
 

1 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Programme  

and  

Book of 

Abstract  

 



 

2 
 

Index  
Welcome message ........................................................................................................................ 9 

13th IFDC Welcome address ........................................................................................................ 10 

Scientific Committee .................................................................................................................. 11 

Executive Committee ................................................................................................................. 12 

Organizing Committee ................................................................................................................ 12 

SCIENTIFIC PROGRAMME ........................................................................................................... 13 

Prof. Dr. Nevin Scrimshaw Award .............................................................................................. 20 

Prof. Dr. Nevin Scrimshaw Award Lecture ................................................................................ 21 

Greenfield Southgate Award ...................................................................................................... 22 

Greenfield Southgate Award Lecture ........................................................................................ 23 

KeyNote Speaker .......................................................................................................................... 24 

KeyNote address .......................................................................................................................... 25 

ORAL PRESENTATIONS ............................................................................................................... 26 

(O1.1) FAO/INFOODS Compilation guidelines ........................................................................ 27 

(O1.2) EuroFIR Default value documentation for aggregated/compiled nutritional values... 29 

(O1.3) USDA FoodData Central (FDC): A Bridge to the Future of Food Composition ............. 30 

(O1.4) Food Composition Tables of Japan, as archives WASHOKU food materials ................ 31 

(O1.5) Update on New Zealand Food Composition database (NZFCD) activities, 2016–18 ... 32 

(O1.6) African Network of Food Data Systems (AFROFOODS): new initiatives, collaborations, 

successes and future directions .............................................................................................. 33 

(O2.1) Strategy and resources for updating the Portuguese Food Composition Database and 

the 2019 release ...................................................................................................................... 34 

(O2.2) Semi-automatic generation process of a food composition table: the last update of 

the French Ciqual table ........................................................................................................... 35 

(O2.3) Development of the new Australian Food Composition Data Management System .. 36 

(O2.4) Development of a National Food Database in Argentina ............................................ 37 

(O2.5) The new Danish Food Composition Database System: a reliable, transparent and 

flexible solution. ...................................................................................................................... 38 

(O2.6) Dissemination of new food composition tables and recipe book in Kenya ................. 39 

(O3.1) Updated and expanded Food Composition Table for Western Africa (WAFCT 2019) . 40 

(O3.2) Neglected no more: the importance of food composition data for the conservation 

and sustainable use of agricultural biodiversity ..................................................................... 42 

(O3.3) Diversifying food production and diets with locally available food trees and crops ... 43 

(O3.4) New initiatives on open access harmonised food composition data for developing and 

emerging Countries ................................................................................................................. 44 



 

3 
 

(O3.5) Inflammatory factor of foods: Incorporating biomarker-derived values into next 

generation food composition databases ................................................................................ 45 

(O4.1) Brazilian food biodiversity: centralizing food composition data for the promotion of 

nutrient-rich foods in Brazil .................................................................................................... 46 

(O4.2) Quantification of vitamin D2 (ergocalciferol) content in Indian foods ........................ 46 

(O4.3) Effects of different cooking methods on vitamin D and true retention in selected fish

 ................................................................................................................................................. 48 

(O4.4) New data for the vitamin D content of Australian foods ............................................. 49 

(O4.5) Carotenoids content in Ibero-American and European Foods – contribution to 

creation of Databases ............................................................................................................. 50 

(O4.6) Iodine in U.S. Food and Dietary Supplements ............................................................. 51 

(O5.1) The necessity of nutrient data on processed meat in African diets ............................ 52 

(O5.2) Implementation of the GS1 data in the Belgian food composition database. ............ 53 

(O5.3) Nutrient composition of fish species sampled off the coast of Ghana ........................ 54 

(O5.4) Nutrient composition in seafood products available for Norwegian consumers ........ 55 

(O5.5) Production of a nutritional composition dataset for seafood consumed in Europe ... 56 

(O5.6) Retention and yield of beef and lamb retail cuts ......................................................... 57 

(O6.1) Challenges in completeness and accuracy of food branded data in the Netherlands 58 

(O6.2) New food composition data on raw foods in the Czech Food Composition Database 

NutriDatabaze.cz ..................................................................................................................... 59 

(O6.3) Providing information on the chemical composition of the compound dishes 

consumed by the Brazilian population .................................................................................... 60 

(O6.4) Added and free sugars: new dataset for latest New Zealand Food Composition 

Database products .................................................................................................................. 61 

(O6.5) A Multi-Country Collaboration Leads to the Development and Establishment of a 

Country Specific Food Composition Database for Malawi. ..................................................... 62 

