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Preface

Nordic researchers within the field of conducting national dietary surveys have a long tradition of meeting
regularly and discussing challenges and exchange experiences within dietary survey methodology. In 2015, a
more formal network was established on basis of funding from NKMT.

Through a workshop in April 2016 in Uppsala, national experts met to discuss methodological challenges
related to recruitment and low participation rate. The participants gained insights and knowledge on best
practices in participant recruitment and consequences of low response rate for national dietary surveys. The
final workshop discussion made it clear that the experts wanted to continue networking and several ideas
for the network were identified. The network met in connection with the 11th Nordic Nutrition Conference
in Gothenburg in June 2016. On a final Skype meeting in March 2017, Denmark volunteered to take over the
coordination for the next period.

The network discussed by email correspondence the topics of the next network period and applied for
funding from NKMT in 2018. This report describes part 2 of the network period in 2019-2020.
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Short summary

In 2019, the network agreed to work with issues regarding 24 h recalls and clarify which steps, procedures
and tool specifications can be recommended for this method. The set up of a recent EFSA ring trial was
discussed as an inspiration, but it was agreed that a full setup would demand too many resources of each
country. The discussions took place by e-mail correspondence in 2019 and 2020 and on one Skype meeting.

In February 2020, the Skype meeting was held and it was agreed that all five countries would perform

A. 24 hour recalls about the same 7 days "“menus”, with a trained interviewee.
B. nutrition and diet analysis on the same diet (7 days) calculated in the national calculation systems.

This was to get a better understanding of the strengths and weaknesses of our dietary assessment system,
biases and variation. The network asked EFSA for permission to use the data on food intake from the ring
trial. The national projects would involve 2-3 employees in each country and would require person-to-person
interviews.

Due to the Covid 19 pandemic and lockdown in several countries in the spring of 2020, the network changed
the set up. It was decided to perform part B by letting each country enter the same 7-day diet into national
nutrients calculation systems and compare the intakes of individual food groups and nutrients on each day
and as a daily average of the 7 days. The input was a standardized central food list for 7 days based on the
Ring Trial. Each country would identify systematic differences possibly affecting the estimated food and
nutrient intakes between countries.

It was planned to present the results at a 1% day workshop in Copenhagen in autumn 2020. It turned out
impossible to meet in Copenhagen, and a 1 day online workshop was then carried out on November 20th,
2020. In addition to the country specific presentations of the analysis, each country also gave a presentation
on the latest national dietary survey.

The conclusion of the workshop was:

Despite standardized input, there were many differences in the results. These differences are a result of e.g.
different food grouping, recipes, fortification strategies in each country, calculation system (yield/retention

factors), real differences in food content and missing values in food composition database. The participants

agreed that it is difficult to isolate and quantify the reasons responsible for differences in results because of
the many possible sources of variation.

The exercise gave inspiration to look at future food grouping or several food groupings for different
purposes, especially grain and starch and maybe a food group with nut-seeds and a food group with
legumes. Data on added sugar differed between the countries and would require update if results from the
analysis are to be compared.

The presentations on national dietary surveys showed differences and similarities of conducting dietary
surveys and elucidated a lot of the common challenges researchers face. The presentations also revealed
inspiration to how to present and disseminate results. Many of these topics could be further elucidated on
future network meetings.



Introduction

The overall aim of the Nordic network on dietary survey methodology is to increase the knowledge about
best practice in relation to conducting national dietary surveys among participants of the network and other
researchers.

The objective of the network in 2019-2020 was originally to investigate the effect of different ways of using
the 24 hour recall method in the Nordic countries in order to clarify/illuminate which steps, procedures and
tool specifications can be/shall be recommended for this method. The 24 hour recall method is
recommended by the European Food Safety Authority (EFSA)! and several countries have gained
experiences with this method. Although it is the same method in principle, the interviewing tool, details of
the interview structure, the composition of the food lists, the format of quantification tools, recipes, and
food composition data vary from country to country and it has impact on the data quality. There is a need
for sharing knowledge on best practice, with focus on collected details and instrument properties to carry
out the 24 hour recall.

The aim of the network was to obtain knowledge on best practice with focus on details in the way to carry out the
24 hour recall interviews in order to reduce respondent burden and still ensuring the needed information about
dietary intake. The initial plan was to let participating countries in the network perform 24 hour recall interviews
with a person having the same dietary intake across countries but interview and process the data in the national
system. Differences in results would be presented and discussed at a workshop and the methodological impact on
the results would be identified in order to provide recommended procedures and tool specifications for the 24
hour recall method.

Activities and outcomes

In 2019, the network discussed by e-mail how to plan the work. The network was inspired by the EFSA Ring
trial involving six European dietary assessment tools (with participation from e.g. Estonia, and Sweden and
principles later used in the FinDiet 2017 survey »* The study in the network would incorporate the
experiences from the ring trial into a study in a Nordic context and thereby help the Nordic countries in
making better and cost-effective future surveys.

In September 2019, the network discussed by e-mail how the set up of the analysis could be. It was agreed
to perform a setup where all countries complete 24 h recall interviews with their own interview tool — using
a common food intake list covering e.g. 7- 10 days of intake. The network agreed to have a physical
workshop in the spring of 2020 and present the results of the analysis at NNC Helsinki 2020.

In February 2020, the network had a Skype meeting and agreed on how to perform the analysis in detail. In
each country 2-3 researches would be involved and perform personal interviews and subsequent dietary
calculations.

The network asked EFSA and got permission to use the data on food intake from the ring trial?

1 European Food Safety Authority, 2014. Guidance on the EU Menu methodology. EFSA Journal 2014;12(12):3944, 77 pp.
doi:10.2903/j.efsa.2014.3944

2 Gavrieli A, Naska A, Berry R, Roe M, Harvey L, Finglas P, Glibetic M, Gurinovic M and Trichopoulou A, 2014. Dietary monitoring tools
for risk assessment. EFSA supporting publication 2014: EN-607, 287 pp.



Due to the Covid-19 pandemic and the following lockdown and restrictions, it was decided medio 2020, to
use the EFSA data from the ring trial in a more limited setup. It was decided to focus on investigating the
effect of using the different food and nutrient intake calculation systems in the Nordic countries. All
countries should enter a standardized 7-day dietary intake data into the national calculations systems and
perform national calculations. Each country would calculate energy, nutrients and food groups on basis of
the dataset and present results on the workshop. This would enable the network to compare the average
intake for a week and look into differences on the different days. The results will provide basis for
discussions of methods used for recipes (including fat/water losses and gains and retention factors used),
food groupings, fortification strategies, food composition values etc.

Preparation of food list

Denmark prepared a food list. The original food list from the EFSA Ring Trial had many foods, where it was
necessary with an interpretation. Most of these foods were prior to analysis described more in detail to limit
uncertainties in interpretation. In the final list, every food had amounts in gram and it was specified that all
foods had to be entered as edible amounts. Despite the more specified food list, there was still room for
plenty of interpretations of foods, amounts, recipes etc. Composite dishes were primarily described in their
total amount, but ingredients were not necessarily specified in amounts and types. For instance, the
hamburger had specification of which ingredients in the hamburger, but not the amounts and not fat
content of e.g. cheese or meat. Examples of the final food list are shown in table 1.

Fortified foods were omitted in the food list, but as all milk is fortified in Sweden, then fortified milk will be
used in the Swedish calculations. However, if both fortified and non-fortified food options were available in a
country, the researchers were asked to choose the non-fortified foods. Also, there would be national
differences in fat content in e.g. full fat milk, but as long as each country recorded which type was entered in
the calculations, it could be taken into account, when interpreting the results.

Each country was further asked to provide additional information regarding:

e Which recipes/foods were used for making the calculations. Has it been necessary to interpret some
food/beverages as the exact food in the provided food list did not exist or has it been necessary to use another
food/beverage than stated in the food list.

e If any fortified foods were used, which foods and which fortification.

e  Waste (e.g. trimming, peels, bones) — range and examples.

e Loss (cooking) — fat/water - how are the range of losses used (examples of food where you don’t have loss and
examples of food where you incorporate loss). Examples of gains of fat when frying — how is this handled.

Table 1. Examples of specification of foods in the final food list

First version food list and description Final food list for calculation

Rye bread, 1 slice Rye bread, 50 g

Water, medium glass Water, 180 ml

Chocolate bisquit, normal size Oreo type chocolate bisquit, 30 g

Banana, 1 medium Banan without peel, 100 g

Cheese, one piece Parmesan, 35 g

Coffee with milk, large cup Coffee, 250 ml with skimmed milk (200 ml coffe, 50 ml skimmed milk)

Hamburger 1 portion Hamburger 175 g (bun, minced meat pork and beef, cheese, mayonnaise lettuce, tomatoes)

A core set of nutrients should be presented: Vitamin D, folate, iodine, iron and salt (Na) in addition to energy
and macronutrients. lodine and vitamin D would probably be difficult to compare since the fortification
strategies differ between the countries e.g. fortified salt and fortified dairy products

The countries should specify if using fortified foods, so fortification could be taken into consideration when
interpreting the results.



The network discussed how to present intake by food groups. As each country has different foods groups
and in a varying number of details, it was suggested to present intake in more generic food grouping as it
was expected that more generic food groups to some extent were comparable on important foods.

It was expected that the results could serve as a starting point for discussions on national calculation
systems, food groupings, recipe generating, portion sizes etc. — all issues, that seldom are discussed in great
details across countries but non the less very important for which results to obtain.

Workshop November 2020

It was planned to have a physical workshop in the autumn 2020, but as the pandemic continued, it was
decided to have a virtual workshop. The virtual one-day network workshop was carried out on Microsoft
Teams on November 20th 2020 (see the program in Appendix B).
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Figure 1. Workshop on Microsoft Teams. Waiting for all participants to join.

Part 1. Country specific analysis

The analyses carried out in each country were presented (see Appendix C). Challenges with the recipe
calculations in the different countries were missing recipes in the databases, unclear amounts and
interpretation of amounts as ready to eat or edible part (e.g. an apple), foods not available or not



available in the described type in the national databases, choosing a non-fortified product, water and fat

losses.

As an example of the differences in e.g. water losses in recipes among countries, Table 2 shows water
losses for fried pork chop and risotto, which both were included in the 7 day intake data.

