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Abstract

This study was aimed to prepare a therapeutic ready to use foods
without cooking for infants which carries the same specifications of the
therapeutic food F100 to be a home usage and a suitable substitute for it, to
rehabilitate and protect infants suffering from malnutrition with good
appetite between 6 — 24 month of age. Various proportions of whole
powdered milk, a germinated and ungerminated rice flour, dried apples and
dehydrated potatoes were used to construct food formulas each of formula
should give protein percentage not less than 14%. This food formulas had
been supported by a mixture of vegetable oils to increase their energy
according to the standard specifications of the therapeutic food F100. A
chemical analysis of the manufactured food formulas had been made to
determine its content of the important food nutrients and studying the
storage stability of the chosen food formulas. The results revealed the
following points:

1- It was possible to form 12 food formulas at different proportion mixing
from the used materials and the results of the sensory evaluation were on
behalf of food formulas No. (8) and (11) comparatively with the rest
formulas in the sensorial evaluation aspect.

2- Percentage of moisture ranging between2.20 2.35 - % for the prepared
food formulas among which the two formula No. (8) and (11) whose
moisture attained 2.22% and 2.20%, respectively as for the protein
percentage in the prepared food formulas ranged between 14.00 — 15.32 %
among which the two formula No. (8) and (11) whose percentage of protein
were 14.00 % and 14.12 %, respectively. On the other hand, oil percentage
had been increased in all of the formulas ranging from 29.47 - 30.28 %
among which the two formula (8) and (11) whose oil percentage attained
30.28% and 28.10 %, respectively.

3- Calories number of the formulas attained 517.83 — 530.12 Kcal/100g
formula, and the energy of formula (8) had been increased comparatively
with (11) the amount of energy in both of them was 530.12 and 519.30
Kcal/100g, respectively.
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4- Same minerals content were increased in formula (11), which reached
for calcium, phosphorus, iron, sodium, potassium, magnesium and copper
attain ( 378.10, 468.46, 97.38, 493.00, 62.97, 0.23) mg/100g, respectively,
compared to formula (8), which contains (364.20, 450.53, 5.81, 103.10,
490.13, 60.10, 0.23) mg/100g , respectively.

5- The milk fat content of Myristic, Palmitic, Stearic, Oleic, Linoleic,
Palmitoleic acid, a- Linolenic, Margaric and Margaroleic acids were :
8.96%, 23.62%, 14.44%, 27.44%, 1.91%, 3.09%, 0.52%, 0.78% and 0.63%,

respectively.

6- The results showed rise in the proportion of the unsaturated fatty acid in a
mixture of vegetable oils that attained for the fatty acids: Oleic, Linoleic and
Linolenic 41.80%, 33.00% and 2.10%, respectively.

7- The results also showed a little rise in the percentage of the fatty acid in
formula (11) compare with formula (8). The percentage of the saturated
fatty acid were: Myristic, Palmitic and Stearic in formula(8) attained:3.44%,
19.59% and 7.40%, respectively. Whereas in the formula (11) , the
percentage of the same acids had been attained: 3.85%, 18.87% and 7.90%,
respectively. However, the percentage of unsaturated fatty acids:
Palmitoleic, Oleic, Linoleic Linolenic, a- Linolenic and Arachidonic in
formula No.(8) were attained : 1.44%, 30.66%, 21,80%, 0.86%, 0.19% and
0.18%, respectively. While the percentage of the same fatty acid in formula
(11) were : 1.60%, 30.43%, 20.36%, 0.85%, 0.22% and 0.17%, respectively.

8- Results showed that the two prepared food formula (8) and (11) have
good shelf life and storage stability for two month under fridge temperature
(4-5)0 C and room temperature (27+ 2) 0 C, which is estimated by the
number of Thiobarbituric acid.

9- Microbial tests showed accepted results from the aspect of the total
number of the aerobic bacteria in the two formula (8) and (11) stored under
fridge temperature (4-5) 0 C and room temperature (27+2) 0 C for a
period of two months. The two chosen showed that they were free of
Coliform bacteria, Staphylococcus bacteria and Lipolytic bacteria.
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