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Dietary assessment has entered the 21st-century thanks to the internet and smartphone 
technology. There is now a greater variety of foods than ever before on the supermarket shelf. 
Our understanding of nutritional determinants of the disease may be improved and measurement 
error reduced by new diet measurement methods. With this new technology, detailed dietary 
information on a large number of people can be gathered without the need for costly and time 
consuming manual nutrition coding. The purpose of this paper is to provide an overview of 
the tools that are available and a review of the need for new technologies to measure diet. The 
following three main areas will be covered: 1) the creation of web-based diet measurement tools; 
2) self-monitoring diet with smartphone apps; 3) developing an online library of tools to improve 
the quality of dietary assessments. We'll talk about how back-of-pack data was used to create a 
new food composition database. An examination of diet measurement apps for smartphones will 
focus on obesity. In terms of tracking, many apps are unreliable, and most are not evaluated. 
For the purposes of public health and epidemiology, diet must be measured accurately and 
consistently.
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Introduction
The precise estimate of food consumption is essential to 
comprehending the link among nutrition and the health 
consequences. Measurements inaccuracy always a possible 
issue since food monitoring is difficult. Because of issues with 
recollection and intellectual complexity, current approaches 
are not precise. The huge variety of brand items and ready 
meals on our supermarket shelves really aren't reflected inside 
the dietary charts that are frequently constrained or obsolete 
and connected to nutritional evaluation methods. It's possible 
that the databases or measuring tool does not contain food 
representative of many ethnic customs. Underrepresentation 
is a frequent issue. The participants in the study might feel 
uncomfortable telling the research about their real intakes. An 
increase in misreporting is linked to a higher Overweight. The 
possibility for teenage recorders to feel embarrassed may be 
reduced by camcorder solutions [1].

For only a few recovering indicators, such like urine ammonia, 
calcium, and chloride, there are also no stable reference 
techniques. Experiences had revealed that the development 
of nutritional measurement instruments has frequently 
proven unplanned, with such little verification and unclear 
guidelines regarding usefulness of presentation, making it 
difficult to contrast findings in published studies. Trials that 
used or validated conventional dietary assessment techniques 

have received a variety of quality ratings, some of which 
were low. Thirty-five publication diet evaluation tools were 
discovered in a survey of publications investigating the link 
between fat consumption and systemic diseases. Of these, had 
not undergone validation, and did not provide the nutritional 
information that was needed to develop the Common work. 
Newer and much more reliable ways of evaluating nutrition 
are required to enhance links connecting food with illness [2].

Special considerations in relation to site construction are 
necessary for the development of tools employing new 
technology. A balance among visuals, text, and white 
space is provided by visual design, which is crucial. By 
making the needed interaction simpler and requiring fewer 
commands, the exertion put in by the user should be kept to 
a minimum. With a clear indication of what is interactive, 
a unified appearance and navigational design are required. 
Because they hinder people form viewing all the options 
before acting, pull-down menus should be eliminated. For 
instance, the creation of myfood involved several stages, 
including focus groups with people of all ages, the creation 
the validation of a site copy, user research, the debut of the 
live my food, and continuous research. Screenshots form a 
few sample tools that combine the Oxfordshire WebQ's 24-
hour diet method, ASA's various technique, and my food's 
searching strategy is based panel [3].
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Every research option, the portion control decision section, the 
menu building, the assistance button, the feedback monitor, 
and the post monitor are all included in the participant’s zone. 
In connecting the back of pack nutrient information from more 
than 40 000 branded food goods to generically foodstuffs, they 
have created a novel method for creating nutrition facts data 
that fills in the nutritional gaps [4]. This gives the user access 
to a wider variety of food stuffs while making sure that all 
nutrients are available for study. To safeguard customers, it 
is important to be transparent about security and privacy and 
ethical questions around who has access to what kind of material. 
Possibilities to enhance manual methods are provided by new 
technologies. To make sure users can locate things they've 
ingested, special care should be used when browsing the food 
list. To make finding easier, certain systems classify foods. It 
should contain brand names and misspelt words. The closest food 
match must be chosen when there are few food tables available. 
Artificial reminders for perhaps forgotten things and choices for 
"often drank with" products can be created [5].

Conclusion
The accuracy of the food composition tables linked to the 
equipment' rear ends is crucial. A typical supermarket 
contained roughly 42,000 goods in 2014, with the majority 
being food items, based on the Institute for Food Marketing. 
The conventional food component statistics in the only 
include roughly 3500 items, which is obviously a far cry from 
the actual amount of foods offered. As a result, there is less 
chance that survey respondents would choose meals they have 
already eaten, that raise the possibility of sampling error. The 
new food table has been added to the myfood feature to give 

research members a wider assortment of foods to choose from. 
Because commodity transformation would affect prices, the 
problem provided by this strategy is keeping an up-to-date 
database with pertinent serving sizes. 
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