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Desirable characteristics of a complementary food according to Indian Academy of Paediatrics are the following: 1) The food should be rich in calories and adequate in good-quality protein, vitamins, and minerals. 2) The food, when stirred with cold or warm water or milk, should form a slurry or semisolid mass of soft consistency, enabling the child to swallow it easily. 3) The prepared food should have low dietary bulk. 4) The food should be precooked and pre digested or processed in such a way that it needs minimum preparation prior to feeding and is easily digested by the child. 5) The food should be free from antinutritional factors and low in indigestible fibre content. 6) It is advisable not to add artificial colours and flavours to complementary foods, and the composition of the food must follow the guidelines and standards recommended by competent agencies, such as the Bureau of Indian Standards. 
On these basis complementary food is prepared by mixing (i) 60 g of malted pearl millet (Penicitum typhidium L), 20 g of roasted amaranth (Amaranthus sp.) and 40 g of roasted green gram (Vigna radiata). 
Processing Procedures – 
Pearl millet was steeped in double amount of water at ambient temperature for 12 hours. The soaked seeds was wrapped in damp muslin cloth and allowed to sprout at room temperature for 36 hours. Then the sprouts was dried overnight. Dried and sprouted cereals were roasted to develop malt aroma. Grains of green gram and amaranth was roasted in a skillet till a uniformly light brown colour was obtained. The malted and the roasted ingredients were mixed and milled in pulveriser. The malt powder was sieved and vacuum packed.





	
	Amount (g)
	Energy (kcal)
	Protein (g)
	Iron (mg)
	Zinc (mg)
	Vitamin C (mg)

	Malted Pearl Millet
	60
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	6.7
	4.8
	1.8
	-

	Roasted Green gram

	40
	44
	3
	3
	1
	-

	Roasted Amaranth

	20
	74
	2.8
	1.4
	0.58
	-

	Total

	120
	344
	12.5
	9.2
	3.38
	-

	Per serving

	25
	71
	2.6
	0.1
	0.70
	-

	Fortified Malt

	25
	71
	2.6
	2.35
	2.57
	20.2mg


Nutritive Value of malt.

Fortification
According to the Copenhagen Consensus Expert Panel (2008), nutritional interventions in the form of supplementation, fortification and biofortification are the the top best investments for economic growth. Fortification provides extremely good value, with its benefits far outweighing the costs. Cereals and legumes form the main sources of iron and zinc and hence more suitable for fortification. Factors to consider when a food product is fortified with a trace element include safety for the general population or specific sub-populations, beneficial effects of the trace element fortification, influence of the trace element on the organoleptic properties of the food, and cost of the fortification.
Indian Recommendary Dietary Allowance for 6-12 months infants - 
	Iron
	3mg

	Zinc
	2.5mg

	Vitamin C
	27mg






Per serving (25 g) Malt will be fortified with 75% of RDA
	Iron
(Ferrous Fumurate)
	2.25mg

	Zinc
(Zinc Sulphate)
	1.87mg

	Vitamin C  (Ascorbic Acid)
	20.2mg








