Food composition/nutrition information

Annex 1

Pacific local foods versus imported foods
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Annex 2 Samples of “Let’s go local” materials
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Annex 3 Sample survey tool for evaluation purposes

Community Date

Name Interviewed by

Thank you for participating in this community project for improving agriculture and
health. This information will be kept confidential and will be used to help you and the
community to improve your food production and health and to serve as a baseline for
this project.

Have you eaten (name the item) in the past 7 days? If no, mark 0 and go to
next question. If yes, ask how many days that the person ate that food item. To help
explain what that food item includes, read off the individual items and circle any that
they ate.

Food Item # days /week

Rice in any form: cooked alone, in soup or in any dish

Any kind of flour-based food: bread, ramen, doughnut,
cake/cooky, cracker, other

Any kind of local food: banana (uht), breadfruit (mei), taro
(sawa), giant swamp taro (mwahng), Hawaii taro (sawahn
awai), yam (kehp), cassava, sweet potato

Any kind of local fruitt raw banana, papaya, pineapple,
pandanus, mango, local apple (apel in pohnpei), rose apple
(apel in wai), guava, citrus-karer,

Banana, non-yellow fleshed: Utin Menihle, Utin Ruk, Inahsio,
Utin Pihsi, Kaimana, Preisihl, other

Banana, yellow-fleshed: Utin lap, Utimwas, Karat, Akadahn,
Daiwang, |hpali, Mangat, Karat en lap, Utin Kerenis, lemwahn,
Utiak, Peleu, Utin Rais/Kudud, other

Any kind of imported fresh fruit: apple, orange, grapes, other

Any kind of local vegetable: cabbage, cucumber, eggplant,
pumpkin, banana flower, chaya, pele, sweet potato tops,
kangkong, spinach, pepper leaves, tomato, beans, bell pepper,
squash, tomato, other

Any kind of imported vegetable: corn, tomato, carrot, cabbage,
frozen vegetables, tomato ketchup

Any kind of fish chicken meat (sali) or egg, milk

We would like to talk with you about your farm and involvement in this project. We are
focusing on banana and tree crops and would like to know about the varieties that
you grow. Can you tell us what varieties you are growing of the following?

Banana Variety Breadfruit Variety
1. 1.

2. 2.

3. 3.
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Annex 3 Sample survey tool for evaluation purposes

Coconut Variety Citrus Variety

1. 1.

2. 2.

3. 3.

Other

- Chestnut

Guava

Soursop Papaya (list varieties)

What do you need for improving your farm (in reference to the above
crops)?

+ Technical advice
+ Planting materials
+ Other

Have you heard about the health benefits of the yellow- and orange-fleshed
banana varieties rich in beta-carotene?

a Yes
a No

What disease or diseases do they help protect against?
a) Cancer b) Diabetes c) Both d) Neither e) Don't know

Which banana variety has the most beta-carotene?

What is the most important recommendation for preventing those cancers
related to food, nutrition and physical activity?

a) Eat local foods b) Eat healthy c) Keep a healthy weight d) Don't know

Waist circumference Cut-offs: men-37 inches women-32 inches

Do you smoke or chew betel nut:

Q Yes
a No
Thank you!
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Annex 3 Sample survey tool for evaluation purposes

Sample Tabulation Form for Selected Survey Results
Sample presentation for 7-day food frequency results for food consumed

Name of Project Date

Name of Community Number of households _

(Data represents the number of households consuming that food item; percentages can also be calculated)

