~) KOREA Ministry of Finance
@ WORLD BANKGROUP [ é GREEN GROWTH Y
@& rrustronD /' and Economy

KGID
2026

SEJONG

Strengthening Food Composition Data Systems:

Thailand’s Contributions to AFACI and Global Recognition

Kunchit Judprasong®, Piyanut Sridonpai,

Prapasri Puwastien, Konpong Boonyingsathit
Institute of Nutrition, Mahidol University, Salaya, Phuthamonthon,

Nakhon Pathom 73170 THAILAND

*Email: kunchit.jud@mahidol.ac.th

Funded by the Asian Food and Agriculture Cooperation Initiative (AFACI) ' e " &
under the Rural Development Administration



°
IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII l I I I Ie

> The Significance of Food Composition Data

» Institutional Journey & Experience

» Regional Strategic Partnership: RDA-AFACI

» Preserving Culture through Science: Traditional Food Booklet

» Global Recognition & Success Factors
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Food composition data Nutrition/ Agricultural
food security/health olicias
policies 2
(FCD) are detailed sets of :
information on the " Research
e . Food based nutrient intake
nUtl‘ltlondlly |mp°rtant Consumer dietary guidelines  [*] - disease
information Food aid/ [
components of foods. It g (- S
provides values for energy ‘ Nutrent
requirements
and nutrients including
protein, carbohydrates, fat,
! L. Diet Breeding/
. . . Food labeling Nutrientintakes ;
vitamins and minerals, and formulation research
for other important food
components such as dietary Food composition data

Source: U. Ruth Charrondiere

fiber, sugar.

https://www.fao.org/infoods/infoods/food-composition-challenges/en/ 3
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The Silent Hero of Nutrition

Why Food Composition Data Matters

Accurate food composition data forms the foundation of effective
nutrition intervention. Without knowing what's in our food, we

cannot properly address malnutrition or design targeted public
health strategies.

This critical information bridges laboratory science and real-world
health outcomes, enabling evidence-based policies that save lives.

Policy Design Clinical Care Research Foundation
Informs national nutrition Enables precise dietary interventions provides essential data for
guidelines and dietary for patients

scientific studies
recommendations
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JOURNAL OF FOOD COMPOSITION AND ANALYSIS 12, 916 (1999)
Article No. jfca.1998.0800
Available online at http://www.idealibrary.com on |||E%|.
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How did | become involved in food composition wor

Organise 8" |IFDC,
Bangkok, Thailand
Present 1 Oral

Attend the 6" [FDC,

Pretoria, South Africa

Present 1 Poster

2005

2009

2003 2007 Quality Food Composition Data: Key for Health and Trade
Attend the 5 IFDC, Attend the 7t IFDC, ——
= Conference Programme
Washington DC, USA Sao Paulo, Brazil S

s
Wednesday, 30 September 2009

Present 1 Poster Present 1 Poster &

1 Oral




Attend the 10" |[FDC,
Granada, Spain
Present 2 Oral &
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2017 Asian Food
Co “(elp

D
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1 Poster & 1 Poster

2013
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2011
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SLo A New Chapter with RDA-AFACI in 2021

The partnership with the Asian Food and Agriculture Cooperation Initiative (AFACI), Rural
Development Administration (RDA) from the Republic of Korea and AFACI member countries
marked a turning point in Thailand's food composition research capabilities.

International Collaboration Technical Expertise Infrastructure Investment
Research initiatives of AFACI Access to advanced analytical Upgrading laboratory
methods and standardized facilities to meet the ISO 17025

member for Asian Food
Composition Database including

Thailand 3

protocols standards
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AFACI member

KYRGYZSTAN
Ministry of Water Resources,
Agriculture and Processing

Industry of the Kyrgyz Republic

UZBEKISTAN

National Center of
and Innovation®,

in Agriculture Y

TAJIKISTAN
The Tajik Academy of
Agricultural Sciences /

PAKISTAI
Pakistan Agricu|
Research Cou

NEPAL
Nepal Agricultural

Research Council ¥

BHUTAN

Ministry of Agricufture .~
and Livestock P4

BANGLADESH
Ministry of Agriculture

SRI LANKA

Department of
Agriculture

MYANMAR

Ministry of Agriculture,
Livestock and Irrigatiop

»

1
N B

.

