
NUTRITIONAL COMPOSITION OF TRADITIONAL FOODS      

FROM BLACK SEA AREA COUNTRIES 

 

E-mail: helena.costa@insa.min-saude.pt 

Helena S. Costa1, Tânia G. Albuquerque1, Ana Sanches-Silva1,  

Effie Vasilopoulou2,  Antonia Trichopoulou2,3, Iordanka Alexieva4,  

Carmen Costea5, Katerina Fedosova6, Osman Hayran7, Zaza Kilasonia8, 

Alexandr Kolesnov9, Nelya V. Koval10, Filippo D’Antuono11, Paul Finglas12 

1 Departamento de Alimentação e Nutrição, Instituto Nacional de Saúde Doutor Ricardo Jorge, I.P.; 2 Dept. of Hygiene, Epidemiology & Medical Statistics, 

Medical School, National and Kapodistrian University of Athens, Greece; 3 Hellenic Health Foundation, Greece; 4 University of Food Technologies, Plovdiv, 

Bulgaria; 5 The Bucharest University of Economics, Romania; 6 Department of Nutrition, Odessa National Academy of Food Technologies, Odessa, Ukraine; 7 T 

C Yeditepe University, Istanbul, Turkey; 8 Elkana, Biological Farming Association, Tbilisi, Georgia; 9 State Educational Institution of the High Professional 

Education “Moscow State University of Food Productions”, Russian Federation; 10 UzhNU (Uzhhorod National University), Uzhhorod, Ukraine; 11 Campus of 

Food Science, Cesena, University of Bologna, Italy; 12 Institute of Food Research, Norwich Research Park, Colney, Norwich, NR47UA, UK 

4ª REUNIÃO 

ANUAL 

PORTFIR 

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 7th 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) 

Food categories 

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 

UKRAINE 

(A) Sauerkraut; (B) UKrainian 

borsch; (C) Transcarpathian green 

borsch; (D) Roasted sunflower 

seeds; (E) Uzvar; (F) Sour rye bread; 

(G) Cottage cheese with dill and 

garlic. 

A B C D 

E F G 

RUSSIAN 

FEDERATION 

A B C 

D E 

(A) Buckwheat porridge crumby; (B) 

Kvass southern; (C) Watermelon 

juice; (D) Mustard oil; (E) Vegetable 

okroshka. 

GEORGIA 

A B C 

D E 
(A) Nettles with walnut; (B) Tsiteli 

doli bread; (C) Churchkhela; (D) Flax 

oil; (E) Wild plum sauce. 

ROMANIA 
A 

(A) Cornmeal mush; (B) Nettle sour 

soup; (C) Herbal dish; (D) Elderberry 

soft drink; (E) Plums jam. 

B C 

D E 

TURKEY 

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

Fruit of the evergreen cherry laurel; 

(D) Sautéed pickled green beans; (E) 

Kale soup. 

A B C 

D E 

BULGARIA 

A B C 

D E (A) Baked layers of pastry stuffed 

with pumpkin; (B) Halva; (C) Millet 

ale; (D) Mursal tea; (E) Rodopian 

dried beans; (F) Rose jam 

F 

33 Selected traditional foods 

Nutritional composition of traditional foods 

Prioritisation of components and bioactive compounds 

Proximates 

Vitamins 

Minerals &  

trace elements 

Bioactive 

compounds 

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

(individual fatty acids, cholesterol), dietary fibre, total 

sugars and starch 

Vitamin A (all-trans-retinol), vitamin C, vitamin E                    

(-tocopherol), vitamin B2 (riboflavin), total folate 

Sodium, iron, zinc and selenium  

Phenolics, glucosinolates and carotenoids 

Selection of laboratories 

According to quality requirements 

Components 

INSA, IFR  

Accredited 

laboratories 

Laboratories 

participating 

successfully in 

Proficiency Testing 

schemes 

IFR, UNIBO 

Bioactive compounds 

Laboratories that have 

expertise in quantifying 

these compounds 

The research leading to these results has received funding from the European Community’s Seventh 

Framework Programme (FP7/2007-2013) under grant agreement n.º 227118.  

Great variability on nutritional composition was found among the 

analysed plant based foods, highlighting the wide range of 

ingredients available in the BSAC, as well as their biodiversity. 
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Fruit or fruit based foods

Traditional Food

(English name)

Traditional Food

(National language)

Rose jam Dko ot rozi

Churchkhela Churchkhela

Plums jam Magiun de prune

Watermelon 

juice
Арбузный сок

Fruit of the 

evergreen 

cherry laurel

Karayemiş

Uzvar Узвар

Fruit of evergreen 

cherry laurel

Fruit of 

evergreen cherry 

laurel

Prunus

laurocerasus L.
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Low or non-alcoholic fermented 
products

Traditional Food

(English name)

Traditional Food

(National language)

Millet ale Boza

Elderberry soft 

drink
Socata

Kvass southern Квас южный

Sautéed 

pickled green 

beans

Fasulye turşusu 

kavurması

Sauerkraut

Капуста 

білокачанна 

квашена

Millet ale

A thick, 

fermented cereal 

based beverage 

with a sourish or 

sweetish  taste
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Cereal or cereal based foods

Traditional Food

(English name)

Traditional Food

(National language)

Baked layers of 

pastry stuffed 

with pumpkin 

Tikvenik

Tsiteli Doli Bread
Makhobeliani

dolis puri

Cornmeal mush Mămăligă

Buckwheat 

porridge crumby

Каша гречневая

рассыпчатая

Bulgur pilaf Bulgur pilavı

Sour rye bread Хліб житній

Tsiteli doli bread 

A light blue tinged 

bread of oblong 

or oval shape, 

containing a 

small amount of 

floured makhobeli
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Herbs, spices and aromatic plants

Traditional Food

(English name)

Traditional Food

(National language)

Mursal tea Mursalski chai

Wild plum 

sauce

Tkhemlis 

satsebeli

Herbal dish
Mâncărică de 

verdeaţă

Black tea Çay

Pomazanka Pomazanka

Herbal dish

Onions, green dill, green 

parsley, mint leaves, 

sweet basil leaves, sage 

leaves, tomato paste, 

peppers paste, 

sunflower oil, salt, black 

peppercorns, wheat 

flour
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Oilseeds or oilseed products

Traditional Food

(English name)

Traditional Food

(National language)

Halva Tahan Halva

Flax oil Selis zeti

Mustard oil Горчичное масло

Roasted 

sunflower 

seeds

Smazhene 

nasinnya

Roasted sunflower 

seeds

Roasted sunflower 

seeds

(Helianthus 

annuus L.)
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Vegetable or vegetable based foods 

Traditional Food

(English name)

Traditional Food

(National language)

Rodopian dried 

beans
Rodopski  fasul

Nettles with 

walnut sauce

Chinchris mkhali 

nigvzit

Nettle sour soup Ciorbă de urzici

Vegetable 

okroshka 
Овощная окрошка

Kale soup kara lahana corbasi

Transcarpathian 

green borsch

Zelenyj borshch 

Zakarpats'kyj

Ukrainian 

borsch

Борщ український 

пісний

A cold soup with 

shredded

vegetables and 

bread kvass. 

Vegetable

okroshka

g/100 g of edible portion 

g/100 g of edible portion 

g/100 g of edible portion 

g/100 g of edible portion 

g/100 g of edible portion 

g/100 g of edible portion 

Bulgaria
Russian 

Federation
Georgia TurkeyRomania Ukraine


