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PANCAKE (2010-2011)

Pilot study for the Assessment of Nutrient intake
and food Consumption Among Kids in Europe

Pozn. “What’s on the Menu in Europe? (EU Menu)”




Soucasna situace .
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EFSA doporuceni

pro sbéer dat o spotrebe potravin na narodni urovni

>

. éfSa a

European Food Safety Authority EFSA Journal 2009; 7(12):1435

GUIDANCE OF EFSA

General principles for the collection of national food consumption data in
the view of a pan-European dietary survey'

European Food Safety ;t'huutl]lo']'ity;'L 3

Ewropean Food Safety Authority (EFSA). Parma. Italy

http://www.efsa.europa.eu/en/efsajournal/pub/1435.htm



http://www.efsa.europa.eu/en/efsajournal/pub/1435.htm
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EFSA doporuceni - UPDATE

Doporucena metodika pro EU Menu
(zkusenosti Pancake + Paneu)

S ek

. -efsa-

European Food Safety Authority EFSA Journal 2014:12(12):3944

GUIDANCE OF EFSA

Guidance on the EU Menu methndﬂlng}fl
European Food Safety Authm'ityz’ .

European Food Safety Authority (EFSA). Parma, Italy

http://lwww.efsa.europa.eu/sites/default/files/scientific output/files/main documents/3944.pdf
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Study organisation and planning of
a national dietary survey

Planovat s 1-2letym predstinem !

Schvaleni: Eticka komise, dalsi regulacni organy
(Narodni registr)

NutriCni software (vytvoreni ,country-specific food list")

Validace pouzitych nastroju (dotazniky, atlasy porci,
software)

Nabor a Skoleni tazatelu

Technické zajisténi studie (PC/notebooky, telefony,
karty, mérici pristroje, software; tisk materialu; cestovné)

Provest pilotni studi
Medializace, propagace = zvysuje response rate
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EU MENU

1. Vybér reprezentativniho vzorku populace
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PANCAKE

1. vybeér reprezentativniho vzorku
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Recruitment and participation rate

m Snaha o0 co nejvyssi moznou ucast
oslovenych (motivace odmenou)

m Metoda naboru: dopis-osobni/tel.kontakt 3x

m Informovany souhlas

m Pfesné kddovani a definovani ucastniku
(pr. vhodny/nevhodny, plne/Castecne
participujici, neparticipujici)
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2. Metodika sbéru dat o spotrebé potravin

*asistovany = vyplnény dospélou osobou pecuijici o dité
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2. Metodika sbéru dat o spotrebé potravin

2010 — Pfiprava materialt
2011 — Sbér dat
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32 kojencu 32 kojenct
32 batolat 32 batolat
32 déti 32 déti
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2. Metodika sbéru dat o spotrebé potravin
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3. Nastroje pro sbér dat o spotrebé potravin
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3. Nastroje pro sbher dat o spotrebe potravin
VYBAVENI TAZATELE

Total weight of the tool complete for dieticians / one trip (2 respondents)= 12 kg
Portable Backpack
stadiometer Log materials
(babies, children

Diaries and
portion picture book

% \‘ Height measurement
tcans a7 ‘ tool for infants

¢ : Notebook
Personal |
weight scales ..

Kitchen
balances
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3. Nastroje pro sbhér dat o spotrebé potravin

Snidané

Cas snidané:

‘ |:|| ?|hDd| 4| 5 |min

Zaznam stravy, pr. snidané

V pripadé, ze Vase dité nesnidalo, zaskrtnéte prosim toto policko.

(I

Misto snidané: = doma 1 ve Skole / Skolce 1 u piatel /rodiny O v restauraci apod. O jinde, uvedte ................................
Jidlo a napoje Zkonzumovane Popis jidla nebo napoje
mnoZstvi Presny nazev vyrobku Metoda Obal SloZeni Vyrobeno Metoda vyroby
{znacka a typ [ prichut’) konzervace dnﬁma nebo
promyslove
MNapfiklad: Mapfiklad
. - pinctuéné, polotuéng, : - vareni

¢islo série [ pismeno v e ‘é‘ 3 3 : odtucnéna @ - smazeni

atlasu porci; o % B = T % - slazené cukrem nebo B "E - restovani

sklenice / hmky apod ; a2 g @ =%« @ uméalymi sladidly = S - mikrovinny ahfev

IZice f ZiCky apod.; =882 | 28 3 | -splidavkem vitamini / @ 2 apod.

gramy nebo mililitry ‘E E - = 5 Eg e mineralnich latek apod. E = JestliZze byl pouZit tuk,

T || wiam R 1] i napiste typ a znafku

Chigh # krajice, série Preniény chieb, celozrmny, & Boo &, apedens v foustovady

S-0I7 Howstka Iem | kedjeny | e | e pekar
Taveny syr série 707-C Lipno nizkofuéné E. | 8% tuku, obohaceno

