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1.) It seems that searching in indexed food list – FILTER FOODS – is possible only with the exact name of a food. E.g. if you are looking for PASTA WITH CHEESE BAKED, you usually set filter for general key word PASTA. But here in LanguaL it does not work in this way. You have to set filter with exact name of meal PASTA WITH CHEESE BAKED otherwise the program does not find searched meal.

The solution is to use a “joker” character in your query. In the FPI software it is the percentage mark (%). For example if you search on “PASTA%”, you will obtain all food names beginning with the word PASTA; if you search on “%PASTA%”, you will obtain all foods with PASTA in the name.
2.) There is no possibility to classify freshwater fish in the FACET A - USA classification. It would be good to add a new group freshwater fish or freshwater product or change the existing one to more general fish or fish product.

On the LanguaL site (www.langual.org), I have proposed to add the terms FRESHWATER FISH, MARINE FISH and DIADROMOUS FISH. Discussion is open until 2006-07-27.
I think it would be useful to capture the migratory characteristics of fish but I would strongly encourage putting these distinctions in the Z. ADJUNCT CHARACTERISTICS OF FOODS facet rather than in the B. FOOD SOURCE facet.  I found when I read the proposal I was confused if, for example, one were indexing “salmon” it would be necessary to index both “salmon” and “Diadromous fish”—would one have to index both the name of the fish as it is classified taxonomically as well as index the name according to the fish’s living conditions?  Here is an alternative classification for the Z. facet that captures the needed indexing terms but doesn’t lead to confusion in the B. FOOD SOURCE tree:
Here are some existing terms in LanguaL:

Marine fish (WS) (CCPR) A0747

Freshwater fish (WF) (CCPR) A0745

Freshwater  BT Fishing Area  R0220   THIS SHOULD BE CHANGED TO “FRESHWATER FISHING AREA”

Adjunct Characteristics of Meat, Poultry or Fish

NEW TERM: Migration Characteristics of Fish 


NEW TERM: Diadromous migration characteristics of fish




Definition:  migration of fish characterized by travel between salt and fresh water.



NEW TERM:  Oceanodromous migration characteristics of fish

UF Marine fish migration characteristics

Definition:  migration of fish characterized by travel within salt water only.


NEW TERM:  Potamodromous migration characteristics of fish

 UF Freshwater fish migration characteristics
Definition:  migration of fish characterized by travel within fresh water only.

Would it be useful to also capture the three narrower types of Diadromous migration characteristics??

· anadromous fish live in the sea mostly, breed in fresh water 

· catadromous fish live in fresh water, breed in the sea 

· amphidromous fish move between fresh and salt water during some part of life cycle, but not for breeding 
3.) FACET P: It would be useful include age groups in the CONSUMER GROUP – HUMAN GROUP – specification of groups from general nutritional point of view

E.g.:

- Children up to 6 years 

- Humans above 6 years – for spices, fried meals, mushrooms, alkaloids, alcohol which are not recommended up to 6

- Humans up to 18 or 21 years – alcohol not recommended

- Humans above 18 or 21 years 

- Humans excluding pregnant women

- etc.

Some FOODS FOR A PARTICULAR NUTRITIONAL USE have been defined by the Council Directive 89/398/EEC as amended by Council Directive 96/84/EC and Council Directive 1999/41/EC.: 

- Foods for Infants & Young Children, 

- Infant Formulae and Follow-on Formulae, 

- Processed-cereal based foods and other baby foods (weaning foods), 

- Foods intended for weight reduction, 

- Foods for special medical purposes, 

- Foods for sports people. 

Are you proposing to add these to facet P?  It may be difficult to add the other consumer groups that you propose, until there is international agreement/definitions.

DOES ANYONE ELSE HAVE AN OPINION ON THIS?
If it is decided to add such age-related distinctions as described above I would see they falling under a new BT called HUMAN FOOD, AGE SPECIFIED.  Its BT would HUMAN FOOD.
4.) FACET B: More general terms for mushrooms would be useful: 

- Instead of RED BOLETUS just Boletus
- The same with Leccinum
For mushrooms, I agree with you 100%.  We some mushroom experts to revise this section, which seems to have grown haphazardly over the years.  HAVE WE ANY VOLUNTEERS TO DO THIS IN WP 1.8?
It is likely the “mushroom” area of FOOD SOURCE was enlarged only to accommodate terms needed for indexing in the early days of LanguaL rather than being developed systematically.  I see no problem with either of the more general terms.
5.) FACET B: What is a difference between POPPY and PRIKLEY POPPY? We would like to add POPPY (Papaver somniferum) either to GRAIN OR SEED-PRODUCING PLANT – EDIBLE SEED or at least to OIL-PRODUCING PLANT. Poppy seed is traditional food in Slovakia. It is main ingredient in many foods and meals.

