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Data compilation
• Sources:

Borrowed from countries which are 
major sources of import
Lab analysis (commonly eaten 
composite foods or products)
Calculated from recipes

• Food selection:
- info from national nutrition surveys
- current trends
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Evaluation: borrowed data

• Ascertain how nutrients were derived
- Make necessary adjustments 

• Dealing with missing information
- Input from another data source directly
- Proportionate values
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Evaluation: borrowed data
• Examples:

Fibre value from Malaysia FCD (crude fibre) 
is replaced where possible with dietary fibre
data
CHO from USDA: value entered into system 
is after subtraction of dietary fibre data
Missing data for MUFA and PUFA:

- Proportionate using similar food item (with 
known MUFA and PUFA values) using total 
fat as basis
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Fast foods, chicken 
fillet sandwich, plain 
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Evaluation: analysed data
• Derivation of values, e.g. 

Vitamin A = retinol + beta-carotene
• Knowledge of food content, e.g.

Plant-based foods not expected to contain 
cholesterol
Dish containing preserved ingredients is 
expected to have high sodium levels

• Comparison with existing data, e.g. 
Dietary fibre content of fruit without skin 
should not be higher than same fruit with skin
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Way forward: recipe disaggregation?

Noodle 

Spring onion

Fish cake
Salt 

Beansprouts

Soy sauce

Vegetable oil

Lard

Fried noodles 

Nutrient profile of 
dish is derived from 
recipe ingredients
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Evaluation: calculated data
• Comparison with existing analysed data as a 

guide, e.g.
Calorie content for a soup noodle recipe should 
be comparable to similar noodle dishes

• Areas for consideration:
Yield and nutrient retention factors
Oil absorption (deep-frying)
Effect of yield on ingredient’s moisture content
Reliability of ingredient data
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Example: oil absorption
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Example: effect on moisture content
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THANK YOU

QUESTIONS?


