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Aim of Research

 1. To document detailed dietary patterns of Indo-Fijians from a five-
day dietary record 

 2. To analyze dietary patterns of Indo-Fijians

 3. To compare dietary patterns between Indo-Fijians and iTaukei
(indigenous) Fijians. 



Dietary pattern reserah in Fiji (and PICs)
 Previous research on NCD in Fiji has relied on secondary data and 

only covered the consumption pattern of a few specific food types 
(Hawea et al. 2021; Kessaram et al. 2015a; 2015b; MHMS & WHO 2011)

 The previous research in Fiji has also been primarily focused on iTaukei
(indigenous) Fijians while Indo-Fijians have been overlooked (Buksh, et 
al. 2023; Hawea et al. 2021, Morgan et al. 2016; O’Meara et al. 2019). 



Dietary pattern reserah in Fiji (and PICs)
 In Pacific Island countries (PICs), many similar research was done 

primarily with the 24-hour recall method (Bhagtani et al. 2022; Horsey 
et al. 2019; MHMS & WHO 2011; O’Meara et al. 2019; Vogliano et al. 
2021)

 No previous research employed the five-day dietary record method 
(FAO, 2018). 

 Our project was one of the first in Fiji to look at detailed dietary 
patterns of Indo-Fijians with the five-day dietary record method. 



Methods
 5-day weighed dietary record method, which records food items and 

beverages, amount, and preparation methods at the time of consumption 
for 5 consecutive days.

 Data collection: between October 2018 and December 2019 

 One of the research assistants or myself stayed with or visited the 
participant’s household multiple times a day to record every single meal 
over 5 consecutive days (3 weekdays and 2 weekend days), to account for 
individual variability. 

 On each meal, the amount of consumption (number/per bowl/per cup), 
means to cook, and means of the acquisition were recorded. 

 Participants in remote locations were requested to record information by 
themselves and send pictures and detailed information to the authors after 
each meal. 



Methods
 A total of 83 individuals (11 excluded from analysis) 
 72 individuals x 3 meals x 5 days = 1080 meal records

Area Ur
b
a
n

Suburb
an

Rural Total

Gender F 14 4 19 37
M 15 4 16 35
Total 29 8 35 72

Age Range 18-24 15 1 3 19
25-29 1 4 6 11
30-34 2 1 3
35-39 3 5 8
40-44 3 2 5 10
45-49 5 5
50-54 3 5 8
55-59 1 3 4
60-64 1 1
65< 1 1
No Dada 1 1 2
Total 29 8 35 72

Occupation Carpenter 2 2 4
Domestic 
duty

2 1 9 12

Farmer 4 4
Office 
worker

9 4 5 18

Retired 1 1
Salesperson 1 2
Security 1 1
Social 
worker

1 1

Student 10 1 3 13
Teacher 4 2 8 14
Technician 1 1
Unemploye
d

1 1

Total 29 8 35 72

BMI Range Underweigh
t

4 1 4 9

Normal 9 4 18 31
Overweight 5 2 4 11
Obese 9 1 5 15
No Data 2 4 6



Study Area



Analysis
 Very first project for myself with a quantitative approach 

 Identified if the three major food groups in the Pacific context 
(carbohydrates, protein, and vegetable/fruit) were taken in each 
meal, referring to the Pacific Islands food composition tables (second 
edition) (Dignan et al. 2004) and counted frequencies.  



Findings
 Count of carbohydrate and protein sources (Indo-Fijians: n=1080)

Yes = 1; No = 
2
Breakfast Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 66 63 56 60 57 302
2 6 8 10 5 7 36
No Data 0 1 6 7 8 22
Total 72 72 72 72 72 360

Lunch Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 66 67 66 65 65 329
2 0 2 2 1 1 6
No Data 6 3 4 6 6 25
Total 72 72 72 72 72 360

Dinner Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 68 70 63 67 66 334
2 3 1 8 4 4 20
No Data 1 1 1 1 2 6
Total 72 72 72 72 72 360

Yes = 1; No = 
2
Breakfast Day 

1
Day 
2

Day 
3

Day 
4

Day 
5

Total

1 26 24 21 19 24 114
2 46 47 45 46 40 224
No Data 0 1 6 7 8 22
Total 72 72 72 72 72 360

Lunch Day 
1

Day 
2

Day 
3

Day 
4

Day 
5

Total

1 34 37 39 29 41 180
2 32 32 29 37 25 155
No Data 6 3 4 6 6 25
Total 72 72 72 72 72 360

