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Tutorial
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1. Inicio:
Como se instala el Indexador para Productos Alimenticios

Langual

> Baje el softwareylaiyaseedatosadel indexador de Productos
Alimenticios/Languali2008Rdelisitionveb técnico de EuroFIR}
dellsitiowebidelianguainiNSEiONVIBRarchVercomprimido)
~ GlicldirectamenterenielNIKaVASEl ECCIOHERGHardaFdestine como.... =
> GliarderelarChIVOICOMPIINMIOIENIERESCHLONO

“EXtraeriosiarchivosiylasicarpetasideliarchivo comprimido
S aceRDobIEClIC entarcarpela R angiialiZ00BEPIZIP del escritorio

> Elja tdeszipear™ /[ descomprimifsiarcanpetaN(€l procedimiento depenuess| "
Wiene o no instalado WinZip)

PEXtaiga todos los archivos en ellesCHeRON(EN El disco duro o el 'servidor)

> lUnalcarpeta llamada "Langual2008* aparece sobre el
EeSchitorio

Sugerencia: = | _
Elimine el archivo zip Langual a fin de no
confundir con la carpeta LanguaL
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Descarga de sets de datos indexac

+ P M3 v larguel arglarguel_domriceds wo

> Enlaces allistasider ===t
alimentosiye S
INGEXAEOSIEN R
Langual: e —
“EnrellsitioNianguals
(PartENnieEnordena
Pading)
> Enrel sitio web s S
LEChIco de T e e
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Langual Indexed Datasets (indexed by US FDA before 1095) - currently being updated

® FAD (Intervetoral Food Addtves Detabese) - 2919 foods
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1. Inicio:

=101 x|

File

Edit  Wiew Favorites Tools  Help

@

@Back - o v l_@ pﬁearch %Folders '

Address I@ CiDocurments and SettingsiandersiMy DocurmentsiLangual 2008

EE

Folders »® | MName = | Sizel Type | Date Madified -
=l 3 Langual 2008 =] Dpat= < File Folder 27I014/2008-42:5
) Data ) Indexed Food Datasets File Folder  15/05/2009 15:52
) Indesed Food Datasets I3 Langual 2008 reports File Folder  07§03§2009 156:45
) Lanqual 2008 reports = IC)Langual Food indesxing cours. . File Folder  07/03j2009 15:44
|25 Langual Food indexing course 2008 Dyword File Folder  07/03/2005 1844
) word (%ML Langual. 2007 File Folder  O7)03/2009 15:44
. g R |L|;| ﬁLanguaL.exe \ 1,501 KB Application  12/10/2008 1?:5|u L|;|

3 objects

My Computer

% Indexed Food Datasets

A

=10]x

File Edit Miew Favorites Tools Help |ﬁ’
@Back - o - lﬁ pSEarch H::‘::Fnlders '

Address IEJ CDocuments and Settingstandersiiy DocumentsiLangual 20031 Indexed Food Datasets

jGD

Falders » | Mame =~ | Size | Tvpe | Drate Madified il
= I Langual 2005 ;I ﬂ ALUVI 20053-02-21. TAB 8KB TaBFile 21/05/2003 22:45
[ Data ﬂ BE Mubel 2007-05-22.TAE 131 KB TABFile  10f06J2007 11:37 J
Bl £ Indexed Food Datasets EBG MCH 2009-01-20,tab 129KE TABFile 27/01/2009 11:18
I3 zo00-z008 ﬂ CH SwissFIR 2007-06-06,TAE B0KE TABFile 0gf06J2007 17:02
[C3) EMDE ﬂ CZ UZED 2009-03-31.TAB 13KB TaBFile O7f04/2009 11:29
3 FDa | ﬂ DE BFEL-BLS 2007-09-24.TAB 1S0KE TAaBFile  01710§2007 13:05
) Langual, 2008 reports ®]DK DFI_MDS 2007-09-19,TAB  SSKB TABFile OS{10{2007 17:49
[ Langual Food indexing course 2008 ﬂ DK DTU_FDE 2005-06-26.TAE 264 KB TAEFile  13/07/2008 19:48
3 Word ﬂ DK Foods Analysed for Pest, .. BKB TABFle 17/10/2005 08:10
[C3) %ML Langual z007 - :ﬂ EI UCC 2003-09-24,. TAE 195KE TaBFile 09/11§2008 1311 .
LI = I 5 I—I :p ES LR, 2008-05-30, TAE 116 KB TABFil=  15/03/2009 13:?2 ,
43 objects 8,03 MB | 4 My Computer P
OFIR 4 00)D, O op on Proa on of Food Compo o,
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2. Descripcion de la pantalla, menus y
botones

LISUarios ‘!

EUroFIR Immm
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4l Langual 2007 - Food Product Indexer

e | angual Food Product Indexer : general screen layout

=18 x|

i & o 8la|a| ulb| +|«|-]| &4 2| 4

- A PRODUCT TYPE [A0351] Description AD361
- B. FOOD SOURCE [B15R4] . : : . :

g Indexed Food Data Set [30 Right-Click Grid far k4 D I W fActive
#-C. PART OF PLANT OF ANIMAL [C0116] nidexed Foo a a Set [30] ight-Click Grid for b enu eCriptor I+ _
B-E. PHYSICAL STATE, SHAPE OR FORM [E0T13] 5 FRDDLED it :I
-- F. E=TEMT OF HEAT TREATMENT [FOO11]

-G, COOKIMG METHOD [GO00Z) DE.DTU FCDE 2007 Felated terms
-H. TREATMENT APPLIED [HO111] MO Monwegian FCOE 2007 ﬂ
--J. FRESERWATION METHOD [JO107] BE MUUEEL 2007
E-K. - PACKING MEDIUIM [KOD20] DE German BLS I1 3.1 2007
- M. CONTAIMER OF %WRAFPING [MO100] LI
G- M. FOOD CONTACT SURFACE [NOO10] Foods in Data Set [7145] Right-Click Grid for Menu 5 ynonyms
-- F. COMSUMER GROUR/DIETARY USE/LABEL CLAIM [PO032] ok[ R [Driginal food name ﬂ
- R, GEOGRAPHIC PLACES AND REGIONS [ROOTO] Abipuch, raw
H-Z. ADJUMCT CHARACTERISTICS OF FOOD [£0005] i it
|_[0300z2 Acerola juice, raw
| (0300 Acerola, [west indian cherry), raw Scope Note ¥ Classification
{06379 Adobo freseo _ _ This term is for CLASSIFICATION ONLY: DO =]
| FR002 Agutuk, fish with shaortening [Alaskan ice MOT USE termn in indexing. s a more precise
|| 3500 Agutuk, fish/bermy with seal ol [Alaskan i narawer ke,
| 25003 Agutuk,, meat-canbou [Alazkan ice crean
14006 Alcoholic beverage, beer, ight

o il e

Langual Descriptors for Selected Food [0Right-Click Grid far benu Additional information + Add tag
c.. [ B ]

Tesauro LangualL T

en vista de arbol formacion
Pan_ell de sobre el
operacion para descriptor
los usuarios Langual.
-
Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucur ﬁ



+¥ Langual 2007 - Food Product Indexer ¥ersion 3.7 [January 2010

File Find Centre Panel Right Panel Report  About

1] &) o 2. Descripcion de la pantalla:
* CMGTEETEAE) Panel izquierdo=

FOUD SOLRLCE [BE15R4]
PART ..F FLUHT OR ANIMAL [I H11+]

ENIESAURe Langual en
! -:-IZHEIZIIIF.. TEWED [G0020] ViSta de érbo'
[1 SNEacetas de A a la Z

2NClicipara ver termines
Mas estrechos

SNDEsCrptores Langualsen
I 4Nacetas
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«F Langual 2007 - Food Product Indexer ¥Yersion 3.7 [January 200
File Find Centre Panel Right Panel Report  About

2. Descripcion de la pantalla:
Panel izquierdo botc o
- tesauro

2NEolapsar el arbol
arEncontrar en el arbo)
2Saliifdel programa

B3]

AERED,
EEFED [GOOC

[GO00T]
ER [G
EHEATED [G
LDED OFR B CHED [GO042]
TF.E.-'LTHEHT APPLIED [H||111]

ADJUMCT CHARACTERISTICS OF FI:I oo FI:II:II:I'E]
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«F Langual 2007 - Food Product Indexer ¥Yersion 3.7 [January 200

File Firu:l 'ZZEetr'Ee F'anEe Right Papel  Report  About 2 DeSCH pClO N de Ia pa nta I Ia
Panel izquierdo menu de
: . & :_F.[Ii:IEI:I;r:] [E0T13] “ArCh IVO ’,/ ,’FII C

sNVeSthar /- Seleccionagia
gibjcacion de la basede
Gates de [langualt

o Ko (Unidad de disco,

Ganpeta, red, ...)

EMT .' APPLIED [HI_I1‘I1]
wpSaliirdel programa

ATER-BASED LIGING [GO013]

HED OR STEWED [GO0Z20]
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Ubicacion de la base de datc

B UNICaGEREENCISEORGaPELa, 'ed, ...
NPAGCESOIEMIESEIHENE A0S
NAVESHIIEGUENEranguicoriangual

nentsiLangual 20034 Data

\“ Mame =

- R T—
=l |Z) Langual 2005 L:lru;lu aL.ldb
) Data @LEIFII;IIJEIL.H'M:HJ

] TREE.TxT

| Documents EuroFIR. Food Indexing Course Paris
I Help

|53 Indexed Food Datasets
= eporks

) word

I ®ML Langual 2007
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TREE.TXT - Bloc-notes
Fichier Edition Format 7

5. PRODUCT TYPE [AD361]
FOOD ADDITIVES [AD323]
CODEX ALIMENTARIUS, FUNCTIOMAL CLASSES [AD351]
ACID (CODEX) [A0362]
ACIDIFIER (CODEX) [RD363]
ALKALT (CODEX) [A0364]
ANTIELEACHING AGENT (CODEX) [AD365]
ANTIEROWNING AGENT (CODEX) [A0366]
ANTICAKING AGENT (CODEX) [AD367]
ANTIFOAMING AGENT (CODEX) [ADI6E]
ANTIMICROEIAL PRESERVATIVE (CODEX) [A0369]
ANTIMOULD AND ANTITROPE AGENT (CODEX) [AD3P0]
ANTIOXIDANT (CODEX) [AD371]
ANTIOXIDANT SYNERGIST (CODEX) [AD372]
ANTIOXIDANTS SOLUBILIZER (CODEX) [A0373]
ANTISPATTERING AGENT [CODEX) [AD375]
ANTITROPE AGENT ([CODEX) [AO374]
BINDER (CODEX) [AD376]
BLEACHING AGEMT [CODEX) [A0377]
BODYIMG AGENT (CODEX) [A0378]
BROWM SALT: NUTRIENT, DIETARY SUPPLEMENT (CODEX) [AD379)]
BEUFFERING AGENT ([CODEX) [AD320]
BULKIMG AGENT (CODEX) [A0381]
CARBONATING AGENT (CODEX) [AD382]
CARRIER (CODEX) [AO383]
CARRIER SOLWVENT [CODEX) [AD384]
CHEWING GUM BASE (CODEX) [AD3AG]
CLARIFYING AGENT (CODEXY [ADIR6]
CLOUD PRODUCING AGENT (CODEX) [AD387]
CLOUD PRODUCING AGENT IN NOW-ALCOHOLIC BEVERAGES (CODEX) [AO35G]
COLLOIDAL STABILIZERS (CODEX) [AD389]
COLOUR ADIUNCT (CODEX) [A0350]
COLOUR FIXATIVE ([CODEX) [AO391]
COLOUR RETENTION AGENT (CODEX) [AD392]
COLOUR STABILIZER (CODEX) [AD393]
COMTAMIMANT (CODEX] [A0354]
DECOLOURIZING AGENT (CODEX) [A0395]
DEFOAMING AGENT [CODEX) [AD396]
DEMSITY ADJUSTING AGENT (CODEX) [A0397]
DIETARY SUPPLEMENT (CODEX) [A0398]
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+f Lanoual 2008 - Food Produck Indexer ¥Yersion 3.9
Centre Panel  Right Panel Re

. Panel |qu|erdo “Finc
L e' men

NS UISEAl PO descriptor
Enrelanbol

) 'Z . NEBUISEAR PO tErminos:
IEAT TREATMENT 0120 SINGRIMOos en el arbol

d r ETHOD

[o109]
F"FEESEFE'\-"ED El“r’ EHILLING DH FFEEEEING [JO7 42

I}

EuroFIR
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+ Langual 2008 - Food Product Indexer Yersion 3.9

File Find Centre Panel Right Panel About

£ #] &

0885866
SImmmOomE

[ e R e e e e

L LR

I+
=

|
F s

Moo=z~

- PRESER%ED B FERMEMTATION [J07104] N
- PRESERYED BY FILTRATIOM [J0121] _l D
- PRESERWED BY HEAT TREATMEMT [107120]

EET 2. Descripcion de la pantalla:
Panel izquierdo menu

FOOD SOURCE [B1564] & rulkilingual thesaurus (clean)

A\ R t n”Jr R
FART OF PLAMT OR AMIMMAL [COT & S AUV S ——— \ epo r e / ep ‘
\

PHSICAL STATE. SHAPE OR FOF
E=TEWNT OF HEAT TREATMEMT [FOO11]

COOKING METHOD [G0002]
TREATMENT AFPFLIED [HOT11]

PRESERwATION METHOD [JO107] [ N\/ ¥ t I t
- MO PRESERYATION METHOD USED [J0003] J ﬁ,\,g £)C e e esa U rO
-~ PRESERWATION METHOD NOT KMNOwHM [J0001]
- PRESERVED EY ADDING SPICES OR EXTRACTS |
- PRESERVED B CHEMICALS [JO0109]
BFRESERYED BY CHILLING OR FREEZING [J0142]

[laRguall a archivo

-- FRESERYED BY CHILLIMG [J0137]
#- PRESERYED BY FREEZIMG [J013E]
L PRESERWED BY S0OUS VIDE [J0150]

spliegue alfabetico;

FPRESERYED BY IRRADIATION [J0138]

FRESERYED B OTHER METHOD [J0004] Itl I I ng ue

- PRESERVED BY REDUCIMNG “WATER ACTMITY [JC
- PRESERVED BY STORAGE IM MODIFIED ATROSE
- STERILIZED B% ULTR& HIGH PRESSURE [J0160]

FACKING MEDIUR [E0020]
COMTAIMER OR “wWRAPPIMG [RMO100]
FOOD COMTACT SURFACE [MOO10]

GEOGRAPHIC FLACES AMD REGIOMS [RI

ADJUMCT CHARACTERISTICS OF FOOLD [ \ii) This is a several hundred pages report, Unless wour computer is wery powerful it will take a LOMNG time to generate in
.

Full {15+ seconds on a well equiped 3GHz machine). PLEASE notice that a print of the report is going to cosk wou half
a rain Forest! Do ywou want ko conkinue with the repork?
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| de la pantalla: |gj a)
|Panel derecho= informacion | s0142(1)

D ezcriptar W Active

> SObre eI descri ptor PRESERVED BY CHILLIMG OR FREEZIMNG (2) ﬂ

Felated terms
- &

Swnonyms

o

© Codige delldeschpLoN

@ NOmbre del descriptor | refrigeration, preserve d by @
© NEMINOSHE!CIONEEOS T

| order to mpl_l,lwthll:-llg requirements, it must be specified if it is _|

enrelrftesatiio et @

BESINENIMESIUEINdESEHPLO) .
B NGtarde alcance : ‘;?:i::::';”;“::; e o et et o

Significado en el e e PR
IEnguaje de
[Rdexacion

ONinRfermacion adicional

EuroFIR
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pantalla:

Botones derechos del pa

u SeleceionarelNcioNia
(lple|ldls, Fralrices, Peirlds,
AlemanESpaneMitelIRo)

N BlUSca PO tErminoshy,
SIAGAIMOS e el arhe|
lSanRgual

EuroFIR
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o Languasd 2000

Mo Fed  Certre Pared

i) & &
@ LO0UD AS FOCO ¢ ﬁ Adjust box sizes
< PLANT USED AS FOUD SOURILE [B1347]

} FRUIT PRODUCNG PLANT B1340]

] GRAIN OR SEEDPRODUONG PLANT

3 0@ EE e

| PLANT FOR MEDIONAL USE (23359

Tood Product Indexer Version 3,91 [October 2000)

Right Papel} Report Abot

a Select anguage

\1047)
PLANT ACCORDING T0 FAMLY [B33%7)

PLANT USED AS FODDER B3a%3)
FPLANT USED FOR PRODUCING EXTRACT\OR CONCENTRATE [B1013)

} SPICE OR FLANOR PRODUCING PLANT B\17%
£ VEGETASLE PROOUCING PLANT P57

CHINASERAY 22197
CHUFA 22155
FEATHER COCKSCOMS 82158
GROUNOSEL 21604
KRADON (82461
D ANCETADILE BOAPL NN B AT ADMAE FIBSD AN BABTE Lee N

Select language

Awvallable languages

7. DE, de

o 0K

X Cancel

8163 (o] +|=[=| aja]

L)

Langusk. Descripors bor Selected Food [13)

Right-Cick Gnd for Merus

AdSicnal irfomat

Description B1026
Indewed Food Data Set {33 Righ Cich G hor Merns Descrpton | 0
CAS TARA DE AGLA -]
ALY UV 20080521 |
BE Nubed 20070522 Flelated teera
BG NOH 2005-01-20 !
CH Swadf iR 20000508
D BIELOLS 20000524
D DFI_NDS 20000319 _'J
Foods in Data Set [T413] Righe Oick Gind for Mers Synargms
lood name name - ﬂ
Comed beet ardd potatoes in lonilla Jgacke CORNED BF L POTY
Comed beel lof, sled CORNED BEEF LOA
Comrweal blus [(Navae) CORNMEAL BLUE B
Commonl. dogomred, ereched white CORNMEAL DEGER
Commasl. Segeemnd, ernched, yellon CORNMEAL DEGER
Commayl. degeored unersiched whie  CORNMEAL DEGER
Commesl, sel-serg. bobed, plan, srviched CORNMEAL SELF ow v 2
Commes. selsorg. boled. plan. ervched CORNMEAL SELF R ;]
Commesl el sarg. bobed with wheot Sou, CORNMEAL SELF A
Commesl, selerg. bobed, wih wheat fiow CORNMEAL SELF-R
Commnsl, 1ol serg. dogemmed ereched, v CORNMEAL SELFR
Comwnsd tellssng dogermed errched, y CORNMEAL SELFR
-
;r' =

[MA0143 PRODUCTO A BASE DE ALMDON O GRAND MOLIDO
A1290) 2000 CEREAL GRAINS AND PASTA

B1580 MALZ DE CAMPO AMARILLO

CO202  SEED, SEN REMOVED, GEAM REMOVED ENDOSPERM)

CSOIFAND Tenpacose

GRN N W
CMANSFELD> 20630
CMANSFELD> 4856

CSTINAM: Teaow natans L. JRASIS]

s Menu'del’panel derecho:
= Seleccionar la version del idioma

s Ajustar el'tamano de lasicasillas

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma
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o Langusd 2000 - Tood Product Indexer Version 3,91 [October 2000)

Mo Fed  Centre Pared Report  Abowt

Do W 81013 »n] +[a|-| aja]

L

¢ U0UD AS FOCO < &2 Adjust box sizes &l Description B1026
< PLANT USED AS FOUD SOUURILE [B51347] Indesed Food Ao M =
4 FRUIT PRODUCNG PLANT B1140] D Sei s S AT OF AC e
4 GRAIN OR SEE0PRODUCNG PLANT [BNg7 CASTARA DE AGLA -
i PLANT ACCORDING TO FAMLY [B33%7] AL UM 200805 21 -
3} PLANT FOR MEDIONAL USE (23359 BE Nl 20070522 oms
W PLANT USED AS FODDER B33%53) BG NOH 20050120
4 PLANT USED FOR PRODUCING EXTRACT OR COYCENTRATE (81013 CH Swiadf ¥R 20070508
# SPICE OR FLANOR FRODUCING PLANT BT OF BIELOLS 200703 2¢
< VEGETABLE PRODUCING FLANT B157% & 0005
CHINASERAY 22157 LA =
CHUFA 22155 Foods inData Set (7413} Rlight-Cick Gird for Merus
FEATHER COCKSCOMS [B21%58] [Mnn Toxlnlnesnd tand namg I‘ﬁ_’ - ﬂ
Specify box sizes [oes in lonila Joack CORNED BF & POTY
: = CORNED BEEF LOA
. . 4 CORNMEAL BLUE B
: Y'ou can adjust the height of the boxes on the screen. The numbers vou enter are W ’
= . A . . . ereched whde CORNMEAL DEGER
in thougzands of the available zcreen height. 'ou can specify the height of the = ==
boxes in numbers between 100 and 300 - R
’ unersiched whie  CORNMEAL DEGER
The bottom box will occupy the remaining space Soted. shain. svsiched CORMMEAL SELFR F= 2
bobed. plan, ereched CORNMEAL SELF R -
Current valus D efault valus M ew value bobed. wih wheat fiow, CORNMEAL SELFR
bobed, with wheat fiow CORNMEAL SELF-R
Termn and Related terms IEUU |1 &7 Im degermed, ereched, v CORNMEAL SELFR
dogermed ereched, y CORNMEAL SELFR
Spnanyms I'I oo I'I 57 I'I oo d 5
» »
Scope notes (200 157 200 2f <
P | | I b Rlight Clck Ged for Merns | Adatonal rfomahon 403 U]
IDON O GRAND MOLIDO - (SOIFAND Teapacese _.J
N bASTA CSONAM: Teaow natens L [BASIS]
o GSave X LCancel | <~ Default | <GRIN> 4001 3
; (MANSFELD> 20630
M REMOVED ENDOSPERM) <MANSFELD> 465

sNVEenu del panel derecho:

mAJlISte |a proporciones de los tamanesidelas casillas para que calcen
endla pantalla de la computadora':

B ermino + Terminos relacionados

¥ SNGRIMOS

s \otasideralcance
u Informacionadicionallrecibe el espacio remante
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma
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| 2. DGSCFIpClén de Ia [June Z200&]

pantalla: Panel central= g5/ ninl +[2]=] aja]
Panel de operaciones Doscription(1)

2 dEl usuario Indexed Food [ ata ]

Right-Click Grid for Menu
Y USDA SR1S
IRfarmall 2005
Precombined_terms
BE Mubel 2007-05-22
BG MCH 2006-06-30

©' Descripcion)y/ Editarmodo

CH SwizzFIR 2007-0E-06 LI
1 I ~ Foodsz in Data Set [714E] Right-Click Grid for benu
@ LISta de Sets de allmento FID I DKI R IDriginaI food name IEninSh harne |£I
. 0c) rg ad 0)s) 2 Ia ba se de BEE Abipuch, raw ABITUCH Ry
d atos Bosooz | < | [acerola juice, raw 9 4CERDLA JUICE Réw
| 030071 # Acerola, [west indian cheMACEROLS PAEST IMDIAM C
2 2 NE373 Adobo fresco ADOBO FRESCO
[@ [SistardeNesalimEntesien 00z gk, fsh with shortening AGUTUK FISH W/ SHORTE
i 1 3500 Agutuk, fish/bemy with zeal AGUTUK FISH/BERRY w/
datos de a I I mentos : 35003 Aqutuk, meat-canbou [Alazk AGUTUE MEAT-CARIBOU [

SeleCCionadOS: 14006~ Alu:u:uhu:uliu:I:ueverage,I:ueer,Iig.&.LEDHDLIEEEV,EEEH,IiI_I
SN (dentificacion) del o
a I i mento Lanﬂg;jlé?Disuc;pguéxggruE; :I:Ttl-flzi F]cu:u:I [12] Right-Click Grid for ket
=(Chequeo de validez (OK = =
= Comqentarios (R ( ) E:]?ig I;Fal:El|HTE,”r_«JE|:|N PELE, AVEC TROGMON OU NOYAU OU PEFIN

=Nembre origina?del

E123 LIQUIDE DE FAIBLE VISCOSITE SAMS PARTICULE YISIELE
alimento

FOooz SAMS TRAMSFORMATIOM THERMIQUE
=Nembre del alimento en

G0002 PasS DE METHODE DE CUISSOM APPLICABLE
INGIES

HOOO03  AUCUM TRAITEMENT APPLIGUE
) Descriptoresiderlianaiial para el
a

c

k0003 | SAMS MILIEU DE COMDITIOMMEMENT

FMO001 RECIPIEMT OU EMBALLAGE MOM SPECIFIE

WO001 | SURFACE IMCOMMUE EM COMTACT AWVEC LALIMENT
FO0Z24 | ALIMENTATION HUMAIME COURAMTE

I I I O .

