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@ Introduction
+Key disease & dietary patterns

& National Nutrition Survey 2004
+Methodology
+Key findings

& Follow up

1. Cancer 10
2. Pneumonia 88

3. Heart Disease 7.9
4. Tuberculosis 63

5. Diarrhoeal disease 5.3
6. Strokes 52
7. Accidents 5
8. Birth injuries 45

9. Certain kidney diseases
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@& To provide information on population’s
dietary practices;

& To determine adequacy of intakes of
various food groups, energy and selected
nutrients;

@ To examine trends in diet of Singaporeans



http://www.holidayswithkids.com.au/where_to_go/overseas/sing
http://www.singaporefoodfestival.com/
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http://www.ava.gov.sg/Publications/Statistics/
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Creating a conducive environment....
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Ask For More Vegetables

Ask For Less Oil



http://www.hpb.gov.sg

