NHANES 11 | NDI VI DUAL FOODS FI LES

I nt roduction

NCHS rel eased the NHANES |11 individual food data files for Phase | (1988-91)
and

Phase Il (1991-94) in 1997 and 1998 (DHHS 1997, DHHS 1998). This data rel ease,
NHANES 11 Series 11 No. 5A, includes individual food information froma specia
study called the NHANES 111 Supplemental Nutrition Survey of O der Americans
(SNS) .

The Suppl emental Nutrition Survey of O der Anericans

Data collection for a dietary foll owup study of NHANES II1l, Phase 1 (1988-91)
exam nees 50 years of age and ol der was conducted between Decenber 1989 and
March 1993. The study, known as the NHANES |11 Supplemental Nutrition Survey of

O der Anericans (SNS), was funded through an interagency agreenment between NCHS
and the National Institute on Aging. The objective of the SNSis to estimate
usual dietary intake in a sanple of ol der persons, to test the feasibility of
collecting dietary recall data by tel ephone, and to identify characteristics of
ol der popul ations that influence dietary survey data collection

NHANES |11, Phase 1 exam nees 50 years of age and ol der who conpl eted an

i n-person 24-hr dietary recall interviewin the Mbile Exam nation Center (MeC)
during their health examination were eligible for the SNS (n=3, 489); 2860 Phase
1

exam nees participated in the SNS. SNS participants were contacted by tel ephone
dietary interviewers and asked to provide two additional 24-hr dietary recalls
by

tel ephone. The data in this file include individual foods data for the SNS study
participants. The baseline dietary recall data for SNS participants are

i ncl uded

in the previous NHANES Il1 rel ease (DHHS 1997, DHHS 1998).

The NHANES |11 SNS Protoco

SNS participants were contacted by trained tel ephone dietary interviewers
approximately eight and sixteen nonths after the baseline dietary interview was

conpleted in the MEC. The SNS interviewers used the NHANES |11 Dietary Data
Col l ection (DDC) system an autonated dietary interview and codi ng system
devel oped specifically for use in NHANES I1l. A supplenent to the dietary

interviewer's training manual was prepared for the SNS (U. S. DHHS 1996b).

Two advance letters were mailed to eligible subjects prior to each SNS

i nterview.

The letter inforned subjects that a tel ephone interviewer would contact them
within the next few weeks to ask for their participation in a voluntary study.
The letter stated that the tel ephone interviewer would provide all instructions
for the study. A toll-free tel ephone nunber was established m dway during the
study; people who resided in non-tel ephone househol ds were contacted by mail and
informed of the toll-free tel ephone nunber.

Dietary interviews were conducted during daytime and eveni ng hours, including
weekends. A mpjority of the SNS interviews were unscheduled. A small nunber of
i nterviews were schedul ed because it was the only way the respondents woul d
agree



to participate. Scheduled interviews were docunmented in the call records that
were kept for the study. Unlike the main survey, SNS subjects were not
conpensated for their participation. Subjects received a food nodel bookl et
prior to each SNS interview. The bookl et contained two-di nensional draw ngs of
the sane food nodels, charts, and neasurenent aids which the Sanple Person (SP)
used during the baseline MEC interview. Subjects who refused the first SNS
interview were not contacted for the second SNS interview. A few SNS subjects
were not avail abl e when the first tel ephone interview contacts were conpl eted,
but did agree to be interviewed when the second tel ephone interviews were
conduct ed; these individuals conpleted one SNS tel ephone recall

SNS Pr et est

The SNS was NCHS' s first experience collecting 24-hour dietary recall data by
tel ephone. An SNS pretest was conducted with approxi mately ninety NHANES |11
pil ot test exam nees 50+ years. The experiences of the pilot test subjects were
i dentical to what the SNS participants would encounter in that they had
conpl et ed

the NHANES |11 household interview and health exami nation. During the pilot
test, the SNS protocol and contact procedures were tested, and the food node
bookl et was tested in a tel ephone interview setting

Staff Comunication and Quality Control Monitoring

The SNS interviewers nmet with supervisory staff throughout the study to discuss
the SNS protocol, respondent issues, and DDC system foods dat abase updates.
Refusal conversions were attenpted by supervisory level interviewers to inprove
response rates. Dietary interview issues including guidelines for recording

i nformati on about new foods and food anobunts that were reported during the

st udy,

updat ed brand nane food lists, and issues related to the use of the food nodel
bookl et were di scussed.

Data Editing and Processing Activities

NCHS staff conpleted SNS data processing and editing activities. As in the main
survey, new foods, new food ampunts, and nodified recipes for noncomrercia

m xture foods that were reported in the study were carefully evaluated. NCHS
worked with nutritionists at the U S. Departnment of Agriculture (USDA) and
University of Mnnesota' s Nutrition Coordinating Center (NCC) to add new foods
to

the databases that were used to report the SNS data.

SNS Fil e Nonmencl ature

The foods that were reported during NHANES |11 and the SNS were coded to the
USDA

Survey Nutrient Database (SNDB) System and the NCC foods dat abase. The SNS
vari abl e prefixes SUL and SU2 denote USDA nutrient database variables for the
first and second SNS interviews respectively; SN1 and SN2 denote SNS nutri ent
vari abl es that are based on NCC nutrient database tables.

Overvi ew of the SNS I ndividual Foods Files

The SNS I ndividual Foods Files (SNSIFF) are conprised of food records. Each
SNSI FF record has a neal nunber, a food number, and a conponent nunber; records
are sorted by sequence nunber (respondent identification variable), neal nunber,



food number (within neals), and conmponent nunber (within foods) as shown in the
Appendi x section of the docunmentation. 1In this hierarchical schene, neals are
conprised of foods. Foods are conprised of one or nore parts or components.
Most of the conponents in the food files are foods; a few reci pe ingredients are
i ncl uded as conponent records (e.g. salt, water, corn neal, etc.) in the file.
Conponents can be single foods that are eaten by thensel ves such as an apple or
a

soft drink, or they can be foods that are eaten together with other foods as
part

of food conbi nati on. An exanple of a conbination food is a sandw ch that was
reported by its constituent part(terned "conponents”): bread, meat, and nustard.
The term "conponent foods" is used for conponents in the |IFF docunentation

The SNSIFF file is acconpani ed by four | ook-up tables. The | ook-up tables
provi de text descriptions for several variables in the foods file. For exanple,
food description text and brand nane information that is reported by nuneric
code

inthe file can be linked to the appropriate |ook-up table.

SNSI FF Information for Individuals with Conplete or Partial Dietary Recall Data

The NHANES |11 Series 11, No. 5A data rel ease includes |FF data on foods and
beverages reported by SNS partici pants who conpleted dietary recall interviews.
SNS recalls that have final dietary recall status codes (SULSTAT or SU2STAT)

val ues equal to 1 (conplete and reliable) or 2 (reliable, but inconplete) are
reported in the SNS file. The final recall status codes are explained in the
file docunmentation. |f conplete dietary intake information is required for data
anal ysis, only recalls having SULSTAT or SU2STAT val ues of 1 should be included
in data anal yses.

Codi ng Foods Reported During NHANES 11

An underlying principle of the NHANES || Dietary Data Coll ection (DDC) System
dat abase is the use of the U S. Departnment of Agriculture (USDA) Survey

Nutri ent Dat abase (SNDB) files as the primary data sources for food codes (SNDB
Codebook File), recipes (SNDB Recipe File), and nutrient data (SNDB Nutrient
File). Hispanic HANES was the first HANES to use SNDB dat abases exclusively to
code and report dietary findings. The use of the SNDB dat abases duri ng NHANES
Il served to maintain consistency with Hi spanic HANES (HHANES) and USDA food
consunption surveys for nutrition nonitoring purposes. Mny of the foods and

beverages reported in NHANES Il are coded using USDA SNDB food codes (hereafter
referred to as "USDA food codes"). A small nunber of non-USDA food codes are
included in the NHANES |1l data release files because no USDA food

codes for spices and certain recipe ingredients exist. All conponent food codes
(SULFCODE or SU2FCODE) reported in the | FF have associated text descriptions in
the | ook-up table called "Codebook". The user docunentation includes

i nput code that can be used to link the recall files to the | ook-up tables.



Many of the conponent foods reported during NHANES |11 were coded using the food
code that USDA would use in its food consunmption surveys. For sonme foods
reported during NHANES 111, however, the coding nethod used is not based on the
USDA code for the foll owi ng reasons:

1. The DDC system foods database was nore specific than the USDA dat abase
with respect to recipe ingredient specification. |Ingredient information was
used to conpute the nutrient content of recipe foods reported in NHANES |1

2. A brand nanme product is not in the USDA database. The DDC system
contains nore than 6,000 brand names grouped into approximately 30 food
categories; the USDA dat abase contains fewer brand name products. The NCC
assi gned USDA food codes to all brand-nanme foods in the DDC system The
codi ng deci sions for brand-nane foods were based on USDA, NCC, and
manuf act urer information.

3. The brand nane is in the USDA dat abase, but the University of M nnesota
Nutrition Coordinating Center (NCC) coded it differently than USDA. For
exanpl e, NCC and USDA used different criteria to code brand-nane cookies,
sal ad dressings, and crackers; NCC nutrient criteria were used to assign
USDA food codes to conmercial products in these food groups.

4, An NCC recipe is used instead of the USDA recipe.
5. The food is not in the USDA dat abase.
SNSI FF Food Type Categories

Al'l conponent foods in the SNSIFF are divided into one of two food type
categories denoted by the variable SUIREC or SU2REC. The food category
determ nes the method used to code foods and assign nutrient values to foods.

The first food category type is "elenental" foods. Elenental foods include
mlk,

fresh fruits and vegetabl es, ready-to-eat breakfast cereal, sweeteners, and fats
and oils. Some mixture foods also are classified as elenental foods in the DDC
system f oods dat abase. USDA food codes were assigned to el enental foods. The
USDA food codes for elenental foods (SULFCODE or SU2FCODE) have a direct link to
the USDA SNDB Nutrient File that was used to assign nutrient values to al

el enental foods.

The second category of foods is "recipe" foods. Recipe foods are denoted by
SULIREC or SU2REC=1. The survey files for recipe foods contain ingredient
records; the ingredient records for each recipe food are |inked together by a
USDA food code. The USDA food codes for recipe foods are reported in the
SNSI FF.

The nutrient values for recipe foods were cal cul ated using recipe ingredient
nutrient values found in the USDA SNDB Nutrient Files provided for use in NHANES
I1l. The USDA Nutrient Files for NHANES Il are slightly different fromthe
standard public rel ease USDA SNDB Nutrient Files because special food codes for
reci pe ingredients, usually denoted by food codes that begin with nunbers "00"
were added to the USDA file at NCHS' s request. The nutrient values for recipe

i ngredi ents were sunmed to produce the nutrient values for all recipe foods in

t he | FF.



A USDA food code was assigned to reci pe foods as a neans of |inking the recipe

i ngredi ent records. The USDA food code that is used to report the recipe food
shoul d be used only to provide a basic food description for the food and was not
used to assign nutrient values to recipe foods. A single USDA food code nay be
used to code nore than one type of recipe food; this was because the DDC system
i ncl uded nore food description options.

To summari ze, the distinctions between elenmental foods and reci pe foods are: 1)
reci pe foods have ingredient records associated with them and el enental foods do
not; 2) recipe ingredient information was used to conpute the nutrient val ues of
reci pe foods reported during the survey.

Using Ingredient Information to Calculate Nutrient Val ues of Foods

Reci pe foods have ingredient records associated with themin the conprehensive
DDC System output files. Many of the ingredients used to prepare recipe foods
were "variable" ingredients nmeaning that respondents could specify the types of

i ngredients that were used to prepare the foods they ate. The variable
ingredient flag (variable nanme: SULVIF or SU2VIF) denotes the recipe foods that
had variable ingredients. The ability to vary the types of ingredients that
wer e

used to prepare recipe foods is inportant because the nutrient values for recipe
foods that have a particular food code (SUl/ SU2ZFCODE) can have a range of val ues
rather than a single nutrient profile. To illustrate, take the exanple of a
homemade nmacaroni and cheese casserole. There were two variabl e ingredient

i nterview questions (termed "probes") in the DDC systemfor this entry. One
probe pertained to the type of cheese used, and the second probe was for the

type
of milk used in the recipe. Assune that the same basic recipe was used for this
dish. If one respondent used | owfat cheddar cheese and skimmlk, and a second

respondent used regul ar-fat cheddar cheese and whole m |k, the nutrient content
of the two dishes would differ because two major recipe ingredi ents had

di fferent

nutrient val ues.

A second exanple would be for a comrercial food prepared at home. Many

conmer ci a

foods were defined as recipe foods in the DDC system so that specific

i nformation

about the ingredients used to prepare commerci al foods could be ascertained. To
illustrate this point, consider a commercial food product with variable

i ngredi ent probes such as comrerci al breaded chicken that is purchased in frozen
formand fried at hone. The DDC system probes included the type of fat used to
fry the chicken and a probe for the addition of salt during food preparation.
Anot her comerci al product with variable ingredients is a brand-nane neal

repl acement beverage that is reconstituted with fluid mlk; the type of mlKk
used

to prepare the beverage is a variable ingredient.



