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_Noticias

Mo ambito da Difusao da
Cultura Cientifica, o INSA
promaove mais uma
Semana Aberta - de 28
de Marco a 1 de Abril, em
2011 sob o lema "Era uma vez..."
Aguas de Moura e Porto_

) SEMANA

ABERTA

28 de MARCO a 1 de ABRIL

em Lishoa,

Inovador métado de

registo e analise da
variacao genética em i
doengas da hemoglobina ~
publicado, na revista 8.2y 3 g e
cientifica Mature T -
Genetics, por consarcio |ntemacmna| coma
participacdo do INSA__

A QMS ira apelar aos
governos e partes
interessadas a
implementar politicas e
praticas necessarias :f_ﬂﬂm/
para prevenir e combater -

0 surgimento de microorganismos altamente
resistentes.__

COMBAT
DRUG RESISTANCE

Anualmente o INSA
organiza um Flano de
Formacao que visa
contribuir para a
promocgdo e melh
competéncias em
Pulblica de profissional
diversas areas de actuacdo >

Alunos do mestrado em Biomedicina Molecular da Escola de Salde da Universidade de Aveiro
vivenciam no IMNSA, IP a dinamica de funcionamento de um laboratdrio de referéncia na area da

salde.

Tabela da Composicdo de
Alimentos disponivel para
pesquisa gratuita.
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TABELA DA COMPOSIGAO DE ALIMENTOS fo— N

Alimentagao e Nutricg

AEES 0B ITADHAN ATabela da Composicdo dos Alimentos (Ti2NE um documento de
i ' referéncia nacional para a composicdo dos 3 tgs consumidos
ki (f em Portugal, que reune informacac sobre o teor Oy
Inidades ‘ ‘ J componentes/nutrientes (Energia. Macroconstituintes, >
) / Gordos, Colesterol, Vitaminas e Minerais) em 262 alimento
cozinhados e processados).

Pesquisa Online

Questicnario de Satisfacdo

je Referanc A consulta online da TCA esta agora disponivel através de pesdqui

por Palavra-Chave, Grupc de alimentos, Compenentes ou a pa
uma lista alfabética.

Sobre a Tabela dos Alimentos

PortFIR

Prestacio de Sarvicos A publicacic encontra-se, também, disponivel para aquisicac em
livro e em CD, através da Biblioteca do INSA.

1-Dados Apresentados
2 - Rede Nacional

3-Rede Europeia

Aplicagoes Online

Nota: A decis3o final dos valores publicados resultou da avaliacao
feita pelos compiladores e, da sua interpretacdo dos dados
disponiveis. N3o ha garantia de que um alimente em particular
tenha exactamente a mesma composicdo daquele constante nesta
Tabela particularmente devido a natural variahilidade dos alimentos
e ac uso de valores medios.
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DETALHE ALIMENTO '@ xh____ﬁ‘- -

Alimentagio e Nutrigdo

Home: Leite Vaca UHT meic gordo
Grupo: Leites & Produtos Lacteos
SubGrupo: Leite

Parte Edivel: 100 %

Porgéo Unitaria Recomendada: 258 g Por Palavra Chave
Referéncia Porgao Unitaria Recomendada:

Porgéo Unitaria Habitual: - Lizta Alfabética
Referéncia Porgao Unitaria Habitual:

Codigo: 15025 Por Grupo

— Por Componentes

Questionario de Satizfacio

oA 0%

B ALC-Acoal Sobre a Tabela dos Alimentos

[ PROT -Proteina PortFIR

Aplicagoes Online | FAT-Gordura tetal

| CHO-Total de Hidratos de Carbono

| 0 dcidos orgdnicos

o5 10 15 20 25 30 35 40 45
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»0O que é a TCA?

