DEVELOPMENT AND VALIDATION OF A FOOD FREQUENCY

QUESTIONNAIRE TO ASSESS COCOA CONSUMPTIONIIN
g UNIVERSITY STUDENTS

franciscop erez@ub.edu

Filipa Vicente'2 Sandra Saldana-Ruiz', Manel Rabanal', Maria J Rodriguez-Lagunas'3, Paula Pereira?,
Francisco J. Pérez-Cano'?and Margarida Castell'?

1 Departament de Fisiologia, Facultat de Farmacia, Universitat de Barcelona, 08028, Barcelona, Spain
2 Instituto Superior de Ciéncias da Salide Egas Moniz, Egas Moniz Cooperativa de Ensino Superior, Quinta da Granja - Campus Universitario, Portugal
3 Institut de Recercaen Nutricio i Seguretat Aimentaria, Universitat de Barcelona (INSA-UB); 08028, Spain, Barcelona.

Introduction

Cocoa has been recognized as a valuable source of polyphenols2, however epidemidogical studes have shown a lower contribuiion of cocoa products 3#. These results
could be due to the fact that the mostcommonly used Food Frequency Questionnaires (FFQ) pootty distinguishes cocoa and chocolate products, and then its contribution
may be underestimated. In spite there are several studies conceming polyphend consumpftion, data do not paint cut cocoa and cocoa products as relevant sources which
coud be due to te scarce dstinction between cocoa and chocdate products 58, Addtionaly there is no known data aout cocoa consumption within students who are
potential high consumers.

Considering this, the aim of this study was to validate a food frequency questionnaire to assess cocoa consumption (C-FFQ) in a population of university students.

Marterial and Methods

Sample Figure 1 — The C-FFQ was wrtten in
A group of 50 uriversity students (Table 1) has been Spanish and included 90 food items with
recruited from severa heath science graduafion and post- Clusters:

graduation programmes in the Facully of Pharmacy at the
University of Barcelona. The siudy was previously
approved by the Ethical Committee of the University of
Barcelona and has been conducted according o the
guidelines laid down in the Declarafion of Helsinki. Wiitten
infomed consent from al students was obtained after the
objectives and procedures have been presented.

Chocolate with cereals

12 most commonly consumed fresh
fruits, fruit juices, jam and canned fwit.
Intake of vegetables

Products that can cortain chocolate,
such as dairy, confedionery, kind of
chocolate bars, cocoa/chocolate
beverages and spreads.

Intake of coffee, tea, irfusions, wine
(red, white or rosé), beer and other
alcoholic beverages.

Procedure

Students have filled an specificaly designed FFQ
(Figure 1) based on ENCAT-200387, a 24 Hours Dietary
recadl and a validated questionnaire used as a gold
standard, the “EFSA Gathering consumption data on
specific consumer goups of energy drinks —Adults 18-65”
8

Table 1 — Sample demographic
characteristics. Data are
presented as average =+ standard
deviation as well as range.

ljata management and Statistical analysis

The frequency of consumpfion obtained from C-FFQ and
EFSA-Q has beenconverted b times daily. Data from both
questionmaires have been compared as well as with
24HDR.

N 50
The agreement between C-FFQ with EFSA-Q and 24HDR
has been evaluated with Bland Aliman analysis. Speaman Age(y) 24.10£329 [20-31]
correlations test has aso been conducted as well as the
Wilcoxon test. The participants were classified in quiniles Weight (kg) 59.68+8.70 [41-80]
and proporions of subjects classified in the same,
adjacent or grossly classified have been derived. Results Height (m) 1.67+0.07 [1.48-180]
were considered stafisically significant at a two-tailed o
level of 0.056. Stafisical anaysis was perfomed using BMI (kg/m?) 2142+£227[17.69-27.68)
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the EFSA-Q and with the 24HDR and the data from

the quintles classificaton show some particuar Table 4 - Classification of individuds regarding their
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