Notes to Anal ysts

Ordinarily, respondents were not asked to report plain drinking water during the
dietary interview because a separate set of questions addressed plain drinking
wat er consunption. However, plain drinking water was included as conponent
record for sonme foods. One exanple would be juice concentrate that was
reconstituted with nore water than the usual dilution calls for. Another
exanpl e

woul d be a food for which water was used in place of a nore commn liquid in a
recipe. In both instances, plain drinking water is included in the file as a
component record.

Respondents were not asked to quantify the amount of salt added during food
preparation or at the table. A separate set of questions asked about the
frequency of salt use at the table. Table salt use information is included in
the Dietary Recall Total Nutrient Intakes File. Salt was included SNSIFF as a
reci pe conponent of foods that had unique recipes; if a food was entered by

i ngredi ent-type food conponents that included salt, a conponent record for salt
is included in the SNSIFF

Food Descri ptions

1. Brand-nane foods

The DDC system foods database contains nore than 6,000 brand-nanme foods. DDC
syst em brand- nane products are grouped into nore than 30 food categories and

i nclude commercial frozen entrees, "fast food" restaurant menu itens, ready-to-
eat breakfast cereals, candy, fats and margarine, and juice drink beverages.
The

brand name foods in the |IFF have a USDA food code and a numeric brand product
code (SU1COW or SU2COMM); the codes are inked to a | ook-up table called
"Brands".

2. GCeneric (Non-Brand Nane) Foods

Generic foods in the | FF have USDA food codes assigned to them the USDA food
codes are linked to a food code description in the | ook-up table called
"Codebook". Many generic foods have expanded food descriptions in the IFF. The
food identification code (SULFID or SU2FI D) variable is |inked to an expanded
food description; the | ook-up table "I DCODE" contains the text descriptions for
both vari abl es.

Two exanples are provided to illustrate the use of food identification codes.
The first exanple is trout. The DDC systeminterview probes for trout included
types of trout: rainbow, brown, speckled, and so forth. The USDA Codebook does
not di stinguish anong different types; the same food code is used for al
varieties of trout. The food identification codes (SUL/SU2FID) in the SNSIFF is
useful to distinguish between different types of trout. |If a respondent
reported

eating rainbow trout, the SULFID or SU2FID would be a specific code for rai nbow
trout.

A second exanple relates to cuts of meat such as beefsteak. For exanple, if
beef steak was reported, the respondent could specify the cut of steak that was
actually eaten: sirloin, round, tenderloin, and so forth. In summary, the food
i dentification codes provide descriptive information for foods that have the
sane

USDA food code.



Food Ampunt | nformation

The DDC system pernmitted the interviewer to enter food anobunts using severa
options. In general, the options corresponded to the food anmount options |isted
in the USDA SNDB Codebook. The options included weight, volune, and food unit
options. For foods such as whole chicken parts, pork chops, commercial sliced
bread, sliced |luncheon neats, and so forth, the food unit is often preferred
because it is easier for respondents to specify (e.g., a small apple or a large
egg). Al food amount entries, including the food nodels, volume amunts, and
food units units, were converted into gram weights automatically during fina
data processing and preparation. Food amounts in the SNSIFF are reported as
grans of food eaten.

Unusual |y | arge anounts of food were verified during the dietary interview. The
DDC system automated data quality control features included a "nmaxi num anmount
check verification screen" for each food item This screen appeared whenever

| arge food-specific anpunts of food and beverages were entered during the
interview. Interviewers were required to verify that the anount of food or
beverage reported was correct.

Default Sel ections for Foods and Food Anpunts
1. Default Selections for Foods

The DDC system was designed to collect specific informati on about foods, yet
respondents' know edge about the foods they ate varied. Wen respondents were
unabl e to provide specific information about the foods they ate, the dietary
interviewers used the default selection options to conplete data entry for
reported foods. The DDC system had default selection options for the type of
food, ingredients used to prepare foods, and food preparation nethods.

DDC system default options were available for many homne-prepared and
commercially prepared foods. Wen the origin of the food (i.e., commercially
prepared or honenade) was unknown, a system default option "unknown as to

whet her conmercially prepared or honenmade" was sel ected by the interviewer.

Default selections also were available for food preparati on nmethods and the

i ngredi ents used to prepare foods. The DDC system default food sel ections have
USDA food codes associated with them these food codes are |inked to the USDA
SNDB fil es described earlier.

2. Def ault Food Anounts

Sonme foods were not quantified at the tinme of the dietary interview for a nunber
of reasons.

Exanpl e #1: Sonetinmes the respondents specified a food amount that was not in

t he

DDC system The interviewer noted the amount description provided by the
respondent. NCHS and USDA staff conpleted the research required to add new food
quantify options for foods to the USDA database. This information was used to
update the DDC system food ampunt screens.



Exampl e #2: The respondent was unable to quantify the anount of food consumed.
The dietary interviewers were pernmitted to cal cul ate default anounts for a small
nunber of foods. The dietary interviewer initially "flagged” the food anmount as
havi ng an unknown anmount. All information provided by the respondent that was
used to calculate a default amount was recorded by the interviewer. During the
interviewer's edit, anpunts of certain foods including sandwi ch condi nents,
catsup and barbecue sauce on neat, coffee creaner, butter and nmargarine added to
bread, and m |k added to beverages and cereal, were cal cul ated. NCHS revi ewed
the interviewers' calculations to verify that the cal cul ati on was perforned
correctly.

Exanpl e #3: The anmount of food consuned was unknown, and no default anount
standard existed for the food. This problemwas nost conmon when the recal

i nvol ved infants and young children who attended day care or school on the day
of

the recall. The interviewers were instructed to flag the food as having an
unknown anount. |In the nmeantine, the dietary interviewers attenpted to obtain
i nformati on from day care providers, schools, and so forth. |If the anpunt could

not be entered, NCHS assigned a default food anpunt. The default food amounts
usually were based on a "not further specified amount” for a sinmilar food in the
USDA SNDB Codebook. NCHS devel oped editing guidelines that were used to assign
food anpbunts to many types of foods.

Exanpl es #2 and #3 describe situations in which food was consunmed but for which
the respondents could not quantify the food. |In both instances, the anpunt
consuned was entered initially into the DDC system as an "unknown amunt." A
food anpbunt was assigned later. The default amunt flag (SULCAUF or SU2CAUF) in
the | FF denotes the foods described in exanples #2 and #3 that had default
amounts assigned; if SULCAUF or SU2CAUF=1, for exanple, a default anount is
assigned to the conponent food.

Food Preparation Information

The | FF includes information on food preparation nmethods and i ngredients that
were used to prepare foods. The interview probes for food preparation nethods
varied according to the type of foods reported. For exanple, the probes for
veget abl es usually began with the nane of the vegetable and whether it was eaten
raw or if it was cooked from fresh, frozen, canned, etc. |If the vegetable was
cooked, the cooking nethod and use of preparation ingredients, such as
mar i nades,

fat, and salt, were ascertained. The interview probes for m xed di shes began
with a brand nane probe or a question to ascertain whether the dish was
commercially prepared or honenmade; the questions that followed dealt with
cooki ng

net hods, preparation ingredients, and so forth (U S. DHHS, 1996).

NCC used special forrmulas for certain types of recipe foods called "preparation
algorithms." The NCC preparation algorithm were part of the DDC system foods
dat abase. NCC preparation algorithnms were used to add preparation ingredients
such as fat, salt, soy sauce, and breading to neat, fish and poultry, rice,
pasta, popcorn, and vegetables that were reported during the survey.
Preparati on

i ngredi ents were added automatically to a base food; the base food was usually a
plain version of the food reported. Exanples of a base food m ght be a boiled
veget abl e or roast chicken. The IFF variable (SULPPPDC or SU2PPPDC for the SNS
recalls) lists nore than 100 food preparation nethods. The text

descriptions for each of the description codes are found in a | ook-up table



called "Prepd"; the linking variable is SULPPPDC or SU2PPPDC

One exanple is boiled rice prepared with fat and salt. The base ingredient in
the recipe was plain boiled rice. Using the NCC preparation algorithm 0.5
teaspoon of fat is added per 0.5 cup of rice. The type of fat used to prepare
the food is a variable ingredient since the respondent could specify any type of
fat such as butter, margarine, a specific type of animal fat, etc. Salt use was
ascertai ned by asking the respondent if the rice is cooked in salted or unsalted
wat er; one-half teaspoon of salt per half-cup of rice was assuned if salted

wat er

was used. Ingredients used to prepare foods were variable ingredients and have
been included in the Variable Ingredients File.

A second exanple is boiled carrots. Made fromfresh carrots, fat and salt were
added during preparation. The NCC preparation algorithmadds 0.5 teaspoon of

f at

and 0.08 teaspoon of salt per half cup of boiled carrots.

A third exanple is breaded fried chicken. The NCC database contains information
required to convert the portion of chicken into ounces of white or dark neat,
with or without the poultry skin. The NCC preparation algorithm added the
preparation ingredients specified by the respondent, such as mari nade, breading,
basting, or frying fat, to a base dish of plain, roasted chicken. Commercially
prepared neats, vegetables, and so forth usually were coded using either the
USDA

food code or ingredient information obtained from manufacturers. Most
respondents did not report preparation ingredient information for comrercia
restaurant foods.

To summari ze, the NCC preparation algorithnms automatically added the anounts of
preparation ingredients to many of the recipe foods reported during NHANES |11
The nutrient values for these foods are conmputed in a manner simlar to other
reci pe foods using the preparation ingredient information. As with other recipe
foods, the conponent food code provides the closest food code description match
to the USDA dat abase. Preparation description codes and the food identification
codes (SULFI D or SU2FI D) described earlier, provide additional descriptive

i nformati on about prepared foods.

The NHANES |11 Nutrient Database

Each HANES used nutrient databases that were appropriate for the tine period
during which the data were collected. NCHS conpiled the nutrient databases used
for NHANES | and NHANES Il; a variety of data sources were used in the databases
i ncl udi ng USDA, sel ected manufacturer data, and Tul ane University food
conposition data. Beginning with Hi spanic HANES (HHANES), 1982-84, all foods
reported were coded using USDA food codes and their correspondi ng USDA nutri ent
val ues. Several new food itens comonly eaten by the Hispanic subgroups
surveyed

duri ng HHANES were added to the USDA dat abase for HHANES.

Fol | owi ng HHANES, NCHS staff continued to work closely with the USDA' s
Agricultural Research Service (ARS) staff to update the USDA database with new
foods, food weights, and recipes in preparation for NHANES |11 (1988-94).

Hundr eds of new food codes for ethnic foods, including Mexican-Anmerican and

Asi an

foods, new comerci al products, homemade soups, and bakery products, were added
to the USDA database for NHANES I11. NCHS and NCC i ncorporated new recipes into



the DDC system for certain Mexican-Anmerican foods; sonme of the recipe changes
were required to neet the database nmmintenance requirenents of the DDC system
but do not appear in the USDA dat abase.

The nutrient databases for NHANES |1l were provided to NCHS by ARS and can be
purchased fromthe Departnment of Commerce, National Technical |nfornmation
Service

(NTI'S), Springfield, Virginia.

The NHANES 111, Phase 1 (1988-91) database consists of a slightly nodified
version of the USDA file that was used with the 1989 USDA Conti nui ng Survey of
Food Intake by Individuals (CSFIl). ARS assigned Rel ease Number 5.1 to the
nutrient database for Phase 1 (USDA, 1993). 1In addition to Release 5.1, ARS
revised data for a small nunber of food itenms to reflect changes in

foods that occurred in 1990 and 1991. ARS provided an updated version of the
SNDB for NHANES |11, Phase 2, 1991-94 (USDA 1995).

The USDA Survey Nutrient Database includes total energy and 29 nutrient data
fields. Al nutrient and dietary fiber intakes for individuals were cal cul ated
using the gram anounts of food consuned and the USDA Survey Nutrient Database
(SNDB) nutrient values for the food expressed per 100 grams of food.

The Series 11, No. 2A datasets of the NHANES IIl total nutrients and detail ed
foods files also included NCC nutrient database values for foods and beverages
that were reported during the survey. The files were produced using the NCC
version of the NHANES |1l code generator processing program The output from
t he

program produces a file with NCC food codes. Once coded with NCC food codes,

t he

food records were nmerged with the NCC nutrient database (NCC, 1996). The NCC
version of the foods files includes information for nore than eighty nutrients
and food conponents, including individual fatty acids, caffeine, selenium and
vitamin D. In the Series 11, No. 2A dataset the NCC nutrient variables are
denoted by the prefix 'NCP'; the prefixes for the first and second SNS recalls
are SN1 and SN2 respectively.

