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What is the BLS?

m BLS (German: Bundeslebensmittelschiussel)

m Standard instrument developed for nutritional
surveys in Germany

= Average nutritional values (133 constituents)

= Approx. 10,000 foods available on the German
market

" Fresh foods, food preparations and recipes



BLS Structure & Coding System
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BLS Generation

Food Composition Table Y

Food Co n Table X BLS

Components in mg/100g Components in mg/100g
Food Item Food item
Protein | Vitamin C |Magnesium| Methionin Protein | Vitamin C | Magnesium| Methionin
(] e
326 11.70 5 3
Apple, fresh (Lab X) (Lab Y) (Lab 2) (LabX) | ) Apple, fresh 326 11.7 5 3
(X (¢

Wholemeal 6800 0.089 53 o Wholemeal

bread + linseed| (LabX) (Lab 2) (Lab X) m @] = lbread +linsced| 67°1 0.091 58 99

Cherry tomatoi Cherry tomato] 950 24.5 13 6

Carrot, cooked 952 4.5 12 10

* Mixed calculation

Tomato, redg
* Derivated values

* Yield and nutrient
retention calculation

T Carrot, raw :



The German National Nutrition
Survey (NVS ll)

General objective

Structural objective

Methodological objectives

Conceptual objectives

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

linking to other surveys

Improve existing methods,
develop innovative methods

Implement nutrition
monitoring, German Nutrient
Database



500 Sample Points
4 waves (each 3 months)
20,000 participants 14-80 years

Field phase: 13 months

from Nov. 3@ 2005 to Nov. 30" 2006

Source: TNS Healthcare. Munich
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Methods overview

. Computer assisted personal interview and

guestionnaire

. Anthropometric measurements

Dietary history interviews (DISHES 05)
24-hour recalls (EPIC-SOFT)

. Dietary weighing records



NVS IIlCOBLS

= Bl S food composition database f

for the National Nutrition Survey Il .
(NVS II) i
= NVS || provides BLS with R e

il

representative view on German
eating habits

" [mprovement of BLS at run-time of
NVS Il (food choice, portion size
and recipes)
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Dietary history interviews (DISHES 05)

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

Dishes Quest - Interview - Brot und Brotchen

............................
............................

........................

................

.................

1 woche

" BLSis integated In the programme

" Provides information about the most often
consumed foods and beverages



24-hour recalls (EPIC-SOFT)

= Detailed description of food intake in facets

e = S ".L. e '-':a.ii.ﬂ_."i; L 1 = e . [ L
] Inte Leben
— (%) 11@ 53 Karto ff 1 : gekocht, ohne SchalesHaut
[Haehlen] ZUSRETZE/RROHEN
— () 125q Eis

— =) 408g Saft
—( =) 7hg Gumm

F1 : Bemerkungen | F2 : Feit | F3 : Info |

® Must be linked with BLS after data collection

= Qualitative information for the update of the BLS
database, new food items



Dietary weighing records

= Twice 4 days: all eaten foods are weighed

Lebensmittel und Getrénke
(Produktbezeichnung, Markenname (ggf.

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

= Must be linked with BLS after data collection

" Provides currently used portion sizes and
recipes



BLS development

= Compilation of coherent nutrient data according
to our quality system

= Data transparency through documentation
= Development of flexible data structures (coding)
= Application of state of the art software solutions

= Cooperation with nutrient data networks



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

Scientific Scientific feedback

literature Evaluation of
nutritional surveys
with the BLS

Nutrient
Cooperation retention

partners factors

N Lab Data BLS BLS-Online
analyses ‘ compilation processing CHOELC access
& evaluation & Metadata

