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Instruction Manual for Analysis of EPIC Food Frequency Questionnaire (Appendix 3-2)
JF#ES R EPIC-FFQ-analysis-instruction-manual-UCL.pdf (#£20T1) | HSzf#i%: Scout %8 - 2026-09-22 | AT >S5

SRR AERIERME) : AXHEARMERE, WdaifsS T, WA EPIC FFQ MIEBHE N ARG B ik a4 m
BYRSSBHBAR, FES7EMAT—IRA EPIC FFQ MG EZREE N SIHRER N n-3 fiR ik, MR
McCance & Widdowson B> %1 food code; BYHIA. RXFIHHE (Q3. Q4. Q5. Q6. Q8. Q10. Q13) 58
I b DR B8 IS /B IR DAE 55 R A5 2 AT AR

B - ERMA G EYSE (Selecting food items for analysis)

FFQ fg—17 (line) JEEAIREX MM EWIER, (U FFQ MEETCIEMAIRFIZ T B, & 52/ DL, Kb
BB —— BRI AZIAE B E SRR BIZA TR R — M 2 &%) (WJF3 Figure 1, Line 1 - EPIC FFQ),

FFQ REEZ 9-11 TN sE R (45 3. 4. 5. 6. 10, 13) AR &AUHIMER, RIFBIEHIZX—HIWT,

FMARER % 1-6 7IH N —54% FFQ ITANERMAEEEY), BITHINGIS (Line ID); FHEREEYHH McCance
& Widdowson food code (%if%) 5 food description (29#6iR); SHPUAIZ G MM FERE (cross ref, 22X
51HD, ATREEESIE/=ET XEFE .

HAA BYHE X5 (WEY 19176, 19332), HENWINAAANTH. AR5 IHREY), FHHFErErERsE
£, WIATHEHERR,

Al (R Figure 2 / Table 1, W5f):
Line1: FFQ 17 1= “Beef: roast, steak, mince, stew or casserole” (4[Al: & /4-HE/REA /iR ER)

Line ID Code (4H3) Food Description (B#3#iR) Cross Ref
1 18063 Beef sirloin joint roasted lean and fat (‘FEBEER, HE+AL) Q10
1 18062 Beef sirloin joint roasted lean (4-HEHEN, () Q10
1 19176 Beef stew made with lean beef (J4:RAIdiZE) =
1 19332 Beef casserole made with lean beef (&4-ARDHR) =

an bfl: FHZAETE Q10 3R “ate most of the fat (R T RHERIIAENT ™, WISt 18063 TR 18062, H
ZAbFERIEUA R A A DI AALRE 7T, TR R s B B B YniksE, KA GIH, M Line 1 BE IR 24
5 EBIRE I & 18063, 19176, 19332,

L% 2 - ikt (Estimating portion size)
ZIAESER AU H MAFF 8BS (MAFF photographic food atlas) H/MT. ST 8 5kFA—BYWAR
ER,; ZIREFEER, BHARHEEEEHENRA RS, fla: EZLERRIREE (& 5&7ZE MAFF B£5 1
TS 11 S, R 8 AT KIR N M wEk, PIRAREEDIIET,.

745 PAGE (zEWRAFfEEI%EDTD) | ITEM (B¥IH, 41 “Rice - boiled”) | PICTURE NO ((REEHE BRI HE),

HRAERETHIER, FTHLUEREG R, RSP, e AW EREPRAN MR, N RCRAbRED B, SERA
AT TR R (R 1-6)) s MEHEHME (R75% 8) 1.

IR 3 - HHBAHFEATHEDR (Calculating amount of each food)
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H FFQ HATHE MU BYIN G BIES, AUZLLBIARE, AHFHAIRERIENE, RiE &P adjusted portion
size (J%atrE) = Hirk - % FFQ 1TANE YW,

A) bR ED R

LA 1 AT R EWELBIZAN, W& BV ERRHAERT AR adjusted portion size (=tnifEfE — ZITEY
0o HIEAFEE ETHBRFLERY), NS EAEMERYMER 2E (BUFERG &=FlEmE - NEEwE0.

