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Abstract

FFQ are commonly used to examine the association between diet and disease. They are the most practical method for usual dietary data
collection as they are relatively inexpensive and easy to administer. In Australia, the Cancer Council of Victoria FFQ (CCVFFQ) version 2 and
the online Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) are used. The aim of our study was to establish
the level of agreement between nutrient intakes captured using the online CSIROFFQ and the paper-based CCVFFQ. The CCVFFQ and the
online CSIROFFQ were completed by 136 healthy participants. FFQ responses were analysed to give g per d intake of a range of nutrients.
Agreement between twenty-six nutrient intakes common to both FFQ was measured by a variety of methods. Nutrient intake levels that were
significantly correlated between the two FFQ were carbohydrates, total fat, Na and MUFA. When assessing ranking of nutrients into quintiles,
on average, 56 % of the participants (for all nutrients) were classified into the same or adjacent quintiles in both FFQ, with the highest
percentage agreement for sugar. On average, 21 % of participants were grossly misclassified by three or four quintiles, with the highest
percentage misclassification for fibre and Fe. Quintile agreement was similar to that reported by other studies, and we concluded that both
FFQ are suitable tools for dividing participants’ nutrient intake levels into high- and low-consumption groups. Use of either FFQ was not
appropriate for obtaining accurate estimates of absolute nutrient intakes.

Key words: Cancer Council of Victoria FFQ: Commonwealth Scientific and Industrial Research Organisation FFQ: Comparative:
analysis: FFQ

FFQ are a relatively inexpensive method of measuring usual method for dietary data collection. In Australia, the Cancer
food intake over an extended period, particularly for large Council of Victoria FFQ (CCVFFQ)™" version 2 is commonly
samples, and are commonly used to examine the association used, whereas the paper-based and online versions of the
between diet and disease. FFQ are easy to administer and have Commonwealth Scientific and Industrial Research Organisation
low subject burden, and therefore are the most practical FFQ (CSIROFFQ)#* are less frequently administered. The

Abbreviations: CCVFFQ, Cancer Council of Victoria FFQ; CSIROFFQ, Commonwealth Scientific and Industrial Research Organisation FFQ; LOA, limits of
agreement.
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CCVFFQ is a seventy-four single-item, semi-quantitative, machine-
scannable FFQ, which is optically scanned to provide g per d of
food and nutrient intake. The CSIROFFQ is a quantified FFQ
containing 200 items including single foods, mixed dishes,
beverages and alcohol; the present study utilised the online
version of the CSIROFFQ, which has serving sizes that can be
altered by participants.

Keogh et alY have previously compared the CCVFFQ
version 2 with the paper version of the CSIROFFQ (our study
reports on data utilising the same version of the CCVFFQ but
the online version of the CSIROFFQ instead of the paper-based
version used by Keogh et al ). The authors reported that there
was acceptable agreement between the FFQ for energy, total, SFA
and MUFA. Both questionnaires were found to rank the majority
of participants in either the same quintile or within one quintile
for intake of all nutrients. The authors concluded that there was
‘sufficient agreement’ between the two FFQ for group-level
comparisons, but the questionnaires were not interchangeable for
estimation of individual intakes. This comparative analysis was
conducted in males with a mean age of 55 years.

To date, however, no comparative analysis of the paper-
based CCVFFQ and the online version of the CSIROFFQ has
been undertaken. Consequently, the aim of our study was
to establish the level of agreement between nutrient intakes
captured using the online CSIROFFQ and the paper-based
CCVFFQ. We hypothesised that both FFQ adequately rank
subjects in either the same or adjacent quintile for all nutrients
(macronutrients and micronutrients) but are not interchange-
able for the estimation of absolute nutrient intakes. The online
CSIROFFQ has not previously been compared with other
dietary data-collection methods, and as the internet is becoming
an increasingly accessible tool for the purpose of recording
dietary habits this is an important comparative analysis to
undertake. Furthermore, comparison of FFQ can assist with
clarifying inconsistencies across studies as well as re-evaluating
disease risk.

Methods
Participants

This report describes data from 136 healthy (cognitively
‘normal’) participants taken from the Australian Imaging,
Biomarkers and Lifestyle (AIBL) study of ageing® who com-
pleted the CCVFFQ version 2 (a paper-based FFQ) and the
online CSIROFFQ at their 36-month follow-up assessment. The
AIBL study is a longitudinal study of 1112 volunteers including
healthy controls, those with mild cognitive impairment (MCD
and Alzheimer’s disease (AD). All AIBL volunteers were aged
60 years and above at baseline, and were excluded if they had a
history of non-AD dementia, schizophrenia, bipolar disorder,
significant current depression, Parkinson’s disease, cancer
(other than basal-cell skin carcinoma) within the last 2 years,
symptomatic stroke, insulin-dependent diabetes, uncontrolled
diabetes mellitus or current regular alcohol use exceeding two
standard drinks per d for women or four per d for men.
The CCVFFQ and the online CSIROFFQ require estimations of
food intake over the previous year; therefore, MCI and AD

participants were excluded from this analysis as there is
potential for misclassification due to limited accuracy of food
intake estimations in these individuals. Further details regarding
recruitment, assessment, inclusion and exclusion criteria are
described by Ellis et al.>. The AIBL study is approved by the
institutional ethics committees of Austin Health, St Vincent’s
Health, Hollywood Private Hospital and Edith Cowan

University(” .

FFQ

The paper-based CCVFFQ is a seventy-four single-item,
semi-quantitative, machine-scannable FFQ, which is optically
scanned to provide g per d of food and nutrient intakes. In brief,
the first page of the four-page FFQ includes questions on how
many pieces of fruits and vegetables are consumed daily,
amount and type of milk and bread eaten, type of spread used,
amount of sugar consumed daily, weekly egg intake and type of
cheese consumed. The second page consists of four sets of
photos depicting serving sizes. Pages three and four contain
lists of foods with ten frequency intake options ranging
from ‘never’ to ‘three or more times per d’. The foods on these
pages are divided into the following categories: (1) cereals,
snacks and sweets; (2) dairy products, meat and fish; (3) fruits;
(4) vegetables; and (5) alcohol. The CCVFFQ has been
validated relative to 3-d weighed food records in 118 participants
from Adelaide, Australia (45 % male)“’), but is known to not
capture intakes of some common foods such as soft drinks and
snack foods®. The completed questionnaires were analysed by
the Cancer Council in Carlton, Victoria. The food composition
data used to calculate daily nutrient intake originate from the
Nutrient Tables for use in Australia 1995 (NUTTAB95).