JOoo1 TRAITEMEMWT DE COMSERWATION IMCOMMLU @ =
IMmentorseleccionado
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+[f Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2003]
Right Panel Report  Abouk

=12] x|

alal])

vl +[«]-| &[4

B 8

41504 5

Description
Indexed Food Data Set [31]

Right-Click Grid for ke

2005

A0127
Descriptar ¥ fctive

FRUIT JUICE [1L.5.]

3

H-A
.. E.
.. C.
- E.
E-F. Edit data set | |Informéal
-- EN Delete data set |_[Frecombined_terms Related terms
-- H. Export Foods (ML) |_|BE Mubel 2007-05-22 ﬂ
.}J{ PRE 2 Impart foods (XML | [BG NEH 2006-08-30
@M. CryfE Export foods (Relational text Files) |_|CH SwissFIR 2007-06-05 hd
-- M. Fii Expoart: Foods (TAE-delimited) Foods in Data Set [F146] Right-Click Gnd far Menu Synonyms
- F. Cpo Trport Foods (TAE-delimited) It FID I DKI R |l]rigina| food name IEninSh namlﬂ ﬂ juice, fruit
i —— » 09427 Abipuch, raw ABIYUCH A
-2 A .\ Filker Foods on original name ™ _ perep—
' . Lm rola juice, raw ACEROLA.
Filter FDD':_IS on English name (0300 ¥ Acerola, [west indian chermy), raw ACEROLA Scope Note [T Clagsification
& Remove filer | |oesars Adobo fiesco ADOBO FRE =
= || 35002 Aqutuk, fizh with shartening [Alaskan ice o AGUTUE, FI
Menu del Panel | |35001 Agutuk, fish/bery with s=al ol [Blaskan ict AGLITUK FI:
|_|35003 Agutuk,, meat-canbou [Alazkan ice cream) AGUTLE I
Central E 14006 | *  Alooholic beverage, beer. light ALCOHOLIC
. -
.. .y < | 3 =l
Iniciar: sesion /- Cerrar
. 0 b/ | Langual Dezcrptors for Selected Food [12] Right-Click Gnd for kenu Additional information + Add fag
SESIBN O Sam Ialsid B|A0127 FRUIT JUICE [U.5.) = The liquid extracted or expreszed from mature fruit ;I
Contrasena de Un Set de W B13E0 | ACEROLA with ar without the application of heat. Includes
Y - concentrated juice and single-strength juice. If the
a|lmentOS - Co4n (FRUIT, PEEL PRESENT, CORE, PIT OR SEED PRESENT zingle-strength juice iz prepared from concentrate,
dici di b EM23 |LIQUID, LOW YISCOSITY, WITH WO VISIBLE PARTICLES ;hetn, WﬁTEH_ﬁEDEE; Shgglﬂﬁem%% Earb;gatﬁd
= ik juices are indexed by ~ car
AdICIONal; EdItdiF 0Ol _|FO003 |NOT HEAT-TREATED JUICE. DILUTED* and “CARBONATED® or the
tn set de datOS de Un |_|[&0003 |COOKIMG METHOD MOT APPLICABLE appropriate narrower term,
a“mento | |HOO003 MO TREATMEMT APPLIED -
| [/000  PRESERWATION METHOD NOT KHOWN
Importar 0) exportar sets de | |K0003 WO PACKING MEDIUM USED
datOS | |M0001 CONTAINER OR wWRAPFING NOT KNOWM
| |NO00T FOOD COMTACT SURFACE NOT KMOWMN
Adicionar 0 remover filtro | |PO024  HUMAN FOOD, NO AGE SPECIFICATION

en los nombres de |os

alimentos desplegados
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+[f Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2003]

=12] x|

File Find <Centre Panel Right Panel Abaut

LA 1SN

Repart

8|8[A %o *|a|-| A4 2|

[ & PRODUCT TYPE [40361] ] scrip’r A0127
-B. FOOD SOURCE [B1564] o _ .
: IHdewed Food/0 Right-Click Grid far b D t W | fict
#-C. FART OF FLANT OR ANIMAL [CO116] ' ee ao . ight-Chek Gnd far Meru ezcrplar ¥ &ctive _
B E. PHYSICAL STATE, SHAPE OR FORM [E0113] dus 4] FRUIT JUICE (U5) j
B-F. EXTENT OF HEAT TREATMENT [FOO11] || Informay2005
-G, COOKIMG METHOD [G000Z) . Preconibined_term Related terms
H. TREATMEMT APPLIED [HO111] | |BE Mjbel 2007-05/22 b
J. PRESERWATION METHOD [JO107] l BG WCH 2006-08-30
K. PACKING MEDIUM [K0020] | cHf5wissFIR 2070606
M. CONTAIMER OF ‘WRAPPING [M0100] d|
M. FOOD COMTACT SURFACE [HOOT0] Foogs in Data 5S¢t [7146] Right-Click Grid far Menu SyRonyms
2ty C0Ls M= EAOURDIE Vi sieA el ELA j WID I ¢K| R |l]riina| food name IEninsh nam|£| ﬂiuice, Fruik
flnaaz7 ABIYUCH. R,
Botones PaneliCentral s 13w ACERDLA
030m Acerola, [west indian chermy), raw ACEROLA Scope Note [T Clagsification
| |niciarsesion; Cerrarsesion Y Sk fuobo fiesco | __|A0080 FRE N
. " 35002 Aqutuk, fizh with shartening [Alaskan ice o AGUTUE, FI
cambiar:la contrasena Pdle 3501 Agutuk, fish/bermy with seal ol [Alaskan io AGUTUKFI:
pO03 Agutuk,, meat-canbou [Alazkan ice cream) AGUTLE I
un Set de datos de 4006 * Alzcoholic beverage. beer. light ALCOHOLIC
alimentos _|_| =
Im portaCIC’)n y eXpOFtaClén angual Descriptors for Selected Food [12] Right-Chick Gnd for b enu .":".dditil.:lr'lé.l| infarmation + Add tag.
) FRUIT JUICE [U.5.] = The liquid extracted ar expressed from mature fruit ;I
de'Sets dedatos (archivos ACERDLA toncaatd e s e v o 1 he
4 0140 |FRUIT, PEEL PRESEMT, CORE. PIT OR SEED PRESEMT single-strength juice iz prepared from concentrate,
de textoidelimitados dds E0123 LIQUID, LOW YISCOSITY, wWITH MO YISIBLE PARTICLES ;hetn, WﬁTEH_ﬁEDEE; Sb?ﬁ'ﬂﬁeffi'é?;'xtarxhpogﬁtﬁrd
TAB) DI = TR R JUICE. DILUTED" and “CAPBONATED® of the
HOO03 COOKIMG METHOD HOT APPLICAELE apprapriate narrower ke,
= v HOO03 | MO TREATMEMNT APPLIED
. L
Anadlr’ ed_ltar 0 borrar un Jo001 | PRESERVATION METHOD MOT KNOwHN
set datos indexado KOOO3 | NO FACKING MEDIUM USED
MOD01 | COMTAINER OR WRAPPING MOT KNOWH
u Agregar 0) e||m|nar un flltrO MOOD1 |FOOD COMTACT SURFACE NOT KMOWHN
FO0Z4 | HUMAM FOOD, MO AGE SPECIFICATION
en elnembre delos T I

alimentos
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2. Descripcion de la pantalla:

[June 2008]

Menu para sets de alimentos
indexados

Hacer Clic en beten dereths; ji/
NOMBbre de UnSEREENE atoSHE~E:
UnralimentercontelNintcEreaiicl
la fUentes:

8| 8|3 =ls| +|+]|-| &a
Description
Indexed Food Data Set [31]

Fight-Click Gnd for Fenu

Ipllefzlf S2sidn), eairzlr 3asidr) o
GCambiariarContrasenaic EMIISeE
derdatosideralimentes

AdGICIONal 0 borrar UnSErEe
Gates de alimentos, o editarsu
nombre

Afadir por defecto la expresion
snelcenocido” a todas las
lidGetas omitidas de los
desehipteresidel sistema Langual
derteuesiosialimentos del set de
dates eleqiao;

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

(Y UsSDA SR8
7" [ informen 2005 [ Login
Precombined_terms Lagout
|| BE Nubel 2007-05-22 Change password
|_|BG NEH 2006-08-30 add source
|| CH SwassFIR 2007-06-08 Edit source LI
Foods in Data Set [7146] Celete source for b enu
FD [ oK | R [riginal fa Add ALL missing descripkars _Iﬂnam -
|| 09427 Abipuch, raw == L_H F.
m-. Acerola juice, raw CEROL:A
. 0300 * Acerola, [west indian chermy], raw |
|| 0eS7a Adobo frezco ADOBO FRE F'
| 38002 Aqutuk, fish with shortening [&lazkan ice c AGUTUE FI
| 3R001 Agutuk, izh/berry with zeal ol [Alazkan o AGUTUE FI
| 38003 Agutuk, meat-caribou [Blazkan ice cream) AEUTUE kI |
| 14006 Alooholic beverage, beer, light ALCOHOLIC
4 | | »

Langual Dezcriptars for Selected Food [12]
AMMZ7 FRUIT JUICE [U.5)

B1360 ACEROLA

Co140 |FRUIT, PEEL PRESEMT. CORE. PIT OR SEED PRESEMT
EO23 |LIQUID, Lot WISCOSITY, WiITH MO VISIBLE PARTICLES
FOOO3 MOT HEAT-TREATED

GO003 COOEIMG METHOD MOT APPLICABLE

HOOD2 MO TREATMEMT APPLIED

JOOO1  PRESERWATION METHOD MOT EMOWHM

kOO03 MO PACKIMG MEDILRM LUSED

kOO0 COMTAIMER OR wWRAPPIMG MOT EMOWMN

OO0 FOOD COMTACT SURFACE NOT EMOwWM

FOOZ4 HUMAMN FOOD, MO AGE SPECIFICATION

Right-Click Grid for kenu

s

Y I I .5

[
uroFiR mmmm




2. Descripcion de la pantalla:
Menu para alimentos en sets
de datos

2| 8|3 Bl +|«|-]| &a]

Description

Indexed Food Data Set [31]
(Y UsSDA SR8

Right-Click Grid for Fenu

Copie; agregueiorborren Jl]II}!-‘rL) GE] \

Set de dates

EditelostnembresideNosialimeEnioSio!
rezllie ) eorninitzirie) zlefjtrlie) =) ej2rie)
alIMEnto

AGrEgUEIONEMUEVANUINNIIGREINOS]
NOMBIESIUENOSIalIMENLOSIHESPIEYRUOS
paldlelISEEeNdatoes

BlSqUedaren nombres de alimentosien
1eW0s!os sets de datos (busquedapara
alimentos similares)

EEStadeactualizado (chequeo de validez)
Palatedos los alimentos elegidos en el
seideidatos

Precaucion:

Sormar mugho

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

Informall 2005
Precombined_terms

BE Mubel 2007-05-22
BG MCH 2008-08-30

CH SwizsFIR 2007-05-06

=l

Right-Chck Grid far benu

-
[u]

odsz in Data Set [F145]

FID I I:IKI HIDriginaI food name IEninsh Fiarn| &
\_ 09427 Abwuch, raw BEITUCH R,
m-. Acerola juice. raw m
0300 Acerola, [west indian k Copy food and descriptors
BEEE Adoha fresco add Food
| 38002 Aqutuk, fizh with zhort Edit original food name
| 3R001 Agutuk, fizh/berry itk Edit English food name
| 38003 .-'-‘-.gutuk,_ meat-caribou Edit remark
| 14006 Alcoholic beverage, b Delete fond
LI_I Set filker on original Food name

Langual Dezcriptars for Selected Food [12] et filker on English Food name

|| A0127 | FRUIT JUICE [U.S.] Remoyve filter
B1380 |ACEROLA
[ |cot40 | FRUIT. PEEL PRESENT, coRe 25arch on Food name
[ [E0123 LIGUID, LOW VISCOSITY. WIT  |Jpdate status For al
| |Fo003  NOT HEAT-TREATED
| 50003 COOKING METHOD NOT APPLICABLE
[ |HODD3 MO TREATMENT APPLIED |
|J0001  PRESERWATION METHOD NOT KNOWN
_|K0003 MO PACKING MEDILIM USED
[ |M0001 CONTAINER OR WRAPPING NOT KNOWN
_|NODD1 FOOD CONTACT SURFACE NOT KNDWN
_|PO024  HUMSN FOOD, NO AGE SPECIFICATION




T 88[3) o] +|«|-| &4
2. Descripcion de la pantalla:  Editing: uspasris

P p . |ndexed Food Data Set [31] Right-Click Grd for kMenu
Menu para la lista de alimentos e
|| Infarmall 2005
| Precombined_terms
|_|BE Mubel 2007-05-22
|_|BG MEH 2008-06-30

|| EH SwissFIR 2007-06-05 LI
Foods in Data Set [714E6] Right-Click Grid for ket
FID | ok| R |Driginal food name | Englist = |
1006 " Cheesze, brie CHEE:
1007 * Cheese, camembert CHEE®
1002 * Cheeze, carawany CHEE:_
Name 11003 heese, cheddar
Il:heese, cheddar 1010 Cheesze, cheshire CHEE®
1011 Cheese, colby CHEE:®
J Save x Cancel | 1012 Cheese, cottage, creamed, large or small ¢ CHEES
1013 Cheesze, cottage, creamed, with Fruit CHEE:
Sugerencia: KA _*I_I
Sl haCe dObIe C"C SObre un Langual Descriptars for Selected Food [13] Right-Click Grd for kMenu
alimento puede editar el nombre. [M[40186 | HARD CHEESE (U5 ) B
| |B1201 | COw
| |C0245 | CURD
| |EOT51  SOLID

| |FO00 |EXTEMT OF HEAT TREATMENT MOT KMOWHN
|| G000 | COOKING METHOD MOT APPLICAELE

| |HO0253 |CURED OR AGED

|_|HO328 |INTERIOR BACTERIA CURED

| 4000 | PRESERWATION METHOD MOT KNOWHM

|| <0003 | MO PACKING MEDIUM USED

| |MO00T | COMTAIMER OR WHAPPING MOT EMOWN

| |MNOA01 |FOOD EOMTACT SURFACE MOT KMOWM
|_|FO024 HUMAM FOOD, MO AGE SPECIFICATION ;I
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2. Descripcion de la pantalla:
Configuracion de un filtro sobre los nombres de los
alimentos en el Panel Central

8lela] BB +[=[=| aja] — . g

Editing: USDA SR18 - aHacer clic en boton

Indexed Food Data Set [31] Right-Click Grid for Menu ﬂJ - reCho Sobre Ia red d‘
e biedimis diimentos para crearun

BE Mubel 2007-05-22 L tro n

BG MCH 2006-06-30 E

CH SwizsFIR 2007-06-06

odz in D ata Set [49] [filter = Zspread®] Right-Click Gri r benu EI_ fl Itro de Cle rto
FID II:LKI % [Dreingl fmsd neme English =] a Ilmento Lusa el Rl 0/0’

omoag Cheese spread, pasteunized process. ame CHEEES

01150 = Cheese spread. pastew  Copy food and descriptars CO m O CO m Od Iln

REL KRAFT WVELVEETA Pa oo
04030 - Sandwich d, with Add Foo 5 ,
04106 e MZng:Ee-E:;E:prej;,e Edit ariginal food name . Por e_]em pIO[ SeIeCC‘ One
04107 | M argarine-lik d.0  Edit English Food I =10t
AR dlimentoes con la palaie!

e-like spread., Delete fond A\ S p r e a d '// C O m O p a I‘t :) de ]
Set filter on original Food narne n O m b re

Sek filker on English food name
Remove filker E
% Botones para atajos
EO119 |SEMISOLID WwWITH SMOO0TH CO search on Faod name =
FOO14 FULLY HEAT-TREATED Update skakus FDr a" FI Itra r por eI no m b re

GOOoz | COOKIMG METHOD MOT APFLICSETE —

RN et @ D original de los alimentos

HO74 |HYDRO

HOTSA NUTAE o EYRemover el filtrerdeNos

HO197 |BLEACEH

HO20E | &Lk |353Pfeadz a | | m e ntOS

HOZ13 | WITAMI
HO306 HOMOC |  Save X LCancel |

-
o

a

vl argal

EEI
=]

Langual Descriptars for Selected Foad [19]

A0234 BUTTER PRODUCT ARMALDG [L
B1452 |SOYBEAM

Y I I I 5

FOFIR W
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2. Descripcion de la pantalla:

[June 2008]

Buscar el nombre del
alimento en el Panel Central

Hacer clic en botenderecho!
alimentoerdelfsedeldatos;
INdExades dealIMENOSICONIE]
deblscaroseMbIESIHENOS
alimentosientodasiasHEnNtes

Search on food names [ACEROLA]

Sl !J]']\

Tif)

Search results [4]

Foodid |Original food name Englizh food name
57

4 Informall 2005 57
USDa SR18 03002
UsDaSR18 0300
GEMS_Food Codes_CCPR {FT4035

ACERDOLA JUICE R
ACEROLAMEST INDIAN CHERRY) R,
Acerola, see Barbados chemy

Acerola juice, raw
Acerala, [west indian chemy), ramw
Acenola, see Babados cheny

=

LClipboard I
m Inzert

Langual Descriptars

Dezcriptor
43 [FRIUIT OR FRUIT PRODUCT [U.5.)

FART OF PLANT OF AMIMAL NOT KNOMWH
PHYSICAL STATE, SHAPE OR FORM NOT KNOWHN
EXTEMT OF HEAT TREATMENT NOT KMOWN
COOKING METHOD NOT KNOWMN
TREATMENT APPLIED NOT ENOWHM
Jooot (1

«m | eSygerencia:

kO007 |1

<" Sj hace doble clic en alguna de las listas
de alimentos, éstas se mostraran en la
red de alimentos del Panel Central.

