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Ragi flour Mango powder Soybean flour Milk powder

Development, Nutritional Evaluation,
and Storage Stability of Ragi-Soy

Complementary Food Enriched with

Mango POWder Autc!clave
An affordab|e’ nutrient-rich Comp|ementary food Dehydrating in tray drier to make it in dry form (75°C for 8 hours)
made from locally available ragi, soybean, and |
mango prOVIdeS balanced energyi prOteln’ and Pulverized in a grinder to make it in a powder form
micronutrients with high sensory acceptability,
offering a practical solution to reduce malnutrition in l
infants aged 6-12 months in low-income

commun |t| es. Sieve to obtain a fine flour

Product formulated

Dr Bushra Shaida, Dept. of Food Technology, Jamia Hamdard, New l
Delhi
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