The online CSIROFFQ utilised in this study is a quantified
FFQ capturing intakes of 200 items including single foods,
mixed dishes, beverages and alcohol. The online version also
includes options for serving sizes, which can be altered by the
respondents, as well as a series of qualitative questions related
to food preparation and cooking techniques, the use of salt, the
use of sugar in beverages, type of milk used, type of bread
consumed and type of fats used as spread or in cooking.
Serving size options vary from question to question depending
on the food of interest — for example, a question regarding
muesli intake offers ten serving size options ranging from
‘never’ to ‘more than three cups’ — as well as a frequency option
for intake (a number ranging from one to ten) delineating time
period (never, rarely, year, month, week or day); a possible
answer format could be two cups of muesli eaten three
times per week. Foods are arranged into categories, and to
avoid fatigue the online FFQ automatically saves the data
entered allowing participants to leave the questionnaire
and return later to complete it in multiple sittings. The online
version eliminates incomplete questionnaires, as participants
cannot move to the next section until all questions are fully
answered in the current section. The paper form of the
CSIROFFQ has previously been validated and used for relia-
bility studies®!?; however, to our knowledge, no validation
of the online version has been undertaken. Lassale er al.®
validated the paper-based CSIROFFQ relative to two 4-d weighed
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food records in seventy-four women (aged 31-60 years) in
Adelaide, Australia, whereas Ambrosini et al.*!? initially
validated the paper-based CSIROFFQ relative to four 7-d
food records in twenty-four females (mean age 49 years) and
forty-eight males (mean age 55 years) from Western Australia,
Australia, and following this in 785 14-year olds (51 % male) in
Western Australia, Australia, using a 3-d food record. Food
composition data used to analyse the participant responses to
the online FFQ are derived from the Australian Food and
Nutrient Database 2007 (AUSNUT 2007). AUSNUT 2007 contains
analytical data published in Nutrient Tables for use in Australia
2006 (NUTTAB 2006) and from the Food Standards Australia
New Zealand 2006 (FSANZ 2006) analytical programme, food
label information, imputed data from similar foods and data
calculated using a recipe approach.

The paper-based CCVFFQ takes approximately 10 min to
complete, whereas the online CSIROFFQ takes approximately
45 min to complete and requires access to the internet. Both
questionnaires assess usual daily intake over the preceding
12 months. Participants completed the CCVFFQ when they
attended the research centre for their 36-month follow-up
assessment, during which time they also were given the
instructions on how to complete the online CSIROFFQ,
which was then completed within the next few days. Online
Supplementary Table S1 in the online supporting material
compares the items included in the CCVFFQ with those
included in the online CSIROFFQ for a range of categories.

Statistical analysis

All the statistical analyses were performed using IBM SPSS
Statistics 19 for Windows Vista (SPSS Inc.). A P value of 0-01 or
smaller determined a significant result to balance the risk of
type I and type II errors due to the large number of statistical
tests performed.

Mean values, standard deviations and percentages are
provided for the demographics for the entire cohort as well
as following stratification of the cohort by sex (Table D).
Demographic group differences were evaluated using indepen-
dent sample ¢ tests for continuous variables and y* analysis for
categorical variables. The raw data for the majority of nutrients
normally distributed; logarithmic transformation
produced normalised data for all nutrients that maximised the
Kolmogorov—Smirnov test statistic. Following log transformation,
the data were energy-adjusted (except the energy data itself)
using linear regressions.

Raw data were used to calculate mean values and standard
deviations for the twenty-six nutrients common to both FFQ.
Mean percentage agreement between the two intakes from
both FFQ was established individually for each participant for
each nutrient by subtracting the CCVFFQ nutrient data from the
online CSIROFFQ and dividing by 1% of the online CSIROFFQ
value. An overall mean agreement was calculated by summing

was not

all the individual percentages for each nutrient and dividing by
136 (the number of participants in this study)'”. Bivariate
Pearson’s correlation coefficients were calculated for the
log-transformed and energy-adjusted nutrient data to estimate
the associations between the two FFQ.

Agreement between both questionnaires was assessed using
Bland-Altman plots”® and 95 % limits of agreement (LOA; the
mean difference+2 sp for the difference between the two
measurements). Bland-Altman plots represent the individual
differences between the two measurements graphed against the
mean of the measurements. Interpretation of the Bland-Altman
results was based on three categories — ‘good agreement’, ‘fairly
good agreement’ and ‘poor agreement’ — depending on
whether the difference between the two measurements is
approximately equal to 1, 2 or 3 sp of the average nutrient
intake, respectively. As dietary intakes were log-transformed
for the agreement analysis, anti-logging rendered the LOA as a
ratio — that is, a multiple of the CCVFFQ relative to the online
CSIROFFQ. LOA were expressed as a percentage. LOA of
50-200 % would indicate that 95% of all subjects’ CCVFFQ
estimates were between half and two times their CSIROFFQ
estimate. Least products regression analysis was used to regress
CSIROFFQ intake on CCVFFQ intake. The regression estimates
of the intercept and slope were used to determine the presence
of fixed and proportional bias™®. Fixed bias occurs when one
FFQ gives values that are higher or lower than the second FFQ
by a constant amount, and proportional bias occurs when
agreement between the two FFQ varies with the magnitude of
intakes for all nutrients. Significant fixed bias exists when the
95% CI of the intercept does not contain 0, and significant
proportional bias exists when the 95 % CI of the slope does not
contain 1.

The agreement between the relative rankings of the ques-
tionnaires was assessed by classifying subjects into quintiles and
cross-tabulating (using the log-transformed and energy-adjusted
data). Weighted « statistics were calculated for the strength of
agreement. All the analyses were repeated following stratification
of the cohort by sex.

Online Supplementary Table S2 in the online supporting
material lists the statistical methods used in this study and
details what each method is assessing in terms of comparing
similarity in estimates of nutrient intake between the two FFQ.

Results

The cohort comprised 136 participants (35% male) with an
average age of 73-2 (sp 11-0) years. A total of 74 % of the cohort
was born in Australia and nearly half had 12 or less years of
education. When comparing males and females, males had
significantly higher energy intakes recorded using the CCVFFQ
(Table 1).

For those nutrients common to both FFQ, riboflavin and
cholesterol were closest to exact mean percentage agreement at
102 and 97 %, respectively. Ca, retinol, riboflavin and SFA had a
mean percentage agreement >100 %, denoting lower values in
the online CSIROFFQ than in the CCVFFQ (between 2 and
150 % lower values in the CSIROFFQ than in the CCVFFQ; for
example, retinol had a mean percentage agreement of 250 %,
indicating that retinol values were 150 % lower in the online
CSIROFFQ than in the CCVFFQ). Mean percentage agreement
for all the nutrients ranged from 35 % for folate to 250 % for
retinol (Table 2).
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Table 1. Descriptive statistics for the healthy control cohort who completed the Cancer Council of Victoria FFQ (CCVFFQ) and the Commonwealth
Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the subgroups of the cohort following stratification of the cohort by sex

(Mean values and standard deviations; numbers and percentages)

Total sample (n 136) Males (n 48) Females (n 88)
Mean SD Mean SD Mean SD Psex differences

Age (years) 732 116 737 133 73-0 107 0-743
Sex (men)

n 48

% 353
Country of birth, Australian 0-180

n 100 32 68

% 73-5 66-7 77-3
BMI (kg/m?) 261 39 270 35 258 41 0-065
CCVFFQ energy intake (kcal) 1502-6 426-6 1756-5 4389 1364-1 351.2 0-000*
CSIROFFQ energy intake (kcal) 2582.6 598-3 26021 759-2 25715 493-6 0771
Education <12years 0-191

n 67 20 47

% 49-3 417 534

* Statistically significant at P< 0-01. Characteristics compared using independent-samples t test for continuous variables and x? for categorical variables.