(O7.1) Determination of Vitamin K2 in foods by High-performance Liquid chromatography 

with Fluorescence Detection................................................................................................... 63 

(O7.2) Six folate vitamers in food – an inter-comparison study on a method using a pure 

deconjugase of plant origin and quantification by LC-MS/MS ............................................... 64 

(O7.3) Iron levels in the fortified rice sold in Papua New Guinea ........................................... 65 

(O7.4) Development and application of a primary method for speciation analysis of 

chromium in foodstuffs by HPLC coupled to ICP-MS using SSID ............................................ 66 

(O7.5) Quantifying animal protein food intake in a developing country: The case of meat in 

South Africa ............................................................................................................................. 67 

(O7.6) Comparative study of sodium content in common foods consumed in Argentina and 

Costa Rica ................................................................................................................................ 68 

(O8.1) Handling missing values in food composition tables: the example of the nutrient 

dataset for the French national food consumption survey .................................................... 69 



 

4 
 

(O8.2) FoodEx2 as a tool to facilitate the harmonization of food consumption and food 

composition data .................................................................................................................... 70 

(O8.3) Ontologies for food description from farm to fork: A case study with FoodOn and the 

OBO Foundry vocabularies ...................................................................................................... 71 

(O8.4) Diet Assess & Plan nutritional software in EFSA's EU Menu project: platform for food 

data harmonization and regional collaboration in the Balkans .............................................. 72 

(O8.5) Nutrify India Now (NIN) mobile application: A public utility tool ................................ 73 

(O8.6) Natural Language Processing applied to Food Data – A smart food description 

mapping system ...................................................................................................................... 74 

(O9.1) Introducing INDDEX24: A dietary assessment platform for scaling up availability, 

access, and use of global dietary data .................................................................................... 75 

(O9.2) State of the Australian food supply: an approach to monitor annual change in the 

nutritional quality of packaged foods and beverages ............................................................. 76 

(O9.3) Estimation of Nutrient Values from Label Data in Branded Foods .............................. 77 

(O9.4) A Web-application to reformulate recipe through optimization: proof of concept. ... 78 

(O9.5) Comprehensive EuroFIR recipe calculation guideline to produce food composition 

data. ........................................................................................................................................ 79 

POSTERS PRESENTATIONS .......................................................................................................... 80 

(P1.01) Diffusion and management of the polyphenol database developed in Argentina: 

ARFenol-Foods ......................................................................................................................... 81 

(P1.02) Advances in 9th revision Korean Food Composition Table ......................................... 82 

(P1.03) Brazilian Food Composition Table (TBCA): development and functionalities of version 

7.0 for web and app ................................................................................................................. 83 

(P1.04) Research for Region Agricultural Product Database to Establish the National Standard 

Food Composition Database in Korea ...................................................................................... 84 

(P1.05) Redevelopment of Australia’s Nutrient Reference Database ...................................... 85 

(P1.06) The 2018-19 Australian Key Foods Analysis Program .................................................. 86 

(P1.07) The Salt Partnership initiative to reduce the salt intake. Analysis of sodium in 

Norwegian foods from 2014 to 2018. ..................................................................................... 87 

(P1.08) REFRESH Food Waste Compositional Database – FoodWasteEXplorer ...................... 88 

(P1.09) Harmonization of Data Aggregation Procedures for Food Composition Databases 

within EuroFIR ......................................................................................................................... 89 

(P1.10) Establishing priorities for Food Composition Table Update – Nutrients and Food ..... 90 

(P1.11) The Philippine Food Composition Tables (PhilFCT®) Online Database: Data Updates, 

Features and Security Enhancement ...................................................................................... 91 

(P1.12) IDRisk project – Improving data quality for risk assessment ....................................... 92 

(P1.13) Composition, texture and microstructure appraisal of paneer coagulated with sour 

fruit juices ................................................................................................................................ 93 

(P1.14) Preliminary of Nutrient Composition of Raw and Cooked Freshwater and Marine Fish 

in Thailand ............................................................................................................................... 94 



 

5 
 

(P1.15) The process and impact of legislation on fat class changes to a South African food 

database .................................................................................................................................. 95 

(P1.16) Prioritizing Strategy to meet National Regulatory Policy demands: Assessing the 

impact of Sodium Regulations on the SAFOODS database ...................................................... 96 

(P1.17) Germination increases lutein and β-carotene in Australian sweet lupin seeds ........... 97 

(P1.18) Quality Information Service and Dietary advice for Personalised Nutrition in Europe 98 