Table 2. Water losses in pork chop and risotto recipe in percent

Pork Chop (Fried) Risotto
Norway 30 6
Denmark 30 0
Iceland 20 20
Sweden 22 6
Finland 39 n.a.

Also, a presentation of similarities and differences of the analyses had been prepared in order to have a
qualified discussion on why results differed from country to country (see Appendix D). The overall
differences between countries in intake by food groups, energy and nutrients expressed as deviations
compared to means as % of mean for 7 days are shown in figure 2 and 3.

of mean for 7 days

Range as %

Beverages

Fruit and fruit

products

Food groups

Fish and fish Grain and starch
products

Fotatoes Vegetable and Meat and meat
vegetable

Products

prodiucts products

Figure 2. Deviations compared to means as % of mean for 7 days (food groups)
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Figure 3. Deviations compared to means as % of mean for 7 days (energy and nutrients)
Outcome

The outcome of this session showed that despite standardized input, there were many differences in the
results of the country specific analysis. These differences are a result of e.g. different food grouping, recipes,
fortification strategies in each country, calculation system (yield/retention factors), real differences between
countries in food content, and missing values in food composition database. The participants agreed that it is
difficult to isolate and quantify the reasons responsible for differences in results because of the many
possible sources of variation.

But some specific differences was observed, especially differences in recipes e.g. inclusion of vegetables and
fish in mixed dishes. Visible foods e.g. beverages and fruits performed much better. Furthermore, there
were specific differences in food grouping e.g. inclusion of bread and cakes in the cereal group vs. keeping
these products as separate food groups and inclusion of poultry in the meat group. The comparisons also
showed differences in estimated nutrient intakes especially with regard to vitamin D and iodine. This was
due to different fortification strategies. However, overall the calculated energy and macronutrient intakes
were similar between countries, except for specific fatty acids.

The exercise gave inspiration to look at future food grouping or several food groupings for different
purposes, especially grain and starch containing foods, maybe a food group with nut and seeds, and a food
group with legumes. Data on added sugar differed between the countries and needs update in order to
make the results more comparable.

The results were neither solid enough for being presented in a scientific paper nor suitable for presenting at
the virtual NNC in December 2020.

Part 2. Dietary surveys.
In addition to the country specific presentations of the analysis, each country also gave a presentation on the
latest national dietary survey (see Appendix E).



Outcome

The outcome of this session showed many similarities in ways to conduct dietary surveys but also elucidated
the challenges national surveys face with participation rate, lack of funding, challenges of set up for
conducting personal interviews and last, but not least, challenges for some countries of conducting surveys
during a pandemic. As part of the most recent dietary survey in Sweden, an infographics concept was
established for the dissemination of the study results. The infographic slides have been used when
presenting results, as part of written articles/texts or in social media.

Many of these topics could be further elucidated on future network meetings.

Future of the network

The workshop participants agreed to continue the network, as it is considered fruitful to discuss different
issues of conducting dietary surveys. A lot of the topics being discussed within the network are seldom
discussed in great details across countries but are none the less very important for which results to obtain.

The network will have a yearly virtual meeting and continue without funding from NKMT. Norway will be
coordinating a meeting in 2021.
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Appendix A. Food list (example of two days intake)

Food item day 1

Quantity

key-quantity

Characteristics 1

Recipe preparation

quantity related

Before breakfast

water 1 medium glass/ml 180ml tap water

Breakfast

capuccino 1 cup/ml 150ml cow milk, full fat 3.5% 50 ml milk (% dl)
yoghurt 125¢g cow milk, full fat 3.5%, fruit yoghurt, sweetened Musli =25 g (4 tablespoons)
bread 1slice/ g 50g rye, whole grain

butter thin layer 5g

Snack

juice 1 large glass/ ml 300ml orange juice, fortified with extra vit C, 100% juice

chocolate biscuit 2 normal size 30g Oreo type chocolate biscuit with white filling

Lunch

beef stew 1 large portion/gr 330g with vegetables beef, tomato juice, carrots, onions, oil n.s.

baked potatoes 1 medium portion/ g 200g baked 5 g oil (1 teaspoon)
mixed salad 1 small portion/ gr 40g fresh, green lettuce, rucola, olive oil 12 ml (1 tablespoon)
cola 1 can/ 330ml 330ml light

banana 1 medium 100g fresh

During the afternoon

water 1 medium glass/ml 180ml still mineral water

coffee 1 cup/ ml 60ml espresso 5g =1 teaspoon)
chocolade biscuit, (filled) 2 normal size 30g Oreo type chocolate biscuit with white filling

During the afternoon

chocolate bar 1(50g) 50g milk chocolate, caramel filling

Dinner

beer 1 small can/ 330 ml 330ml 5.5% alcohol, blond

pizza 1 whole/ gr pre-baked 480 g with cheese and ham tomato sauce, ham and cheese (white bun) | frozen, baked in oven

After dinner

mixed nuts and dried fruits 1/2 sack/ g 50g peanuts, walnuts, almonds, raisins (without salt)

soft drink walky cup large 500ml sugar sweetened, orange taste

11




Food item day 2

Quantity

key-quantity

Characteristics

Recipe

Before breakfast

water 1 large plastic cup n.s. 350g carbonated, plastic bottle, lemon aroma
Breakfast
coffee with milk 1 large cup 250ml instant coffee Nescafe, skimmed milk, UHT, no sugar added
orange juice 1 large glass/ ml 300ml orange 100% juice, packed in Tetra-pack, fortified with extra Vit C
biscuits for toddlers 4 small light 10g rice biscuits, fortified with vitamins and minerals
bread 1 slice 50g rye, whole grain
thin layer on the rye
butter bread 5g normal
Snack
pumpkin seeds 20 gr 20g homemade, baked in oven, salted
coffee 1 cup/ml 60ml espresso , 1 tea spoon (ts) white sugar (g)
Lunch
vegetable soup 1 medium portion/gr 300g clear, with vegetables, boiled
1 small piece of fillet/
salmon gr 50g baked in oven, n.s.
broccoli 1dl/gr 55g steamed
rapeseed oil 1 tablespoon/ ml 12g n.s.
energy drink 1can/ 250 ml 250ml Red Bull, can, with caffeine, fortified with vitamins
During the afternoon
water 1 large glass n.s. 300g still mineral water, plastic bottle
1 medium (g including
banana unedible part) 120g fresh
Dinner
beer 1 small can 330g Heineken, can, blond, 5.5% alcohol
cheese 1 piece/ gr 35g extra hard, parmesan, 32 months seasoned, cow milk
risotto with chicken and 900 ml chicken stock, 50 gr butter, 1 tsp olive oil extre vergin, 1 onion chopped, 1 garlic clove crushed, 300 gr arborio
spinach 1 small portion/ gr 500g chicken and spinach, boiled rice, 150 ml dry white wine, 225 gr baby spinach leaves, 280 gr cooked flamegrilled chicken, 50 gr Parmesean cheese
margarine, low fat 40%, 2 ts. On top of the
plant sterols risotto 10g plant sterols, Becel proactiv or Benecol
ice cream 2 scoops/ gr 90g milk-based, vanilla, plastic container
After dinner
beer 1 small can/ 330 ml 330ml Heineken, can, blond, 5.5% alcohol
crackers 10g graham

12




Appendix B. Agenda for the November 20" 2020 workshop

Nordic network workshop November 20t 2020 by Teams

10.00-10.15 Welcome. Brief recap about the network (Sisse Fagt, Anja Biltoft-Jensen, Ellen Trolle)
10.15-11.30 Short round of presentations from each country. Including:

1. Description of challenges with calculations.

Presentation of waste range, fat and water losses on prepared meat and one mixed dish (Wednesday
grilled pork chop, Friday risotto).

3. Present results on vitamin-D, folate, iodine, iron and salt (Na) in addition to energy and macronutrients
(energy, protein, fat total, saturated fat, monounsaturated fat polyunsaturated fat, carbohydrate, added
sugar, dietary fibre) based on 7 day average. Describe if some days are very different and possible
explanation.

10.15-10.30 Iceland (Holmfridur Thorgeirsdottir)

shift

10.35-10.50 Denmark (Sisse Fagt)

shift

10.55-11.10 Norway (Lene Frost Andersen)

shift

11.15-11.30 Sweden (Jessica Sipinen)

shift

11.35-11.50 Finland (Liisa Valsta)

Lunch 11.50-12.30

12.30-13.00 Results across the countries (Anja Biltoft-Jensen)
13.00-13.30 Discussion of similarities and differences
Break 15 min

13.45-15.00 Presentation of latest dietary survey
13.45-14.00 Iceland (Holmfridur Thorgeirsdottir)
14.00-14.15 Norway (Lene Frost Andersen)
14.15-14.30 Sweden (Eva Warensjg Lemming)
14.30-14.45 Finland (Liisa Valsta)

14.14-15.00 Denmark (Sisse Fagt)

15.15-15.30 Discussion of above

15.30-16.00 Discussion of the future of the network

13



Appendix C. Presentations of country specific analysis

Iceland

7- days of consumption
Iceland

20. November 2020

Holmfridur Porgeirsdottir, project manager, Directorate of Health
2, Embeetti

e E—
= Directorate of Health
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Challenges with calculations

* Recipes not in our recipe database.

— Then we tried to find something similar. If not possible then we put in
a new recipe (4 new recipes).

* Recipes in our database different from what was on the menu.

— E.g. pumpkin seeds not baked in oven or salted.

— Meat loaf (meetballs), only minced beef, not pork.

— Fat used for cooking in recipes is a mixture of fat according to how
participants in a survey answer the question on what cooking fat is
used in their household.

* In some cases we did not have the food item in our Food
Composition Data Base and then not in our recipe database.

— Then we had to find something similar e.g. for ham canned, whipping
cream 20%, goose liver pate and so on......

* In some cases it was not quite clear if the quantity was for the total
recipe or not.

— E.g. mixed salad 40g, olive oil 12 ml.

| s — Baked potatoes 200g, 5 g oil

Waste range, fat and water losses on
prepared meat and one mixed dish

* Pork chops lean:
— Pork, lean 97 g (4,6% fat), fat (mixture) 2 g, salt 1 g.
— Water loss 20%

* Friday risotto

— Recipe for risotto (without chicken and cheese) water
loss 20%, 402 g

— Recipe for grilled chicken: Chicken (with skin) 99 g and
salt 1 g, waterloss 20%, 81 g.