Quality Improvement of Asian Food Composition Database
*Participating Countries (11):
Bangladesh, Bhutan, Cambodia, Indonesia, Kyrgyzstan, Mongolia, Nepal,
Philippines, Sri Lanka, Thailand, and Vietnam

MONGOLIA

Ministry of Food,
Agriculture and Light
Industry of Mongolia

REPUBLIC OF KOREA
Rural Development
Administration

VIETNAM

Vietnam Academy of
Agricultural Sciences

PHILIPPINES

Bureau of Agricultural
Research, Department of
Agriculture

LAO PDR
National Agriculture and
Forestry Research Institute

CAMBODIA

General Directorate of
Agriculture

INDONESIA

Indonesian Agency for
Agricultural Development
and Modernization

THAILAND

Department of
Agriculture

Rural Development
Administration



Step for establishing good quality food

| <1, composition database o .
e 1. Objective setting

2. Select and prioritise of foods and nutrients to be analysed
l by analysis
3. Sampling plan and sampling

RDA-AFACI has

Food samples & all characteristics supported three
Laboratories: with ISO 17025 QA system training progra ms
4. Sample preparation on the
}

Instrument, good performance analysts — 5, Analysis <«— Standard methods dEVEIOpment of

|————————7 _____________ 1| Internal 9QClsy5tem € External = Food

I'1. EuroFIR/USDA: guideline ' , .y o

i for evaluating data quality i Analysed Data CompOS|t|0n

——————————————————————— l checking, validating data and all information

6. FCD compilation = Archival and reference FCDB Databases (FCD)

| for AFACI
checking, validating and completing data and all information 7. Reference Database
oo . member
2. FAO/INFOODS guideline for checking | .
| | === 8. User Database countries.

| data prior to publication |

- . . . . .

l final checking FCD and all information

| |
|
| for checking quality of published FCT/FCDB. i 9. Published FCTs/eIectronlc FCDB 5 10
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From Laboratory Bench to Global Impact

1

eeeeeeeeeeeeeeee

Early Years

Building analytical capabilities to get accredited ISO/IEC 17025,
establishing protocols for nutrient analysis and create Thai FCDB
2015.

AFACI Partnership: 2021-present

Collaboration with AFACI, RDA develop high quality food
composition database of the selected foods

National Database

Updating Thailand’s comprehensive food composition database
for public health use via website online Thai FCBD

Global Recognition

Contributing to regional and international efforts
to develop national and regional FCDB

11
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Phase 1: Building the Infrastructure
Years 1-3 (2021-2024): Establishing the Foundation

Key Achievements

- Development of standardized analytical protocc.
« Training programs for laboratory technicians |
« Analysis of 100+ common Thai food items

- Establishment of quality control procedures

- Creation of Thai food composition database

« Establishment of ASIAN FCDB

Phase 1focused on building robust analytical capabilities and
creating a reliable database for future expansion.

o

r/é} O Rural Developmant /\ A
Mahid\c;ﬂiversity dministation {d AFALL
Institute of Nutrition eopr e

Standard Operating Procedure (SOP)

For

Developing Good Quality
Thai Food Composition Database

“‘ THAILAND A
W,
&
i A; Prapasri Puwastien ‘r
' Kunchit Judprasong

Piyanut Sridonpai
Institute of Nutrition. Mahidol University.

Konpong Boonyingsathit
Salaya. Phuthamonthon. Nakhon Pathom, Thailand
May 2024

i -

12



32,
SV AFCD 15t project: Plans

eeeeeeeeeeeeeeee

1st Year
(July, 2021~June, 2022)

Development of sampling plan: 100 items for 3 years
Analysis of nutritional contents for 20 foods
Making a sample information database for 20 foods

2nd Year
(July, 2022~June, 2023)

Analysis of nutritional contents for 50 foods
Making a sample information database for 50 foods
Development of SOP (Standard Operation Procedure)

3'd Year
(July, 2023~June, 2024)

Analysis of nutritional contents for 30 foods
Making a sample information database for 30 foods
Establishment of the Asian Food Composition Database

13
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AFACI Asian Food Composition Database

Database covers food ingredients of 11 Asian countries

A+ A A

Q ©50{ English P Espafiol Francais

By Kim Seon Ah

The Rural Development Administration (RDA) has compiled data on the ingredients of major co|
Food and Agriculture Cooperation Initiative (AFACI).

