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| Intake and Exposure |
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General Intake Estimatio
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Intake

Household budget
Food frequency
24 hour recall

Food records

Intake registration

Courtesy: Tue Christensen, Danish Food Institute
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i ] European Food Consumption Survey Methoc

EFCOSUM Conclusions - Food Cc )ata

AVallasleNeENCERSHIPUeN data:

n REdheiibc b ENaerapimniEriationally
connlgareinle clate

B GElCEResteNnERENeE consumption
@ata more companaislé

B @ut of 23 countriesj s (ef these, 10
present MS) can providerdata that can
WENMAdE reasonably* comparable
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‘| EFCOSUM Conclusions
Food Consumption Data
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claiflglsle

S0 common, food classification Is
needed (Europeanrood Groups)
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Food Classification Systen

FOEU CIEsSIlicalkivRIsYsiems are food level
zlplel ellifeloge Soacfie:
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[F00dS eaten; Ingredients) commeeities; components by food
droup, pre-packed foods, OF n?

sEPmmon/specific =Sdetaied/simple?
@emmon Nomenclature/PRODCOMI-::, GS1 Global Product
@lassification (GPC), EuroFIR Food Classification, EUrGEOEE 2
(Eureiveds) Eurepean Food Grouping (EFCOSUM) i EoEEx»
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Food 'Classification Systems

Soeelile lptarntionz) fogd classifleztlonSSims
> FOOU adaitVEsSNGIAANEEEEXPAIMERtarUS GSFA)
s PEsticidesN(Couexaelgssliication o EFeods and Feeds, CCPRY

S ContaminantSHEEEEXAEIasScatenor Contaminants and
Toydns, GS6)

s Common INemeEnciaEREROEOME, WO, ...

s Global Product ClassiiicationiiESitGRPE, GSDN Food and
Beverage Extension)

5 European Food Groups (CostrAcuen 99/EFCOSUM) and
EFESA Maini Food Groups

s Food Composition Databases (EtrokIR classification)

andimenRy s manRyadiffierent national food classliiEatibRs
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Foo
At which level ?

ication Systems

Survey Type

Individual

Household Budget Survey
Food Balance Sheets

* obtained by disaggregating food intake into ingredient
** obtained by disaggregating ingredients into commodities
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Europe.an Food Grouping

EFG g/day

Intake
level

The impact of reporting level

Ingr.
level

EFG g/day

Intake
level

Ingr.
level

Bread and rolls

Breakfast cereals

Flour

Pasta

Bakery products
Rice and other c.p.
Sugar

Sugar products excl. chocolate

Chocolate

Vegetable oils

Margarine and lipids of mixed
origin

Butter and animal fats

Nuts and nut products

Pulses and pulse products
Vegetables excl. potatoes
Starchy roots and potatoes
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142

34
17
39
15

3
16

7

162

14
21

Fruits and fruit products
excl. juices

Fruit juices

Non-alcoholic beverages
Coffee, tea, cocoa powder
Beer

Wine

Other alcoholic beverages
Red meat and meat
products

Poultry and poultry
products

Offals and offal products
Fish and seafood

Eggs and egg products
Milk

Cheese

Other milk products
Miscellaneaous foods

Source: Dietary habits of the Danes, 1995

108

156

587
815
187
60
5
89

14

113

73




| Food Classification Systems

by food level

ipiteli<a [ave] (foocl 25 eeiteg))

N MeSsuyAeRIVASPECIHEHIEHBNEINGOENClassIfications for
constmpuenrsURVEYSNIDRNSE UK ete.)

s RgreriEnNEVEINPE=packed foods,
ePESas PUCHESEEMEWAOOMS)

¥ EUroFIR feod classiiicationMoriooEs N food composition
databases

m CIAA Food Categorization'Systemy€odex Food
Categorization System for feearadditives (Codex GSFA)

¥ European Food Groupingl (CestActuien 99/EFCOSUM)
BN EUrecode2

BN GlebhalfPreduct Classification (GS1 GPC, GSDN| FepasanG
BBEVErade Extension)

. o
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:ﬂ Food Classification Systems

by food level (2)

2 CommoutYAEYEINGeoHS N trade)

s ERMeNIZECNeOImBEityADEscription and
Caclinle) Systarn (WO

| Coelac Clzissifieztion of Foeelszlale N allgalz)
reigels (Cojelyc CCRFY

m Codex General Standardfer Contaminants
and Toxins in Fooas(ECEAC)

