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Overview

Fields of application for nutritional software
[ Generation of data

B Trends in use of food composition data
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Use of food composition data in existing software

nut.s nut.s
industrial science
Food Nutritional
industry '\ / science
Food
composition
nut.s data, nut.s
kitchen e.g. BLS consulting
Catering / \ Nutritional
consultancy
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nut.s industrial — Food industry

Big 4, Big 8, all nutrients Health Claims

HAHRWERT-INFORMATION
100 g enthalten durchschnittlich:

BREMMWERT: 1037.0 kJi244.0 kcal
EIWEIE: 874
KOHLENHYDRATE: 52.2 g

FETT: 1.0 g
BROTEIMHEITEM: 4.2 BE
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Dietary Records
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Generation of new food composition data
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New nutrient groups

New recipes New products
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New products

of Lo
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Regional Enrlched Branded Products for
Products Products Products special use
Milk B Special O Typical M Sports

products ingredients sweets products
for food
O Meat industry ® Local O Formula
products brands diets
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Regional Dishes Dishes for a Trend Dishes
special diet
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Omega 3 fatty
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New food composition data
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Fo ¥ || I X v lﬁ“ﬂ" X I b L i ;E" ~ New nutrient groups
|F221 21 Muabelle fiisch gegart 66,0 0.7 144 0.2
I:FBUEFFE"I Stachelbeere frisch gegart 45,!3 U 3 8.5 E 2
[|F323111 Johannisbeere schwarz fisch 1l],l]
||F220111 Pilaumen frisch 4? 0 1ll[l
I F2211M Rundpflaume frisch 47.0 EI,E 100 ﬂ,E

Fa22111 Eserpllaume frizch 4710 0.6 10,0 0.2
I:FEEETH Johannisbeere schwarz frisch s 530 1.3 10.4 0.2
| FE00111 Sudfruchte frisch 3§,D 1.2 213 0.2
' 5.0 1.2 21.3 0.2
| Mew products 200 = 2 63
|F503121  Banane fiisch gegar 39,0 12 221 0.2

F511121 Acerola fisch gegart 21,0 0.2 36 0.2
Im ; e a7 197 i
I New recipes 30,0 08 204 03
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Data associated with safety

Harmful substances, like acrylamide, trans fatty acids

1  Allergens

[ ] Substances associated with intolerances,
like histamine, fructose, lactose

[ ] Food additives
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Data associated with health

[] Secondary plant metabolites, like polyphenols,
phytosterols

B  Substances with special use, like inulin
[l Nutrients, like selenium, lycopene

Substances associated with fithess/strength,
like carnitine, pyruvate
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Demand for new food composition data
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oo > || R - k%'m ~ Ewebg L h New nutrients, substances
F22411 Y p— 6E.D o7 | associated with health or safety
I:F3U51?1 Stachelbeere frisch gegart 45,!3 EI 9 85 ﬂ 2
[|F323111 Johannisbeere schwarz frisch 100
lFoosim— Wassemelone scr -—
|| F2z11 Plaumen frisch a7 0 10.0
i F221m Rundpflaume frizch 470 EI,E 10,0 iEI,E

F2z2111 Eiepflaume frisch 47.0 0,6 10,0 0.2
| : FI2312 Johannisbeere schwarz frisch s 59,0 13 104 0.2
Fe00111 Sudinichte frisch 95,0 1.2 213 0.2
|| F503111 Banane frisch 95,0 1,2 213 02

|F511111 Acerola nsch 200 0.2 34 0.2
| FE031 2 Banane frisch gegart 330 1.2 221 0.2

FE11121 Acerola fnsch gegart 2110 0.2 3.6 0.2
| m i, 7 5 2 3

Food additives 900 0.8 204 0.3

www.nutritional-software.at

17



. NOW O
COMu t
OO s .

nutritional_software

- =
L] - =
— =
- ol
e .
= .
- 3 .
f = a
Al b i o
: &
" + f .
. a e
3 af =
Lo T, — s
—= S

Current situation

nut.s nut.s nut.s nut.s
industrial kitchen science consulting
Food Catering Nutritional Nutritional
industry science consultancy

! ! ! !

NEW DATA| | NEW DATA NEW DATA| | NEW DATA
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