NCHS conput ed percentages of total food energy intake fromall energy sources.
The energy conversion factors used were 4 kcal per gramfor protein and
carbohydrate, 7 kcal per gramfor alcohol, and 9 kcal per gramfor total fat and
fatty acids. The total nunber of kilocalories fromeach energy source was

di vided by the individual energy source's total energy intake and nmultiplied by
100 to produce the percentage contributions. Information pertaining to specific
nutrient variables is found in the Technical Notes.
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NHANES |11 Suppl enmental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File from First Tel ephone Dietary Recal

Vari abl e
Descri ption Nanme Positions
GENERAL | NFORMATI ON
Respondent identification nunmber ............ SEQN 1-5
SNS1 Recall Status Code ..................... SULSTAT 6
SNS1 Interviewer ID ...... ... ... ... ... . ... ... SUll I D 7-8
SNS1 Meal nunmber ......... ... . .. .. o SULIMWN 9-10
SNS1 Food nunber ........ .. .. . .. .. i SULFN 11-12
SNS1 Conponent nunber ....................... SULICN 13- 14
SNS1 neal nanme code ............. ... ... SULIMNC 15-16
SNS1 meal place code ........... ... ... ....... SU1MPC 17-18
SNS1 Meal tinme of eating .................... SUIMIOE 19-23
SNS1 Recipe or prep. food flag (1/0) ........ SULREC 24
SNS1 Variable ingredient flag (1/0) ......... SULVI F 25
SNS1 Conbi nation Food Flag(1,0) ............. SU1CFF 26
SNS1 Conbi nation Food Code .................. SULTCC 27-28
SNS1 USDA food code. Food IDL ............... SU1FCODE 29-35
SNS1 Food I D 2. Look-up NCC Description ..... SULFI D 36- 39
SNS1 Brand/ Food Code (1st char 0,1) ......... SU1COWM 40- 44
SNS1 Preparation Description Code ........... SU1PPDC 45- 47
SNS1 conponent amount unknown flag .......... SU1CAUF 48
USDA SURVEY NUTRI ENT Dat abase
SNS1 USDA Total grans of food/beverage ...... SU1ll GW 49-52
SNS1 USDA Al cohol (gm) ............ ... ....... SU1l ALCO 53-55
SNS1 USDA Calcium (nmg) .................o.... SU1l CALC 56- 59
SNS1 USDA Carbohydrate (gm ................. SU1l CARB 60- 64
SNS1 USDA Carotenes (RE) .................... SU1ll CARO 65- 69
SNS1 USDA Chol esterol (ng) .................. SU1l CHOL 70-73
SNS1 USDA Copper (Ng) .o vii i e SU1l COPP 74-77
SNS1 USDA Total dietary fiber (gm .......... SU1I FI BE 78-81
SNS1 USDA Folacin (micrograms) .............. SU1l FOLA 82- 85
SNS1 USDA Iron (NQ) ...t SU1I | RON 86- 89
SNS1 USDA Food energy (Kcal) ................ SU1I KCAL 90- 93
SNS1 USDA Magnesium (Ng) . ........ouueunen... SU1l MAGN 94- 96

SNS1 USDA TOT Monounsat. fatty acids(gm) .... SULl MFAT 97-100



NHANES 11 Suppl emental Nutrition Survey of O der Americans |ndex
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Vari abl e

Description Nanme Positions

SNS1 USDA Niacin (mg) .........ouuuiuiunnonn. SULI NI AC 101- 104
SNS1 USDA TOT Pol yunsat. fatty acids(gnm) .... SUllPFAT 105- 108
SNS1 USDA Phosphorus (mg) ................... SU1l PHOS 109-112
SNS1 USDA Potassium (mg) .................... SU1ll POTA 113-116
SNS1 USDA Protein (gnm ...........ccvviuunio... SU1ll PROT 117-121
SNS1 USDA Total sat. fatty acids (gm ....... SU1l SFAT 122- 125
SNS1 USDA Sodium (mg) ........iviieinnenn.. SU1l SODI 126- 130
SNS1 USDA Total fat (gm .................... SULll TFAT 131- 135
SNS1 USDA Vitamin A (IU) .................... SU1ll VAI U 136- 141
SNS1 USDA Vitamin A (RE) .................... SU1l VARE 142- 146
SNS1 USDA Thiamin (nmg) ...........c.couuuiuun... SU1l VB1 147- 150
SNS1 USDA Ri boflavin (mg) ................... SU1l VB2 151- 154
SNS1 USDA Vitamin B6 (mg) ................... SU1l VB6 155-158
SNS1 USDA Vitamin B12 (microgranms) .......... SU1ll VB12 159- 164
SNS1 USDA Ascorbic acid (nmg) ................ SuUl1l vC 165- 167
SNS1 USDA Vit. E (al pha tocopherol eq.) ..... SU1I VE 168- 171
SNS1 USDA Water (gm .........iiiiiiinnenn.. SULl WATE 172- 175
SNS1 USDA Zinc (M) v vttt SU1l ZI NC 176- 180
SNS1 NCC Total grans of foods and bev. ...... SN1I GW 181- 184
SNS1 NCC Water (gm .......ouiiiiiinnnnn. SN1l WATE 185-188
SNS1 NCC Calories (kcal) .................... SN1| KCAL 189-192
SNS1 NCC Protein (gm ............... ... SN1| PROT 193-197
SNS1 NCC Total fats (gm .................... SN1I TFAT 198- 202
SNS1 NCC Total sat. fatty acids (gm ........ SN1I SFAT 203- 207
SNS1 NCC Tot nmpnounsat. fatty acids (gm .... SNLI MFAT 208-211
SNS1 NCC Tot polyunsat. fatty acids (gm .... SNLlI PFAT 212-215
SNS1 NCC Chol esterol (ng) ................... SN1I CHOL 216-219
SNS1 NCC Total carbohydrates (gm ........... SN1I CARB 220- 224
SNS1 NCC Dietary fiber (gm ................. SN1l FI BE 225-228
SNS1 NCC Al cohol (gm ....................... SN1l ALCO 229-231
SNS1 NCC Total vitamin A (I1U) ............... SN1I VAI U 232-237
SNS1 NCC Retinol (ncg) ..........iiiiio... SN1| RETI 238-242
SNS1 NCC Beta-carotene (ncg) ................ SN1I BCAR 243- 247
SNS1 NCC Total al pha-tocopherol eq. (ng) .... SNI1IVE 248- 251
SNS1 NCC Vitamin C (M) ........ouviinnenn.. SN1I VC 252- 255
SNS1 NCC Thiamin (Nmg) ..........ciuiiinieen... SN1l VB1 256- 259
SNS1 NCC Riboflavin (mg) .................... SN1I VB2 260- 264
SNS1 NCC Niacin (mg) ........cciiiiiiinnn... SN1l NI AC 265- 268

SNS1 NCC Vitamin B6 (mg) .................... SN1I VB6 269-272



NHANES |11 Suppl enmental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Vari abl e

Descri ption Nanme Positions

SNS1 NCC Folic acid (ncg) .........ccovuuvon.. SN1l FOLA 273-276
SNS1 NCC Vitamin B12 (ncg) .........covvun... SN1| VB12 277-282
SNS1 NCC Calcium (ng) .........couiiiinnn... SN1| CALC 283- 286
SNS1 NCC Phosphorous (mg) ................... SN1l PHOS 287-290
SNS1 NCC Magnesium (NMg) ........c.vuuuuunnnnn. SN1|l MAGN 291-293
SNSL1 NCC Iron (nmg) .......ii .. SN1I | RON 294- 297
SNS1 NCC Zinc (M) ...t SN1I ZI NC 298- 302
SNS1 NCC Copper (M) ..o viitie i SN1| COPP 303- 306
SNS1 NCC Sodium (nmg) .......... ... SN1I SODI 307-311
SNS1 NCC Potassium (nmg) ............covveon.. SN1| PCTA 312-315
SNS1 NCC Crude Fiber (gm ................... SN1| CFI B 316- 319
SNS1 NCC Ash (gm) ..., SN1l ASH 320- 323
SNS1 NCC Caffeine (mg) ...................... SN1I| CAFE 324- 327
SNS1 NCC Selenium (ncg) . .......viiinenn... SN1| SELE 328-333
SNS1 NCC Pantothenic acid (mg) .............. SN1I PACI 334- 337
SNS1 NCC Al pha-tocopherol (nmg) .............. SN1I ATCC 338-341
SNS1 NCC Bet a-tocopherol (ng) ............... SN1I BTCOC 342- 344
SNS1 NCC Ganmma-tocopherol (nmg) .............. SN1I GTCC 345- 348
SNS1 NCC Del ta-tocopherol (rmg) .............. SN1I DTCC 349- 352
SNS1 NCC Vitamin D (NCg) ......vvvvinnnn... SN1l VD 353- 356
SNS1 NCC SFA 4:0 (gm . ..., SN1l S040 357- 359
SNS1 NCC SFA 6:0 (gm . ..., SN1l S060 360- 362
SNS1 NCC SFA 8:0 (gMm ... v vt SN1l S080 363- 365
SNS1 NCC SFA 10:0 (gm ... SN1l S100 366- 368
SNS1 NCC SFA 12:0 (gm ..o vviiie i SN1l S120 369-372
SNS1 NCC SFA 14:0 (gm ... vviii i SN1l S140 373-376
SNS1 NCC SFA 16:0 (gm .. ... SN1l S160 377-380
SNS1 NCC SFA 17:0 (gm ... vvii i SN1l S170 381-383
SNS1 NCC SFA 18:0 (gm ... v SN1| S180 384- 387
SNS1 NCC SFA 20:0 (gm ... iii i SN1l S200 388-390
SNS1 NCC SFA 22:0 (gm ... SN1| S220 391-393
SNS1 NCC MFA 14:1 (gm ..ot SN1l ML41 394- 396
SNS1 NCC MFA 16:1 (gm .. v v SN1l ML61 397-400
SNS1 NCC O eic acid (MFA 18:1) (gm ......... SN1l ML81 401- 404
SNS1 NCC MFA 20:1 (gm .. vitii i SN1l M201 405- 407
SNS1 NCC MFA 22:1 (gm v oiitii i i SN1I M221 408-410
SNS1 NCC Linoleic acid (PFA 18:2) (gm ...... SN1I P182 411-414
SNS1 NCC Linolenic acid (PFA 18:3) (gm ..... SN1| P183 415- 417

SNS1 NCC PFA 18:4 (gm ... ..o SN1I P184 418-420



NHANES |11 Supplemental Nutrition Survey of O der Americans |ndex
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Vari abl e

Descri ption Nanme Positions

SNS1 NCC PFA 20:4 (gm ... SN1| P204 421-423
SNS1 NCC PFA 20:5 (gm ... ... SN1| P205 424- 426
SNS1 NCC PFA 22:5 (gm ..., SN1| P225 427- 429
SNS1 NCC PFA 22:6 (gm ... ... SN1| P226 430- 432
SNS1 NCC ducose (gm . ........c.oiiiniinnnn... SN1l GLUC 433- 436
SNS1 NCC Fructose (gm .......... ..., SN1I FRUC 437- 441
SNS1 NCC Galactose (gm ..................... SN1l GALA 442- 445
SNS1 NCC Sucrose (gm ........... ... SN1I SUCR 446- 450
SNS1 NCC Lactose (gm ........... ..., SN1I LACT 451- 454
SNS1 NCC Maltose (gm . ......... ... SN1l MALT 455- 458
SNS1 NCC Water insol. dietary fiber (gm .... SNLIIFIB 459- 462
SNS1 NCC Water sol. dietary fiber (gm ...... SN1I SFI B 463- 466
SNS1 NCC Pectin (gm ........ ..., SN1| PECT 467- 470
SNS1 NCC Starch (gm ......... .. ... .. . . ...... SN1l STAR 471- 475
SNS1 NCC Aspartanme (NQ) ............cuuuuon... SN1I ASPR 476- 480
SNS1 NCC Tryptophan (gm .................... SN1I TRYP 481- 483
SNS1 NCC Threonine (gm ..................... SN1I THRE 484- 486
SNS1 NCC Isoleucine (gm .................... SN1I | SCL 487- 489
SNS1 NCC Leucine (gm ........... ..., SN1I LEUC 490- 493
SNS1 NCC Lysine(gm .........ciiiiuiiinnnan. SN1I LYSI 494- 497
SNS1 NCC Methionine (gm .................... SN1l METH 498- 500
SNS1 NCC Cystine (gm .......... ... ..., SN1l CYST 501- 503
SNS1 NCC Phenyl alanine (gm ................. SN1I PHAL 504- 506
SNS1 NCC Tyrosine (gm ............ciiuiun... SN1I TYRO 507-509
SNS1 NCC Valine (gm ........... ..., SN1| VALI 510-513
SNS1 NCC Arginine (gm .......... ..., SN1I ARG 514-517
SNS1 NCC Histidine (gm ..................... SN1l HI ST 518- 520
SNS1 NCC Alanine (gm ........ ..., SN1| ALAN 521-524
SNS1 NCC Aspartic Acid (gm ................. SN1l ASPA 525-528
SNS1 NCC utamic Acid (gm ................. SN1l GLUT 529-532
SNS1 NCC dycine (gm ...........c.ciiiion... SN1l GLYC 533-536
SNS1 NCC Proline (gm .......... ... ..., SN1l PROL 537- 540
SNS1 NCC Serine (gm ........ ..., SN1| SERI 541-543
SNS1 NCC Saccharin (ng) ..................... SN1I SACC 544-548
SNS1 NCC Animal Protein (gm ................ SN1I APRO 549-553
SNS1 NCC Vegetable Protein (gm ............. SN1I VPRO 554- 557
SNS1 NCC Oxalic Acid (mg) ................... SN1l OXAA 558- 563

SNS1 NCC Phytic Acid (NMQ) . ..vvvnnn.. SN1I PHYA 564- 569



NHANES |11 Suppl enent a

Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions
SAS name Count s

Item description

and code

1-5 Sanpl e person identification nunber
SEQN 44833 00048- 22224
NHANES |11 Suppl enent al

