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FOOD COMPOSITION DATABASES (FCDBs) IN ITALY - TODAY

CRA-NUT (ex INRAN) maintains the “official” national food
TABELLE DI i :
COMPOSIZIONE compgsmon databa§e.
- DEGLI * mainly based on in house analyses (70%)
8 ALIMENTI

e 790 food items (~1000 with upcoming and documented data)
nut.entecra.it

Drawbacks: - limited number of food items
- missing data for vitamins and minerals
- info about data origin not provided

NUTRIRETE



FOOD COMPOSITION DATABASES (FCDBs) IN ITALY - TODAY

TABELLE DI
: COMPOSIZIONE
N DEGLI
® ALIMENTI

( European Institute of Oncology (IEO) developed a FCDB for
BD‘ Epidemiological studies:

BANCA DATI DI COMPOSIZIONE * mainly based on the CRA-NUT database, completed using
DEGLI ALIMENTI PER STUDI ‘ . ‘. . . ” .

EPIDEMIOLOGICI IN ITALIA foreign data (almost zero “missing” datapoints)

www.bda-ieo.it « 935fooditems( 979 with upcoming *

Drawbacks: - limited number of food items
- foreign data could be inappropriate
- costly to maintain, no ad hoc funding available

NUTRIRETE



BANCA DATI DI COMPOSIZIONE

DEGLI ALIMENTI PER STUDI
EPIDEMIOLOGICI IN ITALIA

Estimates/ Other
calculations sources
7%

e NUTRIRETE.lab

RETE PER LA RACCOLTA DEIVALORI NUTRIZICNALI DEGLI ALIMENTI ITALIANI



WP4 - Project of an Italian Network for the
(UALIBUSIAGRO collection of bibliographic and analytic data

TABELLE DI
COMPOQI/ION[

Within the activities of the reorganization of the INRAN Food Database “‘- ALIMENT!
- project QUALIFU/SIAGRO! - the UO4/WP4 was aimed to:

* create a network of laboratories willing to provide their analytical data

» organize and document the data according to EuroFIR standards (www.eurofir.org)
* make the database available for updates of the Italian FCDBs

UNIVERSITA
BF STUDI

Responsibility & BFSSIEEUY Dipartimentodi Igiene ed Epidemiologia

ACTIVITIES TO DATE

* Address-book of Italian labs involved with food analyses
* Mail and phone contacts with laboratories

* Web site NUTRIRETE.lab (www.nutriretelab.it)

 MS ACCESS database

1QUALIFU: funded by the Ministero delle Politiche Agricole e Forestali — MiPAAF

BDFE |

BANCA DATI DI COMPOSIZIONE \
DEGLI ALIMENTI PER STUDI »
EPIDEMIOLOGICI IN ITALIA

NUTRIRETE
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RETE PER LA RACCOLTA DEI VALORI NUTRIZIONALI DEGLI ALIMENTI ITALIANI
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NUTRIRETE.lab & una rete per raccogliere i dati di composizione nutrizionale degli alimenti, prodotti In collaborazione con

da laboratori pubblici e privati. E nata per facilitare il passaggio di dati da chi li produce a chi i utilizza.
Sulla mappa puoi vedere chi c'é e che dati abbiamo ricevuto. Con un clic ci sarai anche tu...

UNIVERSITA
DEGLI STUDI
DI UDINE

Se il tuo laboratorio (pubblico o privato) studia macro nutrienti, vitamine, minerali, composti bioattivi,
attivita antiossidante, etc. negli alimenti consumati in ltalia, puoi unirti a NUTRIRETE.lab

Cerchiamo dati recenti (dal 2005 in poi), pubblicati o non. Inseriremo le tue analisi in un database MS-
ACCESS: da qui attingeremo per generare e aggiornare tabelle e banche dati di composizione contattaci

Ao~ SIS QAL e (T S Qe T Tl rail i oy LR TS W AU



Universita degli Studi di Parma

Dipartimento di Scienze degli Alimenti

Cereali e Derivati

Nutrienti

Gruppo alimentare
Alimento

Note

Riferimento
bibliografico

Link Rif. Bibliografico
Anno pubblicazione
Referente

Ente

Dipartimento / lab
Sede

Contatti

Composti fenolici, attivita antiossidante
Cereali e Derivati

Frumento. orzo: diverse cultivar

Siebenhandl S. Grausgruber H. Pellegrini N. Del Rio D. Fogliano V. Pernice R. Berghofer E Phytochemical
Profile of Main Antioxidants in Different Fractions of Purple and Blue Wheat. and Black Barley. J Agric Food

Chem 2007.55(21)8541-7.
http://www.nebinlm.ningov/pubmed./17894457
2007

Nicoletta Pellegrini

Universita degli Studi di Parma

Dipartimento di Scienze degli Alimenti

Parma (PR)

nicoletta pellegrini@unipr.it

& @ €0 NUTRIRETE.Lab



NUTRIRETE.lab The website (30.09.2014)

‘ TABELLE DI
: COMPOSIZIONE
LABORATORIES o BB ALmEnT
- 15 labs in the network (no formal contracts)
Universities
@) Public insitutions
Private laboratories
Food industry

5 35 35S OS5
]
N = B O

- 16 otherlabs (13 Universities, 3 public institutions)

PUBLICATIONS/ REPORTS
- 87 papers listed on the web site (63 from labs in the network!)
- >30 papers ready to be entered

BDF !

