EVALUATING HUTRIENT DATA BAZES

Eitn Crawford, Drexel University

1 INTRODUCTICN:

1 Tln- st cotnnod NEs of & zmmu—nr lata Dase 1S Lo adsess the
nutrient level of the c:imt..
a. diet history of a patient
b analyzing results of a nationwids food cotisumnniion
SUrvey
. Research purposes
. To do recipe calculations
. To develop definitions for imitation foods and food
substitutes
. Tu develop regulatory policies for nutrient fortification an
food additives
3 T-"iﬁ-:ﬁt mine the adequacy of the U.S food suppiy to st
nufriticnal needs
7. To plan of evaluate menus for school lunch programs,
hospitals, and other institutions and feeding groups
4. To develop nufritional labeling
9. Te construct exchange 1ists
BE. Identify vour specific needs for a nutrisnt data bage
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2. CHARACTERISTICS OF A NUTKIENT DATS BASE.

A T:*p»—ﬂf of FOODE:
1 Feod wariabiltiy ie apples whole, applesancs
2. Food types vary depending oft the intsndsd nie
s, Feod Company tmay need only compositicnal data for if=
cwn fooed and perhaps for competitors food products.
. Hospital data base should include institutional,
special, and medical foods used throughont the
institution
o Data bases used for assessment of patient/client, or for
éF‘i-:IieIIu(_:-ltI:'Es".iCal of nutritional studiss shonld reflect ths
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general food supply and must inciuds traditional,
corntnercial{brand name food itemes), hometmade,
restaurant, and ethnic focds

E“ . IX'I 1_] I‘fj t-'li:" I- |"'|I. F (-'| ['-'l L’l S .

1 The number of foods is a function of the food ds :
-Ir“if—'I the level of detail et food iberm the more {00 Az W
may need in the data base.

2 The number of foods in currently available dats bazes rafngss
from 57-215,000+
a. FDA total diet study 234 foods
b, DAS(Distary Analysis and Assessment Systerns) 1,000
foods

¢ DINE 3,500 fooeds

d. 05U 3,700 foods

e COMPUTRITION 15,000+ focds

3. The number of foods in a data base shonld also reflect the

unigque nutritional differences of indivdual foods -3nc‘j the
importance of these nutriticnal differences o the uz= of the
data hase.

€ Food Descriptions:

1. Range from general to very specific depending upon the nes
of the data base
a. food consumption surveys- the level of detail shonid
reflect the level of detail of the survey Jquestionnats
2.1t may be important to know:
a. the sourcs of the food data
b preservation method
¢ type of packaging material
»i the preparation method
e tnixed dish
Thetre should be 2 EZ}'.I'GC;I'iCZ ordet for (j&ﬁ;(j:ﬁ}‘_;:tive tertns
a. For examnple alphabetical order
t». BE COMSISTENT
4 1f the data base containg descriptive terms, there shonld be
dictionary to explain the specific definitions of these terms.
a. defins low sodium
tr. define a cooking method
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s oF Coditis schiemes:

._.11"111"' and coding data should reflect the detadl of data
1" e

Clagsification schetnes:

a. most cotnimot classification s h»-me-: are based ofl AT
feod groups with mincr subgroufs in each foed group
-eRatnple: major food group: vegetaliles

minor subgroun: beans

- useful for diet evaluations, food consitnpuot Stldises
b classification based on food descriptors:

-product type

-food source

-degree of preparation

-packaging material

-ingredienis

E The x1ntri¢-11t§- to be‘- inc"lm'ifae'i-

wase directly

lat S ‘ru 'rh;— persons use uf fhé (‘1-11’—1 t-fm-
Institutional meal planning mav only incinds EDA and
dietary goal nutrients.

te. Food industry may only include nutrienis

S which pertain
to foed labeling of food items used in thedr products.

. Multi purpose data base is all inclusive.
-leads to missing nutrient values since sofne fowds have
lot of nutrient data available and other foods have only
partial data availatle
2. Zomes nutrients included in the data base may have no
current food recerds, but this allows for easy addition of the
nutrisnt vaiues as the data becoines avaiialas,
difficull to add new nuirients
tage.

It is more
tooan already existing data

F. Number of NUTRIENTE.
1. Decide exactly which nutrients are needed.
2. currently available data bases contain between 4-100+
nutrients and mav incude:
a. the 17 nutrients available in the old USDA Handhook

ot b

L. those nutrients available in the revized Handbook

13




¢ the lesser known vitaming and minerals as data Deoomes
available

d. simple sugars, arning acids, and {atty acids
G. The expression of the nufrient values:
1. Nutrient valnes should be expressed on a fresh wet-weighi

LA 1( + of literature reports nutrients valuss on a dry
\"'."’-:-‘123',ht basis.
Hutrient values expressed per 100 grams of the [ood (e,
a. mest comimon wr_s.y nutrient values are expressed
b uges in food industry, research
Nutrient data expressed per single serving size.
a. uses for diet history, food consumpdion Gata- Irequency

[N
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4 Data that has been imputed of calculated from recipes should
e docnmented of footnoted.
5. The units in which nutrient data is expressed varies:
a. Vit & U or Vit & RE of Carctens
b Energy- Calories of Joules

o
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H. Additicn informatiofi
1. Food exchanges
2. Allergy codes such as glufen or lactose
3. Supplement class such as adult, child, or both

'

SCURCES OF HUTRIENT DATA:
& The major source of the nutrient data
1. USha Handbooks
2. USD& Horne and Garden Bulietin
5. Data from fecd manufactiure
B. The sources used to npdate the nutrisnt data
C. The policies that exist with regard to the updating
1. cost
2 how often will you receive the nutrient updates?

I Addition of new fC-CI'Citi
E. Addition of brand name food items
F Aaddition of new nutrients
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. IIE ing nutrient values
H. 3 of nutrient data bank errors:
Lo poot laboratery method
2. poor laboratory technician
3. random error
4. imputed values
D.codifly errors

4. SELECTING SL'FT".'." ‘FE-
. Whett evaluating a nutrient data base, comnpars the software
Lackages th.  are «::c:-m;:-atﬂ::-l::—: wifl the data basge.
1. Does it mest your needs?
2. Make sure the software is compatible with the hardware
3 Features to be conticerned with:

a. cotnputational options availaldle such as: singls day dist
histories, multiple day diet histories, meal by tmeal
analysis, food group assessments

»ostandards of assessing nutritional adeguacy of disis
RD&'s or other standards such as dietary go
¢ the way tnissing values are treated
d. data entry method of {oods
-key entry
-alphanumeric search
-Gptical scan
-taking cheices from a list on terminal soreet
&. coding process for data entry
4. Decumentation:
Appearance- formatl, print quality
1 Usefulness- index table of contents, clariy

-y

oot

¢ Completefiess
'-1 Ilflﬂ ] uf\?l‘—- 1'3 -:: :’rl) .3!:3-:1%1‘[‘11:: '?3'1' ,:::(:_-,I‘l1‘;',:5:_1-9;3’:1!::.13al

5. E ALUATING NUTRIENT DATA BASES:
A nIHl\’”t-' specific needs for 3 nutrient data bass
B Review the characteristics of a nutrient data base
s Investigate the sources of nutrient data
D Ewaluate compatible software packages
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