In December last year, the RDA launched a database with the information on its official website

per 100g F
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The database categorizes 923 foods into 20 groups and contains 12,484 pieces of data in 16 ¢/
country, energy and waste rate. The information includes the foods'’ regular and academic nam|
in both English and the relevant country's language

Since 2021, the RDA has shared its database setup know-how accumulated over half a century|
standardized the databases of 11 member states who meet guidelines of the United Nations Fo|
on food ingredient information for integration into the AFACI ingredient database.

This project has allowed Bhutan, Mongolia and Kyrgyzstan to secure analyzed information on t
time. The project has also allowed Asian countries to systematically preserve their distinct culini|

setting up a database on Asian food ingredients.

The RDA will support capacity-building training for researchers in AFAC| member states througt|
for analysis, raise the quality of nutritional data and compile information on the traditional foods

sofiakim218@korea kr

Available for download on https://Koreanfood.rda.go.kr

AFCD translated with Korean names released on June 30th

Index | Food Food and Description Korean Food Name and Description Food and Description, | ¢.q, . | Food and Food and of Food

No. | groups Scientific Name variety in native lanuage Name in English

1 |Cereals ajAmaranth, seed, oried 01012+ (Rato marsi), 715 Amaranthus cruentus | NPL Rato marsi k5 Iatte

2 |cereals afBarley four, whole grain =2e|, 522|318 Hordeum vulgare UNG ApEaiiH 3cnarT rypun Anvain eslegt guril

3 |Cereals afBarley flour, pearled barley, whole § =2, =%, 715 Hordeurm vulgare UNG Xantap apeaitt rypun Haltar arvain guril
4 |Cereals afBarley, whole grain, dark brown, raff 2|, E e 24 M7 Hordeum vulgare BTN Na

5 |Cereals afBarley, whole grain, dehusked, rawl 22| S22| 22t 47 Hordeum vulgare NPL E jau

6  |Cereals afBarley, pearled barley, whole grainj 22|, £, 43 Hordeum vulgare NG Xantap apsaii Haltar arvai

7 |Cereals a{Barley, whole grain, raw =2, 522, ¥R Hordeum vulgare UNG Apeail Arvai

8 Cereals a|Barley, whole grain, raw S| (Solu uwa), 2], MR Hordeum vulgare NPL Solu uwa ECl uwa

9 |cereals afBitter buckwheatflour, grayish brof| Y, £H % 712 Fagopyrum fataricum | BTN 5 Jow

10 |Cereals afBread, ve Rt Secale cereale UNG X&X TapHaHEI Tam Huh tarianii talkn
11 |Cereals afBread, wheat wr Triticum aestivurm UNG EyymaiiH Tanx Buudain talkh

12 |Cereals afBread, wheat, muti-seeds w1219 Triticum aestivurm UNG OnoH ypuitH Tanx Olon uriin talkh
13 Cereals a|Bread, white, Milk bread, for toastingitr A/t £ 2 s =8 Capsicum frutescens BGD GG, AW, &% (3G | Pauruti, sada, mik bread
14 |Cereals alBread, white, Sandwich bread, for fitt A sr=g BGD *EG, S, (T35 | Pauruti, sada, sandwich
15 |Cereals afBroken rice, grain, raw ERGIEE Rt Oryza sativa sp. VNK Gaotdm Gaotam

16 |Cereals a{Buckwheatflour, swest, grayish b I, T3 712 Fagopyrum esculentum | BTN i Garey

17 |Cereals whole grain, U (Mithe fapar 1), 22§, 2 Fagopyrum esculentum | NPL Mithe fapar 1 S TR mithe fapar

18 Cereals ‘whole grain, T, 22 | Fagopyrum NPL od B tite fapar

19 Cereals a|Buckwheat noodle, brown, dried  JHZ 22 22121 BTN = Puta

20 |Cereals noodie, LI BWEA BTN §ym Jow Bathup

14
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-2 .
..................................... AFCD+ 2nd project: Plans

