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Effects of the revisions in the energy content of foods and 
diets in Poland resulting from consideration of dietary 
fibre. Hanna Kunachowicz, Wlodzimierz Sekula,* 
Zbigniew Niedzialek & Irena Nadolna. 

National Food and Nutrition Institute, 61163 Powsiriska 
St, 02-903 Warsaw, Poland. 

Data on the energy content of food products presented 
in Polish food composition tables is based on calcula- 
tions including energy coefficients of proteins, fats and 
carbohydrates. 

According to present practice the total sum of carbo- 
hydrates is taken into account in these calculations 
without allowance for dietary fibre. As a consequence 
results of these calculations are overestimated. The same 
applies to the energy content of diets assessed with the 
use of Polish food composition tables. Following Euro- 
foods recommendations the energy content of foods was 
revised by taking into consideration available carbohy- 
drates instead of total carbohydrates. This revision 
resulted in the reductions of the energy content of diets 
as well. While the energy supply per capita in Poland 
calculated with the use of the former methodology was 
3370 kcal/day, an allowance for dietary fibre reduced 
this value to 3240 kcal, i.e. by approx. 4%. The extent 
of the reductions in the energy content of the diets of 
various population groups varied, depending on the 
importance of foods rich in dietary fibre present in these 
diets. 
*To whom correspondence should be addressed. 

Conversion factors for fatty acids in The Netherlands 
nutrient databank (NEVO). Susanne Westenbrink,a 
Lidwien van der Heijden,b Marie Agnes van Erp-Baart” 
& Karin F. A. M. Hulshof.“* 

“Nutrient Databank NEVO c/o TN0 Nutrition and Food 
Research Institute, P.O. Box 360, 3700 AJ Zeist, The 
Netherlands. bAgricultural University, Department of 
Human Nutrition, P.O. Box 8129,670O EV Wageningen, 
The Netherlands. 

Total fat of foods, as determined by chemical analysis, 
is mainly composed of triglycerides. Other components 
of fat include phospholipids and sterols. 

In food consumption studies and food labelling, 
detailed information is needed on fatty acid composi- 
tion of foods. To meet the varying needs among users of 
food composition tables, the imput in the database 
should be as flexible as possible. Therefore the Nether- 
lands Nutrient Databank (NEVO) has decided to 
include data on the proportions of individual fatty acid 
isomers (Oh), as well as the conversion factors for fatty 
acids. 

In 1994, a literature search was conducted to make an 
inventory of all known conversion factors. For NEVO 
(1700 foods), for each food item a conversion factor was 
estimated based on a number of general criteria. 

With these conversion factors the fatty acid content 
expressed in grammes per 100 g of each food item was 

calculated from the total fat content, for each fatty acid 
separately as well as for combinations of fatty acids. 

Information is presented on the general criteria 
applied to estimate conversion factors for food groups 
and food items, as well as on the standardized way of 
obtaining the data on fatty acid isomers and on the 
practical implications of using fatty acid combinations. 
*To whom correspondence should be addressed. 

Intake of truns fatty acids in hypercholesterolemlc sub- 
jects during four different fat-mod&d diets based on 
double portions. Essi Sarkkinen,“* Laura Rantalainen,a 
Irma Salminenb & Matti Uusitupa.a 

aDepartment of Clinical Nutrition, University of Kuopio, 
P.O. Box 1627, FIN-70211 Kuopio, Finland. bNational 
Public Health Institute, Division of Nutrition, Manner- 
heimint. 166, FIN-00300 Helsinki, Finland. 

Altogether, 160 hypercholesterolemic subjects were 
randomized to follow four different fat-modified diets: 
1. Control diet (butter) 35/14: 10:4 [(source of visible fat) 
energy percent from total fat/saturated: mono- 
unsaturated: polyunsaturated fatty acids in actual diets]. 
2. AHA type diet (sunflower oil and sunflower oil based 
margarine) 32/10:8. 3. Monoene-enriched diet (rapeseed 
oil and rapeseed oil based margarine) 34/l 1: 115 and 4. 
Reduced-fat diet (butter-vegetable oil mixture) 30/12:8:3 
for 6 months. Fat spreads, oils and liquid milk products 
were supplied free of charge for the subjects. A group of 
subjects (n = 22-23) in each diet group collected a 
double portion of all foods and drinks they used during 
one day in order to determine the fatty acid composition 
of the diets. Coffee, tea and tap water were not col- 
lected. Double portions were freezed after homogeniza- 
tion and addition of butyl-hydroxy-toluene extracted 
with ethanol (1 g/lOOOg). Double portions from the same 
diet group were pooled, and samples of the pooled mass 
were taken. Fatty acid composition of freeze-dried and 
homogenized samples were analyzed. After the extraction 
of lipids and transesterification the fatty acid composi- 
tions were determined by gas chromatography with a 60 m 
long SP-2380 polaric column using helium as carrier gas. 
The intake of trans fatty acids (% of total fatty acids) 
were for Control diet 1.2%, for AHA type diet 2.2%, for 
Monoene-enriched diet 1.7%, and for Reduced-fat diet 
2.4%. In conclusion, the intake of trans fatty acids did 
not vary between oil-based diets and butter-fat based diets. 
*To whom correspondence should be addressed. 

Variation of trypsin inhibitor and crude protein in chick- 
pea cultivars. Geoffrey Savagea & Helene Henmar.a*b 

aAnimal and Veterinary Sciences Group, Lincoln 
University, Canterbury, New Zealand. bDepartment of 
Biochemistry and Nutrition, Technical University of 
Denmark, DK 2800 Lyngby, Denmark. 

Approximately 80% of all chickpeas (Cicer arientinum 
L.) are produced in the Indian subcontinent but some 


