Food product development as a tool for transformation
of diets for improved nutrition:
A case of fish-enriched complementary foods in Malawi
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Introduction Study Aim

* In Malawi, fish accounts for 33% of animal- To Improve diet quality of children aged 6 — 23
source protein consumed by children 6-23 mo months through Integration of small fish Into
* There are abundant small dried fish that present complementary foods.
a hard-to-chew phenomenon; hence, children
are fed watery fish broth.

Recipe Nutritional

Recipe o Recipe .
compilation determnatio Modification Data Analysis
etermination
4 ) 4 N g A
4 geographical 4 Calculat_ic?n of nutr_ient N Recipe Modification of Comparison of
_ _ _ composition of recipes complementary foods CUtrient
regions in Malawi by Vasquez-Caicedo et al. _Based on FAO's composition of
— - Nutrition and (2005) method recommended dietary original recipes
Flls_herles E'ont— - Retention and yield Intake (RDI) for 6 to 23 ~| and developed
INE WOrKers [ | fact ths old child ' P :
. y o o momhe o SAETen recipes Original porridge . .
-Nutrient content/100g - Protein content to S ) ) Modified POITI d ge
\_ of cooked dish Y, reach at least 5g/100g recCi p es -
dish (half of the RDI) recipes
\ / * 2.4-23.4 g of sun- 7—29.4q9 of parboiled
4 N\ . . . — .
dried Engraulicrypris .
) N Food Composition sardella (USi a) USIpa
Tables 4 ) -
_ _ Frontline workers 0 p * 1.1-7.0% fish as a
Recipe -Nutrlent c_cmtent of perception on sensory ° 06 {o 89 A) f|Sh asS d - f ”
S ) \- J -Consensus p p . ingrEdientS
—. y iIngredients

Fig 1. Stages in the development of fish-based dishes

FIndings & Interpretation
Table 1: Comparison of nutrient composition of porridges against RDIs for children aged 6—-23 months

Energy Vit A lron Zinc Vit C . o S A
Nutrient Pro (g) (kcal) Fat(g) | Carb (Q) (mcg) (mg) Ca(mg) | Mg (mg) (Mmg) (MmQ) I o, :l
Infants (6- 600 — s ,
12 mo 11 900 30 95 200 11 260 75 2to3 o0
Nutrient content per 100 g cooked porridge
Energy Vit A Iron Zinc Vit C )
Pro (¢ (kcal) Fat (o Carb (9) (Mmcg) (mg) Ca (mg) | Mg (mg (mg) (MmQ) é\
(4
Maize-soy el
?Srrfidge | 8.05 231.77 20.81 32.61 0.08 2.35 31.94 28.17 0.93 0 N
ererence
Fish- Fig 2: Categories of recipes developed.
sorghum 395.24 2.33 76.58 3.52 2.29 19.55 151.16 : 1.08 _ _
porridge Left to Right: Porridge, Sausage, Snacks
Fish-millet 447 .85 4.4 10.8 11.6 279.1 1791 1.2 1.1
porridge
Fish-soy- .
an:arirzi;;ﬁa 31.25 45.46 0.86 3.47 34.84 92.25 1.07 0 CO n C I u S | O n S
OFSP-fish- -
porridge 2051 | 8% el °° | % B O * Food product development combined
Fish-maize- - - - . -
vegetable 260.28 4.67 61 9.6 112.05 1.98 0.38 Wlth |nf0rmed SEleCtIOn Of IngredlentS
porridge . . . .
Fish- IS needed to Improve nutrient intake.
cassava 139.84 4.67 20.04 S 3.93 113.42 99.6 0.95 2.09 ] o ]
porridge * Fish-fortified sorghum or millet

YO Meets RDI with 2 feedings porridges can enhance nutritional
References guality of complementary foods.

* Department of Fisheries. 2022. Fish based recipe. Lilongwe
* MAFOQODS. 2019. Malawian Food Composition Table. 1st Edition.
* Vasquez-Caicedo, et al., (2005). www.uerofir.net
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