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ABSTRACT 
 
Malnutrition remains a public health problem in the Philippines, particularly 
among infants and young children (FNRI, 2008). In response to this problem, the 
FNRI developed a complementary food using locally available crops, suitable for 
moderate and severely malnourished young children This project aims to localize 
the development and production of a fortified complementary food. Specifically to 
develop and produce a ready-to-serve high-protein, high-energy complementary 
food, utilizing nutrient dense locally available raw materials and a pre-mix; and 
determine the estimated shelf life of the product. The formulation was determined 
by Linear-programming model using Excel Solver (Microsoft Office Excel 2010). 
Nutrient content of the available crops were based on the Philippine food 
composition table and constraints were set as follows: (i) protein was from 12.7-
13.3; (ii) fat was from 30-36; and (iii) energy was from 534-587. Experimental 
trials were conducted and the most acceptable formulation was standardized. All 
ingredients including fortificants were mixed and cooked in a blender/mixer-
cooker specially designed for the product, then packed in PET and PP 
containers. Accelerated shelf life studies were conducted at 35 and 40°C, using; 
30°C as control. Physico-chemical, nutrient, microbiological and sensory 
properties were measured at a pre-determined sampling point. Microbiological 
analysis was conducted at the initial, middle and final stage of the storage study. 
Consumer acceptability tests were conducted in Pandacan, Manila with 60 
panelist aged 6 to 36 months. Results of the sensory evaluation showed a 
decrease in the rating for both samples but were still acceptable as evaluated by 
FNRI trained panelists on its 88th day of storage at 40°C. The product has a 
shelf life of one year when stored at room temperature. It is recommended that 
this product be used in feeding programs for moderate to severely malnourished 
children ages 6 to 35 months. Studies to determine the bioavailability of the 
nutrients and the efficacy of the product are also recommended. 
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INTRODUCTION 
 
Malnutrition remains a public health problem in the Philippines, particularly 
among infants and young children as reported in the National Nutrition Survey 
(FNRI, 2008). Among 6 months to 5 years old Filipino children, 8 in every 10 
were not meeting the recommended intake for energy. For the same age group 5 
in every 10 did not attain the estimated average requirement for protein, 7 out of 
10 for iron, vitamin A, vitamin C and calcium. Anemia prevalence was at 55.7% 
among infants 6 to 11 months. In response to this problem, the FNRI developed, 
tested and evaluated a complementary food using locally available crops 
available in the country, suitable for moderate and severely malnourished young 
children. 
 
GENERAL OBJECTIVE  

 To localize the development and production of a Fortified Complementary 
Food. 

 
SPECIFIC OBJECTIVES 

 To conduct nutrification trials utilizing nutrient dense locally available raw 
materials and a multi-nutrient premix; 

 To standardize the formulation and process of producing the fortified 
ready-to-serve complementary food; 

 To determine the chemical, physico-chemical, microbiological and sensory 
properties of the ready-to-serve complementary food; 

 To estimate shelf life (changes in the color, iron, Vitamin A and C and the 
sensory acceptability) 
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CONCLUSIONS 
 

 A nutrient dense ready-to-eat complementary food utilizing locally 
available crops was developed and standardized.  

 The technology for fortifying the complementary food was found feasible.  

 The shelf life of the product stored at room temperature is one year. 
 
RECOMMENDATION 
 

 To use this product in feeding programs for moderate and severely 
malnourished children ages 6 to 35 months.  

 To conduct studies to determine the bioavailability of the nutrients and the 
efficacy of the product. 


