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UPDATING OF THE PHILIPPINE FOOD COMPOSITION TABLES:

Addition of Cholesterol, Fatty Acid, Beta-carotene, Retinol and Vitamin A, Retinol Activity Equivalent Data

Food composition tables (FCTs) and databases (FCDBs) are important nutrition tools used in food,

nutrition and health researches, policy-making, agriculture and trade. Thus, national FCTs/FCDBs need to be

continuously reviewed and updated.

INTRODUCTION

In 2016, the Philippine FCT 1997 was updated through the addition of total dietary fiber, total sugars and

sodium data compiled using indirect method. This involved borrowing nutrient data from other FCTs/FCDBs,

estimation from similar foods and/or calculation of recipes/combination dishes. Data were made publicly

available through the PhilFCT® online database.

In line with this continuous update, this study aimed to include other food components currently not

found in the Philippine FCT such as cholesterol and fatty acid (saturated, monounsaturated and

polyunsaturated); and to add nutrient data for Vitamin A related components such as retinol, beta-carotene and

retinol activity equivalent (RAE).

The additional data will also be included in the PhilFCT® online database. These new nutrient

data will be useful in the assessment of nutritional status and intake, formulation of diet for specific

health needs and nutrition education for healthier food choices. Aside from this, data can also be

utilized as basis for national intervention programs and policies to help prevent or alleviate onset of

diet-related diseases, thereby contributing towards a healthier Filipino nation.

MATERIALS AND METHODS

New nutrient data were borrowed from foreign FCTs/ FCDBs, presumed, estimated or

calculated based on Food Matching Guidelines Version 1.2 and Compilation Tool published by Food

and Agriculture Organization/International Network of Food Data Systems (FAO/INFOODS). RAE

values were calculated from retinol and beta-carotene data based on Institute of Medicine of the

National Academies (IOM) recommendations. These data were managed in archival, reference and

user databases (Figure 1).
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MATERIALS AND METHODS (continued)

Figure 1. Stages in food composition data management (adapted from Greenfield, 2003)



A total of 1201 food composition data for cholesterol, 1178 each for saturated,

monounsaturated and polyunsaturated fatty acids, 575 for beta-carotene and 233 for

retinol were compiled for a variety of food groups in the Philippine FCT such as cereals,

vegetables, fruits, meats, fish, etc. RAE was calculated for 1475 food items. These data

were compiled in a user database.

As food composition data is important in nutrition, health and other related

areas, continuous improvement of the Philippine FCT through the addition of other food

components and use of analyzed data for staple foods is recommended.

RESULTS

RECOMMENDATIONS

Figure 2. Total number of compiled food composition data per nutrient
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