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1 Mpuopwurer
v’ ABNAOTCA OCHOBHBIMMW UCTOYHUKAMWN HYTPUEHTOB;
v’ Mpoun3BOAATCA B CTPAHE;

v OTHOCATCA K Pa3/IMYHbIM rpynnam: cbipble,
NPUroToBAEHHbIE, NepepaboTaHHbIe,
MHOTFOKOMMOHEHTHble, 611043 0b6LLEeCcTBEHHOro
NMUTAaHUA U HAUMOHANbHOW KYXHMU

2 MNMpuopwuter
v YnoTtpebnaeTtca otae/ibHbIMU rpynnamm HaceneHus



Food group code
01
02
03
04
05
06
07
08
09
10
11
12
13

Food group name

Cereals and their products
Starchy roots, tubers and their products
Legumes and their products
Vegetables and their products
Fruits and their products

Nuts, seeds and their products
Meat, poultry and their products
Eggs and their products

Fish and their products

Milk and their products

Fat and oils

Beverages

Miscellaneous

A.01.000001
A_01.000002
A_01.000003
A_01.000004
A_01.000005
A_01.000006
A_01.000007
A.01.000008
A.01.000009
A.01.000010
A.01.000011
A.01.000012
A 01.000013
A 01.000014
A.01.000015
A.01.000016
A.01.000017
A 01.000018
A_01.000019
A_01.000020
A_01.000021
A_01.000022

Grains and grain-based products
Grains as crops

Wheat grain crop

Barley grain (Crop)

Corn grain (Crop)

Rye grain (Crop)

Spelt grain (Crop)

Buckwheat grain (Crop)

Millet grain (Crop)

Oats, grain (Crop)

Rice (Crop)

Other grains (Crop)

Grains for human consumption
Wheat grain

Wheat germ

Wheat grain, Durum

Wheat grain, soft

Bulgur wheat

Barley grain

Barley grain, whole
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FOLATE

Sum of folate vitamers: determined by HPLC

it includes mostly: tetrahydrofolate, 5- methyltetrahydrofolate, 5-formyltetrahydrofolate,
10 formylfolic acid, 10-formyldihydrofolate and folic acid.

Folic acids: Synthetic folic acid used in fortification

Dietary folate equivalent: food folate + 1.7 x synthetic folic acid

Food folate: naturally occurring food folates (determined by microbiological

assayi




energy, total metabolizable; calculated from the energy-producing foo
components

WATER water
CA calcium

AAES amino acids, total essential (8)

ENERC

HIS hlStldlﬂ E Tagname examples (from Klensin et al.,, 1989)

< F16D0 > fa‘;t\{! acid 16:0
XN conversion factor to calculate total prof cymoryms: palnitic acid; hexadacanoi aci

Tables: USDA 163, SFK, NE, EA, PRC, FRN, DAN, SWD
< F17D0 > fatty acid 17:0

FATCE fat, total; derived by analysis using con - o
Synonyms: margaric acid; heptadecanoic acid
Tables: USDA 653, SFK, PRC, FRN, DAN

FAT fa t; tﬂ ta | < F18D0 > fatty acid 18:0

Unit: g
Synonyms: stearic acid; octadecanoic acid
Tables: USDA 614, SFK, NE, EA, PRC, FRN, DAN, SWD

FAT- fat, method unknown or variable cra00>  fany acd 200

Unit: g
Synonyms: arachidic acid; eicosanoic acid
Tables: USDA 615, SFK, PRC, FRN, DAN, SWD

< F22D0 > fatty acid 22:0
Unit: g
Synonyms: behenic acid; docosanoic acid
Tables: USDA 624, SFK, PRC, FRN, DAN, SWD

< F23D0 = fatty acid 23:0
Unit: g
Synonyms: tricosanoic acid
Tables: FRN
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Coogle™ Custom Search
Q This list of INFOODS Food Component Tagnames has been prepared from John C. Klensin, Diane Feskanich, Victor Lin, A. Stewart

FAO Home Truswell, David A. T. Southgate, Identification of Food Components for INFOODS Data Interchange, Tokyo: United MNations University, 1989.