¥ Food Balance SheetsfPresumptive diet™

plother classifications off commodities
(PROCOME, etc.)
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| Food Classification Systems

Characteristics

N FEOENCIasSIICABRISYSIEmS ale PUrpose
SPEGiiic el eeHsPELIlieNeaiaCLeristics, e.
ffongl l=ejislzition ) clriel prtise sl paralle

AN GEENERNENCRENEReNP)Ncan EXist on all oee
IeVelsbltheNshieiaeenshics of the food
change reomMNEVEIRONEVE]

BNEEOd classificationtsystenis are ood level
specific (for exposurerassessiment;, a classi-
jication system cannot CeVer several food
levels at the same time)

ENEEEM classification systems are relatead), bt
et Recessarily (i.e. almost never) compatlble
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| Exposure assessment

The other side — the chemical componer

e GlassificatiBpsystemtmust reflect the
leVelRatAWRICHRHENCOMPORNENTLS are deter®

MIREANERaIYSEE)E

NISOME EXapIEs
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Pesticides

MRLs' are established for rawagrcuittialifcommodities’ (or case-by-case)—
edible as well as inedible parts (CodextAlimentarnius, Vol. 2, Rome 1993)

Contaminants andNlieXins

VMiEstandiGlisiare established on products as “they move InfiEeEs=
preferablyrenly edible part analysed (Codex Stan 195)



'| Exposure assessment

The other side — the chemical componer

B SOMEmorEeXamPIES
rojee] Aclelitivas

IINENGSEANGRHNCAIEERIASYSIEiaPPlIES 1o allNfoodstufis (Codex Stanmiozs
11995).

INUGHERTS

Inrgeneral, analysedratingredientievelRENropean Food Groups defineaiat
raw ingredient /evel/(TrelandreralinzZin2):
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Food Description Systems ‘

Eangual(SangueNAlnEREReE)NACINEEs Important oo
classiiicauensNnipEiIEINNEREUalEacet A, and pres
VidesielatearErisNpIRIEICIiERERE Classifications COMIE

oiglac i) Lainiejtizll

) ] oD AND » C S [(CODEX ALIMENTARIUS) [A0&43]
ASSIFICATION FOR FOOD ADD [CODER ALIMENTARIUS) [A0355]
TYPE, EUROPEAN UNION [AD356]

GS1 Global Product Classification and EFSA Main Food Categories are proposedforinclusion
in Langual in next edition (Langual 2008).
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| A L;ngljlaL 2007 - Food Product Indexer ¥Yersion 3.3 [February 2007]
File Edit Centre Panel Right Panel Report Help