LEITES E PRODUTOS LACTEOS

Valores por 100 g de parte edivi
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3 EITE kea) () (9@ ) @ @ @ @ @ @ @ © (mg) g o) (g (mg) (mg) (mg) (mg) (mg) (mg) (mg) (w9 (mg) (o) (@ (mg) (mg) (mg) (mg) (mg) (mg) (mg)
15019 Cabra cru 69 290 869 46 4,8' 4|n|dardle6 1101 01 11 53 0 005 0030 0050 0,10 10 030 070 0040 0080 30 10 08 40 18 153 120 20 02 03
1502 Ovelha cru 93 388 869 42 44 42 0 0 0 0 O 33 15 02 03 g2 55 5 0 017 011 0060 015 11 020 090 0074 015 50 50 093 37 116 19 140 15 02 07
Valo
Esterilizado
igp21 gordo 61 256 883 30 35 45 47 45 0 0 0 0 0 20 08 O 01 g7 43 53 21 005 009 0040 014 16 0% 070 008 010 0 005072 43 153 120 8 10 01 04
ifozs magro 32 134 913 32 01 47 49 47 0 0 0 0 O O 0 0 0 5y 4270 0 0 000 005 0% 010 08 0040 010 0 005072 41 172 120 100 10 02 08
024 meio gordo 45 187 899 32 15 47 49 47 0 0 0 0 0 08 03 00 Of 55 g {7 8o 005 0030 002 0i1 10 020 080 0040 010 0 005072 4 162 120 9 10 02 05
028 achocolatado meio gordo 62 260 80 33 11 99 104 99 0 0 O 0O 0 06 03 00 00 50 1 2 50 005 0070 0010 016 19 11 08 0030 0080 0 50 072 55 174 106 92 14 03 10
Pasteurizado
5022 gordo 62 259 880 30 35 47 49 47 0 0 0 0 0 s6 21 fif 000050 odb , o 039 0 60 072 43 154 114 8 11 01 04
15030 gordo especial 62 258 81 31 34 48 50 48 0 O o : 0 3 140\ oosllof o i 3 b 00500039 10 60 072 37 14 13 91 10 02 05
UHT
15023 gordo 62 259 81 30 35 47 49 47 0 0 0 0 0 20 08 01 Of o 43 5929 005 0070 0040 0,14 0% 020 070 0039 018 0 10 075 43 160 109 77 90 01 04
15027 magro 34 144 905 34 02 49 51 49 0 0 0 0 0 01 01 0 0}, 1 0 0 0 0 0050 018 08 010 07 0050 011 0 10 077 41 162 114 8 10 01 04
5025 meio gordo 47 19 8,1 33 16 49 51 49 0 0 0 0 0 09 04 00 0% 55 g 3 12 o5 0030 0040 018 0% 020 070 0050 012 O 10 076 40 163 112 8 90 01 05
5029 aromatizado meio gordo 59 248 86 30 18 79 8 79 0 0 0 0 0 10 04 01 O1 5, g 3 45 005 0030 0030 016 09 020 070 005 019 0 20 072 4 14 109 8 90 04 05
Condensado 334 1398 250 78 90 564 592 %64 0 0 0 0 0 54 20 03 03 o, 34 46 74 005 020 0050 040 30 12 18 0070 050 O 14 180 137 3} 36 234 N 04 12
Em pé
gordo 493 2061 26 268 259 387 406 387 0 0 0 0 0 145 59 0'(7) g': 07 69 296158 024 061 02 12 76 13 63 048 20 80 46 600 M5 1219 918 751 105 06 32
magro 35 1489 34 351 09 527 553 527 0 0 0 O g 32 gf 2'4 G 00 B 0 0 0 00D O® 18 W 21 82 05 30 90 50 805 4 10 112 108 1B 05 4
meio gordo ST S e VTR LT LR e e 310403 o4 4 2213 012 030 026 17 92 20 72 051 25 60 43 705 41 1463 1149 881 118 04 37
& 18 0200
Evaporado T35 sea IS 0 50,6 H7 B0, 803 O AIONIRORR0SR0EE0 Saa 18 4 02 28 129106 005 014 0060 031 22 060 16 0060 0080 O 90 180 144 317 259 20 2 01 08
) 15 13 04 0
Leite humano 66 2% 815 14 2': ;: 2’2 ;; g g g g 2 e e of 03 16 8 2 005 035 000 00 070 020 050 0010 000 40 60 020 19 6 32 19 40 01 01
is036 colostro 59 Z“Z :é: 2'2 e et 4 o o o o 1e 15 03 o D2 ¥ W 0 13 0 000 085 00O O 00 20 70 04 N B % 17 40 01 02
15037 bp Y i L " = ; o 03 24 117 32 0 05 0020 0030 08 020 060 0 0030 60 60 030 38 6 24 20 40 01 01
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Tabela da _
(omposicao
de Alimentos

Versao impressa
CD-ROM

Online

~ 40000 dados

Recursos
Se fosse toda analisada:

v'Custo: ~14 000 000 Euros

v Tempo: 1 técnico = ~ 455 anos
(242dias/ano)

i

instituto_Nacional de Satide
Doutor Ricardo Jorge
Ministério da Saide
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EuroFIR - European Food Informatlon Resource Network

http://www.eurofir.net/
P4 European Food Composition Information

European Food Compasition on the Intemet

Online Databases

Databasos under
Implementation
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http://esearch.eurofir.org/default.asp

gﬂ EU l'OFl R eSearch Prototype

European Food Information Resource

The EuroFIR e3earch facility is maintained by the
EurgFIR Consortium under the EU Gth Framework
Food Quality and Safety Programme FPE- 4
© EuroFIR 2010 - Website by Polytec and DFI

» Search

luisaoliveira  » Logout

Please check the dataset you want to search. When you are done, please click » Search to save your selections.

