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To improve diet quality of children aged 6 – 23

months through integration of small fish into

complementary foods.

Study Aim

• In Malawi, fish accounts for 33% of animal-

source protein consumed by children 6–23 mo

• There are abundant small dried fish that present

a hard-to-chew phenomenon; hence, children

are fed watery fish broth.

Table 1: Comparison of nutrient composition of porridges against RDIs for children aged 6–23 months

Conclusions

References

• Food product development combined

with informed selection of ingredients

is needed to improve nutrient intake.

• Fish-fortified sorghum or millet

porridges can enhance nutritional

quality of complementary foods.
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Findings & Interpretation

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

Fig 2: Categories of recipes developed.

Left to Right: Porridge, Sausage, Snacks

Original porridge 

recipes 

• 2.4–29.4 g of sun-

dried Engraulicrypris

sardella (usipa) 

• 0.6 to 8.9%  fish as a 

proportion of all 

ingredients

Modified porridge 

recipes

• 7–29.4g of parboiled 

usipa

• 1.1–7.0 %  fish as a 

proportion of all 

ingredients