Following stratification of the cohort by sex, Ca and retinol
had a mean percentage agreement over 100% in females
(equating to higher levels of these nutrients recorded by the
CCVFFQ compared with the online CSIROFFQ). In males, Ca,
retinol, riboflavin, total fat, Na, starch as well as MUFA, PUFA
and SFA had >100% mean percentage agreement. Mean per-
centage agreement ranged from 30 % (folate) to 222 % (retinol)
in females and from 44 % (folate) to 301 % (retinol) in males.
Cholesterol and SFA were closest to 100 % in females at 97 %,
and for males P (98 %) and cholesterol (95 %) were closest to
100 % mean percentage agreement between the two FFQ
(Table 3).

Bivariate Pearson’s correlation coefficients estimating the
relationship of the nutrient intakes between the two FFQ ranged
from 0-042 (vitamin E) to 0-289 (MUFA) for the cohort as a
whole. In addition to MUFA, carbohydrates, total fat and
Na were significantly correlated. As expected, all significant
correlations were positive; as the level of nutrient intake
documented using the CCVFFQ increased, the intake level
documented using the online CSIROFFQ correspondingly
increased (Table 2). When stratified by sex, no significant
correlations were observed in males. All the correlations
observed in the cohort as a whole were also seen in females,
except for the correlation with Na. Females also exhibited
positive correlations for starch (r 0-342, P<0-001), SFA (r 0-310,
P<0-01), thiamin (r 0-366, P<0-001) and riboflavin (» 0-275,
P<0-01; Table 3) intakes.

For the cohort as a whole, agreement between both ques-
tionnaires with respect to nutrient intake was assessed using
Bland-Altman plots™® and 95 % LOA. Sixteen of the twenty-six
nutrients common to both the FFQ showed ‘fairly good
agreement’ (thiamin, cholesterol, energy, total fat, folate, K, Mg,
Na, niacin equivalents, P, protein, vitamin A, starch as well as
MUFA, PUFA and SFA; see Table 2 and representative Fig. 1(a)
and 1(b)), whereas the remaining ten nutrients showed ‘poor
agreement’ (fibre, carbohydrates, riboflavin, Ca, Fe, retinol,
sugar, vitamins C and E and Zn; see Table 2 and representative
Fig. 1(c) and 1(d)). The LOA indicated that the CCVFFQ could

either underestimate or overestimate several nutrient intakes by
at least 50 % of the online CSIROFFQ estimate (wide LOAS) — for
example, an individual with a CSIROFFQ fibre intake of 57-02
could have a CCVFFQ fibre estimate anywhere between 28-17
(49-4%) and 115-35 (202:3%). Particularly wide LOA were
observed for vitamin A (retinol equivalents), retinol (preformed
vitamin A), PUFA, cholesterol, riboflavin and vitamin C
(Table 2).

Least products regression analysis was used to regress online
CSIROFFQ nutrient intake on CCVFFQ nutrient intake for the
cohort as a whole. The regression estimates of the intercept and
slope were used to determine the presence of fixed bias and
proportional bias'*. There was significant evidence of fixed
bias for all the nutrients. There was significant evidence of
proportional bias for all the nutrients except fibre, energy, Fe,
Mg, P and PUFA (Table 2). The direction of the slope informs
whether the FFQ show poorer agreement at low intakes or high
intakes. There was significantly poorer agreement between the
nutrient levels from the two FFQ at low intakes (negative slope
in differences) for all the nutrients except fibre, Fe, K and Mg,
which had a negative slope that lacked significance, and Ca,
energy, P, vitamin C and PUFA, which had a non-significant
positive slope (positive slope in difference implies poorer
agreement between the two intakes at high levels of intake;
Table 2).

We also assessed how the ranking of our participants into
five groups (quintiles) of nutrient intake levels compared
between the two questionnaires for the cohort as a whole
(Table 4). The ranking analysis indicated that between 47 and
63 % of the subjects (average 56 %) were classified into either
the same or adjacent nutrient quintiles in both FFQ (% in same
quintile + % in adjacent quintile), with the highest percentage
observed for sugar, vitamin A and starch. The FFQ grossly
misclassified (disagreement by three or four quintiles) 15-28 %
of the subjects (average 21 %), with the highest misclassification
seen for fibre and Fe. The strength of agreement between the
two FFQ was ‘slight’ (weighted x<0-20) for all the nutrients
(Table 4). When stratified by sex, females had a slightly higher
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Table 2. Mean, standard deviation, percentage agreement, Pearson’s correlation coefficients, limits of agreement, slope, fixed and proportional bias and level of agreement for nutrient intakes determined
using the Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the Cancer Council of Victoria FFQ (CCVFFQ)
(Mean values and standard deviations)