Example1 Gifil 1): # Q10 &% AN “ate as little as possible URE/DIZAENT)”, FIMEILFZEIZEEA, WAE 18062 5 18063 ik
18062, #EFR 18063, SHMIN 19176, 19332 AMEfirhselm#, JCiCUMIFEAAN. RIS 2. 3. 4 T (18062, 19176, 19332) & Lkfilzn
A, SHIEEGE = REDR - 3:

Line Code Standard 3 =(g) Adjusted = (g) i5EA
1 18063 120 Og HEBR (Q10 ZHFidkmE)
1 18062 120 40g 1203
1 19176 330 110 g 3303
1 19332 330 110 g 3303
B) AN O &

AHCAR BV ZIAFEFE R, WHREHEREOZ FFQ 1TNE &R (URfl 2).

Example 2 GRfil 2): 3 Q10 &5 N “ate most of the fat (RZHERE/ENT”, WIHIZAZAT WEDI, 7E 18063 5 18062 H1ik 18063,
fERR 18062; 19176, 1933244, % 1. 3. 4 WEELHIA, 45E6%R 7 (RAHS—E0: Roast Beef/Lamb fif #328 — 178 g;
Beef stew/casserole & f #364 — 287 g, W:

Line Code Adjusted &1t “ZR
1 18063 178 +3g 59g
1 18062 HERR 0Og
1 19176 287 -3¢ 9% g
1 19332 287 - 3g 9 g

KetERE (Notes)

e Cross Ref Q10 (PI_EWTUAEWG) : 4[E%ZN  “ate some of the fat (K2 TERHEHE)” B, AT D& 5 THE) FANETE BRI
Ao

e Cross Ref Q13 (#h): &% always 5 usually 4% always 43E; rarely 5 never 4% never &#; sometimes M AME A,
HC RIIHEREINER 5 AR P A RAS

e FFQ{713-15, Cross Ref Q6: #HAXTZIE (QRUE) AMHCKIFENEE, WESMIA—GRfEG BATZMIE, JHEHEN FFQ 1TIK T
BIERRF, ZHIERNGRE ShRERD &R 1 (Meat and Fish) RE,

oy (Milk): 2% Q3. Q4 MIEA- AR SR, % TBH—RINWE) FA: 1pint=568 ml; Y2 pint =284 ml, REFSEFY,

(skimmed. semi-skimmed. whole-fat %) FI4RIS{ER 6 KB,

W4 - A Excel 7 #E (Entering Data to Excel Spreadsheet)

SRS BYIR R ROy BOR DR ASR (X)) Wy (R 9), AMSZatifbitHEHBAR (Amount (g)), Fi&FI4S
#9: LineID | Link Q (Cross Ref) | M & W No (Code) | Portion Size (Calculated Adjusted portion size)
| X factor | Amount (g).

2 9: RS HEWZREBNSRRKT (Frequency factors)
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EPIC #%4i

1

o 0 NN N U R Ww N

Frid X factor

Never or < once/month (M ARak&EH/DF 1 1X) 0

1-3/month (& A 1-3 %) 0.07
once/week (£JE 1) 0.14
2-4/week (& 2-4 ) 0.43
5-6/week ()& 5-6 ) 0.79
once/day (XK 1X) 1

2-3/day (K 2-3R) 2.5
4-5/day (XK 4-51%) 4.5
6+/day (BX 6 RPAL) 6

IR S - FAEESY (Entering data to dietary analysis software)

#ilan Microdiet: H food code KRENEBYII, A, BIINAIEH,

bk - EYIGES X (Tables 1-6)

FMERRERZE 1-6 H#2RFIHEE 2 FFQ 17 (Line ID) MfZE| McCance & Widdowson B¥gtd S5FrifEfn &, FHFRERX5IH

(Q3/Q4/Q5/Q6/Q8/Q10/Q13) 5 DRT (HEAMMFERER), FERAMIR: THBELE (L1317, 200 RFEY) 1SRN
i BYYRLS SCREIR R B R

#1- 51 (Meat and Fish) — B4t

(“EEONTHIRE, TR RS T

Line
1
1

1

Code
18063

18062
19176

19332

19029

19030

18252

18251
18255
18256
18100

18141

18477

18480

18323

18359

19018

Food Description
Beef sirloin joint roasted lean and fat (4EEER, E+E)
Beef sirloin joint roasted lean (4-HEIER, &)
Beef stew made with lean beef CGEZFRIMiEE)
Beef casserole made with lean beef (&4-PRVHR)

Beefburgers, chilled/frozen, fried (ZFRATER, BR/SH, H
1)

Beefburgers, chilled/frozen, grilled ([F E, 5¥#%)