Documented datasets

A] ]

[T AFSSA/CIQUAL French food composition table version 2008
[T Austrian Food Composition Database 2009

Belgische Yoedingsmiddelentabel 2009

Bulgarian Food Composition Database 2009

Czech Food Composition database 2009, batch 1

Danish Food Composition Databank version 7.01, 2009
Fineli & - Finnish Food Compaosition Database 2009

Food Composition Database for Epidemiological Studies ISPO 2008
Hellenic Food Composition DataBase, HHF, 2008

Icelandic ISGEM database 2008

Irish Food Composition Database UCC 2009

ltalian food composition database INRAN 2003

Latvian MNational Food Composition Data Base 2009

-
-

£ I B

[ [ N B B

Lithuanian Food Composition database 2008

IMeCance & Widdowson's Composition of Foods Integrated Dataset (CoF IDS) 2008
NEVO-Webservice Preliminary TESTVERSION april 2009

MNorvegian Food Compasition Table 2008

Polish Food Composition Database, 3rd Edition, 2005

Portuguese food composition database INSA 2008

Serhian Food Composition Database 2009

Slovak food composition database 2009

Spanish Food Composition Database. BEDCAv.1.0

Swedish Food Composition Database 2010-05-10

Swiss Food Composition Database, V3.01

TUBITAK Food Composition Data Set 2010

USDA Mational Nutrient Database for Standard Reference, Release 21

Specialised datasets

A] ]

" EuroFIR eBASIS Food Plants?
[ GRIN Extract 2009-09-05 TESTVERSION?

1

InformAll Food List 20072

Phenol-Explorer Version 1.0°
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eSearchPrototype

You can search on Food name, Langual descriptor and Langual code. The result will be foods
matching at least one of the selected critenia. Switch to » Advanced search

Al words will match strings containing all specified words in any order while Exact siring requires
an exact match.

Please » Select datasets before searching. See » Instructions

N

Search  |uice|

v Foodname
Langual descripto

Langual code

As

With ® Allwords ¢ Exact string

Search |
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Food name search: juice

35 Foods found

info@insa.min-sauda.[ng ‘

p Select all online foods  » Clear selections  » Show Details  The table can be exported to  » Excel

Incl D Dataset English name

- (337 | Danish Food Compaosition Databank version 7.01, 2009 Apple juice, canned or bottled

[~ 0681 Danish Food Composition Databank version 7.01, 2009 Carrot juice, canned

Il 1152 | Danish Food Composition Databank version 7.01, 2009 Cherry juice, concentrated, sugar added

[~ 1153 | Danish Food Composition Databank version 7.01, 2009 Cherry juice, concentrated, sugar not added

- 1157 | Danish Food Composition Databank version 7.01, 2009 Currant, black, juice, concentrated, sugar added
[~ 11588 Danish Food Composition Databank version 7.01, 2009 Currant, black, juice, concentrated, sugar not added
- 1154 | Danish Food Composition Databank version 7.01, 2009 Currant, red, juice, concentrated, sugar added
- 1155 Danish Food Compaosition Databank version 7.01, 2009 Currant, red, juice, concentrated, sugar not added
- 0401 | Danish Food Composition Databank version 7.01, 2009 Elderberry, juice, concentrated, sugar added

- 1159 Danish Food Compaosition Databank version 7.01, 2009 Elderberry, juice, concentrated, sugar not added
- (390 | Danish Food Composition Databank version 7.01, 2009 Fruit juice, mixed, sweetened, concentrated

Il 0391 Danish Food Composition Databank version 7.01, 2009 Fruit juice, mixed, unsweetened, concentrated
- I1S517 | Portuguese food composition database INSA 2008 Gelatine, made up with orange and orange juice
[~ 1087 Danish Food Composition Databank version 7.01, 2009 Grape juice

- 0060 | Danish Food Compaosition Databank version 7.01, 2009 Grapefruitjuice, canned, unswind.

