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Results

A participation of 395 people was obtained, 38.2% of which from “Health, clinical, nutrition and dietetics” areas (Fig. 1). 72.9% of the respondents use some FCT or FCDB due to their
professional activity (Fig. 2). Excluding 15 respondents, due to lack of consistency in some answers given, 29.7% of the valid respondents indicated that, in the 3 months before the survey,
they used "Frequently (at least once a week) “one of these types of tools (Fig. 3), standing out the “Portuguese Food Composition Table” (TCA)with 55% of the answers (Fig. 4).
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Figure 1: Respondents main area of activity.

In addition, 53.2% of the respondents indicated that “Not a/ways”found the answer they wanted in the TCA: Regarding their needs, for possible future TCA updates, users referred as the
top three priorities “Glycemic Index”(28.8%), “Portion”(28.5%) and “pH”(10,1%). Concerning other nutrients (1) and dishes/meals/recipes/food/species/varieties (2) that they wanted to
see included in TCA, users indicated as more important, respectively: (1) "omega-3 and omega-6 fatty acids"”(27.5%), ‘essential amino acids”(18.9%) and "soluble fibre”(16.0%); and (2)
“Traditional Portuguese dishes"(15.5%), "Cereals and pseudocereals”(11.2%) and “Vegetarian dishes"(10.1%).
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Figure 5: Respondents who indicated that they Figure 6: Respondents needs for additional information, in addition to Figure 7: Respondents needs for other nutrients to include in TCA. &
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Figure 7: Respondents needs of prepared dishes/meals/recipes/food/
species/varieties to be included in the TCA. (Percentage of the total number

of valid responses recorded).
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a1 Conclusions References
The survey results show that FCT/FCDB play an essential role in most food and nutrition related activities. Half of Report: “Necessidades dos utilizadores da Tabela da
the total respondents indicated that they use these resources one or more times a week, with TCA being the Composicao de Alimento” PortFIR Portuguese
main source of data for them (55%). However, 53.2% of TCA user's referred that “not a/lways” have found the Network on Food Composition (RPCA), User's
information they needed. Working Group (GTU). INSA, 2017. Available in:

An intensive and thoroughly work is needed in the development, update and sustainable maintenance of these

wsources, to ensure data availability accordingly to user’s needs. J \ J
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