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Food classification:

Organisation of terms identifying different food items
Into groups . The groups are defined based on
commonalities or similarities identified from the point

of view of the users.
Food classification is needed in two contexts:
1. Data analysis — presentation

2. Browsing (providing a structured way to find the
best term to identify a food, during coding)

Data analysis is the dominant driver
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Food description:

Collection of terms recording all relevant characteristics
of a food item. The information may be concatenated in
the name or structured Iin different ways.

Food description Is used while coding, in order to keep
as much as possible of the useful information available
on the food being considered.

Food description is also used while analysing data, to
discriminate based on specific criteria

Both, data coding and data analysis may need food
description
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A system to classify/describe food in a
perfect way for all needs does not exist

A pragmatic compromise addressing many
different needs In a satisfactory way Is a
reasonable target. This system is
necessarily a combination of classification
and description
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1. Scientific Report with guidance
elements

2. Technical report, describing the
initial draft of the system
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EXPOSURE
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The higher the level of detall, the better the
food description “fits” to all areas whereas
broad groups tend on the contrary to be area-

specific 1

Detailed food items are common to all areas,
while each area follows the preferred
hierarchical grouping
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=4 Milk and dairy products [AO2LR]
=4 Milk and cream [A02LS]

4@ Flavoured milks [AO2MP]

=-4 Whey and whey based beverages [A02MQ]

-4 Whey, sweet [A02MR]

@ Whey, sour [A02MS]

7§ Buttermilk [AO211V]
-]‘ Fermented milk or cream [A02MMZ]
=-4 Sour cream products [A02NA]

4@ Sour cream, plain [AO2NB]

@ Créme fraiche and other mild variants of sour cream [A02NC]
4@ Flavoured sour cream [A02ND)]

-4 Yoghurt [AO2NE]

=-4 Yoghurt, cow milk [AO2NF]

@‘ Yoghurt, sheep milk [AO2NJ]
@4 Yoghurt, goat milk [AO2NM]

-4 Probiotic milk-like drinks [AO2NR]

@4 Traditional sour milk products [AO2NT]

74 Milk and dairy powders and concentrates [A02PD]
7-4) Dairy dessert and similar [A02PT]

@4 Cheese [A02QE]

o4 Eggs and egg products [A031E]

o-4 Sugar, confectionery and water-based sweet desserts [A032F]
: i k
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Exposure assessment is calculated based on
the Food consumption database. This
database is common to all areas

!

A specific hierarchy, including minimum and/or
preferred level of detail for coding, is proposed.
Occurrence data collected to perform exposure
assessment must be compatible with this
hierarchy
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Exposure hierarchy
Code | ¥ |Lev|¥

IA000)
IACOOK
IAQ00L
AOQ00M
AOOON
AQOOP
IA000S
IACO0T
IACOOV
A000X
AQ00Y
1A000Z
IACO1A
1A0018
IACCOA
IACO0B
AC00C
IA000D
AOOOE
IACOOF
IAC00G Oatgrain
IAOOOH Oat grain, red

1A001C Biceorainsiol |

Cereal and cereal-like grains

Amaranth grain
Buckwheat grain
Barley grain
Maize grains (p)

Slw o e

Maize grain

Popcorn kernels

Teosinte grain

Millet grain (p) l

Millet grain, barnyard

Millet grain, bulrush

Millet grain, common

Teff grain l

Millet grain, finger
lAfrican millet grain

Millet grain, foxtail

Millet grain, little

wmihbinmivniwvm|IslIslB

wm

w |

Oat grains (p)
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Pillars of the system -

lll. For some specific food safety areas, food
descriptors and groups are defined by
Legislation

!