W  Select
_»lll XK Cancel

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu

2| 8|5 e +|«-] a|a]

Description

Indexed Food Data Set [31]
(Y UsSDA SR8

|| Informall 2005

| Precombined_terms
|_|BE Mubel 2007-05-22
|_|BG MCH 2008-08-30

CH SwizsFIR 2007-06-06

F§diin Data Set [7145]

FID\. | 0k| R | Driginal food name

Right-Click Grid for Fenu

Right-Chck Grid far benu

| [SPRTRr—

‘\\S Copy Food and descriptors

| 19427 Abwuch, raw
ooz | - | lAcerola juice. raw Add Food
. 0300 * Acerola, [west indian chermy] Edit original Food name
|| 0E373 Adobe fresco Edit English food name
| 38002 Aqutuk, fish with zhortening Edit rermark
| 3R001 Agutuk, fizh/berry with zeal o Delete Food
| 38003 Agutuk, meat-caribou [&lazk
|| 14008 Aloohalic beverage, beer, lig 38t filker on ariginal Foad name
Set filker on English food name
Ll_l Remowe filber
Langual Descriptors for Selected Food [12] —<cearch on Food name
plam2z FRINT.HNCE 1150
&
Cr
I EQ Mame %
lF0  |ACEROLA
B l‘; Search I x Cancel |
o
|| k0003 | HO PACKING MEDIUM USED
| |MO00 | COMTAIMER OF %WRAPPING MOT KMOWHN
| |MOO01 [ FOOD COMTACT SURFACE NOT KNOwWH
|_|FO024 'HURMAM FOOD. MO AGE SPECIFICATION




2. Descripcion de la pantalla:
Descripcion de la lista (plantilla) Langual

Fil= Find <Centre Panel Right Parel Report  About

LLIEN

FPRODUCT TYFE [£0361]
FOOD SOURCE [B1564]
PaRT OF PLAMT OR AMIMAL [CO116]
ExTRACT. CONCEMTRATE OR ISOLATE OF PLAM
PaRT OF ALGAE OF FUNGUS [CO247]
FPaRT OF AMIMAL [CO164]
A AMIMAL BODY OR BEODY PART [CO127]
i EGIG [C0154]
El- MILK. OF MILK COMPOMEMT [CO113]
- CRE&AM OR CREAM COMPONENT [CO123]
i CURD [CO245]
PILE [CO235]
L WHEY [C0244]
- PART OF PLAMT [CO174]
-~ PART OF FLANT OR AMIMaAL NOT APPLICAELE [C
-~ PART OF FLANT OR AMIMaL NOT KNOwM [CO007
. PHYSICAL STATE. SHAFE OR FORM [EQ113]
EXTENT OF HEAT TREATHEMT [FOO11]
COOKING METHOD [G0002]
. TREATMEMT APPLIED [HO111]
PRESERWATION METHOD [JO107]
FACKIMG MEDIUM [£0020]
. COMTAIMER OR WRAPPING [M0100]
FOOD COMTACT SURFACE [MOO10]
COMSUMER GROUP/DIETARY USE/LABEL CLAIM
. GEOGRAPHIC PLACES AND REGIONS [ROO10]
. ADJUNCT CHARACTERISTICS OF FOOD [Z0005]

0 ,EI-

L
- B.
- C.
&~
-
=-

e 0 O e O o Oy OO e IO PO O o O e OO
A B e R A M A BB L
MIDZoDzz~~=Tomm

Sugerencia:

Haga doble clic en un descriptor
Langual del alimento seleccionado
para poder ubicar el descriptor a la
Izquierda en el tesauro Langual en
vista de arbol

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum

883 i +|a-] ala]

& 4|

Editing: USDA SR18 0245
Indexed Food Data Set [31] Right-Click Grid far bMenu D escriptor ¥ Active
5 ICUHD ﬂ

| Infu:-rn'u’-'«ll 2005 —
|| Precombined_termns Felated terms
_|BE Mubel 2007-05-22 ﬂ
_|BG MCH 2008-08-30
| CH SwissFIR 2007-06-08 LI
Foods in Drata Set [7146] Right-Click Grid for Menu Synonyms

FID | ok| B | Driginal food name |Englis = | > i/
| 01008 # Cheeze, brie CHEE®S !
| 01007 * Cheesze, camembert CHEE®:
|_[01008 * Cheese, caraway CHEEZ Scope Mote ™| Classification
Cooos | - | lcr —
| oioa Cheeze, cheshire CHEEZ:
| o101 Cheesze. colby CHEE®:
| ooz Cheeze. cottage. creamed. large or small ¢ CHEE S
| ooz Cheesze, cottage, creamed, with Fruit CHEE®:
<] | _"I_I [ -
Langual Descriptors for Selected Food [13] Right-Click Grid for kMenu Additional information + fdd bag

A0126 |HARD CHEESE [U.5.) ;I The thicker or more coagulable part of milk that iz ;I

COr

CURD

SOLID

EATEMT OHEAT TREATMENT NOT KNOWM
COOEIMNA METHOD MOT AFFLICAELE

DAy Oo [y

zeparated from the zerum or watem part [whey], ezpecially
in the procesz of making cheese.

Hacer clic'en'boton izquierdo sobre el
descriptor del’alimento seleccionado
para poder obtener informagcionide
mismo en el panel de la/déerécha

roFIR I mm




[June 2008]

' 4 | 2. Descripcion de una

pantalla: Menu para la
descripcion de Langual

Hacer: clic.en botoniderecho!

sobre undescriptorde
Langualidertnialimento
Selfleefo)plzlelo) oz)rz):

Copiar el'setideldescriptore
Portapapeles

Pegar elicontenidoidel Portapapelesia:
lajdescripeioniactialidealimentos
\/aGiaRElPoriapapelES

REMOVEIMOUOSHOSIUESCHPLONESIONOS!
actialesidelralimentorseleccionado

AgrEgal deSCriptores  predeterminadosiconte
EXPRESION "No conocidos™ para facetas
perdidas o ausentes de la descripcion de
alimentos

Busqueda del nombre de un alimento o
detodos los alimentos con un
descriptor seleccionado (alimentos
similares)

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

2| 8|3 Bl +|~|=| &&|

Description
Ihdexed Food Data Set [31]
(3 USDA SR8

|| Informall 2003

. Precombined_terms
|_|BE Mubel 2007-05-22
|_|BG MCH 200&-08-30

|| CH SwissFIR 2007-06-08

Right-Click Grid for kenu

Right-Chck Grid far benu

I English nam|£|

ABIMUICH R
ACEROLA .

odsz in Data Set [F145]

FID | ok| R | Driginal food name
Abipuch, raw

Acerala juice, raw

Acerola, [
Adobo fre
Sgutulk, i
Agutul, fi:
Aqutuk,
Alcoholic

Copy descriptors
Paste descriptors
Empty clipboard

Edit remark

Remaove current descripkar
Remove all descriptaors

: Add missing descriptors
\anguaL Descriptars for Selecte

AMZ7 FRIUIT JUICE [(U.5.]  Search on Food name
B1360 |ACEROLA Search for ALL Foods with selecked descripkar
FRUIT, PEEL FRESEMT, CORE, FIT O SEED PRESEMT

| |EO1Z23 [ LIQUID, L0 WISCOSITY, WITH MO YISIBLE PARTICLES
|_|FO003 (MOT HEAT-TREATED

| |G0003 COOKIMG METHOD MOT APFLICAELE

|_|HO003 MO TREATMEMT APPLIED

| |/o00  PRESERYATION METHOD MOT EMOWM

|_|K0003 MO PACKIMG MEDIUM USED

| |MO001 COMTAIMER OR WHRAPPING MOT KMOWMN

|_|MO001 (FOOD COMTACT SURFACE MOT KMOWHN

|_|PO024  HUMAM FOOD, MO AGE SPECIFICATION

EUroFIR I s




3. Operaciones del usuario:

Agregar un set de datos para un alime

iNdeliPanel’Gentral o boton

<aheyalfSEMuENE s> kadd data set>
2inareEsaielmombreEldel R alimENto NUEVO Pa
eI SEEENEatoS;

B Ingresar unarclavenanareditar el nUeve set
de datos (modificarmembLe; Importar
alimentos)

ZARErear alimentos en ellsetde datos o
Importar una lista de alimentos

EUroFIR I mm
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+f Langual 2007 - Food Product Indexer ¥ersion 3.7 [January 2008]

Fil= Find | Centre Prnel  Right Panel Repork  About
= Lcugin%ﬂ:lit
0l sl @
= A PRC D Logout
.. £ For % Change password
E Eﬁf + Add daka set
B F pep[™ Edit data set
B-G. COf = Delete data set
" H. TH Export Foods (ML) /
"J{ FF.'E Irpart Faods (ALY
.. M.. i Export: Foods (Relational text Si€s)
F-N. Ol Expoart: Foods {TAE-delimjked)
" P. JCOI Impotk Fands (TaEAElimited) M [
& R.[ GE!
H-Zf AD. Filker FoodsAAn original name
Filkerp@ods on English name
Emove flter

=12] x|

8|83 (o] +|+|-| &a

B 8

Para agregar un
nuevo set de
alimentos a la
lista:

o)

Haga clic en el
boton “agregar

set de datos”™ o
seleccionario en
el menu del
Panel Central

Dar un nombre
al'nuevo set de
datos.

Description

Indexed Food #ata Set [20] Right-Click Grid for bMenu

Serbian FCDEB 2007
DK DTU FCOE 2007
MO Monwegian FCOB 2007

DE Gemnan BLS 11 3.1 2007

Foods in Diata Set [944]
OF.| B |Onginal food name

|3 BE 1013

Potato, roazted
Potato, boiled
Potata, new

Aardappel, gebakk
|_[BE10135
| [BE10M3E
|_[BE10MSY
|_[BE1013E
|_[BE10133
|_[BE10140

Aardappel, gekookt
Aardappel, nieuw

| | [

x

M ame

AD162

Descriptor ¥ fctive

VEGETAELE OR WEGETABLE
PRODUCT (U.5.]

Related terms

M

3

Synonyms

M

[ | Clazsification

-

Scope Mote

BE10141 |FH-&FSS£—‘« 20071 2-2[1
|

v X LCancel |
Langual Descrpt

GETAELE OR WYEGETABLE PRODUCT [U.5.)
STARCHY ROOT OR POTATO [EUROFIR]
POTATO
ROCT, TUBER OR BULE, wITHOUT PEEL
DIIDED IMTO PIECES
FULLY HEAT-TREATED
BAKED OR ROASTED
COOEED %w/ITH FAT OF OIL
TREATMEMT APPLIED NOT EMOWH
PRESERMATION METHOD MOT KMOWH
MO PACKING MEDIUM USED
COMTAIMER OR WRAPPING MOT KMOWMN
FOOD COMTACT SURFACE MOT KMOWHM

Save

=
+ A dd tag
Wegetablez in all forme except where a
uze-related product type descnptior [such

az *PREFARED FOOD PRODUCT* ar
*SHACEK, FOOD*) takes precedence.

onal information

F
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January 2008]

3. Operaciones del usuario:

Agregar un nuevo set de BB ores
3 Description
datOS pa ra Un a|lment0 / Ind?::: Ez%ggat;ni?t [30] Right-Click Grid for Mj

Supplements
PT-IMSA 2008-01-10
IS 1SGER 2008-01-21
LT-MMC 2008-02-19

| d FR-4F55.4 2007-12-20

i Foods in Data Set [0] Right-Click Grid for kMenu

FID OF| B | Orniginal food name Englizh hame
b

delfalimEnteNe
INgiesaiaiciaves Fare e g
palareditarelfserae 7 ]| X ool |

d atos Langual Descriptars for Selected Food [0] Right-Click Gnd far kMemnu
I

Sugerencia:
Clave predeterminada =
WELCOME

EuroFIR

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

-18




3. Operacion del usuario: *

datos para un alimento

- 4 Hacer clicien
DOLON dereche sehre
lalista(plantilia)ice

alimentestentmneE o)

Copy

Agregar un nuevo set de [8lea] ®le| +|-[-| afa]

Editing: FR-AFSSA 2007-12-20
|Indexed Food Data Set [30]

Right-Click Gnd for kemnu

SE MFA MDS 2007
Supplements
PT-IMSA 2008-01-10
IS 1SGER 2003-01-21
LT-MMC 2008-02-19

3 FR-&F554 2007-12-20

Foods in Data Set [0]

[

Right-Click Gnd for kMemnu

OF.| B | Original food name

food and descriptors

“editar”/”Edit”'.@a_
agredarsuntalimento
plt[ave) =)l s els

Delet

Edit ariginal food name
Edit English Food name

emark,
& food

Gatos:

St fi

Femaye Hlker

lker on original Food name
lker on English Food name ed Food [0]

Englizh name

Right-Click Grd for kenu

Ingresar el codigo
delfalimento vy el

nembréedel alimento

Slavakian whi

te wine]

Guarde'la nueva 7 o

x Cancel |

Eenthadad

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucume




[January 2008]

| 3. Operacion del usuario:
Agregar un nuevo set de  [Blela] xim| +|+|-| o4

Editing/ FR-AFSSA 2007-12-20

datOS pa ra u N a I | mentO/l |ndex%nata Set [30] Right-Click Grid for Menu

ZE MFA MDS 2007 LI
Supplements
PT-IMSA 2008-01-10

4’)I En_modo ‘I‘editat”, o o o
seleceionarelNmen
del RPaneliEeniiallore] e ntan e )
beton S IMpoeitar >
AlIMENLESHAMPONG
IOPUSHPAANMPENGAN
URaNistarceralimentoes

dl NUIEVOISEHUEINatos 20
del a”mentO Lok ir: I@Indexed Food Datasets j = =% ER- Fhu

) 2000-2007 @ DE-BLS_II.3.1_Z007-04-19.T,

2007-12-20

Right-Click Gnd for kMemnu
FID OF.| B | Original food name Englizh name

P E I@ Dk2005 2007-03-09, TAB
Eleglr el arChIVO que @DK DFI MODS 2007-09-19, TAR
[ I | iLangual indexing reports @ Ok Foods Analwsed For Pestic
I n CI uya Ia I I Sta d e @ FI-FINELI 2007-09-07 . TAE

@Belglum Nul:uel 2007-05-22, TAR
. .

. FR-AFS34 2007-1:2-20,TAE

aliMmentes de la lista de
adliIMEntes iIndexados

]
d a | a b ase d e d atos File name:  [FR-AFS54 2007-12-20 TAE [ oeen |
j Cancel |

Files of type: Ilmpart files [* TAR)

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma 18 -




3. Operaciones del usuario:

Agregar alimentos de una liste

u UbicacioniceNaiase de datoes de
|0S AlIMERNLOSHREEXAEOS:

1 Czlroarz) Lepiejizll 200008

N BaSESIG eI a LOSIAERAIIMENTOS Indexados

Folders

= 155 Langual 2008 -
/o5 Laru;luaL.rru:Il:n )
) I'_=j TREE.T=T 206 KB Text Document

|==f Documents EuroFIR Food Indexing Course Paris
I Help

|¥) Indexed Food Datasets

I3 Langual Reports

I2) ward

[T ®ML Langual 2007

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuman 2009-06-18




3. Operaciones del usuario:
Uﬂ Agregar alimentos a una lista

~ormato de la lista de alimentos de una fuer
texto delimitado por tabuladores .

FOODID ORIGFDNM ENGFDNM LANGUALCODES

13096 Abricot au sirop léger, en conserve Apricots, canned in light
13000 Abricot, frais Apricot, raw

2042 Abricot, jus  Apricot juice

2043 Abricot, nectar Apricot nectar, pasteurized

13001 Abricot, sec, dénoyauté Apricot, dry

25433 Accras de morue Cod accras

21500 Agneau, cotelette, crue Lamb cutlet, raw

21501 Ac amb cutlet, grilled

21504 A der, raw

21507 Ac Lamb shoulder roast,
21506 Ag oasted

21502 Ag
21503 Agne
11000 Ail fra
15000 Amanc
13003 Ananas au sirop, en cc
2000 Ananas, jus a base de cc
13002 Ananas, pulpe, frais Pine

tituted, pasteurized

T / LATINFOODS Worksho,

oduction of Food Composition Data, Tuc




Il : .
3. Operaciones del usuario:

A '~ Agregar alimentos a una lista

Formato de la lista de alimentos de una fuente de

texto delimitado por tabuladores con codigos La

EQODID ORIGEDNM FENGEDNAM [ ANGUAI CODES
13000 Abricot, frais Apricot, raw  A0143 B1529 C0139 E0150 F0003 G0003 H0003 J0001 K0003 MOOO
13001 Abricot, sec, dénoyauté ~ Apricot, dry  A0143 B1529 C0213 E0116 F0003 G0003 H0138 J014
21502 Agneau, gigot, cru  Lamb leg, raw A0150 B1669 C0266 E0150 FO003 G0003 H0003 J0131 KOO
21503 Agneau, gigot, roti  Lamb leg, roasted  A0150 B1669 C0266 E0150 F0014 GO005 HO001 JOOC
11000 Ail frais Garli AQ 0240 E0150 FO003 G0003 H0003 J0001 K00O3 MO0
15000 Amande : 0150 FO003 G0003 H0138 J0116 K0003 MOC
2374 Ananas, nectar 0230 E0121 F0018 GO003 H0136 HC )01 N0001 P0024
13002 Ananas, pulpe, fra 9 E0150 FO003 GO003 H0003 JC )1 P0024

27000 Anguille, cuite au fo 3 E0150 F0014 GO0O05 HO001
27001 Anguille, pochée 0014 G0020 HO001 JOO01
1009  Apéritif a la gentiane 14 G0003 H0229 H02
20052 Artichaut, cru Globe artichoke, raw A015 0003 H0003 JOOC
20000 Artichaut, cuit Artichoke, globe, boiled, W/O sa

001 P0024
024 70024
001 P0024 20024

U U INUUSAU

(0001 P0024
0001 KOOO3 M0001 NO001 P0024

- -

duction of Food Composition Data, Tuc



3. Operaciones del usuario:
Agregar alimentos a una lista

Formato de Ia lista de alimentos de una fuente

xml version="1.0" encoding="iso-8859-1" ?>

angualTransportPackage name="LangualL Transport Package Markup Language" versi
ataSet>

andardVocabularies>
andardVocabulary system="Langual"
position="http://www.eurofir.org/standardvocabularies/Langual/Langual2000.x
andardVocabulary system="language" |
position="http:/ /www.eurofir.org/standardvocabularies/Language/is0639.xml" /
andardVocabulary system="acquisitiontype"
position="http://www.eurofir.org/standardvocabularies/Acquisitiontype/acquisit
/StandardVocabularies> i
enderInformation>

ender sentdate="2007-02-10">Jayne Ireland</Sender>
/SenderInformation>
ontent language="" acquisitiontype="F">

ontentNam entName>
esponsib

PgalRes
umma
/Conte
pods>
pod >
escription>
podIdentifica

podIdentifica

podIdentificat 0014 G0OG
H0270 J0001 1
/FoodIdentifica

podNames>

podName language="">Pastis</Food
podName language="en">Anis spirit</F
/FoodNames>

EuroFIR / UNT / LATINFOODS Workshop oduction of Food Composition Data, Tuc




4. Operaciones de usuario:
Modificar o eliminar un set de dé

S Ingresartunarclaverpaiardesblogueal |
el set de dates

EUroFIR I mm
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum ==



de datos

4. Operaciones de usuario:
Modificar o eliminar un set

2| 8|3 Bl +|«|-]| &a]

Description
Indexed Food Data Set [31]

Right-Click Grid for Fenu

Login

Haga'clicen'boton
derecho)sebrelelMombie
del setEEelEatoSIGE]
alIMENONNEEXAEONAIE!
ealtaiaiteEnte

Ingrese’larclave para elfset
gdeldatos del alimento
(predeterminada =
WELCOME)

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

Pleaze enter your pazsword

IRfarmdll 2005

Precombined_terr
BE Mubel 2007-05
BG MCH 2006-08- add zqurce

Foods in Data Set [F1 ke source Oht-Click Grid for benu

Logout:
Change password

FIC [ok[R] fidd ALL missing descripkars _IM
|| 09427 BT TeeT ABIYLII:H R.
» Acerola juice, raw f
I 0300 Acerola, [west indian chermy], raw .ﬁ.EEHDL.-'l‘-. ["-

Adobo frezco ADOBO FRE
Aqutuk, fish with shortening [&lazkan ice c AGUTUE FI
Agutuk, izh/berry with zeal ol [Alazkan o AGUTUE FI
Agutuk, meat-caribou [Blazkan ice cream) AEUTUE kI

ALCOHOLIC

-

Alooholic beverage, beer, light

»

X
I
il
=
]
an

g’ Login

1= for Selected Food [12]
FRUIT JUICE [1.5.]
ACEROLA

FRUIT, PEEL FRESEMT,. CORE, PIT OR SEED PRESEMT
LIGUID, LOw WASCOSITY, WwITH MO WISIELE PARTICLES
MOT HEAT-TREATED

COOKIMG METHOD MOT APPLICAELE

MO TREATMEMT APPLIED

PRESERVATION METHOD NOT kMOWHM

MO PACEIMG MEDIUK USED

COMTAIMER OR *WRAPPING MOT KMOWMN

FOOD COMTACT SURFACE MOT KMOWWM

HUMaM FOOD, MO AGE SPECIFICATION

Right-Click Grid for kenu

ADTZ7
B1360
o740
ENZ23
FOoos
50003
HOooo2
J00o
k.0003
k000
i 0001
FO024

s

Y I O .5

[
uroFiR mmmm




4. Operaciones ade

USUE:]_I‘_IO! . Bla|3 wE +[a=] ala
Modificar o eliminar un [ cditing usbasris

Ihdexed Food Data Set [31] Right-Click. Grid for kenu
Set d e d atOS / 4 US04 SR8

|| Informall 2005

. Precombined_terms

BE Mubel 2007-05-22

|_|BG MCH 2006-0&-30

|| EH SwizsFIR 2007-06-08 ;I

| MOdO de Foods in Data Set [714E] Right-Click Grid for Menu
FID I I:IKl A IDriginaI food name IEninsh namg

descri pCién / INnouc | |og427 Abipuch, rav ABIYIICH R,

/4 2/ 3 | < | |acerola juice, raw ACEROLA J
E DITAR/ Ed It N 09001 * Acerola, [west indian cherny], raw ACEROLA, [

Helitzlr &) plopslore e2f 2t
GENEaLeS

Mame

| v Save I XK  Cancel |

Langual Descriptors for Selected Food [12] Right-Click Gnd for FMenu
AMZ7 FRIIT JUICE [U.S)] ;l
B1360 ACEROLA

Co140 [FRUIT, PEEL PRESEMT. CORE. PIT OR SEED PRESEMT
| JEO1Z23 LIQUID. LOW YISCOSITY., WITH MO YISIELE PARTICLES
| |FO003 | MOT HEAT-TREATED

| |GO003 | COOKIMNG METHOD NOT APPLICABLE

|_|HO003 | HO TREATMENT AFFLIED

Jooll | PRESERYATION METHOD MOT KMOWH

kOO0 MO PACKIMG MEDIURM USED

MO001 |COMTAIMER OR WRAPPING MOT KHOWHN

| |MO001 [ FOOD COMTACT SURFACE NOT KNOWHM

|_|PO0Z4 HUMAN FOOD, MO AGE SPECIFICATION

[»|




+f Langual 2007 - Food Product Indexer ¥ersion 3.7 [January 2008] ;lilﬂ
Fil= Firnd | Centre P@:I Right Panel Report  Abouk
| 84| & toon /e 2|88 m| +|+[=| &2 | A
A PRE D LoaE Description A0152
=-EB. FOI % Change password ; ; ; ; :
__ C Paf Indexed Food Data Set Right-Click Grid for bMenu Descriptor ¥ Active
5 E. FH + Add daka set sDa SRS :l VEGETABLE OR VEGETAELE ﬂ
GF Ex] A Edit data set ~ FRODUCT U.5.] -
#-G. COl =8 Delete data set Related terms
B-H. TRIBl Export Faods (XML Maowegian FCDE 2007 b
+-J. PRE L.
__ K Pal B Import Faods (ALY /
&t Cojish Export Foods (Relational text files) / DE Geman BLS 1l 3.1 2007 |
-- M. FO Expoart: Foods (TAE-delimited) Foods in Data Set [944] Right-Click Grid for benu Sunonyms
" k. Cft Impotk Fands (TaE-delimited) M [ ﬂ
" & ! | d BE10134 LB Potato, roazted
M- £, e -
| BE10135 Aardappel, gekookt Potato, boiled
=h name | |BE10136 Aardappel, niuw Potato, new Scope Mate [T Classification
| BE10137 Potata, raw ;I
|_[BE10M3E) ¢ Potato, sweet
BE10139 Potato croquette, pre
= BE10140 Fleasze enter your password Mashed potato
| |BE10141 [ Mashed patato, pow
Para borrar de la 1 _ | = -
listalel'set de datos Lo | X Cerce

de un alimento:

1), Escoja lalista

que quiere

borrar

En el'menu del

Panel Central'o
or medio del
oton “Borrar

set de

datos”/ Delete

2)

Langual Descrip
GETABLE OR WEGETABLE PRODUCT [LLS.]