— Parmesan cheese 14 g and mascarpone cheese 3 g

baetti
laeknis

iy
g
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Energy and macronutrients

Saturated Mono-
Energy Energy Protein, Fat, total fattyacids unsat. Poly-unsat.
Nr (KJ) (Kcal) total (g) (g) (g) f.a.(g) f.a.(g)

1 14752 3526 142 112 39 39 20

2 10486 2506 89 103 39 35 17

3 12627 3018 176 119 34 47 23

4 12747 3047 91 90 32 21 13

S5 12575 3005 95 96 37 28 15

6 24406 5833 212 232 77 80 45

7 16425 3926 171 135 58 39 21

Average 14860 3552 139 127 45 41 22
@
‘ andiatois

Macronutrients

Carbohydrate Added sugar Fiber

ol total (g) (8) (8)
1 446 115 29

2 244 54 15

3 275 46 20

4 391 64 21

5 376 83 28

6 569 109 43

7 488 143 31
Average 398 88 27

Embeetti
landlaknis

16



Embeetti
landlaknis

Nr

N oo B WN e

Average

Vitamin and minerals

Vitamin-D
(ug)
1,0
8,1
10,3
2.9
21
16,3
0,7
5.9

Folate
(ug)
391
357
358
207
338
785
390
404

Iron
(mg)
16,2
11,3
14,5
14,2
19,4
28,2
10,7
16,3

lodine
(ug)
117
101
S
190
181
411
276
190

Salt
(8)

12,9
8,2
17,7
8,8
9,7
26,2
15,2
14,1

Na
(mg)
5146
3285
7090
3512
3870

10472
6092
5638

Embaetti
andlaeknis

Thank you!

17




Denmark

Danish data

Nordic Network on dietary surveys workshop

Sisse Fagt, DTU

18
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Waste, losses and gains

* Pork chops — water loss 30%

* Risotto — water loss 0% - all added liquid absorbed

In general

* Mixed dishes water loss 5-20%
* Meat 16-30%
* Fish 10-20%

= Challenges with calculations

*» Despite uniforming the original dataset from EFSA a lot of
interpretations of recipes and food list

* We had to decide losses, interpret amounts as as ready to eat,

peeled, whether total amounts was including all ingredients (e.g.
mixed salad 40 g with or without oil, whipped cream with/without
sweetener)?

* In general, no problem with finding recipes (Karin had just
finished the recipes for our national dietary survey and had a lot
to choose from)

19
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Average per day based on 7 days

Energy (MJ) 15,4
Protein (g) 130
Fat (g) 145

aturated fat (g) 53
Monounsaturated fat (g) 54
Polyunsaturated fat (g) 23
Carbohydrates (g) 397
Dietary fibre (g) 28
Added sugar (g) 85

itamin D (ug) 5.1
Folate (ug) 434
Iron (mg) 18
Sodium, Na (mg) 6910
lodine, | (mg) 307
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30

25

20

(8]

Monday Tuesday

Energy, MJ
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Thursday

Friday
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Sunday
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Micronutrients
Monday Tuesday Wednesday Thursda Frida Saturda Sunda

Vitamine D (ug) 2 7 5 3 1 15 3
Folate (ug) 528 350 319 238 433 643 527
Sodium (mg) 5286 3520 9273 5097 4489 12472 8231
Iron (mg) 16 10 17 17 18 32 15
lodine (mg) 136 121 312 272 231 617 460

(—]
=
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If more comparable analysis
A lot more preparatory work needs to be done
+ describing all ingredients in details

* leaving no doubt on which amount should be punchedin

« providing recipes for every composite dish

Noveeber 20 2020

22




Norway

UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

Nordic Workshop Nov. 20« 2020

Norway
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UiO 2 Institutt for medisinske basalfag

Det medisinske fakultet

Challenges with calculations

» No specific challenges (Experienced “Coder”, edible)
» Food not available (e.g. gaselever )

» Recipes without ingredients

» Without fortification

UiO 2 Institutt for medisinske basalfag

Det medisinske fakultet

Presentation of waste range, fat and water losses
on prepared meat and one mixed dish (Wednesday
grilled pork chop, Friday risotto)

W aste

— In our database = edible amounts (without peel and bone).
» E.g. pork Wednesday maybe overestimated, coded as without bone

Loses

— Girilled port chop: not grilled but fried.
» 30% (water) losses (from raw to fried)
— Risotto:
* 6% (water) losses

29.12.2020
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UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

7 days: Macronutrients Norway

Day Energy Protein Fat Sat. fat Unsat. Polyun Carbo- Fibre Added
Fat sat. Fat hydrate sugar
(MJ) (9) (9) (9) (9) (9) (9) (9) (9)
Monday 15.5 138,6 1353 55,2 49,6 20,0 446 24 102,5
Tuesday 9.6 76,7 84,8 31,7 30,9 13,9 252 13,4 51,2
Wednesday  14.2 210,4 145,2 38,0 64,0 30,4 278 22 42,6
Thursday 12.0 84,7 771 29,9 29,7 11,9 381 21,4 58,6
Friday 114 77,2 88,8 40,7 27,6 12,2 349 27,4 82,6
Saturday 246 2133 2358 86,2 93,3 35,2 571 50,9 1286
Sunday 15.2 127,4 137,4 62,1 45,7 18,3 455 33,6 115,4
Average 146 1326 1292 491 487 203 390 215 | 831
29.12.2020 )
UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet
7 days: Micronutrients Norway
Day Vitamin D Folate Iron lodine Salt
(ng) (na) (mg) (na) (9)
Monday 1,3 449 14,6 90 5.8
Tuesday 8,2 305 8,5 232 9.1
Wednesday 18 267 13,9 109 184
Thursday 1,6 255 11,9 81 111
Friday 2,6 297 12 83 10.9
Saturday 15 3 234 22 1
Sunday PSS
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Sweden

-

r. /3. ot e

Sweden - 7 days of consumption

Jessica Petrelius Sipinen

;
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Agenda

Livsmedelssystemet Brief explanation of the food system used

Registration issues
Nutrient intake

D Livsmedelsverket

Livsmedelssystemet
(the food system)

* Several parts (dietary surveys, food composition
database - FCDB, menu planner)

* Approx. 3900 foods (quality 1 and 4)
* Approx. 2200 quality 1 foods (public database)

* Possibility to get complete data for about 50
nutrients

* Menu planner (connected to the FCDB) used in
this exercise

D Livsmedelsverket

!Livsmedelssystemet
Startsida Nytt SOk Fonster Hjalp Admin

v Uvsmedel X | Meny X | U

18 8
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ﬂmmm1m - o X
Aridv
OxPQ
Almant M3tid | NNR 2012 | Livsmedelsgrupper |
2020 NKMT 7 dagarsmeny M3tdsnamn Ingen vaid
£ Veda 1 =
=]
| mind innan frukost, . ~
Frukost, Frukostl |
o fm, : P Wecka 1\Minda 1953 Vatten kranvatten 180 Gram 180 l
Mellanm3l fm 2 | \ecka 1\M3nda 123 Myok fett 3% berikad S0 Gram 50
Lunch, Lunchl \Vecka 1\Minda 1957 Kaffe bryggt 100 Gram 100
Mellanm3l em, Mellanmd 1
Sem2, ﬂ\vmmdnhm Frukostfingor flingblandning fullko 25  Gram -
Middag, Middagl | \Vecka 1\Minda 2049 Fruktyoghurt olika smaker fett 36 100  Gram 100
Kvallsmdll \Vecka 1\Minda 210  Brod fullkorn graham m. mjolk fibr S0  Gram 0
Dutit St < I >
# Tistag ;
- Onsdag Energ, energignare, vatten ochaska [ ] Visa alla
'+ Torsdag D

P Ener () 14954

Ener (keal) 3577
| Kom(g) 427,87

Fer(g) 13847
" Prot(g) 11308
Fbe(e) 204

vam(g) 278806
| ako(g) 1419

# Fredag Naringsinneh3ll och NNR 2012: -
¥ Lordag hi
& Sendag NNR 20

< I > | |a@ 2745
Incheckad: Jessica Petrelius Sipinen(2020-11-09 11:28:06) Svenska
D Livsmedelsverket

Different ways to get output

* Food groups

* Major groups according to the ”"Mat cirkeln”
* Different composite foods
* Additional subgroups like meat, fish or vegetables

* Food items
* Raw commodities

* All these can be combined almost in an endless
number of ways depending on question,
however the work is manual

D Livsmedelsverket

4 Gruppering efter matcirkein

Brod o spannmdl
Frukt o bar

Fett o olja
Gronsaker o baljvaxter
Kot fisk skaldjur rom 309
0Ost o mjolkprodukter

Soja- veteprotein o quom

| Blandade ratter
I+ Owriga grupper

I X-test
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Yield and retention factors

+ All foods in the food system are without waste 7w

L ]

* Automatic calculation of yield and retention =
factors in recipes

.‘l 2057 R avoro skekt 1lvsme Pblcera 300
* According to Bognar and other literature T e e Rl Gl 3 F 9

4 3 Spemattynans Ilwime Mblcwa S0 Gam S0 Growaker, rofukte, ke Gronssker oBa 1 Seters
S 1224 sesbuong 3. Tlwsme Mblcra 32 Gam 3R Vieka hekt Ostempiors 879 Fetras

Senost checiat Jessica Petretas 11-09 10:1

D Livsmedelsverket

Pork chop E..‘f eSS -

E X
Namn | Almant | | Gropper | e gsvarden |\ |
vsmedeisversion Publikaton
© Js  Senaste versionen amvénds Publicatonstyp Vir kokbok 2013
We AmvBod verson:  den 20 november 2020 - Refersns | Stekt fRaskdié sd. 331
Titagrrgsmetac Kommentar
e Y ————

!.“ 971 Gns flaskkotett rd fettha 1 Livsme Publicera 600 Gram 600 Flask kow, tlagad Ko o

USDA tabl  Skattat frdn sid
2 1975 Sakm. jod 1Uvsme Publicera 13 Gam 1 Torrvaror

Brod o spanem 1 SLV - Rkl Logisk siutiednt

2 Livsmedelsverket
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R ©/U3: FISOWO M. KyTKNG SPENST - DETIKNIT NVSIMEDES |IVENsKa) - o ~

Adiv  Livsmedel
EE X ]
Nama | adimant | Kiassfcenng | Grugper | Is |
Risotto | T = P =
Ne  Anvand verSON:  des 20 november 2020 - Referens |
Kommertar

