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Rationale/Objectives

Adolescents are at high risk for health inequities due to their unfavorable dietary practices (Ruiz

et al., 2019).

In order to develop healthy eating practices and better food choices, more approachable ways
are required to collect dietary data from adolescents.

Although there are several traditional methods for dietary assessment, those are time-

consuming, are not reliable and have complex protocols.

As mobile phones and devises are widely used by adolescents of varied demographics, they can
be used to influence dietary patterns and collect dietary data from adolescents.

The aim of this study was to develop a food composition database to calculate the food groups

and nutrient intakes of the users.

Hence, development of a mobile phone app prototype to collect dietary data using artificial

intelligence (Al)-based image recognition of food, provide feedback, and motivate adolescents in

Sri Lanka to make healthier food choices is in progress.
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Table 1 - Nutrient composition of commonly consumed Sri Lankan foods
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Final nutrient composition of the recipe
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Food item Energy (Kcal) | Protein (g)| Fat (g) |Carbohydrate (g)| Fibre (g) | Starch (g) | Total sugar (g) | Calcium (mg) | Magnesium (mg) | Sodium (mg) | Potassium {mg)
BEANS, CURRY, W/COCONUT MILK 131 2.9 10.9 5.7 7.8 1.7 3 50 75.5 483 775
BEANS, TEMPERED 118 2.4 10.1 4.5 3.5 1.6 2.5 53 32.4 283 333
- * Excel spread sheet of food database was
BEEF, CURRY, W/0O COCONUT MILK 109 13.3 4.7 3.5 0.2 1 0.5 38 37 374 327 dJevel 4 f out 160 individual 4
BEEF, STIR FRIED 630 38.5 58.4 0 0 0 0 10 53.7 3043 750 eve.c.)pe .or abou individual —an
BEET ROOT. TEMPERED 20 1.3 7 3.2 0.1 0.9 1.9 14 17.6 427 147 multi-ingredient foods.
BEETROOT, CURRY, W/COCONUT MILK 185 3.7 15 9.4 0.7 3.1 5.5 37 37.1 742 304
BENGAL GRAM DHAL (VATANA), CURRY, W/COCONUT MILK 186 7.7 10.3 16.6 0.6 12.6 1.7 78 42,5 547 321 Implications
BITTER GOURD, DEEP FRIED, SALAD 228 3.8 15 11.2 4.7 1 2.4 21 46.5 2709 528 _ - |
BITTERGOURD, TEMPERED 187 3 16.1 3.1 3.8 0.4 1.6 70 33.9 977 442 * Generated nutrient composition data will be
BRINJAL, CURRY, W/COCONUT MILK g3 2.1 5.2 5.1 0.4 1.8 1.7 26 4.1 501 232 fed into the backend of the mobile phone
BRIMJAL, MOJU 514 4.3 49.8 12.9 0 7.6 7.3 37 45 315 ARA app
CABBAGE LEAVES, MALLUM 58 5.9 1.6 5.3 4.6 7.8 0.5 767 77.1 1144 474 * Validated mobile app will provide feedback
CABBAGE LEAVES, TEMPERED 101 4 1.7 4.1 3.1 1.8 0.6 182 22 629 320 and motvate users to make healthier food
CANNED FISH, ADDED WITH ONION, TEMPERED 710 10.3 16.3 1 1.2 2.2 44 32.5 520 280 choices.
CANNED FISH, CURRY, W/COCONUT MILK, TEMPERED 735 10.4 15 0.2 1.5 2.5 44 32.7 552 752
CAPSICUM, TEMPERED 142 4 12.4 0.7 0.4 1.6 75 Y. 930 220
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CARROT, CURRY, W/COCONUT MILK 141 2.9 11.1 7.9 0.7 2.1 4.1 45 24,2 311 774
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