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Food com position data 

(FC D ) are detailed sets of 

information on the 

nutritionally important 

components of foods. It 

provides values for energy 

and nutrients including 

protein, carbohydrates, fat, 

vitamins and minerals, and 

for other important food 

components such as dietary 

fiber, sugar.



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
Informs national nutrition 
guidelines and dietary 
recommendations

Clinical Care

Enables precise dietary interventions
for patients

Research Foundation

Provides essential data for 
scientific studies
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How did I become involved in food composition work? 

Start work at Institute of 

Nutrition, Mahidol University 

(INMU), Thailand

May 1987

Study Master of Science (Food 

and Nutrition for Development), 

INMU, Thailand

Jun. 1997

Attend 10 days training  

FoodComp Course, 

Wageningen University, 

The Netherlands

Oct. 1998

2001

Attend the 4th IFDC,

Present 1 Poster 

Bratislava, Slovakia
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How did I become involved in food composition work? 

Attend the 5th IFDC, 

Washington DC, USA

Present 1 Poster 

2003

Attend the 6th IFDC, 

Pretoria, South Africa

Present 1 Poster 

2005

Attend the 7th IFDC, 

Sao Paulo, Brazil

Present 1 Poster &

1 Oral 

2007

2009

Organise 8th IFDC, 

Bangkok, Thailand

Present 1 Oral 
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Attend the 9th IFDC, 

Norwich, United Kingdom

2011

Attend the 10th IFDC, 

Granada, Spain

Present 2 Oral &

1 Poster

2013

Attend the 11th IFDC, 

Hyderabad, India

2015

2017

Attend 12th IFDC, 

Buenos Aires, Argentina

Present 1 Oral 

& 1 Poster

2021-present

Technical 
Cooperation RDA-

AFACI Project : 
Establishment of 

Asian Food 
Composition 

Database

Best poster award Best poster award

& 1 Oral presentation

INFOODS Success 
Story Award 2015

How did I become involved in food composition work? 
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International Collaboration

Research initiatives of AFACI 
member for Asian Food 
Composition Database including 
Thailand

Technical Expertise

Access to advanced analytical 
methods and standardized 
protocols

Infrastructure Investment

Upgrading laboratory 
facilities to meet the ISO 17025 
standards

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.
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AFACI member
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Laboratories: with ISO 17025 QA system

Food samples & all characteristics

4. Sample preparation

2. Select and prioritise of foods and nutrients to be analysed

3. Sampling plan and sampling

5. Analysis

Analysed Data

Internal → QC system  External 

Step for establishing good quality food 
composition database 

Standard methodsInstrument, good performance analysts 

9. Published FCTs/electronic FCDB

1. Objective setting

checking, validating data and  all information

2. FAO/INFOODS guideline for checking 
data prior to publication

3. ASEAN and FAO/INFOODS evaluation  system 
for checking quality of published FCT/FCDB.

8. User Database   

7. Reference Database   

6. FCD compilation → Archival and reference FCDB

by analysis

checking, validating and completing data and all information

1. EuroFIR/USDA:  guideline 
for evaluating data quality

final checking FCD and all information

RDA-AFACI has 
supported three 
training programs 
on the 
development of 
Food 
Composition 
Databases (FCD) 
for AFACI 
member 
countries.
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From Laboratory Bench to Global Impact

1 Early Years

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

2 AFACI Partnership: 2021-present

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

3 National Database

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

4 Global Recognition

Contributing to regional and international efforts
to develop national and regional FCDB 
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Phase 1: Building the Infrastructure

Years 1-3 (2021-2024): Establishing the Foundation

Key Achievements

• Development of standardized analytical protocols

• 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 1 focused on building robust analytical capabilities and 
creating a reliable database for future expansion.
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AFCD 1st project: Plans

1st Year

(July, 2021~June, 2022)

2nd Year

(July, 2022~June, 2023)

3rd Year

(July, 2023~June, 2024)

- Development of sampling plan: 100 items for 3 years

- Analysis of nutritional contents for 20 foods

- Making a sample information database for 20 foods

- Analysis of nutritional contents for 50 foods

- Making a sample information database for 50 foods

- Development of SOP (Standard Operation Procedure)

- Analysis of nutritional contents for 30 foods

- Making a sample information database for 30 foods

- Establishment of the Asian Food Composition Database
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AFACI Asian Food Composition Database

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

AFCD translated with Korean names released on June 30th

https://koreanfood.rda.go.kr/
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AFCD+ 2nd project: Plans

1st Year

(Sep, 2024~Aug, 2025)

2nd Year

(Sep, 2025~Aug, 2026)

3rd Year

(Sep, 2026~Aug, 2027)

- 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)

- 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)

- 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 
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Phase 2: Scaling for Impact

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

Expanded Analysis

Increased coverage to 200+ food items including 
traditional and ingredients

FCDB training workshop
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
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AFC D +  Technical W orkshop on Inform ation of Asian Traditional Foods

Goal: Development of the "Asian Traditional 
Foods"  

10 Traditional Recipes

➢Preparation & Shopping

➢Cooking

➢Filming

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

Nakhon Pathom, Thailand 

Bangladesh

Bhutan

Indonesia

Thailand
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Synerg y in Action: Thailand Traditional Local Food Booklet

Preserving  C ultural H eritag e

A landmark achievement was the publication of the 
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.

10 Traditional Recipes
Documented nutrient values for heritage dishes

Regional Coverage
Represented all four regions of Thailand

Health Applications
Enabled dietary planning for diverse populations
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https://inmu.mahidol.ac.th/aseanfoods/AFACI.php

Facebook: INMU & Kunchit.judprasong

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

https://inmu.mahidol.ac.th/aseanfoods/AFACI.php
https://www.facebook.com/kunchit.judprasong
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Key Success Factors

01

Strong FCD Foundation

Long-term commitment to food 

composition data infrastructure

02

ISO /IEC  17025 Accreditation

High-quality analytical data 

with validated methods

03

AFACI Supports &Collaboration

Research funding, technical 

expertise, infrastructure, and 

regional partnerships

04

System atic AFC D  D evelopm ent

Standardized protocols and 

phased implementation 

approach

05

AFCD+ Expansion

Data to application focus with 

enhanced coverage and training

06

C ultural Integ ration

Traditional foods booklet 

combining heritage with 

science

07

International Recognition

FAO, AFACI, and regional hub
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Global Recognition: AFCD+, FAO &  APFAN (2025)

AFCD+ Project

2024 Most-Outstanding Principal 
Investigator in the project 
“Establishment of Asian FCD” and 
leading in the Asian Food 
Composition Database, and 
harmonizing data across AFACI 
member countries.

FAO Recognition

Awarded at the 2025 FAO 
International Conference for 
outstanding contribution to 
food composition science

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 
malnutrition across Asia.

APFAN Recognition

Awarded at the 2025 APFAN 
PT5 Workshop / AOAC SWP 
Annual Meeting in Suva, Fiji 
for outstanding 
contribution to food 
analysis.
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Take-home Messages

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.

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.

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.

Integrating Culture 
with Science

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

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.

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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