4 361 Spenatfrysvara Iivsme Pblcera S0 Gram 50 Groasaker, rotfrukter, ko Gronsaker b3 1 Reteotions Del 1 tabed 17,
S 1224 Mensbuliong 3. 1lvsme Pbicera 332 Gram 332 Vatska, kokt Ostompolpro 079 Retestions Del 1 tabed 30
6 29 Smocfemsose livsme Pbicera S0 Gram S0 Matfem o Fetoo 1 SLV - RAE Logsk sutiedn
(7 4655 OMwela ora pngfrusia 1lnsme Pubbcera 1 Bk- 4 Maem oa fetoop 1 SLY - RS Logisk shaed
s I veek Tlvsme Pubhcera 1 MyMo 3 Gromsaker, retfrukter, ko Gronsaker 053 1 Retentions Del 1 tabedl 17,
9 1908 vievetvel %12 Ilvsme Publicers 150 mi- 150  Alkohel, kokt, stekt Fressy [+ SLV - RS Anvant samena
1 4541 Spenat farsk Ilvsme Publcera 225 Gram 225 Groasaker, rotfrukter, ko Gronsakeroba 1 Retentions Del 1 tabel 17,
1 107 Faskotceam cheesefe 1lwsme Pblcera 2 Gk- 6 Vaska bakad vamd  Ostomjokpre 0,95 MG Coop, SV, Coc
1 32 Persijablad Ilvsme Publicera 2 kB 2 Gronsaker, hogre vamenh Gronsaker oba 0,77 Retestions Del 1 tabel 19
1 1190 Kyceghemiokstektg 1lwsme Pubicwra 280 Gram 290  Tilagas of Owgt 1 SLV - RA Logisk shaed

D jelsverket P W ue es ase ECh e

Registration issues

* 6 foods were created for this exercise (e.g. oreo cookies, waldorf salad, caprese salad)

* Food choices

* Generic foods have been chosen for some foods where closer specification has been missing (e.g.
bread, bisquits)

* whipping cream 20% fat was changed into whipping cream 40% fat since we don’t have that food in
the database

» Scrambled eggs fried with liquid margarine instead of butter
* Pasta with seafood — our choice pasta with tuna sauce

* Margarine and milk is fortified vith vitamin D (these foods are also included in recipes)

* Salt with iodine is used in the registration for added salt and home cooked foods

D Livsmedelsverket
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Nutrient intake (per day and 7 day average)

“ Monday | Tuesday | Wednesday | Thursday | Friday | Saturday | Sunday | Average | Unit
intake

Energy 15 97 nis 13,4 11,7 24,1 15,8 14,8 M
Energy 3580 2320 3310 3190 2790 5750 3790 3530 keal
Protein 114 80 160 95 87 191 47 125 g
Fat 138 86 145 87 71 228 136 127 g
- SFA 53 33 42 36 35 74 62 47,8 g
MUFA 53 31 72 34 23 9% 46 51,1 g
- PUFA 21 16 22 10 7 39 18 19,2 g
Carbohydrates 428 244 307 427 384 585 470 406 g
- Added sugar - - - - - - - - -
Dietary fiber 29 15 24 26 33 47 54 29,3 g
Vitamin D 2 7 10 6 4 24 10 9,0 174
Folate 457 350 281 250 478 626 441 412 ug
Iron 15 9 14 12 a5 23 = 14 mg
Sodium 4340 2610 8110 5140 3480 10250 5040 5570 mg
Salt (NaCl) 11 7 20 13 9 26 13 139 g
D Livsmedelsverket

. nutrients MDP1

Article

Procedure to Estimate Added and Free Sugars in Food
Items from the Swedish Food Composition Database
Used in the National Dietary Survey Riksmaten
Adolescents 2016-17

Julia Wanselius *(, Cecilia Axelsson 20, Lotta Moraeus 20, Christina Berg ',
Irene Mattisson >* and Christel Larsson 1

1 Department of Food and Nutrition, and Sport Science, University of Gothenburg, SE-405 30 Gothenburg,
Sweden,; christina.berg@ped.gu.se (C.B.); christel. larsson@gu.se (C.L.)

2 The National Food Agency, Sweden, Risk Benefit Assessment department, SE-751 26 Uppsala, Sweden;
cecilia.axelsson@slv.se (C.A.); lotta.moraeus@slv.se (L.M.); evairene@live.se (I.M.)

*  Correspondence: julia.wanselius@gu.se; Tel.: +46-031-786-4225

t+ These authors share senior authorship.
P Livsmedelsverket

31




Nutrient intake

* Saturday differed — much more foods were consumed that day
* Protein higher - Wednesday, Saturday and Sunday

* Fat higher — Monday, Wednesday, Saturday and Sunday

* lodine/sodium/salt higher — Wednesday and Saturday

D Livsmedelsverket

D Livsmedelsverket
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Finland

7 day consumption - Finland
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Tasks

1) Description of challenges with calculations.

2) Presentation of waste range, fat and water losses on
prepared meat and one mixed dish (Wednesday grilled pork
chop, Friday risotto).

3) Present results on vitamin-D, folate, iodine, iron and salt
(Na) in addition to energy and macronutrients (energy,
protein, fat total, saturated fat, monounsaturated fat
polyunsaturated fat, carbohydrate, added sugar, dietary
fibre) based on 7 day average.

4) Describe if some days are very different and possible
explanation. — v 2

Challenges with calculations

» Postponed excercise, limited time and staff available

« Starting conditions in the countries were not clear before
the start - instructions came bit by bit.

* Rules of taking common fortification into account were a
little bit vague — not everything was available without
fortification.

+ Internal misunderstanding concerning the disaggregation
to be taken into account (calculation was carried out
twice). Finland uses two different food groupings 1)
ingredient level classification (dishes disaggregated) and

o) food use classification. Give different pictures of the |
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Waste range, fat and water losses of meat
* Wednesday grilled pork chop

Mass Foodid English name lgclass Access Amount Proport Losses %

PORK CHOP,

s B THICK LAYER OF FAT

PORK PUBLIC 418 1.39 39

300 30 SALT, IODISED SALT PUBLIC 7.092 0.023 0

S thl Firstname Lastname 112012021 4

Waste range, fat and water losses of meat
» Friday risotto, code 33063, chicken and vegetable risotto

Weight
Mass Foodid English name Igclass  Amount Proport  Prntfid Prntfid english name losses/gains %
500 922 WATER, TAP WATER WATER 3304 0.66 30315 CHICKEN BROTH 37
CHICKEN BOUILLON CUBE,

500 29009 CONTAINS WHEAT INGRMIS 73 0.014 30315 CHICKEN BROTH 0
500 500 BUTTER BUTTER 133 0.02 33063 RISOTTO 0
500 536 OLIVE OIL OIL 13 0.002 33063 RISOTTO 0
500 335 ONION VEGONI 146 0.03 33063 RISOTTO 12
500 393 GARLIC VEGONI 133 0.003 33063 RISOTTO 0
500 156 RICE, WHITE RICE 79.5 0.16 33063 RISOTTO 267

34
500 925 WHITE WINE, DRY WINE 398 0.08 33063 RISOTTO
500 33456 SPINACH VEGLEAF 59.6 0.12 33063 RISOTTO 12
500 750 CHICKEN POULTRY 742 0.15 33063 RISOTTO 14

CHEESE, HARD CHEESE, 0.03
500 643 EDAM TYPE, 24-27% FAT  CHEECUHI 133 33063 RISOTTO 0
3 thi Firstname Lastname 112012021 5
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7-day average nutrient intake per day

Nutrient

Energy

Prot

Fat
Carbohydrates_avl
Carbohydrates_fib
Sucrose

Fibre

Saturated fats
Polyunsaturated fats
Monounsaturated fats
Sodium

Salt

lodine

Iron

Vitamin D

Folate

S thi

Unit
kJ
g

QO QQQQQQQ

mg
ug
mg
ug
ug

Amount
15541
133
161
366
412
94
31
56
26
65
6590
16792
354
18
7
492

Nutrient

Energy

Prot

Fat
Carbohydrates_avl
Carbohydrates_fib
Sucrose

Fibre

Saturated fats
Polyunsaturated fats
Monounsaturated fats
Sodium

Salt

lodine

Iron

Vitamin D

Folate

Firstname Lastname

Unit Amount
Kcal 3714
E% 144
E% 389
E% 394
E% 443
E% 10.1

g 31
E% 137
E% 6.3
E% 15.8

g 6.6

g 16.8
ug 354
mg 18
ug 7
ug 492

1/20/2021

Explanations for differences

+ Totally different menus of the days

» Probably different level of fortifications during differrent

days

S thi

Firstname Lastname

1/20/2021

7
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Appendix D. Presentation of comparison between countries

This presentation has been slightly chanced after the online presentation, as the figures from Finland have been
altered in order to make comparison between countries better. The changed figured and added explanations are
shown in red. The data behind the analysis of the comparison between countries has not recalculated.

Comparison of Food and nutrient intake
from the same diet calculated by 5
different Nordic Countries

Nordic Network Meeting, dietary surveys November 20" 2020
Iceland, Finland, Sweden, Norway and Denmark

Anja Biltoft-Jensen, DTU Food
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Agenda:

« Aim of the excersise
* Method

» Food groups (7: Beverages, Fruit, Vegetables, Fish, Meat, Grain, potatoes)

» Nutrients (8: Energy, Protein, Dietary fibre, Added sugar, NaCl, lodine, Vitamin D)

(—]
=
—.

i

The aims were to:

All countries calculated the same 7-day diet with their local nutrient and food estimation
system, yield factors, food composition database and recipe collection. Aim to:

« Compare intakes of individual food groups and nutrients from the same diet registration
calculated by Iceland, Finland, Norway, Sweden and Denmark.

« To try to identify systematic differences possible affecting the estimated food and nutrient
intakes between countries.
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Do we expect similar results?

Fortification strategies: Margarine, other fat spreads, milk, other milk products, salt, flour

Indirect fortification: soil (fertilizers, e.g. selenium in Finland), feed to animals (e.g. iodine)

Large variation of nutrient contents of foods e.g. vitamin D values in fish (also the same
species caught at different locations)

Analytical methods for assessing nutrient content in foodstuff

Processing/calculation procedures

» Updating of the food composition databank

Yield/retention factors (cooking losses of vitamins, fat uptake, fat melting, water losses)

» Recipes (and how foods are prepared in different countries)

Different ways of grouping foods

=
=
=

i

Comparison - method

« List all results in a comparable manner: time consuming especially for food groups
» Never agreed on how data shoud be compared — | decided.