(P1.19) Consumer awareness and consumption of fortified foods in Kenya .......................... 99 

(P1.20) Decade of achievements in capacity development in food and nutrition in Central 

and Eastern Europe and Balkan Countries ............................................................................ 100 

(P1.21) Effect of chitosan-based edible coatings on strawberries’ postharvest quality ........ 101 

(P1.22) Dietary intake and biomarkers of folate status among women of reproductive age in 

Serbia, country without mandatory folic acid food fortification............................................ 102 

(P1.23) SaltQuanti – New Portable Device to Analyse Salt Content in Food – Validation of the 

Analytical Methodology ......................................................................................................... 103 

(P1.24) A classification system to assist compilers in the evaluation of digestion methods for 

the determination of mineral contents in pseudocereals ..................................................... 104 

(P1.25) Vegetarian substitutes for meat in traditional recipes as sources of group B vitamins

 ............................................................................................................................................... 105 

(P1.26) Gluten-free pastry products: Compliance with the Portuguese Integrated Strategy for 

the Promotion of Healthy Eating (EIPAS) ............................................................................... 106 

(P1.27) Cereal-based industrialized foods for children under 36 months in Natal/RN, Brazil 107 

(P1.28) Cholesterol, Fatty Acids Profile and Atherogenic Index of raw lamb and mutton offal

 ............................................................................................................................................... 108 

(P1.29) Building of Albanian food composition database ...................................................... 109 

(P1.30) Implications of sugar tax and sodium reduction regulation on South African Food 

Composition Database ........................................................................................................... 110 

(P1.31) Human Milk Composition Data Repository – Vision and Approaches ....................... 111 

(P1.32) The range of variation in regional food composition data for nutrition research:  Pilot 

results for Southeastern Africa .............................................................................................. 112 

(P1.33) Salt Quanti – new portable device to analyse salt content in food – development of a 

database of products available on the Portuguese food market ........................................... 113 

(P1.34) Characterization of sugar consumption and adherence of the Mediterranean diet 

pattern in workers from the National Institute of Health ...................................................... 114 

(P1.35) Food Composition Table User’s Utilization and Needs – PortFIR Assessment .......... 115 

(P2.01) Determining the amino acid content of four popular South African potato cultivars116 

(P2.02) Food composition data integral to assess complementary feeding diet of infants: a 

case study from Kwamashu, Kwazulu Natal, South Africa ..................................................... 117 

(P2.03) Nutritional value and bioactive compounds of Thai indigenous plants ................... 118 

(P2.04) Protein and mineral contents of Chilean quinoa (Chenopodium quínoa Willd) ........ 119 



 

6 
 

(P2.05) Study of the chemical quality and sensory profile of walnut pastes elaborated with 

raw and roasted nuts. ............................................................................................................ 120 

(P2.06) Antioxidant activity of defatted wheat germ affected by hot air and microwaves ... 121 

(P2.07) Zinc deficiency in an apparently healthy population living in Serbia, is there a reason 

for concern? .......................................................................................................................... 122 

(P2.08) Nutritive value of different raw and processed eggs consumed in India .................. 123 

(P2.09) Nitrates contents in Portuguese TDS samples ........................................................... 124 

(P2.10) Vitamin D in food samples based on a TDS approach ............................................... 125 

(P2.11) Content of vitamins B1 and B2 in meat and vegetable products consumed by the 

Portuguese population .......................................................................................................... 126 

(P2.12) Multielement fingerprinting, isotope ratios and chemometrics as tools to trace the 

geographical origin of wine ................................................................................................... 127 

(P2.13) Identification of animal species and foreign tissues in Lahmacun and pita mixtures 

sold in Istambul, Turkey ........................................................................................................ 128 

(P2.14) Insects functional foods source of macronutrients to prevent malnutrition. ........... 129 

(P2.15) Sea cucumber underutilized food source of nutrients. ............................................. 130 

(P2.16) Low-salt traditional dry-cured sausages manufactured from Portuguese native pure 

and hybrid swine breeds........................................................................................................ 131 

(P2.17) Eco-innovative iodine and selenium fortification in farmed fish: seabream and carp as 

case studies ........................................................................................................................... 132 

(P2.18) Vitamin D in wild and farmed Atlantic salmon (Salmo salar) – what do we know? ... 134 

(P2.19) Sodium content in street food, fast food and artisanal foods consumed in Argentina

 ............................................................................................................................................... 135 

(P2.20) Bioactive compounds content of Scolymus hispanicus L. grown in Agean Region of 

Turkey .................................................................................................................................... 136 