Good question ! 

- B1515 POPPY  (synonym Papaver somniferum) is listed under SPICE OR FLAVOR PRODUCING PLANT

- B2156 PRIKLEY POPPY (no synonym) is listed under OIL-PRODUCING PLANT

According to WIKEPEDIA, “The [Papaveraceae] family is well loved for the striking flowers known as poppy, with several species grown as ornamental plants, such as California Poppy (Eschscholtzia californica), the California state flower. The common poppy or corn poppy (Papaver rhoeas) is still worn in remembrance of World War I (see also In Flanders Fields). However, the reputation of the family is not all positive as it also contains the Opium Poppy (Papaver somniferum), which is the source of opium and opiates, as well as most of the poppy seeds used in cooking and baking.”  

=> B1515 POPPY (Papaver somniferum) is correctly identified as the source of the edible poppy seeds used in cooking. 

Again, according to WIKEPEDIA, “Poppyseed oil (also poppy seed oil or poppy oil) is oil extracted from the seeds of the opium poppy (Papaver somniferum). The whole seeds of the poppy plant are edible and non-toxic, and have been used for cooking (particularly baking) since ancient times. Similarly, poppyseed oil has no narcotic properties (though opiates are present in quantities large enough to detect through urinalysis) and is sometimes used as a cooking oil; it is also used for moisturizing skin. Its primary use, however, is in the manufacture of paints, varnishes, and soaps.”

=> Unless the encyclopaedia is in error, B1515 POPPY is the OIL-PRODUCING PLANT and should be classified there as well.

What then is PRIKLEY POPPY?  Is it a synonym for POPPY?  

For B2156 PRIKLEY POPPY to be useful, it will need scientific name and description. 

PRIKLEY POPPY has been misspelled.  The term is PRICKLY POPPY (Argemone pleicantha) (Argemone Mexicana).  I have been unable to find any use of it as a food and in some cases, the plant is poisonous!  I found one use of the term in the SIREN food file (“Prickly Poppy seeds”) and I suspect that is the only reason it ever got into LanguaL.
I see no problem with putting POPPY under both seed-producing and oil-producing BTs.

6.) Freshwater crayfish (Astacus Astacus) could be added to the CRAWFISH OR CRAYFISH group in the FACET B.

According to WIKEPEDIA, “Crayfish, sometimes called crawfish, or crawdads are freshwater crustaceans resembling small lobsters, to which they are closely related. They are found in bodies of fresh water that do not freeze to the bottom, and which have shelter against predators.” 

Louisiana crawfish (Procambarus clarkii) ‘is a species of freshwater crayfish, native to the south-eastern United States, but found also on other continents, where it is often an invasive pest.’

“Astacus astacus, the European crayfish, noble crayfish or broad-fingered crayfish, is the commonest of Europe's species of crayfish (Note: it is also commonly referred to as Astacus fluviatilis; this is the same species). Like other crayfish, The European crayfish is restricted to freshwater, living only in unpolluted streams, rivers and lakes. It is found from France throughout central Europe, to the Balkan peninsula, and north as far as parts of the British Isles, Scandinavia, and western parts of the former Soviet Union.”

=> you ar right, we need a code for European crayfish (Astacus astacus)
I agree.    I would suggest the MT be EUROPEAN CRAYFISH (Astacus Astacus).

It appears that all Crayfish/Crawfish are freshwater.  I looked for “saltwater crayfish” and only learned that other coastal crustaceans (such as spiny or rock lobster) are often mistakenly called “saltwater crayfish”.
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Crayfish

Definition: Any of various freshwater crustaceans that resemble tiny lobsters, complete with claws. Other coastal crustaceans (such as spiny or rock lobster) are sometimes mistakenly called saltwater crayfish. They are not, however, of the same species. Crayfish range from 3 to 6 inches long and weigh from 2 to 8 ounces. They're very popular in France (where they're called écrevisses), New Zealand, Scandinavia and parts of the United States--particularly Louisiana, where they're known as crawfish and crawdads.
7.) FACET M – CONTAINER OR WRAPPING BY FORM could be extended with STORAGE CRATE and TRAY (e.g. meat on tray wrapped in plastic foil).

I THINK WE NEED TO REVISE & SYSTEMATIZE FACET M…
Facet M never really got a thorough use in all the early indexing using LanguaL so perhaps a revision is in order.  In the meantime, would either of the following terms be useful?
ALUMINUM TRAY OR PAN, PLASTIC COVER OR WRAPPING (M0160)

PLASTIC TRAY OR PAN, PLASTIC COVER OR WRAPPING (M0124)

8.) If ordering ingredients by weight, what is predominant netto or brutto weight?

