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What is the nutritional value of reef fish and mud crabs?
Thanks to long-term efforts made by the Pacific Commu-
nity, the Food and Agriculture Organization of the United 
Nations and the University of Wollongong, a Pacific Nu-
trient Database (PNDB) and its accompanying user guide 
were made public in December 2020. The PNDB gives ac-
cess to the nutritional values of the main foods consumed in 
the Pacific Islands region, including marine foods that are 
essential for food and nutrition security of coastal commu-
nities. The PNDB is designed to facilitate the use of data, 
primarily derived from household income and expenditure 
surveys, to conduct poverty, nutrition and food security-
oriented analysis in the Pacific region. Through its concor-
dance with international classification and food groups, the 
database facilitates rapid and comparable consumption-
oriented analysis, which will guide evidence-driven policy 
to support vulnerable populations, such as those who live in 
poverty and/or are food insecure.

At a national and regional level, the PNDB is an instrument 
that will support the establishment of a consumption base-
line to work towards alleviating the triple burden of mal-
nutrition – the coexistence of undernourishment, nutrient 
deficiencies and obesity – that is hampering the develop-
ment of Pacific people and their economies. It will also sup-
port the derivation of an evidence base to alleviate poverty, 
achieve food security and improve nutrition.

In the context of Pacific food systems, which fisheries are 
central to, the PNDB includes 55 different marine-based 
foods, belonging to four main categories:

1)	 Fresh, chilled or frozen fish (13 species or groups of spe-
cies)

2)	 Fresh, chilled, frozen seafood, such as crustaceans, mol-
luscs and other shellfish, and sea snails (20 species or 
groups of species)

3)	 Dried, salted, pickled or smoked fish and seafood (3 
groups of products)

4)	 Other preserved or processed fish and seafood-based 
products, such as canned fish, caviar, roe and fish pie (19 
groups of products)

For each of these marine-based foods, the PNDB provides 
edible portion conversion factors that enable, for example, 
the conversion of whole fish into a quantity that is an aver-
age edible amount. PNDB then provides conversion factors 
for this 100 g of edible fish and other foods to allow for the 
estimation of dietary energy consumption (kcal) and access 
to nutrients. The PNDB includes information access to 22 
macronutrients and micronutrients, including iron, calcium 
and vitamins A, B, C and E for these 55 marine-based foods 
(and 800+ other food items). Table 1 gives an example of 
the information available in the PNDB.

Finally, the PNDB includes pre-assigned food classifica-
tions, such as Pacific Guidelines for a Healthy Living,1 the 
FAO/WHO Global Individual Food consumption Data 
Tool,2 FAOSTAT,3 the Household Dietary Diversity Score,4 
and the United Nations Harmonised System.5 All of these 
allow the production of statistics on the consumption of 
fish, and other foods in the database, by these food classi-
fications, which aim to inform the improvement of Pacific 
Island diets and to answer questions such as “What is the 
nutritional value of coastal fisheries?”.

The PNDB User Guide can be download at:  
http://www.fao.org/publications/card/en/c/CB0267EN/ 
and the PNDB dataset is available here:  
https://microdata.pacificdata.org/index.php/catalog/755

The PNDB content can be explored and downloaded via 
the user-friendly  PDH.stat Data Explorer. Various tools 
also allow users to connect to the dataset via Excel, Stata, R,  
Python and PowerBI. See Pacific Data Hub User Guide.
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