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 BLS (German: BLS (German: BBundesundesllebensmittelebensmittelsschlüssel) chlüssel) 

 Standard instrument developed for nutritional Standard instrument developed for nutritional 
surveys in Germanysurveys in Germany

 Average nutritional values (133 constituents) Average nutritional values (133 constituents) 

 Approx. 10,000 foods available on the German Approx. 10,000 foods available on the German 
marketmarket

 Fresh foods, food preparations and recipesFresh foods, food preparations and recipes

What is the BLS?What is the BLS?
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BLS Structure & Coding SystemBLS Structure & Coding System  



  

            BLS GenerationBLS Generation

LAB ZLAB YLAB X

326
(Lab X)

11.70
(Lab Y)

5
(Lab Z)

3
( Lab X)

6800
( Lab X)

0.089
(Lab Z)

53
( Lab X)

k.A.

Apple, fresh Apple, fresh

Wholemeal 
bread + linseed

Wholemeal 
bread + linseed

Cherry tomato Data not available Cherry tomato

Carrot, cooked Data not available Carrot, cooked

326 11.7 5 3

Protein Vitamin C Magnesium Methionin
e

Components in mg/100g
Food item

BLS

Protein Vitamin C Magnesium Methionin
e

Components in mg/100g
Food Item

Food Composition Table X

6751 0.091 58 99

950 24.5 13 6

952 4.5 12 10

Food Composition Table Y

Tomato, red• Mixed calculation
• Derivated values 
• Yield and nutrient    
   retention calculation 

k.A.

Carrot, raw



  

General objective         representative data on food 
consumption, nutrition 
behaviour, energy and 
nutrient intake of the 
German population

Structural objective linking to other surveys

Methodological objectives improve existing methods, 
develop innovative methods

Conceptual objectives   implement nutrition 
monitoring, German Nutrient 
Database

The German National Nutrition 
Survey (NVS II)



  

 500 Sample Points500 Sample Points

 4 waves (each 3 months)4 waves (each 3 months)

 20,000 participants 14-80 years20,000 participants 14-80 years

 Field  phase: 13 months Field  phase: 13 months 

from Nov. 3from Nov. 3rdrd  2005 to Nov. 30  2005 to Nov. 30thth 2006 2006

Source: TNS Healthcare. Munich



  

Methods overview

2. Computer assisted personal interview and 
questionnaire

3. Anthropometric measurements

4. Dietary history interviews (DISHES 05)

5. 24-hour recalls (EPIC-SOFT)

6. Dietary weighing records



  

NVS II      BLSNVS II      BLS

 BLS food composition database BLS food composition database 
for the National Nutrition Survey II for the National Nutrition Survey II 
(NVS II)(NVS II)

 NVS II provides BLS with NVS II provides BLS with 
representative view on German representative view on German 
eating habitseating habits

 Improvement of BLS at run-time of Improvement of BLS at run-time of 
NVS II (food choice, portion size NVS II (food choice, portion size 
and recipes)and recipes)

http://images.google.de/imgres?imgurl=http://www.gewerbe-treuhand.de/zahnrad.jpg&imgrefurl=http://www.gewerbe-treuhand.de/mitar_li.htm&h=324&w=360&sz=33&tbnid=TfvPYK4R3GgJ:&tbnh=105&tbnw=117&start=5&prev=/images%3Fq%3Dzahnrad%26hl%3Dde%26lr%3Dlang_de%26sa%3DN


  

Dietary history interviews Dietary history interviews (DISHES 05)(DISHES 05)

 BLS is integrated in the programmeBLS is integrated in the programme  
 Provides information about the most often Provides information about the most often 

consumed foods and beveragesconsumed foods and beverages

 Software to collect information on habitual food 
intake of the past 4 weeks



  

24-hour recalls (EPIC-SOFT)24-hour recalls (EPIC-SOFT)

 Must be linked with BLS after data collectionMust be linked with BLS after data collection
 Qualitative information for the update of the BLS Qualitative information for the update of the BLS 

database, new food itemsdatabase, new food items

 Detailed description of food intake in facets



  

Dietary weighing recordsDietary weighing records

Beispielprotokoll NVS II 
 

Wochentag: 
Mo Di Mi Do Fr Sa So 

(bitte ankreuzen) 

Datum: 
20.12.2005 

             
 kg, g, mg bzw. L, mL 

Uhrzeit 
 

Ort 
 

Lebensmittel und Getränke 
(Produktbezeichnung, Markenname (ggf. 