Nutrition Survey of O der Anericans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions
SAS nane Count s

Item description

and code

6
SULSTAT 42845
1988
7-8
SULl I D 44833
9-10
SULMWN 44833
11-12
SULFN 44833
13-14
SULCN 44833
15-16
SULMNC 12317
410
10122
7531
13956
98
39
25
225
48
15
18
29

SNS1 recal |l status code
1 Rel i abl e and conpl ete

2 Rel i abl e, but inconplete

SNS1 interviewer |D code
01-22

SNS1 nmeal nunber
01-14

SNS1 food nunber
01-13

SNS1 conponent nunber
01-16

SNS1 neal nane code

01 Br eakf ast

02 Brunch

03 Lunch

04 Snack/ bever age

05 Di nner/ supper

07 Ext ended consunption
08 O her

09 Desayuno ( Spani sh)
10 Al muer zo ( Spani sh)
11 Com da ( Spani sh)
12 Meri enda ( Spani sh)
13 Cena ( Spani sh)

14 Entre comni das/ bebi da ( Spani sh)

See

See

See

See

not e

not e

not e

not e



NHANES 11 Suppl emental Nutrition Survey of O der Americans

I ndi vi dual Foods File from First Tel ephone Dietary Recal

See

not e

Positions Item description
SAS nane Count s and code
17-18 SNS1 neal place code
SULMPC 36745 01 Home

2230 02 Wor k
16 03 Schoo
10 04 Day care/ day canp
423 05 Fast food/take out
44 06 Del i cat essen
2718 07 Rest aur ant
373 08 Cafeterial sel f-serve buffet
55 09 Store
1011 10 Fri end' s/ soneone's hone
186 11 Comunity feeding program
306 12 Transit (wal ki ng, car, plane,
etc.)
716 13 O her

19- 23 SNS1 neal tinme of eating
SULMTOE 44833 00: 00- 23: 55
24 SNS1 recipe flag
SULREC 34214 0 Non-reci pe food

10619 1 Reci pe food
25 SNS1 variable ingredient flag
SU1VI F 37011 0 No vari abl e i ngredients
7822 1 Vari abl e ingredi ents
26 SNS1 conbi nation food fl ag
SU1CFF 18967 0 Non- combi nati on food
25866 1 Combi nati on food conponent

See

See

See

See

not e

not e

not e

not e



Suppl erment al

Nutrition Survey of O der Anericans
Foods File from First Tel ephone Dietary Recal

Item description

and code

NHANES | | |
I ndi vi dual
Positions
SAS name Count s
27-28
SULTCC 4469
14
2450
584
251
140
6668
1453
3238
3264
911
1058
349
655
362
18967
29-35
SU1FCODE 44833
36- 39
SULFI D 39306
5527
40- 44
SU1COwW 5527
39306
45- 47
SU1PPDC 5004

39829

SNS1 type of conbi nati on code

01 Sandwi ch

02 Frozen neal

03 Sal ad

04 M xed di sh

05 M xed di sh with additions

06 Soup or stew

07 Bever age

08 O her foods eaten together

09 Bread with additions

10 Cereal with additions

11 Meat, fish, or poultry with
addi ti ons

12 Veget abl e with additions

13 Veget abl e conbi nati on

14 Dessert

15 Tortilla with additions

Bl ank

SNS1 conponent food code
0001143- 9350500

SNS1 USDA food | D code
0003- 7678
Bl ank

SNS1 brand I D or fast food code
00038- 10488
Bl ank

SNS1 preparati on description code
001-108
Bl ank

See

See

See

See

not e

not e

not e

not e



Suppl enment a

Nutrition Survey of O der Americans
Foods File from First Tel ephone Dietary Recal

Item description

and code

Suppl enment al

SNS1 conponent
0 No
1 Yes

anount unknown fl ag

See note

Nutrition Survey of O der Americans
Foods File from First Tel ephone Dietary Recal

Item description

and code

NHANES 1|1 |
I ndi vi dual
Positions
SAS name Count s
48
SU1CAUF 44458
375
NHANES | | |
| ndi vi dua
Positions
SAS nane Count s
49-52
SUll GW 44833
53-55
SUll ALCO 44833
56- 59
SU1l CALC 44833
60- 64
SUll CARB 44833
65- 69
SUll CARO 44833
70-73
SU1l CHOL 44833
74-77
SUll COPP 44833
78-81
SU1l FI BE 44833
82-85
SUll FOLA 44833
86- 89
SU1I | RON 44833
90- 93
SULI KCAL 44833
94- 96
SU1l MAGN 44833

SNS1 USDA | FF
0000- 6000

SNS1 USDA | FF
000- 202

SNS1 USDA | FF
0000-4612

SNS1 USDA | FF
00000-545. 3

SNS1 USDA | FF
00000- 11425

SNS1 USDA | FF
0000- 5929

SNS1 USDA | FF
0000-13.5

SNS1 USDA | FF
0000- 0060

SNS1 USDA | FF
0000- 1290

SNS1 USDA | FF
0000-52. 6

SNS1 USDA | FF
0000- 3246

SNS1 USDA | FF
000- 937

total grans of food

al cohol (gm

cal cium (ng)

car bohydrate (gm
carotenes (RE)
chol estero

()

copper (ng)

total dietary fiber

(gm
folacin (nctg)
iron ()

food energy (kcal)

magnesi um ( ng)

See note
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Positions Item description
SAS narme Count s and code Not es
97-100 SNS1 USDA | FF total npnounsaturated
SULll MFAT fatty acids (gm
44832 0000-98.1
1 Bl ank
101- 104 SNS1 USDA | FF ni acin (ng)
SULl NI AC 44833 0000-62. 8
105- 108 SNS1 USDA | FF total pol yunsaturated
SULll PFAT fatty acids (gm
44832 0000- 0047
1 Bl ank
109- 112 SNS1 USDA | FF phosphorus (ng)
SU1l PHOS 44833 0000- 2902
113-116 SNS1 USDA | FF pot assi um ()
SU1ll POTA 44833 0000- 3240
117-121 SNS1 USDA | FF protein (gm
SU1ll PROT 44833 00000- 200. 3
122-125 SNS1 USDA | FF total saturated
SULl SFAT fatty acids (gm
44832 0000-85. 3
1 Bl ank
126- 130 SNS1 USDA | FF sodi um (nm)
SU1l SODI 44833 00000- 10880
131-135 SNS1 USDA | FF total fat (gm
SUll TFAT 44833 00000-144. 2
136- 141 SNS1 USDA I FF vitamin A (IU)

SUll VAI U 44833 000000- 117860



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS nane Count s and code Not es

142-146 SNS1 USDA I FF vitamin A (RE)
SULll VARE 44833 00000- 35022

147- 150 SNS1 USDA | FF thiam n (ng)
SU1l VB1 44833 0000-4. 75

151- 154 SNS1 USDA | FF ri boflavin (ng)
SU1l vB2 44833 0000- 06. 8

155- 158 SNS1 USDA | FF vitanm n B6 (ng)
SUll VB6 44826 0000- 6. 49

7 Bl ank

159- 164 SNS1 USDA | FF vitanmi n B12 (ntg)
SuUll vB12 44833 000000- 184. 57

165- 167 SNS1 USDA | FF ascorbic acid ()
SU1l VC 44833 000- 935

168-171 SNS1 USDA | FF vitam n E (al pha
SUl1l VE t ocopherol equival ents)

44830 0000- 69. 8
3 Bl ank

172-175 SNS1 USDA | FF water (gm
SULlI WATE 44833 0000- 5958

176- 180 SNS1 USDA | FF zinc (nm)
SULl ZI NC 44833 00000-119. 6

181- 184 SNS1 NCC I FF total grans of food
SN1l GW 44833 0000- 6000

185- 188 SNS1 NCC | FF water (gm
SN1l WATE 44830 0000- 5958

3 Bl ank
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Positions Item description
SAS nane Count s and code Not es
189- 192 SNS1 NCC | FF food energy (kcal)
SN1| KCAL 44833 0000- 4218
193-197 SNS1 NCC | FF protein (gm
SN1l PROT 44833 00000- 207.9
198- 202 SNS1 NCC I FF total fat (gm
SN1l TFAT 44833 00000- 231. 4
203- 207 SNS1 NCC | FF total saturated
SN1l SFAT fatty acids (gm
44833 00000-118.9
208-211 SNS1 NCC | FF total nonounsaturated fatty
SN1lI MFAT 44833 0000-98.7
212- 215 SNS1 NCC I FF total polyunsaturated fatty
SN1l PFAT 44833 0000- 0047
216- 219 SNS1 NCC | FF chol esterol (ng)
SN1l CHCOL 44833 0000- 5672
220- 224 SNS1 NCC | FF car bohydrate (gm
SN1l CARB 44833 00000- 487. 8
225- 228 SNS1 NCC I FF total dietary fiber (gm
SN1l FI BE 44833 0000-67.9
229-231 SNS1 NCC I FF al cohol (gm
SN1l ALCO 44833 000- 187
232- 237 SNS1 NCC I FF vitamin A (l1U)
SN1l VAI U 44833 000000- 114260
238-242 SNS1 NCC I FF retinol (ntg)

SN1I RETI 44833 00000- 28640
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Positions Item description
SAS nane Count s and code Not es

243- 247 SNS1 NCC | FF bet a-carotene (ntg)
SN1l BCAR 44833 00000- 68419

248- 251 SNS1 NCC I FF vitamin E
SN1I VE (al pha tocopherol)

44832 0000-48.8
1 Bl ank

252- 255 SNS1 NCC | FF ascorbic acid (ng)
SN1| VC 44833 0000- 1143

256- 259 SNS1 NCC | FF thiam n (nm)
SN1l VB1 44833 0000-4.71

260- 264 SNS1 NCC I FF riboflavin ()
SN1| VB2 44833 00000-12. 18

265- 268 SNS1 NCC I FF niacin (ng)
SN1I NI AC 44833 0000-68.1

269- 272 SNS1 NCC | FF vitam n B6 (nm)
SN1l VB6 44831 0000- 06. 3

2 Bl ank

273-276 SNS1 NCC I FF folacin (ntg)
SN1l FOLA 44833 0000- 1290

277-282 SNS1 NCC I FF vitam n B12 (ntg)
SN1l VB12 44833 000000- 237. 34

283- 286 SNS1 NCC | FF cal ci um (nm)
SN1l CALC 44833 0000- 4612

287- 290 SNS1 NCC | FF phosphorus ()

SN1I PHOS 44833 0000- 2902



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS nane Count s and code Not es
291- 293 SNS1 NCC | FF magnesi um ( ng)
SN1l MAGN 44833 000-970
294- 297 SNS1 NCC | FF iron (ng)
SN1I | RON 44833 0000-99.7
298- 302 SNS1 NCC I FF zinc (ng)
SN1I ZI NC 44833 00000-175. 7
303- 306 SNS1 NCC | FF copper (ng)
SN1l COPP 44833 0000-13.5
307-311 SNS1 NCC | FF sodi um (nmg)
SN1I SODI 44833 00000- 10879
312- 315 SNS1 NCC | FF potassi um ( ng)
SN1l POTA 44833 0000- 3240
316- 319 SNS1 NCC | FF crude Fi ber (gm
SN1I CFI B 44826 0000-11.8
7 Bl ank
320- 323 SNS1 NCC | FF ash (gm
SN1l ASH 44827 0000-40.9
6 Bl ank
324- 327 SNS1 NCC | FF caffeine (ng)
SN1l CAFE 44833 0000- 3480
328- 333 SNS1 NCC | FF sel eni um (ncg)
SN1l SELE 44666 000000- 1078. 9
167 Bl ank
334- 337 SNS1 NCC | FF pantothenic acid ()
SN1| PACI 44825 0000- 23. 3

8 Bl ank



NHANES | I |

Suppl enment al

Nutrition Survey of O der Anericans
Foods File from First Tel ephone Dietary Recal

and code

Item description

I ndi vi dual
Positions
SAS name Count s

338- 341
SN1|I ATCC 44832
1

342- 344
SN1| BTCC 44832
1

345- 348
SN1|I GTCC 44832
1

349- 352
SN1I DTCC 44832
1

353- 356
SN1I VD 44778
55

357- 359
SN1Il S040 44832
1

360- 362
SN1| S060 44832
1

363- 365
SN1l S080 44832
1

366- 368
SN1Il S100 44832

1

SNS1 NCC | FF
0000-48.8
Bl ank

SNS1 NCC | FF
000-2.4
Bl ank

SNS1 NCC | FF
0000-53.8
Bl ank

SNS1 NCC | FF
0000-21.9
Bl ank

SNS1 NCC | FF
0000- 0032
Bl ank

SNS1 NCC | FF
000-5.3
Bl ank

SNS1 NCC | FF
000-2. 4
Bl ank

SNS1 NCC | FF
000-2.7
Bl ank

SNS1 NCC | FF
000- 003
Bl ank

al pha-tocophero

bet a-t ocopher ol

gamma-t ocopher o

del t a-t ocophero

vitanmin D (ntg)

SFA 4:0 (gm

SFA 6:0 (gm

SFA 8:0 (gm

SFA 10: 0 (gm

Not es

()

(m)

()