............... Hlinik vdpnikem

Vinod ka 1 krajic, série Vanocka s hrozinkami & Eo &,

S-(N8 Houstka sypand mandfemi | | pekar

Zem
Margarin sépie 704-D Flora original B o,
Micgko 1 skienice Jiholeské Madeta &, S | polotuéng

pasterovans fetrapak
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3. Nastroje pro sbér dat o spotrebé potravin

Pr. frekvencni dotaznik
Jak Casto za posledni mésic konzumovalo Vase dité tyto potraviny:

<1 den 1-3 dny 1 den 2-3 dny 4-5 dnti 6-7 dnti Neni
V mésici V mésici V tydnu V tydnu V tydnu V tydnu znamo
a.  Chléb konzumni, bilé pecivo -1 -2 -3 -4 -5 -6 -7
b. Tmavé a celozrnné pecivo -1 -2 -3 -4 -5 -6 -7
c. Brambory -1 -2 -3 -4 -5 -6 -7
d.  LuSténiny -1 -2 -3 -4 -5 -6 -7
e.  Zelenina kromé brambor -1 -2 -3 -4 -5 -6 -7
f.  Ovoce -1 -2 -3 -4 -5 -6 -7
g. Kojenecka mlécna vyZiva -1 -2 -3 -4 -5 -6 -7
h.  MIéko a mlé&né vyrobky kromé syr(i
(napf. miéko, jogurt) i 2 -3 . = © 7
i Séjoyé v3"/robky (napf. séjové mléko, 1 2 3 4 5 6 7
sojové dezerty)
j-  Syry -1 -2 -3 -4 -5 -6 -7
k. Ryby -1 -2 -3 -4 -5 -6 -7
I Maso a masné vyrobky -1 -2 -3 -4 -5 -6 -7
m. Rostlinné ndhrady masa (napf. ROBI) -1 -2 -3 -4 -5 -6 -7
n. Vejce (napf.varené, michané) -1 -2 -3 -4 -5 -6 -7
o. Ovocné dzusy (100%, nektary) -1 -2 -3 -4 -5 -6 -7
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3. Nastroje pro sbér dat o spotrebé potravin

PF. Atlas porci s oo vien

DTU Food
Diwison of Nutriion

| 701 | Ovesné kade

Tato série snimkil se pouziva k odhadu mnoZstvi obilninovych kasi.

Pozn. Velikost porci musi byt prizptisobeny détem, atlas Ize doplnit pravitkem,
fotografiemi nadobi (sklenice, dét. hrnky, misky), jednotkovymi porcemi (hm. 1 ks).
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3. Nastroje pro sbheér dat o spotrebe
POtravm Pr. Atlas porci —

| 701 | Ovesné kade |

m Lze doplnit o narodné
specifické pokrmy

m CR: krajice chleba, pedivo
knedliky, odmerky pro
omacky a mas.stavy apod

Tato série snimkii se pouiiva k odhadu mnoZstvi obilninovych kasi.

Pozn. Velikost porci musi byt prizptisobeny détem, atlas Ize doplnit pravitkem,
fotografiemi nadobi (sklenice, dét. hrnky, misky), jednotkovymi porcemi (hm. 1 ks).
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3. Nastroje pro sbér dat o spotrebé potravin
Pf. software Epic-Soft

EpicSoft DataEntry Version : 0.2011.7.5

Zazmam  Potravirny

e SNIDANE —m——————————————————————————————————  (6h30, Doma
| ? g Mleko materske : syrove
=
L ? g Mleko materske : syrove
L ? g Mleko materske : syrove
=
L ? g Mleko materske : syrove

16,7g Brambory : z obchodni site n.s., varene, bez slupky/kuze
30g Mrkev : varene, bez slupky/kuze
1,8g Olej repkovy : plastova lahev (jen pro skupinu 10 TUKY)
il {350g Gulas bramborovy : restaurace n.s. (-Komercni n.s.-)}

[ {50g Gulas : domaci, nezname, cerstve, vareni}

Pozn. U kojenych déti nesledujeme mnozstvi vypitého miéka (odstrfikovani a méreni
objemu = velka zatéz pro maminky), pouze denni pfilezitosti — frekvenci kojeni.