CCVFFQt CSIROFFQt Pearson’s
Mean correlation Is there Is there
Mean Mean percentage coefficient 95 % limits of proportional fixed Level of
Nutrient intake sD intake sD agreementtt  between FFQ§  agreement§ll  Slope (8)§1 bias?§ bias?§  agreement§tt
Energy (kcal) 15026 426-6 25826 598-3 62 0-054 28-0-118-9 0-168 No Yes Fairly good
Carbohydrates (g) 168-0 51-4 306-7 90-0 61 0-262* 66-7—150-0 -0-716** Yes Yes Poor
Sugar (g) 85.2 27-8 195.5 71-8 51 0-098 46-2-216-3 —0-514** Yes Yes Poor
Protein (g) 73-5 20-3 1091 31.0 74 0-155 61.9-161-4 —0:629** Yes Yes Fairly good 9
Starch (g) 813 313 104-4 416 94 0-195 52.2-191-4 —0-509** Yes Yes Fairly good =
Total fat (g) 60-3 20-5 775 267 90 0-238* 59-8-167-1 —0-789** Yes Yes Fairly good 2
MUFA (g) 214 75 32:6 121 78 0-289** 56-4—177-4 -0-713** Yes Yes Fairly good )
PUFA (g) 97 4.5 12:4 4.8 94 0-059 41.7-239-9 0-273 No Yes Fairly good g
SFA (9) 239 94 251 11-0 115 0-124 47-3-211-3 —0-601** Yes Yes Fairly good o
Cholesterol (mg) 2315 81.0 294.3 140-2 97 0-170 36-3-275-4 —0-652** Yes Yes Fairly good 2
Fibre (g) 201 70 57-0 205 43 0-043 49-4-202-3 -0-323 No Yes Poor =
Fe (mg) 109 37 19-1 58 65 —0-098 55-3-180-7 -0-220 No Yes Poor @
Zn (mg) 95 2.8 17.0 4.7 61 0-063 60-1-166-3 —0-636** Yes Yes Poor e
Folate (ug) 2375 76-2 8169 3145 35 0-082 45.7-218-8 -0-678** Yes Yes Fairly good g
Ca (mg) 907-6 2876 679-4 2537 153 0-199 48-4-206-5 0-317 Yes Yes Poor c
K (mg) 2618-7 698-4 6620-1 1944.7 44 0-154 61-8-161-8 —0-293 Yes Yes Fairly good 5‘0‘
Mg (mg) 270-4 778 546-0 149-4 54 0-091 64-4-155.2 -0-113 No Yes Fairly good _5'
Na (mg) 18435 561.5 2508-5 935-8 86 0-244* 57-1-175.0 —-1.014** Yes Yes Fairly good =
Niacin equivalents (mg) 314 94 57-0 155 59 0-194 62-8—-159-2 —-0-514** Yes Yes Fairly good &
P (mg) 13795 363-9 17498 461-5 86 0-106 64-7-154-4 0-236 No Yes Fairly good S
Thiamin (mg) 1.3 05 22 1.0 73 0-210 45.8-218-3 —-0-767** Yes Yes Fairly good 2
Riboflavin (mg) 2.2 07 26 1.3 102 0-193 43.0-232-8 -0.767** Yes Yes Poor =
Retinol (preformed vitamin A) (ug) 292.0 123.0 200-6 2531 250 0111 23.5-425-6 —0-963** Yes Yes Poor @
Vitamin A (retinol equivalents) (ug) 6775 2387 23741 1527-6 47 0-186 27.2-367-3 —-1.212** Yes Yes Fairly good
Vitamin C (mg) 109-9 56-9 3477 162-9 40 0-100 32-3-309-7 0-346 Yes Yes Poor
Vitamin E (mg) 59 2.2 14.0 51 50 0-042 47.9-208-9 —0-450* Yes Yes Poor

* P<0-01, ** P<0-001.

1 Uses raw data.

} Mean percentage agreement between the two FFQ for the twenty-six nutrients common to both FFQ calculated by subtracting the CCVFFQ nutrient data from the CSIROFFQ and dividing by 1% of the CSIROFFQ value. Overall mean
agreement calculated by summing all the individual percentages for each nutrient and dividing by 136 (the number of participants in this study).

§ Uses log transformed and energy adjusted data.

Il Limit of agreement calculated as mean difference + sp of difference x 1-96. Limits of agreement tell us how far apart measurements by the two FFQ are likely to be for most individuals.

q] Slope of average of methods regressed on difference between the methods. Confidence interval of the slope is utilised when assessing whether fixed bias is present.

11 ‘Good agreement’ — the difference between the two FFQ measurements is approximately equal to 1 sp of the average nutrient intake. ‘Fairly good agreement’ — the difference between the two FFQ measurements is approximately
equal to 2 sp of the average nutrient intake. ‘Poor agreement’ — the difference between the two FFQ measurements is approximately equal to 3 sp of the average nutrient intake.
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Table 3. Mean, standard deviation, percentage agreement and Pearson’s correlation coefficients for nutrient intakes determined using the Commonwealth Scientific and Industrial Research Organisation
FFQ (CSIROFFQ) and the Cancer Council of Victoria FFQ (CCVFFQ) following stratification of the cohort by sex
(Mean values and standard deviations)
Males Females
CCVFFQt CSIROFFQt Pearson’s CCVFFQt CSIROFFQt Pearson’s
Mean correlation Mean correlation
Mean Mean percentage coefficient Mean Mean percentage coefficient
Nutrient intake SD intake SD agreementti between FFQ§ intake SD intake sD agreementt} between FFQ§
Energy (kcal) 1756-5 4389 26029 7592 76 —-0-010 1364-1 351.2 25715 493-6 55 0-154
Carbohydrates (g) 1951 559 300-8 99.7 76 —0-095 1532 421 309-8 847 52 0-414**
Sugar (g) 949 295 1857 779 65 -0-179 799 255 200-8 68-1 44 0-238
Protein (g) 84-1 216 115-6 37-3 85 0-068 67-7 171 105-5 265 68 0-213
Starch (g) 987 344 106-3 471 125 —0-094 718 249 103-4 386 77 0-342**
Total fat (g) 721 200 752 298 119 —0-048 53.9 17-8 787 25.0 75 0-371**
MUFA (g) 255 72 30-7 12:2 104 -0-015 192 67 336 119 63 0-421** @«
PUFA (g) 12.0 51 115 4.6 133 —0-062 85 37 12.9 4.9 73 0-154 =
SFA (g) 284 98 256 133 147 -0-189 215 83 24.8 9-6 97 0-310* Q
Cholesterol (mg) 256-0 875 3207 1384 95 0-238 2181 744 2799 1399 97 0-146 pé_
Fibre (g) 225 82 534 234 57 —0-045 189 59 59.0 18-6 35 0-059 a
Fe (mg) 124 41 18-6 6-5 84 -0-228 10-0 32 194 54 55 —-0-037 Q
Zn (mg) 10-9 32 17-8 56 71 —0-007 8.7 2.3 16-6 4.2 55 0-123 Q
Folate (ug) 2535 86-2 8157 3729 44 0-012 2288 69-1 8175 280-0 30 0-127 Q
Ca (mg) 914.6 2722 671-8 327.7 170 0-132 9038 297-1 683-5 204-4 143 0-077 ’
K (mg) 28482 746-9 6309-3 2191.5 53 —0-071 2493-5 640-7 67896 1786-5 39 0-252
Mg (mg) 2999 90-0 526-8 166-0 65 —0-038 2543 654 556-5 139-4 48 0-124
Na (mg) 21444 6057 2614-4 1080-3 103 0-260 1679-4 462-5 24507 847-8 76 0-234
Niacin equivalents (mg) 362 10-0 599 183 69 0-075 287 79 5.4 137 54 0-263
P (mg) 1507-9 369-6 1812-0 5971 98 0-188 1309-4 343-1 17159 366-9 79 0-089
Thiamin (mg) 1.5 05 24 12 92 0-011 12 0-4 21 09 62 0-366™*
Riboflavin (mg) 24 0.7 2.8 1.5 119 0-101 21 0.7 25 11 93 0-275*
Retinol (preformed vitamin A) (ug) 3333 128-3 186-0 1531 301 0-124 2695 114.7 208-5 2942 222 0-106
Vitamin A (retinol equivalents) 706-0 2326 2117.0 1459.7 67 0-106 661-9 2418 2514.3 1553-5 36 0-186
(1)
Vitamin C (mg) 1157 66-8 3211 173-3 51 —-0-024 106-7 50-9 3622 156-1 33 0-157
Vitamin E (mg) 66 25 12.3 4.7 68 -0-178 55 18 14.9 5.0 41 0-117

* P<0-01, ** P<0-001.
1 Uses raw data.