« Range: measure of dispersion, by how much the values in the data set are likely to differ
from their mean. Calculated by subtracting the lowest from the highest value in the set.

« Percent relative range: The range divided by the average value, and multiplied by 100 to
calculate the relative percent range. Used to compare the range while taking into account
the "sizes" of the foods/nutrients being compared.

Kruskal Wallis non-parametric test — hmm. The dataset is very small.

Z-score to the total mean— it's a measure of how many standard deviations below or
above the population mean a raw score is- hmm. The dataset is very small.
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oultry
ruit_fruitproducts

oodgroups (gram)
ptherfoodgroups
b

ish_fishproducts

legetable_vege-tableproducts

prinkingmilk_cannedmilk

Denmark

i

67
58
47
325

278

26
183

328

10
207

31

242

170

m

188

Sweden

=

1697

18

87

34
303

287
26
13

133

153

Finland

=

1680

76

50

40
354

259
26
164

250

216

Iceland

=

1743
34
79
38

308

1
26
139

244

151

* Data on this foodgroup is not available OR this foodgroup
might be included in one of the other foodgroups for that country

Information about certain foodgroups are not available for all
countries

Finland:
The Finnish figure has been corrected to include only
beverage water and other beverages.

Iceland: fruits, dried fruits, jam, berries and fruit juice (100%)
Denmark: fruits, dried fruits, jam, berries, cordial, nuts, juice
Finland: Fruit as in other countries (no nuts), but also fruit
from disaggreaged recipes, if any!

Iceland: roots, other vegetables, beans and mushrooms, cannec
vegetables.

Sweeden: cream and cremefraiche

Denmark: Milk and milkproducts also fermented milkproducts
and cream

Iceland: grain, flour, cereals, bisquits, pasta

Sweeden cereals, pasta. rice, noodles, bisquits

Denmark flour, cerelas, pasta, rice, noodles, bread, biscuits,
cake

Finland: flours, uncooked grains, raw pasta from
disaggregated recipes. (cakes and breads are
disaggregeated in this classification to their ingredients).

Iceland: beef, pork, other meat products and offal
Denmark: both raw ffresh meat) and prepared meat (paleg,

meat cuts)
Finland- raw meat fram recines hut sausanes and caoldeuts

Monday
Tuesday
Wednesday

Thursday

Sunday
Meal{_7_d ay

s

Date

Beverages g/day

Lower
1743 1491
2057 1772
333 153
1744 1528
1902 1506
2888 2660
2424 2094
1855 1657

Upper
1996
2342

513

1960
2299
3117
2754
2053

203
230
145

174
320
184
266
159

1425
1820
230

1610
1660
2710
2170
1697

1947
2309
533

1986
2444
3161
2760
2088

Mean 95% CL Std. Min Max Range Range as Zscore Sig.
% of mean

522 30 017

480 24 026

303
212

376 22 017

784 41 0,05

451 16 141

500 24 077

301 21 593
002

Greatest deviation compared to means: Wednesday (91% range of mean) also large Z-Score

Min. value: 230, Norway, Sweden, Iceland, Finland (230 g as beverages)

Max. value: 533, Finland (does include ingredient water, which is NOT a beverage)

Possible explanation for the difference: There is almost no beverages this day (some coffee and whisky
230). Finland has 303 g water — is this fluid from recipes? — YES, the ingredient class classification
of Finland disaggregates large amount of composite foods to their ingredients, e.g. water)

ce
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Fruit and fruit products g/day

Mean 95% CL Std. Min ‘ Max Range Range as Zscore Sig
% of mean
Lower Upper

Monday  [EERY 405 457 20,8 410 456 46 1 0,68
Tuesday 400 365 436 286 372 440 68 17 0,49
Wednesday 9 < 30 176 0 40 40 -1,99
Thursday 187 174 200 8.0 175 192 17 9 -0,86

458 413 504 365 410 510 100 22 0,85

456 272 639 1479 334 713 380 83 0,83

298 225 371 58,9 240 363 123 41 -0,16

320 294 346 20,7 303 354 52 16 -0,02 994

Greatest deviation compared to means: Wednesday (444% range of mean). Zscore -1,99.
Min. value: 0 Finland, Iceland
Max. value: 40 Norway

Possible explanation for the difference: No fruit in diet plan; maybe raisins from sponge cake or
mixed salad?

(—]
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Vegetable and vegetable products g/day

Mean 95% CL Std. Min Max Range Range as Zscore Sig
% of mean

Lower Upper
Monday 246 177 315 55.3 183 320 137 56 -0,12
Tuesday 221 203 238 142 199 235 36 16 -0,33
Wednesday 168 133 202 217 144 208 64 38 0,76
Thursday 91 9 172 656 10 190 180 -1,39
304 135 472 1355 172 521 350 1 0,36
Saturday 429 356 502 58,7 348 514 166 39 139
Sunday 369 237 501 106,3 206 492 287 78 0,90
Mean_7_day (I 217 293 30,4 211 287 76 30 0,04 739

s

Greatest deviation compared to means: Thursday (198% range of mean)
Min. value: 10 Finland
Max. value: 190 Norway

Possible explanation for the difference: (no single veggies in diet plan) How much vegetables
in bolognese recipe? Onions and other in meat loaf? (This is the case in Finland - onions
in the recipes)

Date DU e s
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Fish and fish products g/day

Mean 95% CL Std. Min Max Range Range as Zscore Sig
% of
mean

Upper

0 0,0 0 (] 0 0 -0.91

Tuesday 90 209 50 100 51 g0 0,07
mdnesday 164 50,0 48 177 129 . 0,44
0 0.0 0 0 0 0 091

Friday 0 0.0 0 0 0 0 -0.91

Saturday 152 16,3 124 161 37 28 0,82

Sunday 318 106,7 86 300 214 115 154

Mean_7_day 88 152 50 87 37 53 0,00 988

s

Greatest deviation compared to means: Wednesday (126% range of mean)
Min. value: 48 Sweden

Max. value: 177 Norway

Possible explanation for the difference: How much seafood is in pasta with seafood. Recipe
variation

(—]
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Meat and meat products

Mean 95% Std. Min Max Range Range as Zscore Sig
% of mean
Upper

Nionday 189 236 379 146 248 102 4 0,09
Tuesday 14 -26 54 32,2 0 72 72 -067
Wednesday 475 405 546 56,9 431 560 129 1,05
Thursday 242 156 329 700 163 327 163 67 044
Friday 76 33 120 353 53 138 85 112 -0,68
Saturday 272 146 398 1017 179 403 225 83 0,55
Sunday 40 < 7 297 20 90 70 175 0,12
Mean_7_days 183 146 220 30,0 151 216 65 36 -0,02 890

Greatest deviation compared to means: Tuesday (514% range of mean)
Min. value: 0 (All but Norway)
Max. value: 72 (Norway)

Possible explanation for the difference: (No meat only chicken) Norway includes chicken in the
meat group
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Grain and starch products g/day

% of

Mean 95% ‘ Std. Min Max ELT Range as Zscore Sig
mean

[— Lower  Upper

298 1148 25 270 245 158 -0,58
Tuesday 96 35 157 488 20 143 123 128 -1,08
Wednesday [PEl] 246 335 359 257 340 83 29 0,54
Thursday  [EPXS 269 380 a“u7 300 404 104 32 0,83
Friday 146 44 249 8238 30 240 210 44 -0,66
Saturday 270 28 512 1949 120 547 427 @ 0,37
296 172 419 99,3 167 41 244 7. 0,58

225 131 319 757 133 328 195 87 0,00 064
ys

Greatest deviation compared to means: Monday and Saturday (158% range of
mean)

Min. value: 120 Sweden (Saturday)
Max. value: 547 Denmark (Saturday)

Possible explanation for the difference: Denmark include bread (not as recipe) in
this group.

(—]
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Potatoes

Mean 95% Std. Min Max Range Range as Zscore Sig
% of
mean

Upper

Monday 235 184 195 234 39 18 -0,08
Tuesday 62 24 0 55 55 212 -1,30
Wednesday 229 171 194 234 40 19 -0,18
Thursday 229 171 194 234 40 19 048
Friday 8 43 0 9 9 300 0,78

469 19,2 426 468 42 1,96

80 418 0 100 100 -0.10

177 129 150 181 31 19 -0,00 836

Greatest deviation compared to means: Sunday (357% range of mean)
Min. value: 0 (Denmark, Sweden)
Max. value: 100 (Finland) — coming from the disaggregated recipe

Possible explanation for the difference: (No potatoes in diet plan) Potatoes in
minestrone? (yes, in Finland)
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Sum up food-groups

» Overall Saturday is the day deviating most in relation to the 7-day mean. Not surprisingly
because of the wedding.

» Tuesday and Sunday is the days where the countries deviate mostly from each other. The
reason being meat and meat products and potatoes (food grouping and recipes).

Grain and grain products is the food group with the overall largest deviation between
countries. When you se how foods are grouped differently it is not a surprise.

Some grain products can be flour (from bread and cakes), bread (including fluid, seeds
etc). Norway, Sweden and Iceland has separate groups for bread and cake. Finland has
two groupings, 1) “ingredient class” grouping (most of the composite foods, e.g. bread and
cakes are disaggregated into their ingredients, e.g. cheese or berries eaten as such and
from all disaggreaged recipes and 2) “food use class” grouping, where bread is bread,
cake is cake, soups are soups, porridges are porridges etc.

(different classifications are useful for different purposes. When carrying out comparisons,
similar groupings should be compared with each others, e.g. as the FoodEx2 grouping by
EFSA is used internationally.

« Visible foods/drinks do better than foods incorporated in recipes e.f. beverages and fruits.

