

* Risk to long-term sustainability




Final Reflections
Conclusion: A Sustainable Path Forward

e A collaborative and data-driven model works
 National relevance and scientific robustness maintained

 Investment is essential for the future

“Without data, you're just another person with an opinion.”
W. Edwards Deming (20 century)

“Food composition data are fundamental to virtually all aspects of nutrition — from
assessing individual diets to formulating public health policies.”
Barbara Burlingame (21 century)
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Thank You!

Questions? Comments? -
Méria. Andreia Francisco
Graca Dias Lopes Ravasco

tabela.alimentos@insa.min-saude.pt
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