1 Mean percentage agreement calculated by subtracting the CCVFFQ nutrient data from the CSIROFFQ and dividing by 1 % of the CSIROFFQ value. Overall mean agreement calculated by summing all the individual percentages for
each nutrient and dividing by 136 (the number of participants in this study).

§ Uses log-transformed and energy-adjusted data.
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Fig. 1. Bland—Altman plots demonstrate examples of ‘fairly good agreement’ (a, b) and ‘poor agreement’ (c, d) of nutrient intakes determined using the self-report
paper-based Cancer Council of Victoria and online Commonwealth Scientific and Industrial Research Organisation FFQ. The difference in intake of nutrients between
the two FFQ is plotted against the average intake of the two FFQ for each individual. The upper horizontal line shows 1 sb above the mean intake, the middle horizontal
line is the mean intake and the lower horizontal line shows 1 spb below the mean intake.

average percentage of individuals classified into either the same
or adjacent nutrient quintiles than males (56 compared with
53 %). The ranking agreement was the highest for riboflavin and
vitamin A in females, and for vitamin C and Zn in males. The
ranking agreement was the lowest for Mg and folate in females
and thiamin and folate in males. In females, the FFQ grossly
misclassified between 13 and 34 % of the subjects (average
21 %) depending on the nutrient, with the highest percentage
misclassification observed for folate and K intake. In males, the
FFQ grossly misclassified 13-40% of the subjects (average
25 %) depending on the nutrient, with the highest percentage
misclassification observed for fibre intake. The strength of
agreement between the two FFQ was ‘slight (weighted
k<0-20) for all the nutrients for both males and females
(Table 4).

Discussion

The aim of our study was to establish the level of agreement
between nutrient intakes captured using the online CSIROFFQ
and the paper-based CCVFFQ. Of the nutrients analysed,
reported intakes of Ca, retinol, riboflavin and SFA were higher
in the CCVFFQ than in the online CSIROFFQ, as shown by
mean percentage agreement. Following stratification of the
cohort by sex, in females, only Ca and retinol intakes had higher
levels reported in the CCVFFQ compared with the CSIROFFQ,

and in males the intake levels of the four nutrients seen in the
cohort as a whole, as well as total fat, Na, starch and MUFA and
PUFA intakes, had higher levels reported in the CCVFFQ
compared with the CSIROFFQ.

As expected, all bivariate Pearson’s correlations between
nutrient intakes reported using the two questionnaires were
positive. Nutrient intake levels that were significantly correlated
between the two FFQ were carbohydrates, total fat, Na and
MUFA in the cohort as a whole. In females, nutrient intake
levels for carbohydrates, total fat, MUFA, SFA, starch, riboflavin
and thiamin were significantly positively correlated between the
two FFQ. There were no significant correlations observed
in males.

We used three methods to assess absolute nutrient intake
agreement between the two FFQ. First, the Bland-Altman plots
assessing agreement of nutrient intake between the two FFQ
revealed that sixteen of the twenty-six nutrients common to
both FFQ showed ‘fairly good agreement’ between the two
questionnaires, and the remaining ten nutrients and minerals
showed ‘poor agreement’. Second, LOA indicated that the
CCVFFQ could underestimate or overestimate several nutrient
intakes by at least 50 % of the online CSIROFFQ intake level.
Finally, assessment of bias between reported intakes indicated
that for all nutrient intakes one FFQ gives values that are
higher or lower than the second FFQ by a constant amount
(fixed bias), and agreement between the two FFQ varied with
the magnitude of intakes for all nutrients except fibre, energy,
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Table 4. Quintile cumulative percentage agreement between nutrient intakes determined from the Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the Cancer

Council of Victoria FFQ (CCVFFQ) in the cohort as a whole and following stratification of the cohort by sex

Whole cohort§ Males§ Females§
Same Gross Same Gross Same Gross
quintile Adjacent  misclassification Weighted  quintile Adjacent  misclassification Weighted quintile Adjacent  misclassification Weighted

Nutrient (%) quintile (%) (%)t Kt (%) quintile (%) (%)t KE (%) quintile (%) (%)t Kt

Energy (kcal) 23 34 21 0-04 25 25 29 0-03 22 39 17 0-01

Carbohydrates (g) 23 30 20 0-09 21 35 23 0-00 31 27 18 0-13

Sugar (g) 25 38 23 0-06 25 27 31 0-05 25 36 18 0-06

Protein (g) 27 32 21 0-09 25 31 21 0-06 28 32 20 0-11

Starch (g) 25 36 18 0-06 17 42 21 —-0-04 30 33 16 0-12

Total fat (g) 20 33 21 —0-00 17 33 29 —-0-04 22 33 16 0-02

MUFA (g) 23 32 20 0-04 17 35 25 —-0-04 18 30 17 0-08 »

PUFA (g) 25 35 22 0-06 17 42 29 —-0-04 30 31 18 012 —

SFA (g) 18 40 19 —-0-03 15 35 27 -0.07 19 42 15 —0-01 Q

Cholesterol (mg) 24 33 15 0-05 29 25 15 012 22 38 19 0-02 2

Fibre (g) 26 30 28 0-08 23 33 40 0-03 28 28 22 0-10 &

Fe (mg) 18 35 28 —-0-02 13 31 29 —-0-09 22 40 27 0-02 =

Zn (mg) 21 39 23 0-02 23 38 23 0-04 20 40 23 0-01 Q

Folate (ug) 20 29 24 —0-00 19 19 33 —-0-02 20 19 34 0-01 ;‘

Ca (mg) 31 26 19 0-17* 33 25 17 0-16* 30 27 20 0-12 =

K (mg) 21 36 17 0-01 10 40 21 -0-16* 27 15 34 0-09

Mg (mg) 23 32 16 0-04 23 29 19 0-04 23 15 33 0-03

Na (mg) 28 29 18 0-10 29 29 23 012 27 16 30 0-09

Niacin equivalents (mg) 26 30 18 0-07 19 31 23 -0-01 30 30 15 012

P (mg) 23 28 22 0-09 31 29 17 0-16* 25 27 25 0-07

Thiamin (mg) 26 25 20 0-07 21 15 33 0-02 28 31 13 0-11

Riboflavin (mg) 28 32 21 0-10 21 25 29 0-02 32 35 16 0-15*

Retinol (preformed vitamin A) (ug) 24 35 24 0-04 25 35 13 0-06 23 34 30 0-03

Vitamin A (retinol equivalents) (ug) 25 37 19 0-06 23 35 23 0.02 26 38 17 0-08

Vitamin C (mg) 24 35 21 0-04 25 40 29 0-05 23 32 17 0-03

Vitamin E (mg) 16 31 25 0-02 23 23 35 003 20 35 19 0-00

* P<0.01.