(o)
See note
See note
See note
See note



Suppl enment a
Foods File from First

Nutrition

Survey of O der Anericans
Tel ephone Dietary Recal

and code

Item description

NHANES 1|1 |
I ndi vi dual
Positions
SAS name Count s

369- 372
SN1l S120 44832
1

373-376
SN1I S140 44832
1

377- 380
SN1I| S160 44833

381- 383
SN1I S170 44832
1

384- 387
SN1I| S180 44833

388- 390
SN1I S200 44832
1

391- 393
SN1I S220 44832
1

394- 396
SN1I ML41 44832
1

397-400
SN1I ML61 44833

401- 404
SN1l ML81 44833

SNS1 NCC | FF
0000-21.3
Bl ank

SNS1 NCC | FF
0000-14.7
Bl ank

SNS1 NCC | FF
0000-41. 2

SNS1 NCC | FF
000-0.1
Bl ank

SNS1 NCC | FF
0000- 36. 6

SNS1 NCC | FF
000-0.6
Bl ank

SNS1 NCC | FF
000-1.1
Bl ank

SNS1 NCC | FF
000-3.3
Bl ank

SNS1 NCC | FF
0000-11.1

SNS1 NCC | FF
0000-96. 6

SFA 12: 0

SFA 14: 0

SFA 16:0

SFA 17:0

SFA 18:0

SFA 20:0

SFA 22:0

MFA 14:1

MFA 16:1

oleic acid (MFA 18:1) (gm

(gm

(gm

(gm

(gm

(gm

(gm

(gm

(gm

See note

See note

See note

See note

See note

See note

See note

See note

See note

See note



NHANES |1 |

Suppl enment a

Nutrition Survey of O der Americans
Foods File from First Tel ephone Dietary Recal

Item description
and code

I ndi vi dua
Positions
SAS name Count s

405- 407
SN1I M201 44832
1

408- 410
SN1I M21 44832
1

411- 414

SN1I| P182

44833

415- 417

SN1Il P183

44833

418-420
SN1I| P184 44832
1

421-423
SN1Il P204 44832
1

424- 426
SN1I P205 44832
1

427-429
SN1I| P225 44832
1

430- 432
SN1I| P226 44832
1

SNS1 NCC | FF MFA 20:1 (gm

000-3.8
Bl ank

SNS1 NCC I FF MFA 22:1 (gm

000-5. 4
Bl ank

SNS1 NCC IFF linoleic acid
(PFA 18:2) (gm

0000-41.6

SNS1 NCC | FF linolenic acid
(PFA 18:3) (gm

000-8. 2

SNS1 NCC | FF PFA 18:4 (gm

000-0. 3
Bl ank

SNS1 NCC | FF PFA 20: 4 (gm

000- 002
Bl ank

SNS1 NCC | FF PFA 20:5 (gm

000-2.1
Bl ank

SNS1 NCC | FF PFA 22:5 (gm

000-0.8
Bl ank

SNS1 NCC | FF PFA 22:6 (gm

000-3.4
Bl ank

See note

See note

See note

See note

See note

See note

See note

See note

See note



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS narme Count s and code Not es
433-436 SNS1 NCC | FF gl ucose (gm
SN1l GLUC 44669 0000-0119
164 Bl ank
437- 441 SNS1 NCC | FF fructose (gm
SN1l FRUC 44603 00000-130. 9
230 Bl ank
442- 445 SNS1 NCC | FF gal actose (gm
SN1l GALA 44825 0000-13.7
8 Bl ank
446- 450 SNS1 NCC | FF sucrose (gm
SN1l SUCR 44828 00000-417. 4
5 Bl ank
451- 454 SNS1 NCC | FF | actose (gm
SN1| LACT 44831 0000-47.8
2 Bl ank
455- 458 SNS1 NCC | FF mal tose (gm
SN1l MALT 44824 0000-46.7
9 Bl ank
459- 462 SNS1 NCC | FF wat er i nsol u.
SN1II FI B dietary fiber (gm
44577 0000-62.5
256 Bl ank
463- 466 SNS1 NCC | FF wat er sol ubl e
SN1I SFI B dietary fiber (gm

44579 0000-14.1
254 Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS nane Count s and code Not es
467-470 SNS1 NCC | FF pectin (gm
SN1l PECT 38106 0000-12.5
6727 Bl ank
471- 475 SNS1 NCC | FF starch (gm
SN1l STAR 44828 00000- 00229
5 Bl ank
476- 480 SNS1 NCC | FF aspartane (ng)
SN1l ASPR 44833 00000- 865. 9
481-483 SNS1 NCC | FF tryptophan (gm
SN1l TRYP 44811 000-2.3
22 Bl ank
484- 486 SNS1 NCC | FF threonine (gm
SN1l THRE 44821 000-9.1
12 Bl ank
487- 489 SNS1 NCC | FF i sol eucine (gm
SN1l | SCL 44821 000-9.6
12 Bl ank
490- 493 SNS1 NCC | FF | euci ne (gm
SN1l LEUC 44821 0000- 16. 9
12 Bl ank
494- 497 SNS1 NCC | FF |ysine(gm
SN1I LYSI 44821 0000-19.1
12 Bl ank
498- 500 SNS1 NCC | FF et hi oni ne (gm
SN1l METH 44811 000- 6. 2
22 Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS nane Count s and code Not es
501- 503 SNS1 NCC | FF cystine (gm
SN1l CYST 44807 000-2.2
26 Bl ank
504- 506 SNS1 NCC | FF phenyl al ani ne (gm
SN1| PHAL 44811 000-8.1
22 Bl ank
507- 509 SNS1 NCC I FF tyrosine (gm
SN1l TYRO 44810 000-8.1
23 Bl ank
510- 513 SNS1 NCC | FF valine (gm
SN1I VALI 44821 0000- 10.7
12 Bl ank
514-517 SNS1 NCC I FF arginine (gm
SN1l ARG 44811 0000-12.5
22 Bl ank
518- 520 SNS1 NCC | FF histidine (gm
SN1l HI ST 44811 000-6.1
22 Bl ank
521- 524 SNS1 NCC | FF al ani ne (gm
SN1l ALAN 44810 0000-12. 6
23 Bl ank
525-528 SNS1 NCC | FF aspartic Acid (gm
SN1l ASPA 44810 0000-21. 3
23 Bl ank
529- 532 SNS1 NCC I FF glutamic Acid (gm
SN1l GLUT 44810 0000-31.1
23 Bl ank



NHANES |11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File fromFirst Tel ephone Dietary Recal

Positions Item description
SAS nane Count s and code Not es
533- 536 SNS1 NCC | FF glycine (gm
SN1l GLYC 44810 0000-13. 6
23 Bl ank
537-540 SNS1 NCC | FF proline (gm
SN1l PRCL 44810 0000-17.7
23 Bl ank
541-543 SNS1 NCC | FF serine (gm
SN1| SERI 44810 000-8.5
23 Bl ank
544- 548 SNS1 NCC | FF saccharin (ng)
SN1l SACC 44833 00000-586. 5
549- 553 SNS1 NCC | FF animal protein (gm
SN1l APRO 44833 00000- 207.9
554- 557 SNS1 NCC | FF vegetable protein (gm
SN1l VPRO 44833 0000-53. 8
558- 563 SNS1 NCC | FF oxalic acid (ng)
SN1l OXAA 44784 000000- 2306. 3
49 Bl ank
564- 569 SNS1 NCC | FF phytic acid (ng)
SN1l PHYA 44831 000000- 5806. 3

2 Bl ank



NHANES |11 Suppl emental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Vari abl e
Descri ption Nanme Positions
GENERAL | NFORMATI ON
Respondent identification nunmber ............ SEQN 1-5
SNS2 Recall Status Code ..................... SU2STAT 6
SNS2 Interviewer ID ...... ... ... ... ... .. ..... SuU21 1 D 7-8
SNS2 Meal nunber ........ ... . . .. i SU2WN 9-10
SNS2 Food nunber ........ .. .. .. SU2FN 11-12
SNS2 Conponent nunmber ....................... SU2CN 13- 14
SNS2 neal nanme code ............. .. .. ... ... .. SU2MNC 15-16
SNS2 meal place code ........... ... ... .. ..... SU2MPC 17-18
SNS2 Meal tinme of eating .................... SU2ZMIoE 19-23
SNS2 Reci pe or prep. food flag (1/0) ........ SU2REC 24
SNS2 Variable ingredient flag (1/0) ......... SU2VI F 25
SNS2 Conbi nation Food Flag(1,0) ............. SU2CFF 26
SNS2 Conbi nation Food Code .................. SU2TCC 27-28
SNS2 USDA food code. Food IDL ............... SU2FCODE 29-35
SNS2 Food I D 2. Look-up NCC Description ..... SU2FI D 36- 39
SNS2 Brand/ Food Code (1st char 0,1) ......... SU2COwWM 40- 44
SNS2 Preparation Description Code ........... SU2PPDC 45- 47
SNS2 conponent amount unknown flag .......... SU2 CAUF 48
USDA SURVEY NUTRI ENT DATABASE
SNS2 USDA Total grans of food/beverage ...... SU21 GW 49-52
SNS2 USDA Al cohol (gm) ............ ... ....... SuU21 ALCO 53-55
SNS2 USDA Calcium (nmg) ...............c.o.o.... SU21 CALC 56- 59
SNS2 USDA Carbohydrate (gm ................. SU2| CARB 60- 64
SNS2 USDA Carotenes (RE) .................... SU21 CARO 65- 68
SNS2 USDA Chol esterol (ng) .................. SU21 CHOL 69-72
SNS2 USDA Copper (Ng) .ot vi e SU21 CoPP 73-76
SNS2 USDA Total dietary fiber (gm .......... SWU21 FI BE 77-80
SNS2 USDA Folacin (microgranms) .............. SU21 FOLA 81-84
SNS2 USDA Iron (M) ...t i SU2I | RON 85- 88
SNS2 USDA Food energy (Kcal) ................ SU2I KCAL 89-92
SNS2 USDA Magnesium (Ng) . ........ouivuven... SU21 MAGN 93-96

SNS2 USDA TOT Monounsat. fatty acids(gm) .... SU2I MFAT 97-101



NHANES |11 Suppl enmental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Vari abl e

Descri ption Nanme Positions

SNS2 USDA Niacin (mg) ........c.couiuuiiiunnonn. SU21 NI AC 102- 105
SNS2 USDA TOT Pol yunsat. fatty acids(gm) .... SU2l PFAT 106- 110
SNS2 USDA Phosphorus (mg) ................... SU21 PHOS 111-114
SNS2 USDA Potassium (mg) .................... SU21 POTA 115-118
SNS2 USDA Protein (gm ...........c.covuuuiuon.. SU21 PROT 119-123
SNS2 USDA Total sat. fatty acids (gm ....... SU2I SFAT 124-128
SNS2 USDA Sodium (mMg) . ... SU21 SoDI 129- 132
SNS2 USDA Total fat (gm .................... SU21 TFAT 133- 137
SNS2 USDA Vitamin A (IU) .................... SU21 VAI U 138- 142
SNS2 USDA Vitamin A (RE) .................... SU21 VARE 143- 147
SNS2 USDA Thiamin (nmg) ...........c.couiuiuun... SuU21 vB1 148- 151
SNS2 USDA Ri boflavin (mg) ................... SuU21 vB2 152- 155
SNS2 USDA Vitamin B6 (mg) ................... SU21 VB6 156- 159
SNS2 USDA Vitamin B12 (microgranms) .......... SU21 vB12 160- 165
SNS2 USDA Ascorbic acid (mg) ................ SuU21 vC 166- 169
SNS2 USDA Vit. E (al pha tocopherol eq.) ..... SU2I VE 170-173
SNS2 USDA Water (gm .........oiiiieiinnenn.. SU21 WATE 174- 177
SNS2 USDA Zinc (M) vttt i e SU21 ZI NC 178- 182
SNS2 NCC Total grans of foods and bev. ...... SN2I GW 183- 186
SNS2 NCC Water (gm . .....vuiuiiiinn. SN2| WATE 187-190
SNS2 NCC Calories (kcal) .................... SN2| KCAL 191-194
SNS2 NCC Protein (gm ............... oo, SN2| PROT 195-199
SNS2 NCC Total fats (gm .................... SN21 TFAT 200- 204
SNS2 NCC Total sat. fatty acids (gm ........ SN2I SFAT 205- 209
SNS2 NCC Tot npnounsat. fatty acids (gm .... SN2I MFAT 210-214
SNS2 NCC Tot polyunsat. fatty acids (gm .... SN2l PFAT 215-218
SNS2 NCC Chol esterol (ng) ................... SN2I CHOL 219-222
SNS2 NCC Total carbohydrates (gm ........... SN2I CARB 223-227
SNS2 NCC Dietary fiber (gm ................. SN2| FI BE 228-231
SNS2 NCC Al cohol (gm ....................... SN2| ALCO 232-234
SNS2 NCC Total vitamin A (l1U) ............... SN2| VAI U 235-239
SNS2 NCC Retinol (nmcg) .......... ... SN21 RETI 240- 244
SNS2 NCC Beta-carotene (ncg) ................ SN2I BCAR 245- 249
SNS2 NCC Total al pha-tocopherol eq. (ng) .... SN2IVE 250- 253
SNS2 NCC Vitamin C (nmg) .........couvinieinn.. SN21 VC 254- 257
SNS2 NCC Thiamin (nmg) ...........c.cviiuui.o... SN21 VB1 258-261
SNS2 NCC Riboflavin (mg) .................... SN21 VB2 262- 266
SNS2 NCC Niacin (mg) ........cciuiiiiiiinnna.. SN2I NI AC 267-270