Nutrition home The list was updated as new tags are assigned or definitions are clarified until 2007

INFOODS AAN EMER- { aromatic amino acids to energy)
Structure and tasks of . .
INFOODS ERGCAL... FATEN { ergocalciferol to trans fatty acids)
Food composition FD ... PRO ( fluoride to proline)
challenges

Regional data centres PROA ZM ( total protein to zinc)

Flans and

achievements AAAN . VALP (Derived food components)
gﬁiggﬁ;dess& New tagnames since 2007
TiilHEEE e « 130 new tagnames are proposed to be added to the existing tagnames (COMING SOOMN)
Eﬁif?;?m”&"t + Coming soon: consolidated list of all tagnames (excel format)
(Tagnames) = 156 new tagnames were added to the existing tagnames (April 2010).
:E:Z;Eﬁt;ﬁ;zl » 142 new tagnames were added to the existing tagnames (October 2008)

Data quality Drrmrte
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IHFood Food code Country/regi |Progress (F|Foodname in |Foodname in Scientific name Description of |Processing |Sampling n Comments on analytical |Comments on value g
i€ group on o |English own language food of food Code methods recacluations /
nq o c[
4q d
1 In t
11 See 'codes’ |2 options (AB)|What country |a - entered, |F |Please include Control with: Additional r: fresh raw |Please enter |number |If you assigned any Any assumptions I
g tab. A: Country did the sample |b - reviewed [=|all descriptors http://www.sciname.i |description to  |food, c: the sampling |of component a tagname with |(e.g.assumed fresh a
il Code + Food [come from? in country, c|f nfo/ identify the cooked Code, that indepen |a dash (e.g. FAT- or FIB-), (weight/dry weight), and if
q¢ group code + - reviewed |@ food; i.e. food, d: you use in dent which means that the recalcuation was done; e.g. |ir
EE food code; or by FRI o additional dried food, |[the sampling |analytica|mehtod could not be from dry weight to fresh
44 B: use your Slovakia/FA |d information on |o: other Sheet, forin |l identified. Please state for |weight; The entire E
2 44 own food code (0] . factors processing, |[depth samples |these components any calculation has to be done
ili that you R influencing the |u:unknown |description of additional method in the calculation sheet
qd already use in = nutrient the sampling information e.g. method (with food code for
| the country R composition AOAC Nr.... identification)
qg =
q ci
3 b o
34 04 BY04002 Polo%:fynrl:;;mn a Carrots, raw  MoOpKOBb KpacHas Daucus carota L. r
I Belarus,
04 BY04002 Grodnensky a Carrots, raw  MopKOBb KpacHas r
| 35 | i region Daucus carota L.
P 04 BY04002 Be‘arrg’io"l;ds'ky a Carrots, raw  Mopkoss kpackast | r
I r
04 BYo4003  DEATUS, Minsky a Ceexna cronosan Det@ vulgaris L. var r
i region Beet, red, raw conditiva Alef.
" Belarus,
04 BY04003 Borisovsky a Ceekna cToN0Ban Beta vulgaris L. var r
ﬁ region Beet, red, raw conditiva Alef.
f Belarus,
04 BYD4003 Brestsky a CBeKna CTonoBasA Beta vulgaris L. var r
1 39 | region Beet, red, raw conditiva Alef.
f Belarus,
04 BY04003 Baranovichsky a CBewla CToNoBasA Beta vulgaris L. var r
14 4 » » || archival database_per100gEP -~ archival database_per 100gDM archival, AminoAcid (mg per gN)  archival, AminoAcid(mg_100gEP) ~  archival, Fatty Acids as % FA ) archival, FattyAcids (

[y pu——

g_100gEP)

Sampl|] 4 | 4
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[Iponun proline

Banus valine

MeTHOHMKH methionine

Jletitiuy leucine

H3oneitiuy isoleucine

denunajanuu
__phenylalanine

]_IHCTCHH cystelne

JIU3UH lysine

| ' ucTHauH histidine

THpo3uH tyrosine
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