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Scope: Impact of Iron Fortification on typical foods
consumed Iin East and Southern Africa and South
East Asia

Lead Investigators: Philip Randall, Annoek
van den Wijngaart

Projects supported by:
Smarter Futures and FFI
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Flour Fortification Initiative

A Public-Private-Civic Investment in Each Nation
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Rationale

A Many wheat and maize based foods
consumed in South and East Africa are also
consumed Iin Middle East

A Wheat flour export markets for Middle East
mills include both South and East African
countries and South East Asian countries sucl
as Philippines and Indonesia

A Mandatory flour fortification is becoming the
norm and a requirement for doing business



Methodology: South and East Africa

A-

"hree Countrieg Kenya, South Africa,

Tanzania

A-

"hree iron sources for wheat flogqrEDTA,

Fumerate, Sulphate @ WHO Guideline level
for consumption 7% 149 g/person/day

A Two iron sources for maize meaEDTA and
Fumerate @ WHO Guideline level for
consumption > 300 /person/day



Methodology 2: South and East Africa

A Wheat flour and Maize meal sourced in
country¢ all vehicles could be considered
GYSRAdzZY (2 KA3IKE SEG!

A Finished product prepared and evaluated
dzy RSNJ af 201 ft O2Y RAUGA 2y
A Retention samples kept in each country for re
evaluation under local millers shelf life
AYAUNHzZOUAZ2Y A ADPSPcaOz
after 3 or 6 months.



Methodology 3: South and East Africa

A Pan Bread open top

A Chapattic high extraction flour

A Porridge

Al OATT &lLpalRBedhd 3 S ¢



Wheat Flour PrdVlixes
donated by DSM South Africa




South Africa: Collaborators

A SAGL (Southern Africa Grain Laboratory) a
SANAS accredited laboratory using an industr
accepted methodology (IAM 018) for test
baking wheat flour

A Due to mandatory fortification (instituted
HAnnoU OUKS ONRARIFE dza SR
a0 NBIRE Ff 2dzNIb



Tanzania: Collaborators

A Bakhresa; BuguruniWwheat Mill
A Bakhresa MzizimaMaize Mill
A Tanzanian Food & Nutrition Centre (TFNC)

A All used irhouse Nationally accepted
methodology based on recognised
International practice



PAN BREALFIndings
T

SAGL Satisfactory Slightly dark. Satisfactory Satisfactory Slightly dark

Spotting. Bint
taste but
satisfactory
Tanzania Satisfactory Spotting. Faint taste Satisfactory N/A
Mill Satisfactory but
satisfactory
Tanzania Relative colour intensitg Sulphate/Control/EDTA/Fumarat N/A
TENC Nothing significantly detectable and none considered

unaccaptable

GROUP
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PAN BREALFIndings

Control EDTA Fumarate | Sulphate | Control 2
B = D A C

SAGL Satisfactory  Slightly dark. Satisfactory  Satisfactory  Slightly dark

Spotting. &int
taste but
satisfactory
Tanzania  Satisfactory Spotting. Faint taste but Satisfactory N/A
Mill Satisfactory satisfactory
Tanzania Relative colour intensitg Sulphate/Control/EDTA/Fumerate N/A
TENC Nothing significantly detectable and none unacceptable
vaiup 16% 11% 8% 26% 0%
GFigUP 11% 34% 11% 11% 30%
Group 63% 56% 71% 63% 70%
Undecided
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RSA Flour
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RSA Flour

Control 2¢ Sulphatec Fumeratec EDTA Control
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Tanzanian Wheat FloaiMill

EDTAC ControIC Fuarate Sulphate




Tanzanian Wheat FloaiMill

EDTA Control Fumarate- Sulphate
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Tanzanian FIOwTFNC
Bakhressa TENC

EDTAControlcFumerateSulphate SulphateControtEDTAFumerate
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Tanzanian FIOwTFNC
Bakhressa TENC

EDTAControlcFumerateSulphate SulphateControtEDTAFumerate
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| KIF LI 0GAQa

Tanzania Satisfactory Slight greer Satisfactory Faint green

Mill brown brown
colour and colour
faint aroma

All samples had satisfactory eating characterist

Tanzania | 2y 0 NRE G adtmotivie)S NE
TENC All samples had satisfactory eating characterist
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Tanzanian Wheat FloaiMill

EDTA Control Sulphate- Control

21/42010 19



Tanzanian Wheat FloaiMill

Fumarate- Control
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Tanzanian Wheat FlodiTFNC