STARCHY ROOT OR POTATO [EUROFIR]

POTATO

ROOT, TUBER OR BULE, »ITHOUT PEEL

DIVIDED IMTO PIECES

FULLY HEAT-TREATED

BAKED OR ROASTED

COOKED WITH FAT OR QIL

TREATMEMT APPLIED MOT EMOMWH

FRESERWATION METHOD MOT KHOWH

MO PACKING MEDILM USED

COMTAIMER OR WRAPPING MOT KMOWHN

FOOD COMTACT SURFACE MOT KMOWHN

data set”

Right-Click Grid for kenu

+ A dd tag

Wegetablez in all forme except where a ;I
uze-related product type descnptior [such

az *PREPARED FOOD PRODUCT* ar
*SHACEK, FOOD*) takes precedence.

Additional information

3) Ingresar la clave

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum




Indexar alimentos en la i

n 5. Operaciones de usuario:

CardinalideeNUbBEacioR)ide: las facetas

5 SeleceiontaeNesalimentos a indexar:

n LN GdEXaCIONIaIPEUIFEE CEro
SEHPLONESIHEINtesauro Languals

o Arrastrar 1os descriptoeresialipanel central
m Uso de terminos relacionados
m N Eopia de los alimentes que ya han

SIdeNREdEXados
EUroFIR Immm
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma 8 ==




e

Cardinalidad de las facetas

Facet

Cardinality

Comment

>=1

Choose a maximum of one descriptor from each of the parallel classification systems:

—-A. PRODUCT TYPE [40361]

=- FOOD ADDITIVES [A0323]
+]- CODEX ALIMENTARIUS, FUMCTIOMAL CLASSES [A0351]
+- FOOD ADDITIVE CLASSIFICATION, EUROPEAM COMMUNITY [A0324]

—- PRODUCT TYPE, EUROPEAM UMION [£0356]
+- Clad FOOD CLASSIFICATION FOR FOOD ADDITIVES [A0357]
+]- CLASSIFICATION OF PRODUCTS OF PLAMT AND AMIMAL DRIGIN, ELUROPEAN COMMUNITY [41220]
+- EUROCODE 2 FOOD CLASSIFICATION [A0642]
+- EUROFIR FOOD CLASSIFICATION [A0777]
+- EUROPEAN FOOD GROUPS [EFG) [40630]

=- FRODUCT TYPE, INTERNATIOMAL [£0352]
+]- CLASSIFICATION OF FOOD AND FEED COMMODITIES [CODEX ALIMENTARIUS) [A0643]
+- FOOD CLASSIFICATION FOR FOOD ADDITIVES (CODEX ALIMENTARILS) [40355]
+- GEMERAL STAMDARD FOR CHEESE [CODEX ALIMEMTARILS) [41207]
+- GLOBAL PRODUCT CLASSIFICATION (G571 GPC] [A0274]
PRODUCT TYPE, NOT KMOWM [A0001]
PRODUCT TwPE. OTHER [A0004]

—- PRODUCT TYPE, US4 [A0289]
+- PRODUCT TvPE, 1.5, CODE OF FEDERAL REGULATIONS, TITLE 21 [41270]
+- PRODUCT TvPE, USDA STANDARD REFEREMCE [41269]

Choose one descriptor from facet B. If the food product has multiple ingredients, the source of the major ingredient is indexed.

Choose one descriptor from facet C, to complete the description of the origin of the major ingredient.

Choose one descriptor from facet E

Choose one descriptor from facet F

Every cooking method for which information is readily available from a label, recipe or other food description should be indexed.

All applicable descriptors from this facet should be assigned, even if they are implied by descriptors from other facets.

Index all known preservation methods

Choose one descriptor from facet K

If a product is packed in multiple containers, index all known containers.

All material in direct contact with the food should be indexed.

T ZIZ2|A|@ T[T |m|O|®@

VVV}{VV}{I—‘I—‘I—‘I—‘
R lR|R[RPR|R|[R |,

Choose one *CONSUMER GROUP*. Where applicable, choose also descriptors from categories *FOOD FOR SPECIAL DIETARY
USE* and *FOOD ALLERGEN LABELLING*

Py

Index the area of origin of a food product only when this is appropriate

Choose descriptors from facet Z only when appropriate

av.y M duction of Food Composition Data, Tuc




5. Operaciones de usuario: Indexar alimentos

- Seleccion de los alimentos a inde

8|83 mE] +|~]=] &j&]

Editing: USDA SR18
Indexed Food Drata Set [31] Right-Click Grid for kenu

Infarmall 2005

Frecombined_terms

BE Mubel 2007-05-22

BG MCH 2006-08-30

CH SwizsFIR 2007-06-06 LI

Foods in Data Set [7146] Right-Click Grid for kenu

FID

ooz
01004
01005
01006
01007
o1 o0s
01003

« LI 1T LT |

5

d name Englizh =~

EEaEalGclic en la cabecera
GENaNColUmna para
Pradenarlos alimentos

SequlnE

Eutter oil. ankhpdrous BUTTE
Cheesze, blue CHEE®
Cheesze, brick CHEE*®
Cheese, brie CHEE®
Cheesze, camembert CHEE®
Cheese, caraway CHEE*®
Cheesze, cheddar CHEE®

-

ngual Deszcriptors for Selected Food [12] Right-Click Grid for kenu

40743
E1201

co173
EO113
Foo1s
G000z
HO352
J0135

K.0ooz
k0001
HOoo
PO024

LL LT T T T T T T I=le

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucume -

MILE. OR MILE PRODUCT [U.5.] 155
COws

BUTTER

SEMISOLID %»I1TH SMOOTH COMSISTEMCY
PARTIALLY HEAT-TREATED

COOKIMG METHOD MOT &FPPLICAELE
SAERATED BY “WHIPPIMG

PASTEURIZED BY HEAT

MO PACEING MEDIUKM USED

COMTAIMER OR "WHAPPING HOT KROWHM
FOOD COMTACT SURFACE NOT ERMOWHM
HUMAM FOOD . MO AGE SPECIFICATION

[l

ANeodigordel alimento

Nembre original del
alimento

sRNembre del alimentoren
ingles

u Comprobacion de la
Validez (OK)

EUroFIR I mm




5. Operaciones de usuario: Indexar alimentos
-Seleccion de los alimentos a indexar (2)

.

885 B +[«]-]| &a

-
o

Informll 2005
Precombined_terms

BE Mubel 2007-05-22
BG MCH 2006-06-30

CH SwizsFIR 2007-06-06 9/ bs nom bres de IOS

odz in D ata Set [49] [filter = Zspread®]

Editing: USDA SR18 = E
Indexed Food Drata Set [31] Right-Click Grid for Menu e ga CIIC dereCho en el

alimento de la plantilla
dara realizar un filtro

alimentos

Langual Descriptars for Selected Foad [19]

FID I I:IKI R IDnglnaI food name Engllsi‘[_l

| 1048 Cheese spread, pasteurized DrDCESSﬁCHEE . EI fl Itro de IOS a I I men
|_[01180 Cheese spread. pastew  Copy food and descriptars n 7
LR EY KRAFT VELVEETA Pa Uisa 0/
[ [o40:0 Sandwich spread, with  Add Food ’
| |04108 M argarine-ike spread, :  Edit original food name CO m O CO mOd I n
| |oo7 # Margarine-like spread. [ Edit English food name
= 04102 M argarine-like =pread. [ Eal remam . Por ejem plo SeIeCCiO
m“- MEPEIRER IS  ejete Food . 1

o alimentos con la pala

Set filter on original Food narne

Al294
E1452
Corao
EON13
Foo74
Goooz
HO148
HO74
HO194
H a7
HOZ206
HO212
HO206

Y I I I 5

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu .

Sek filker on English food name “Spread L en E| nOm bre

Remove filker

BUTTER PRODUCT AMALOG [L
SOYBEARN

FAT OR OIL Search on Food name
SEMISOLID WITH SMOOTH CO

FULLY HEAT-TREATED Update status Faor all Botones pa ra atajo:

COOEIMG METHOD HOT APPLICSETE —

N edichier Eiltre POr el nombre

nureiE A original del alimentoe
itiﬁﬁ |2spreads E||m|ne eI ﬂl dej
howot [ swe | X Corcsl | alimento

roFIR s




5. Operaciones de usuario:

Indexacion de alimentos en la lista  glaja] nim| +[<[-] aja]

- comprobacion de la validez de la Description

aCtua | iza Ci()n Indesxed Food Data Set [31] Right-Click Grid for Menu

3 UsSDa SRS

|| Infarmall 2005

| Precombined_terms
|_|BE Mubel 2007-05-22
BG HCH 2006-06-30

Haga CIiC en b e :l:"f)_[] - [T cH SwissFIR 2007-06-08 o

Foods in Data Set [714E] Right-Click Gnd for ke

dereCho en Ia FID | ok[ R [Original food name [Englist = |
| |0o0s * Cheese, brie CHEE®
01007 * Cheeze, camembert CHEE®

Copy food and descriptaors

plantiliappzich

|
TR
L

: Add Food
CO m p ro ba r Ia Va ]dgl-/ de o011 E::Zz: Edit D?iZinaI food name Ez
| Mz Cheese Edit English food name E;

. w7 | || .

laraculialiZzacion aeso! [ois | [chesse  EdRrenark
- n KN . —

@S alimentos del'setde Longiel Desciptors o Sl oo e en oA AP,

B|A018E HARD CHEESE | porcve Fler 1=

d t B1201 COW
a OS Co245 CURD Search on Food name

CroiRd Crl Im

Hl Please confirm | L

ETHOD MOT APPLICAEBLE
\?') This operation can be wery time-consuming. Continue? BGED
ACTERIA CURED
[OM METHOD HOT KMOWwW M
— 5 MEDIUM LSED
OF WRAPFING MOT EKMOMW™M
MO00T |FOOD COMTACT SURFACE MOT EMOWH
PODZ4  HURMAM FOOD, MO AGE SPECIFICATION LI

|_||:||:|E|tE= skatus Far all

Precaucion: esto
puede tomar mucho

tiempo!
EuroFIR / UNT ; LAI1INFUUDS vworksnop on rroduction of Food Composition Data, Tucume




6. Operaciones de usuario:

Indexacion de los alimentos a ps

1)

2)

3 Proceda faceta poiideeta(@esde la A a'la
Z), respetando la candinalidad

ZWNArrastre |os descriptoresiseleccionados ala

T 4 u T 4
SEceion de descripcion
EUroFIR Immm
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum ==




I Langual 2007 - Food Product Indexer Yersion 3.7 [January 2008]
‘ F'b Find | Centre Right Panel Report  About

,ﬁ__|$l-oohdt 38|} (6] +|=|=| &2

Shc © Logout

) o
Fm Q’“ g paswr Indessd Food Data Set [30] Right-Click Giid for Menu

USD4 SR18
g1 “ Edit data set SR Sesbian FCDB 2007
COl = Delete data sak DK DTU FCDB 2007

TRI By Export foods (ML) MO Nomwegian FCDB 2007
';F;E"fj Import Feads (AMLY

0 B Export Foods (Relational tex: files)
FOI By Export foods (TAB-delmited) Foods in Data Set [su]

CO ®ex [rmport Foods (T68-dek nited)

GE| Aardappel, gebakken F' tato, roasted

4. @ Fiker foods on origna name eyl Tkt Folbicbded
Filter Foods on English name 5 Aardappel, nisusy Fatato, new
L Rermove filer 37 Aardappel, rauw Folato, raw
Aardappel, zoste Polato, sweet
Aardappelkioket, bereid Polato crogquette, pre
Aardappelpuree Mashed potato
Aardappelpuree, poeder Mashed potato, pow

*
Langual Descriptors for Selected Food [14] Right-Click. Grid for Menu

» Create a new food data set and call it "LATINFOODS"”

» Unlock the new dataset (Edit mode) and add a food:
= Food ID “10”
= Name “Albahaca, fresco”
» Add an English name “Basil, fresh”

DE Gearnan BLS 11 3.1 2007

FH-F-EH-H-H-H-F-FH-F-E-E-E-E-E
NI??;FPIEFWﬂPP

EuroFIR

6-18 1
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Indexacion de los
alimentos a partir de cerg

m [Desbloguee ellsetde
dates delfalimeEnto
elegidereNngreseNa
contrasenapalarultiliZars
ellmoedoe deredicion

Seleceione tntalimentoe
PalalSer Indexado

6. Operaciones de usuario:

! EuroFIR
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma 6-18 -

Blels e +[«|-| &

Editing: USDA SR18

Indexed Food Data Set [31] Right-Click. Grid for Menu

(3 USDa SR8

| nfarmnddl 2005
Precombined_terms
BE Mubel 2007-05-22
BG MCH 2008-06-30

CH Swizs=FIR 2007-06-08 LI
Foaods in Drata Set [7146] Right-Click. Grid far b enu

FID I DKI R Il]riginal food name IEninsh nam[;l
L 20008 = Barley, pearled, cooked BARLEY.PE__1
|| 20005 * Barley, pearled. raw BARLEY .PE
m-. E azil, frezh

42182 Eean beverage BEAM BEVE
16302 * Beansz, adzuki, mature zeed, cooked, boile BEAMS AD=
16003 = EBeanz, adzuki, mature zeedz, canned, sw BEAMS A0
16002 = Beansz, adzuki, mature zeeds, cooked, boi BEARNS AD=
16007 # Beans, adzuki, mature seeds, raw BE&MS AD=

ol

c

Langual Dezcriptors for Selected Food [0] Right-Click. Grid for kemnu

b




+[f Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2003] - |5’ |5|

File Find <Centre Panel Right Panel Report  About

LA 1SN

-- FOOD &ADDITIVES [A0323]

- GLAZE [U.5.] [&0214]

- GRAIN OF STARCH PRODUCT [U.5.] [4012
- MEAT, POULTRY, SEAFOOD OF RELATED
-NUT OF SEED PRODUCT [U.5.) [40306]

- PREPARED FOOD PRODUCT [U.5.] [40172]
- REFINED OR PARTIALLY-REFINED FOOD F
~ SMACK FOOD (U.5.) [40228)

FOOD SOURCE [B1564]

PART OF PLANT OF ANIMAL [COT16]
PHYSICAL STATE, SHAPE OR FORM [E0113]
EXTENT OF HEAT TREATMENT [FOO011]
COOKING METHOD [GO002]

TREATMENT AFPLIED [HO111]
FRESERVATION METHOD [J0107]

PACKING MEDIUM [KO020]

=1--[F--[F--[F1
I S Ry mLn gy fLu |

CONTAIMER OR “wHRAPPING [M0100] b

FOOD COMTACT SURFACE [MNOOT0]

COMSUMER GROUF/DIETARY LISE;"L-'-‘-.BELTI_I
3

ImEZEZAsTIOMMO®

I SR g O s O oy O s O O o O oy O e O o O oy O e
(£ g 2 g e e g g e

Blela] e +[a[-]| e 2|
-4, PRODUCT TPE [s0361] 2l Editing: USDA SR18 AD113
__ PRODUCT TYPE. EUROPEAN UINION [40356] Inde:-:u:l FDd ata Set [31] Right-Click Grid for ke Descriptor ¥ Active
H- PRODUCT TYPE, INTERMATIONAL [40352] 4 USDA SR18 SPICE OR HERE [U.5.] ﬂ
- PRODICT TYPE. MOT KNOWH [40001] | [Informél 2005 =
- PRODICT TYPE. OTHER [40004] |_|Precombined_terms Related terms
=- PRODUCT T¥PE. USa [40289] |_|BE Mubel 2007-05-22 )
- BEVERAGE [U.5.] [40229] BG MCH 2006-06-30
- CACAD OR CHOCOLATE PRODUCT [U.5.] TICH SwissFIR 2007-06-08
L CHEWING GUM [1.5.) [40176] — d|
" COMWFECTIOMERY [U.5.] [A083] Foods in Data Set [F14E] Right-Click Gnd for kenu Synonyms
" DaAIRY PRODUCT [U.5.) [A0164] FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ herb ar spice
- DIREsE]0E, CORBIAERY, Gy DR sl 20008 | » | |Barley, pearlad, cooked BARLEY.PE__
- EGG OR EGE PRODUCT [U.5.) [40261] Toos | - B o BARLEY PE
- FLAYORING OR SEASONING [U.5.] [40133] Sl [ IS, e e
- FLAVORING OF FLAVOR ENHANCER [L BASILFRE: Scope Note ™ Classification
Lo SALT OR SALT SUBSTITUTE [U.5.) (A0 | |42182 Bean beverage BEAM BEVE =]
SPICE OR HERE [U.5.] [40113] | [16302 ¥ Beans, adzuki, mature zeed, cooked, boil BEAMS ADz
- SWEETEMER [U.5.] [A0237] || 16003 * Beans, adzuki, mature zeeds, canned, sw BEANS ADz
- FOOD ADDITIVE (L5 [A0181] | 16002 * Beans. adzuki. mature zeedz, cooked, boi BEAMS ADE
- FRUIT OR VEGETABLE PRODUCT (U.5.) || 18007 = Beans. adzuki, mature zeeds, raw BEANS AD: /

NLel | _»ﬁ' =

L\aqguaL [Deschnptors for Selected Food [0] Right-Click Gnd for Jenu .fi".dl:lilt'pnal infarmation + Add fag

ﬂ\ |

T amatic or pungent plant product uzed whaole or ;I
ground az a seasoning in food products,

5 Qbservelos espacios para “INotaside
Ambite” elinfermacion adicionallpara
determinar: el mejor descrptor:

SElEccione Y arrastre el descriptor: de'la
faceta V. llevelo a la seccion descriptiva
delfalimentoe escogido

|Ready
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s+ Langual 2008 - Food Product Indexer Yersion 3.9 [June 2008] =] =]

File Find <Centre Panel Right Panel Report  About
B8lelal m(m| +|~|-| e | 6

-]- SRICE OR FLAWOR-PRODUCIMG PLAMT [EH;I Edi-[-ing: UspDA SR18 B1158
Indexed Food Data Set [31] Right-Click Grid for ke Descriptor ¥ | Gchive