BANCA DATI DI COMPOS ZIONE
DEGLI ALIMENTI PER STUDI ‘
EPI DEM oLOGICI IN ITALIA

NUTRIRETE



NUTRIRETE.lab The database (10.10.2014)

__ ‘ B
PUBLICATIONS/ REPORTS B ALIMENT!
- 13 papers: comp data already entered and documented

FOOD COMPOSITION DATA
- 7300 generic and specific food items (e.g. carrot, steamed)
- 131 food components, among which

- macronutrients
TA(total antioxidant capacity)
phenoliccompounds

vitamin C

carotenoids

fatty acids
DRl ALIENT Pen ST00) ,

EPIDEMIOLOGICI IN ITALIA

NUTRIRETE



tblFood

*

codice progressivo
% origrdcd
OrigFdMm
EnglFdMm-detail
EnglFdMm
OrigFdMm-details
SciNam
OrigGpCd
NCF
FACF
Remarks
MNOTE_ALIMEMTO
BDA_FdCd
INRAMN_FdCd
ReflD
Sampling¥r
Part&nalyzed
Sampling
Sample_prep
Food_picture

thlValue

*

% origrdcd

& OrigCpCd
Unit
Matrixlnit
Selectedvalue
ValueType
DateGenerated
DateAnalysed
DateEvaluated
ConfidenceCode
NumberOfanalyses
hinimum
Maximum
Stdev
StError
MethodType
MethodIndicator
MethodParameter
MethodID
Remarks
Check
COFONTE
CDCATEGORIA
FL_TR
ReflD2

tblComponent

*

% oRIGCPCD
ECOMPID
ORIGCPNM
ENGCPNM
Unit
REMARKS
CNUM
CDMACRO_F
CDMICRO_F
MNMORDINE
CDFIGLID
MNR_DEC
VLTRACCIA
MNOTE

thIReference

*

# ReflD
StandardRefCd
CiteXploreld
OtherLink
AcquisitionType
ReferenceType
Citation
Title
QariginalTitle
Authors
PublicationDate
LanguageCode
Remark
Remark2
Journal

thlLangual

*

QrigrdCd
Descriptor

& @ €3 NUTRIRETE.lab




OrigFdCd 218 Methodindicato MI1205

OrighdNm

THES_Method_| Gas chromatography

HE

SciNam ReflD 11 RefID2
AcquisitionType P
DSCM _ITA formaggi e latticini L
THES_Acquisitior Published and peer reviewed scientifii
ORIGCPNM Acido linoleico coniugato cis9,trans1l ReferenceType Al
THES Reference Article in Journal
Jnit mg Publicatig
MatrixUnit FT

Citallon Cicognini FM, Rossi F, Sigolo 5, Gallo A, Prandini A. Conjugated linoleic acid
isomer (cisg,trans11 and trans10,cis12) content in cheeses from Italian large-

THES _Matr_Ur cale retail trade. Int Dairy J 2014; 34:180-3.

SelectedValue

NumberOfianaly:

StDev Sampling Samples were collected from ltalian large-scale retail trade during a
one-year period, from January to December 2011 to cover he
possibilities of consumer purchase. Cheese produced with milk from

Maximum the spring and summer period by pasture-fed animals was avoided

to reduce CLA variation due to the animal diet.

Minimum

MethodType A
Sample_prep Eoch hard and semi-hard cheese samples was ground

THES_Method_T Analytical result(s) immediately after purchase with a mincing machine “La
Moulinette 750 W*{Moulinex, France), while the soft cheeses
were gently hand pressed. The samples were then stored ot -
18°C and defrosted at room temperature before analysis.

& @ ©) NUTRIRETE.lab



OrigFdCd

OrighdNm

SciNam

DSCM_ITA

ORIGCPNM

Unit
MatrixUnit
THES_ Matghk Ut
SelectedValue
NumberOfanaly:
StDev

Minimum

Maximum

MethodType

THES_Method]1

218 MethodIndicatol MI1205

ES_Method/ Gas chromatography

HE

ReflD 11 RefID2

AcquisitionType P

formaggi e latticini

peer reviewed scientifii

Acido linoleico coniug.

mg
FT lo 5, Gallo A, Prandini A. Conjugated finoleic acid
per g total fat isomer (cisy, trans1l and trans10,cis12) content in cheeses from Italian large-

scale retail trade. Int Dairy J 2014; 34:180-3.

