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[Jonathan Brooks]

O OECD TADE FCAN ##3}la] food system’ o] 48 AFd=s &8
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- Y I3 o AHOSZ food system, global food security, nutrition,
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sustainable resource use, climate change &< A7 o=Z 3l
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[1A1AQ: food data systems across the OECD]

[Celine Giner] “Overview of the food data environment across OECD

countries”

O food system®] HlolE| <QlZz}~EZ X (data infrastructure)E }2}3}7]
el Z=oll Z=AREE BHuUlo] ARG =7HE HarbsAd e AESHL
NS E==starAt 3 7€~1049 Abolo 247) =717t S HEA =
- 67 dleolg ZlHaig]: food availability, food intake, food purchase

and acquisition, food sales, food composition, other

AFAR 7NE ntd o 542 A Fol8UteAd e Wiz E 59, 4
g3), 2E43 H7Hfood intake data), 7}l 2]F4H] A&
(household budget survey data, 7}Al-s&F=AF 5), SETFAA gk A

X (food composition data) A& 5.
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(HAFEHFR A 5, A, odA FAS A AETE?), 22) 58
th3k o]l = A1, 3) 2]EAA(food chain)at AHIA i 53 Ao
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[Karin Zimmermann, Netherlands] “Building a research infrastructure for

food, nutrition, and health research in Europe”
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Figure 1 Conceptual framework of food systems for diets and nutrition
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[Kieron Stanley, UK, Royaume-Uni] “Gathering information on food

consumed away from home”
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- Food statistics pocketbook summary”} £ H|o]H A2

O data category 1: (household) food availability, resilience: 2]&<SH4A
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(food security) ¥ 7} rksmd

O data category 2: 4&FAHFH dlolE(UK national diet and nutrition
]

survey) - 222 H 3= HolHE AdHo] B A=

(O data category 3: food purchase and acquisition G2 HolE+=
kantar world panel, MCA eating out, family food survey 5< &&3}1
N, oA s A22E HIsteE HOolHE A X

O data category 4: food sales statistical pocketbooke] FF3i1& djo]E <l
53] £4 ZokellA o] FiE|ag] dHeolEe 583 FFo] o+,

Euromonitor, Mintel, Kantar, IGD 59| dl°o]g &27} &

O 7]}t HolHZ+ “Food Composition and standards”, “Food and
You(FSA)’ o] =t FSA+ food safety issuec] thal thF1 A2

[#7hA A e)/e) ]

O 979 A%, AAA Holge T4, @4 A, Aol A AF
ste wh e oldel Egol B 2. A4 Holgst o 2, 7
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2, slAste WA, et o] o e de Aok 3t

O wauY Aol 3% 4ES A Yust gol B 9140 F7}
S 97l MEA S0 BF I FR AT HEFYL FH F
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3) physical activity, 2Ed 2~ ¥ T FTQ
- 4) #A FAZE dojof AHAE AET £ US. TEFDLS
A

nutrition composition 5l t gk Hl o] E

Turkey: 2 EF7HA0l 223 =, A E7I4e Ui diolE7F mA
- AF Fay 74 2AA Uﬂﬂ‘%zoﬂ gk W& =3 & F2-338-
7VA ol thgk o]ofr]4l.
- T B3I ool d¥HA S FAHMOF st FE0] Aw. FTFALYE
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O 243" A +9%. 1= food acquisition dataollA 7}+7} 3= A
HeE 9alo® HAMA FFe Addstrlde oy &0 A= vl=

NHANES dlo]lH = wl$ =2 ©olgo]A| Tt food acquisition data®l A

[24]/: opportunities associated with digital techonologies]

[Jay Variyam, 7]=] “Use of digital technologies to collect food acquisition

data”

O 2009%°l household food acquisition and purchase survey data %<
A AL,
- 2012-2013 FoodAPS(paper-pencil ®#4]) &-&
- 2015 ADCM(web-based online data collection) ¥4} &
- 202xd°l= mobile apps &L AOSE FZ F(mobile app with

interactive data collection)