BLS Online
Computing and cooperation platform

Portion
size

Food
industry

BLS Users
International

databases

Applied research feedback




BLS Online Computing
Cooperation Platform

BLS Berechnungsprogramm v1.0

Dokumentation zum Nihrstoff bearbeiten
Horme

abmelden Daten |
5 Administration
=53 Import
5 Benutzerverwaltung sT Apfel frisch
It stammdaten MAahrstoff VK
& kataloge Wert
Quellen
Mahrstoffe Seite 395
Mahrstoffaruppen
BLS-Version Que”EI Bolton-Smith C u. A, / Compilation of a provisional UK database for the phylloguinone {witamin K1) cont/2000 [585]
Langual
{+ BLS-Basisdaten BLS-Version I IL.4 NEW
Cokurnentation
Schlisseldatei
Grundwertedatei Ch=st ID135
Grundwertedatei 0 -
wassererhaltdatei 5
Wassererhaltdatei & Kammentar - o =
MR Dokumentation zum Nahrstoff bearbeiten
Mahrstoffanderung 5 Y2 hoi zmpling Informatio [
Mahrstoffanderung &
Mahrstoffanderung 7
BLSSAK Methode/Apparatur HPLC-Y
BLSREZ-
BLEMIS X
Formeln Lebensmittel
& BLS-Daten

Suchen
validierung Kamrmentar

¥ersionen
Anderungen
5 BLS berechnen

SBLS F110111

5.6

bestehende BLS-Versionen entfernen [

Compositional Information

Dokumentation zum Nihrstoff bearbeiten

Average level 5.6

ten J Sampling Information |

Minimur lewvel 4.4
Sample year Maxirmurm level 6.7
Sample size =Standard devaition not available
Sub-sample size Standard error niot available

Mo of samples Mo of replicates o




BLS online: www.bls.nvsZ2.de

Bundesministerium flir
@ Ernahrung, Landwirtschaft B Bundes
und Verbraucharschutz . Lebensmittel
Schliissel

Sie befinden sich hier: Home [ BLS Data Starkseite | Ubersicht | Korkakk | Impressum | Schriftgrafe: [+]

BLS Data Bundeslebensmittelschlissel

Main Groups
Haorme BLS Search WWebsite Search

advanced search

Licence prewious page
BLS knowledge |

Coding values

Mational Mutrition Survey 11

|BLS-code ' [B401011 | ] BLS Data Search

EuroFIR TS
|text—Ger rat | Yollkornbritchen |

Links 1 i
text-English || wwhalemeal rolls [ "
Contact the BLS Tearm I | | : -, 33

Impressum Information
The BLS Team
Site map

M&J
|Who|emeal rollz E

Composition

\energy (kilo calories) [keal/100g] .|223 .|_1:D_rmu|§j
|energ3r (kilo joule) [k1/100g] _ - _ |933 iformu!ai
|water, caloulated according to formuls 12 [mo/100] 37459 | formula)
|_[_:|rc|tein [rg/100g] _'|Ell?9 :lformula'
|fat [ma/1003] 1529 | farmula |
|_carbohyfdra1;es, resarbable [mg,/100g] |_43391 iformu!aé
|flores [mg/1009] 6942 | formuta)
|minera| substances (Erude asheg) _[_mgleDlg_]_ _'|2SDEI :lformula'

|Drganic acids [mg/100g] |D |
|a|EDhD| (ethyl alcohol) [mgf100g] [D l
| vitamine |
|vitamin 4- equivalent to retinal [g/100g] ] j[formula'
\vitamnin & - retinl [pg/100g] |




BLS Networking

Food State Department
Industry of Food Control &
Analysis
Private National
Laboratories Research
Institutes
=== lea—— = ==

The BLS is open for new
cooperation partners



EuroFIR

" |ntegrate European expertise and resources In
food composition database systems

B Harmonization

* Food identification (Langual.)

* Standards development
= Component coverage, definition & documentation
= Nutrient retention factors
= Recipe calculation, etc.

* Quality system




Plans for the future

= BLS ll.4: 2007

* BLS optimization for the German National
Nutrition Survey

= BLS llI: 2009
* Completely new revised BLS edition

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



BLS & NVS Il Teams
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