[~ |5745 Portuguese food composition database INSA 2008 Juice (100%), apple

- |S740  Portuguese food composition database INSA 2008 Juice (100%), orange

[~ |S5747 Portuguese food composition database INSA 2008 Juice (100%), peach

Il |S736 Portuguese food composition database INSA 2008 Juice (100%), pineapple

[~ IS744 Portuguese food composition database INSA 2008 Juice, lemon, fresh




0 institto_Nacional de Saude info@insa.min-sauda.gggg ‘

PortFIR I _
Portuguese Food Information Resource

.- [0
MR Portal/Portugués de Informacao Allmentar

200812009

Programa de implementacao de Redes de
Exceléncia Portuguesas em Nutricao e
Seguranca Alimentar

Materializa-se Bases de

Portal de Informacao Dados
Alimentar sustentavels

Composicao J Contaminacao Consumos
de alimentos de alimentos alimentares
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Bases de Dados

Qualidade, Transparéncia, Fiabilidade

Compativeis com
outras

BD nacionais e

Produzidas de Dados validados,

forma normalizada | documentados e _ nais
o raliees G internacionais

lele) qualidade (ex.GDSN, GPP,
ASAE, DGV,
EuroFIR, EFSA)
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Rede Portuguesa sobre Composicao de Alimentos (RPCA)

Rede Portuguesa sobre Informacao Microbioldgica de
Alimentos (RPIMA)

PortFIR GTU RPCA GTA
PortFIR GTOTI RPIMA GTOMCA
PortFIR GATAN RPIMA GTTA



RPCA
Participantes por area de actividade

2%
0
205 0%
® Producgéo B Distribuicao/Venda = Consumo
B Comunicacao ¥ Regulacéo ¥ Formacéao
“lInvestigacao/Estudo ¥ Consultoria e Servigos/Produtos " Desenvimento Software
¥ Controlo de Qualidade ¥ Qutra

60 participantes
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Universidade Sltua éO ACtU al

Escola Superior de Biotecnologia da Universidade Catolica Portuguesa

Escola Superior de Tecnologia da Saude

Escola Superior de Hotelaria e Turismo do Estoril

Faculdade de Ciéncias Nutri¢cdo e Alimentacao da Universidade do Porto Rede Portu guesa
Faculdade de Farmfilc!a da Un!vers!dade de Lisboa | sobre Com POS i (;5.0 de
Faculdade de Farmécia da Universidade do Porto (Requimte/Ispup) :

Instituto Politécnico de Beja - Escola Superior Agraria Alimentos
Instituto Politécnico de Viana do Castelo

Instituto Superior de Agronomia da Universidade Técnica de Lisboa
Universidade Luso6fona de Humanidades e Tecnologias

28 fornecedores de dados

|ndl:IStl'ia Laboratérios fornecedores de dados

AICC - Associacao Industrial e Comercial do Café
APIC - Associacao Portuguesa dos Industriais de Carnes
Aviludo - Indastria e Comércio de Produtos Alimentares, SA.
El Corte Inglés - Grandes Armazéns, SA.
Iberian Salads Agricultura, SA.
Jerénimo Matrtins - Retalho
Montebravo, S.A
Sonae Distribuicdo, Modelo Continente Hipermercados S. A. Universidades IndUstria Estado
Sumol+Compal Marcas, S.A.

instituto_Nacional de Satide

Unilever Jeronimo Martins Doutor Ricardo Jorge
Estado 0

Direccédo Geral de Veterinaria Ministéio da Saide
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o= Rede Portuguesa sobre
'-l-- Informacao Microbiologica de Alimentos

www.insa.pt
Participantes por area de actividade
1%

2% 2%
B Producéao B Distribuicdo/Venda B Consumo
® Comunicacéo ¥ Regulacao ¥ Formagao
"Investigagcdo/Estudo ¥ Consultoria e Servicos/Produtos “ Desenvimento Software
¥ Controlo de Qualidade ¥ Qutra

82 participantes
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ﬂ ; 4 N\ ~ -
= mmm Portal Portugués de Informacéo Alimentar
www.insa.pt
J:r?:ir;o * EuroFIR - Rede Exceléncia “European Food Information Resource”
(INSA/CSAN)
200_6 * Nova Tabela da Composicao de Alimentos (INSA/CSAN)
ML * Proposta de criacao da
Rede Portuguesa sobre Composi¢dao dos Alimentos (INSA/CSAN)
2008 * Primeira Reunido da Rede PortFIR (INSA/DAN e GS1 Portugal CODIPOR)
Dezembro
2009
Outubro  Segunda Reuniao da Rede PortFIR (INSA/DAN e GS1 Portugal CODIPOR)
Derenbio *Aprovacao de projecto QREN para a
Criacdao de Portal de Informacgdo Alimentar (INSA/DAN SAMA (QREN))
2010 e Terceira Reuniao da Rede PortFIR (INSA/DAN e GS1 Portugal CODIPOR)
Outubro e Lancamento da
Rede Portuguesa sobre Informag¢ao Microbioldgica de Alimentos