(P2.21) Availability of baby foods among areas of higher and lower income in the municipality 

of Natal / RN, Brazil................................................................................................................ 137 

(P2.22) Nutritional and phytochemical characterization of colored barely germplasm ........ 138 

(P2.23) Peanut oil screw press extraction from seeds with and without tegument. ............. 139 

(P2.24) Typical physicochemical profile of lemon honey from Tucumán, Argentina. A 

contribution to their identification. ....................................................................................... 140 

(P2.25) Occurrence of acesulfame k, saccharin and aspartame in table-top intense 

sweeteners ............................................................................................................................ 141 

(P2.26) The project “Bread Stamp with less salt, same taste” - an initiative to improve 

nutrition in Portugal. ............................................................................................................. 142 

(P2.27) Impact of malting process on the amino acid profile of buckwheat seeds ............... 143 

(P2.28) Portuguese fish as a rich source of iodine, selenium and iron .................................. 144 

(P2.29) Nutrient content of food from burned areas of the Central Region ......................... 145 

(P2.30) Influence of storage conditions on the vitamin C content in 4 types of vegetables .. 146 



 

7 
 

(P2.31) Nutritional quality of ready-to-eat breakfast cereals using the Front-of-pack nutrition 

labelling system - Nutri-Score ................................................................................................ 147 

(P2.32) Quantification of gamma-oryzanol and phytic acid bioactive compounds ............... 148 

(P2.33) Influence of cocoa origin on the nutritional characterization of chocolate .............. 149 

(P2.34) Tempeh as a substitute of meat protein .................................................................. 150 

(P2.35) Content of Vitamin A and E in representative samples of the Portuguese consumption

 ............................................................................................................................................... 151 

(P2.36) Dietary Intakes of Manganese, Copper and Zinc from Portuguese Total Diet Study . 152 

(P2.37) Vitamin B12 levels in mackerel – The influence of processing methods ................. 153 

(P2.38) Folates content in white, black and red quinoa: Influence of cooking methods ..... 154 

(P3.01) A HPLC-UV method for quantification of nineteen flavonoids in Swedish berries .... 155 

(P3.02) Optimised Extraction of Lutein and Zeaxanthin from corn kernels ........................... 156 

(P3.03) Processing of cereal-based food used to prepare complimentary food for infants and 

young children ....................................................................................................................... 157 

(P3.04) Chia oil microencapsulation as a technological alternative to increase its oxidative 

stability .................................................................................................................................. 158 

(P3.05) Training the next-generation scientists for analysis of vitamins ............................... 159 

(P3.06) Sample clean-up for HPLC analysis of cyanocobalamin ............................................. 160 

(P3.07) Low vitamin E intake in lactating women: Case study in Northeast Brazil ................ 161 

(P3.08) An HPLC method for soy isoflavone extracts quantification using internal standard 

methodology ......................................................................................................................... 162 

(P3.09) Nutri – Intelligent Solutions in Nutrition: design a computational tool to elaborate 

personalized menu ................................................................................................................ 163 

(P3.10) How to quantify vitamin D activity in foods that contain several vitamin D vitamers?

 ............................................................................................................................................... 164 

(P3.11) Towards the application of isotope-dilution ICP-MS for the routine determination of 

trace elements in food products ........................................................................................... 165 

(P3.12) Optimization and application of a method for the characterisation of TiO2 

nanoparticles in food additives by Single particle-ICP-MS ..................................................... 166 

(P3.13) Novel Approaches for the Determination of Dithiocarbamate Fungicides and of their 

Degradation Products in Fruits and Vegetables ..................................................................... 167 

(P3.14) PortFIR and TCA – An integrated data provider as support for the food policy-makers

 ............................................................................................................................................... 168 

(P3.15) Blank Samples Assessed through Multivariate Control Chart as an Internal Quality 

Control tool of ICP-MS ........................................................................................................... 169 

(P3.16) Development of a sustainability index for potato products in relation to other staple 

foods ...................................................................................................................................... 170 

(P3.17) Development of a dietary glucosinolate database in the United States ................... 171 



 

8 
 

(P3.18) Using Google Analytics tool as an indicator for a South African food composition 

website data dissemination strategy ..................................................................................... 172 

(P3.19) A web-application for nutritional reformulation of food products according to French 

front-of-pack “Nutri-Score” label........................................................................................... 173 

(P3.20) Implementation of a web-based dietary intake analysis tool: Challenges and 

Opportunities ........................................................................................................................ 174 

(P3.21) Development of a protocol based on linear programming to assess the amount of free 

sugars in processed foods in France ...................................................................................... 175 