1 Gross misclassification = disagreement by three or four quintiles.

F Weighted k measures the degree of disagreement between the nutrient intakes from the two FFQ.
§ All results reported using log-transformed and energy-adjusted data.
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Fe, Mg, K and PUFA (proportional bias); proportional bias is
concerning as it is difficult to correct for. Evidence of propor-
tional bias has been seen for the majority of nutrient intakes
assessed in previous studies where the paper version of the
CSIROFFQ was compared with other instruments®'?,

Finally, we examined the ranking of individuals into quintiles
depending on their nutrient intake levels and compared
quintiles between the two FFQ. The instruments showed a
modest ability to rank subjects into the same or adjacent
quintiles. On average, for all the nutrients common to both
questionnaires, 56 % of the participants were classified into the
same or adjacent quintiles in both FFQ, with the highest per-
centage agreement for sugar, vitamin A and starch. On average,
21 % of the participants were grossly misclassified by three or
four quintiles, with the highest misclassification observed for
fibre and Fe. In the validation study by Lassale et al®,
approximately 70 % of the participants’ intakes reported using
the paper-based CSIROFFQ were in the same or adjacent
quintiles as intakes captured using weighed food records.
Ambrosini et al'” used tertiles instead of quintiles during
validation of the paper-based CSIROFFQ, and found that the
paper-based CSIROFFQ classified 80 to 90 % of 14-year olds’
nutrient intakes into the same or adjacent tertiles as their food
record. In the present study, quintile agreement was similar
to that reported in other studies, and, consistent with these
studies, we concluded that the paper-based CCVFFQ and online
CSIROFFQ are both suitable tools for assessing high and
low nutrient intakes®, thereby yielding valuable information.
Use of either FFQ is not, however, appropriate for obtaining
accurate estimates of absolute nutrient intakes. Importantly, for
epidemiological purposes, ranking of individuals may be more
critical than determining absolute intakes. FFQ are commonly
used in studies to examine the association between diet and
(5 “and for these studies the ability of the FFQ to rank
individuals on usual nutrient intakes may be the important issue
in deciding whether the FFQ will give reliable results as
opposed to its ability to estimate absolute intakes. Dietary
patterns are an example of when ranking of an individual’s
intake is utilised to investigate the association between diet and
disease; dietary patterns can use median intake values to assign
individuals a binary score for inclusion into a dietary pattern
score. Dietary patterns are becoming an increasingly favourable
method utilised in diet and disease research, as there is accu-
mulating evidence to suggest that components in the foods we
consume interact with each other to impart disease protection,
and therefore it may be more useful to examine indices of food
and nutrient intake such as dietary patterns that express several
related aspects of the diet concurrently rather than focus on
consumption of single nutrients .

There are some important differences in the results of the
comparison between nutrient intake levels when the cohort
was stratified by sex, and it is, therefore, possible that the FFQ
perform differently in men and women, suggesting sexes
should be analysed separately. These differences could be due
to males consuming larger quantities of food than females, or
our results could be influenced by the increased number of
females in this study compared with males (eighty-eight females
and forty-eight males). A difference in performance between

disease

sexes has been noted previously when analysing the paper
version of the CSIROFFQ™. We observed a 30 % higher energy
intake in the online CSIROFFQ compared with the CCVFFQ,
and no significant difference between male and female energy
intakes in the online CSIROFFQ, which was unexpected.
Potentially, the online CSIROFFQ is overestimating energy
intake, particularly in females (it has been reported previously
that females are more likely to overestimate nutrient intakes via
FFQU®), thereby explaining the low percentage agreement
between the energy intake from the online CSIROFFQ and the
CCVFFQ, and the non-significant difference in online CSIR-
OFFQ energy intake between sexes: validation of the online
CSIROFFQ will further elucidate these previously unreported
findings. Ambrosini et al.” found expected energy intakes
using the paper-based CSIROFFQ (7271-8 (sp 2230-1kJ
(1738 (sp 533) kcal) in women and 88784 (sp 2288-6) kJ (2122
(sp 547)kcal) in males), and therefore these energy intake
discrepancies could be an issue associated only with the online
version of the FFQ.

It has been shown that long lists of fruits and vegetables in
FFQ tend to overestimate fruit and vegetable consumption.
When a large number of food items represent a food group
within a questionnaire, the total frequency estimate from that
food group is likely to be inflated"”. Such long lists may
account for the higher estimates of fibre and vitamins A and C
recorded using the online CSIROFFQ compared with the
CCVFFQ in our study, particularly when considering the
increased number of questions relating to fruit and vegetable
intake included in the online CSIROFFQ compared with the
CCVFFQ. Further, Ca and retinol both had higher consumption
in the CCVFFQ than in the online CSIROFFQ in males and
females, which is challenging to explain. Both the online
CSIROFFQ and the CCVFFQ do not contain questions regarding
liver, the main source of retinol; therefore, estimations of retinol
consumption must be derived from other sources including egg,
milk, butter, cheese, yoghurt, cream and oily fish. As retinol
sources are found in high concentrations in a limited number of
foods, estimates of intake are likely to be sensitive to small
variations in estimated consumption of these foods. Many of
these retinol sources are common to the main sources of
Ca, including dairy products and oily fish. Higher CCVFFQ
intakes or lower online CSIROFFQ intakes of these nutrients has
not been observed previously; however, it is possible that
retinol and Ca are underestimated in these common food
sources in the online CSIROFFQ); future validation studies of the
online CSIROFFQ will investigate this further.

Our analysis used more than one statistical approach
to evaluate nutrient intake agreement between the two
questionnaires. We utilised the three most commonly used
statistical methods: correlations, the Bland-Altman method
and « statistics®. Both of our FFQ were designed to assess
nutrient intake in Australian populations. Nearly three-quarters
of our cohort were born in Australia, and all reside in Australia,
which increases the validity of our results. It is necessary to
develop specific FFQ for the population being studied to
accurately reflect regional variations in local foods, as well as
cultural and seasonal differences. Cultural influences lead to
differences in the habitual consumption of certain foods and in
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traditions of preparation, and in certain cases can lead to
restrictions such as exclusion of meat and milk from the diet"®.