Discounter z. B. Aldi), Fettgehalt, 
Vitaminzusätze etc.) 

Verpa-
ckung bei 
Einkauf 

Zustand 
bei 

Einkauf*  

Zuberei-
tungsver-

fahren 

Ver- 
zehrs-
fertige 
Menge 

Rest-
menge/ 
Abfall** 

7:30 zu Hause 
Weizen-Roggen-Mischbrot mit 
Sonnenblumenkernen 

lose frisch ____ 112 g  

  Halbfettbutter „Du darfst“ P + M gekühlt ____ 42 g  

  Erdbeermarmelade, selbst gemacht ___ ____ ____ 65 g  

  Kaffee (Filterkaffee), „Jacobs“ M 
getro-
cknet 

____ 254 g  

  H-Milch, 3,5 % Fett, „Milbona“ T 
ultra-
hoch-
erhitzt 

____ 84 g  

10:15 im Büro Apfel, Jona gold U frisch ____ 220 g 23 g  A 
 

 Twice  4 days: all eaten foods are weighed

 Must be linked with BLS after data collectionMust be linked with BLS after data collection
 Provides currently used portion sizes and Provides currently used portion sizes and 

recipesrecipes



  

BLS developmentBLS development

 Compilation of coherent nutrient data according Compilation of coherent nutrient data according 
to our quality systemto our quality system

 Data transparency through documentationData transparency through documentation

 Development of flexible data structures (coding)Development of flexible data structures (coding)

 Application of state of the art software solutionsApplication of state of the art software solutions

 Cooperation with nutrient data networksCooperation with nutrient data networks



  

Nutrient RetentionWeight Yield

BLS within the Federal Research BLS within the Federal Research 
Centre for Nutrition and Food (BfEL)Centre for Nutrition and Food (BfEL)

    BfELBfEL

BLSBLS

KarlsruheKarlsruhe

Detmold/MünsterDetmold/Münster

KulmbachKulmbach KielKiel

HamburgHamburg

Dairy Research CentreDairy Research Centre  

Centre for Cereal, PotatoCentre for Cereal, Potato
  and Lipid Researchand Lipid Research  

Centre for Nutrition, Fruit Centre for Nutrition, Fruit 
and Vegetable Research and Vegetable Research 

Centre for Meat Research Centre for Meat Research 

Section for Fish Quality Section for Fish Quality 
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BLS Online Computing & BLS Online Computing & 
Cooperation PlatformCooperation Platform



  

BLS online: www.bls.nvs2.de



  

    EuroFIREuroFIR

  BfELBfELNVS IINVS II

BLSBLS

BLS NetworkingBLS Networking

Private Private 
LaboratoriesLaboratories

Food Food 
IndustryIndustry

The BLS is open for new 
cooperation partners

National National 
Research Research 
InstitutesInstitutes

State Department State Department 
of Food Control & of Food Control & 

AnalysisAnalysis



  

EuroFIREuroFIR
 Integrate European expertise and resources in Integrate European expertise and resources in 

food composition database systemsfood composition database systems
 HarmonizationHarmonization

• Food identification (LanguaL) Food identification (LanguaL) 

• Standards developmentStandards development  
 Component coverage, definition & documentationComponent coverage, definition & documentation
 Nutrient retention factorsNutrient retention factors
 Recipe calculation, etcRecipe calculation, etc..

• QualityQuality system  system 



  

 BLS II.4: BLS II.4: 20072007
• BLS optimization  for the German National BLS optimization  for the German National 

Nutrition SurveyNutrition Survey

 BLS III: BLS III: 20092009

• Completely new revised BLS editionCompletely new revised BLS edition

• Optimization of the BLS cooperation Optimization of the BLS cooperation 
platform with other European database platform with other European database 
systems (EuroFIR) as well as other systems (EuroFIR) as well as other 
national and international networksnational and international networks

Plans for the futurePlans for the future



  

BLS & NVS II TeamsBLS & NVS II Teams
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