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Fields of application for nutritional software

Generation of data 

Trends in use of food composition data 
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Use of food composition data in existing software
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nut.s industrial – Food industry

Big 4, Big 8, all nutrients Health Claims
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nut.s consulting – Nutritional consultancy

Assessment of 
nutritional status

Advice, 
meal planning

Dietary Records
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nut.s kitchen - Catering

Calculation of recipes

Meal planning

Kinder garden School Canteen Health Resorts
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nut.s science – Nutritional science
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Generation of new food composition data
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New products
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New recipes

Regional Dishes Dishes for a 
special diet

Trend Dishes
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New nutrient groups

Sugar Omega 3 fatty 
acids

BCAAs
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New food composition data
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Trend: high and low

Safety Health
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Data associated with safety

Harmful substances, like acrylamide, trans fatty acids

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

Substances with special use, like inulin 

Nutrients, like selenium, lycopene

Substances associated with fitness/strength, 
like carnitine, pyruvate



www.nutritional-software.at 17

Demand for new food composition data
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Current situation
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Chance: cooperation 
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Thank you!
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