The two FFQ compared in this study used different versions
of NUTTAB in their analysis, which represents a limitation when
comparing the results: the CCVFFQ uses the 1995 version and
the CSIROFFQ uses the updated 2006 version. NUTTAB 2006
has several differences compared with the 1995 version — for
example, nutrient information is continually gathered, and
therefore products from the 1995 NUTTAB version have been
updated as they were re-analysed for the 2006 version"?.
Owing to the differences, the resulting nutrient profile of some
foods will vary between FFQ, which could impact our nutrient
levels and comparative analysis — for example, in our ranking
analysis, fibre had one of the highest misclassification percen-
tages for the twenty-six nutrients assessed: fibre intake was
higher in the online CSIROFFQ compared with the CCVFFQ.
This difference could be explained, in part, by the updated
NUTTAB version used to analyse the online CSIROFFQ, which
could include new fibre sources in the foods included in the
online CSIROFFQ. A recommendation for the future would be
to update the analysis of the CCVFFQ responses with the use
of the NUTTAB 2006 version, and, following this, repeat the
comparison analysis.

The original paper-based CSIROFFQ (which the online
version we have used in this study was produced from) has
previously been compared with food records to evaluate its
ability to calculate nutrient intake. All the studies found the
paper CSIROFFQ poor at measuring absolute nutrient intakes,
but able to correctly rank a reasonable proportion of the
nutrients into exact or within one quintile difference™®1%2%,
Lassale et al.® compared intake against two 4-d weighed food
records from sixty-two women aged 31-60 years. Agreement
was demonstrated for percentage dietary energy, protein, fat,
carbohydrate, thiamin, riboflavin, Mg and Fe. The authors
concluded that these are important nutrients, and therefore the
paper version of the CSIROFFQ may be a useful tool in this
respect. However, relative intake agreement was ‘fair’ to
‘moderate’, with approximately 70 % of the nutrients in exact or
within one quintile difference. Ambrosini et al.'” evaluated the
paper CSIROFFQ in comparison with 3-d food records for 785
14-year-old Western Australians. Limits of agreement ranged
from 27 % for retinol to 976 % for carotene, with most nutrients
being overestimated by the FFQ. For most nutrients, agreement
between the two methods varied significantly with the magnitude
of intake, but the FFQ classified 80 to 90 % of subjects’ nutrient
intakes into the same or adjacent tertiles as their food record. Our
results are in agreement with the comparison of the paper
CSIROFFQ with the CCVFFQ version 2 previously completed
by Keogh et al®
agreement between the two FFQ for group-level comparisons,
but that they were not interchangeable for estimation of individual
intakes. This analysis was also carried out in an Australian
population, but used only males, whereas our study also included
females with the sexes additionally analysed separately.

To our knowledge, there are few previous studies comparing
an online FFQ with a paper-based FFQ. Forster et al.®? com-
pared nutrient and food group intakes from the online Food4Me
FFQ and the paper-based European Prospective Investigation

who concluded that there was sufficient

)

into Cancer Norfolk (EPIC-Norfolk) FFQ in 113 participants with
a mean age of 30 years (41 % male). Quintile agreement ranged
from 77 to 97 % for nutrients (with the highest percentage
agreement for alcohol and lowest percentage for energy from
PUFA) and from 77 to 99 % for food groups. Unadjusted cor-
relations for nutrient intakes ranged between 0-43 and 0-86 and
ranged between 0-41 and 0-90 for food groups. The authors
stated that the online FFQ had good agreement with the paper-
based FFQ, and concluded that both FFQ are useful for ranking
individuals based on nutrient and food group intakes. Thirty-
nine students (23 % men, aged between 20 and 32 years) in
Spain completed a paper-based version and an online version
of the same FFQ, 3-weeks apart: both versions of this FFQ were
designed by the study authors. The median dietary intakes were
significantly higher for the paper-based FFQ for energy, protein,
carbohydrates and fats; however, there were no differences
when the consumption of food groups were calculated, except
for beverages and pre-cooked groups. The authors concluded
that the differences could be due to inaccurate estimations of
reported portion sizes in the paper-based FFQ as, unlike the
CCVFFQ used in this study, photographs of portion sizes were
not presented®?. Similar to the Spanish study described above,
the Block Health Habits and History Questionnaire was admi-
nistered to thirty-one older females (mean age 58-2 years) in a
paper-based and online format. The authors found that the
online format had ‘adequate reliability’ when compared with
the paper-based version, with only vitamin C and Fe falling
below the acceptable standards. The authors concluded that the
online format was a feasible tool for older women to self-
administer®. When considering the results of our own study,
which compares nutrient intakes recorded using a paper-based
and an online FFQ, it is important to note that, although care
was taken to ensure that all the questions within the paper-
based FFQ were answered by each participant (the online
version cannot be submitted with unanswered questions) and
that the older adults who participated in the study were com-
fortable using a computer to complete the online FFQ (or were
assisted by researchers if they were uncomfortable), we cannot
ignore the fact that there may be innate differences associated
with comparing self-reported dietary intake recorded using a
paper-based and online FFQ. For example, the larger number of
food items and increased prompting associated with the drop-
down menus in the online FFQ utilised in this study may incite
overreporting of some foods compared with the paper-based
FFQ, which may subsequently impact on the results of our
study. Future validation of online CSIROFFQ responses using
weighed food records in our cohort will help address these
concerns.

The present study adds to previous studies, as it utilises
the online CSIROFFQ, which has not been compared with
any other instruments until now. This is an important,
novel study, particularly when considering the fact that the
internet is becoming an increasingly accessible method for use
in dietary studies. Future studies are required to examine how
questionnaires should be improved to discriminate dietary
exposure categories adequately. Further refinement and validation
of current methodologies could help both to explain incon-
sistencies across studies and to re-evaluate disease risk.

ssaud Aisianun abpliquied Aq auluo payslignd SEEE00S LS L LL000S/210L°01/B10"10p//:sdny


https://doi.org/10.1017/S0007114515003335

o

British Journal of Nutrition

Comparative analysis of two diet questionnaires

Acknowledgements

The authors thank Dr Malcolm Riley for his critical review of the
manuscript. They also thank all those who participated in the
AIBL study for their commitment and dedication to help
advance Alzheimer’s disease research.

S. L. G. was supported by a University Postgraduate Award
from the Dementia Collaborative Research Centres programme at
the time of preparing this manuscript. Funding for the study was
provided by the CSIRO Flagship Collaboration Fund and the
Science and Industry Endowment Fund (SIEF) in partnership with
Edith Cowan University (ECU), The Florey Institute of Neu-
roscience and Mental Health, Alzheimer’s Australia (AA), National
Ageing Research Institute (NARD), Austin Health, CogState Ltd.,
Hollywood Private Hospital and Sir Charles Gairdner Hospital.
The study also received funding from the National Health and
Medical Research Council NHMRC), the Dementia Collaborative
Research Centres programme (DCRC2) and the McCusker
Alzheimer’'s Research Foundation as well as Operational Infra-
structure Support from the Government of Victoria.

