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Background: The Philippine Food Composition Table (FCT), 1990 edition showed a 
limited coverage of food items with folate values, while the latest edition of the 
Philippine FCT, 1997 did not include food folate. There is a need to have a database on 
food folate not only in estimating and evaluating the adequacy of folate intake of the 
population but also for studies on diet related health diseases. Objective: To compile 
as a database folate content of food sources consumed by Filipinos. Materials and 
Methods: Folate values of foods were taken from the FCT of the following countries: 
Philippines (1990), Indonesia (1995), Japan (2000), Denmark (2005), Finland (2009), 
New Zealand (2001), and the United States of America (2008). Local processed foods 
were provided by the food manufacturers. Data gathered were patterned after the 2000 
Association of South East Asian Nations (ASEAN) FCT. Names of food items in the 
FCT source/s were retained and the corresponding scientific names and descriptors 
were included. Moisture, energy, protein, fat, and carbohydrate contents were included 
to guide the FCT users. The database was reviewed by FNRI FCT users and technical 
authorities on Philippine FCT, and modified appropriately. Results: A total of 811 food 
items was included in the database. There were 281 food items taken from the 1990 
Philippine FCT, 354 from the FCTs of other foreign countries and 176 processed food 
products from local food manufacturers which included breakfast cereals, breads, milk, 
infant foods, snack foods and non-alcoholic beverages. The best sources of naturally 
occurring folate are: for animal origin, chicken liver; for vegetables, horseradish tree 
young leaves and tops (malunggay), parsley and spinach; for nuts and beans, 
chickpeas and pigeon peas; and processed milk, breakfast cereals, some fruit juices 
and beverages. Thirty-three percent of the food items came from vegetables and 
products, followed by both cereals and products, and fruits and products (9.7 %). 
Conclusion and Recommendations: The folate content of food sources consumed by 
Filipinos was compiled as a database. The database may be useful in the preparation of 
a handbook on folate for use by health and nutrition workers as well as in the future 
development of the next edition of the Philippine Food Composition Tables.  