4,73 mean

6

1.23 StError Sampr‘es were collected from Italian large-scale retail trade during a

one-year period, from January to December 2011 to cover he
possibilities of consumer purchase. Cheese produced with milk from
the spring and summer period by pasture-fed animals was avoided
to reduce CLA variation due to the animal diet.

A
Sample_prepJEach hard and semi-hard cheese samples was ground
Analytical result(s)

immediately after purchase with a mincing machine “La
Moulinette 750 W*{Moulinex, France), while the soft cheeses
were gently hand pressed. The samples were then stored ot -
18°C and defrosted at room temperature before analysis.

) NUTRIRETE.lab



Macronutrients and conjugated linol ac. in cheese. Ref Cicognini et al. 2011

Q_CERCA_ALIMENTI

Orig ~ |Re = EnglFdNm-d - ORIGCPNM = Unit = THES_Matrix_Unit_De - Selecte - | StDev -~ Numb - THES Value T = THES_ N = THES_Methao ~
218 11 Montasio Acido linoleico coniugato trans10,cis12 mg per g total fat 0 6 below detection | Analytical Gas chromatog)
218 11 Montasio Acqua g per 100g edible portion 34.17 2.31 6 mean Analytical Water by differ
218 11 Montasio Lattosio g per 100g edible portion 0.02 0.01 6 mean Analytical Enzymatic

218 11 Montasio Lipidi totali g per 100g edible portion 35 1.48 6 mean Analytical Acid hydrolysis -
218 11 Montasio Proteine totali g per 100g edible portion 25.66 1.32 6 mean Analytical Protein calculat

Macronutrients and metals in mussels, sampled in different months. Ref. Prato et al. 2012

Q_CERCA_ALIMENTI

Orig = |Re = [EnglFdNm-det - ORIGCPNM = |Unit = | THES_Matrix_Unit_De ~ Selecte = St~ N = |THES_ '~ THES_M = | THES Method_Indicator Descriptor -
230 72 Mussel, April Ceneri (minerali) g per 100g dry weight 17.51 3 mean Analytical Ashing
230 72 Mussel, April Cromo ug per kg dry weight 0.201 3 mean Analytical Atomic absorption spectroscopy
230 72 Mussel, April Ferro mg per kg dry weight 0.036 3 mean Analytical Atomic absorption spectroscopy
230 72 Mussel, April Glicogeno g per 100g dry weight 21.24 3 mean Analytical Enzymatic
230 72 Mussel, April Lipidi totali g per 100g dry weight 9.61 3 mean Analytical Solvent extraction
230 72 Mussel, April Parte edibile g per 100g total food 18.54 3 mean calculated Difference
230 72 Mussel, April Piombo mg per kg dry weight 0.015 3 mean Analytical Atomic absorption spectroscopy
230 72 Mussel, April Proteine totali g per 100g dry weight 51.64 3 mean Analytical Protein calculated from total nitrogen
230 72 Mussel, April Rame mg per kg dry weight 0.011 3 mean Analytical Atomic absorption spectroscopy
230 72 Mussel, April Zinco mg per kg dry weight 0.015 3 mean Analytical Atomic absorption spectroscopy
#*
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TABELLE DI
COMPOSIZIONE
DEGLI
ALIMENTI

/ BANCA DATI DI COMPOSIZIONE
DEGLI ALIMENTI PER STUDI

\ * 0’ * EPIDEMIOLOGICI IN ITALIA
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NUTRIRETE.lab - TOMORROW?

We need to find funding opportunities!
Donations from foundations, banks etc. are needed, but we have to find also other
ways to generate some income.

Possible Clients:

* Food database compilers in Italy, EU, etc.

* Universities, public and private public institutions for research purposes
* Food industry, for food development and for labeling purposes

e Software developers: nutrition software and APPs

* Nutritionists and students: research, study, business

* General population: nutrition education

 Other?

Products

e Complete database (electronic files)

* Ad hoc extractions of selected data (electronic files)

* Reports on selected food items/ food groups/ food components

* Education leaflets (printed and electronic material)

* Food labels

 Other? NUTRIRETE



) NUTRIRETE.lab

RETE PER LA RACCOLTA DEIVALORI NUTRIZIONALI DEGLI ALIMENTI ITALIANI

For more information please contact: Simonetta Salvini
simonetta.salvini58 @gmail.com

CITATIONS:

NUTRIRETE.lab — www.nutriretelab.it

CRA-NUT FCDB

http://nut.entecra.it/646/tabelle di composizione degli alimenti.html
BDA — FCDB for Epidemiological Studies in Italy - www.bda-ieo.it
MIiPAAF, Progetto QUALIFU-SIAGRO, Ministero delle Politiche Agricole e
Forestali— D.M. 2087/7303/09

EuroFIR - European Food Information Resource - http://www.eurofir.org/
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