BASIL, SWEET ﬂ
Related terms
O
- AZTEC MARIGOLD [E¥39]
- BALM. LEMON [B2621]
E.-'-‘«SIL ELISH [B1145] Svnonyms
EASIL, S'WEET [B1158] Find what - . A “
B.l'l\'.l'f' [5119?] e IbaSI' II} Emd nedt ’ ::i-::um bazilicum j
- BEEFSTEAK FLANT [BN! _ _ :
 BITTERSWEET, EUROP = Find previaus sweet basi [
- BRAZILIAN PEFPPER TREE Scope Maote [T | Classification
- BURMET [E3421] List ]
- BURMING-BUSH [B3422]
- CACAD [B1318] Show
- CALAMUS [B3423]
- CAPER [B1247] X LCancel
- CARAWAY [B1549]
- CARDAMOM [B1655] =
N = e
aggli,BBE.fTrl‘[fllai[EB?]EEE] \LanguaL [rezcnptors for Selected Food [1] Right-Chick Gnd for b enu Additional information + Add fag
-~ CATMIP [B2048) {ﬁ.[ﬂﬂ SPICE OR HERE [U.5.] :gg:zﬂﬁﬂil_uabiataeh . R ;I
- CELERY [B1282] <GH|N>254?E”“U”‘ SEliEUm L
- CHAMOMILE [B2045] -
“EIE G s Faceta B: Fuente del'alimento
| CHINESE KaLE 52421 u Busgue el'descriptor en el tesalro
- CIMMAMON [B1472] TN AR
il m Observe sinonimos, SN, Al
- COCA [B2053]
- COCKLEBUR (52055 u Seleccioney arrastre el'descriptorde la
& COFFEE OR TEA [B2126
e faceta . llevelora la seccion descriptiva
I O - del alimenterescogide

|Ready
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File Find <Centre Panel Right Panel Report  About
AN 883 (| (<= ala | &
-4 PRODUCT TYPE [A0361] Editing: USDA SR18 C0200
+-B. FOOD SOURCE [B1564] . . . : r
ST PART OF PLANT OF ANIMAL (CO116] Inde:-:u:l Dd ata Set [31] Right-Click Grid for ke Drezcriptor ¥ fctive
[ EXTRACT, CONCENTRATE OR SOLATE OF PLan | | M AEEISEREIRAE LEAF ﬂ
- PART OF 8LGAE DR FUNGUS [C0247) | [Informall 2005 =
- PART OF ANIMAL [CO1E4] |_|Precombined_terms Related terms
=- FART OF FLANT [CO174] |_|BE Mubel 2007-05-22 ﬂ
- FRUIT OR SEED [CO1EE] BG MCH 2006-05-30
- ROOT. STEM, LEAF OR FLOWER [C0148] I CH SwissFIR 2007-05.06
i BARK [CD264] — LI
- COTYLEDOM [CO292] Foods in Diata Set [7146] Right-Chick Gnd for b enu Svnonyms
[ PLANT ABOVE SURFACE, EXCLUDING FR FID I DKI A |l]rigina| food name IEninsh nam|;| ﬂ
 BUD D) 20006 | * | |Barley, pearled, cooked EARLEY FE
- CAP, BUTTON [C0259] — b PSS e
20005 * Barley, pearled, raw BARLEY .FE
- FLORET OR FLOWER [CO237] -
- HEAD [PLANT) [COT51] [oaoas || [Basi, fes RS LR Seops Note ™ Classification
-~ HEART [PLANT] [COTEZ] ] 42182 Bean beverage EERL EEYE If the part indesed consists of a large leafstalk and a < |
HLISK [I:EI1 a1] | [16302 # Beans, adzuki, mature seed, cooked, boilk BEANS ADZ leaf blade, use *PLANT ABOWE SLIRFACE.
i |_[16003 # Beans, adzuki, mature seeds, canned, sw BEANS ADZ E?FEI:EI:[':l'a!'»r-‘\]I?HFgLLII':'TLEEUSEESE]Px- Compare “STEM.
SPE-"}*H ':'H sHOO |_|18002 * Beans. adzuki, mature seeds, cooked, boi BEANS ADZ ’
- SPROUT [C0183] 16007 * Beans. adzuki, mature seeds, raw BEAMS AD=
- STEM OR STALK P/1TH LEAVES]| — -
-~ WOOD [C0309] P _pl—l -
[+-ROOT, TUBER OR BULE [CO233] _I_I . . ) . - . . _I
~BOOT. TUBEE OF BULE. WITH PART Langual Descriptors for Selected Food [2] Fight-Click Grid for e Additional information +Add bag
-~ wWHOLE PLAMT OF MOST PARTS USED [CO1 \ A0113 SPICE OR HERE [11.5.) ;I The"flat .:IDr' flgsh_l_,lre:-:paTdE['d I:ulllfcll:le [Iamlrl'uac]l_mcluul:hng a;l
- PART OF PLANT OR ANIMAL NOT APPLICABLE [C B1158 BASIL, SWEET o fI2gh_l,llT:;%::;Tkagiceha:;acele:ﬁ et it
- PART OF PLANT OR AMIMAL NOT KNOWN [CO001 ctalks.
+-E. PHYSICAL STATE, SHAPE OR FORM [ED113]
-F. EXTEMNT OF HEAT TREATMENT [FOO11]
-G, COOKIMNG METHOD [G0002]
#-H. TREATMEMT APFLIED [HO111] -
. PRESERVATION METHOD OT07) = Eaceta C. Parte de una planta o animal
- K. PACKING MEDILR [KOO20] 2
M. CONTAINER 0 WRAPPING [M0100] u Busque el descriptor eni el tesauro
M. FOOD COMTACT SURFACE [MOO10]
- P. COMSUMER GROUP/DIETARY USE/LABEL CLAIM H SeIeCC|One y a rrastre el descrl ptor de Ia
+-A. GEOGRAPHIC PLACES AMD REGIOMS [ROO10]
5.2 ADIUNCT CHARACTERISTICS OF FODD 20008 facetay llevelo a larseccion descriptivardel
4| | i

|Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum
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File Find <Centre Panel Right Panel Report  About
IL| EN 883 e +[a|-| e | 44
[ -4 PRODUCT TYPE [AD361] Editing: USDA SR18 EG150
-B. FOOD SOURCE [E1564] : ' : : :
g Indexed Food Data Set [31 Right-Click Grid for b ] k W Aictive
- C. FART OF FLANT OR AMIMAL [C0115] i e ; , ,-, alcl) — Ll id =
E-E. PHYSICAL STATE, SHAPE OR FORM [E0113] (3 150 SR8 "WHOLE, NATURAL SHAPE j
- LIGUID [E0130] | [Informél 2005
-+ PHYSICAL STATE, SHAPE OR FORM NOT KNOWH |_|Frecombined_terms Related terms
- PHYSICAL STATE, SHAPE OR FORM, MULTIFLE [t BE Muhel 2007-05-22 ﬂ
G- SEMILIGUID [E0T03] BG MCH 2006-06-30
B~ SEMISOLID [EOT44] [ cH SwissFIR 2007-06-06
- S0LID [E0151] — =
CRYSTAL [E0T43] Foodsz in Data Set [714E] Right-Chick Gnd for b enu Svnonyms
(- DIVIDED OR DISINTEGRATED [E0122] FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ
EI WHDLE [E0131]
: WHOLE . MATURAL SHAPE [E0150] || 2mA Barley malt flour BARLEY M2y
: - WHOLE, SHAPE ACHIEYED B FORNING [ |_[20008 : Barley, pearled, cooked BARLEY PE
. WHOLE AND PIECES [E0104] 20005 Barley, pearled, raw E.&LEY,PE Scope Mote [~ Clazsification
@ F. EXTENT OF HEAT TREATMENT [FOOT1] Goz0ss [ [ |Basi, fies ASILFRE! e e e T e e el
- G. COOKIMG METHOD [G0002] | [42182 Bean beverage BEAM BEVE alzo o a whole part az indexed in C. PART OF
E-H. TREATMENT APPLIED [HO111] 16302 | * | Beans, adeuki, mature seed, cooked, boik BEANS ADZ F'LENTtDF‘ #N'Mﬂti examples of wrhﬂle natural
f-J. PRESERVATION METHOD [10107] [ 16003 © | Beans. adauki. mature seeds, canned, sw BEANS ADZ R eparagus spoar. b apinach ka8 boef cartass, a
- K. PACKING MEDIUM [KDO20] 16002 s Beans. adzuki. mature seeds, cooked. boi BEANS AD:Z dressed chicken, a chicken drumstick, a calf liver.
- M. CONT&INER OR wWRAPPING [MO100] = - Froducts may have been slightly modified during
M. FOOD COMTACT SURFACE [MOOT0] 4 | I _'l—l processing and preservation (.., raizing or a pear LI
[+-P. COMSUMER GROUP/DIETARY USE/LABEL CLAIM ; ; ; ; » i i
#-R. GEOGRAPHIC PLACES AMD REGIONS [ROM0] \anguaL [rezcnptors for Selected Food [3] Right-Chick Gnd for b enu Additional information + Add fag
-2 ADJUMCT CHARACTERISTICS OF FOOD [Z0005] ADN13  SPICE OR HERE [U.5.] ;I :I

1158 BASIL, SWEET
B CN200  LEAF

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum

= Faceta E. Estado fisico o forma

m Seleccione y arrastre el'descriptor deila
faceta V. llevelora la seccion descriptiva del
alimento escogido
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File Find <Centre Panel Right Panel Report  About
il ;2 883 e +[a|-| e |
A FRODUCT TYPE [20361] Editing: USDA SR18 FO0O03
+-B. FOOD SOURCE [B1564] : ) . : .
g Indexed Food Data Set [31 Right-Click Grid far k4 ] t W Achve
- C. FART OF FLANT OR AMIMAL [C0115] 4 e . , ,-, ksl SE—— == i =
-- E. PHYSICAL STATE, SHAPE OR FORM [E0113] 4 USDA SR8 MOT HEAT-TREATED j
=-F. EXTENT OF HEAT TREATMENT [FOOT1] || Informall 2005

MOz ~=Io

. COOKING METHOD [GOO0Z]
. TREATMEMNT APFLIED [HO111]

. CONMTAIMER OR wWRAPPING [MO100
. FOOD COMTACT SURFACE [MNOOT0]

. GEOGRAPHIC PLACES AMD REGIOMS [R

i ERTEMT OF HEAT TREATMENT MOT KMOWH [FOI
- HEAT-TREATED [FODZZ]

FULLY HEAT-TREATED [FOO14]
FPARTIALLY HEAT-TREATED [FOO13]

-~ HEAT-TREATED, MULTIPLE COMPOMEMTS, DIFFE

HOT HEAT-TREATED [FOOD3]

FRESERMATION METHOD [JOT07]
FACKIMG MEDIUR [E0020]

COMSUMER GROUF/DIETARY USE/LABEL CLAIM

ADJUMCT CHARACTERISTICS OF FOOD [Z0Q05]

\

|| Precombined_terms
|_|BE Mubel 2007-05-22
|_|BG MCH 2008-05-30

|| CH SwissFIR 2007-08-08 LI

Foods in Diata Set [7146] Right-Chick Gnd for b enu

Related terms

Y

Svnonyms

FID I DKI R |l]rigina| food name IEninsh nam|;|
|| 2mA Barley malt flour BARLEY M2y
|| 20008 * Barley, pearled, cooked BARLEY .FE

i Barley, pearled, raw BARLEY PE

-. B azil, frash

Bean beverage

ASIL FRE!
BEAM BEVE
# Beans, adzuki, mature seed, cooked, boilk BEANS AD=
Beans. adzuki, mature seeds, canned, sw BEANS ADZ
* Beans. adzuki, mature seeds, cooked, boi BEANS ADZ

20005
[3 02084 |
42182
16302
16003
16002
<] |

3

Langual Dezcnptorz for Selected Food [5] Right-Chick Gnd for b enu

P not cooked ar raw il
[ | Clazsification

Uzed when na heat treatment was applied ar, if the ;I
extent of heat applied did not rezult in zignificant
changes in the food.

raw of uncooked
uncooked or raw

Scope Mote

Kl

-

Additional information + A dd tag

40113 |SPICE OR HERE [U.5.]
B1158 BASIL, SWEET
CO200 LEAF
a0 'WHOLE, MATURAL SHAPE
B|FOO03 MOT HEAT-TREATED

[

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum

Faceta F. Extension del tratamiento termico
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File Find <Centre Panel Right Panel Report  About
£ Bl & 8lelal mlm| +[a-| ala IZif.]
A FRODUCT TYPE [20361] Editing: USDA SR18 G0003
: E: Eig? ;Egﬁ;ﬁf&:ﬂw - Idesd Fosd Data Sel 31 Fiel Gk Biie lsr bz B e [ Active
5 E. PHYSICAL STATE, SHAPE OR FORM [E0113] Y LUSDA SR8 COOKIMG METHOD HOT APPLICABLE ﬂ
&-F. EXTEMT OF HEAT TREATMENT [FO011] || Informall 2005 -
- G. COOKING METHOD [G0002] |_|Precombined_terms Related terms
-- COOKED BY DRY HEAT [GOO04] |_|BE Nubel 2007-05-22 ﬂ
i COOKED BY MICROWAVE [GO011] BG MCH 200E-06-30
- COOKED BY MOIST HEAT [G0012] I CH SwissFIR 2007-05.06
- CODKED wITH FAT OR OIL [G0024] — LI
COOKIMG METHOD NOT APPLICABLE [GO003] Foods in Data Set [F146] Fiight-Click Gnd for kenu Synonyms
COOKING METHOD NOT KNOWN [G000T] FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ
-- METHOD OF HEATIMG COMTAIMER [GO032] 20131 Bl el o BARLEY M2
3 A=A ED (6] Flz0006 | * | |Barley. pearled, cocked EARLEY FE
e SCALDED OR BLAMCHED [GO042] — £ £ g
&-H. TREATMENT &PPLIED [HO111] | (20005 ¢ Barley, pearled, raw BARLEY.PE Scope Note I~ | Classification
H-J. PRESERWVATION METHOD [JO107] m-. Basil, fresh ASIL FRE! ;I
- K. PACEING MEDIURM [KO020] | [42182 Bean beverage BEAM BEVE
- k. CONTAIMER OR “WRAPPING [k0100] | 16302 i Beans, adzuki, mature seed, cooked, bailk BEANS ADz
G- M. FOOD CONTACT SURFACE [NOOTO] |_|18003 * Beans, adzuki, mature seeds, canned, sw BEANS ADZ
- P. CONSUMER GROUF/DIETARY USE/LABEL CLAIM 16002 * Beans, adzuki, mature seeds, cooked, boi BEANS ADZ
- F. GEOGRAPHIC PLACES AMD REGIOMS [ROOT O] — -
-2, ADJUMCT CHARACTERISTICS OF FOOD [Z0005] P | I b LI
angual Descrptors for Selected Food [B] Right-Chick Gnd for b enu Additional information + Add fag
&0113 |SPICE OR HERE (U5 | =]
B1158 | BASIL, SWEET
C0200 |LEAF
EO150 WHOLE, HATURAL SHAPE
FOO03 MOT HEAT-TREATED
p|G0003 COOKIMG METHOD MOT APPLICABLE

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucumk

s Faceta G. Metodo de
COCCION
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File Find <Centre Panel Right Panel Report  About
IL| N Blelal wle +[«]-] &ja] 2| 44/
[ A PRODUCT TYPE [40361] Editing: USDA SR18 HOOD3
. FUOD BOWRCE P12 sz P Dite St ] Fiel Gk Biie lsr bz B e [ Active

. PART OF PLANT OR AMIMAL [CO11E]
. PHYSICAL STATE, SHAPE OR FORM [EOT13]
. EXTENT OF HEAT TREATMENT [FOO11]
. COOKING METHOD [GO002]
TREATMEMT APPLIED [HO111]

- COMPOMENT REMOVED [HOZ238]
¢ COMPOMEMT SUBSTITUTED [HO103]
- FOOD MODIFIED [HO141]
NGREDIEWT ADDED [HOZ225]
MO TREATMEMNT APPLIED [HOOO3]
- TREATMENT APPLIED MOT kMOW
-WATER ADDED OR REMOWED [HOZ

FRESERMATION METHOD [JOT07]
. PACKING MEDIUM [K0020]
. COMTAIMER OR WRAFPING [k0100]
. FOOD COWNTALCT SURFACE [NOO10]
. COMSUMER GROUP/DIETARY USE/LABEL\CLAIM
. GEOGRAPHIC PLACES AMD REGIOMS [ROO
. ADJUMCT CHARACTERISTICS OF FOOD [Z00N5]

T o mmom I:-

[HOOO1]

MDD m= =~ = #

Bean beverage BEAM BEYWE
# Beans, adzuki, mature seed, cooked, boilk BEANS AD=
Beans. adzuki, mature seeds, canned, sw BEANS ADZ
* Beans. adzuki, mature seeds, cooked, boi BEANS ADZ

| |20005
Qozoas | | [Basi fresk JASIL FRE!
| [42182
16302
16003
16002
K

3

Langual Dezcnptorz for Selected Food [ 7] Right-Chick Gnd for b enu

Y LUSDA SR8 MO TREATMEMT APPLIED ﬂ
| [Informél 2005 —
|_|Precombined_terms Related terms
| _|BE Mubel 2007-05-22 ﬂ
| |BG MCH 2008-08-30
|_|EH SwissFIR 2007-08-08 LI
Foods in Data Set [F14E] Fight-Click Grid for e Synongms

FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ
|| 2mA Barley malt flour BARLEY M2y
|| 20008 * Barley, pearled, cooked BARLEY .FE

3 Barley, pearled, raw BARLEY FE Scope Mote [T Classification

I1zed when none af the treatments listed and defined;l
in thiz factor pertain to the food product.

Kl

-

Additional information + A dd tag

[

40113 |SPICE OR HERE [U.5.]
B1158 BASIL. SWEET
CO200 LEAF
EOTS0 WHOLE, HATURAL SHAPE
FOOO3 MOT HEAT-TREATED
0003 COOEING METHOD WOT APPLICABLE
p|HOOD3 MO TREATHMEMT APPLIED

Faceta H. liratamientoes aplicados;
componentes eliminados,
mgredlentes anadides, alimentos

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum




+[f Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2003] - |5’ |5|
File Find <Centre Panel Right Panel Report  About
i a & B8R b +|+|-]| &[a | 4
A FRODUCT TYPE [20361] Editing: USDA SR18 JOD03
[+-B. FOOD SOURCE [B15E4] . ) ) ) .
: Indexed Food Data Set [31 Right-Click Gnd for b D k W | Active
- C. FART OF FLANT OR AMIMAL [C0115] i e . , ,-, alcl) — ikl id =
B-E. PHYSICAL STATE, SHAPE OR FORM [E0113] | J USDA SR13 MO PRESERVATION METHOD USED j
- F. EXTENT OF HEAT TREATMENT [FOO1] || Informall 2005
-G, COOKING METHOD [G0002] |_|Precombined_terms Related terms
-H. TREATMENT APPLIED [HO111] BE Muhel 2007-05-22 ﬂ
E|--J.: F'ESEFHKl‘«TIEIN ETHEII:?I [EI'I EI? — |_|BG NCH 2008-08-30
MO PRESERWVATION METHOD USED [10003] CH SwizeFIR 2007-06-06
FRESERWATION METHOD MOT KMOWH [JO0UT] — LI
-~ PRESERVED BY ADDING SPICES OR EXTRANTS || Foods in Data Set [7145] Right-Click Grid for kMenu Synonyms
" PRESERVED BY CHEMILALS [JOTO03) FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ
[+- PRESERVED BY% CHILLIMNG OR FREEZIMG [JO142]
- PRESERVED BY FERMENTATION [10104] B S ity DARLEY M/
__ PRESERYED BY FILTRATION [J0121] |_[20008 i Barley, pearled, cooked BARLEY PE
& PRESERVED BY HEAT TREATMENT [J0120] (20005 *  Barley, pearled, raw Erlieve Scope Note I | Classification
& PRESERVED BY IRRADIATION [10135] 302044 | | [Basi, fresh AL Used when a food product is not treated to prevent = |
-~ PRESERVED BY OTHER METHOD [J0004] 42182 Bean beverage BEAM BEVE or retard microbial or enzymatic spoilage. Mote: wax
- PRESERYED BY REDUCING WATER ACTITY [ 16302 * Beans, adzuki, mature seed, cooked, boilk BEAMS ADz enating is considered packaging and not

-- FRESERYED B STORAGE IM MODIFIED ATMOSE
... STERILIZED B ULTR& HIGH PRESSURE [JO160)
k. PACEING MEDIUR [KO020]
M. CONTAINER OR WRAPPING [MO100]
-M. FOOD COMTACT SURFACE [MOO10]
F. COWMSUMER GROUF/DIETARY USEALABEL CLAIM
R. GEOGRAPHIC PLACES AMD REGIONS [ROOT0]
£ ADJUMCT CHARACTERISTICS OF FOOD [£0005]

L ey I ey O e O O ey O |
R B g g G 2

preseryation.