Mandato para recolher e compilarieus
_ ~efsam
dados e : ropean Food Safety Authority

Traduzido

O texto a "seco™
Artigo 33 do (EC) No 178/2002 solicitando a EFSA:

.. procurar, coligir, cotejar, analisar e sintetizar os dados
cientificos e técnicos ...

... trabalhar em estreita cooperagdo com todas as
organizagdes que operam no dominio da recolha de dados...

... melhorar a comparabilidade técnica dos dados que recebe &
analisa ... facilitar a sua consolidagdo a nivel comunitario.

ou interpretado:

Colaborar para saber mais sobre o que comemos
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Artigo 33 do (EC) No 178/2002

os Estados-Membros

tomarao as medidas necessarias
para que os dados que recolham sejam
transmitidos a Autoridade (EFSA).

Ministério da Saide

istiuto_Nacional de Satide

Doutor Ricardo Jorge

O
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Em Portugal

Gabinete de Planeamento e Politicas (GPP)
Coordenacao do Controlo Oficial

Entidades envolvidas na coordenacao e execucao dos
Planos de Controlo oficiais :

e Autoridade Seguranca Alimentar e Econdmica (ASAE);
eDireccdao Geral de Veterinaria (DGV);

*GPP e Direccdes Regionais de Agricultura e Pescas
(DRAP’s);

eInstituto de Investigacdo das Pescas e do Mar (IPIMAR).
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Em Portugal

Os Laborataorios oficiais envolvidos sao: Yo [

Laboratdrio Matriz Substancias quimicas
alimentar

ASAE Géneros alimenticios micotoxinas, metais e elementos
inorganicos e derivados

INRB—IPIMAR Produtos da pesca biotoxinas marinhas, metais e
elementos inorganicos

INRB—LNIV Alimentacao animal micotoxinas, metais e elementos
e alimentos de inorganicos e derivados,
origem animal medicamentos veterinarios e

residuos de pesticidas
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Em Portugal

Compilacao, validacao do formato e transmissao
dos dados nacionais para a EFSA

Instituto Nacional de Saude Doutor Ricardo Jorge
(INSA)

istiuto_Nacional de Satide

M Doutor Ricardo Jorge
Ministério da Saide ! ’
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From chaos ... | “ efsam

European Food Safety Authority

Consumption data
Concise data
Comprehensive data
Pan-European data

Agent/compound data
Legislated activities
Ad hoc activities
Coordinated activities

Market data
EuroMonitor
GEMS/Food
Household surveys

Other data
Commercial data
International data
Research project data

Data management
Different approaches
Varying protocols
Incompatible systems

Literature data
Searches
Submissions
Official reports
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... To order ~ efsam

European Food Safety Authority

Consumption data Agent/compound data

Concise data Legislated activities

Comprehensive data Ad hoc activities
Pan-European data Coordinated activities

Market data i | — : . Other data

EuroMonitor ¢ . - T e s Commercial data
GEMS/Food 7 A ; : m— International data
Total Diet Studies _ ' . — Research project data

P ——

Data management |
Coordinated approaches | . -

Submissions

S"'Gﬂdﬁf‘d pl‘O'l'OCOlS _— Official reports
Compatible systems
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European Food Safety Authority EFSA Journal 2010: 8(1):1457

GUIDANCE OF EFSA

Standard sample description for food and feed'

European Food Safety Authority™*

European Food Safety Authority (EFSA). Parma. Italy

istiuto_Nacional de Satide

M Doutor Ricardo Jorge

Ministério da Saide




‘Wersion date:

SSD

=
Standard Samplg

]