=
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Deviations compared to means (7-day)

Food groups
-
>
= g
~
5 50
€ o
& ©
-
s ¥
N
&
]
Beverages Fruit and fruit Potatoes Vegetable and Meat and meat Fish and fish Grain and starch
products vegetable products products products
products
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Energy MJ/day

Mean 95% ClI Std. Min. Max Range Range as Z-score Sig
% of mean
Lower Upper
155 147 16,2 06 148 16,3 15 10 0,09
98 92 103 04 93 10,5 12 12 -1,16
Wedensday 14,0 12,9 15,1 0.9 126 15,1 24 17
023
Thursday 133 12,1 146 10 12.0 145 25 19 038
‘Friday 17 1,0 123 05 13 126 13 1 074
256 230 282 2.1 24,1 29,1 50 231
Sunday 155 139 17,2 14 134 16,8 35 011
Mean 7 15,1 145 156 04 147 156 09 995
days 0,00

Greatest deviation compared to means: Sunday (22% range of mean)
Min. value: Finland (13,4)

Max. value: Denmark (16,8)

Possible explanation for the difference: How much fat used for minestrone, fish casserole and pie.
This is not clear? Recipe deviation?

(—]
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Range | Range as Z-Score

% of
mean

Monday 133 116 150 136 14 146 32 24 0.02
81 75 87 48 77 89 12 15 110
Wedensday 179 154 203 20,0 160 210 51 28
1,00
Thursday RG] 83 13 12,0 85 114 30 31 073
Friday 87 77 97 8.1 77 95 18 21 098
Saturday 215 186 244 233 191 254 63 1,80
132 9 168 292 ag 171 72 @ 0,00
132 126 138 51 125 139 14 1 0,00 978

Greatest deviation compared to means: Sunday (55% range of mean)
Min. value: Finland (98)
Max. value: Iceland (171)

Possible explanation for the difference: Amount of fish and pizza with/without
meat?
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Dietary fibre g/day

Mean 95% ClI Std. Min Max Range Range as Z-Score Sig
% of
mean
Lower Upper
Monday 29 24 34 41 24 35 1 38 0.08
Tuesday 15 13 17 13 13 17 N 27 -1.37
Wedensd 21 19 24 19 19 24 5 24
ay -0.72
Thursday 22 18 26 29 18 26 8 s -067
30 24 36 50 25 38 13 0.18
48 42 53 43 43 53 1 : 1,97
34 30 37 29 31 39 7 21 054
Mean 7 28 27 30 15 27 31 4 14 966
day 0,00

Greatest deviation compared to means: Friday (43% range of mean)

Min. value: Denmark (21)
Max. value: Finland (38)

Possible explanation for the difference: Variations in ryebread content, dates, legume soup. And
variation in the analysis method (AOAC or ?)

(—]
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Added sugar g/day

Mean 95% CI Std. Min Max Range Range as | Z-Score Sig.
% of
mean

| — Upper

Monday 109 95 124 17 97 127 30 28 0,71

Tuesday [N 46 54 32 45 54 8 16 -1,08
Wedensda 45 39 51 51 40 53 13 29
y -1,24
Thursday 62 59 64 20 59 64 6 10 074
79 70 89 77 67 87 20 021
121 102 141 158 106 145 38 @ 1,07
[ Sunday  JEEREE 12 158 18.2 15 152 36 1,49
Mean 7 86 79 93 54 80 94 14 16 986
day 0,00

Greatest deviation compared to means: Saturday (31% range of mean)

Min. value: Denmark (106)
Max. value: Finland (145)

Possible explanation for the difference: Denmark has not updated their values for added sugar in the food
composition databank and many missing values, therefore they are low.
Finland does not have yet a real "added sugar” variable, but sucrose is used as a marker for added sugar. This is

an overestimation, because of the sucrose coming e.g. from fruit and berries and other natural sources.
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Saturated fat g/day

Mean 95% CI Std. Min Max Range Range as | Z-Score Sig
% of
mean

Lower Upper

55 41 68 11 39 70 31 56 0,25
Tuesday 34 29 38 34 30 39 9 26 0,95
Wedensday 42 32 52 8,1 34 55 2 52
-0,47
Thursday 38 27 49 89 30 52 22 @ -0,70
Friday 38 35 40 22 35 41 6 16 073
Saturday 86 73 98 99 74 96 22 26 2,03
Sunday 60 53 68 6,2 51 68 17 28 057
50 45 56 44 45 56 1 22 0,00 851

Greatest deviation compared to means: Thursday (58% range of mean)
Min. value: Norway (30)
Max. value: Finland (52)

Possible explanation for the difference: Variations in fat in whipping cream. 20% is stated in the diet plan,
but 38% might be used. Fat in pie and for cooking? Standard fat or different types of fats used in
calculation according to the information received from each subject?
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Salt, NaCl g/day

Mean 95% CI Std. Min Max Range Range as | Z-Score Sig
% of
mean

| E—— Upper
Monday 1 7 15 < 6 13 8 73 052
Tuesday 9 7 10 13 7 10 44 0,92

Weden 20 17 23 21 18 23 5 25
0,75

1 9 13 1.6 13 4 0,51
10 9 11 1.1 1 0,71

9 36
9 30
Saturday 28 21 36 59 22 37 15 - 2,00
Sunday 14 9 19 42 9 21 1 -0,09
12 3

15 12 17 20 17 5 0.00 597

N

w

Greatest deviation compared to means: Sunday (79% range of mean)

Min. value: Norway (9)
Max. value: Denmark (21)
Possible explanation for the difference: Different level of salt in recipes or foods (bread, ham, pizza cheese)?
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lodine mg g/day

Mean 95% CI B i Range Range as | Z-Score Sig

% of
mean

o Lower Upper
Monday 167 48 285 952 %0 331 241 144 068
Tuesday  [ERET) 90 222 533 101 232 131 073
Tl 345 8 682 2715 57 628 571
028
Thursday 209 110 307 793 81 272 191 91 045
Friday 168 94 242 597 83 231 148 88 0,67
Saturday 551 422 680 1039 a1 676 265 48 1.38
Sunday  [PL 227 690 186,3 276 721 446 97 0.89
Mean 7 day [EPLC) 199 380 729 191 373 183 63 -0,02 208

Greatest deviation compared to means: Thursday (166% range of mean)

Min. value: Iceland (57)
Max. value: Finland (628)

Possible explanation for the difference:

Finland: Salt is fortified with iodine but also in Denmark. In Finland, since the recommendation by the
National Nutrition Council in 2015, in addition to the “table and home cooking salt”, also salt in the food
industry and food services is widely fortified. This is taken into account in the Fineli database.

Iceland: Iodized salt is not commonly used: https://www.ncbi.nlm.nih.gov/pmc/articles/PMC2691155/
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Vitamin D ug g/day

Mean 95% ClI Std. Min Max Range Range as | Z-Score Sig
% of
mean

I Lower  Upper

Monday 15 1.1 20 04 10 20 1.0 67 -0,97

Tuesday 76 6.7 84 07 66 83 17 22 0,09
[T 104 45 16,2 47 53 18,0 126 121

059

Thursday 40 14 65 21 16 62 46 115 054

Friday 21 07 36 1,2 13 39 28 133 -0,86

Saturday 183 133 233 40 150 243 93 5 1,98

Sunday 54 1,0 98 36 07 98 9,1 0,29
70 5.1 89 15 5.1 20 39 56 0,00 T44

Greatest deviation compared to means: Sunday (169% range of mean)

Min. value: Iceland (0,7)

Max. value: Sweden (9,8)

Possible explanation for the difference:

Sweden: Skimmed milk (0,5%), semi-skimmed milk (1,5%) and margarine is fortified with vitamin D. In
Finland, about all liquid milks as well as vegetable fat spreads and margarines are fortified with vitamin D (about
1 ug/I of milks and 10-20 ug/100 of fat spreads - it was a bit unclear, whether the fortified codes were to be
used if unfortified foods are available)

Variations in content in fish bowl (fish varies a lot in their content)
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Sum up nutrients

« As for food groups, nutrients deviate most in relation to the 7-day mean on Saturday. Not
surprisingly because of the wedding — except added sugar where Sunday deviate the
most (chocolate bisquits, icecream, softdrink, candy).

« Sunday is the day where the countries deviate most from each other. The largest reason
being differences in iodine and vitamin D (fish casserole, pasta with seafood, margarine
(fortified) milk and bread (fortified))

 For iodine and vitamin D the relative deviation is 3 times as large as for the other
nutrients. This is most likely because of different fortification strategies.

=
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Deviations compared to means (7-day)

Nutrients

Range as % of mean for 7 days
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Limitations and Conclusion

» A very small data set

» There were no standards against which the estimates of intake could be compared (e.g the
analysed diet for different days — so do not know if one is closer to true).

» We most likely saw a result of mixed influences on the results, both different food grouping,
recipes, fortification, calculation system (yield/retention factors), real differences in food content,
missing values in food composition database, human faults etc..

It is difficult to isolate and quantify the reasons responsible for differences in results because of
the many possible sources of variation

» Gave inspiration to look at future food grouping or several food groupings for different
purporses), especially grain and starch and should we have a nut-seeds, legume etc. Updating
of added sugar — check of NaCl in recipes

50




Appendix E. Presentations of latest dietary survey

Iceland
National Dietary Survey in Iceland
2019-2020
20. November 2020
Holmfridur borgeirsdottir, project manager, Directorate of Health
ﬁ Embaetti
R I
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National dietary survey among adults
2019-2020

Started in September 2019.

The survey is in cooperation with the Unit of Nutrition
Research (RIN) at the University of Iceland which conducts
the survey.

A random sample of 2000 people, 18-80 years of age,
drawn from the national population register.

2 x 24 hour recall interviews by telephone with questions
on frequency of consumption of certain foods and food
groups.

The interviewers: BSc and MSc students from the University
of Iceland

— trained in data gathering, interview techniques, use of computer
programs and databases and coding of interviews.
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National dietary survey 2019-20202

* The age group 19-39 years is also invited to
participatein the project European Human
Biomonitoring Platform (HBM4EU) where
PAH, bisphenoland cadmium will be
measured in urine samples and maybe also
mercury and fluorinated substances.

* Blood samples are collected from these
participants.
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Embeetti
landl@knis

National dietary survey 2019-2020

We have had a lot of challenges:

* We did not get as many interviewers as we hoped for and those
who did sign up turned out to have other engagement.

* We offered another training course for interviewers in January but
it did not change the situation very much.

* Problem with the interview program in the beginning.

* Another significant challenge is that many participants do not have
a home phone anymore but instead have a mobile phone, many of
which do not have registered number. In addition, many people
now a days do not answer if they don’t know the number that is
calling so it is difficult to reach potential participants.

*  We had to stop the survey in the middle of March because the local
where it was conducted was taken for Covid-19 hospital.

