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Coordinator

2. Institute of Food Research (IFR), United Kingdom

3. Hellenic Health Foundation (HHF), Greece

4. Instituto Nacional de S a ¥ DBautor Ricardo Jorge (INSA), Portugal
5. Odessa National Academy of Food Technologies (ONAFT), Ukraine
6. Uzhhorod National University (UZHNU), Ukraine

7. State educational institution of the high professional education
o0OMoscow State Unitversity of. Foo
Federation

8. Spread European Safety European Economic Interest Grouping
(SPESO GEIE), Italy

9. Bucharest University of Economics (ASE), Romania
10. Biological Farming Association d Elkana (ELKANA), Georgia
11. Institute for Medical Research (IMR), Serbia
12. University of Food Technologies (UFT), Bulgaria
13. T CYeditepe University (YEDITEPE), Turkey
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List - UZHNU-1.09.09 [Pexum coemMecTuMocTi] - Microsoft Excel
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2p 0BMeHa M= BulpaBHWEaHKE P Yucno IFi CTraK Averkn PegakTipoBaHKe
A205 v
A D E F G H
Sort out the beans, wash i
Pidbyvana Trancarpathian  Boiled beans with 5|mmer. until beans are te
Bean and sour . . . . flour until smooth. Pour thi
2 = kvasolya / region, spices in sour cream Beans Kvasolya Phaseolus vulgaris . .
cream soup pasolya Ukraine sauce Fry some cut into pieces
bowls, st
Milk Moloko
Sour cream Smetana
Wheat flour Muka Trl?llcum aestivum L i
Triticum vulgare Vill.
Salt Sil
Water Voda
Milk Moloko
Sweet red . .
Paprika Capsicum annuum
epper
Beet.root. stewed with Boil the red beets. Grate tl
3 Red beet salad Salatz t.:uryaka ! Ukraine onion and tomato Beet Chervonyj buryak Beta vulgaris SEEdEf oil .Pl.mfe th.e gra
cvikly julce everything till it is wine-co
Onion Cybulja Allium cepa L.
Tomato juice Tomatnyj sik Solanum lycopersicum
Laurel leaf Lavrovyj lystok Laurus nobilis
Black ground Cheornyj perec’ Piper nigrum
pepper
5“”"“"""‘?“ Snnyas!‘myk{wa Helianthus annuus L.
seeds oil oliya
Sort out fresh sorrel, wash
straws and fry in fat. Add
Trancarnathian pieces potato into it. Let |
b+ | Description - Traditionality . Composition - Reference .~ Consumption -~ %2 [ m e
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fx | Specific bioactive substances
G D E F ] H | o
Similar food Composition Composition Bioactive
composition P P Crigin of data Macronutrients Minerals Vitamins Specific bioa
data reference code reference substances
Carotinoid {3-carotin, zea
{anthocyanins, flavenols, fl;
Co1A G CA YES L8] YES YES (chlorogenic acid, coumaris
sitosteral, campesteral, sti
tartronic acid, allyl- and dia
co12 13 Cﬁ YES MO YES MO
c013 YES MO YES MO
CO 2 1 3 CASRC VES VES VES VES FIamnmcIs {anthocyanins,
(rafiinose and stachyose)
cO27 Stigmasteral, vegetable ste
t:amiesternl stigmasteral
Co 31 YES YES YES YES Pectin
CcD32 YES YES YES YES Flavonoids (flavonols)

Flavonoids (flavanol, flavone
proanthocyaniding, quercet
cryptoxanthin), phenolic ac
coumnaric acid, ferulic acid)

co41 14 CA YES YES YES YES sitosterol, campesteral), pe
co42 13 C;‘l YES YES YES YES Flavonoids (flavanol. flavon:
co43 YES YES YES MO

CO51 5 YES YES YES YES Carotenoid {lutein, B-crypte
cobz2 G C;‘l_+FlC YES YES YES YES Glutenin, vegetable sterine

