
QUALITY AND STORAGE STI]DIES OF INFANT PORRIDGE

MIXTURES FORMULATED FROM RICE AND PULSES

RAGUPRIYA SHANMUGANATIIAN

luiruiilnniflirlruru

LibrEry- EUSL

\

FACULTY OF AGRICIJITTURE

EASTERN I'MVERSITY

SRJ LANKA

2010

ilB R A Rr--\



ABSTRACT

SouDd nutrition during inl'ancy lays the foutdation for the grcwth and development of
childrcn. ProtciD euiched cereal based food product is a proDisiDg altemative for

people prone to Protein-Energy Malnutdtion (pEM). The instant foods play a major

role in the market and there is a good de'rand ror them due to rheir conveDience in

preparation. Therelbre, a research was set up to explore the possibilities ol using

locally available rarv materials to clevelop a nutritious infant ponidge mixrurc as a

vaiue added instant product and to evaluate thc storage time usi11g difl.erent packaging

rnatetials.

Seven types of brencrs were formurated in diffe.ent proroftions using 600/o ofred rice

and 40o% of pulses such as; blail gram, gree[ gram and co\a,pea. All the formulations

had nutrient conposition within the range of prescribed levcl 1br processed $,earing

fbods and comparable to the marketed products. Iostant ponidge formulations $ere

developed,using pre-gelatinizecl rice aad prepar.ed flours. J.he weanin! blends were

evaluated for their nutritional, scnsory attuibutes as screeniDg steps to select the

approprirte bleDd for stomge studies.

lloasting reduces mojsture cgntent of the blends to atl .acceptable level ancl this is
1

considered to be as safe for longer term storigc. The use of puJscs effectively

increascd the prolein content of the weaniDg foods. The difference between means

1l'ere compared using Tukey's studentized raDge test for sensory evaluation and

D'ncan's Multiple Range Test (DMRT), for physico-chemical and storage studies

Lr"ing Sl.tisticdl And)5js Sysrcm (5n S, soft\rarr sl:rlistjcal p.ckage.



All the blends consisted of the requircd ievel of fal, tolal sugar, mineral and fibre

content for *eaning mixtule.'lhc results of the sensory analysjs showed that, there

were significance diffeiences (P<0.05) be1*een the treatments for sensory attributes

e\cept for consistcncy. l'he best four types ofwcaning n xtures were selected for

Iurlher storage stLrdies.

The selected weaning mjxtues were stored in 4 types ofpackaging materials such as.

low density polycthyleDe (LDPE). polypropylcnc (PP). polyvinylchloridc (PVC) a1ld

laminates for a period of 3 nonths u11der ambient condition ofavemge tentperaturc of

30"C and relative humidity (RLl) of 75-80%. Meanwhile laminale was found to be

efficienl packaging matcrial compated to others- The results ofthe nricr.obiological

studies assued the saLty ofthe weaning poriidge mixtures. Storage study was carried

out at 2 $'eeks interval and tlte.rcsr ts tevealed declinitg trends 1ir protein, fat. total

sugars, minelal and libre while an incrcasing trend was obserr'ed lbr the moistue

contcnt in all the packaged treatnenls. Despite thcse vadations. all the supplemerlts

were lbLnd to bc acceptable ti]] 3 months ofstorage_

l rcatment T6 which nradc up of 600Z red rice, 2070 green gr.nn and 20olo black gram

was idcntjfied as the sLrilable trcatrnent in terms of nutrition, organoleptic and sjrclf
:

,life compared to otirer coml'rinations. The treatment T6 packaged in laminato col.Nisted

1

of 1l.2oo oI protcin. l.8uo of I3t, 2.1% of total sugar, 2.4% of fibre and 3.1% of

mineral at the end of lhe stoEge period. Therefore. treatmenl T6 stored in lamilate

$'as []e suitablc combination to satisfy the nutrient requiremenl and shelf lifc of

rveaning foods. Study shows that. weaning fbods uitich can be produccd from the

l'eosible nratc als in te ns ofcconony arrd availability may be used as good palatable

supplcrncnls lbl. infirnts and it could providc affordable and convcnicnt diet for lo\,er

inconre ancl malnourished consumers.
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