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I = INTRODUCTION
sEmasnanssam
Millions of ohildren in developing countries ure

suffering from malmutrition as a result of poverty,
lack of suitable food, incorrect knowledge in nutri~
¢ion and superstition. It 18 during the rapidly
growing period of infaney and early childhood that
naloutrition is most marked resulting in a high mor—
bidity and mortality and probably leaving physical
and paychological sears in later life in those who
survive.

The global supplies of anical proteln are gros—
sly inadeguate. Stereotyped proteln foods for infant
feeding suoch as animal mllk are going to become even
more difficult to obtain despite efforts to increase
dairying and stock raising. It is, therefore, of
fundanental importance to find sultable foods or mix-
tures of foods to substitute milk in the protein -
dificient phase of infancy and early childhood.

Therefore, the FAO/WHQ/UNICEF Brotein idvisory
Group at its meeting in Geneva (March 1970) has
defined certain characteristics which should be ful-
£illed in protein~rich food mixtures in order to be
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of vulue a3 supplswentary foods for infants and young
childron. As protein is the criticul need in  the
feeding vl young children it is luportent that in the
developwent of weuning resurding the protein rejuire-
wents o! infants und cnildren and the factors 1ipn-
fluencii; them, it was susc-ested thit a‘ne concentra-
tlon of mrotein should be uround 20% 1if the net
protein utiligzation has a value of 65%. For protein
aof high quality the concentration could be lowered.

On the other hand the formulated weaning food
should be able to provide at least 300 —= 400 eualories
per 100 gram of uixture. It is essential that
children be encouraged to consuwe .t least 100 gram
of food and that mothers be educated not to cut down
quantity of the usual food given to children foods,
special attention should be paid to the quality and
amount of protein in the product. Concerning fats,
it is stated by the Protein Advisory Group (2iAG)
that the present knowledge does not permit fixing a
diatary allowance of f£fat with certaintly, Even so,
it will be a great advantage to add to the formulas
as much fat as technologiecally feasible without
#€fecting the keeping quality of the food.
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It 18 essentinl to fortify f.ruuluated protein foois
with vitoming and udnerals to satiafy tho reconmended
allouva.ces. It is desirable to ensure that the food
hag adequate auwount of vitawdn 'A', ribofluvin, niacin,
folic acld ageorbic acid, vituudn D, euledus and iron,
whilgit was found difficult to sugzest the levels of
these nutrients (vitaming and winerals) as well asg of
others, like iodime, thut may be udded to these foods.
It wag emphasized that fortification with vitaulns and
uinernls should take into account the local needs and
the prevalent nutrition problem of the population. And
laterly the formulated foods should be such that it
could be reconstituted eagily and quickly iato a gruel

or porridge.

The Pecommended daily dietary allawances for infants
and young children are sghown in tables (1 & 2 ).

Table (3) shows some of protein — rich infant foods
in developed countries made by the joint FAOQ/WKO/UICEF
Protein—Rich Food Program. 411 these wixtures have thae
prinoiple of formulation being a cereal has been sup-
plemented by one or more of the available protein sources

which differe according to the local conditions, skim milk
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powder, difiovrunt leguwus, soy flouy, cotton gecd i'lour
and fish proteln conoenurates, ull thoeuo sijppleouents
heve baeon uged io the di.ferent mixtures litsted,
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i1gtidine 32 ;
|
Isoleucine 90 i
Leucine 150 i
.'
Loeslne 85 |
!
HMothionine 65 ;
‘ |
Phenyl alanine 90 ;
i
Tureonine ! 60
Tr,ptophan 22
Valine 93

" Fleck and Munves {1962)
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Tablo (3) A List ol Protoin food mixtures

Product

Country

Compoagiltion
.‘

Pretein
cbnifnt

Ineaparina

|

|Fortiflax

Pronutr.o

Guatoennlau

Coloubia

Brazil

South
Africa

———— o —

—

Mnize, ©0..on aeed floury | 27.5

vitamin A, lysine, oul-

olum e..rbon:te,

The same plus defatted

soy . flour,

The same plus defatted
soy flour and witheut

cotton seed flour

Majize, defatted soy
four, vitamin A,B,,B,5.

kalze, skim milk powder,
peanut, soya, fish pro-
tein concentrate, yeast,
wheat’ germ, vitamin 4,
By Ba, nmiacin, iodized
salt.
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