YES C0O53 BE YES YES YES YES Gliadine, leucosin, glute
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L] Langual 2008 - Food Product Indexer Version 3.91 [October 2008]

BEX

File Find Centre Panel Right Panel Report  About

0l &l Q|

A, PRODUCT TPE [A0361
—-B. FOOD SOURCE [B1564]
+- ALGAE, BACTERIA OR FUNGUS USED A5 FOOD SOUR
+- AMIMaL USED A5 FOOD SOURCE [B1297]
+- CHEMICAL FOOD SOURCE [B1041]
FOOD SOURCE WOT KMHOWM [E0001]
+- LIGUID A5 FOOD SOURCE [B2374]
- FLAMT USED A5 FOOD SOURCE [B1347]
-l FRUIT-PRODUJCING PLAMT [B1140]
+- BERAY [B1231]
+- CACTUS [B2241]
CASCARA SAGRADA [B2340]
CITRUS FRUIT [B11325]
CORE OR POME FRUIT [B1599]
MELOM [B1283]
FERSIMMOM [B1447]
FOMEGRAMATE [E11E2]
+- FRICELY PE&R [B1E72]
RHUBARE [B1364]
+- STOME FRUIT [B1539]
SUMAC [B21ET]
+- TROPICAL OR SUBTROFICAL FRUIT [B1024]
GRAIN OR SEED-PRODUCING FLAMT [E1047]
PLAMT ACCORDING TO FAMILY [B3357]
FPLAMT FOR MEDICIMAL USE [B3353]
PLAMT USED &5 FODDER [B3358]
PLAMT USED FOR FRODUCIMG EXTRACT OR COM
SFICE OR FLAVOR-PRODUCING PLAMT [B1179]
VEGETAELE-PRODUCIMG PLANT [B1579]
FART OF PLANT OR AMIMAL [CO11E]
PHYSICAL STATE, SHAPE OR FORM [E0113]
EXTENT OF HEAT TREATMENT [FOO11]
COOEIMNG METHOD [GOO0Z]
TREATMEMNT APFLIED [HO111]
FRESERVATION METHOD [J0707]
FACKING MEDILM [KO020]
CONTAIMER OR WRAPPING [M0100]
FOOD COMTACT SURFACE [MOO10]

[

I e e e Y e R e P e

A ] ][] [ [ [ [ [ [
TEZZFETIomMmmMmO

COMSUMER GROUP/DCIETARY USE/LABEL CLAIM [POCM )

8[8|a| [ +[+[-| &[4 |
Description A0361
Indexed Food Data Set [4] Right-Click Grid for Menu Descriptor [+
k|USDA SRET | |.t'l'-.. FRODUCT TYPE

Precombined_terms
France

Related terms

BaseFooo workzhop _ ﬂ
Foods in Data Set [7413] Right-Click Grid for kenu Sunonyms
FID | ok| R |0riginal food name ~ »
p|03427 Abipuch, raws '
B 0300z i Acerala juice, raw
B 0300 i Acerola, [west indian chermy), raw
B 35182 Acom ztew [Apache)
| |oears Adoba fiesco Scope Note ~
| [=5193 Agave, cooked [Southwest] Thiz term iz for CLASSIFICATION ONLY; DO NOT USE term
35194 Agave, diied [Southwest) in indexing. Usze a more precize narrower term.
B 35192 Agave, raw [Southiwest)
: 35002 Agutuk, fish with shortening [Alazkan i |
<] 2]
Langual Dezcrptors for Selected FoodRight-Click Grid for bMenu Additional information
p|20143 FRUIT OR FRUIT PRODUCT [US CFR) |
:;’-'-.12?'9 0300 FRUITS AMD FRLUIT JUICES [USDA SR

M oy BLICTPEIA Habop - Op. .,

d PezyNeTaTel NOMCEA

i) Langual Food Produc...

EN @-K 0 18:10
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