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Objectives

* To develop evidenced based food based dietary guidelines for healthy pregnant
and lactating women (PLW) to promote dietary diversification

* To link this FBDGs to nutrition education, agriculture and food policies and a tool
for integrated strategy to improve food security, food safety, nutrition and health.




Preparatory work

Reviewed the following documents:
* FAO/WHO strategic guidelines on the development of FBDG — 1996

 FAO/WHO Regional Consultation on Food-Based Dietary Guidelines for countries in
the Asia Region - 2010

* Plates, pyramids, planet. Developments in national healthy and sustainable dietary
guidelines: a state of play assessment - 2016

* Review of linear programmes to develop diet models
e Opti food — WHO (FANTA project)
e COTD (Cost of diet) — Save the Children, UK
* Food Optimization — FAO

« Recommended Dietary Allowance

* Food Composition Tables



Tools used to develop diet models for PLW

In consultation with the TTF members and NNC, MoHS, we finalized the
following tools to develop the food graphics and FBDGs for PLW:

* Food groups
e Key nutrients for PLW

* Thai food composition tables as a base and MMR FCT for snack foods and
wild foods. Other Asian FCTs for the missing food items and nutrients.

e RDAs for macro and micronutrients
* Serving size

* Linear programme for diet modelling.



Diet model selected for food graphic
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Food Optimization screen
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Progress to-date in developing the food graphics and FBDGs for PLW

Task 1: Inception workshop was held to kick start the development of FBDGs and food graphic

Task 2: Formulated Technical Task Force (TTF), and Implementation Committee and developed their ToR. Both are comprised of
technical experts from ministries, UN organization and NGOs.

Task 3: Performed evidence base review and wrote a country report

Task 4: Prepared comprehensive document for developing diet models and received input from the TTF members in two TTF
meetings held to date

Task 5: Carried out field visits in near by town to have focus group discussions with PLW and visited food markets to assess the
availability of food

Task 6: Performed modelling of diets in a linear program called “Food Optimization”

Task 7: Shared and received feed back on diet models from NNC, MOHS and nutrition experts through bilateral meetings. NNC
approved the diet models for 2300 kcal and 2700 kcal diets

Task 8: Met with NNC and HLPU to understand their role in getting approval on communication material




Messages — food plate graphics

* Focus - optimum nutrition and NCDs

* Encourage
* Food diversity- more vegetables, fruits, and iron and protein-rich foods
* Increase use of iodized salt
* Physical activity
* Breast feeding (lactating mothers)

* Discourage
* Salt intake
* QOil intake
* Green tea/leaves with meals