CAN ANYONE ANSWER THIS? 

The best I can say that after searching extensively for a definition of “netto weight” and “brutto weight” I came up empty-handed.  I did find out, however, that there IS a difference.  A carriage lamp had a netto weight of 1.6 Kg. and a brutto weight of 2.5 Kg.  So I would infer that brutto weight is the heavier than netto weight.   
9.) There is no possibility to index BLACK CHOKEBERRY (Aronia Melanocarpa). Since it is similar to SERVICE TREE we would propose to include it into CORE OR POME FRUITS in FACET B.

“The Chokeberries (Aronia) are two species of deciduous shrubs in the family Rosaceae, native to eastern North America. The two species are readily distinguished by their fruit colour, from which the common names derive.” Red Chokeberry (Aronia arbutifolia) & Black Chokeberry (Aronia melanocarpa). The two species can hybridise, giving the Purple Chokeberry (Aronia x prunifolia), which is intermediate between the parents, having purple berries.

We first need a code for CHOKEBERRY (Aronia) in facet B. As it is a Rosaceae, I have no objections to placing it under CORE OR POME FRUITS.

Is it useful to distinguish the black, red and purple chokeberries under this?
I was curious to find out how these are used as one of my references said chokeberries “are the inedible fruit of an ornamental shrub”.  Apparently they have some food value:

Uses

The chokeberries are attractive ornamental plants for gardens. They are naturally understory and woodland edge plants, and grow well when planted under trees. Chokeberries are resistant to drought, insects, pollution, and disease. Several cultivars have been developed for garden planting, including A. arbutifolia 'Brilliant', selected for its striking fall leaf colour, and A. melanocarpa 'Viking' and 'Nero', selected for larger fruit suitable for jam-making. Juice from these berries is astringent and not sweet, but high in Vitamin C and antioxidants, and the berries can be used to make juice, wine, and jam after cooking. It is also used as a soft drink flavoring.
From the following reference, http://www.hort.net/profile/ros/arome/  I learned the Black Chokeberry is used for juice.   The Chokeberry reference in Wikipedia was unspecific as to whether food products came from the red, black, or purple chokeberry.  Maybe it would be a good idea to just introduce « Chokeberry » as an all-inclusive term.
10.) DOGWOOD or DOGBERRIES (Cornus sp.) could be added to PIT FRUITS in FACET B. 

sounds like a good proposal
May I ask for more information on this food source?  I was able to learn that dogwood berries provide food for birds and some mammals from squirrels to deer but I have not been able to verify its use as a food for humans.  I  fact, flowering dogwoods (Cornus florida) are poisonous to humans.   I’d be really interested to know more about how it is being used!
11.) SERVICE TREE is listed as ROWAN in the tree. Add more species to synonym window - Sorbus aucuparia, Sorbus truminalis.
Add a synonym SORB APPLE to ROWAN in the LanguaL – FACET B.

ROWAN (Sorbus aucuparia) should be moved under CORE OR POME FRUITS in FACET B, since it is the same family as SERVICE TREE (Sorbus domestica).  Perhaps both under a descriptor SORBUS?

I found a great deal of conflicting information about the similarities and differences between ROWAN, SERVICE TREE, and SORB APPLES.

Yes, I agree that ROWAN should move under CORE OR POME FRUIT and have UF Sorbus aucuparia.  
I would suggest that there are so few terms under CORE OR POME FRUIT that putting both ROWAN and SERVICE TREE under SORBUS is unnecessary.  Putting in SORBUS as a collective term would also introduce a new organizational (taxonomy) schema that is contrary to the prevailing use schema.

Rowan and Sorb Berries
Rowan and sorb berries, service berry (tree), sorb apple
sorbe (French), Vogelbeere (German), sorbo (Italian), fresno alpestre (Spanish), røn (Danish), rogn (Norwegian), rönn (Swedish), pihlajanmarja (Finnish), ryabina (Russian), jarzebina (Polish), jérabka (Czech), jerabina (Slovak), veres berkenye (Hungarian), oskorusa (Serbo-Croat), scorusua (Romanian), ofika (Bulgarian), sourbo (Greek), huzrar (Hebrew), nanakamado (Japanese)
(Sorbus sp. -- Family Rosaceae) 

Rowan and sorb are two distinct sorts of trees in the genus Sorbus of the rose family, but their names are often used interchangeably. They are more commonly recognized as the bright orangey-red berries of the mountain ash tree. It owes its name to the practice of bird-catchers in Germany, and elsewhere in the world, who would trap small birds in hair nooses baited with rowan berries, since birds love the berries. These are not true berries, but drupes which are sour and astringent unless exposed to the mellowing effects of frost. They are more suited to making jams or jellies. Although an alternate name is service berry, they are not the same as service-berry (see separately). 

