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	Basal fortification

(per kg flour)1
	Rich fortification

(per kg flour)2

	maize
	650 g
	615 g

	groundnuts
	150 g
	150 g

	bambaranuts
	50 g
	50 g

	beans (white and yellow)
	150 g
	150 g

	energy
	4200 kcal
	4140 kcal

	protein
	15%
	15%

	fat
	12%
	12%

	vitamin A
	0.65 RE
	6.5 RE

	vitamin C
	
	2.0 g

	vitamin D
	
	0.1 mg

	thiamin (mononitrate)
	1.3 mg
	9 mg

	riboflavin
	1.6 mg
	11.2 mg

	niacin (niacinamide)
	13 mg
	140 mg

	pyridoxine (HCl)
	1.6 mg
	8.6 mg

	folate
	0.65 mg
	2.21 mg

	B12
	3.25 g
	9.75 g

	pantothenic acid
	
	40.3 mg

	magnesium (oxide)
	
	943 mg

	iron (ferrous fumarate)3
	6.5 mg
	250 mg

	zinc (oxide)3 
	9.75 mg
	200 mg

	copper (gluconate)
	
	3.2 mg

	manganese (sulfate monohydrate)
	
	12.0 mg

	selenium (sodium selenite)
	
	0.2 mg

	calcium (CaH(PO4)*2H2O)3
	
	6.8 g

	phosphorus (CaH(PO4)*2H2O)
	
	5.3 g


1Based on estimated amounts of micronutrients which would be available from 50 g porridge flour/day made with maize fortified at levels planned nationally for Zambia. Overages (usually 10%) added to allow for losses during processing.

2Based on total estimated micronutrient needs of infants aged 9-11 months minus amounts expected from low breast milk intakes 14 and assuming intake of 50g porridge flour/day. Exceptions to the micronutrient levels are that vitamin C was increased to compensate for low iron bioavailability and zinc was based on Recommended Daily Allowance set by the International Zinc Consultative Group. 30 Overages (usually 10%) added to allow for losses during processing.

3 Phytate was analysed in two batches of each flour and averaged 5.8 g/kg. This translated into phytate:zinc molar ratios of ~19 in the basal flour and ~3.3 in the richly fortified flour and phytate:iron molar ratios of 5.6 and 1.7 in the two flours, respectively.

