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» Database system:

Food Composition System Singapore (FOCOS)
» Sources of data:

- Local lab analysis

- Borrowed data (US, Aus, M’sia etc)

- Calculated from recipes

» Coding: Numeric (e.g. 01070007)

- “01”: food group

- “07”: sub-food group

- “0007”: serial running number
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Food groups

Cereal grains and products
Vegetables and vegetable products
Nuts, seeds, pulses and products
Fruits and fruit products

Meat and meat products

Egg and egg products

Fish and fish products

Milk and dairy products

Sugars, sweets and confectionary
Oils and fats
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- Beverages

- Miscellaneous (herbs, spices, sauces etc)
- Composite foods (analyzed locally)

- Healthier Choice Symbol products

- Recipes
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* Nutrients (food)

Water

Energy

Protein

Total fat

Saturated fat
Monounsaturated fat
Polyunsaturated fat
Starch

Total sugars
Dietary fibre
Cholesterol

Vitamin A
Beta-carotene
Retinol
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Vitamin B1
Vitamin B2
Vitamin C
Calcium
Iron
Sodium
Potassium
Phosphorus
Zinc
Selenium

Limited info:
Trans fat
Omega-3
Vitamin B6
Vitamin B12
Folate
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» Expression of nutrient values (for locally
analysed items)

- Energy calculated from total carbohydrate,
protein and fat (4-4-9)

- Carbohydrate: sum of starch and sugars
- Fat: sum of fatty acids

- Vitamin A:; sum of retinol and one-sixth beta-
carotene

- Protein calculated from nitrogen (Pearson’s
composition and analysis of foods, 9t edition)
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Type of ingredient Factor | Type of ingredient Factor
Egg whole 6.38 | Barley 5.83
Gelatin and collagen 5.55 | Beans 6.25
Groundnuts 5.46 | Maize 6.31
Meat 6.25 | Oats 5.83
Milk products 6.38 | Rice 5.95
Almonds 5.18 | Rye products 5.83
Othernuts 5.30 | Wheatwhole 5.83

Wheat bran 6.31

Wheat macaroni 5.70

Wheat flours (except 5.70

wholemeal)

All otherfoods 6.25
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» Quality assurance/control

- Appointed lab must have accreditation for test
methods, awarded by recognised
accreditation body

- Participation in proficiency programmes e.g.
FAPAS, FOSFA, AOCS proficiency series
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» Sampling and preparation
- Typically 3-5 samples, from various parts of
the island

- If product-specific, different batch (based on
manufacture date) will be sampled

- Samples stored in cool box

- Different samples mixed and homogenised in
blender (composite dishes may first require
manual separation and grinding of
ingredients)
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e Sampling and preparation
- Homogenised samples divided into portions,
sealed and stored in freezer (-18 deg C)

- Portions divided for the following analysis:

* Moisture, protein, fat, starch, sugars, dietary fibre,
metals

» Oil extraction for fatty acids, cholesterol
* Retinol, beta-carotene, vitamin B1, vitamin B2
e Vitamin C

- Extra portions kept as retention samples
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Mee rebus (5709) Fried hor fun (690g)

Fried rice (4309) Stir-fried leafy vegetable Stir-fried chicken (310g)
(3309)
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FOCOS

Food Composition
Module

Internet

Mobile apps
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Diet Analysis  Survey  Administration

