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ABSTRACT

Doaa Bayoumi EIl-Sayed Bayoumi: Production and Evaluation of
Some Special Food Formulas. Unpublished Ph.D. Thesis, Department
of Food Science, Faculty of Agriculture, Ain Shams University, 2010.

Breast-feeding is the golden standard for infant feeding. However,
the majority of a few months old infants are fed with a second choice
infant feeding, complementary formula. Prebiotics have the potential to
promote immediate and long-term effects on the health and well-being of
infants. Preparation and evaluation of four complementary weaning food
formulas containing prebiotic ingredients, mainly inulin were studied.
Formula 1 contained 20% Globe artichoke; Formula 2 contained 20%
Jerusalem artichoke; Formula 3 contained 10% Globe artichoke and 10%
Jerusalem artichoke; and Formula 4 contained 10% Inulin powder
extracted from Jerusalem artichoke. The selected formulations were
nutritionally evaluated comparing with Cerelac. Inulin content was
determined using HPLC methodology; Jerusalem artichoke tuber had
65.74 g/100g Inulin; whereas, globe artichoke bracts had 20.41 g/100g
Inulin on dry weight. The highest amounts of Inulin was found in formula
2 contained (10.35 g/100g dry weight); while Inulin content in formula 1
and 3 were (4.18 and 8.72 ¢g/100g dry weight), respectively. Inulin
powder extracted from Jerusalem artichoke was added to formula 4 which
was (10.06 ¢/100g dry weight). The results indicated also, that all
mixtures were rich in protein, and carbohydrate. Also, all mixtures had
compositions and properties comparable to those of Cerelac and the levels
recommended by Egyptian standard hence have a good potential for use
as weaning foods.

Inulin may have potential benefits, since they exhibit many
soluble dietary fibre-like properties. Our present objective was to study
the effect of extracted Inulin from Jerusalem artichoke and Globe
artichoke on bioavailability of some minerals (Fe, Ca, Zn and Mg). As



expected, inulin intake increased minerals absorption in all rat groups.
Absorption of (Fe, Ca, Zn and Mg) was significantly higher in the groups
fed on Inulin extracted from Jerusalem than groups fed on the same levels
of Globe artichoke. However, inulin had a numerically greater effect on
minerals absorption in rats group fed on diet contained 6% Inulin
extracted from Jerusalem artichoke than rats groups fed on diet contained
6% Inulin extracted from Globe artichoke. The extent of the stimulatory
effect of inulin on absorption of minerals may differ according to source
of Inulin. In conclusion, Inulin extracted from Jerusalem artichoke led to
more increase on bioavailability of studied minerals than Inulin extracted
from Globe artichoke.

Key Words: Functional food, Prebiotic, Inulin, minerals bioavailability,
Weaning foods formulas.
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