Pork, loin chops, grilled lean and fat CFEE#&HE, X5, 8
+E)

Pork, loin chops, grilled, lean CEH#HE, k5, &)

Pork loin chops roasted lean (J&HEHE, #, )

Pork loin chops, roasted, lean & fat GEHEEHE, #%, E+L)
Lamb, average, trimmed fat, cooked CER, ¥y, Zfg, #0
Lamb, loin chops, grilled lean (CRHEZEHE, *4%, B)

Lamb, loin chops, lean and fat grilled CEEEHE, E+HE, X
1)

Lamb, leg, lean & fat, roast CERE, B+iE, )

Chicken breast grilled, without skin, meat only (Xffg, &t
R, AiRN)

Turkey, light meat, roasted (K39, HA, %)
Bacon rasher, streaky, grilled GHiRF, #ifE, &)
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Cross Ref
010, DR
Q10, DR
Q10, DR
Q10, DR

DR
DR
010, DR

010, DR
010, DR
010, DR
010, DR
010, DR

010, DR
010, DR
DR

DR
DR

E(g)

120
120
330
330

60

60

120

120
120
120
120
60

60

120

130

100
40

HE(g)

56
56
56
56

30

30

30

30
30
30
22
22

22

22

58

58
10

$£3/57



Line

o O O oo oo NN

10

10
10
11
11
11

12

13
14
14
14
14
14
14
14
14
15
15
15
15
15
15
15

15

15
15
15

Code
19017

50356

50352

19024
19026
19128
19135
19076
19077
19080

19316

19069

19067
19063
18413
19106

19317

16023

16287
16017
16049
50587
16085
50595
16045
16083
16103
16325
16176
16330
16327
50615
16228

16205

16210

16329
16230

16201

Food Description
Bacon rasher, streaky, fried GFMRF, #ifE, HE)

Bacon rasher, lean only, grilled average ((5#RF, 4@, #«
1%, F1)

Bacon rasher, lean only, fried average GHRF, Zifd, HLE,
)

Ham, canned (K8, ##%)

Ham, premium CKJg, /&)

Corned beef, canned (4P, HELL)

Luncheon meat, canned (PP, L)

Beef sausages, chilled, fried CFAEN, ¥, HE)
Beef sausages, chilled, grilled (4-A&H, B, &)
Pork sausages, chilled, grilled &R, ¥, &)
Cornish pastie (BEER/RIATED)

Steak and kidney/Beef pie, individual (4-HERET/4FPAIR, BA
A1)

Sausage rolls, flaky pastry, homemade (F7%, BifZ, Bl
Pork pie, individual (F&HAIR, A4
Liver, lamb, raw CGEfF, 42)

Liver sausage (FFf7)

pate, liver (FFiE#%)

Cod in batter, fried in retail blend oil CEm#iE®, MR
AhLE)

Fish fingers, cod, frozen (#5145, ¥UF)
Cod, steamed (fff, %)

Haddock, steamed (HB£kfE, 7%)
Halibut, steamed CKLbHfa, 7%)
Lemon sole, steamed (Fyifs, 7%)
Plaice, steamed (fifa, 7%)

Haddock, grilled (RZf6E, K4%)
Lemon sole, grilled G, &)
Plaice, grilled (ffa, 4#%)

Mackerel, grilled (fi§f, 4%)
Herring, grilled (filffn, %4%)

Trout, rainbow, grilled (UL, k%)
Salmon, grilled (=3¢fa, #¥%)

Kipper, baked (FEEff, &)

Tuna, raw (Agfa, 45)

Salmon, steamed (=3¢, %)

Salmon, red, canned in brine, flesh only, drained (4=

f, fhpaffEss, 4fin, WhT)
Sardines, canned in oil, drained (b7 1, JHZEELE, HT)
Tuna, canned in oil, drained (&Aef, WIREEZEE, W)

Pilchards, canned in tomato sauce (PDfxifa, Fhfiitess)
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Cross Ref
DR

DR

DR
DR
DR
DR
DR
DR
DR
DR

Q6
Q6
Q6
Q6
06
06
06
06
06
06
Q6
Q6
Q6
Q6
Q6
Q6

E(g)
40

40

40

40
23
40
40
45
45
45

155

160

60
140
40
40
40

180

60
120
85
85
150
130
85
150
130
220
119
120
100
125
120
100

45

50
45
55

HE(g)
10

10

10

16
16
20
20
15
15
15
26

26

26
26
13
13
13

23
23
23
23
23
40
40
40
28
28
28
28
28

17

17
17
17

F4/5T



Line Code Food Description Cross Ref HE(g) HEE(g)

