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Aim: To develop and apply analytical guidelines for INMUCAL-Nutrients®outputs on nutrient and food-based consumption pattern.

Method: Outputs obtained from the INMUCAL-Nutrients®, a Thai dietary computer pmgram. (Nutrient: nutrients per day, per meal, and
per food-code; Amount of Food: standard food measurement unit, cooked and raw weight) were used to apply and analyze for
nutrients and food-based consumption pattern with SPSS,

Results: various applications of the INMUCAL-Nutrients® cutputs were demonstrated. Average nutrients intake, as % DRI, was computed from nutrients
per day. The nutrients per meal provided information on nufrients contribution of any specific meal. The nutrients by food-code presentad nutritive
proportion derived from each food group. Food output provided average porlion-size of food consumed, amount of target food intake per day
or per meal. List of popular food eaten and amount consumed could be computed and ranked from amount of foods as raw weight.

Conclusion: Several variables from the INMUCAL-MNutrients® outputs provided greater options in nutrient and food-based statistical analyses.
Data obtained would be relevant and useful in epidemiclogical studies on diet-related diseases, eating Jnattarn, and behavioral changes.
Moraover, average portion size consumed for popular food items would be useful in setting dietary quidelines for specific target population
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Usefulness of Nutrient & Food Output Application Limitations of food data analysis

To follow up food pattern: food items, consumption size and nutrient  Setting of food code not cover the special characteristic for sub group
intake for epidemic studying of food related disease such as cereal products (01) mostly have as dessert such as sponge cake,
cake, and cookies when assign as snack, mean error might be occur and
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each target population food that have the association with many characteristics

| Poster available for download at www.inmu.mahidol ac_th \”