E

Description for food and feed

Sample: 39

19-01-2011 12:00

Element Code

Element Name
h

4
1] labSampCode
E labSubSampCode
T lang
5 sampCountry
g 5.05 samphrea
10 S.06 arigZounkry
1 507 origares
508 arigFishareaCode
12
5.09 arigFishareaTest
13
14 510 pro:Country
15 Al procArea
16 Sz EFSAPradCode
17 513 prodCode
5.4 prodTexst
12
19 515 prodProdheth
516 prodF ack
20
21 507 prod Treat
22 518 prodErandhl ame
23 513 prodlanuf
24 S5.20 prodingred
20 5.21 prodCom
26 5.22 prody
27 523 prowdfa
28 524 prodd
29 5.25 enpiry'y’
30 526 enpiryfa
il expiry0
a2 samp'y’
33 samphi
a4 sampDl
] progode
36 proglegalFef
av progSampStrateqy
] progType
39 samphlethod
40 samplefum
4 lotSize
42 lotSizelinit
43 sampPaint
44 labCode
45 labAccred
4B labiCounkry
M 4 M| Variables - Amendments

Element Label

Labaoratary sample code
Labaratory sub-sample code
Language

Country of sampling

Area of sampling

Country of arigin of the product
Area of arigin of the product
Area of arigin For fisheries or
aquaculture activities code
Area of arigin For fisheries or
aquaculture activities text
Country of processing

Area of processing

EFSa Product Code
Product code

Froduct Full text description

Method of production
Fackaging

Product treatment
Erand name
Planufacturer
Ingredient=
Froduct comment
'ear of production
Manth of production
Oiay of production
'ear of expiny
Ilonth oF expiry
Dlay of expiry

'ear of sampling
Mlonth of zampling
DOy of sampling

#=:string [20)
g=:decimal (4,0
#Estring [2]
#=:skring [2]

#=:skring(5]

#=:skring [2]
#srstring [9)
#=:string [10]

#=:skring [250)

#=:skring [2]
#=:skring [5)
#Ecstring [250]
#=:skring [20]
#srstring [250]

#=:=kring [5]
#srstring [5)

#=:skring(5)
#=:skring[250)
#s:skring [250]
#=:skring[250)
#=rstring [250]
#=:decimal [4.0)
#=:decimal(2,0)
#=:decimal [2,0]
z=:decimal (4.0
gdecimall(2,0]
g=:decimal [2,0)
#=:decimal [4, 0]
#s:decimal [2, 0]
g=:decimal [2, 0]

Sampling programme code #=rstring [20)
Programme legal reference s5:=tring [100]
Sampling strateqy #=:skring [5)
Type of sampling program #s:string [5)
Sampling method #=:skring [5)
Mumber of samples #siinteger
Lot size #=:double
Lot size unit #=:skring [5)
Sampling poink #=:string [10]
Labaratory #=:skring [100]
Laboratory accreditation #srstring [9)
Labaratory country #=:skring [2]
COUNTRY  MUTS " LAMG  FAREA MATR.IX

PRODMD

LAEATT
LOUNTEY

PRODPAL

Alphanumeric code of the analysed sample.

Mumeric sequence number reflecting a subgroup of the analysed =3
Language used to Fill in the free test figlds [1I50-639-1).

Country where the sample was collected. (150 21EE-1-alpha-2).

Area where the sample was collected [Momenclature of territorial u

Country of origin of the produck (150 31E66-1-alpha-2 country code].
Area of origin of the product [Momenclature of kerritorial units for =
Fisheries or aquaculture area specifying the arigin of the sample [F.

Fisherie= ar aquaculture area specified in free tagt,

Country where the food was process (IS0 366-1-alpha-2).

Area of product processing [Momenclature of territarial units for st
Froduct under analysis described aceording ko the EFSA Food Cla
Froduct under analysis described according bo the MATRIH catalo:
Free text bo describe in detail the product sampled. The ket should
Treninnnd® (Mot in list).

Code providing additional inform ation an the type of praduction for
Describe conkainer or wrapper that holds the product, Common typ
biattles ar jars.

Used bo characterize a food product based on the treatment or pros
Erand name of the product under analys=is.

Company manufacturer of the product,

List of ingredients, zeparated by ©3=, for the product under analys=iz.
Additional infermation on the product, particularly home preparatio
ear of production

Month of production

Day of production

Elest befare year or use by year or other indication of the expiry year
Eest before month or use by month or other indication of expiry me
BEest befare day or use by day ar other indication of the expiry day.
ear of zampling. If the measure is the result of 3 sampling over a p
Manth of 2ampling. IF the measure is the resulk of 2 sampling owver 2
DOiay of sampling. If the measure is the result of a sampling over a pe
Sender’s unique identification code of the programme or project fo
FReference ko the legislation for the program defined by programme
Sampling strateqy [ref. EUROSTAT - Typology of sampling strakegy
Indicake the type programme for which the samples have been colle
Code describing the ampling method

Mumber of food samples analysed, only if composite samples were
Size of the lat the zample belong to

Unit in which the lat size is expressed.

