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Introduction

Food composition tables (FCTs) used in combination with food consumption data are
essential for dietary assessment.
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Methods

Step 1: Identify and obtain data

Step 2: Importing the data into the tool (R)
Step 4: Data harmonisation

Step 5: Visual & Statistic Quality Control

Step 6: Formatting and exporting data

Step 3: Data standardisation

Figure 1: Workflow used to compile reproducible Food Composition Tables and Databases.

ENERCKcal_standardised <- function(PROTg, FATg_standardised,
CHOAVLDFg, FIBGTg, ALCQ){
ALCg <- ALCg %>% replace_na(0)
FIBGTg <- replace_na(as.numeric(FIBGTg), 0)

ENERCKcal_std <- as.numeric(PROTQ)*4 +

as.numeric(FATg_standardised)*9 +
as.numeric(CHOAVLDFQg) *4 +
as.numeric(FIBGTg)*2 + as.numeric(ALCg)*7

return(ENERCKcal_std)
}

Figure 2: A function for calculating standardized energy (Kcal), one of many reusable
functions written for the harmonization of the food composition library.
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Findings & interpretations

The open framework allowed food composition data with information on 26 food
components for 4891 fish and fishery products to be compiled from the harmonised
food composition data library (n=12).
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Figure 3: Contribution (percentage) to the total fish and fishery products compiled
(n=4891) from the different FCT’s (n=12). The number of items per FCTs shown iIn

parenthesis.

Water
Vitamin D calculated (eq)
Vitamin D calculated
Vitamin B6 determined by calculation
Vitamin B6 determined by analysis
Vitamin B6 by unknown method
Vitamin B12

Tryptophan
Selenium M

Niacin, prefrormed

Niacin equivalents, from tryptophan
Niacin equivalents

lodine

Ergocalciferol (D2)
Eicosapentaenoic acid (EPA)
Docosahexaenoic acid (DHA)
Copper

Cholecalciferol (D3)
295-hydroxyergocalciferol
25-hydroxycholecalciferol

- IR
SIS IO TAIN NN I
P FEF T FELIE P

Figure 4: Visualisation for quality control: Identifying missing values for key nutrients in
different FCT's.

Conclusions

* FCTs are widely used and are important tools in nutrition, for example, to
estimate the risk of inadequate intake.

* Transparency and reproducibility with food composition data are
problematic mostly due to the manual nature of the work.

* Open science approaches offer opportunities to greatly reduce the resources
to compile food composition libraries for dietary assessment.

 Findable, Accessible, Interoperable, and Reproducible (FAIR) approaches
should be considered when creating country, regional or survey FCTs.
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