16 16331 Crab, boiled (%, 0 — 40 12
16 16234 Crab, canned in brine, drained (%, hpafEss, WiT) — 50 12
16 16239 Prawns, boiled (fF, #) — 60 12
16 16256 Mussels, boiled (UL, #) — 40 12
17 16307 Taramasalata (FlEFiE) — 45 40
17 16300 Roe, cod, hard, fried in blended oil (&7, &, JEATHE) — 116 40

% 2-6 - pIEN (ERHHR)

® #51 / Line ID BERE (KR

TS5 RUEYET (BT 50048, 220l 11476, Cream crackers 11510, Crispbread rye
11511); S#E. KIRSEN (ESR%E, ¥k, AR R, Spaghetti. Macaroni,
Moussaka, Lasagna. #i¥ 15252), F48227740 All Bran, Muesli, Rice Krispies, Special
K. Weetabix (Cross Ref Q5),

FLHIH S RS U5l (single/double/whipping). F&Ws ({KAE/ 28/, Fromage
%3 Line 35-53  Frais. #if% (Brie. Cheddar. Edam. Cottage. spreadable). £ 12918, Quiche, ?Dhi/&
¥, 17485, AJEEH A% Fat Spread (Cross Ref Q8).

HESFa: P (Digestive. Ginger nut, Oat). %k (Fruit/Sponge/Chocolate).

Scones, Flapjacks. Croissants. Doughnuts. Danish. Hot cross buns. JR/5f. T
(Sponge/Bread and butter/Rice/Custard/Trifle). vkiH#k. 5581 5HKME (Mars, Twix,
Kit Kat. Bounty. Snickers, Milky Way). ¥H. Eh/FKA, BR, 7. B5RHEY: #iX
VG514 R, TS e INE R /N, #HE. Chutney, Pickle, Marmite, H#/

SRR/, (e,

RS KSR L5 krEAS. MIHE, Coffee-mate. RJRJ/Y55 7%}, Horlicks/Ovaltine, #i7ZiH

#£5 Line 80-104 (LL/E). MRE/BA% SESRIE, Port/Sherry/Vermouth, ZUiH. Diet Cola/Cola. #&it/3E58t/ik
GERIR. SEIR/BL/ NG R 2 7 07 TR Bk 28 15 5 [ A bk TSI ER A 5 T A
B BAEON, SR, VEEAE, HEE. MTHE. BO0K. BiE. §E/EE /AR,
Marrow/Courgettes, {EMF3E, BRBX/ZEE A0S b, ERL WAL Kin, B, ML =28

#6 Line 105-131  ZE3R/®JN. A7, . SHIOR, BHSEMR. W03, MR, BT, /N /i /2L S
T HE/KEHIE. Vegeburger; Rimh&EA4Y) (25 12316, FllE 12313, il 12306, &
550210, Cross Ref Q3,4),

%22 Line 18-34

*4 Line 54-79

BEIE: ZIKYFF?'? EPIC FFQ 7 #rfs S FAeIhSCE iR, JEmBEAE. 207705 CRE1-5. /R 1/2, FRETR 9. RXFIHER) N7EBXTRE;
KEFR1 (W5, & Line 1-17 2% H) BEAMFE, £ 2-6 HoddlE, B (4118063, 18062, 19176, 19332, 16023, 16287 ).
McCance & Widdowson B4R 52X 58S (Q3. Q4. Q5. Q6. Q8. Q10. Q13). DR (&AM MREIH/FFE, DUE S ER AR
AR EERT R

2k (JF32): 1. Bingham SA 5% (1997) Nutritional methods in the European Prospective Investigation of Cancer in Norfolk. Public
Health Nutrition, 4(3): 847-858; 2. Nelson M %% (1997) A Photographic Atlas of Food Portion Sizes, MAFF; 3. Gregory J 5§ (1990) The
Dietary and Nutritional Survey of British Adults.

EPIC=FEuropean Prospective Investigation into Cancer and Nutrition (ExjEiE5E7%a1IEME®) ; UCL=University College London ({2
K Bt); FFQ=Food Frequency Questionnaire (B¥SRAE); MAFF=E R £,
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