1st Year
(Sep, 2024~Aug, 2025)

Revision of SOP on the data validation procedure

Produce material on information for 10 traditional food items
Selection of sample list by expanded food groups (100 items)

Sample collection, preprocessing (standardization), analysis and data
production (20 items)

2"d Year
(Sep, 2025~Aug, 2026)

Sample collection, preprocessing, analysis and data production (50 items)
Discussions and activities of steering committee (1~2 times per year)
In-depth training to strengthen food composition analysis and database
construction capabilities (in cooperation with Mahidol University)

3" Year
(Sep, 2026~Aug, 2027)

Sample collection, preprocessing, analysis and data production (30 items)
Discussions and activities of steering committee (1~2 times yearly)
In-depth training to strengthen food composition analysis and database
construction capabilities (in cooperation with Mahidol University)
Establish expanded food composition database by member country

15



Phase Il (2024-2027): From Analysis to Application

Expanded Analysis

1 Increased coverage to 200+ food items including
traditional and ingredients

FCDB trainingworkshop

2 Food Composition Workshop: Development of Good Quality
FCDB
1) Bangkok, Thailand: 17-20 November 2024
2) Santa Rosa, Philippines: 26-27 June 2025

Regional Network

Established ASIAN countries for data sharing

16
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AFCD+ Technical Workshop on Information of Asian Traditional Foods

28 July - 3 August 2025, Institute of Nutrition, Mahidol University,
Nakhon Pathom, Thailand

>

/‘\) AFACH Mahidol University

Instituae of Nusrition

Participants:
Goal: Development of the "Asian Traditional
Nazma Shaheen T
Mariam Hossain Nupur FOOdS
| e 10 Traditional Recipes
Bang!adesh » Preparation & Shopping
o Karma Wangchuk
k " Shacha Gyeltshen > COO k| n g AFBD+ TEGHN"}AI'
L Chimi Yoezer . . WUHKSHUP ON
Bhutan > Filming INFORMATION OF ASIAN
TRADITIONAL FOODS
\ .I§ - Winda Haliza Information Sheet
WpSTRIRD) kb .
B Adhita Reztin Widayaksa Nakhon Pathom, Thailand :;3:::::,::",
I ndoneS|a Mahidol University (INMU)

Supported by

Asian Food and Agriculture
Cooperation Initiative (AFACI)

. , Piyanut Sridonpai

I Karaked Tongdonpo
Pinyada Karnjanaranya
Thailand

17
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Synergy in Action: Thailand Traditional Local Food Booklet

U 72 He'tape ACTSS Asa

= Riag
Preserving Cultural Heritage Traditional Traditional
: o | Local Foods of Local Foods of
A landmark achievement was the publication of the Thailand Thailand

Traditional Food Booklet in collaboration with RDA-
AFACI, documenting nutrient profiles of Thailand's

heritage foods.
This resource became invaluable for nutritionists,

healthcare providers, and researchers working with
traditional diets.

01. Cultural Background
02. Overview

g R

03. Food Composition and Recipe

 Thal Style St Fried Rice with Chil, Basl, and Chicken
& Coconut Milk with Galangal Chicken Soup

Tom khz Gai
o Thal Style Stir Fried Rice Noodles | Fad Thai

 Spiey Papaya Salad with Dried Shrimps and

Roasted Peanutse | Som Tam

g% & K B

© Beel Green Curry | Kaeng Khiao Wan Nuea 3

o Beef curry | Gasng Massaman Nu

 Northern Thal Naale with Chicken Curry Soup
Khao soi cai

H
g
: B
3
i
g8 58

10 Traditional Recipes Regional Coverage Health Applications
Documented nutrient values for heritage dishes Represented all four regions of Thailand Enabled dietary planning for diverse populations

18
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Publishing of the traditional food booklet in collaboration with RDA-AFACI

BwWw.inmu.mahidol.ac.th

Home Introduction Activities Publication Food composition database Training course  Contact

AFACI: Thailand Traditional Local Foods

o
yi(

Traditional .
Local Foods of © ===

Thailand g
e g

#00022

Copyright © 2012 Institute of Nutrition, Mahidol University. All rights reserved.