Food Composition Module (FCM)
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Module Active Record Count  Deleted Record Count  New Count Saarch | Export Search Result | | Reset Search Critena |
Food Composition Module 3982 195 54
Health Supplement Module 414 1 62 AddFoodhem || Delote Food e || Upload Food tem || Export Food em || Modcation Report |
Recipe Analysis Module 10506 26 15 Food
Food Code & Food Name Food Group Food Sulsromp Scientifc Hame Adtrnate Hame nem
Diet Analysis Module 0 0 (1] Report
CEREAL AND P and noodies
01020002 Noodles, laksa, thick. dried CEREAL and ‘dough Hil MeeLaksa kering  [Chick]
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" denctes tory Teld] I‘dmdummmL
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Food Compaosition Module (FCM) : Chicken, breast, raw, lean only
|cr~mn. AR 3kin removed. |
[* denctes ory fedd] I=
Fooaitem Profie | Nusiant Profie | Pyramea Profie | Special Data | Graphic Profile | History Profle | — [Gaus: gl I —— [ ]
Food Code 05010016 piise froeion [z oy Retuse|: o Refuse Description  [35% bone and skin ]
Food Group/SubGroup  MEAT AND MEAT PRODUCTS - Poultry (chicken, duck, turkey, pigeon atc) * Country of Origin Australia = - :mnn-u-m-n for DEC1004
* Food Name [Chicken, breast, raw. lean only Physical Descripion  [Uncooked flash from breast portion of the - .
)(hicllu. All skin removed. Loboretory ARONSHS?  [C)res[F o — [ J
I= * Proprielary? C hres[F o
Schentific Name |Galus gallus | Anemate Home [ LJ I_h
* Edible Portion E g, Retuse| a4 Refuse Description |3gg;_ bong and kin | Hougshold Measure | Yield & Retention | Pyramia Grouping
* Country of Qrigin Australia - ‘" irvent Profi L 0BC1-004 Pyramid Groap
* Laboratory Analysis? m! w r Remarks | |
" Proprietary? , ‘
| HeuseholdMeasuee | Yield & Retention | Pyramid Grouping | Pyramia SubGoonp 3
* Retention Factor
[Food Categaory) Hows v
* Cooking method Mo - il Fctor | —
Pyramid Subdiroup 2
Retention Facior (Food Category) Cooking method Yield Factor
Chicken, brown, simmer, wo/drippings Stew 75 Defank Sarving
Chicken, brown, simmer, wo,/drippings Steam a0
Chicken, simmered, wo/drippings Bod 91
Chicken, simmered, wo/drippings Double bod a1 J
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Health Supplement Module (HSM)
= Search (Click Io expandicallapse)
Supplement Hame [ ] Suvplernent Code (I
Supplement Group - Select Supplement Group - | Metriont Thiamin . Jg peath
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L S . Home | Food Composition | Health Supplement | RecipeAnalysis = DietAnalysis  Survey Administration
[Search || Expont SearchResut || Reset Search Crtena | B » Edit Health Supplement

[ Add Heaith Supplement || Delele Hoalth Supplement || Upload Heallh Supplement || Expat Hualth Supplement |

Iatrons| || STTRE) | Supplenent

Supplement Code Suppbement Name Supplement Group Amount Items

Home v Report

40020011 Princi-8 Fort Singhe minerals Thiamin 280 [Cmck]

40020001 Neuroforie MuRiple wiamins Thiamin 100 [Check]

. . Combination of viaming and/or minerals 3

40050021 Complete One Multivitamin st Thiamin 75 [Click]

40050040 Kordel's B complex + C Mum-vitaming and minerals Thiamin 50 [Chck]

[F] 4o0se22s Enervon Musls witiamiing: and ingeals Thiamin 50 [Click]

Nature Farm's B-Complex (s

[C] 40050043 ki Thigmin 50 [k

[F] oosorse GNC B-Compiex 50 MuB-EamIng and minerals Thiamin 50 [CHk]

[C] 40050137 GNC Big 50 Musiaitaming and minerals Thiamin 50 [Chck)

Health Supplement Module (HSM) : Enervon

[* denotes mandatory field]

Supplement Profile | Nutrient Profile || Graphic Profile

History Profile

Supplement Group

Multi-vitamins and minerals

Supplement Code 40050238
* Supplement Name |E,,e,m
* Dosage Form Caplet
* Recommended Dose [ capiet daily
* Source of Information for |Labe|
Hutrient Profile
Remarks




Health Supplement Module (HSM) : Enervon
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[* denotes mandatory field]

Supplement Profile | Nutrient Profile || Graphic Profile | History Profile

Add Nutrient | Remove Nutrient | Reset
. “Hutrient § . Flemental
Nutrient Hame [ *Unit *Source of Information Remarks C?‘k:nr::zr
Thiamin 50 mg - |Labe| \ \ |
Riboflavin 25 mg - [Cabet | [ |
vitamin C 500 mg - |Lahe| \ \ |
Calcium 20 mg - |Labe| \ \ | Convert
vitamin B6 10 mg - [Cabel | | |
Niacin 50 mg - |Cabel | |
Vitamin B12 5 mecg - |Labe| \ \ |
Add Nutrient | Remove Nutrient | Reset

¥
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Recipe Analysis Module (RAM) : Add Recipe

[* denotes mandatory field)
[Recipe Hem Profile "
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Recipe Analysis Module (RAM) : Bitter gourd, with egg and chilli, stir fried

Hecpe Rem Pictie | ngredent Proble | Hulnent Prodse | Py Histon Frotie
Recipe
“mumbar of Sarangs.
Recipe Weight s sz ]
Fortion Wesght 135 1124 ]
* Fowd Ingredient I
Food Cooe SUD R

g T — ) PR —
R A —

1y memany

* Cooking Mathod | HO5E

Priamid Sebaious 1 Priamid Sebaiows 2

Saarch |Mew Fosd

—
Add Ingredern. || Detete ingredient. |
N — T —— -

1 06010008 Egg, hen, whole, raw Gram Stir fry 100 1 100 [edin]
12010028 Turmer, root, dried Geam Stir-fry 280 1 280 fedin]