ood Product Indexef”™

i & e &8|a Blm +|-[-] & |
=- 4. PRODUCT TYPE [A0351] 4|l Description B1404
E-B. FOOD SOURCE [B1564] R
; Indexed Food Data Set [7 Riight-Click. Grid for b4 T ¥ Active
B ALGAE, BACTERIA OF FUNGUS USED A5 FOOD SOURCE [B1215] it e S S o
E- ANIMAL USED AS FOOD SOURCE [B1297] CUCUMBER =]
- AMPHIBLAN [B1624] SDA ShE r
= FISH OR LOWER WATER ANIMAL [B1021] DK Test
- AQUATIC AMIMAL [B1142] LSDA SR1E EEbiedioms
I . [E-COELEMTERATE [B2404] B&SIS Processed foods ﬂ
= ECHINODERM [E2115] DK Test
i GEA CUCUMBER [B2433]
DK Test 3
- SEA URCHIN [82107] =
: L. STARFISH [B2108]
7- FISH [B1222] =]
& Iéégﬁégglm ERUSTACEANIBI ] Foods in Data Set [1477] Right-Click Grid far Menu Synonyms
5 FID I DKI & IDliginaI food name IEninsh name |:| B| cucumis sativus
B MEAT ANIMAL [MAMMAL) [B1134] D T e O
B- POULTRY OR GAME BIRD [B1563] || MG (e, Bl
- REPTILE [B1625] 1146 Abrikosmarmelade Marmalade, ap
- CHEMICAL FOOD SOURCE [B1041] _m-. Agurk, 1 Cucumber, ra
- FOOD SOURCE MOT KMOWwN [B0007] | |oses Agurk, syltet Gherkin, pickle
- LIGUID A5 FOOD SOURCE [B2374] || B Agurk, syltet, uden tilzat sukl Gherkin, pickle
El- P:L""\‘NT USED a5 FOOD SOURCE [B1347] nong | = Ananas, konseres Pineapple, car
B FRUIT-PRODUCING PLANT [B1140] Bloooa | o S —
- GRAIN OR SEED-PRODUCING PLANT [B1047] -~ - e Scope Mote [T Classification
__ PLANT ACCORDING TO FAMILY [B3357] =) 0833 = Ananazjuice, konserves Pineapple juice ;I
__ PLANT FOR MEDICIMAL USE [83359] | 0E48 ® Ananaskirzebaer, kapstikkelt CEIDE gDDSEbE
B PLANT USED A5 FODDER [B3358) I ER And, brystkad, r& Duck, breast, f
- PLANT USED FOR PRODUCING EXTRACT DR CONCENTRATE [B1013] noos - - #ind, ked og skind, & Duck, flesh an
- SPICE OF FLAYOR-PRODUCING PLANT [B1179] | |ooo7 | - Aind, kad, 13 Duck. flesh an
= YEGETABLE-PRODUCIMNG PLANT [B1579] [IELT Anzioz, marineret, konserves Anchowvy, pick|
CHINABERRY [B2157] g -
- CHUF& [B2153] | » =l
EE%TLTIESSEEDLTBK;ESJTB [ Langual Descriptors for Selected Food [1Right-Click Grid for Menu Additional information +Add bag
-~ KRADOM [B2451] M| 20152 WEGETAELE OF WVEGETABLE PRODUCT (U5 | <SCIFSM> Cucurbitacese =]
] <SCINAK > Cucumiz sativus L. zsp. sativus [BASIS]
- YEGETABLE-PRODUCING PLANT, ABOVE-GROUND PARTS USED [B1 |_|B1404  CUCUMBER <GRIN>12500
- FERN [B2453] |_|CM40 FRUIT OR BERRY, PEEL PRESENT, CORE, FIT <MAMSFELD > 3638
& FLORET USED AS VEGETABLE [B1036] |_|E0150 wHOLE. NATURAL SHAPE
B FRUIT USED A4S VEGETABLE [B1006] Al [_|Foooz NOT HEAT-TREATED
TR B R | | |GD003 COOKING METHOD NOT APPLICABLE
ﬁg?&%’f’j{sﬁ;;g}w — [ |H0003 MO TREATMENT 4PPLIED
 CHAYOTE [B1730] | |00 PRESERWATION METHOD NOT KNOwH
- CHINESE LENTERN [B2955] | |Koo03 | NO PACKING MEDIUM USED
38 CLICUIMEE R [51404] | [M0001 | CONTAINER OR wWRAPPING NOT KHOWHN
- EGGPLANT [B1458] | [NO001  FOOD CONTACT SURFACE NOT KNOWwN
& GROUMD CHERRY [B2519] | [P0O024  HUMAN FOOD, MO AGE SPECIFICATION
~ HORSERADISH TREE [B1748]
- J&PAN PEPPER [B230E]
- OKRA [B1241]
- OLIVE [B1299]
- PEPPER, ELACK. OR WHITE [B2255]
- PEPPER, GREEM DR RED [B1250]
E- SHUASH, GOURD OR PURMPKIN [B2091]
- TOMATO [B127E] =
" e R e o e [ L|_I -l =l
Ready

Iﬁ'Startl | DDEBOOHE L Iesae M | ] Krowing mare about wh...l 5] Presentation & Maeller ... | |33 UsE 1 GB (P “ﬁLanguaL 2007 - Foo...

| 2O @< 2 224



Conclusions

u For intake; andiexposurelestimations; It is extremely.
Important thatiyouiknowiyourdata there are so many,
pitfalisiandimostoRthenanemnot visible

s berclearaboutitheleveloireported analysed /imputed
compositionidatarasawellfiasithelevel of reported
consumptionidata

sSthelevelsimusticorrespondiomtimust be possible to
convert trromionelevelftoranother (e:g. via recipes)

8 food classificationsi@siconsumed, ingredient, or
commodity level) musticorrespond to'the chosen level of
reporting.

= In general, food classification'systems are “use driven”,
dhd even thou?h classes in'twoisystems have the same

mame, their definitions are most likely different. ...
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