SNS2 NCC Vitamin B6 (mg) .................... SN21 VB6 271-274



NHANES |11 Suppl enmental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Vari abl e

Descri ption Nanme Positions

SNS2 NCC Folic acid (ncg) .......covvvunn... SN21 FOLA 275-278
SNS2 NCC Vitamn B12 (ncg) ..., SN2| VB12 279-284
SNS2 NCC Calcium (ng) ........viiiiinnn... SN2| CALC 285-288
SNS2 NCC Phosphorous (mg) ................... SN2| PHOS 289- 292
SNS2 NCC Magnesium (NMg) ........ovuuiuunnnnn. SN21 MAGN 293- 296
SNS2 NCC Iron (NMg) ... SN21 | RON 297- 300
SNS2 NCC ZinC (M) v iit ittt SN21 ZI NC 301- 305
SNS2 NCC Copper (M) .. viitin i SN21 COPP 306- 309
SNS2 NCC Sodium (mg) .. ... SN21 SODI 310-313
SNS2 NCC Potassium (nmg) ............ovuein... SN21 PCTA 314-317
SNS2 NCC Crude Fiber (gm ................... SN2| CFI B 318-321
SNS2 NCC Ash (gm) ....... .. SN2 ASH 322-325
SNS2 NCC Caffeine (mg) ...................... SN2| CAFE 326- 329
SNS2 NCC Selenium (ncg) . ......coviivinnnnn.. SN21 SELE 330-334
SNS2 NCC Pantothenic acid (mg) .............. SN2I PACI 335- 338
SNS2 NCC Al pha-tocopherol (nmg) .............. SN2I ATCC 339- 342
SNS2 NCC Bet a-tocopherol (ng) ............... SN2I BTCC 343- 345
SNS2 NCC Ganma-tocopherol (mg) .............. SN2I GTCC 346- 349
SNS2 NCC Del ta-tocopherol (mg) .............. SN2I DTCC 350- 353
SNS2 NCC Vitamin D (NCg) .....vovvivinnnnn... SN21 VD 354- 357
SNS2 NCC SFA 4:0 (gm . ... SN2| S040 358- 360
SNS2 NCC SFA 6:0 (gm . ..., SN2| S060 361- 363
SNS2 NCC SFA 8:0 (gMm ... ov vt SN21 S080 364- 366
SNS2 NCC SFA 10:0 (gm ... SN21 S100 367-369
SNS2 NCC SFA 12:0 (gm ..o vvii i SN21 S120 370-373
SNS2 NCC SFA 14:0 (gm ... vviii i SN21 S140 374-376
SNS2 NCC SFA 16:0 (gm .. ... SN21 S160 377-380
SNS2 NCC SFA 17:0 (gm ... vvii i SN21 S170 381-383
SNS2 NCC SFA 18:0 (gm ..o v SN2| S180 384- 387
SNS2 NCC SFA 20:0 (gm ... SN2| S200 388-390
SNS2 NCC SFA 22:0 (gm ... oo SN2| S220 391-393
SNS2 NCC MFA 14:1 (gm .. ov it SN21 ML41 394- 396
SNS2 NCC MFA 16:1 (gm .. vvvii i SN21 ML61 397-399
SNS2 NCC deic acid (MFA 18:1) (gm ......... SN2I ML81 400- 404
SNS2 NCC MFA 20:1 (gm .o vitii i SN21 M201 405- 407
SNS2 NCC MFA 22:1 (gm .o oiitii i SN21 M221 408- 410
SNS2 NCC Linoleic acid (PFA 18:2) (gm ...... SN2I P182 411-414
SNS2 NCC Linolenic acid (PFA 18:3) (gm ..... SN2| P183 415-418

SNS2 NCC PFA 18:4 (gm ... ..o, SN2| P184 419-421



NHANES |11 Suppl enmental Nutrition Survey of O der Anmericans |ndex
I ndi vi dual Foods File from Second Tel ephone Dietary Recal l

Vari abl e

Descri ption Nanme Posi tions

SNS2 NCC PFA 20:4 (gm ... SN2| P204 422- 424
SNS2 NCC PFA 20:5 (gm ..., SN2| P205 425- 427
SNS2 NCC PFA 22:5 (gm ..., SN2| P225 428- 430
SNS2 NCC PFA 22:6 (gm ... ... SN2| P226 431-433
SNS2 NCC ducose (gm . .........ciiinnnn... SN2 GLUC 434- 437
SNS2 NCC Fructose (gm .......... ... SN2I FRUC 438- 441
SNS2 NCC Gal actose (gm ..................... SN2I GALA 442- 444
SNS2 NCC Sucrose (gm ........... ..., SN2| SUCR 445- 449
SNS2 NCC Lactose (gm ........... ..., SN2I LACT 450- 453
SNS2 NCC Maltose (gm .......... ... SN2| MALT 454- 457
SNS2 NCC Water insol. dietary fiber (gm .... SN2IIFIB 458- 461
SNS2 NCC Water sol. dietary fiber (gm ...... SN2| SFI B 462- 465
SNS2 NCC Pectin (gm ........... .o, SN2| PECT 466- 468
SNS2 NCC Starch (gm ......... .. ... . ... SN2 STAR 469-473
SNS2 NCC Aspartanme (NQ) ............cciuuun... SN2I ASPR 474- 479
SNS2 NCC Tryptophan (gm .................... SN2I TRYP 480- 482
SNS2 NCC Threonine (gm ..................... SN2I THRE 483- 485
SNS2 NCC Isoleucine (gm .................... SN2I | SCL 486- 488
SNS2 NCC Leucine (gm ........... .. ..., SN2I LEUC 489- 492
SNS2 NCC Lysine(gm .........coiiiiiiinnnan. SN2| LYSI 493- 496
SNS2 NCC Methionine (gm .................... SN2| METH 497- 499
SNS2 NCC Cystine (gm .......... ..., SN2 CYST 500- 502
SNS2 NCC Phenyl alanine (gm ................. SN21 PHAL 503- 505
SNS2 NCC Tyrosine (gm .......... .. ..., SN2I TYRO 506- 508
SNS2 NCC Valine (gm ......... .. ..., SN2| VAL 509-512
SNS2 NCC Arginine (gm ........... ... .. ... SN2I ARG 513-516
SNS2 NCC Histidine (gm ..................... SN2| HI ST 517-519
SNS2 NCC Alanine (gm ........... .. ..., SN2I ALAN 520- 523
SNS2 NCC Aspartic Acid (gm ................. SN21 ASPA 524-527
SNS2 NCC Qutamic Acid (gm ................. SN2 GLUT 528-531
SNS2 NCC dycine (gm ...........c.c.iiiin... SN2l GLYC 532-535
SNS2 NCC Proline (gm ........ .. ... ..., SN2| PROL 536- 538
SNS2 NCC Serine (gm ........ ..., SN2| SERI 539- 541
SNS2 NCC Saccharin (ng) ..................... SN2| SACC 542-546
SNS2 NCC Animal Protein (gm ................ SN2I APRO 547-551
SNS2 NCC Vegetable Protein (gm ............. SN2I VPRO 552-555
SNS2 NCC Oxalic Acid (mg) ................... SN2| OXAA 556- 561

SNS2 NCC Phytic Acid (NMQ) . ..vvvnnn.. SN2I PHYA 562- 567



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS name Count s and code Not es
1-5 Sanpl e person identification nunber
SEQN 43377 00048- 22224
NHANES |11 Suppl enental Nutrition Survey of O der Americans

I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS name Count s and code Not es
6 SNS2 recal |l status code See note
SU2STAT 42971 1 Rel i abl e and conplete
406 2 Rel i abl e, but inconplete
7-8 SNS2 interviewer |ID code
sSU2l | D 43377 01-26
9-10 SNS2 neal nunber See note
SU2W 43377 01-11
11-12 SNS2 food nunber See note
SU2FN 43377 01-14
13-14 SNS2 conponent nunber See note
SU2CN 43377 01-14
15- 16 SNS2 neal nanme code See note
SU2IMNC 11615 01 Br eakf ast

242 02 Brunch
9365 03 Lunch
7530 04 Snack/ bever age
13841 05 Di nner/ supper
62 07 Ext ended consunpti on
95 08 O her
115 09 Desayuno ( Spani sh)
139 10 Al nmuerzo (Spani sh)
145 11 Comi da ( Spani sh)
28 12 Meri enda ( Spani sh)
174 13 Cena ( Spani sh)
26 14 Entre com das/ bebi da ( Spani sh)



Suppl enent al

Nutrition Survey of O der Anmericans
Foods File from Second Tel ephone Dietary Recal

Item description

and code

NHANES | | |
I ndi vi dual
Posi ti ons
SAS nane Count s
17-18
SU2vPC 35639
2258
26
11
278
17
2679
448
49
833
163
307
669
19- 23
SU2MIroe 43377
24
SU2REC 32805
10572
25
SU2VI F 35810
7567
26
SU2CFF 17639
25738

SNS2 neal place code

01 Home
02 Wor k
03 Schoo

04 Day care/ day canp
05 Fast food/take out

06 Del i cat essen

07 Rest aur ant

08 Cafeterialself-serve buffet

09 Store

10 Friend' s/ someone' s hone

11 Community feeding program

12 Transit (wal ki ng, car, plane,
etc.)

13 O her

SNS2 nmeal tine of eating

00: 01- 23: 55

SNS2 recipe flag

0 Non-r eci pe food

1 Reci pe food

SNS2 variable ingredient flag

0 No vari abl e i ngredients

1 Vari abl e ingredients

SNS2 conbi nation food flag
0 Non- combi nati on food
1 Conbi nation food conponent

See

See

See

See

See

not e

not e

not e

not e

not e



Suppl enment a

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

Item description

and code

NHANES 1|1 |
I ndi vi dual
Positions
SAS name Count s
27-28
SU2TCC 4164
11
2740
662
275
164
6538
1600
3248
3043
878
1117
397
526
375
17639
29- 35
SU2 FCODE 43377
36- 39
SU2FI D 38081
5296
40- 44
SU2CoOwW 5296
38081
45- 47
SU2PPDC 5052

38325

SNS2 type of conbination code

01 Sandwi ch

02 Frozen neal

03 Sal ad

04 M xed di sh

05 M xed di sh with additions

06 Soup or stew

07 Bever age

08 O her foods eaten together

09 Bread with additions

10 Cereal with additions

11 Meat, fish, or poultry with
addi tions

12 Veget abl e with additions

13 Veget abl e conbi nati on

14 Dessert

15 Tortilla with additions

Bl ank

SNS2 conponent food code
NOCODE- 9350500

SNS2 USDA food | D code
0007- 7680
Bl ank

SNS2 brand I D or fast food code
00005- 10490
Bl ank

SNS2 preparation description code
001-108
Bl ank

See

See

See

See

not e

not e

not e

not e



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS narme Count s and code Not es
48 SNS2 conponent anmount unknown fl ag See note
SU2 CAUF 42801 0 No

576 1 Yes



Suppl enment a

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

Item description

and code

NHANES | | |
I ndi vi dual
Positions
SAS name Count s
49-52
SU21 GW 43377
53-55
SU21 ALCO 43377
56- 59
SU2l CALC 43377
60- 64
SU2|1 CARB 43377
65- 68
SU21 CARO 43377
69-72
SU2| CHOL 43377
73-76
SuU2| COPP 43375
2
77-80
SU2I1 FI BE 43377
81-84
SU21 FOLA 43375
2
85- 88
SU2I | RON 43377
89-92
SU2| KCAL 43377

SNS2 USDA | FF
0000-4320

SNS2 USDA | FF
000- 198

SNS2 USDA | FF
0000- 3392

SNS2 USDA | FF
00000-794. 5

SNS2 USDA | FF
0000-9116

SNS2 USDA | FF
0000- 1298

SNS2 USDA | FF
0000-12.1
Bl ank

SNS2 USDA | FF
0000-80. 4

SNS2 USDA | FF
0000- 1405
Bl ank

SNS2 USDA | FF
0000-76. 2

SNS2 USDA | FF
0000- 7420

t ot al

al coho

grans of food

(gm

cal cium (ng)

car bohydrate (gm

carotenes (RE)

chol estero

copper

tota

f ol aci

iron (

(ng)

()

dietary fiber

n (ncg)

)

food energy (kcal)

(gm

See note



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
93- 96 SNS2 USDA | FF nmagnesi um ( nD)
SU21 MAGN 43375 0000- 1064
2 Bl ank
97-101 SNS2 USDA | FF total npnounsaturated
SU21 MFAT fatty acids (gm
43377 00000-171.6
102- 105 SNS2 USDA | FF ni acin (n)
SU21 NI AC 43377 0000- 0049
106-110 SNS2 USDA | FF total polyunsaturated
SU2I PFAT fatty acids (gm
43377 00000- 136. 6
111-114 SNS2 USDA | FF phosphorus (ng)
SU21 PHOS 43377 0000- 2128
115-118 SNS2 USDA | FF pot assi um (ng)
SU21 POTA 43377 0000- 3486
119-123 SNS2 USDA | FF protein (gm
SU21 PROT 43377 00000- 222. 2
124-128 SNS2 USDA | FF total saturated
SU2I SFAT fatty acids (gm
43377 00000-143.5
129-132 SNS2 USDA | FF sodi um (ng)
SU21 SODI 43377 0000- 8605
133- 137 SNS2 USDA | FF total fat (gm
SU21 TFAT 43377 00000- 00477