Local
Rice | Flour Food
1-2 3-6 0 1-2 3-6 7 0 1-2 3-6
0 days days = days 7days days = days @ days days days days @ days 7days
n n n n n n n n n n
Local Local
Fruit Vegetable
0 day 1-2 days dsa;fs 7 days 0 days 1-2 days = 3-6 days Tdays
ylj:']::w Yellow
Fleshed |~ pleshed
Banana
0 days 1-2 days = 3-6 days Tdays 0 days 1-2 days = 3-6 days Tdays
Sample data presentation for banana varieties (or other crop) grown
(Data represents the number of households growing that number of varieties of bananas)
0 1-2 3-4 5-6 7-8 9-10 11-12 13-14 15-16
Varieties | Varieties = Varieties = Varieties = Varieties = Varieties = Varieties = Varieties = Varieties
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Annex 4  FSM National Government Proclamation on Food Security Issue,
June 7, 2010

The President
Palikir, Pofinpei
Federated States of Micronesia

PROCLAMATION

TO ENCOURAGE AWARENESS ON FOOD SECURITY ISSUE IN THE FEDERATED
STATES OF MICRONESIA

WHEREAS, the Government recognizes the importance of food security as an issue that must be

addressed in the Federated States of Micronesia, due to the growing trends of shifting from a

traditional diet, based mainly on starchy fruits and root crops, coconut, fish and other seafood, rich

in nutrients and fiber, to imported foods that contain less nutrients and have excessive levels of fat,

’ salt, sugar and those with artificial preservatives that have detrimental effect on the health and
Rl wellbeing of the people; and

WHEREAS, one way to address food security concerns is to ensure that all the people have
physical, social and economic access to sufficient, safe and nutritional food supply that meets
sustainable dietary needs consistent with a healthy life; and

WHEREAS, the FSM Strategic Development Plan sets a goal towards food security, enhanced
cash incomes, healthy livelihoods, and opportunities for domestic and export markets, that at the
same time promotes environmentally sustainable food production through a meaningful and
achievable policy framework; and

WHEREAS, the Government must take the initiative in introducing innovative efforts that sustain
the Micronesian culture, given the Nation’s resources and potential.

NOW THEREFORE, 1 proclaim that the National Government of the Federated States of
Micronesia is committed to a policy that encourages enhanced local food production, consumption
of local produce and import substitution to the fullest extent possible, and practices based upon
sustainable use of food resources. In all government events and festivities and official ceremonies,
utilization of local food is encouraged to create people’s awareness on the continuing need to
adopt a healthy and balanced lifestyle. All the departments and agencies in the National
Government are to give effect to this mandate.

Issued on this Z}g day of June, 2010 at Palikir, Pohnpei.

2 Lfelide

President
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Over the past decades, food and dietary
patterns in Pacific Island Countries have
undergone significant changes. Traditional diets
consisting of fresh fish, root crops, breadfruit
and local fruits and vegetables have been
increasingly replaced by imported, often highly
processed foods such as white rice, flour, instant
noodles, canned foods, fatty low grade meats
and soft drinks with a high sugar content. At the
same time, a more sedentary lifestyle is becoming
common among many Pacific Islanders

As a result, Pacific Island Countries now face
a wave of dietary and lifestyle-related health
problems. Chronic non-communicable diseases
including diabetes, heart disease and cancer
are now the main causes of death, illness and
disability among adults in the Pacific Island
Countries. Furthermore, countries are burdened
by micro-nutrient deficiencies related to a lack
of essential vitamins and minerals in the diet,
such as vitamin A deficiency and anaemia.

There is evidence that the traditional diet,
lifestyles and food systems of the Pacific
protected people in the past against these health
problems while also conserving the environment
and preserving traditional customs and culture.
Food composition data provides scientific
evidence of the rich nutrient content and health
benefits of the traditional foods, including
breadfruit, banana, taro, yam, cassava and sweet
potato, as well as coconut, fish and seafood, and
various fruits and vegetables.

This booklet written by Dr. Lois Englberger is
based on the “go local” concept developed by
the Island Food Community of Pohnpei. The
guidelines suggest how people and groups in
other countries or regions can adapt this approach
to suit their situations in order to promote the
sustainable production and consumption of
nutritious local foods.

http://www.fao.org/asiapacific/sap/en/