The “view” of the system for regulated areas
shall provide the food groups as defined in the
regulatory acts. Additional detail may be
provided, if needed.
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Pesticide residues hierarchy S

&-4 Fruit, fresh or frozen, nuts (p) [A04HL]

@-4 Fruit, citrus [A018T]

-4 Tree nuts [A014C]

@4 Pome fruit [A01DG]

-4 Stone fruit [AO1GE]

@-4 Berries and small fruit [A0O1DT)

@-4 Miscellaneous tropical and sub-tropical fruits [A01HD]
EJ ‘ Vegetables fresh or frozen (p) [A04JC]

| EJ 4 Root and tuber vegetables (p) [A04JD]

. @-4 Bulb vegetables [A00GX]

. @4 Fruiting vegetables [AOOHN]

. @4 Brassica vegetables [A0OFK]

. @4 Leafy vegetables and fresh herbs (p) [A04JE]

- @4 Legumes, vegetable fresh [AOOPB]

. @-4 Vegetables, stalk and stem [AOORR]

. @4 Fungi [A00TC]

- @4 Marine algae [AOOVA]

l ‘ Pulses (dry) [A012R]

@4 Oilseeds and oilfruits [A015E]

E!‘ Cereals and similar [AO00K]

~~-‘ Tea, coffee, herbal infusions and cocoa (p) [A04JF]

C Hops (dried), including hop pellets and unconcentrated powder (humulus lupulus) [A00YZ]
@4 Spices (p) [A04JG]

‘ Sugar plants [A010R]

@4 Products of animal origin - terrestrial animals [A04HM]
~-‘ Fish, fish products, shell fish, molluscs and other marine and freshwater food products [A04HZ]
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V. The name of any food group may be
iInterpreted by different persons in a different
way, due to the intrinsic ambiguity of language

!

the system is based on codes, whose scope
must be accurately described. The names
attributed to the codes In the different
languages are tentative and may be refined,
provided that the scope of the food entry
remains unchanged
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farmed mammals fresh meat [A01QT]
ammals fresh meat [A01R/Z]
fresh meat [A01SN]

birds fresh meat [AO1TE]

resh meat [A01TM]

2at dried [A022L]

als and other slaughtering products (e) [A04MQ)]
d whole meat products [A04ND]
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V. Data are collected and reported by Member
States since years in different food safety
areas

!

The system aims to be compatible with as
many as possible of the reporting systems,
iIncluding GEMS-Food (Codex). Backwards
compatibility is also a priority.
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Raw Agricultural Commodity (RAC) [@llMlHierarchy |

| Brassica vegetables

VB0040 GEMS
P0240000 MATRIX
| A01.000350 FOODEXT
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Roadmap I -

The overall process of implementing the new
FCDS will follow a tiered approach:

I.  Draft proposal including different area “views”
li. Consultation

lii. Pilot project(s)
Iv. Establishment of implementation-maintenance
technical group (including all SSD catalogues)

System refinement and tools development

I. Adoption of the system for data reporting
(from...)
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Open consultation — initial tuning

—Important missing term issues are fixed soon

—Food safety experts from the different areas (in
particular EFSA Units) propose improvements of
the specific hierarchies (or even propose new
ones)

—Local foods try to use existing codes + facets.
Addition of new terms to the extended list
depending on frequency of reporting and
Importance for food safety.
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Good news:

There is a tool to navigate the
system, familiarise with it and
produce the code

&

‘ FOODEX 2

Bad news: ROWSER
This tool cannot relieve all
the work needed for
translation tables, but it is
a big step forward
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The exposure hierarchy includes 20 categories at the top level, 74 groups at the second level, 216 at
the third level, 1164 at the fourth level (Core list) and 1509 atdes orlower. A total of 2983 groups
or individual food items are included, counting th od list items. The top
level categories are similar to those of the master hierarciry;but-the-structure 1s adapted to guarantee a
fixed number of levels. At level 4 (the core list, not presented here because already shown in a

previous chapter), specific groups are present to collect single food items that are less commonly
relevant in exposure assessment.

_ ——

The present revision of the FCDS includes 26 facets with 2172 dedicated descriptors) These comprise also the numerical descriptors for fat and alcohol
content. In addition. four facets (characterisimgdngredient, sweetening agent. fortifica#ron agent and dough-mass) use elements of the food list as descriptors.

7 W Source facet

This facet describes the source of the food item under consideration (in many ca
implicitly included in the food list groupsDut insome cases it might be also pr
some cheese types or some sausages){(The 974 descripfors are organised in hierar
y e A Part-nature facet

This facet describes the nature ef The food Item or
GZ)\ Committed since 2002 included in the food list groups\ The 251 descriptors
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THANK
YOU
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