Nutritional Evaluation of Commonly Used Local Weaning Food Processed and Sold in The Mount Cameroon Region.
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Abstract  Malnutrition is one of the major world health problems facing developing countries. Weaning includes the long critical period (the age of 5–6 months), when the child slowly gets used to other adults' food. Death and morbidity due to Protein Energy Malnutrition in infancy continue to scourge populations in many parts of the third world. This study was carried out to assess the quality of some local weaning food processed and sold in the Mount Cameroon region. Samples used required collecting of some local weaning food namely: Vita Force (VT), Soytine (ST), Soyaconia (SC), Soya Pap (SP), Tanty Reine (TR), Dina Baby (DB) and Cerelac® biscuit produced by Nestlé©. Proximate composition, sugars and fatty acids profile of local weaning food were carry out using the AOAC methods, HPLC and GLC-FID analysis. Mineral content using the Atomic Absorption Spectrophotometer and Amino acid, Vitamin B determined by HPLC analysis as well as Ascorbic Acid and fat-soluble Vitamin. Microbiological analysis were done using Coliform count and total viable count methods. All data obtained was statistical analysed using Duncan’s multiple range test. Results obtained showed that macronutrient composition, energy value and moisture contents of local weaning food are significantly different (P < 0.05). Mineral composition showed that calcium contents range from 230.48 mg.100g-1 (VF) to 322.30 mg.100g-1 (TR), phosphorus from 230.48 mg.100g-1 (VF) to 322.302 mg.100g-1 (TR), zinc from 1.91 mg.100g-1 (DB) mg.100g-1 to 2.45 mg.100g-1 (TR); and iron content varied from 17.32 mg.100g-1 (DB) to 21.08 mg.100g-1 (VF). In all local WF samples, octadecenoic (oleic) acid which is a mono unsaturated fatty acid had the highest value close to 3.50% in all samples, followed by octadecadienoic (linoleic) acid a polyunsaturated fatty acid with a value around 2.50% in all samples. The local WF are lactose free compared to Cerelac (3.13 mg.100g-1 lactose). Vitamins composition indicated retinol content varying from 1112.33 IU.100g-1 (VF) to 2668.23 IU.100g-1 (SP) and is 1083 IU.100g-1 for the Cerelac. The thiamin content varied from 106.90 μg.100g-1 to 160.80 μg.100g-1 respectively for DB and VF weaning flour. The same observations were made for riboflavin, 247.52 μg.100g-1 (VF) to 292.54 μg.100g-1 (SP). Amino acids profile indicated Essential amino acids were signiﬁcantly higher compared to FAO/WHO Recommended Pattern for children, in valine (5.12-5.9g/100g Protein), Isoleucine (4.18-4.36 g/100g Protein) and histidine (2.04-2.68 g/100g Protein). Lysine content of local WF (4.86-5.9 g/100g Protein) was lower to cover the recommended pattern. Microbiological load for local WF and Cerelac determine the wholesomeness of WF for consumption as the Coliform counts were in acceptable range. At the end, we can say the values of minerals and vitamins content measured were well above the values recommended to cover Recommended Daily Allowance. Hence, local WF Processed and Sold in The Mount Cameroon Region are good for children’s normal nutrition and growth if handled with optimum care.
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