S.1L.G,S.RRS,K.T.,A R,P.M., K. A E,C.L.M,S.L. M,
C.C.R, D. A. and R. N. M. designed the study; S. L. G. conducted
the research; S. L. G. analysed the data; S. L. G, S. R. R. S. and
J. B. K. wrote the paper; J. B. K. contributed to the development
of the online CSIROFFQ; S. L. G. had primary responsibility for
the final content; and all the authors read and approved the final
version of the manuscript.

There are no conflicts of interest to declare.

Supplementary material

For supplementary material/s referred to in this article, please
visit http://dx.doi.org/doi:10.1017/S0007114515003335

References

1. Treland PJ, Giles D, O'Dea G, et al. (1994) Development of the
Melbourne FFQ: a food frequency questionnaire for use in an
Australian  prospective  study involving an ethnically
diverse cohort. Asia Pac J Clin Nutr 3, 19-31.

2. Baghurst KI & Record SJ (1984) A computerised dietary ana-
lysis system for use with diet diaries or food frequency
questionnaires. Community Health Stud 8, 11-18.

3. Baghurst KI & Baghurst PA (1981) The measurement of usual
dietary intake in individuals and groups. Trans Menzies
Found 3, 139-160.

4. Keogh JB, Lange K & Syrette J (2010) Comparative analysis of
two FFQ. Public Health Nutr 13, 1553—-1558.

5. Ellis KA, Bush Al, Darby D, et al. (2009) The Australian
Imaging, Biomarkers and Lifestyle (AIBL) study of aging:
methodology and baseline characteristics of 1112 individuals
recruited for a longitudinal study of Alzheimer’s disease.
Int Psychogeriatr 21, 672-687.

6. Xinying PX, Noakes M & Keogh J (2004) Can a food frequency
questionnaire be used to capture dietary intake data in a

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

1693

4 week clinical intervention trial? Asia Pac J Clin Nutr 13,
318-323.

Lewis J, Milligan G & Hunt A (1995) NUTTAB95 nutrient Data
table for use in Australia. Canberra: Australian Government
Publishing Service.

Lassale C, Guilbert C, Keogh J, et al. (2009) Estimating food
intakes in Australia: validation of the Commonwealth Scientific
and Industrial Research Organisation (CSIRO) food frequency
questionnaire against weighed dietary intakes. J Hum Nutr
Diet 22, 559-5060.

Ambrosini GL, Mackerras D, de Klerk NH, et al. (2003)
Comparison of an Australian food-frequency questionnaire
with diet records: implications for nutrition surveillance.
Public Health Nutr 6, 415-422.

Ambrosini GL, de Klerk NH, O’Sullivan TA, et al. (2009) The
reliability of a food frequency questionnaire for use among
adolescents. Eur J Clin Nutr 63, 1251-1259.

Baghurst KI & Record SJ (1983) Intake and sources in
selected Australian subpopulations, of dietary constituents
implicated in the etiology of chronic diseases. J. Food Nutr 40,
1-15.

Rohan TE, Record S§J & Cook MG (1987) Repeatability of
estimates of nutrient and energy intake: the quantitative food
frequency approach. Nutr Res 7, 125-137.

Bland JM & Altman DG (1986) Statistical methods for assessing
agreement between two methods of clinical measurement.
Lancet 1, 307-310.

Ludbrook J (2002) Statistical techniques for comparing
measurers and methods of measurement: a critical review.
Clin Exp Pharmacol Physiol 29, 527-530.

Cade JE, Burley VJ, Warm DL, et al. (2004) Food-frequency
questionnaires: a review of their design, validation and
utilisation. Nutr Res Rev 17, 5-22.

Jacobs DR Jr, Gross MD & Tapsell LC (2009) Food synergy: an
operational concept for understanding nutrition. Am J Clin
Nutr 89, 15435-1548S.

Krebs-Smith S, Heimendinger J, Subar AF, et al. (1995) Using
food frequency questionnaires to estimate fruit and vegetable
intake: association between number of questions and total
intakes. J Nutr Educ Bebav 27, 80-85.

Steptoe A, Pollard TM & Wardle J (1995) Development of a
measure of the motives underlying the selection of food: the
food choice questionnaire. Appetite 25, 267-284.

Sobolewski R, Cunningham J & Mackerras D (2010) Which
Australian food composition database should I use? Nutr Diet
67, 37-40.

Amanatidis S, Mackerras D & Simpson JM (2001) Comparison
of two frequency questionnaires for quantifying fruit and
vegetable intake. Public Health Nutr 4, 233-239.

Forster H, Fallaize R, Gallagher C, et al. (2014) Online dietary
intake estimation: the Food4Me food frequency questionnaire.
J Med Internet Res 16, €150.

Gonzalez Carrascosa R, Garcia Segovia P & Martinez Monzo J
(2011) Paper and pencil vs online self-administered food
frequency questionnaire (FFQ) applied to university population:
a pilot study. Nutr Hosp 26, 1378-1384.

Boeckner LS, Pullen CH, Walker SN, et al. (2002) Use and
reliability of the World Wide Web version of the Block Health
Habits and History Questionnaire with older rural women.
J Nutr Educ Bebav 34, Suppl. 1, S20-S24.

ssaud Aisianun abpliquied Aq auluo payslignd SEEE00S LS L LL000S/210L°01/B10"10p//:sdny


https://doi.org/10.1017/S0007114515003335

	Comparative analysis of the Cancer Council of Victoria and the online Commonwealth Scientific and Industrial Research Organisation�FFQ
	Methods
	Participants
	FFQ
	Statistical analysis

	Results
	Table 1Descriptive statistics for the healthy control cohort who completed the Cancer Council of Victoria FFQ (CCVFFQ) and the Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the subgroups of the cohort following stratifica
	Table 2Mean, standard deviation, percentage agreement, Pearson&#x2019;s correlation coefficients, limits of agreement, slope, fixed and proportional bias and level of agreement for nutrient intakes determined using the Commonwealth Scientific and Industri
	Table 3Mean, standard deviation, percentage agreement and Pearson&#x2019;s correlation coefficients for nutrient intakes determined using the Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the Cancer Council of Victoria FF
	Discussion
	Fig. 1Bland&#x2013;Altman plots demonstrate examples of &#x2018;fairly good agreement&#x2019; (a, b) and &#x2018;poor agreement&#x2019; (c, d) of nutrient intakes determined using the self-report paper-based Cancer Council of Victoria and online Commonwea
	Table 4Quintile cumulative percentage agreement between nutrient intakes determined from the Commonwealth Scientific and Industrial Research Organisation FFQ (CSIROFFQ) and the Cancer Council of Victoria FFQ (CCVFFQ) in the cohort as a whole and following
	Acknowledgements
	ACKNOWLEDGEMENTS
	Supplementary materialFor supplementary material&#x002F;s referred to in this article, please visit http:&#x002F;&#x002F;dx.doi.org&#x002F;doi:10.1017&#x002F;S0007114515003335References
	References