* We started again in June just with a few interviewers to finish the
second interviews.
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Covid-19 question

* In June we added a question whether the diet
had changed compared to before Covid-19.

* 91 person answered that question during the
summer, 24 persons or 26% said yes, that their
diet had changed.

Embeetti
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Covid-19 question

Processed
Fruits Vegetables Fish meat Cakes, bisquits

Decreased much /
somewhat (n) 8 6 7 4 7
Unchanged (n) 9 11 11 17 7
Increased much /
somewhat (n) 7 7 6 3 10

Total number 24 24 24 24 24

Embeetti
landl@knis
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Covid-19 question

Sweets Snacks Soft drinks Fastfood Alcohol

Decreased much / 8 7 8 11 5
somewhat (n)

Unchanged (n) = 20 2 il 1
Increased much / 9 7 7 8 1
somewhat (n)

Total number 24 24 24 24 24

Embeetti
landl@knis
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National dietary survey 2019-2020

* We started the survey again in September by
training new interviewers (8 persons).

* Covid-19 has interrupted again.

* Some of the interviewers have left for Covid
work, other never showed up or seldom so we
only have 5 active interviewers now.

zzzzzzz
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The Food Composition Database

* Has not been updated since 2011, except for
new food items that were added before we
started the survey last year.

| Embetti
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Norway

‘ UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

| Nordic Workshop Nov. 20 2020

Norway
National dietary surveys

Lene Frost Andersen
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UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

Dietary surveys last 10 yrs

‘UNGE

[1[2010/11 2015/16 2018/19 2022/23 >

"\
&9 NORKOST

UiO ¢ Institutt for medisinske basalfag

Det medisinske fakultet
' ’ -«

Spedkost 3

6 maneder

e
[EST—py—
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UiO 2 Institutt for medisinske basalfag
Det medisinske fakultet

Participants

* Invited:
— = 3000 cildren/mothers, scandinavian

+ Participation:

1998-99 2006-07 2018/19
6 mo 80% 67% 73%
12 mo 66% 57% 66%
2yrs 57% 56% 47%

o ;
1’. FHl ‘ UiO ¢ Universitetet i Osio WP Helsedirektoratet

UiO 2 Institutt for medisinske basalfag
Det medisinske fakultet

Participantion — education mother

Spedkost Smabarnskost

Ikke universitet/hgyskole Ikke universitet/heyskole
= Universitet/hgyskole = Universitet/hgyskole

@ Uio: universitetet Oslo
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UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet ”\
>
Method -
el
+ Usual diet- last 14 days '_g"

P

+ FFQ (paper/web) at 6 mo
— Breastfeeding
— =50 foods
— Most frequency
— No estimation of energy and nutrients

» FFQ (paper/nett) at 12 & 24 mo
— Breastfeeding
— =200 matvarer
— Frequency & amounts Smébamskost 3
— Estimation of energy and nutrients 5

@ vio: universietet Oslo

UiO ¢ Institutt for medisinske basalfag

Det medisinske fakultet
Method
« Amount: AN
R M
— Picture booklet 17/18 SR -
series 1 & 2yr e
£,8,6.
— In addition household
measures S Mg gt

@ vio: universietet Oslo
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astfeeding.

UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

20 +

10 4+

Exclusiv

breastfeeding

Fullammede barn fikk kun morsmelk, og
eventuelt kosttilskudd i tillegg til
morsmelken

0,5 1

@ vio: universetet Osio

15

25 3 3s
Child age (mo}

4

as
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UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet

Development over time, excisive breastfeeding

%
100 +

%0 1+
s0 1
70 +
60+
50 4
poo B
30+
20+

10 -

0
0,5 1 1,5 2 2,5 3 3,5 a4 a5 5 55 6

Barnets alder (mnd)

. UiO 2 Universitetet | Oslo

UiO ¢ Institutt for medisinske basalfag
Det medisinske fakultet -
Breastfeeding

Ammede barn inkluderer
andel barn som fikk
morsmelk, enten alene eller
sammen med annen mat.

1 2 3 - 5 6 7 8 9 10 1 12

& vo: oue Child age (mo)
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UiO 2 Institutt for medisinske basalfag
Det medisinske fakultet

Development the first year, breastfeeding

%
100

90

80

70 +

60

50 -+

40

30 +

20 +

10 +

0
1 2 3 4 5 6 7 8 9 10 11 12

Barnets alder (mnd)
@ Uio: universitetet Oslo

UiO 2 Institutt for medisinske basalfag

Det medisinske fakultet

reastfeeding according to education

% @ universitet-hayskoleutdanning
100 Ikke universitet-hayskoleutdannir]

80
70
60
50
40
30
20
10

0

1uke 2uker 4uker 6uker 2mnd 25 3mnd 35 4mnd 45 S5mnd 55 6mnd
mnd mnd mnd mnd

Child age
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UiO 2 Institutt for medisinske basalfag
Det medisinske fakultet

National action plan 2017 - 2021

Goals vs Spedkost 3:

aejonedjeisingphen S5 - 60% exclusive breastfeeding age 4 mo
T - Spedkost 3: 39%

- 25% exclusive breastfeeding towards age 6
mo

- Spedkost 3: 5% exclusive breastfed 5.5 mo

50% breastfeeding at 12 mo
- Spedkost 3: 48%

https /fwww.regjeringen.no/no/dokumenter/nasjonal-han diingsplan-for-bedre-kosthold-20172021/d254 187 O/

UiO 2 Institutt for medisinske basalfag
Det medisinske fakultet

Summary

« Still - a high proportion were breastfed the first
year of life!

» The proportion breastfeeding at 4 mo of age
were similiar to findings in 2006 and 2013. But a
lower proportion were breastfeeding at age 6 mo

» Higher proportion were introducing solid food
around age 4 mo than observed earlier

@) U0 Universitetet i Osio
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Sweden

D Livsmedelsverket
e

Riksmaten

NKMT workshop o

smabarn

dietary surve
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Riksmaten ungdom 2016-17

* School years 5,8 and 11

* School based national representative survey )
»

* 131 participating schools

* Overall participation rate, 68 %, n=3099

* Participation rate biomonitoring part, 55%

* Measured weight and height

* Accelerometers for 7 days

D Livsmedelsverket

4 Tt
& Sx g
Af
N

.

Moraues et al Food & Nuinition Research, 2018 Aug 28,62 doi- 10.29219/nrv62 1381. eCollection 2018

Finally- validation study of RiksmatenFlex

1O nana

Du o familjer

Registrera maltider
Dag 1, tisdag 11 okt
Frukost
ingen dryck

O Dag2, onsdag 12 okt

O Dag3, lordag 15 okt
D Livsmedelsverket

D Livsmedelsverket

JOURNAL OF MEDSCAL INTERNET RESEARCH Lo ot ol
Qogoa Saper

Use of a Web-Based Dietary Assessment Tool (RiksmatenFlex)
in Swedish Adol : Comparison and Validation Study

Asma Karim Lindroos . PRD: Jessaca Pemelias Sipancn’. MSc. Coolia Avhasn'. MSc: Giucla Nybeny. PAD; Rikandt
Landbery”. PAD: Por Lesnderaon’. PAD: Marumac Amceo . BSc. Eva Warcasyd Lomumang ' P2D

PN e 4 ey ottty St
D 4 Pobin, e Limmcn s bt Sandin Seaka
e e e T

R Mt Ly | e S
v pm g b

A Wb bl e ot At Rdsmcnd et e m denchpol b B¢ astnmnl by wne
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Cbpctne  Thee o smend & e i e cb-ncd, i Rkt 1 s 1o i S i of B epueted Sty
——e by -
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NASTAN ALLA ATER

FISK

[ SNITT

1,6 GANG
PER VECKA”

ALLA ATER

MEN ALLDELES FOR

LITE
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STORKONSUMENT-
ERNA DRACK
NASTAN 1 LITER
PER DAG!

KILLAR T GYMNASTET

DRICKER

TESMATES UNGDON DELTOL DRYCT 3 000 UNSDOMAR WIDERSOXNINGEN AR REPRESENTATIV FOR AX 5. 8 och A€ 2 1A CYMWASIET

TONARSTJEJER

FAR FOR LITE JARN FRAN MATEN
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Riksmaten smabarn (small children)
* Age groups: 9 and 18 months, 4 years B l i 2

o

* Aim for 1000 children per age group

* Dietary assessment method (web-based):

* 9 months- frequency questionnaire
* 18 mon & 4 years: two day diary (non consecutive)

* Questionnaires (web-based)

* Recruitment of participants at Livsmedelsverket

D Livsmedelsverket

Other measurements

In 18 months & 4 years (n=600)
* Blood and urine sample collections at 7 clinics

* Accelerometerdata

All age groups

* Stool samples (home collection, all age groups)

D Livsmedelsverket
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Timeline

Pilotstudy 4 year olds 18 months 9 months
feb-apr sep-dec feb-maj sep-dec feb-maj sep-dec feb-maj

Spring 2021  Fall 2021 Fall 2022 Fall 2023 Fall 2

D Livsmedelsverket

D Livsmedelsverket
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Finland

Dietary monitoring in Finland
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THE FINDIET 2017 SURVEY

» Carried out in connection to the National FinHealth 2017
Study

Target population:
» Finnish adults aged 18+ years in mainland Finland (5.5 mil.)
» The territory of Aland islands is excluded (29 000 inhabitants)

* National representative sample:
« reflects the demographic distribution of the Finnish

population
» allows data collection at reasonable cost.
& thi HNFB-202_AUTUMN 2019 041219

SAMPLING IN THE FINHEALTH 2017
SURVEY

Sampling frame:

» National Population Register:
+ Permanent residents in mainland Finland

Sampling strategy: i ‘
= Stratified random sampling:10 247 adults in corrected E »
sample, 18+ years - ‘
= 15 largest cities and 35 HCDs from the rest of Finland - 5 3
= Proportion sampled corresponds to pop. size of each “‘\ X
stratum "0* : &
= About 33% of the FinHealth sample were invited to i *} '
the FinDiet 2017 Survey )

@ thi HNFB-202 AUTUMN 2019 041219
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Two 24-hour dietary recalls from each
participant

= First dietary recall 6 dietary interviewers: %

. . . One per a team N\ P s
» A Computer assisted personal interview )