https://inmu.mahidol.ac.th/aseanfoods/AFACI.php

Mahidol University
420 - Q@

W  wisda "Traditional Lo... atiNaiLiin

»-
n L
= I AFALL

Traditional |
Local Foods of

= °

11

_ Institute of Nutrition X
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Kunchit Judprasong azifiu flualg a3aaule
2@

Traditional Local Foods of Thailand & ifaituaaw’ 167
https://inmu.mahidol.ac.th/.../Traditional_Local_Foods_of... (]

annsiuAuinoiion 10 Measdiaugdifaan e sasammainiaiemaiinwuaandas
afina Tenlitanduviasiuamnania wasiaadvetnrnsiauaa asdanufiwarilianuddn
samsdatasuann I anuTuaaeatuns uasmsiannastedadiu

anasatuiiludnmilsnasmsnusmuanianngudayaanws waafuauunuiTouazuiouasu
Tnmnnslussdulsavadaaiinie navayamnTafuayuain Asian Food and Agriculture
Cooperation Initiative (AFACI) mﬁ"limi'glnwﬁ

Traditional Local Foods of Thailand =

Thai traditicnal local foeds reflect the country's rich cultural heritage, indigenous knowledge, and
biodiversity across regions. They are based on locally available, seasonal ingredients and offer
balanced nutritional value. These foods play an important role in promoting health. food security.
and sustainable development.

This publication contributes to the systematic documentation and development of food
compeosition data to support research and nutrition policies at beth national and regional levels,
Acknowledgement: This work was supported by Asian Food and Agriculture Cooperation Initiative,
Republic of Korea.

#localfoods #traditional #thaifoods

Traditional Illinarg Heritage Across Asia
Local Foods of ' '
Thailand

e acmn CON

Facebook: INMU & Kunchit.judprasong

19
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E %AW Key Success Factors

IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII

01
Strong FCD Foundation

Long-term commitment to food
composition data infrastructure

04
Systematic AFCD Development

Standardized protocols and
phased implementation

approach
07

International Recognition

FAO, AFACI, and regional hub

02

ISO/IEC 17025 Accreditation
High-quality analytical data
with validated methods

05

AFCD+ Expansion

Data to application focus with
enhanced coverage and training

03

AFACI Supports &Collaboration

Research funding, technical
expertise, infrastructure, and
regional partnerships

06

Cultural Integration

Traditional foods booklet
combining heritage with
science

20



Global Recognition: AFCD+ FAO & APFAN (2025) T

AFCD+ Project FAQO Recognition APFAN Recognition

2024 Most-Outstanding Principal Awarded at the 2025 FAO Awarded at the 2025 APFAN

Investigator in the project International Conferencefor  prg Workshop | AOAC SWP
“Establishment of Asian FCD” and outstqnding contributionto Il Meeting T e Fiji
leading in the Asian Food food composition science

for outstanding
contribution to food
analysis.

Composition Database, and
harmonizing data across AFACI
member countries.

Global Network

Established Thailand as a regional hub for food composition research,
training scientists from across ASEAN

These achievements demonstrate how persistent research and international collaboration can
elevate national science to global impact, contributing directly to efforts to combat — 1
malnutrition across Asia.




Food Composition Data is
Fundamental

Accurate and high-quality food
composition data serves as the
foundation for evidence-based
nutrition policy, scientific
research, and effective public
health interventions worldwide.

Sustained Effort Leads
to Recognition

Long-term commitment,
systematic development, and
collaborative partnerships can
elevate national research programs
to global recognition and
meaningful scientific influence.

< o Take-home Messages

Quality Systems are Critical

ISO/IEC 17025 accreditation and
standardized analytical
methodologies are essential for
ensuring data reliability,
reproducibility, and international
acceptance across laboratories and
regions.

Integrating Culture
with Science

Linking traditional foods and
indigenous knowledge with
validated nutritional data enhances
both cultural preservation and
nutritional relevance for diverse
populations.

Collaboration Drives Impact

Regional and international
partnerships, exemplified by RDA-
AFACI initiatives, are crucial for
harmonizing data standards,
sharing expertise, and
strengthening capacity across
countries.

Future Direction

Continued expansion of databases,
adoption of advanced analytical
techniques, and strengthening
regional networks will be essential
for sustaining progress and global
impact.
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