Dinner Day 
1

Day 
2

Day 
3

Day 
4

Day 
5

Total

1 54 58 45 51 53 261
2 17 13 26 20 17 93
No Data 1 1 1 1 2 6
Total 72 72 72 72 72 360



Findings
 Count of carbohydrate sources (iTaukei Fijians (Nakamura et al 

2024): n=2100)

Yes = 1; No = 
2
Breakfast Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 101 95 93 90 91 470
2 0 1 1 0 0 2
No Data 4 9 11 15 14 53
Total 105 105 105 105 105 525

Lunch Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 100 97 92 88 92 469
2 0 0 0 0 0 0
No Data 5 8 13 17 13 56
Total 105 105 105 105 105 525

Dinner Day 1 Day 2 Day 3 Day 4 Day 5 Total
1 98 100 96 94 93 481
2 0 0 0 0 0 0
No Data 7 5 9 11 12 44
Total 105 105 105 105 105 525



Findings
 Count of carbohydrate and protein sources (iTaukei Fijians 

(Nakamura et al 2024): n=2100)
Yes = 1; No = 
2
Breakfast Day 1 Day 2 Day 3 Day 4 Day 5 Total Total with adjustment of milk 

only
1 21 13 18 15 17 84 34
2 83 91 83 81 79 417 467
No Data 1 1 4 9 9 24 24
Total 105 105 105 105 105 525 525

Lunch Day 1 Day 2 Day 3 Day 4 Day 5 Total Total with adjustment of milk 
only

1 61 61 57 54 72 305 295
2 43 42 41 43 26 195 205
No Data 1 2 7 8 7 25 25
Total 105 105 105 105 105 525 525

Dinner Day 1 Day 2 Day 3 Day 4 Day 5 Total Total with adjustment of milk 
only

1 69 71 71 63 66 340 320
2 35 32 28 35 31 161 181
No Data 1 2 6 7 8 24 24
Total 105 105 105 105 105 525 525



Findings and comparison to iTaukei Fijians
 Indo-Fijians 
 The two major sources of carbohydrates were rice and flour (roti, bread, crackers, instant 

noodles, and Weet-Bix). = mostly imported sources

 Besides, fried or curried potatoes and jackfruits were often consumed with rice or roti. 

 Root crops were rarely consumed by the Indo-Fijian participants. 

 iTaukei Fijians 
 The major sources of carbohydrates observed are cassava (tavioka), dalo (taro), rice, 

flour (pancakes, bread, biscuits, pies, crackers, muffins), instant noodles, and breadfruits. 

 Cassava was by far the most widely consumed carbohydrate source (n=310), followed 
by flour products (n=167), rice (n=143), breadfruit (n=71), and dalo (n=69). 

 “Traditional” iTaukei carbohydrate sources (locally produced) are more consumed by 
iTaukei participants in the case study communities.



Findings and comparison to iTaukei Fijians
 Indo-Fijians 
 The sources of protein include chicken, lamb, milk, and a variety of beans (e.g. 

chickpeas and dhal/lentil). 
 Eggs and fish were occasionally consumed. 
 Beef and pork were not consumed. 

 iTaukei Fijians 
 Tinned fish, mud crabs, fish, dahl, and milk, while eggs, chicken
 Red meats are rarely consumed. 

 Consumption count of protein sources for breakfast: 31.7% (Indo-Fijians) versus 
6.5% (iTaukei Fijians)

 Meals containing protein sources:  51.3% (Indo-Fijians), 41.2% (iTaukei Fijians) 
 Vegetables and fruit consumptions: 49.9% (Indo-Fijians), 27.7% (iTaukei Fijians}



Implications
 The widely shared belief of food consumption patterns: 

 iTaukei Fijians consume a large variety of things, while Indo-Fijians observe several dietary 
restrictions, which may influence their nutritional intake

 An NCD increase in Fiji is due to higher consumption of imported food (Buksh et al. 2023) 

 Our findings: 
 iTaukei Fijians’ consumption patterns are more “unbalanced” - excessive consumption of 

carbohydrate sources with limited protein and fruit/vegetable intakes, even though iTaukei
Fijians consume more locally produced food

 The consumption patterns of major food groups among Indo-Fijian participants are more 
balanced, even though their carbohydrate (and some protein) sources are mostly 
imported 



Limitations
 Our samples do not necessarily represent the entire population 

(limited locations and relatively small number of participants). 

 Not standardized measuring method

 Size of spoons, cups, plates, etc.

 No record of snacks and beverages consumed between meals

 Lacking precise data of ingredient 

 Cooked dishes, take-out food, cups of tea (sugar and milk?) 
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