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NUTRITIONAL COMPOSITION OF TRADITIONAL FOODS
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The “Sustainable exploitation of bioactive components from the Black Sea Area traditional foods” (BaSeFood) is a 3-year collaborative research programme, funded
by the European Commission 7t Framework Programme. The project consists of a research consortium of 13 partners, namely Italy (two), United Kingdom, Greece,
Portugal, Serbia and six Black Sea area countries (BSAC): Russian Federation, Ukraine (two), Romania, Bulgaria, Turkey and Georgia.

Traditional foods are key elements that differentiate the dietary patterns of each country. In most countries, there Is limited information on the nutritional
composition of such foods, therefore, there is a need to investigate, register and promote traditional foods. One of the aims within BaSeFood project is to provide
new data on the nutritional composition of traditional foods of plant origin from BSAC to promote their sustainable development and exploitation.

Black Sea Area Countries (BSAC)

Bulgaria Georgia

Romania

Russian
Federation

Ukraine

Food categories

BULGARIA

Cereal or cereal based foods

Fruit or fruit based foods

Vegetable or vegetable based foods
Herbs, spices and aromatic plants

Low or non-alcoholic fermented products

Oilseeds or oilseed products

dried beans; (F) Rose jam

I ROMANIA

(A) Cornmeal mush; (B) Nettle sour
soup; (C) Herbal dish; (D) Elderberry
soft drink; (E) Plums jam.

Fruit of the evergreen cherry laurel

Kale soup.

(A) Baked layers of pastry stuffed |
with pumpkin; (B) Halva; (C) Millet f
ale; (D) Mursal tea; (E) Rodopian §

(A) Black tea; (B) Bulgur pilaf; (C)

(D) Sautéed pickled green beans; (E)
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GEORGIA

(A) Nettles with walnut; (B) Tsiteli
doli bread; (C) Churchkhela; (D) Flax
oil; (E) Wild plum sauce.

Kvass

RUSSIAN

FEDERATION

(A) Buckwheat porridge crumby; (B)
(C) Watermelon
juice; (D) Mustard oil; (E) Vegetable

southern:;

okroshka.

(A)

borsch;

garlic.

Nutritional composition of traditional foods

Prioritisation of components and bioactive compounds

Moisture, ash, total nitrogen (for protein), total fat

(individual fatty acids, cholesterol), dietary fibre, total
sugars and starch

Proximates

Vitamin A (all-trans-retinol), vitamin C, vitamin E
(a-tocopherol), vitamin B, (riboflavin), total folate

HillueEls & Sodium, iron, zinc and selenium
trace elements ’ ’

Bioactive
compounds

Vitamins

Phenolics, glucosinolates and carotenoids

Selection of laboratories

Bioactive compounds

According to quality requirements

Laboratories
participating
successfully in
Proficiency Testing
schemes

Laboratories that have
expertise in quantifying
these compounds

Accredited

laboratories

CONCLUSION

Great variability on nutritional composition was found among t
analysed plant based foods, highlighting the wide ran
Ingredients available in the ' versity.
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Traditional Food

(English name)

Baked layers of

Traditional Food
(National language)

pastry stuffed Tikvenik

with pumpkin

Tsiteli Doli Bread Malfhobe'llanl
dolis puri

Cornmeal mush Mamaliga

Buckwheat
porridge crumby

Kawa epeyHegasi
paccbindyamas

Bulgur pilaf

Bulgur pilavi

Sour rye bread

Xni6 xumHiu

Traditional Food

(English name)

Rose jam

Traditional Food
(National language)

Dko ot rozi

Churchkhela

Churchkhela

Plums jam Magiun de prune
Watermelon y

. ApO6y3HbIl COK
juice

Fruit of the

evergreen Karayemis
cherry laurel

Uzvar Y3eap

Sauerkraut;

(B)

borsch; (C) Transcarpathian green

Roasted

(D)

. 3 . 3

Tsitell

. 3 . 3

doli bread

A light blue tinged
bread of oblong
or oval shape,
containing a
small amount of
floured makhobeli

9%

1%

35%

43%
2%
8%

Fruit of
evergreen cherry
laurel
Prunus
laurocerasus L.

4%

82%

® Moisture
EAsh

i Total Protein
i Total Fat

H Starch

i Total sugars
i Total dietary fibre

g/100 g of edible portion

® Moisture
HAsh

i Total Protein
i Total Fat

i Starch

i Total sugars

Total dietary fibre
g/100 g of edible portion

Traditional Food

(English name)

Traditional Food
(National language)

Mursal tea Mursalski chai
Wild plum Tkhemlis
sauce satsebeli
Herbal dish MEMBEIEE I
verdeata
Black tea Cay
Pomazanka Pomazanka

Herbal dish

Onions, green dill, green [N

parsley, mint leaves,
sweet basil leaves, sage |!
leaves, tomato paste, :
peppers paste,
sunflower oil, salt, black
peppercorns, wheat
flour

R
1% 2

88%

g/100 g of edible portion

® Moisture
EAsh
i Total Protein
i Total Fat
i Starch
i Total sugars
| Total dietary fibre

UKrainian

sunflower
seeds; (E) Uzvar; (F) Sour rye bread;
(G) Cottage cheese with dill and

Traditional Food
(English name)

Rodopian dried
beans

Traditional Food
(National language)

Rodopski fasul

A cold soup with

Nettles with
walnut sauce

Chinchris mkhali
nigvzit

shredded
vegetables and

Nettle sour soup

Ciorba de urzici

bread kvass.

SgEEllE OeouwjHas1 okpouwka
okroshka “ P
Kale soup kara lahana corbasi

Transcarpathian
green borsch

Zelenyj borshch
Zakarpats'kyj

Ukrainian
borsch

bopuw; ykpaiHcbKuU
nicHuu

95%

Traditional Food
(English name)

Millet ale

Traditional Food
(National language)

Boza

Elderberry soft
drink

Socata

Kvass southern

Keac ro)xHbIU

Sauteed
pickled green
beans

Fasulye tursusu
kavurmasi

Sauerkraut

Kanycma
6inokayaHHa
KeaweHa

Traditional Food

(English name)

y

Traditional Food

e IEEEON

A thick,
fermented cereal
based beverage
with a sourish or
sweetish taste

8% 1%
2% "

89%

(National language)

Roasted sunflower
seeds
(Helianthus
annuus L.)

Halva Tahan Halva
Flax oil Selis zeti
Mustard oil opyuyHoe macrio
Roasted

Smazhene
sunflower :

nasinnya
seeds

4

1% 4% 39,

N/

57%

® Moisture
EAsh

u Total Protein
u Total Fat

u Starch

i Total sugars
Total dietary fibre

g/100 g of edible portion

Mil

»

=
»
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® Moisture

EAsh

1 Total Protein

u Total Fat

u Starch

i Total sugars
Total dietary fibre

g/100 g of edible portion

® Moisture
EAsh
i Total Protein
u Total Fat
H Starch
i Total sugars
I Total dietary fibre

L 21%

g/100 g of edible portion