16003 * Beans. adzuki. mature zeedz, canned, sw BEANS ADE
|| 18002 * Beans. adzuki. mature seedz, cooked, boi BEAMS ADE
K _>I_I =
Langual Dezcnptorz for Selected Food [8] Right-Chick Gnd for b enu Additional information + Add fag
&0113 |SPICE OR HERE (U5 | =]
| |B1158 BASIL SWEET
| [Cozo0 LEAF

WHOLE, MATURAL SHAPE

MOT HEAT-TREATED

COOEING METHOD HOT APPLICABLE
MO TREATMENT &AFPFLIED

MO FRESERVATION METHOD USED

» Faceta J. Metodo de conservacion

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu
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File Find Centre Panel Right Panel Report  About
:L| #| Q| 8le]) wlm| +[~[-] afa | 5
[E-& PRODLCT TYFE [A0361] Editing: USDA SR18 K00Q03
- FOOD SOURCE [B1584] Indewed Food Data Set [31] Right-Click Grid for Menu Descriptor ¥ fctive

AT mmmim I=-

[F el E kel Pl e
D m = =

1]

- PACKED WITH AEROSOL PROPELLAN
L PACKING MEDIUM MOT KMOWN [K0001
- PACKING MEDIUM, OTHER [K0004]

L ACLIUM-PACKED [K0027)

. COWTAIMER OR WRAFPING [k0100]

. FOOD COMTACT SURFACE [MNOOT0]

. COMSUMER GROUP/DIETARY USE/LSBEL CLAIM
. GEOGRAPHIC PLACES AWND REGIONS [ROO10
. ADJUMCT CHARACTERISTICS OF FOOD [Z000E

. PART OF PLAMT OR AMIMAL [CO116]

. PHYSICAL STATE. SHAPE OR FORM [EOT13]
. EXTENT OF HEAT TREATMENT [FOO11]

. COOKIMG METHOD [GO002]

. TREATMENT APPLIED [HO111]

. PRESERVATION METHOD [JO07]

PACKING MEDIUM [KO020]

NO PACKING MEDIUM USED [KO003]
PACKED IN EDIELE MEDIUM [KOO11]
PACKED IN GAS OTHER THAN AR [KOD1 4]
[K0015]

A SDA SR1S

| [Infarmall 2005
Precombined_terms
|_[BE Mubel 2007-03-22
|_[BG MCH 2008-08-30

MO PACEING MEDIUM USED il

Related terms

¥

|_|CH SwissFIR 2007-08-08 LI
Foods in Data Set [F146] Right-Click Gnd for Menu Sunanyms
FID | DKl R |Driginal food name |Eng|ish nam|;| #| packedin air il
|| 20121 Barley malt flour BARLEY M2y packing medium not uged [or packed in air)
|| 20006 * Barley, pearled, cooked BARLEY FE zelf-pack LI
20005 # Barley. pearled. raw BARLEY .PE Scope Nate [T Classification
_m-. Basil. fresh i45ILFRES Jzed when the product is not packed [a hand of ;I
| [42182 Bean beverage BEAM BEVE bananasz), iz packed in air (bread in a plastic bag] or
15202 # Beans. adzuki, mature seed, cooked, boils BEANS ADZ iz the only praduct in container apart from an
= : = eventual head space [e.q. a canned condenzed
|| 16003 ® Beans, adzuki. mature zeeds, canned, sw BEAMNS ADZ soup]. IF the product iz packed in & gas other than ai
16002 * Beans. adzuki, mature seeds, cooked, boi BEANS ADZ [e.0.. applezauce packed with nitrogen in the head
B - zpace] uze "PACKED IM GAS OTHER THAM AR
ol | il =
Langual D'ezcnptors for Selected Foad [9] Right-Chick Gnd far b enu Additional infarmation + Add tag
| |40113 | SPICE OR HERE [U.5.) | =
|_[B1158 |BASIL, SWEET
C0200 |LEAF
EOTS0 WHOLE, MATURAL SHAPE
FOOO3 |MOT HEAT-TREATED
| F0003 | COOKIMNG METHOD MOT APPLICABLE
|_[A0003 (MO TREATMEMT APPLIED
| [/O003 |NOPRESERVATION METHOD USED
t EONO3 |MO PACKING MEDIUK USED

u Faceta K. Mediorde empadue

|Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu
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File Find Centre Panel Right Panel Report  About

i a8 Blaa e +[«-]| e 2| #
: F;FSDD%USEJUTJEEE[EDESET]] 2| Editing: USDA SR18 MO001
__ C. PART OF PLANT OR ANIMAL [C0116] Inde:-: u:I ata Set [31] Right-Click Grid for ke [Diescriptor ¥ Active _
&-E. PHYSICAL STATE, SHAPE OR FORM [E0113] d USDA SR18 CONTAINER DR WRAPPING NOT KNDWHN :I
H-F. EXTEMT OF HEAT TREATMENT [FO011] | |Informall 2005 =
-- G. COOKIMG METHOD [GO0O02] || Precombined_terms Felated terms
-- H. TREATMEMWT APFLIED [HO111] BE Mubel 2007-05-22 ﬂ
F-J. PRESERWATION METHOD [JO107] " |EG MCH 2008-06-20
-- K. PACKING MEDIUR [KO020] | CH SwissFIR 2007-06-06
=M. CONTAINER OR WRAPFING [k0100] = LI
E- COMTAIMER OR wWRAPFIMG B FORM [MO195] Foodsz in Data Set [714E] Right-Click Gnd for kenu Synonyms
- AMPLL [MI136] FID | DKl A Il]riginal food name |English nam|;| ﬂ
- BAG, SACK OR POUCH [MO137] 2m 31 Barley malt flour BARLEY M2
- BOX [MO213] L P e
G- CAN. BOTTLE OF JAR [M0194] |_[20008 # Barley, pearled, cooked BARLEY PE
e CAPSLULE [Muzu?] 2':":":'5 " BEITIE_';' DEEI[IEIj raw BARLEY .FE SCDDE-‘ Mote I_ Clazsification
- DRUM [CONTAIMER] [MO135] _m-. Basil. fresh ASILFHE Uzed when it iz not known what container or =]
- ENVELOPE [M0199] | [42182 Bean beverage BEAM BEVE wrapping, if any, iz prezent,
- MULTICOMTAINER PACKAGE [MO208] | 16302 # Beans, adzuki, mature seed, cooked, bailk BEANS ADZ
- PAIL [MO213] |_|16003 : Beans. adzuki. mature seeds, canned, sw BEANS ADZ
~ TUBE [MO200] 16002 | * | |Beans, adzuki mature seeds, cooked, boi BEANS ADZ
WAL [MO201] — -
- WRAPPER, MATERIAL UNSPECIFIED [MOZ 4 I I _,l_l LI
B- I:EINT.E‘«INEH OR WRAPPING BY MATERIAL [kL i i i ; - ; ;
- CERAMIC DR EARTHENWARE CONTAINEF Langual Descriptors for Selected Food [10] <\H|ght-Ellck Girid for Menu Additional information + Add tag
- EDIBLE CONTAINER [MO212] |_|A0113 | SPICE OR HERE (1.5 \Numw Of dm,ipm -]
- GLASS COMTAIMER [M0130] B11523 BASIL, S\WEET
- LAMINATE CONTAINER [MO181] | EETRNETG for the food
(- METAL CONTAINER [MO151] | |E0150 WHOLE, NATURAL SHAFE
5 PAPERBOARD OR PAPER CONTAINER 1| |[| |22 /NOT HEAT TREATED
- (—
- PLASTIC CONTAINER (M0172] | [50003 |COOKING METHOD MOT APPLICABLE
& TEXTILE OR FABRIC CONTAINER [MO157] | NG R VHERTMERY SPPLIED
L WA COMTAIMER [M0203] | |/0003 WO PRESERWATION METHOD USED
E- w000 COMTAIMER [M0174] (I | [RO003 MO PACKING MEDIUM USED
& COMTAIMER OF WRAPPIMG MOT KMOWHM [k 0001 | CONTAINER OR wWRAPPING NOT ENOWN
- COMTAIMER OR “WRAPPIMG, OTHER [MO004] .
- MO COMTAINER OR wWRAPPING USED [MO003
- SEALING/CLOSING ELEMENT [MO220] - . M ] Envase O em bala_]e

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu
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File Find Centre Panel Right Panel Report  About
:L| #| Blelal mlm| +[~|-| afa | 0

[E-& PRODLCT TYFE [A0361] Editing: USDA SR18 NOOD1

FOOD SOURCE [B1564] Indexed Food Data Set [31] Right-Click Grid for Menu Descriptar F Active

PART OF PLANT OR AMIMAL [COT16]
PHYSICAL STATE, SHAPE OF FORM [E0113]
EXTENT OF HEAT TREATMENT [FO011]
. COOKING METHOD [G0002]
. TREATMENT APPLIED [HO111]
FRESERVATION METHOD [J0107]
PACKING MEDIUM [KO020]
. CONTAIMER OR WRAPPING [MO100]
. FOOD COMTACT SURFACE [NOOT0]
- FOOD COMTACT SURFACE FROM HUMAN-MADE |
- CERAMIC [NOD3S]
- COATING ENAMEL [NOD24]
- GLASS [NOO40]
- METAL [NOO4]
- PAPER ORF PAPEREOARD [NOO39)
[ FLASTIC [NOO3E]
- TEXTILE OF FABRIC [MO045]
s [NOOT 5]
- FOOD COMTACT SURFACE FROM NATLURAL MATI
. ASH [NOD47]
- COREK [NOD46]
- EDIBLE CASING [NOOSE]
- EGG SHELL, FOOD CONTACT SURFACE [NOOE
- HUSK, FOOD CONTACT SURFACE [NO049]
- LEAF, FOOD CONTACT SURFACE [NOO45]
- MOLLUSK SHELL, FOOD CONTACT SURFACE
- NATURAL-BASED POLYMERS [NODS7]
- W0OD [NOO35]
OO0 CONTACT SURFACE MOT KNOWN [HOOOT]
- FOOD COMTACT SURFACE, OTHER [NODD4]
- N0 FOOD CONTACT SURFACE PRESENT [NODD3]
CONSUMER GROURP/DIETARY USE ALABEL CLAIM
. GEOGRAPHIC PLACES AND REGIONS [ROOTO]
ADJUNCT CHARACTERISTICS OF FOOD [Z0005]

m..zzxr—:cm,'n_rn_np:l):-

=...I«l
-1
[

[+

<] | i

A SDA SR1S

| [Infarmall 2005

|| Precombined_terms
|_[BE Mubel 2007-03-22
|_[BG MCH 2008-08-30
|_|CH SwissFIR 2007-08-08

=

Right-Click Gnd for Menu

Foods in Data Set [F146]

FOOD COMTACT SURFACE MOT KNOWM il

Related terms

¥

Sunanyms

FID | DKl R |Driginal food name |Eng|ish nam|;|
|| 20121 Barley malt flour BARLEY M2y
|| 20006 * Barley, pearled, cooked BARLEY FE

20005 # Barley. pearled. raw BARLEY .PE
Dozoss [ | [Basil fresh 345 IL FRES

421 a2 Bean beverage BE&M BEYWE
|| 18302 # Beansz, adzuki, mature seed, cooked, boili BEANS ADZ
|| 16003 ® Beans, adzuki. mature zeeds, canned, sw BEAMNS ADZ
|| 16002 * Beans. adzuki. mature zeedz, cooked, boi BEAMS ADE

h
ol | il

Langual Descnptors for Selected Food [11] Right-Chick Gnd far b enu

)

Scope Mate [~ Classification
zed when it iz not known what the food contact ;I
zurface iz, if any.

=

Additional infarmation

+ A ddtag

h -
| |A0113 | SPICE OR HERE [U.5.]
| |B1158 | BASIL, SWEET
| |CO200 | LEAF
|_[EMS0 'wHOLE, MATURAL SHAPE
| |FO003 | MOT HEAT-TREATED
| |G0003 COOKING METHOD NOT ARPLICABLE
| |HOO003 MO TREATMEMT APPLIED
\_ Jo003 WO PRESERYATION METHOD USED
k0003 MO PACKING MEDILK USED
| \MOO01 | COMTAINER OR WRAPPING MOT KNOWM
LNEIEIEH FOOD COMTACT SURFACE MOT KMOWHN

|Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu
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File Find <Centre Panel Right Panel Report  About

IEY 683 s +[a]-] &]a] % 8
[ -4 PRODUCT TPE [AD361] Editing: USDA SR18 PO024
- B. FOOD SOURCE [B1564] . ) ) ) .
: Indexed Food Data Set [31 Right-Click Gnd for b D k W | Active
" O PART OF PLANT OF AMIMAL [I:D_I_IE] Fidese (ulu] ata oe [ ] 1 Ic Mnd har Menud esCriplar I_ _
-- E. PHYSICAL STATE, SHAPE OR FORM [E0113] S FOLOIRS (IO B2 AR (D), j
- F. EXTENT OF HEAT TREATMENT [FOO1] | |Informal 2'3"35
-- G. COOKIMNG METHOD [GO002] |_|Frecombined_terms Related terms
-- H. TREATMEMT AFFLIED [HO111] BE Mubel 2007-05-22 ﬂ
--J. PRESERWATION METHOD [JO07) BE MCH 20060530
-- K. PACKING MEDIURM [FO020] m CH SwizsFIR 2007-06-0F
-- k. COMTAIMER OR WRAPPING [kO100] — LI
" M. FOOD COMTACT SURFACE [MOO10] Foods in Data Set [F14E] Right-Click Gnd for kenu Synonyms
£ P. CONSUMER GROUP/DIETARY USE/LABEL CLAIM FID | OK| B |Original food name [Engish nam 4 | b
= '::.':"”LSN""'\TEEF%F‘D%”[;E[E ]35] 20 Barley malt flour BARLEY M2y
- -
g HUMAN FOOD [POD2E] |_[20008 : Barley, pearled, cooked BARLEY.FE
- ADULT FOOD [PO188] ) 20005 el peilzs), Bl P s-:-:pe Mote I~ | Cisssification
(110 FO0D. NO AGE SPECIFICATION [l 02044 | | |Basil fiesh ) —~
- INFANT OR TODDLER FOOD [PO0Z20] | [42182 Bean beverage BEAN BEVE
- CONSUMER GROUP NOT APPLICABLE [POOOZ] | |16302 ¢ | Bears. adzuki, mature seed, cooked, boik BEANS ADZ IndeX| ng Can Now be
-+ CONSUMER GROUP NOT KMNOW/N [POO0T] 16003 : Beans. adzuki, mature seeds, canned, sw BEAMS 28 ConSIdered
(- FOOD ALLERGEN LABELLING [FD213] B 16002 * Beanz. adzuki. mature seeds, cooked. boi BEEH S AD=
[=- FOOD FOR SPECIAL DIETARY USE [PO0Z3] = - Com plete (O K)
-- ARTIFICIAL INGREDIENT-RELATED CLAIM OR i I I _,I_I I =
-- COLOR-RELATED CLAIM OR USE [POOSE] . . : ) - ) )
w- FLAVOR- DR TASTE-RELATED CLAIM OR USE Langual Dezcrptors for Selected Food [12] Right-Click Gnd for kenu Additional information + A dd tag
-- HEALTH-RELATED CLalM OF USE [PO124] | |A0113 SPICE OR HERE [U.5.] ;I Food praduced and marketed for human use without ;I
- MUTRITION-RELATED CLAIM OR LSE [PO0BS] BE1158 BASIL, SWEET any restriction by age.

- ORGANIC FOOD CLAIM OF USE [PO128) CO200 | LEAF

--DTHEH IMGREDIEMWT- OR COMSTITUEMT-REL E0N50 WHOLE, MATURAL SHAPE
5 PRESLRVATNE RELATED CLAM O Use fpo| 72003 NOT HEAT TREATED
- /
__ PROCESSING-RELATED CLAIM OR USE [POT1 G0003 COOEIMG METHOD NOT &PPLICAELE
- RELIGION- OR CUSTOMS-RELATED CLalM 0F | fYHO003 |NO TREATMENT APPLIED
- SWEETEMER-RELATED CLAIM OF USE [PO10: | |/0003 |MOPRESERVATION METHOD USED
- LABEL OF LABELIMG CLAIM [PO1E0] | ({0003 | MO PACKIMG MEDIUM LISED
+-FR. GEOGRAPHIC PLACES aMD REGIOMS [ROOT0] | [{0001 |COMTAINER OR WRAPPING MOT KNOWMN P
-2 ADJUMCT CHARACTERISTICS OF FOOD [£0005] |_[Ng001 FODD CONTACT SURFACE NOT KNOWN Gru po de Consum Idores USO
P|PO0Z4  HUMAN FOOD, NO AGE SPECIFICATION d|etet|co declaracion en
‘| | o etig letado

|Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucu
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IL| N Blelal wle +[«]-] &ja] 2| 44/

[ A PRODUCT TYPE [40361] Editing: USDA SR18 ROO10

O SOURICE [B15E sz P Dite St ] Fiel Gk Biie lsr bz B e [ Active

.'Uzzzf—Im.ﬂm.nmr-

FART OF PLANT OR aMIMAL [CO11E]
PHYSICAL STATE, SHAPE OR FORM [E0113]
EXTEMNT OF HEAT TREATMEMT [FOO11]

. COOKIMG METHOD [GO00Z]
. TREATMEMT APFLIED [HO111]

FRESERMATION METHOD [JOT07]
FACKING MEDIUR [K0020]

. COMTAIMER OR WRAFPING [k0100]
. FOOD COWNTALCT SURFACE [NOO10]

COMSUMER GROUP/DIETARY USE/ASBEL CLAIM
GEOGRAPHIC PLACES AMD REGIOMS [ROON 0]

#- CLIMATIC Z0ME [RO153]

7- COMTIMNENTS, REGIONS &ND COUNTRIES [ROS0S
- FISHIMNG AREAS [RO124]

- GEOGRAPHIC PLACE OR REGIOM HOT KMHOWH [F
- GEOPOLITICAL DESIGHATION [RO365]

ADJUMCT CHARACTERISTICS OF FOOD [Z0005]

-ADJUMCT CHARACTERISTICS OF MEAT, POLULTR
-BIOTECHMOLOGICALLY DERMED FOOD [Z0151]
-DEGREE OF PLANT MATURITY [£0050]

-FOOD CONTEMT R&NGE [ELUROPE] [2017E]
-FORMULATED M1 [£0074]

-HACCP GUIDE [£0221]

-MATERIAL OF COMTACT PRIOR TO PACEAGING [:
-PRESEMCE OF CASING OR RIMD [Z0102]
-PRESEMCE OF PACKIMNG MEDIUM [£0218]
-FRODUCTION ENYIRONMENT [Z0208]

- STATUS OF FOOD MAME [£0087]

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucumk

Y LUSDA SR8 F. GEOGRAFPHIC PLACES AMD REGIOMNS ﬂ
| |Informall 2005 —
|_[Frecombined_terms Related terms
|_|BE Mubel 2007-05-22 ﬂ
|_|BG MCH 2008-05-30
|| CH SwissFIR 2007-08-08 LI
Foods in Data Set [F14E] Fight-Click Grid for e Synongms
FID I DKI R |l]rigina| food name IEninsh nam|;| ﬂ
|| 2mA Barley malt flour BARLEY M2y
|| 20008 * Barley, pearled, cooked BARLEY .FE
|_[=20005 i Barley, pearled, raw BARLEY PE Scope Note ¥ Clazsification
Bo2044 | = | |Basil fresh FASILFRE! This term is for CLASSIFICATION ONCY: DO NOT <
42182 Bean beverage BEAM BEVE IJSE term in indexing. Use a more precise narmower
16302 s Beans, adzuki, mature seed, cooked, boilk BEANS ADZ termm.
16003 * Beans. adzuki, mature seeds, canned, sw BEANS ADZ
|| 18002 * Beans. adzuki, mature seeds, cooked, boi BEANS ADZ
4] | _>I_I =l
Langual Deszchptors for Selected Food [12] Right-Chick Gnd for b enu Additional information + Add fag
AD113 SPICE OR HERE [I1.5.] ;I Containe names of the continents, regions and ;I
W B1158  BASIL SWEET countriez of the warld, az well az warldwide fizhing
- 2 regions and geopolitical designations.
CO200  LEAF r
) - - -
EOTB0 WHOLE, MATURAL SHAPE d d I |
D o DT Indexacion adicional:
GEO003  COOEIMG METHOD MOT APPLICABLE
| |HOO003 MO TREATMEMT APPLIED Faceta R Orlgen
[ [J0003 | NO PRESERVATION METHOD USED geog raficordel alimento
| |KO003 MO PACKIMG MEDIUM USED
FO001 COMTAIMER OR WRAPPING HOT KMOWHN O bl
| |NO00T FOOD COMTACT SURFACE NOT KMOWMN Faceta Z tros pOSI es
H|PO024 | HUMAN FOOD, NO AGE SPECIFICATION descn pto Fes
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il @ & Blelal wle +[«]-] &ja] = 4
=-#. PRODUCT TYRE [A0361] 2l Editing: USDA SR18 AD8bY
- FOOD ADDITIVES [A0323] : ) . . .
g Indexed Food Data Set [31 Right-Click Grid far k4 ] t W ik
- FRODUCT TYFE. EUROPEAN UNION [40356] P — e ) | reiivs
-- Clag FOOD CLASSIFICATION FOR FOOD AL 4 USDA SR8 HERE OR SPICE [EUROFIR] j
- EUROCODE 2 FOOD CLASSIFICATION [A06

- EUROFIR FOOD CLASSIFICATION [40777]
#1- BEVERAGE [NON-MILK) [EUROFIR] [A0¢
‘EGG OF EGE PRODUCT [EUROFIR] [AC

“FAT OF OIL [EUROFIR] [£0505]

-FRUIT OF FRUIT PRODUCT [EUROFIR]
-GRA&IN OR GR&IN PRODUCT [EUROFIR
“MEAT OF MEAT PRODUCT [EUROFIR)
-MILE, MILE. PRODUCT OF MILE SUBST
-MISCELLANEOUS FOOD PRODUCT [EU
- PREPARED FOOD PRODUCT (EURE
- SPICE, COMDIMENT OF OTHER INC
- BAKING INGREDIENT [EUROFIF
(- COMDIMENT [EUROFIR) [A0855;
- DRESSING, MAYONMAISE [EUR
- FLAVOURING OF ESSEMCE (EU
- HERE OR SPICE [EUROFIR] A
“ SEASOMING OF EXTRACT [EUF
- MUT, SEED OF KERNEL [EUROFIR) [&0
[ PRODUCT FOR SPECIAL MUTRITIONAL
- SEAFOOD ORF RELATED PRODIUCT [EU
E
E

f- SUGAR OR SUGAR PRODUCT [EUROFI
H-WEGETABLE OR WEGETABLE PRODUC
- EUROPEAN FOOD GROUPS [EFG] [A0630]
- FRODUCT TYPE. INTERMATIOMAL [A0352]

- PRODUCT TYPE. HOT KMNOWHN [A0001]

- PRODUCT TYPE, OTHER [A0004]

| |Informall 2005

|| Precombined_terms

|_|BE Mubel 2007-05-22

|_|BG MCH 2008-05-30

|| CH SwissFIR 2007-08-08 LI

Foods in Diata Set [7146] Right-Chick Gnd for b enu

Related terms
SPICE OR HERE [U.5.][&0113]

|_[EMS0 'wWHOLE, MATURAL SHAPE
|_[FO003 |MOT HEAT-TREATED
| [&0003 | COOKIMG METHOD MOT APPLICAE

FID I DKI R |l]rigina| food name IEninsh nam|;| ;J/spice ar herb
|| 2mA Barley malt flour BARLEY M2y
|| 20008 * Barley, pearled, cooked BARLEY .FE /
|_[=20005 i Barley, pearled, raw BARLEY PE Scope Note [T Clagsification
Do204s | * | |Basi, hesh ASILFRE, =
42182 Bean beverage BEAM BEYWE
16302 i Beans, adzuki, mature zeed, cooked, boilt BEAMS A
16003 * Beans. adzuki, mature seeds, canned, sw BEANS H0=
16002 * Beans. adzuki, mature seeds, cooked, boi BEANZ ADZ
K _>I_I =
Langual Deszchptors for Selected Food [12] Right-ClGk Gnd for b enu Additional information + Add fag
A0113 SPICE OR HERE [11.5.) / ;I Arormatic or punigent plant product uzed whole or ;I
W B1158  BASIL SWEET ground ag a seasoning in food productz, e.g. bazl,
- 2 oregana, thyme, allspice, clove, paprika, cury
| [C0200 |LEAF

povweder. Herbs may be conzidered to be plantz

Uso de TERMINOS RELACIONADOS:
Terminos relacionados pueden ahadirse

e PRODUCT VPR, L5 [40265) HOO03 NO TREATMENT APPLIED Z

#-B. FOOD SOURCE [B1564] - inci 1
|y T e o ld AESChiPCIonidel alimento
E-C. PART OF PLANT OR ANIMAL [CO116] o :
- E. PH¥SICAL STATE, SHAPE OR FORM [E0113] | [K0003 MO PACKIMG MEDIUM LISED dlreCtamente dESde eSte Cuadl’O
-F. EXTENT OF HEAT TREATMENT [FO11] | |MO001 CONTAINER OR WRAPFING NOT K h rcli rrastr r)
- G. COOKING METHOD [G000Z] | |NOO0 FOOD CONTACT SURFACE NOT KN ( dCEIFClICTy astra
B 7. RIS UERT SRELIED [T B|FO024 HUMAN FOOD, NO AGE SPECIFICAT
&-J. PRESERVATION METHOD [J0107] =1

|Ready

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucum




aaaaa

Editing”"FR-AFSSA 2007-12-20
ood =t [30) Right-Click Grid for Menu
b T+ i
/| P % |

» Add foods to the N
“"LATINFOODS” list from

a tab-delimited file
(Latinfoods 2009-06-18.tab)

= Index a food
(e.g. "Care, con leche”)

select file ko impork 2 x|
aa EE -

EAOER modo “editar”, seleccionar elfmentidel Panel Central o el boton

slmportar alimentos”/“import foods“ paraimportar una lista de alimentos al
RUEVE set de datoes del alimento

mElegiRelianchivorguenincluya la lista de alimentos de |aliStafeERlIMENTLOS
INdExadesideriatbaseide datos

EuroFIR
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuman 2009-06-18 ==



6. Operaciones de usuario:
Indexacion de los alimentos a partir de cerc
- Actualizaciones auomaticas

Foodz in Data Set [551]

Right-Click Grid for kenu

FID | ok| R |0Original food name |Englisl’|il|
- / %1340 ACCENT ACCER
| Hacer CI|C chl bOtOn [ |x1042 ACIDIFIED SOUR CREAM ACIDIF
" %1300 ACIDOPHILUS MILK ACIDO
dereChO il Ia I|Sta de | [x1430 ACTIVE DR YEAST ACTIVI
3 31532 | | |aLCOHOL-FREE BEER ALCO
deSCI’IptoreS de | |x1202 ALE. PASTEURIZED, BOTTLED ALE. P
_\ | |x1002 ALL BRAN CEREAL, EXTRA FIBER, IN F ALL BF
IinlefUlE eelre) cle)reefar —

C

26 ALMOND EXTRACT, IM GLASS EOTTLE ALMOt
_>I_I
Lanqual Descriptars for Selected Faod [10] ight-Click Grid far Menu
t A0295  ALCOHOLIC BEVERAGE AMALOG [U.5.) ;l
B1230 BARLEY _ _ _ LI .