Rowan berries grow in clusters wild throughout Europe and parts of Asia, especially the mountainous regions and are matched by the North American variety (S. americana). S. torminalis is the species usually called sorb and tends to grow further south in Europe. The fruits are larger than those of the rowan and green or brownish rather than the orange. Often called "sorb apples" because they look like small apples or pears in their shape and colour, sorbs, like the rowan, are sour and astringent, although less so after exposure to a frost. In northern climes, they are gathered to "blet", which softens them and mellows their sourness enough to be used in pies. In the south of Italy, the sun ripens the fruits on the trees, often enough so they can be eaten raw or used in pies. The fruits of the cultivated sorb, S. domestica, are larger and, otherwise, the same as apples.

                                                 http://www.innvista.com/HEALTH/foods/fruits/rowanber.htm

“The rowans are plants of the Family Rosaceae, in the Genus Sorbus, Subgenus Sorbus. They are native throughout the cool temperate regions of the northern hemisphere, with the highest species diversity in the mountains of western China and the Himalaya, where numerous apomictic microspecies occur. […]The best known species is European Rowan Sorbus aucuparia, a small tree typically 4-12 m tall growing in a variety of habitats throughout northern Europe and in mountains in southern Europe and southwest Asia. Its berries are a favourite food for many birds and are a traditional wild-collected food in Britain and Scandinavia. It is one of the hardiest European trees, occurring to 71° north in Vardø in arctic Norway, and has also become widely naturalised in northern North America.”

“The Service Tree (Sorbus domestica) is sometimes known as the True Service Tree to distinguish it from the Wild Service Tree. It is native to western and southern Europe (north to south Wales), northwest Africa, and southwest Asia. It is generally rare, being listed as an endangered species in Switzerland and Austria, and uncommon in Spain. [Its] fruit comes in two forms, apple shaped (f. maliformis) and pear (f. pyriformis) shaped. The fruit is a component of a cider like drink which is still made in parts of Europe.”

I am not sure that SORB APPLE should be a synonym to ROWAN, as the fruit of the SERVICE TREE are also sorbs. 
I agree with you, Jayne.
In one reference I found that SORB APPLE (Sorbus domestica) is considered a synonym to SERVICE TREE.

In the reference I copied above I found SORBS or SORB APPLES (Sorbus torminalis) are different from ROWAN.  I did not find any reference to “Sorbus truminalis” so I believe “Sorbus torminalis” is the correct term.  Actually “Sorbus torminalis” is the WILD Service Tree.
12.) Rose hips should be included in the TREE not only as a SPICE OR FLAVOURING PRODUCING PLANT. The fruit can be used to make tea and marmalade.
Have you any suggestions to additional places to classify it?  As a BERRY?

Tea is also classified as SPICE OR FLAVOURING PRODUCING PLANT.
13.) When I copy a meal into the clip board in the LanguaL after some time I might forget what is copied there. It would be helpful if there is a name of the food given somewhere.

The clipboard is for very temporary use, so I can’t see storing the food name also - but we can suggest this to POLYTEC...
14.) When onion is a second or third ingredient in indexing meals, should it be indexed as ONION ADDED or just as VEGETABLE ADDED. Scope note says that indexing onion is only for special studies, there are many meals in which ONION is one of a major ingredient.

I suppose that these descriptors (ONION ADDED etc.) were added at a later date and were thought to need testing, but now I think we should remove the “only for special studies” remarks in the Scope Notes. 

Yes, I wholeheartedly agree.  The “only for special studies” was when we were considering full ingredient indexing but that did not come to pass so the confusing scope notes should be removed.  Same for “mushroom added”, “parsley added”, and “tomato added”.   Once these confusing scope notes are removed then these four index terms would become subject to the scope note for their broader term.
There is no scope note for VEGETABLE ADDED so it would have the same qualities/definition as its BT FOOD ADDED.  The definition for FOOD ADDED says:
 “When not otherwise indicated in the scope note, “FOOD ADDED” facet terms are applied when the specified food is the second ingredient in order of predominance, excluding water.  Always used for fillings and when the added food is part of the product name (e.g., raisin bread).”
So that means that if onion is the second ingredient then it would be indexed by ONION ADDED but if it is the third ingredient then it would not be indexed at all.
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