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
138-142 SNS2 USDA I FF vitamn A (I1U)
SU21 VAI U 43377 00000- 97225
143- 147 SNS2 USDA I FF vitamn A (RE)
SU21 VARE 43377 00000- 28890
148- 151 SNS2 USDA | FF thiam n (ng)
SU21 VB1 43377 0000- 3. 82
152- 155 SNS2 USDA | FF riboflavin (ng)
Su21 vB2 43377 0000-5. 61
156- 159 SNS2 USDA | FF vitam n B6 (nm)
SU21 vB6 43363 0000- 6. 49
14 Bl ank
160- 165 SNS2 USDA | FF vitanmin B12 (ntg)
SuU21 vB12 43375 000000- 152. 26
2 Bl ank
166- 169 SNS2 USDA | FF ascorbic acid (ng)
Su21 vC 43377 0000- 1753
170- 173 SNS2 USDA | FF vitami n E (al pha
SU2I VE t ocopherol equival ents)
43373 0000-87.5
4 Bl ank
174-177 SNS2 USDA | FF water (gm
SU21 WATE 43377 0000- 3987
178- 182 SNS2 USDA | FF zi nc (ng)
SU21 ZI NC 43375 00000- 247.5
2 Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
183- 186 SNS2 NCC I FF total grans of food
SN21 GW 43377 0000- 4320
187- 190 SNS2 NCC | FF water (gm
SN2| WATE 43377 0000- 3987
191- 194 SNS2 NCC | FF food energy (kcal)
SN2| KCAL 43377 0000- 7463
195-199 SNS2 NCC | FF protein (gm
SN21 PROT 43377 00000- 216. 9
200- 204 SNS2 NCC I FF total fat (gm
SN2| TFAT 43377 00000-475. 7
205- 209 SNS2 NCC | FF total saturated
SN2I SFAT fatty acids (gm
43376 00000-175. 7
1 Bl ank
210- 214 SNS2 NCC | FF total nonounsaturated fatty
SN21 MFAT 43376 00000-170. 8
1 Bl ank
215-218 SNS2 NCC | FF total polyunsaturated fatty
SN2| PFAT 43376 0000- 0104
1 Bl ank
219- 222 SNS2 NCC | FF chol esterol (ng)
SN2| CHCOL 43377 0000- 1110
223- 227 SNS2 NCC | FF car bohydrate (gm

SN2| CARB 43377 00000- 792. 3



NHANES |11 Supplemental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es

228- 231 SNS2 NCC I FF total dietary fiber (gm

SN21 FI BE 43376 0000-58.1
1 Bl ank

232-234 SNS2 NCC | FF al cohol (gm)
SN2| ALCO 43377 000- 184

235- 239 SNS2 NCC I FF vitamin A (l1U)
SN2| VAI U 43377 00000- 91159

240- 244 SNS2 NCC | FF retinol (ntg)
SN21 RETI 43377 00000- 23625

245- 249 SNS2 NCC | FF bet a-carotene (ntgQ)
SN2| BCAR 43377 00000- 54587

250- 253 SNS2 NCC I FF vitam n E
SN2| VE (al pha tocopherol)

43376 0000-52.9
1 Bl ank

254- 257 SNS2 NCC | FF ascorbic acid (ng)
SN21 VC 43377 0000- 2143

258- 261 SNS2 NCC | FF thiam n (n)
SN2| VB1 43377 0000- 3. 67

262- 266 SNS2 NCC | FF ri boflavin (np)
SN21 VB2 43377 00000- 10. 05

267- 270 SNS2 NCC I FF niacin (ng)

SN21 NI AC 43377 0000- 0057



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS name Count s and code Not es

271- 274 SNS2 NCC | FF vitam n B6 (nm)
SN21 VB6 43376 0000- 4. 89
1 Bl ank
275- 278 SNS2 NCC I FF fol acin (ntg)
SN2l FOLA 43376 0000- 1405
1 Bl ank
279- 284 SNS2 NCC I FF vitam n B12 (ncg)
SN21 VB12 43376 000000- 173. 95
1 Bl ank
285- 288 SNS2 NCC | FF cal ci um (ng)
SN2 CALC 43377 0000- 2331
289- 292 SNS2 NCC | FF phosphorus ()
SN2| PHOS 43377 0000- 2467
293- 296 SNS2 NCC | FF magnesi um ( ng)
SN21 MAGN 43377 0000- 1065
297- 300 SNS2 NCC I FF iron (ng)
SN2| | RON 43377 0000-99.7
301- 305 SNS2 NCC | FF zinc (ng)
SN21 ZI NC 43377 00000-247.1
306- 309 SNS2 NCC | FF copper (nmg)
SN21 COPP 43377 0000-12.1
310- 313 SNS2 NCC | FF sodi um (ng)
SN21 SODI 43376 0000-9419

Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
314- 317 SNS2 NCC | FF pot assi um ( ng)
SN21 POTA 43377 0000- 4776
318- 321 SNS2 NCC | FF crude Fi ber (gm
SN2| CFI B 43369 0000- 20. 2
8 Bl ank
322- 325 SNS2 NCC | FF ash (gm
SN21 ASH 43368 0000- 34. 3
9 Bl ank
326- 329 SNS2 NCC | FF caffeine (ng)
SN2 CAFE 43377 0000- 2088
330- 334 SNS2 NCC | FF sel eni um (ntg)
SN2| SELE 43160 00000- 506. 7
217 Bl ank
335- 338 SNS2 NCC | FF pantothenic acid (ng)
SN21 PACI 43361 0000-24.5
16 Bl ank
339- 342 SNS2 NCC | FF al pha-tocopherol ()
SN2| ATOC 43376 0000-48.9
1 Bl ank
343- 345 SNS2 NCC | FF bet a-t ocopherol (nm)
SN21 BTOC 43376 000-1.8
1 Bl ank
346- 349 SNS2 NCC | FF ganmma-t ocopherol (nm)
SN21 GTOC 43376 0000- 75.5

1 Bl ank



Suppl enment a

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

and code

Item description

NHANES 1|1 |
I ndi vi dual
Positions
SAS name Count s

350- 353
SN2| DTCC 43376
1

354- 357
SN2| VD 43336
41

358- 360
SN2| S040 43376
1

361- 363
SN2| S060 43376
1

364- 366
SN21 S080 43376
1

367- 369
SN21 S100 43376
1

370-373
SN2I S120 43376
1

374-376
SN2| S140 43376

1

SNS2 NCC | FF del t a-t ocophero

0000-29.5
Bl ank

SNS2 NCC | FF
0000-73.6
Bl ank

SNS2 NCC | FF
000-2. 2
Bl ank

SNS2 NCC | FF
000-1.2
Bl ank

SNS2 NCC | FF
000-2.6
Bl ank

SNS2 NCC | FF
000-3.4
Bl ank

SNS2 NCC | FF
0000-15.7
Bl ank

SNS2 NCC | FF
000-6.9
Bl ank

vitamin D (ncg)

SFA 4:0 (gm

SFA 6:0 (gm

SFA 8:0 (gm

SFA 10: 0 (gm

SFA 12:0 (gm

SFA 14:0 (gm

See

See

See

See

See

See

not e

not e

not e

not e

not e

not e



NHANES 1|1 |
I ndi vi dual

Suppl enment a

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

Positions
SAS name

Count s

and code

Item description

377-380
SN2| S160

381- 383
SN2| S170

384- 387
SN2| S180

388- 390
SN2 S200

391- 393
SN2I S220

394- 396
SN2| ML41

397-399
SN2| ML61

400- 404
SN21 ML81

43376

43376

43376

43376

43376

43376

43376

SNS2 NCC | FF
0000-95.3
Bl ank

SNS2 NCC | FF
000-0.1
Bl ank

SNS2 NCC | FF
0000- 0074
Bl ank

SNS2 NCC | FF
000-0.9
Bl ank

SNS2 NCC | FF
000-1.8
Bl ank

SNS2 NCC | FF
000-2.9
Bl ank

SNS2 NCC | FF
000-8.7
Bl ank

SNS2 NCC | FF
00000-160. 9
Bl ank

SFA

SFA

SFA

SFA

SFA

MFA

MFA

oleic acid (MFA 18:1) (gm

17:

18:

20:

22:

14:

16:

(gm

(gm

(gm

(gm

(gm

(gm

See

See

See

See

See

See

See

not e

not e

not e

not e

not e

not e

not e



NHANES 1|1 |
I ndi vi dual

Positions
SAS name

405- 407
SN2I M201

408- 410
SN21 M221

411-414
SN2I P182

415-418
SN2| P183

419-421
SN2I P184

422- 424
SN21 P204

425- 427
SN2I P205

428- 430
SN2| P225

Count s

43376

43376

43376

43376

43376
1

Suppl enment a

SNS2 NCC | FF MFA 20:1 (gm

000-3.3
Bl ank

SNS2 NCC | FF MFA 22:1 (gm

000-4.7
Bl ank

SNS2 NCC I FF linoleic acid
(PFA 18:2) (gm

0000-87.2
Bl ank

SNS2 NCC | FF linolenic acid
(PFA 18:3) (gm

0000-15.1
Bl ank

SNS2 NCC | FF PFA 18:4 (gm

000-0.5
Bl ank

SNS2 NCC | FF PFA 20:4 (gm

000-2.6
Bl ank

SNS2 NCC | FF PFA 20:5 (gm

000-2. 4
Bl ank

SNS2 NCC | FF PFA 22:5 (gm

000-0. 8
Bl ank

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

See

See

See

See

See

See

See

Item description
and code

not e

not e

not e

not e

not e

not e

not e



Suppl enment a

Nutrition Survey of O der Americans
Foods File from Second Tel ephone Dietary Recal

and code

Item description

NHANES 1|1 |
I ndi vi dual
Positions
SAS name Count s

431- 433
SN2| P226 43376
1

434- 437
SN2I GLUC 43199
178

438- 441
SN2| FRUC 43157
220

442-444
SN2| GALA 43370
7

445- 449
SN2| SUCR 43368
9

450- 453
SN2I LACT 43375
2

454- 457
SN2| MALT 43369
8

458- 461

SN2I | FI B
43095

282

SNS2 NCC | FF
000-7.8
Bl ank

SNS2 NCC | FF
0000-97. 3
Bl ank

SNS2 NCC | FF
0000- 0075
Bl ank

SNS2 NCC | FF
000-6.6
Bl ank

SNS2 NCC | FF
00000-549. 1
Bl ank

SNS2 NCC | FF
0000-95.6
Bl ank

SNS2 NCC | FF
0000-70.9
Bl ank

PFA 22:6 (gm

gl ucose (gm

fructose (gm

gal act ose (gm

sucrose (gm

| act ose (gm

mal t ose (gm

SNS2 NCC | FF wat er insol u.

dietary fiber
0000- 0043
Bl ank

(gm

See note



NHANES |11 Supplemental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
462- 465 SNS2 NCC | FF wat er sol ubl e
SN2I SFI B dietary fiber (gm
43097 0000-14.9
280 Bl ank
466- 468 SNS2 NCC | FF pectin (gm
SN2| PECT 36871 000-8.6
6506 Bl ank
469-473 SNS2 NCC | FF starch (gm
SN2 STAR 43373 00000-292.1
4 Bl ank
474-479 SNS2 NCC | FF aspartane (ng)
SN21 ASPR 43377 000000- 1680. 1
480- 482 SNS2 NCC | FF tryptophan (gm
SN2| TRYP 43370 000-2.4
7 Bl ank
483- 485 SNS2 NCC | FF t hreoni ne (gm
SN2| THRE 43375 000-9.1
2 Bl ank
486- 488 SNS2 NCC | FF i sol euci ne (gm
SN2| | SCL 43375 000-9.7
2 Bl ank
489- 492 SNS2 NCC | FF | eucine (gm
SN21 LEUC 43375 0000-17.3

2 Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
493- 496 SNS2 NCC | FF |ysine(gm
SN21 LYSI 43375 0000- 18. 3
2 Bl ank
497- 499 SNS2 NCC | FF net hi oni ne (gm
SN2| METH 43370 000-6.1
7 Bl ank
500- 502 SNS2 NCC | FF cystine (gm
SN21 CYST 43363 000-2.6
14 Bl ank
503- 505 SNS2 NCC | FF phenyl al ani ne (gm)
SN2| PHAL 43370 000-8.7
7 Bl ank
506- 508 SNS2 NCC | FF tyrosine (gm
SN21 TYRO 43363 000-7.3
14 Bl ank
509-512 SNS2 NCC | FF valine (gm
SN21 VALI 43375 0000- 10.9
2 Bl ank
513-516 SNS2 NCC | FF arginine (gm
SN21 ARG 43370 0000-12. 6
7 Bl ank
517-519 SNS2 NCC | FF histidine (gm
SN21 HI ST 43370 000-6.7
7 Bl ank



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS nane Count s and code Not es
520- 523 SNS2 NCC | FF al anine (gm
SN21 ALAN 43362 0000-12.4
15 Bl ank
524- 527 SNS2 NCC | FF aspartic Acid (gm
SN21 ASPA 43362 0000- 20. 8
15 Bl ank
528- 531 SNS2 NCC | FF glutanmic Acid (gm
SN21 GLUT 43363 0000- 0037
14 Bl ank
532- 535 SNS2 NCC | FF gl ycine (gm
SN2l GLYC 43362 0000- 10. 6
15 Bl ank
536- 538 SNS2 NCC | FF proline (gm
SN2| PRCL 43362 000-9.8
15 Bl ank
539-541 SNS2 NCC | FF serine (gm
SN2| SERI 43362 000-9.1
15 Bl ank
542- 546 SNS2 NCC | FF saccharin (ng)
SN2| SACC 43376 00000- 351. 9
1 Bl ank
547- 551 SNS2 NCC | FF ani nmal protein (gm
SN21 APRO 43377 00000-193. 4
552- 555 SNS2 NCC | FF vegetable protein (gm
SN21 VPRO 43377 0000-73.3



NHANES 11 Suppl emental Nutrition Survey of O der Americans
I ndi vi dual Foods File from Second Tel ephone Di etary Recal

Positions Item description
SAS narme Count s and code Not es
556- 561 SNS2 NCC | FF oxalic acid (ng)
SN21 OXAA 43332 000000- 002247
45 Bl ank
562- 567 SNS2 NCC | FF phytic acid (ng)
SN21 PHYA 43366 000000- 6616. 9

11 Bl ank



NOTES

SU1STAT:
SU2STAT

1

SU1WN
SU2WN

Status of interview

Reliabl e and conplete: The information provided by the
respondent was deermed to be reliable and conpl ete.