POFEETECLO
GESCHPLeNES Mo

Coi02 | GERMIMATED OR SPRC
ED123  LIGUID, LOWwW YISCOSIT
HOZ232 | ALCOHOL FERMENTED
HO246 |CARBOMATED B FERM
HO236 | ALCOHOL FULLY REMO
JO121 |PRESERWED BY FILTR:
PO0Z24 | HUMAM FOOD, MO AGE
P7R LAl COHOL FREE CLAIM

Il Please confirm |

CONOCIAOS™ Para UN'Set
GENEaLoS de un
alimento al gue le
lialtaniacetas

Zopy descriptors
Paste descriphors
Emphy clipboard

Edit remark

Remove current descripbar
Remove all descriptors
add missing descriptors

r‘\‘}
Search on Food name

Search for ALL Foods with selecked descripkar

\ ? ) Add missing descriptors as "MNak known'

Yes | Mo |

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

[

EUroFIR I mm




6. Operaciones de usuario:
Indexacion de los alimentos a partir de cerc

- Actualizaciones auomaticas (2)

Foodsz in Data Set [""'I] Fiight-Click Grid for bMenu
. mu
5 Se hanlagredacoien | e o

forma s
predeterminade T '
GESCHPLOKEST MO ‘ i Lo
CONOCIEOSH

RREINREEXador
(IRdexing) esta ahora

cOmpleto e

. EuroFIR
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma -18 ==



/. Operaciones de usuario:

y Copia de alimentos pre-

1) Buscarlosialimentos'similares en

staspeErallMEntes, utilizande
CEsCHPLOREsHEiEREUEINeICon el nombre
GelRalmeEnte l

2)) Copiar lardescripcion’de alimentos
similares directamente; 0rcopiarios por
medio del portapapelesypedar la
descripcion al alimenterén la lista

3) Modificar la descripcion para
desenbirmejor los alimentos ‘
EUroFIR
6-18
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|

| 7. Operaciones de usuariojslelal ®im| +(«(=| aja
Copia de alimentos pre

indexados

[DEShIOGUEAREISEREE
dates delfalimEnto
slflejfele) & [pjtraieltizez) |2
contrasenapalarultiliZars
ellmoedo deredicion

Seleceionar tuntalimento
PalalSer Indexado

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma )6-18 -

Editing: USDA SR18

|ndexed Food Data Set [31] Right-Click Grid for kMenu
3 USDA SR8
Infarmall 2005
Precombined_terms
BE Mubel 2007-05-22
BG MCH 2006-08-30

CH SwizzFIR 2007 -06-06 LI
Foods in Data Set [7146] Right-Click Grid for kMenu
FID | EIKl R IDriginal food name English namu
|| 16112 * bizo IS0
|| 18816 FISSION FOODS, MISSION Flour Tortilla: kMISSI0M FC
14119 Mixed vegetable and fruit juice dink., with | ME<ED WVEG
Doisaot || |

15156 * koluskz, abalone, mided species, cookec .-ﬁ-.E!.-'i'-.LI:II‘MIE,h-_l
15155 * koluskz, abalone, mided species, raw ABALOME b
15160 * koluzkz, clam, miked species, canned, dr CLARM MxD
15162 * Molluzk.z, clam, mized species, canned, lic CLARM k=D

e

Langual Descriptors for Selected Food [0] Right-Click Grid for kMenu

7

=]

EuroFIR




= = +f Langual 2007 - Food Produck Indexer ¥ersion 3.7 [14
y/ Operaqones de USUQIiO e fra coeraner Aahtranel Roore— about

Copia de alimentos pre&% = .
indexados (1) /

me

FOOD SOURCE [B15E64]

FART OF PLAMT OR AMIMAL [CO11E]

FPHYSICAL STATE, SHAFE OR FORM [EOT113]
EXTENWT OF HEAT TREATHMERNT [FOOT1]
COOKING METHOD [GO002]

TREATHMEMNT AFFLIED [HON11]
FRESERWATIOMN METHOD [10107]

FACEING MEDIUR [FO020]

COMTAIMER OR “WRAPPIMNG [kO700]

FOOD COMTACT SURFACE [HO070]
COMSUMRMER GROUFPADIETARY USE/LABEL CLAIM [FO
GEOGRAPHIC PLACES AMD REGIOMS [ROO010]
ADJUMCT CHARACTERISTICS OF FOOD [Z0005]

Utilizand e deschpLoees
[Sangualsyelsean
alIMERLESISIMIIaRESIER!
1edas asHiStasite

alimentes g

Find what IMDIasseﬁ E=  Find next

NITzZzZzF~=Iommp

= Find presious

spBliIscar el descriptor:
[langual. mas
aprepiado X Corce

|

| =
EuroFIR

)6-18 -
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/. Oper de usuario:
Copia de alimentos pre-

indexados (1)

) Utilizande deschpLoeres
lFanguals busear;
aliMmEntes similanesien
teGdasHasHistaSiGe
2lIMENLES

50 Seleccionanel
descriptoriifangual

m @licderecho =>
muestra todos los
alimentos indexados
con cierto descriptor

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuman 2009-06-18

Find in kri

Find in kri

File

=1-]

ING METHOD [GO

]

2]
T AFPPLIED [HO111]
1I0M FHMETHOD [JO707]

1 1ISOLATE OF PL

+f Langual 2008 - Food Product Indexer ¥Yersion 3.9

Find CZentre Panel Right Panel

Report  Abouk

ED COMPOLM

SE/ALABEL Cle ;l

e




/. Operaciones de usuario:
Copia de alimentos pre-ind

Lista de alimentos Search results [16]

g Onginal food name Englizh food name

| ndexados Con eI GEMS_Foo . CCPR JDMESI | Sugar cane molasses h 5
L GEMS_Food Codex_CCPR {0DMB3E | Sugar beet molazzes Sugar beet molassesz Co207  |MOLASSES
d eschl ptor La ng Ula I_ || GEMS_Food Codes_CCPR (DMESS | Sorghum malasses Sorghum molasses CO207  MOLASSES
2 Sk FRI 2008-07-04 1401 rum 4 urn tuzemsk 4007 T afia [Um) 40% CO207  |MOLASSES
SeIeCCIOnadO O Con :NL MEWD 2007-11-05 408 Rum Rum CO207  MOLASSES
4 F 4 DE BLS 2007-04-19 PT41011  Rum Rum »38% CO207  |MOLASSES

u n te rm I no mas CO rto : Precambined_terms H1415  |RUM RiLIk CO207  |MOLASSES | |

ES UGR 2007-06-06 43 Fon CO207 WOLASCES

1 | |DKDTU_FDB 20080626 1077 | Rom Haga clic en
Allmentos €n Sets de | |FRAFSSA 20080506 1004 | Rkum Iasgcabeceras
MOLASSES

G aLOSIGISPORILIES Jusoishre 15 o MOLASSES para ordenar

|_|GEMS_Food Codex _CCPR .

3 A 14080 |Alcoholic beverage, distiled, rum, 80 proc ALCOHOLIC BEY,DISTILLED RUM SO FRITCIZ0Y MOLASSES
Descrl pto r 14M0  |Alzohalic beverage, daiquin, prepared-frar ALCOHOLIC BEY DAIGUIRI FRERARED-F COZ07  |MOLASSES

" a sDA SR8 14009 Alcoholic bevverage, daiquin, canned ALCOHOLIC BEY.DAIGUIRILCHD Co207 MOLASSES ﬂ
SElBEEIoNado ¢

angual Descriptors

7 - 4
term|n0 mas Corto Descriptor % Clipboard |
40113 |NUTRITIVE SWEETENER [L.5.) a
SR~ [ [a0s37 07 sUGAR EFG) & Inset |
DeSCFIpCIon de los [ |40785 089 MISCELLANEOUS DERIVED EDIBLE PRODUCTS OF PLANT QEIGHHO] (CCPR]
i [ |a0836  SUBAR, HONEY OR SYRUP [EUROFIR) |
cliMENtOS [ |e1378 SUGER CanE
. | |coar moLesses
COpla del Sel de _ ATIGUID WITH SMOOTH CONSISTENCY
y FOD14  FULLY HEAT-TREATED
descrlptores al [ |G0001 CODKING METHOD NOT KNDWN v Selest |
TREATMENT APPLIED NOT KNOWN =
PONtaPaPEIES o7 X e |

EUroFIR I mm

18
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Copia de alimentos pre-
indexados (2)

5 oS descriptoresison
copiadosial
Portapapelesyclipboardy
entlampantersUpPERORGEENC!
InfermmacionrAdicionalfenta)
collMmna de la derecha

s @liendeno este en uso, el
poeRtapPapeles se puede
Cenlial;

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

/. Operaciones de usuario: =

2| 4

0207
D escriptar ¥ Afctive
MOLASSES

Felated terms

|

Sunonyms

>

Clipboard [click to cloze]
4 40118 |MUTRITIVE SWEETEMER [U.S.]
A0E3F 07 SUGAR [EFG]

A0FER 083 MISCELLAMEOUS DERIMED EDIBLE FROD
A08238 SUGAR. HOMES OR SYRUF [ELIROFIR]

B1372 SUGAR CAME

Co207 MOLASSES

E0N35 SEMILIQUID %ATH SHMOOTH COMSISTEMCY
FOD14  FULLY HEAT-TREATED

GOOO1T COQKIMNG METHOD MOT EROWH

HODOD1 TREATMEMT APFPLIED ROT KMOW

JOO0z MO PRESERMATIOMN METHOD LISED

OO0 WO PACEIMG MEDILM USED

C




/. Operaciones de usuario:
Copia de alimentos pre-inde

Foods in Data Set [714E] Right-Click Gnid for ke Synonyms
FID | EIKl H |l]rigina| food name |En|ﬂ M| rutritive carbohydrate sweetener ﬂ
Maels 0 _'IE'I'IE # Mizo bl jsweetener, Htritive
0 - ele el= |_|1861E MISSION FOODS, MISSION Flour Tortilla: k14 j
20 “nanele - 14119 hired vegetable and fruit juice drink, with bl Scope Note I Classification
T I N
] €]< P 0 | [15156 # Mollusks, abalare, mixed species, cookec AB.
elal - - 0 n 151 55 * Molluzks, abalone, mised species, raw AR,
|_[15180 # Molluzkz, clam, mived species, canned, dr CLe
Ger e SotG 15182 ¢ Mollusks, clam, mized species, canned, lic Eb,
UENECHOIEENT K ;IJ [
- ANGEE Langual Descriptors for Selected Food [15]  Right-Click, Grid far bMenu Clipboard [click to close] +4dd tag
cl= oleile L I; A0118 [MUTRITIVE SWEETEMER [U.5.)
o &037 07 SUGAR [EFG]
elfi€)tle L ! A07ES 0B MISCELLAMEQUS DERIVED EDIELE PROD
o A0836 SUGAR, HOMEY OR SYRUF [ELROFIR)
2\|= DhE o B1378 SUGAR CAME
COInT kA L.":"-SSES |
Paielz — .r:-r: PIAILII]LIID WITH SMOOTH CONSISTENCY
el2 pirelra o k nty clipboard | HEAT-TREATED
OFING METHOD MOT EMOWHN
UESE S _ Eitremark EATMENT APPLIED NOT KNOWN
P00 EDCDPDEIC e || Remove current descriptar PRESERWATION METHOD USED
Remove all descripkars PACEING MEDILUM LISED
Cl - 0 m Add missing descriptors Llj
Search on Food name

Search Far ALL Foods with selecked descripkar

OFIR A 0]0)D, O op on Proa on o ood Compo on Data 3




Pegar los
contenidosidel
I)ortapapeles d
a/descripcion
delfalimento

Hacerenboton
derechoeldeNa
Gas|lardes
CESCHPEION
Ez)pje)tfz]E

SEIEcEIonar “Pegar
Gescriptores”
ceseerel
pPoNtapapeles al
alIMENLoe

Lz} cleserieieior) &5t
ahonalcOmpleta

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucume

/. Operaciones de usuario:
Copia de alimentos pre-inde

(2)

Foodz in Data Set [714E] Right-Click Grid for kenu Synonyms
FID | EIKl H |l]rigina| food name |En|ﬂ Hnutritive carbohpdrate sweetener ﬂ
16112 # Mizo bl sweetener, nutrtive
: 18616 MISSION FOODS, MISSIOM Flour Tortilla: b1 j
14119 Mired vegetable and fruit juice drink, with E Scope Note I Classification
Molluzks, abalone, mised species, cookec AR, ] ﬂ
Molluzks, abalone, mised species, raw AR,
Molluzkz, clam, mived species, canned, dr CLe
Molluzks, clam, miked species, canned. lic CL
LIJ [
Langual Descriptors for Selected Food [15]  Right-Click, Grid far bMenu Clipboard [click to close] +4dd tag

2 |MUTRITIE SWEETEMER [U.5.)

07 SUGAR [EFG)

063 MISCELLAMEOUS DERIVED EDIELE PRODUCT!
SUGAR, HOMEY OR SYRUP [ELURCFIR]

sUGAR CAMNE

MOLASSES

SEMILIGUID WITH SMODT | galbi it
FULLY HEAT-TREATED

COOKING METHOD NOT EMNOWMN
TREATMENT APFLIED MOT KMOWM

MO PRESERVATION METHOD USED

MO PACKING MEDIUM USED

CONTAIMER OR WHAPPING NOT KNOWHN

i

A0BS7
AO7ES
40836
B1378
| |coz07
=TS
FOO14
GOO0T
| [Hooor
J0003
e

E l

8 |NUTRITIVE SWEETEMER [11.5.)

07 SUGAR [EFG)
063 MISCELLAMEDOUS DERIVED EDIELE PROD
SUGAR, HOMEY OR SYRUP [ELROFIR]
sUGAR CANE

MOLASSES

SEMILIGUID WITH SMOOTH COMSISTEMCY
FULLY HEAT-TREATED

COOKING METHOD NOT EMOWMN
TREATMENT APFLIED NOT KMOWM

MO PRESERVATION METHOD LSED

MO PACKING MEDIUM LSED

EUroFIR I mm




| 7. Operaciones de usuario:

Copia de alimentos pre- [slelal ®is| +|-|-| aja)
= I 4 Editing: USDA SR18 -
I n d exa d OS( 1 ) Indexed Food Data Set [31] Right-Click Grid for kenu

(A UsDA SR8

Informall 2005
Precombined_terms
BE Mubel 2007-05-22
BG MCH 2006-08-30

A 4

Buscar. alimentos
similares entodas

Copy Foad and descriptars

Ias Iistas de CH SwizzFIR 2007-06-06 LI
n :d'j_': F':'_':"_j oo Foods in Diata Set [7145] Right-Click Grid for Menu
it ariginal food name — .

I d FID Ok | R (O | Food E nglish{ =
a I m e ntos’ u Sa n O Edit English Food name 16112 I " I I M;gma e I MT;;SH_I
el plepp bre del Bl [ BiEEE MISSION FOODS, MISSION Flour Tortila: MISSIC

I - Delete Food m-. Mixed vegetable and fruit juice drink, with
a I me nto Set filker on original Food name 13304 . Molasses : : JCIL

Set filker on English food name 15166 = Maolluzks, abalone, miked zpeciez, cookec .-'l'-.EL-'-‘-.LI:I_I

15165 # Maolluzks, abalone, miked species, raw ABaLO
15160 = Malluzkz, clam, miked species, canned, dr CLARM b
18162 = Maolluzkes, clam, miked species, canned, lic CLakd b

i

Remove Filker

Search on Food name

8
IIpdate status For all

HECERClIc en boton
Gereecho del nombre

gelflalimento para o i i
aceederal menu [/ sewch | X concd |

BUSEARPOr el nombre o
panteldelfnombre

‘t

Search food name

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma




| 7. Operaciones de usuario:
Copia de alimentos pre-ind 1’

Lista de Search results [16]

- D ata set |Fond id |I]rigina| food name |English food name |FTI: |Descriptnr |;|
ad I | mentos UK IFR 2007-03-18 17-411 | Baby fit juice drink, concentrated, fortifié Baby fruit juice drink. concentrated. fortified
FR &F554 2008-06-06 18209 Boizzon plate tout type de fruits [teneur e Fruit juice dink, sweetened

con nom b Ies USDA SR1G 14262 Citrus fruit juice drink, frazen cancentrate CITRUS FRUIT JUC DRKFRZ CONC

- - 50A SR18 14263 Citrug fruit juice drink, frozen concentrate CITRUS FRUIT JIUUC DRE.FRZ COMC PRE
SI m I Ia res de K. IFR 2007-03-18 17177 Fruit juice dink, carbonated, ready to drin Fruit juice dink, carbonated, ready to drink
a I i m entos El UCC 2008-06-04 BEED Fruit juice drink, Libby'z C Apple Fruit juice dnnk, Libby"z C &pple
ElJCC 2008-06-04 R9ER Fruit juice drink, Libbys Orange C Fruit juice drink, Libby s Orange C
UK IFR 2007-09-18 17196 Fruit juice drink, low calorie, ready to drink Fruit juice drink, low calorie, ready o drink
I - i K. IFR 2007-03-18 17135 Fruit juice drink, ready to dink Frot juice drink, ready to drink, CIIC en Ia
A I mentos en |_|IL BGU 2008-03-09 92510910 13 alEdigdn -3 Soft drink, Grapefrut juice drink
Sets de dato, USDA SR1E 14119 Mised vegetable and fruit juice drink, with MIXED VEG & FRUIT JUC DRK W/ ADDE cabecera para
2>) |_|PL WFNI 2007-08-15 12.1.3.00% Mapaje gazawane o zmaku owacowem | Fruit juice dink, carbonated ready to drink buscar
d is po n i b I es Pineapple and arapefruit juice drink, canr] PINEAPPLE&GRAFEFRLUIT JUC DRF.CHE
ES UGR 2007-06-08 Refrezco zin gaz, sabor naranja Fruit juice drnke, orange flavoured
_|ES UGR 2007-06-06 Refresco, sin gaz, sabor limdn Fruit juice drink, lemon favoured ;I

Descri pCiO’n del Langual Descriptors i - l
allMENLOS FRUIT JUICE, DILUTED (1 5 ) = o | | Cisboud |

Se|eCCi0nadO PINEAPPLE 4MD GRAPEFRLIT s |

FRUIT
|| LIguID, b CwWATH SHMALL PARTICLES
(EOpIarel set s contr i
p || COOKIMNG METHOD MOT APPLICAELE
de SUGAR OR SUGAR SYRUFP ADDED
WATER ADDED

descrlptores al :JIZI12D \;EEASI-ZI:\EE'EDB?(EEEAT TREATMEMNT _Ij 4'“ Sl
PONAPEPEIES Kis [T X comel |

EUroFIR I mm
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/. Operaciones de usuario:
Copia de alimentos pre-

indexados (2)

8 |\0S AESCHPLORESISO
COpIacoskal
Portapapeles/cClip et o AR N 0O WOT e 2
enilaiparte sUpPErion e
IRfermacion AdicCiona Iz
coIlMna de la derecha

