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Background: The lack of scientific data on the market trial study of iron fortified rice, 
amidst enforcement of legislation and advocacy for mandatory fortification of rice (RA 
8976) in the Philippines, prompted the International Life Sciences Institute-Center for 
Health Promotion (ILS-CHP) of Japan, to tap the Food and Nutrition Research Institute 
of the Department of Science and Technology (FNRI-DOST) to conduct a market trial 
study of iron fortified rice (IFR) in Orion, Bataan. The quality assurance of iron rice 
premix (IRP) and IFR was funded by the Philippine Council for Industry Energy 
Research and Development (PCIERD-DOST) and FNRI-DOST. Objective: The study 
aimed to produce IRP and IFR and determine its quality at the production and market 
level during the duration of the market trial study. Materials and Methods: The IRP 
was produced by Superlative Snacks, Inc. by hot extrusion process using micronized 
dispersible ferric pyrophosphate (MDFP) as fortificant. The commercial IFR was 
produced by J. D. Aguilar Commercial Center, Inc., a private miller from Nueva Ecija, 
using 1:200 ratio of IRP and ordinary in 1 ton capacity mixing tank. To maintain the 
continuous supply of IFR in the market during the global rice crises, the Local 
Government Unit (LGU) of Orion, Bataan, initiated the production of IFR using NFA rice 
allocation of Orion in a 150kg batch-type mixer. The quality of IRP and IFR at the 
production level as well as the IFR in the market and selected households were 
checked and monitored. The iron level of the IRP was determined by Atomic Absorption 
Spectrophotometric method (AAS). IFR was determined by physical (rapid) method and 
confirmed by chemical method using AAS. Prior to actual testing, a linear relationship 
between physical and chemical methods was established using simple linear 
regression. Data were processed and analyzed using Software SPSS Version 13. 
Results: A total of 37 production runs for commercial and NFA fortified rice amounting 
to 7,209 sacks of 50kg were produced from March 2008 to May 2009. About 74% of the 
9,561 individual data points from the production runs have a blending ratio within the set 
specification limits (0.004-0.006) allowing 20% variability with a mean blending ratio of 
0.004986 and a standard deviation of 0.0014926. About 84% of the 344 samples of IFR 
collected at public market and health centers in Orion, Bataan have a blending ratio 
within the set specification limits with a mean blending ratio of 0.005061. Physical 
(rapid) method of iron determination can be used to determine the iron concentration of 
the IFR in lieu of the chemical method. Almost 100% of the IRP samples analyzed were 
within  the  set  specification  limits  (600-760mgFe/100g)  with  CV  of  5.7%.  
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Conclusion and Recommendation: Iron rice premix (IRP) and iron fortified rice (IFR) 
was produced and quality controlled at the production and market level during the 
duration of the market trial study. Public-Private partnerships, in-place quality 
assurance, strong political support, and continuous supply of fortified rice paved the way 
to a successful market trial study. This study can be used as basis by the government to 
enforce the mandatory fortification of rice and provide basis for the review of the 
Implementing Rules and Regulations (IRR) of the Food Fortification Law (RA 8976) in 
order to ensure food safety when the Law is universally complied. 
 