(CATI) ® © o o o

50 study areas

S, Na s
e L

* February - October 2017

4 telephone interviewers

at THL h @Ravinto

@ thi HNFB-202_AUTUMN 2019_041219

GENERAL DESIGN OF THE FINDIET 2017 STUDY

Data collection by ambulatory teams in six
geographical areas:

= Several study centre locations within area

= Health examination (anthropometrics) and background
questionnaires

One trained dietary interviewer/study team:
= First 24-hour dietary recall (CAPI)
= FPQ (incl. supplements)
= Agreement on the second 24-hour dietary recall (CATI)

Trained telephone interviewers at THL, Helsinki (CATI)

@ thi HNFB-202 AUTUMN 2019 041219
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DIETARY METHODS

Administration of the interview:
= 24-hour CAPI during health examination of the FinHealth Study
= 24-hour CATI on at least 8 days interval to CAPI
= CATI appointment times scheduled to emphasize:

+ Distribution of days throughout week
(ratios 5:7 for weekdays; 2:7 for week-end)

+ Distribution of the seasons (summerl)

Dietary software used:
= Finessi®, developed in THL (used in dietary surveys since the year
= Updated in spring 2016 to meet the EFSA criteria (e.g. FoodEx2)

= Facet descriptors to be interviewed (e.g. packaging material, cooking method, brand name)
= Instant energy intake calculation

mRavinto

6 thl HNCR 2072 ALITHIMM 2010 N41210

DETERMINATION OF PORTION SIZES

CAPI: 170-item photographic picture booklet
+ validated: Pietinen et al. 1988
+ tested: Ovaskainen et al. 2008
» re-tested during pilot study in Sept 2016
= Plates, glasses, cups, household measures, ruler
= Aids of food identification: picture catalogues of foods on the market

CATI:
= 20-item shortened picture booklet (incl. ruler)
= Generally known household measures (spoons, dl)

mRavinto

@ thi HNFB-202 AUTUMN 2019 041219
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STUDY FLOW OF THE DATA COLLECTION

Reception and measurements (60 min)

Ensuring participant’s identity & Receiving written informed

consent

Handing out background questionnaires (incl. the FPQ)
Measurement of e.g. height, weight, waist circumference
Blood sampling

Receiving filled background questionnaires

l‘ 24-hour dietary recall interview etc. (CAPI) (~ 60 min)

Ensuring participant identity and checking background info

Receiving and checking the FPQ
24-hour dietary recall (< 45 min)

= Agreement on a second contact (CATI)

l 24-hour dietary recall interview (CATI) (< 45min)

S thi

HNFB-202 AUTUMN 2019 041219

@Ravinto

PARTICIPATION RATE OF THE FINDIET STUDY

(n=3099 invited, ~30% of the FinHealth sample)

Men Women All

N (%) N (%) N (%)
Participated in the health examination 870 (54%) 946 (63%) 1816 (59%)
Participated in at least one interview 848 (53%) 934 (62%) 1782 (58%)
At least one accepted interview 842 (53%) 933 (62%) 1775 (57%)
Two accepted interviews (CAPI+CATI) 780 (49%) 875(58%) 1655 (53%)
FPQ* 851 (53%) 938 (62%) 1789 (58%)

(*The food propensity questionnaire) mRavinto
@ thi HNFB-202 AUTUMN 2019 041219
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FINELI® FOOD CODES USED

Number of food codes
Food
Food Dish suplement Total

During data collection 1671 3013 764 5448
Added prior to calculations 50 209 261 520
Available codes, in total 1721 3222 1025 5968
[@dRavinto
@ thl HNFB.202 AUTUMN 2019 041219

EVALUATION OF THE DATA COLLECTION

» Health examinations and CAPI interviews carried out between 31.1.
19.5.2017 and CATI interviews between 8.2.-9.10.2017

Weekdays 73% and week-end days 27% (target 71% and 29%)
Seasons: winter 24%, spring 44%, summer 23%, autumn 9%

Interviews” average duration 33 £ 11, P50 32 min (CAPI)
and 31 £ 11, P50 30 min (CATI)

Of the FPQs given out, 99% were received back

» Out of the subjects participating in the CAPI interview, 94 %
participated
also in the CATI dietary interview.
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About 60 % of the energy from the main

meals
(men: Q8 MI/ dav man* waman+* 7 2 M I/ dau)

S ﬁ Breakfast
Y N Lunch

‘_ L { Dinner
./.‘ ek Beverages
- Snack ® Men
i = Women
Evening
AN
snack
Other
0 5 10 15 20 25
%
[@aRavinto
& thi HNFB-202_AUTUMN 2019 041219
Usual intake distributions (SPADE)
* Meat consumption * Nutrient intakes
(red and processed meat) (Sodium as salt)
- Men : == Men
- Women : = Excl. under-rep.
, u
- Rl
| i T T T | | T I T
0 500 1000 1500 2000 0 5 10 15 20
(g / week) (g / day)
@ thi HNFB-202_AUTUMN 2019_041219

80




avinto

Some adults get too little of vitamins from fm

Osa aikuisista saa ruoasta liian
vahan vitamiineja

Niiden osuus vaestosta (%), jotka saavat ruoasta liian vahan ko. vitamiinia
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IKARYHMA: 18-74-vuotiaat Tiamiini Folaatti C-vitamiini A-vitamiini B,-vitamiini
TERVEYDEN JA HYVINVOINNIN LAITOS Lahde: THL, FinRavinto 2017 -tutkimus

Vitamin D intake from food and dietary
supplements together (FinDiet Surveys)

25 -

20 =
pe/vrk 15 —
10
| l
1]

2007 2012 2017

® Michet = Naiset

@ thi HNFB-202_AUTUMN 2019_041219

81




lodine status —
Health 2000 — FinHealth 2017
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Dietary supplement use ‘vﬂ
(Age group: 18-74yrs)

Women Men
64 % 52 % \
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The FinDiet 2017 report

Ravitsemus Suomessa —
FinRavinto 2017 -tutkimus

Nutrition in Finland —
The National FinDiet 2017 Survey

FinDiet 2017 Survey report:
http:/lum. fIURN:ISBN:978-952-343-238-3
In Finnish
Abstracts in English and Swedish
English vocabulary and franslations
239pp
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Energy intake (kJ/day) by interviewers
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Entered food information vs. reference

(n= 11 dietary interviewers)

Energy content of the
Food ight
Reference Type of Total weight of S foods
Energy (% of the reference
day the day the diet (% of the reference
weight)
weight)

g/day Mli/day Mean SD Mean SD
Day 1 Normal 4509 138 99 6 98 4
Day 2 Sick 3253 4.7 94 4 107 4
Day 3 Normal 3547 12.3 (mo\ 4 3
Total 11309 30.8 98 102

N —— [

(Data collection method as in Gavrieli et al. 2019)
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FINDIET 2017 AS PART OF THE EU MENU
INITIATIVE

6}-

The EU Menu initiative is coordinated by the DATA Unit of theEuropean
Food

Safety Authority (Parma, ltaly)
All EU Member States

Covering all age groups (0-74 yrs) EFS A
~ 80,000 people in total -* Harmonisation copaboration
All food, beverage, food supplement cons Food c°“5“"‘°t?'°“ Europeant codSafetyAutharity
2 non-consecutive days + questionnaire EHMenu
allowing modelling of intake distributions :
Using a dietary soft software collecting Ot
detailed food descriptors
Incorporated quality control measures
Anthropometric measurements
(e.g. measured weight and height)
tllflilnDiet 2017 is the EU Menu Finland for the adult population (18-74 yrs)
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Denmark
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and Physical ' ctivity

DANSDA 2020-2021
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86



=]
=
—.

i

New dietary survey

» Original plan: Data collection January 2020 - December 2021
* 4000 participants 4-80 years

* 7 day record diet and physical activity, webbased

* Measurement of height, weight, waist circumference

* Measurement of blod pressure (15-80 years)

* Blodsample (40-70 years)
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From 400 to 1700 foods g oo
From 44 to >400 photo series pos iy

FFQ (food propensity questionnaire)

87




=]
=
—.

i

Sadan vil undersegelsen forlebe:

@ « Samtykkeerkizring

Besog i hjemmaet

3 N\ Interview
Du modtager invitation Instruktion | udfyideise af
0g deltagerinformation kost- og skridttzllerdagbog

| Kropsmaiinger
Blodtryksmaling (15-80 ar)

T

Samtale med interviewer, som aftaler,
hvornar hjemmebeseg skal forega

for 40-70-3rige

Tiibud om blodprevetagning
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Den nationale undersegelse af danskernes
kost og fysiske aktivitet 2019-2021
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Blood laboratories
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Located all over Denmark, so distance for
participants is as low as possible

We collect 35 ml of blood. Planned analysis:
Triglycerides, fasting glucose, HDL, total
cholesterol (metabolic syndrome).

All samples are analysed at Holbaek Sygehus.

Surplus blood is stored in research biobank at
DTU in -80 graders freezer for future research
projects.
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Corona — Denmark locked down March 12th and
the data collection was put on hold

DTU Fedevareinstinstae

=
=
=

March 2020-October 2020

Communication to all blood laboratories

* Communicationto health board (not drawing samples, before we start again) Start OCtOber 1 gth

* Discussions onwhen to start up again and how to regain sufficient number of|
participants on fewer months

i

* When society opened up, discussion on whether people want to participate
and invite interviewers into private homes for interview, anthropometris
measures etc

* Decision on concentrating data collectionin 1 year

» Decisions on which precautions to take at home visits (facial masks,
sanitizer, distance etc.)

Brondty
» Pilot study august — feasibilityand compliance

Odesse 20495 %5 9

Strver 0% 0x :

> Decision on how to monitoring infection rates locally. Possibility to avoid Kateshan 632300 632 B
highly infected municipalities in period (20 infected per 100.000inhabitants) | |stersind unt 028 B
Fredericteny 104305 104 5

* Protocol for precautions and new information material

89




DTU .
= Weare rolling

>

Monitor participation rate very carefully —
which actions to take. We might come in
situation where it is not possible to collect
data or our sample gets too skewed.

If we have to stop the data collection over
longer time, we dont think it is possible to
collect data until we are back to "normal”

ma
1

Mine deltagere 2202 alg i v - 8

But what is normal and how does the current Wt bkl Mohiell ot e
situation affect the diet and physical activity?

Corona survey on approx 950 participants — Toe M Seseste 2nimy
FFQ by webpanel april and september - o e
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