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Background: The Food and Nutrition Research Institute of the Department of
Science and Technology (FNRI-DOST) has generated the Philippine Food
Composition Tables (FCTs), the Recommended Dietary Allowances for Filipinos
(RDA), the FNRI Kitchen-Tested Recipes, and a number of nutritious and
functional food products. These publications are made available to food industry,
health and nutrition workers, and government planners, either in the form of
handbooks, leaflets, handouts and flyers.  The increasing need to have a faster
way (than presently available), to access data and accurately compute for
necessary values needed for menu planning and meal management, food
product formulation, dietary counseling can be addressed by a user-friendly
software.  Availability of software packages in CD-ROM will accelerate
dissemination of correct/up-to-date food and nutrition information to various
users.   Objective: To develop an interactive CD-ROM software that will provide
quick/correct data analysis and technical graphics outputs on priority food and
nutrition technologies and information.  Methods: This Project has three Phases,
namely: Phase I - Concept and design development; Phase II - CD-ROM
Software Development; and Phase III – Software Reproduction and Distribution.
Results:  After consolidating all the materials needed and conducting
consultative meetings, the software was developed and labeled as “FCT + Menu
Eval”.  The software consists of three (3) modules, namely: 1). The Philippine
Food Composition Tables, providing data on 17 food components of 1,541 of the
most commonly consumed foods in the country; 2) Menu Evaluation, providing
the nutrient content of some FNRI kitchen- tested recipes, their contribution to
the RDAs and a capability to compute the costs of the recipes.  The user can
also compute the nutritive value and costs of their own recipes or menus through
the “own menu” sub-module; and 3) Nutrition Information, presenting the
significance of different nutrients present in foods.   The final version of the
software was reproduced and made available to the public.  Conclusion: A user-
friendly interactive “FCT + Menu Eval” software was developed, enabling
simultaneous computations and technical graphics for maximum usage in food
and nutrition assessment and management applications towards fast-tracking the
nutrition improvement of the Filipino people.
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