Rel i abl e but inconplete: The information provided by the respondent
was reliable but inconplete. The Individual Foods File
i ncludes information for the partial dietary recall interview

Bl ank but applicable: The exan nee should have a dietary recal
interview but either was not interviewed or refused the dietary

i ntervi ew conponent. Sonme exam nees do not have 24-hour dietary
recall data because the proxy did not know what the exam nee ate the
day before. 1In sone instances, the proxy was able to answer the
post-recall questions pertaining to drinking water consunption, salt
use, and food sufficiency.

Meal nunber

Meal numbers in recalls that were conplete and reliable

(SUL/ SU2STAT=1)

SULFN:
SU2FN

SULICN
SU2CN

al ways begin with neal nunmber=1; meal nunbers increase by one for each
consecutive nmeal or snack reported during the dietary interview |If a
recall was coded reliable, but inconplete, (SUL/SU2STAT=2) the nea
nunbers may not be consecutive; information is reported for meals that
were reported during the dietary interview. Meal nunbers are not
sorted by the time of day.

Food nunber

Every food has a food number. Foods are nunbered within nmeals. |If
the recall was coded conplete and reliable (SUl/ SU2STAT=1), the first
food in each nmeal has a food nunmber of one, and the other foods
reported in the sane neal are nunbered consecutively. If the recal
was coded reliable, but inconplete, (SULl/SU2STAT=2) the food nunbers
may not be consecutive; information is reported for all foods that
were reported by the respondent.

Conmponent nunber

Foods are conprised of one or nore conponents. An exanple of a single
conponent food is a slice of bread. A sandwich is an exanple of a
mul ti pl e component food or combination food; in this exanple, the
conponent foods consist of bread and sandwi ch filling components.

If a recall was coded reliable and conplete (SUl/ SU2STAT=1), al
conmponents are nunbered consecutively within a given food; the
component numnbering sequence for the first food begins with

conmponent number=1 and i ncreases by one for each additional conponent
in the food. The numbering sequence is repeated for each additiona
food reported. |If the recall was coded reliable, but inconplete,



SULl GW
SU21 GW

SU1VI F:
SU2vi F

SULMNC:
SU2MNC

SULMPC:
SU2MPC

SU1CFF:
SU2CFF

SULREC:
SU2REC

reci pe

SU1FCODE:
SU2FCODE

survey.

(SULl/ SU2STAT=2) the conmponent nunbers nay not be consecuti ve;
information is reported for the conponents that were reported by the
respondent .

Total grams of food

Grans of food were conputed for foods that could be quantified. Blank
val ues were assigned to food records of nursing infants and children
when human mlk intake was reported as "m nutes nursed" because there
was no way to actually quantify the amount of nmilk consumed.

Vari abl e i ngredient flag

Reci pe foods that have variable ingredients have SUl/ SU2VI F=1
ot herwi se, SU1l/SU2VI F=0.

Meal nane code

This is a nuneric code that denotes the nmeal name that was specified
by the respondent. Each numeric code has an English or Spanish
| anguage description.

Meal place code

A nuneric code was used to designate the place where the neal was
consuned. Each nuneric code has an English or Spani sh | anguage
description. The nmeal place code designates the |ocation where foods
were eaten rather than the source of the foods. For exanple, foods
that were purchased at a carry-out restaurant and eaten at hone, have
a neal place code of "01" (eaten at hone).

Conbi nation food flag

Combi nation foods are foods that are conprised of nore than
one component food. Single conponent foods have SUl/ SU2CFF=0.

Reci pe fl ag
Reci pe foods have ingredient records associated with them Sone

foods reported during the survey had variable ingredients that were
specified by the respondent during the dietary interview Variable
ingredient information is reported in the Variable Ingredients File.

Component food code
A food code was assigned to all conponent foods reported in the

Most of the food codes that were assigned to the conponent foods were
USDA Survey Nutrient Database food codes. A snmall nunber of NCC food
codes were used when USDA food codes were not avail able; NCC nutrient
val ues were used for conmponents that were coded using NCC food codes.
SU1/ SU2FCODE t ext descriptions are found | ook-up table called

" Codebook" .



SULFI Dt
SU2FI D

SU1CoOvMm
SU2 COwWM

SU1CAUF:
SU2 CAUF

SULMTIOE
SU2MIOoE

SU1PPDC
SU2PPDC

SULPTYPE:
SU2PTYPE

SU1SAPF:
SU2 SAPF

Food I D code

A uni que 4-digit code that provides additional descriptive informtion
about the conmponent foods reported in the survey. All food ID codes
have a correspondi ng text description found in a |ook-up table called
" | DCODE" .

Brand I D or fast food code

Al'l brand nane and fast food restaurant itens reported during
NHANES |11 were assigned a 5-digit SU1/SU2COM  SU1l/ SU2COWM codes are
linked to a | ook-up table called "BRANDS".

Unknown anount fl ag

Foods that were not quantified during the dietary interview have
SU1/ SU2CAUF=1; default food amounts were assigned to these foods.

NCHS devel oped editing guidelines for the survey. Default anpounts
were either cal culated using the survey editing guidelines or were
assi gned based upon reference values. A nunber of references were
used including USDA Survey Nutrient Database Survey Codebook default
anount gram wei ght data and food manufacturer infornmation.

Meal time of eating

The time when a neal or snack was eaten is reported in 24-hour clock
or mlitary time units.

Preparati on description code

A food preparation description code was assigned to foods that had NCC
preparations. A |ook-up table called "PREPD' provides text
descriptions for each SUl/ SU2PPDC.

Preparati on parent type code

NCC preparations were applied to conponent foods and sone ingredients
that were used to prepare sonme recipe foods. This code denotes the
type of record (conponent or ingredient) to which the NCC preparation
pertains.

DDC System assi gned preparation flag
Denotes foods that had a preparation assigned to them automatically.

In nost instances, the respondent would not be able to provide this
i nformati on.



Appendi x

Table 1. Summary table for the NHANES I
(I FF)

o e o o m e e e oo - o m e e oo - +
| Type of | Recipe | Brand |
| food | food? | nane? |
R S SR +
| El enent al | | |
| food | no | possible

I I I I
o e [-----mmme - S, +
| Single I I I
| conponent | yes | possible

| recipe food | | |
o e S S +
| Conbination | conponents

| food | may include | possible

| | recipe foods| |
S e +

I ndi vi dua

Preparati on
descri ption

Foods File

Vari abl e
i ngredi ent



Exanpl e of a partial NHANES

Tabl e 2.

(I FF) record
Fomm e o - S
| Meal | Food

| number | number
| (Su1/ | (Ssul/
| SU2MN) | SU2FN)
[ S [-------
|1 |1
|1 | 2
|1 | 2
|1 | 2
|1 | 3
|1 | 4
|1 |4

| 2 | 1

| 2 | 1

| 2 | 1

| 2 | 2

| 2 | 3

| |
S, Fomm e m - -

| Conponent | Conponent

nunber
(Su1/
SU2CN)

| f oods |

|juice |
| muffin

| butter |
| jam I
| fried egg

| cof f ee |
| sugar |
| bun |
| fried beef|
| cat sup |
| soda |
| homemade |
| cooki es |

I'l I ndividua

Conb.
f ood?
(Ssu1/
SU2CFF)
no
yes
yes
yes
no
yes
yes
yes
yes
yes
no

Reci pe
f ood?
(su1/
SU2REC)

no

possi bl e|

no
no
yes
no
no
no
yes
no
no

Foods File

Vari abl e
i ngredi ent
SU1/ SU2VI F)

no
possi bl e
no
no
yes
no
no
no
yes
no
no



*SAS Code to Merge Look-up Tables with SNS1 and SNS2 Data Files;

K K K K K L L L L L o o o o o e e e e e e e e e e e e e e e e e e e e e e e e e e e * % % % %
* 1.0 Set library nanes. *
K K K K K L L L L L o o o e e e e e e e e e e e e e e e e e e - - * %k %k %k %k -
| i bname inla 'snsl';

| i bname i nlb 'sns2';

i bname i n2 ' codebook';

| i bname i n3 'brands';

i bname in4 'prepd ;

| i bname in5 '"idcode';

Kk K K K L L L L L L o o o e e e e e e e e e e e e e e e e e e - - * %k %k % %
* 2.1 Add USDA Food Descriptions *

* %k %k % % * %k %k % %

PROC SORT DATA=I Nla. SNS1 OUT=SNS1DATA;
BY SU1FCODE;

PROC SORT DATA=I N1b. SNS2 OUT=SNS2DATA;
BY SU2FCODE;

PROC SORT DATA=I N2. CODEBOOK OUT=CODEBOOK;
BY DRPFCODE;

DATA SNS1DATA;
MERGE  SNS1DATA(i n=a)
CODEBOOK( i n=b
Rename=( DRPFCODE=SU1FCODE DRPTYPCD=SULTYPCD DRPFD=SULFD));
BY SULFCODE;
IF A

DATA SNS2DATA;
MERGE  SNS2DATA(i n=a)
CODEBOOK( i n=b
Rename=( DRPFCODE=SU2FCODE DRPTYPCD=SU2TYPCD DRPFD=SU2FD)):
BY SU2FCODE;
IF A



* 2.2 Add Brands and Fast Food nanes *

PROC SORT DATA=SNS1DATA,
BY SuUlCOwWM

PROC SORT DATA=SNS2DATA:;
by SU2COMM

PROC SORT DATA=I N3. BRANDS OUT=BRANDS;
BY DRPCOVM

DATA SNS1DATA;
MERGE  SNS1DATA(i n=a)
BRANDS( i n=b
RENAME=( DRPCOMMESUL COVM DRPBRAND=SU1BRAND) ) ;

BY SU1COWM
I F A

DATA SNS2DATA;
MERGE  SNS2DATA(i n=a)

BRANDS( i n=b
RENAME=( DRPCOMMESU2 COVM DRPBRAND=SU2BRAND) ) ;
BY SU2COWM
I F A
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* 2.3 Add Preparation Descriptions *
* k% k% % * %k k% %

PROC SORT DATA=SNS1DATA;
BY SU1PPDC;

PROC SORT DATA=SNS2DATA;
BY SU2PPDC;

PROC SORT DATA=I N4. PREPD OUT=PREPD;
BY DRPPPDC;

DATA SNS1DATA;
MERGE  SNS1DATA(i n=a)
PREPD( i n=b
RENAME=( DRPPPDC=SU1PPDC DRPPPD=SULPPD)) ;
BY SULPPDC;
IF A

DATA SNS2DATA;
MERGE  SNS2DATA(i n=a)

PREPD(i n=b
RENAME=( DRPPPDC=SU2PPDC DRPPPD=SU2PPD) ) ;
BY SU2PPDC;
I F A
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* 2.4 Add NCC Food Descri ptions *;



PROC SORT DATA=SNS1DATA;
BY SULFI D

PROC SORT DATA=SNS2DATA,
BY SU2FI D

PROC SORT DATA=I N5. | DCODE OUT=I DCODE;
BY DRPFI D

DATA SNS1DATA;
MERGE  SNS1DATA(i n=a)
| DCODE( i n=b
RENAME=( DRPFI D=SULFI D DRPNCCDD=SULNCCDD) ) ;
BY SULFID ;
IF A
RUN;

DATA SNS2DATA;
MERGE  SNS2DATA(i n=a)
| DCODE( i n=b
RENANME=( DRPFI D=SU2FI D DRPNCCDD=SU2NCCDD) ) ;
BY SU2FID ;
IF A

RUN;