1 12010018 Sal, table Gram Star-fry H 1 H LEdit]
1 02020017 Gourd, batter, raw Gram Staw 500 1 500 LEdit]
1 oz0n0oz1  Dren, large, raw. Gram tir-fry 110 1 10 [edit)
1 02030014 Garlic, raw Gram Stir-fry L] 1 L] [Edit]
1 02020011 Chill, red, raw Gram Stir-fry 30 1 30 [Edit]
1 10010001 i, blended Geam Stir-fry 45 1 45 [edit]
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Recipe Analysis Module (RAM) : Bitter gourd, with egg and chilli, stir fried greua::“m
Recipe ltem Profile | Ingredient Profile || Mutrient Profile | Pyramid Profile | Graphic Profile | History Profile Board
View Details Food Composition | Health Supplement = Recipe Analysis Diet Analysis Survey | Administration
Nutrient Name Unit Per Serving Per 100g » Survey Data Ma
water g 49.11895 36.35414
— - e ] Survey Data Management Module (SDMM)
Protein g 355791 2.63329 [ Search (Click to expand/collapse)
Total fat g 11.111 8.22353 Survey Name [ | Survey Type ~Select One— =
Saturated fat g 4.26206 3.15445 Survey Serial No. [ | Survey Batch ID [
Monounsaturated fat g 4.95982 3.67088 [ Search | [ Reset Search Criteria |
Polyunsaturated fat g 1.45627 1.07782
Add New Suney H Copy Survey H Delete Survey
Cholesterol mg 66.99 49.58094
Carbohydrate g 4.79664 3.55011 View 10~ records per page
Starch a 0.29835 0.22082 Survey Hame A SerialNo.  Batch ID Survey Type Status Action
Sugar g 4.49829 3.32029
Add Response | Coder Workflow
Dietary fibre g 1.59013 1.17689 NNS 2010 010004 1 24-Hour Dietary Recall Active |Reviewer Workflow |Supervisor
Questionnaires ‘Workflow | Create copy | Download
Vitamin A meg 158.79932 117.53127 Data | Download Report
B-Carotene meg 586.72264 434.24781
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Survey Data Management Module (SDMM) : Survey Workflow
24-Hour Dietary Recall Questionnaires
Survey Datas Profile
Recal Date 24-APR-2010 New food [Insert Recipe | New Supplement
24-Hour Dietary Recall Questionnaires Time - -
S Search (Click to expand/collapse)
Respoadent D [ | Respondent name [ ] e
Interviewer I [ | Date of intarview [ ] Hem descriplion ‘ ‘
| Search | [ Reset Search Criteria | =
Cuantity [ ]Il = | per senang ]
Export Suney Questions || Export Supplement Hutrients |[ " Expon Racipe Nutnents || Expert Food | Weight (| Varua Horme -
Deurioad RAM Ewarrisc covion ermon T
Add Response ‘ = ‘
Remarks

View 10+ records per page !
(Add || Delote || Resot
1 2 3 4 5 6 7 8 9 0 .
view 10 = rocords per page

Recall Date
Respandent I Coder ID Reviewer ID Supervisor 10 dd MMM Status. 9 7
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16-APR- Review R
BKS0995 JANICEG LIMSY meimeil 2010 Approved o] [F] 1100 waer, piain 1 30 W0 Home 0 . [
- 19-2PR Review Response | Wnced
BKS51012 LIMSY nurshalisa leowsm 2010 Approved Comment =
dumping,
18-4PR Review Response | : -
BKS51012 LIMSY nurshalisa leowsm - Approved - B, with Prepared
2010 Comment [F] 130 orwanton nocaes o0aes ey 330 330 eyFood 0 o027 [

13-4PR Review Response | el (L
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| Energy and Nutrient Compositon of Foods

Our current database of over 1,000 food items includes local dishes such as 'char kway teow’

prata’ It also inchudes desserts such as ‘chendol, “ice kachang’ and ‘simord jely

Select a food item and find out its nutnient value by following the step-by-step process below
Step1 Select food category.

- Select - v

OR

nasi lemak’ and ‘rot

&

‘»‘.

General Search. You may key in the food item to do a general search from all the foods in this

database. Maximum 2 keywords

O Matches EXACT Words

O Watches ANY Words or Close Matches
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You have sele

ik

Akemate Hame
Descrigtion
Edible Forton
Par Saring

[Chick on f20d nama 1o wew picture)

The analysis (per serving) follows:
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| Energy and Nutrient Composition of Foods

d the following food item(s):

WA

Yellow noodies with fish ball and chys sim. serwed with chi sauce
100%

g

Noodies, fish ball, dry

30
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Dairy products

Cheese, reduced fat

Cheese, regular

Law fat milk

Tairu

3
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 Issues/challenges
- Lab analysis methods: keeping up-to-date
- Derivation of nutrient values:

Reference databases may adopt different ways
of expressing nutrient data (e.g. CHO by
difference vs. sum of starch and sugars)
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