N @UEnNEo no este en uso, €l -
pontapapeles se puede
Gertar

L0 el
(IS
4
UroFiR Immm
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma 18 ==




/. Operaciones de usuario:
Copia de alimentos pre-inde

Foodz in Data Set [714E] Right-Click Grid for benu Synonymms
Daalie e FID I I:IKI R Iﬂriginal food name IEnglisHﬂ ﬂdiluted juice beverage ﬂ
o i Ao de || 16112 * bizo IS0 juice beverage, diluted
<rp || 18616 MISSIOMN FOODS, MISSIOM Flour Tortilla: kISSIC j
£ie aApPdpy - m-. Mired vegetable and fruit juice drink, with | MIED Scops Note ™ Classification
d GC ° J a 13304 ¥ Molazses ﬂ
M1 d c 0 19156 * Mollusks, abalone, mixed species, cookec ABALO
N 15155 * Molluzkz, abalone, mived species, raw  ABALO
dClc C pje)re a 15160 * Mollugkz, clam, miked species, canned, dr CLAK b
elalfa 0) el |z a 15162 * ollugkz, clam, mized species, canned, ic CLAK
i 4. of =
g ele : e Langual Descriptors for Selected Food [14] Right-Click Grid for kenu Clipboard [click to close] + fidd/tan
A0130 |FRUIT JUICE, DILUTED [U.5.] A0130 |FRUIT JUICE, DILUTED [U.5.]
I Ane S Paas |_|B1246 FINEAPPLE AND GRAPEFRUIT | |B1246 FINEAFPLE AND GRAPEFRUIT
" - |_|COTE7 FRUIT |_|EO1E7 FRUIT
U L | |EOTT4 LIQUID, LOW WVISCOSITY, WITH SMALL PARTICLES | [EOTT4 LIQUID, LOWYISCOSITY, WITH SMALL PAF
UESUEIC | |Fon2z |HEAT-TREATED | |Fonzz  HEAT-TREATED
POILCIEIES C |_|G0003 COOKIMG METHOD NOT APPLICABLE | |G0003 COOKIMG METHOD MOT APPLICABLE -
e < O |_|H0136 SUGAR OR SUGAP EVCDE:EE a;sr::ri;turs UM13E SUGAR OR SUGAR SvRURP ADDED
HE TR RALDED 148 WATER ADDED

E::rr descriptors

e €] pjc|e Solc | [HO215 WITAMIN CADDEDTH, oy ek 215 WITaMIM CADDED
0 p)lairz |_[|J0120 PRESERVED BY H 120 PRESERWED B HEAT TREATMEMT
plzre ~lel - - |_|K0003 | ND PACKING MEDI Edit remark. 003 WO PACEIMG MEDILM JSED
~ 0 saidz | [MO134 CANBOTTLEOR . o et descriptor 194 CAM, BOTTLE OR JAR -
= NOODT [FOOD CONTALT S pomawe al descriptars J _PlJ
&dd missing descriptors

Search on Food name
Search For ALL Foods with selecked descripkar

OFIR A 0]0)D, O op on Proa on o ood Compo on Data




/. Operaciones de usuario:
Copia de alimentos pre-inde

Descripcion
correctajdel
alimentoN&y)

HagalClICERNOLeN
GENEChONEENDS
CESCHPLOrESIqUE
dEPEN Ser eliminades

Copy descripbors
Paste descriptors
Empty clipboard

Edit remark.

EMnOYE CUFFEnt
Remove all descriptars
&dd missing descriptors

Foodz in Data Set [714E5] Right-Clizk Grid far benu

FID | ok| R |Original food name | Englisti = |
|15z | < | Miso MISO
19515 MISSION FOODS, MISSION Flour Torilla: MISSIC

wed wegetable and fruit juice drink, with
1 3304 Molaszes MOLAS

| 151 ] * kaolluzkz, abalone, miked species, cookec .-'-‘-.E!.-i‘-.LEI_l
|| 15155 * Malluzkz, abalone, mived species, raw | ABALD
15160 * Molluskz, clam, mixed species, canned, di CLAM F
15162 * Maolluzkz, clam, miked species, canned, lic CLAM b

i o

Langual Dezcriptors for Selected Food [14] Right-Click Gnd for Menu
|_|A0264 WEGETABLE JUICE [LL5.] ﬂ
|_|B1347 PLANT USED AS FOOD SOURCE

|_|COT74 PART OF PLANT

| [E0114 LIQUID, LOW YISCOSITY, WITH SMALL PARTICLES
FODZ22 |HEAT-TREATED

F0003 |COOKIMG METHOD KOT APPLICABLE

m SUGAR OF SUGAR SYRUP ADDED

|_[HO148 'WATER ADDED
| |HO215 WITaMIN CADDED
/0120 PRESERYED BY HEAT TREATMENT i
| [FO003 MO PACKIMG MEDIUM USED

| (MO134 CAM BOTTLE OR JAR

| |MO0m (FOOD COMTACT SURFACE NOT KNOWM

Search on Food name

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma

Search for ALL Foods with selected descriptor
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O-E-EEI oMo e

- MO TREATMENT .-'-‘-.F'F'LIED [HDDDE]

28|a mE| +|a|=]| &a]

FRODUCT TYPE [40361]
FOOD SOURCE [B1564]
PART OF PLAMNT OF ANIMAL [COTTE]

PHYSICAL STATE, SHAPE OR FORM [EO0113]

EATENT OF HEAT TREATMENT [FOO11]
COOKING METHOD [GOO0Z]
TREATMEMT AFPFPLIED [HOT11]

-COMPOMEMT REMOWED [HOZ38]
- COMPOMEMNT SUBSTITUTED [HOT03]
-FOOD MODIFIED [HO141]
IMGREDIEMT ADDED [HOZ225]

- CARBOHYDRATE OR RELATED COMPOUN

- COATED OR COWVERED [HO253]
7 COLOR A0DED [HO150]

- FAT OR OIL ADDED [HO221]

- FILLED OR STUFFED [HO20O7]

+- FLAYORING OF TASTE INGREDIEMT ADDE

5 FOOD ADDED [HO180]
[+ EGG ADDED [HOT3E]
El- FRUIT ADDED [HO147]

FRUIT JUICE ADDED [HO362
FRUIT FEEL ADDED [HO363]

- GRAIN ADDED [HO152]

- MEAT ADDED [HOT191]

-MUT OR SEED ADDED [HOT77]
- POULTRY ADDED [HO171]

- SEAFOOD ADDED [HO153]
F-WEGETABLE ADDED [HO212]

- FOOD ADDITHVE ADDED, ELUROPEA

(o [ W W |
F ey g s e

e Wl s W
Fat ol s e R o

- PHOSPHATE ADDED [HO37O]
- PROTEIM ADDED [HO164]

- CHOCOLATE OR COCO&A ADDED [HOZZ
- DAIRY PRODUCT ADDED [HOZ24Z]

DRIED OR CAMDIED FREUIT ADDED

G- JELLY, JaAM OR PRESERVE ADDRD

M COk

- FOOD ADDITVE ADDED, USA [HO371]
- LEAVEMIMG AGEMT ADDED [HOFE1]
- MUTRIEMT OR DIETARY SUBSTAMCE ADD

Editing: USDA SR18

Indexed Food D ata Set [31] Right-Chck Grid for Menu

|| Infarmall 2005
Precombined_terms

|_|BE Mubel 2007-05-22
| |BG MCH 2008-08-30

|| CH SwissFIR 2007-08-06 LI

Foodsz in Data Set [F146] Right-Chck Grid for Menu
FID | ok| R | Original food name |EnglisH |

|_|16112 # Mizo MIS0
18616 FISSION FOODS, MISSIOMN Flour Tortilla) MISSIC

Do |-, -
|_[15304 Molazzes MOLAS

| 151 5B * Mollugks, abalone, miked species, cookec .-’-‘-.B.-‘-‘-.LD_I

] 15165 = Maollusks, abalone, miked species, raw ABALD

I 15160 * Molluzks, clam, miked species. canned. dif CLAK b

|_|15182 # Molluzks, clam, mived species. canned, lic CLAK b

-

i o

Langual Dezcriptors for Selected Food [14] Right-Chck Grid for Menu

|_|B1347 FLAMT USED AS FOOD SOURCE ;I
| |COT74 PART OF FLANT
E0114  LIGQUID, LOW WYISCOSITY, WITH SMalL PARTICLES
|_|FO0Z2 HEAT-TREATED
GO003 COOKIMG METHOD MOT APPLICAELE
HO143 “wATER ADDED

215 WITAMIM CADDED

=

FRUIT JUICE ADDED

| [/020 PRESERYED B HEAT TREATMEMNT

| |kO003 MO PACKING MEDIUM USED

| |MO134 CAN.BOTTLE OF JAR

| [MNO001 FOOD COMTACT SURFACE NOT KEMOWM

| |PO0Z24 [HUMaN FOOD, NO AGE SPECIFICATION LI

EuroFIR
-18




4l Langual 2007 - Food Product Indexer ¥ersion

File Edit CentreParel Right Panel Report Help 8 . ‘- Q u é p a Sa Si n 0 CO n Cu e rd a e n

.&%IDET TPE [40361] fo rma exa Cta co n el tesa u rO?

= B. FOOD SOURCE [B1564] ) .
-- ALGAE, BACTERIA OR FUNGUS USED AS FOOD S0L
- AMIMAL USED A5 FOOD SOURCE [B1297] | FRAMCE_2006-10-01 ;I FPOULTRY OR GARME BIRD ;I
- AMPHIEIAN [B1624] |_|GEMS Food Coodex CCPR 200E-10-01
-- FISH OR LOWER "WATER AMIMAL [B1021] | |GR GREECE FCT 2007-01 22 I
[+ INSECT [B1220] : J
[#- MEAT ANIMAL [MAMMAL) [B1134] lsraekBGU_2005-07-10 Related terms
EEFOLLTRY OF GARME BIRD [B1563] W ltaly-CSPO_2006-06-26 ﬂ
Et- g:gﬁ; é%;?ﬁ?] || talp-InRan 20080728
e | ML _nEVD_juyz00s -
- EMU [B2719] Foodsz in Data Set [1148] Right-Click Grid for kenu Synonyms
-~ GOOSE [B1253] 0Ok.| B | Onginal food name Englizh ng = | fivel -
-~ GROUSE [B1251] 4 0001 * 1, svartfuglzega, bra Eqq. quill o game birdzs
g'é”T";El?HF'[:'B";LJBE; 123] ooz |+ RAKJS, didpsteikt Prawn, de
- PARTRIDGE [B1382] | (0003 * SUKKLJIL.&BI, SL'JkkL.Jll'kl, til I.jokunar E.hucolate LI
. PHEASAMT [B-I 4E|:|] - ooo4 F|5KBL|E||NGL|H, nidursoding Fish |Daf, I = .
- PIGEDN [B1304] | o005 = FISEBOLLUR, nidursodnar Fizh ballz, Scope Maote I~ Classification
-~ PTARMIGAM [B2657] || 000k " SMAKK., karkatuflogur, fturikar Patato ch ;I
- AL [B134E] | |oo07 * SMJORLIE, sipermilla b argarine
- ROCK CORMISH FOWwL [B1531] | (000 * SMJORLIKL, stéreldhisasmicrliki I argarine
?E':Egﬁggﬂum - | fooos ¢ POPPKORN, veniulegt Pop com |
- WOODEOCK [B2119] KI - =
- REPTILE [B1625] Langual Descriptars for Selected Food [12] Right-Click Grid for benu Clipboard [click to close +4dd bag
- CHEMICAL FOOD SOURCE [B1041] ¥ 40261 |EGG OR EGG PRODUCT [U.5.) - ¥ 40261 |EGG OR EGG PRODUCT (U.5) 9
-~ FOOD SOURCE NOT KNOWN [B0001] B|E1562 POULTRY OR GAME BIRD | |e1316 DUCK
3 LIRCI s [Py SUURILE [E227%) | [cmas Eca C0225 WwHOLE EGG WITHOUT SHELL
G Pant OF ANt Egﬁﬁ?ﬂ"—tﬁ[gg 1[:3;]3”] _|ETI39 LIGUID, HIGH VISCOSITY, WITH NO VISIBLE PARTICLES EOTS0 WHOLE, NATURAL SHAPE
H-E. PHYSICAL STATE. SHAPE OR FORM [E0113] | [FO003 WOT HEAT-TREATED FOOO3 MOT HEAT-TREATED
F. EXTENT OF HEAT TREATMENT [FODT1] | |0003 | COOKING METHOD NOT APPLICABLE | |50003 COOKING METHOD NOT APPLICAE
F-G. COOKIMG METHOD [G0002] HOO03 MO TREATMEMT APPLIED |_|H0003 NO TREATMENT APPLIED
&-H. TREATMENT APFLIED [HO111] . , | |Jooo1 PRESERWATION METHOD MOT Kk
). PRESERVATION METHOD [J0107] Si el vinculo no concuerda | |KD003 MO PACKING MEDIUM USED
- k. PACKING MEDIUR [FO020] FO007T CONTAIMER OR WRAPPIMG MOT
M. CONTAINER OR WRAPPING [M0100] en forma exacta con el - — _|;|
L N I VA N/ /L /e VL i 4| I L
1] | = g
= { tesauro, use un termino
gady

mas general
EuroFIR / UNT / LATINFOODS Workshop ¢ roduction of Food Composition Data, Tuc
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ores perdidos:
Envie una propuesta para la puk
sitio de Langual

Langual - NORFDDDS 2004-02-20 - Microsoft Internet Explorer

JEI|E Edit ¥iew Favorites Tools  Help

J@Back - @ - @ @ @|p5&arch *Favnntes @| @v & =] -Dﬁ 3

| Address IE http: v, Jangual org/NORFOODS%:202004-02-20  asp

LANGUAL

NORFOODS SUGGESTIONS

Langual Home

Submitted 2004-02-20 - Open for discussion until 2004-04-20

Discussion closed, proposed terms accepted
Edited and revised by Jayne Ireland

Descriptors in bold and italics are suggested new descriptors.

CABBAGE [B1406]

POINTED HEADED CABBAGE (Brassica oleracea L. convar. capitate (L.) Alef. var. conica D, C.)

RIGHTEYE FLOUNDER FAMILY [B1856]

ELROPEAN FLOUNDER (Platichtys flesus (Linnaeus, 1758])

COD FAMILY [B1835]

NORWAY POUT (Trisopterus esmarkii (Milsson, 1855))

PROTEIN REMOWED [HO134]
GLUTEN REMOVED

INGREDIENT ADDED [HO225]
LEAVENING AGENT ADDED
CHEMICAL LEAVEMING AGENT ADDED [HO351]
SQOURDOUGH ADDED [EM: if wheat sourdough index also WHEAT ADDED, if rye sourdough index also RYE ADDED)
YEAST ADDED

GRAIN ADDED [HO152]
BARLEY ADDED [HO323]
BARLEY MALT ADDED
WHEAT ADDED [H0319]
WHEAT MALT ADDED

MUT OR SEED ADDED [HO177]
PEANUT ADDED [HO124]
SEED ADDED [H0333]
TREE NUT ADDED (Al: Examples of tree nuts are walnut, cashew, pistachio, almonds, chestnut, coconut)
COCONUT ADDED [HO340]

VEGETABLE ADDED [HDZ12]
SOY ADDED {HOIFEF (not just under "GRAIN ADDED")

PRESERWED BY HEAT TREATMENT [10120]
BLANCHED *
INGREDIENT PRESERVED BT HEAT TREATMENT [10151]
PASTEURIZED BT HEAT [10135]
STERILIZED BY HEAT [10123]

€ S E S EuroFIR
EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuman 2009-06-18




aaaaa

Editing”"FR-AFSSA 2007-12-20
ood et [30 Right-Click Grid for Menu
y p . 10

» Index foods in the
“"LATINFOODS” list from
other already indexed
foods

= If necessary, import
other indexed food lists
from “Indexed Food
Datasets” folder

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuman 2009-06-18



9. Guardar sets de datos indexados:
N Exporta

+[" Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2005]

File Find | centre Proel  Right Panel  Report  About
| |8l8[a) mlm +[+]-| &fe)

I-L ﬂl % Lagir
% Logouk
% _hange passwor

*+ ndd data set

& Fdit daka set

= Delete data sek
Export Foods (XML)

Import Foads (ML)

Export Foods (Relational kext Files)
Export foods (TAB-delimited)
Import foads (TaE-delimibed)

ARBEXDPONE 0ods » butten

[@efault = TAB- w
oo WGEimited text file) 1

st u @entraliPanel Menu

2 ABEdelimited text file ™

m Relational text files

m XML file

Filte Foods an original name

roFIR M e

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucurr = -




9. Guardar sets de datos indexados:
. | Exportar a un archivo de texto delimitado predeterminado
Uﬂ (Tab-delimited text file) (una linea por alimento)

FOODID ORIGFDNM ENGFDNAM LANGUALCODES
13000 Abricot, frais Apricot, raw  A0143 B1529 C0139 E0150 F0003 G0003 H0003 J0001 KO003 MOC
13001 Abricot, sec, denoyaute Apricot, dry  A0143 B1529 C0213 E0116 FO003 G0003 H0138 JO
21502 Agneau, gigot, cru  Lamb leg, raw A0150 B1669 C0266 E0150 FO003 G0003 HO003 J0131 KO
21503 Agneau, gigot, réti  Lamb leg, roasted  A0150 B1669 C0266 E0150 F0014 G0005 H0001 JOC
11000 Ail frais Garlic, raw  A0152 B1233 C0240 E0150 F0003 G0003 H0003 J0001 K003 MOC
15000 Amande Almond A0260 B1272 C0133 E0150 FO003 G0003 H0138 J0116 KO003 MOX
2374 Ananas, nectar Pineapple nectar ~ A0196 B1484 C0230 E0121 F0018 G0003 H0136 HO 01 NOOO1 P0024
13002 Ananas, pulpe, frais Pineapple, pulp, raw A0143 B1484 C0229 E0150 F0003 G0003 H0003 JC
27000 Anguille, cuite au four Eel, oven cooked  A0267 B1278 C0243 E0150 F0014 G0005 HO001 J( 01 P0024
27001 Anguille, pochée 0243 E0150 F0014 G0020 H0001 JO001 K(
1009  Apéritif a la genti 1 E0123 F0014 G0003 H0229 H0232 30 N0040 P0024
20052 Artichaut, cru Gl 150 FO003 G0003 HO003 JO003 K
20000 Artichaut, cuit Artic 6 C0162 E0150 F0014 G001

p / LATINFOODS Worksh )duction of Food Composition Data, Tu



9. Guardar Sets de datos indexados:
Exportar a un archivo de texto delimitado
relacional (Tab-delimited text file)

"

Langual 2008\Indexed Food Datasets\Iceland EXP 2005- Langual2008\Indexed
08-21_FOOD.TXT 08-21_DESC.TXT

> 2005-

FOODID ORIGFDNM  ENGFDNAM FOODID ~ DESCRIPTC
Egg, guillemot, whole, raw 1 AD261
] Cholcolate wafer, Prince Polo - el
100 Beef goulash, raw i (E:gfgg
1000 Sauce, hamburger sauce 1 F0003
1001 Sauce, garlic sauce 1 G0003
1002 Sauce, mustard sauce 1 H0003
1003 Sauce, spaghetti sauce w tomatoes 1 JOOoOo1l
1004 Sauce, sweet & sour, Uncle Bens i K0003
1005 Sauce, cheese sauce 1 MO0001
1006 Tiramisu, Ost 1 NO0O1
1007 Soup, tomat il P0024
104 AO0150
104 B1669
C0176
| E0150

FO003

EuroFIR / UNT / LATINFOODS Workshop roduction of Food Composition Data, Tuc




9. Guardar set de datos indexados:
Exportar a un archivo XML

+[" Langual 2008 - Food Product Indexer ¥ersion 3.9 [June 2008]
File Find | ceptre P%:I Right Panel Report  Abouk
i ¢ gm d 883 e +[«]-| &la]

Logouk _—

% Zhange password

*+ add data set
& Fdit data set
= Delete data set
Export Foods {xML)

Impart Foads CEML)

Export Foods (Relational kext files)
Expart Foods (TaB-delimited)
Import Foods (TaE-delimibed)

i
XML header inlormma Lo

[~ | Sanasts Encat Tarn Codss

[Food campasition table'(F]

Filtet Foods an original narme
Filter Foods on English name
a\ Remove filker

Sender of the source -
|Ja}nﬂ||hhnd

Fiesponable ceganisation of person

 El'seftware FPI S —
BRdiA informacion | ——————
adicional para crear %
elXiVlIBde pantica |

EUroFIR I mm

EuroFIR / UNT / LATINFOODS Workshop on Production of Food Composition Data, Tucuma
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9. Guardar Sets de datos indexados
Exportar a un archivo XML (2)

="1.0" encoding="is0-8859-1" ?>
angualTransportPackage name="Langual Transport Package Markup Language" version="1.C
lataSet>

tandardVocabularies>

tandardVocabulary system="LanguaL"
position="http://www.eurofir.org/standardvocabularies/Langual/Langual2000.xml" />
tandardVocabulary system="language"
position="http://www.eurofir.org/standardvocabularies/Language/is0639.xml" />
tandardVocabulary system="acquisitiontype"
position="http://www.eurofir.org/standardvocabularies/Acquisitiontype/acquisitiontype
</StandardVocabularies>

enderInformation>

ender sentdate="2007-02-10">Jayne Ireland</Sender>
</SenderInformation>

ontent language="" acquisitiontype="F">
ontentName>FRANCE_2006-10-01</ContentName>
esponsibleBod

)escription>
oodIdentificatic
oodIdentificatio
oodIdentificatio
H0270 J0001 KC
</FoodIdentifications
oodNames>
oodName language="">Pastis</FoodName
oodName language="en">Anis spirit</FoodNa