O 2F2 FU/43 225 1) FAHET M), 2) FAFH(, 3, ¥4
5 ), 3) food obtained for free(friends, family, gardening, hunting, etc)
s

o7 FAH,

O FoodAPS H|o|El&= d<, A Fotold H/\}H]O]Eﬁ, gl O]Ei, aEA
Gl
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O FoodAPS HlolE H7t= AlFA=ZFY B7FE A, 32 F7HEA, %5

FoodAPSZHE] 9] W& 1) FAH: Foodbooksoll B &1 o]y, 4
HolAl F4 missing, G55 §lol FUsE A, FEEA &= wi=
= do+= #, 2) FAFH: 374

== A~
o 1T %%}é, og_'_

o|N

ADCM(alternative data collection method):2 5% H&<
H FEE& 3] 9% ey &85 T34 dHolHE FXHE(UPC
scanner, ~FIEZE, JAEY, = EE AF, online logg TlA 7I1&E5= =

items, 955 ALl EE, FAHS} FAFHE Al2Hlo] Hla),

O A5 dHEE HH events?] £AZ H7E F Y712

- data collection challenges: events and items =

HuEA e F&ol A+ Widmd BuE dfof st2=, 34H A

2o EFdLAE] 5. 25%9 SHAE Aolx 1749 item
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[Olivier Allais, France] “Software developed for the nutriscore experiment’

O 20169l nutri-score labeling Al

AEE 7] Y8 &

= A
=
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MR Al AF Fhol AAM FETA LY AolEE A
Adl, 2719 7=l 2T (SENS, Nutri-score labeling) &3}

| S
dde S8l WastiA A

O 6071 w3 el A4, 107 73+ GFL Al=Ho] 3 20719 HEE
GuAL AT AXS AGlA 40%e] AL AT 479
21 E7He| 122](12987) ©lo]®l) - fresh prepared foods, pastries, breads,
canned prepared meals -o| ~E|7Z 223}t 60 o] FAZAN 249

o] Jokstxt, 6o TEAT BFYEH 105 ¢ 190919 A Fol g

) o
==

juked

O
E_
[29/g%
O gy 371 SAA=A?

O 2=EHAH/[E R A= TAH=A?

O z=gHA/[E R 93] 7IH% HE= DA A el?

O A3 A, AA B JAEA? F§ERE HAJAEA?

O nutri-score Holl Y= Pz Yo FQ1%?

O o]H3 FUIFAE AT Flo] A=71? - A1l o] AdE A
3 UM E FRIA T ol ARSI A A #-AA HA o] U=
AAZA ] FQ3% 7 T 3ty AF AAY FH/GLHAHAES NAA

4

Z, reformulation)dtth= A Q. ol &B|AR st g Hoh AdA73 <t

A AFAde] Hetel AAWsHA stEz AnjAte] FAFHE FEEE
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[34]4: integration of public and private sector data]

[Carole Nero] “International consumers panels”

O 23 9(Europanel)2 6071 =7}l AH|Add-& ghdbgkrh )& S+ =5
7Fel 7heF MRle thEShe 8 A4S Bt e duisie b
o] B 4l.
- o], JIFAR, A, E drty Bol] AT, oWl BIE, oW AEFE

A=A, AF o Foe T8, FU7FE S oH Ao gk =
AP7E o] FA A AL A

- 293 A" 2ol FYgo] ol FAAR=AE 4 BEE

O 7Fd oA 270, 7HAIF 7194, tiesa 3 A 34 5 37FA WA e
=2 HolgE 8%

O wid ol £8& 8t A A9 AFAHRE SAR 7HEY
4t A g Yt JAFE HEIEE FIHIT U5,

O “Out of home”®| 73-¢ st iAol A FdR=d FJo=E QF 7HA 1 7Ha
H "M He A7 Adsd ole e W AHE F ZJ(HA