(P3.22) ViD: a new mobile application for maximising the readability and understandability of 

food labels ............................................................................................................................. 176 

(P3.23) Tailor-made predictive model for food fortification to attenuate low vitamin D intake 

in Serbia ................................................................................................................................. 177 

(P3.24) A system for updating EuroFIR Thesauri used for harmonised documentation of food 

composition data. .................................................................................................................. 178 

(P3.25) The electronic infrastructure of METROFOOD-RI: towards an integrated data platform 

supporting data interoperability for the agrifood sector ....................................................... 179 

(P3.26) Mobile nutrition apps and food data: insights and challenges in the practitioners’ 

perspective ............................................................................................................................ 180 

(P3.27) Use of Acidulant Fruit Extracts in Formulation of Paneer with Improved nutritional 

and functional properties ...................................................................................................... 181 

(P3.28) Effect method protect on folic acid lost via microencapsulation method in Thai noodle

 ............................................................................................................................................... 182 

(P3.29) Determination of Allergen Peptides in Turkish Hazelnut Cultivars with Proteomics 

Approach ............................................................................................................................... 183 

(P3.30) Implications and outputs of historical recipe calculation method changes, across 

national database versions .................................................................................................... 184 

(P3.31) Occurence of Polycyclic Aromatic Hydrocarbons (PAHs) in Chicken Doner Kebabs 

Cooked Under Different Heating Sources .............................................................................. 185 

(P3.32) Traditional foods sold in Calabar restaurants: contributions to recommended nutrient 

intakes (RNI) and the risk for non-communicable diseases (NCDs). ...................................... 186 

(P3.33) Sweeteners and sweetness enhancers: Impact on health, obesity, safety and 

sustainability .......................................................................................................................... 187 

(P3.34) Development a decision support system in menu planning of patients ................... 188 

(P3.35) Collection of data for practical examples of recipe calculation for the EuroFIR Recipe 

Calculation Guideline for Food Business Operators............................................................... 189 

(P3.36) Are nitrate/nitrite-free dry-cured sausages safe for consumption? .......................... 190 

(P3.37) Characterization of Serpa Cheese Microbiome by High Throughput DNA Sequencing 

(HTS) as a Tool to Ensure its Authenticity ............................................................................. 191 

(P3.38) Urinary sucrose and fructose as biomarker of total sugar intake: evaluation in the 

DUPLO study .......................................................................................................................... 192 

PARTICIPANT LIST ..................................................................................................................... 193 



 

158 
 

(P3.04) Chia oil microencapsulation as a technological alternative to 

increase its oxidative stability 

María Gabriela Bordón1, Alejandro Paredes2, Nahuel Camacho2, Victoria Defaín Tesoriero3, 

Roberto Ruíz Díaz4, Diego Lelli4, Agustín González5, Cecilia Penci1, Pablo Daniel Ribotta1, 

Marcela Lilian Martínez6 
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Chia seed oil (CSO) is the major vegetable source of alpha-linolenic acid. Microencapsulation 

technologies protect these fatty acids against oxidative degradation, allow the handling of 

products rich in oils as solid materials and facilitate its incorporation in certain foods such as 

bakery products. Among them, spray drying is the most widely used due to its low cost, flexibility 

and scalability. The aim of this work was to analyze different alternatives of gas-droplet contact 

for the spray drying of chia oil-in-water emulsions. The former configuration corresponded to a 

laboratory scale tall type spray dryer, while the latter corresponded to a pilot scale short type 

spray dryer. Coarse emulsions were prepared by high speed homogenization of CSO and a 

mixture of soy protein isolate (SPI) and gum arabic (GA) as encapsulants; 1/1 SPI/GA and 2/1 

[(SPI+GA)/CSO] ratios were used. The coarse emulsions were further homogenized in a high-

pressure valve homogenizer. The pH of fine emulsions was adjusted to 3.0 to induce complex 

coacervation, and the reaction was completed with stirring at 40 °C and 30 min. Finally, 

maltodextrin DE 5 as carrier agent was incorporated before spray drying to achieve a 22% w/v 

final total solid content. The co-current contact gave microcapsules with greater oxidative 

stability (3 times higher than bulk oil), which was associated to less thermal degradation. 

Meanwhile, the mixed flow configuration yielded products with poor oxidative stability. It can 

be concluded that a co-current spray dryer configuration constitutes a better alternative for the 

protection of heat-sensitive ingredients. 

 

Key words: Chia oil, Laboratory scale, Pilot plant scale, Microencapsulation, Spray drying


