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The Ethiopian Government has been fully committed in 
nutrition in the past years, The most recent FCT for use in 
Ethiopia was revised in 1997 and published in 1998 with 
FAO support (part IV). The FCT is aimed at advising the food 
security & nutrition policies, investments, programmes and 
projects, strategies, food-based dietary guidelines), as well 
as national production of diverse and various foods. An 
updated FCT and food system data will strengthen the link 
between health and agriculture sectors since multi-sectorial 
interventions are crucial to reach nutrition positive impacts, 
The FCT update will also increase the coverage and 
representation of different communities with indigenous 
food items, composite dish, processed foods and brand 
foods   as well as inclusion of additional food collection to 
key nutrients that are currently lacking.  

The project will be implemented by EPHI Technical support 
will be provided by food composition experts from the 
nutrition and food systems division in FAO-HQ. fund will be 
provided  by Bell and Melinda Gate Foundation The project 
aim to  elaboration of 150 recipes and nutrition profiles for 
at least 30 nutrients and a review of  1000 foods/food items 
of the former FCT. Also assessment and explanation of main 
recipes measured with ingredient, preparation method, 
yield and retention factor, and nutrient value of cooked dish 
and documentation of traditional food system of Ethiopia to 
be included in separate books.  

This project is intended  for developing a reliable and 
comprehensive FCT essential to inform food-based research 
and policy making, as well as separate book published in 
main recipes and documentation of traditional food system 
to understand the traditional food resource of the 
community in order to improve health 

Current work 

• Establishing  steering committee 

•  review of old food composition table 

•  situation analysis and need assessment for 
identification and Prioritize of food items need to be 
revised and included in update process.  

• Conduct laboratory inventory. 

• Develop study design, protocol preparation  

Outcomes 

We expect from this training;  

• how to develop study design and protocol  

• New and emerging compilation technique  

• How to integrate our data with the international 

platform  

• What we should look with our update process  

• How to establish Food composition Data base  
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Future plans  

• The national food composition table (FCT), presently 

outdated will be reviewed, analysed and updated with valid, 

reliable, accessible data  

• The EPHI  and other national stakeholders will have 

enhanced capacities in analyzing, compiling and managing 

food composition data 

• The national FCT will be widely disseminated and its 

extensive use will be promoted through a national partners 

network. 

Challenges 

• Lack of technical expertise at national level  

• Finance  