Faint in the food chain where the sample was taken. [Ooc. ESTATH
Labioratory code [Mational laboratory code if available). This code 2
The laboratory acereditation bo ISCOIEC 17025,

Country where the laboratory is placed. (1150 3166-1-alpha-2].

PRODTR " SRCTYP SAMPMD SAMPSTR SMP



Standard Sampldg Description for food and feed Organisation: 2
Wersion date: 19-01-201 12:I:II:I| Termz with validTo date =&t not be accepted by DCF for data submiszion | Result' 32

Element Code Element Label
w

=

labCode Laboratory #ezstring [100] Laboratory code [Mlational laboratory code if aeailable). This code =
labAccred Laboratory accreditation aswstring [5] Lagacc The laboratory accreditation to [SOAEC 17025,
A labCountry Labiaratory counkry #=string [2] COUMNTEY Country where the laboratary is placed. (150 36E6-1-alpha-2].
@ low:alCirg Lia:al organisation wEcstring [100] Laal ar regiconal arganisation [Competent autharity or company afl
A loizaldrgCountmy Liozal organisation counkry #=string [2] LCOUMTEY Country where the local organisation is placed. [I1S0 318E-1-alpha-2).
F.0 resultCode Fesult code as:string [40) Unigque identification number of an analytical result (& row of the dats
further updated!deletion operation from the senders.
F.02 analysis* ‘tear of analysis #=:decimal [4, 0) “fear when the analysis was completed.
F.0% analysi=ha Mlanth of analysis uedecimal [2, 0] Mlonth when the analysis was completed.
F.04 analysi=0 Day of analysis ssdecimal [2, 0] Day when the analyzis was completed.
F.05 EFSAFaramCode EF S8 Parameter Code #=string [250) To be defined Farameterfanalyte of the analysis described according to the EFSA,
F.0& paramCode Farameter code wszstring [20) EoBEan Farameterfanalyte of the analysis described accarding to the Subst,
F.O7 paramText Farameter text #e:string [250] Farameter zubject of the analysis described according to the PARE
F.02 paramType Type of parameter as:string [5]) EBARTYE Define if the parameter reported is an individual residustanalyte, a su
F.04 anflethRefCode Analytical method reference code #=:=tring(500] Identifier far the method used. When validated methods are used, th
F.10 anflethCode Analytical method code w=zstring [5] =il Tl ] Caode describing the instrument uzed in the method.
F.11 anfeth Text Analytical method text #=zstring [250] Free text describing the analytical instrument used, particularly iF ot
R.1z accredPros Accreditation procedure for the us:string [5]) MOSTAT Accreditation procedure for the analytical method used
analytical method
.12 re=Lnit Fie=ulk unit #=:=tring (5] LT Unit af measurement bor the values reported in “FResult LOO=, “res
walue uncertainty® and “FRezulk laqal limit=.
F.14 re=L0O0 Fesult LODO dsdouble[1] Limit af detection reparted in the unit specified by the wariable <Fez
F.15 re=L O3 Fiesult LOG sedouble Limit of quantification reported in the unit specified by the wariable <F
R.1& CCalpha CC alpha asdouble CC alpha value [decision limit) reported in the unit specified by the o
R.17 CChets CC beta usdouble CC beka walue [detection capability] reported in the unit specified by |
F.18 re=ial Fiesult value ssdouble The re=zult of the analytical measure reported in the unit specified by |
F.19 resialRec Fesult value recowery ssdouble Fecowery value associated with the concentration measurement e
F.20 resY alFecCorr Fesulk value cormected bor recowery | #s:string (1) YESHO DOiefine if the result value has been correcked by calculation bor recon
F.21 reziallincerts0 Fiesult walue uncertainty Standard nsdouble Standard deviation for the uncertainty measure
deviation
F.22 reziallincert Fiesult walue uncertainty ssdouble Indicate the expanded uncertainty [usually 953 confidence interwal]
R.23 mioistFerc Fercentage of moisture in the original | #s:double Fercentage of moisture in the original sample
sample
F.24 FatPerc Perzentage of Fat in the ariginal #zdouble Percentage of fat in the original sample
Sample
exprAes Expression of result uszstring (5] EXRES Caode ta describe the how the result has been expressed: Whole weig
rezClualyalue Fiesult qualitative value wscstring [3] EOSHES This field should be completed only if the result value is qualitative e
resType Type of result aswstring 3] walL TR Indicate the type of result, whether it could be quantifiedfdetermined
re=LegalLimit Legal Limit for the nesult #=:double Fepart the legal limit for the analyte in the product sampled.
rezLegallimitType Type of l2gal limit uEzstring(5) LETTYE Type of legal limit applied For the evaluation of the result. ML, FMBFPL
resEwaluation Ewaluation of the result w=zstring [5] BESEWAL Indicate if the result exceeds a legal limit.
actTakenCode Action Taken aswstring [5) LTI Describe any follow-up actions taken as a result of the exceeding a |
rezCamm Comment of the result wezstring [250] Additional comments For this analytical resul




