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backgRound

The “FCT + Menu Eval” is a software developed by the Food and Nutrition Research 
Institute (FNRI) in 2002 aimed to speed-up formulation and calculation of energy and 
nutrient content of recipes and its corresponding percentage contribution. At present, 

the software needs to be updated based on the new Philippine Dietary Reference Intakes 
(PDRI) and address compatibility issues on the current computer systems.

objective: 
To update and develop a web-based version of 
the menu evaluation software which calculates 
estimated energy and nutrient contribution of recipes 
and menus. 

methods: 
Assessment of the existing menu evaluation 
software and review of similar software were 
conducted to identify the desired features of the 
updated software. Two Focus Group Discussions 
(FGDs) were  undertaken among the members of 
two groups: (1) FNRI users and (2) external users 
that included nutritionist-dietitians from hospitals, 
local government units (LGUs) and academe; 
supplementary feeding program implementer, food 
service managers, and a student. The software and 
program requirements were finalized based on FGD 
results. The development and series of functional 
testing of the software were carried out. Users’ guide 
was prepared to show how to use the software. Beta-
version of the software underwent testing among the 
two consultative groups. Feedback generated were 
considered in the final design. The software was 
then published online.

Results: 
“Menu Eval Plus” is the newly developed web-
based software under the iFNRI domain. It is 
designed to calculate estimates of energy and 
nutrient contribution of recipes and menus or meal. 
It consists of the following features: personalized 
and protected user account, user-friendly searching 
of ingredients, recipe costing and quantification, 
recipe photo uploading, calculation of % contribution 
of the nutrient content of the recipe or menu based 
on the REI/RNI tables of PDRI 2015, pdf file export 
of nutrient evaluation, recipe and menu library and 
FNRI-developed recipes with nutrient evaluation. 

conclusion and Recommendation: 
The menu evaluation software was developed in 
response to the increasing need to access the 
nutrition tool that computes for estimates of energy 
and nutrient content of recipes and menus. It is 
recommended that the software undergoes series of 
testing and to establish feedback scheme with the 
website users to gather comments and suggestions 
for further enhancement of the software.
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