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Capacity development in Food Composition Database [FCOB] is a long-term, continuous
process that focuses on national priorities, development policies plans and processes,
EuroFIR NEXUS (weww_eurofirorgl, together with Institute for Medicz| Research, University
of Belgrade {IMR, RS, www.srbnutrilion.info} and the Metwark for Capacity Development in
Mutritian fior Central and Eastern Furope (NCDHCEE-CAPMLUTRA,

www . agrowebeee.netfncdn), initiated the Balkan food platform in 2011 with aim of
developing the first regiona| FCOE for Wost Balkan Countries (WEC) that requires
involvement of compilers from different countries.

Web-based Food Composition Data Management (FCDM) software for FCDE ceeatlon
(nationalf regionall was developed by the IMR research team according ta EuroFIR MoE
recommendations. Capacity development activities comprised NCONCEF warkshops,
trainings and compilation of the toods and recipes Information from Balkan countrles. The
regional FCDE is based on the Serbian FCDE with contribution from other countries, i.e,
Croalia, Slovenia and Macaedonia, and is open to new members' contibulions.

The regional FCOB consist of 2 045 simple foods and 116 traditional recipes. These are
characterised with cc.15 nutrlents per food item, Langual food codes, FoodFx? rodes eti.
Memorandum of Understanding (Mol has been signed betweon EuroFIR NEXUS, IMR and
CAPMUTRA, and the Federation ot Bosnia & Herzegovina, Cyprus, Croatia, Republic of
Macedonia, Republic of Moldova, Mantenegro, Russia and Ukraine. ldentilication of the
lraining needs in FCDB managemenl is of great impaortance far further €0 activities in the
regiamn.

Regional FCDE, harmonized with EuroFIR standards, contalning dala relevant ta this
population, is an important food and nutritional toal for researchers, policy makers and
teod industry. The Balkan Food Plattorm is basis for future communication, data exchange
and inlegration of new food data in Europe.

This work was supporfed by FRF EurofiR NEXUS and W profect 41030 Ministry of Education,

Selence and Technologica! Development Republic of Serbia and Network for Capacity
Development
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The European Food Information Resource Metwork (EurofIR) aims to develop food
composition data platform in Europe including CEE countries, The Institute for Medical
Research (IMR, RS) was an active partner in Euraflf NoF (zoos-z2010), EuroFIR REXUS
(v eurofirorg, 2011-2013) and the EFSA project (2o12), 'Updated food composition
database for nutrient intake’. The objeclive was to create the first anline Serbian Food
Composition Databases (FCDB) harmanized with EurofiR standards.

IMR developed and used web-based Food Composition Data Management [FCOM}
soltware, harmonized with EurcFIR standards, to creale the Serbian FCDBE
(e serbianfood.info).

Thi first version of the anline Serbian FCDEB was compiled and launched in 2007,
becoming part of the Food Composition Data Interchange Platform. All foods in this
database [1 143) were indexed using the Langual Thesauri with FCOM software [2008).
During 2012, within the EFSA project, FoodExz was combined with FCDM software and
Faods from Serbian FCOE mapped with the recommended EFSA codes, To date, Serbian
FCDE has 1 046 foods (characlerised with up to &8 nutrients] and 1146 compasite dishas
rypical forthe Serbian population and collected through national dietary intake surveys
{2006-2012). .

Development of the Serhian FCDB, and FCOM software as a tool, was essential for future
nutritional research in Serbia. lts application in projects, research and practice will
tacilitate improvernent of nutrition and food guality in Serbia to ensure hetter health ol the
papulation,

This wark was supported woder the FP 7 EuroFIR NEXUS and I profect 2050 Ministoe of
Education, Science and Technalogical Development Republic of Serbia

40



Traditional food consumption and nutrition risk factors among different social groups in
Serbia

lelena Milesevic, Mirjana Gurinovic, Marina Nikolic, Snjezana Petrovic, Siavica Rankowic,
Agnes Kadvan & Maria Glibetic

Centre of Research Excelience in Nulrition and Metabolism Institute for Medical Resoorch,
Uniiversity of Belgrade, Belgrade, Reputic of Serbiag

Objectives: To analyse whether traditional foods cansumplion iz associated with nuetitian
risk factars for development of non-cammunicable diseases, particularly cardiovascular
disease {CYD] amang different social groups in Serhia,

420 adult parlicipants (e 25-65 years) in Serbia were examined with 2 x 2qhour dietary
recall. These data were used to extract the mast tonsumed traditional dishes and simple
foods, which were connected with DIET-ASSESS yia the Food Composition Data
Management (FCOM) nutritional taol, to calculate nutritional value, ldentification of 2roups
at risk of CVD was achieved with regard to diet guality and, particularly, intake of dietary
fat as a risk facter for CVD.

Participants were from low- and middle-income groups (170 and 250l It was indicated that
baoth groups cansume traditional food at the same frequency; 9% of daily energy intake is
from traditional dishes, Low-income participants consumed more meat containing
traditional foods, Middle-claszes had mare dairy, cereals and fruits in their meals. In
general, low-income groups' intake included somewhat less total and saturated fat than
middle-income group (38,6 va. 3941 TE], whereas the intake both Broups were abave
recommended levels (25-35% of TE) by EHN, Intake of MUFA and PUFA was within
recammended goals- (10-15%TF) and (5-10%TE) in hoth income groups.

Since consumption of traditicnal food is still predaminant in Serbian nutrition, it is evident
the guality of a diet based on traditional food is influenced by the way food is prepared
(mare/ less salt, fat etc ), recioes, where it is consumad {at home ar out-af-hams),
frequency, availability of simple foods for preparstion, time and ather social factors,

This work was supparted by projects s1030 and 41028 funded from Ministry of Fducation,
science and Technalogical Development Republlc of Serbia
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Due to identified shortfalls in standardised methodalagy and toals in distary surveys, and
infarmation about traditional foods in Central and Eastern Europe (CEE) countries and the
Balkan Region, development of hamanized nulritional toals are of great importance for
food composition information systems, including traditional foods and averall nutriticn
research of the region,

Development of the comprehensive programme DIET-A55ES5 that which has Open Dala
Base Connection (ODBC), allows incorporation of any extemal food composition databases
from EuraFIR Database Platform (27 databases harmonized with EuroFIR technical annex)
and use of e-Search function, Other elements of the programme are nutritional
recommendation datasel such as: NutriRecQuest web-toal {micranulriant
recommendations), WHO other recommendations and nutritian population geals. Input
such as nutritional questionnaires (z4HOR, FFQ, standards food recard) ar nutrition
planning (recipes, meals, menus} are vafable functions, which use data from FCDB and
micranutrient recommendations o compute output results,

DIET-ASSESS is connecled with Serbian FCDB and EuroFIR MEXUS Regional FCOB (with
traditionzl recipes) - Balkan Platform, which hoth use the web-based Food Comp Data
Management (FCOM] application, On the other hand, it retains NulriRecQuest- web tool to
enahle nutritional assessment of planned menu/ diet or dietany intake bazed an 24HRD,
CQutputs are repors (on personal, population, national levell on nulritive values of energy,
macre- and micronutrients, food consumption etc, 1t allows graphic review and export to
Excel format for further statistical analysis in SSP, SPSS, SPSS, ete,

DMET-ASSESS and other incarparated nutritional tools were used in national and

international projects and they have an essential role in future nutritional research in the
region for capacity development.

This work was supported by: 7 7 FuroFIR-Nexus, N project 41030 Ministry of Education,
Srience and Technological Development Repubiic of Serbia
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