Generic Reporting Format

GenericReportingFormat [Modo de Compatibilidade] - Microsoft Excel | Ferramentas de Tabela |
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Laboratory sample code
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analysed sample,
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D S
M 'efsa_ EFSA’s Call for continuous collection of chemical

European Food Safety Authority contaminants occurrence data in food and feed

Committed to ensuring that Europe’s food is safe

*OCC_GROUP1: dioxins and dioxin-like PCBs, non-dioxin-like PCBs,
BFRs, PFAS, mineral oil hydrocarbons, melamine and analogues,
organochlorine compounds etc;. You must use this group to upload
your file on dioxins.

*OCC_GROUP2: 3-MCPD esters, ethyl carbamate, PAHs, furan,
acrylamide;

¢OCC_GROUP3: marine biotoxins, mycotoxins, plant toxicants and
other toxins of biological origin (e.g. biogenic amines);
*OCC_GROUP4: metals and inorganic elements and derivatives
(nitrates, lead, cadmium, arsenic, mercury, fluorine, nitrite etc...)

instituto_Nacional de Satide
Doutor Ricardo Jorge

O

Dead line: 1 October M

Ministério da Saide
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Convite

*Todas as entidades produtoras de dados
*Enviar dados para INSA no Modelo SSD

INSA

*Da formacao sobre como utilizar o modelo™
*Compila e valida o formato dos dados
*Transmite dados para EFSA

Doutor Ricardo Jorge

O

i

Ministério da Saide

istiuto_Nacional de Satide
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1 The global language of business

Portugal

Pesqu

INSTITUCIONAL AREA DE ASSOCIADOS SERVICOS/COMPETENCIAS PARCERIAS PARCEIROS TECNOLOGICOS COMUNICACAQ

S CONGRESSO NACIONAL

Road Shows
= i TORNE-SE ASSOC
Acgoes de Formacdo GS1 PORTUGAL 2011
NO SISTEMA G51
Ponto de partida para
, = GS1 INTERNACIOI
CODIFICACAO
GS1 BarCodes

COMERCIO ELECTRONICO
GS1 eCOM

 SINCRONIZAGAO DE DADOS
GS1 GDSN

Congresso GS1 Pc
(de) Coding the
Yalue Chain. Ten
ir?

® Sim

® Talvez

MUSEU do ORIENTE ® Nao
LISBOA - 10.11.2011 |_Resul

TR EN

PRATICAS COLABORATIVAS .
GS1 ECRservices 4% Reunido Anual CODIGO

7

CONSULTE A LISTA DAS ACCOES

» ' EMPRESAS ASSOCIADAS de FORMACAO
GS1 FAQs ’ : DA GS1 PORTUGAL CODIPOR 20 1 ]
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ASS0CIADOS SERHFIQDSICDMPETENCIAS PARCERIAS PARCEIROS TECNOLOGICOS

27 de Outubro 2011 - 4* REUNIAO ANUAL PORTFIR

Inscricoes

Mame *
Funcao *®
Empresa ®
Endereco *
Codigo Postal ®
Telefone * Fax
Contribuinte *
Site
E-mail *
* campos de preenchimento obrigatdrio
Enviar

Consulte o programa faga download do pdf agui.

nstiuto_Nacional de Satide
Doutor Ricardo Jorge

LN S

Ministério da Satide
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42 REUNIAO ANUAL PORTFIR

Gestao da Informacao para a Nutricao e Seguranca Alimentar

EFSA’s data collection on chemical contaminants — challenges and benefits
Valeriu Curtui, EFSA

Towards a European Food Composition Data Interchange Platform
Paul Finglas, EuroFIR

instituto_Nacional de Satide

M Doutor Ricardo Jorge
’ ’
Ministério da Saide !
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Grata pela vossa atencao