PANCAKE
3. Nastroje pro sbér dat o spotrebé potravin

Pr. software Epic-Soft

s= EpicSoft DataEntry Version : 0.2011.7.5

Souhrn zaznamu a zaverecna kontrola

potreba EMNERGIE (dlouhodoba)

| Fespondent : Muz, 0,5 let, & kg, 65 cm |

Sylastl den Zady B
Svlastnl dista . Zadna 536 keal - 2243 J

Energie Bilkoviny Sacharidy Tuly Alkohol Voda
376 kcal 10 g 58 g 16 g 0g 0 g
1574 k] 10 84 55 % 35 9% 0 9%
Snidane Obed Vecere OSTATNI Celkem
0 336 40 0 376
o 1408 166 ] 1574
-1 399 = -3 445
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Pozadavky kladeny na nutricni
software

should have been successfully used in previous
dietary studies, preferably in a national survey, or have
been successfully validated or tested.

allow the input of food, beverages and food
supplements.

should describe and quantify each item using the
national quantification methods (e.g. a validated
picture, national standard portions based on real weights
and similar).

compatible with the EFSA FoodEXx2 classification system.
Quantify the foods ,,as consumed*



PANCAKE

4. Sbér ostatnich dat (mimo zaznam spotreby
potravin)
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5. Kontrola kvality dat
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PANCAKE Prvni vysledky

Odezva respondentt na dopis s nabidkou ucasti ve studii (1. vina dopisu)
60

1. tyden 2. tyden 3. tyden
50 % —e— 3D study

50 /,,M—’__’—lc
40 % —u— 2*1D study
/ ’ S " S S —

: A e
//J

20

7 8 9 10 11 12 13 14 15 16 17 18 19 20 21

192 Pracovni dny
dopisu dop|su

Pocet odpovédi
(%)

Pozn. Response rate je u studii v détske populaci obvykle vyssi nez v jinych
Sskupinach populace. Response rates varied from 47-52 % across countries in
£thhe nilaft cfriArhz (ELL NMaearni PDreatAarcral 201 4D\
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PANCAKE Prvni vysledky

Duvody ucasti ve studii

o
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o
o
°
o
o
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Pfi osloveni Zaujalo mne  Motivoval Motivoval Finanéni  Jiné duvody
se vzdy téma studie mne tazatel mne nékdo odména
zuCastnim jiny
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PANCAKE Prvni vysledky

Zucastnilli byste se, i kdyby se nevyplacela finanéni odména?
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PANCAKE Prvni vysledky

Davody neucasti ve studii

60
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Nezajem Nedostatek ¢asu Zdravotni davody Jiné duvody
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PANCAKE Hodnoceni metodiky

Vyhody

Two non-consecutive one-day food
diaries with completion interview
» Recording 1s smaller burden for

participants

» Computer-assisted completion
mnterview easier for interviewers

» Shghtly less nmussing details in
food consumption data

» Better siuifable for usual intake

Three-day food diary,
data entry afterwards
» Shorter duration of

Interviews

» Logistically easier for
mnterviewers

= More foods are reported
over 3 days

" Costs seem slightly less

estimation

» More similar to the method for
adults
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Ad. Personalni zajisteni a organizace projektu

,..PANCAKE pilot study also pointed out that recruiting a
large number of qualified interviewers for the dietary
Interviews throughout the country may be challenging.

It may be less of a challenge if an official network of
nutritionists/dieticians is available in the country.

However, if such a network does not exist, a feasible
alternative may be to recruit university students studying
food science or nutrition to collect the survey data.

(cit. Guidance on the EU Menu methodology, EFSA 2014)
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Data o spotrebé potravin — vyuziti

- Hodnoceni vyzivy, vyzivova politika
- Hodnoceni stavu vyzivy ruznych populacnich skupin
- Planovani a provadeéni vyzivove politiky (vyziv. doporuceni)
- Hodnoceni verejného zdravi (ukazatele zdr. stavu ve
vztahu k vybranym slozkam vyZivy a ke zpusobu stravovani)
- Preventivni aktivity zamerené na potlaceni vyznamnych
civilizaCnich onemocneni (obezita, DM Il, HT, osteopordza)
- Zhodnoceni ucinnosti intervence pomoci zjisteni vyzivove
spotreby pred zapocetim a po ukoncCeni programu
(vychovné-vzdelavaci programy, preventivni programy v
oblasti vyzivy)
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Data o spotrebé potravin — vyuziti

Monitoring a legislativa bezpecnosti potravin

- Odhad dietarni expozice cizorodym latkam z potravin

- Na zaklade spotreby potravin mozno hodnotit zdravotni
rizika (stavajici i nové vznikajici) a stanovit maximalni
pripustné limity kontaminantu v potravinach

- Aktualizace stavajici a zavadeni nove legislativy
upravujici bezpec€nost potravin

Vyuziti v potravinarstvi

- Doporuceni ke spravné vyrobni praxi vedouci ke snizeni
pritomnosti kontaminantu v potravinach nebo v surovinach
(rezidua pesticidu, mikrobiologicka agens ajn.)

- Vyrobky s vylepsenou nutricni hodnotou
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UziteCne zdroje



http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://www.efsa.europa.eu/en/supporting/doc/339e.pdf
http://czvp.szu.cz/monitor/tds11c/tds11c.htm