39.7%, &5 16.5%, UH=A]). o] 7
100% app< 53l 3o Ha

ARt == S

q

Ae 2%

O 28z P Z ols)st=
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, 71 54, £ Abol=, SKU #HHE ZH), Abghol thglk AR (A
2]2 AE, AFARS] AR, FAA AH, AAFAS ), 100,000 79
AE w5 FC Ul YIFHE(ERY, ddE, @A, A, 29, &

,olel® HolHE fEmy

(27 AE]

O drty 7 gdeolEHE Besta Q=7F? BMIO] tigk s ddolgl e 24
o]=? - Z/EE =21 10d WY

O A& HeolHe BEfista Je7t? - 7HAL YA &5 2AE 5
RN, AT SAHY = (s, =, declared response ©]7] W&ol 4l

O Hlely F4/34 2 ol577F = 7F4el v & B4,

O home panel data, POS data°ll th3l4 USDA ERS & #Z&H7I& 3

R ot=dl|, coverage issue’} U+

[Dermot Doherty, Ireland] “evidence based analysis on the beverage

market”’

O FDl(food drink ireland)= ¢ F23F 4584t el S4A4.
R

- 109t &9 5 Z2I9S 933, Special Action Group on



Obesity(SAGO)ol| o

FDI reformulation project(nutrients sold, impact on dietary intakes of 5

nutrients)E +¥3t A=

TRt HeolHe @ =], A dlolH, AAAREF, EIA
NA|, &5, A8 AAYF 55 2005~2012 53 Fopsks. HolH &
A& FeFE E(kantar world)ZF-E BH=® 2F Jig e Fojfg o]

B <.

e

IUNA survey H|o]E|Z AFg&3]A 71Q] dolE A /el AEHHE ¢
% food codesE AW 3dle] Z}Ztol| A AH|SHA E oy x|, HIET, X4
gl A 5o oS FE

part 1: level of nutrients sold: nutrient concentration3} sales Hl°|H &
A A levels soldE A4k, ©]& 20054, 2012 4|3t reformulation

3 3& vlwdH(fat saturated fat, energy, sodium, sugar).

part 2: assessing the impact on the lIrish population: AUl 12 =
= 3JAZF vl=3E WAl o2 reformulate TRl 714 (optimistic), Al4-E]
2 2= FDI 147H Uj:]]:ﬂul— 7]—0:]6]— 7—] o7 7]-7<—16]- o 01

part 3: AdE AU 29 A9, AWE 295% A, E3pATL
5.39% &, AUAE 1.32%, H&-2 2.06%, 252 831% T4t

A, AU 19 A$ole= 7.09, 18.22, 3.74, 7.70, 45.10% Z+Z+
A3tE AS 2 Ueld(per day 7dE ).

r1r

i

OE 7 gl sidste AFRFE ©E reformulation Al¥& 7HA AL
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A7 W&ol 7E U=7t A=

O comment 1: 7]1g°] reformulate & 4 Y= AHT F 9= whHo=w

EAAZE 83 4 2dS(on demand side, and on supply side).

h=a
- reformulatoine ¥5 WA 9] ¢ ZFE3 F£dolr] wiEo] AEFE7)
o] AT 4 dojof T AY. olF AHY F A= Fo] ook

“ =
s, @ale HAANE FHOE AW 5 UL,

o2 YET F At FAUTEL UL,

d3 A &

[FH7-2]

O 2&374 #dA ofd dolErt EAst=X], Hlole e 443 &-87}
A, AR AT s Ao sl A Bt

O =7pPE doly 1t Axe Fooli IAMuE s FHjof & F&
< FodA o thal =23

O digital technology &-&3}+= Zl°] F83}a, FAFH($2]) Hlolg 2 £A
7} B@o] B Fio] AdFHAS

O dHolg <lxze T, ‘1133@., AH2E A8 5 I-d A AR
HeAog oy A4 83

/
OECD F#lo]AolA 34 4 2 243 £5 9 H9.

O #7219l 97
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