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Study Of Chemical Composition For Baby Foods Prepared Form Corn and 

Lentil 

Bayan  Y. Al-Abdulla                Anwar D. Saeed Al-Alawi 

University of Tikrit College of Agriculture\Dept. Food Science
Summary

The study proceeded in department of food science / agriculture college / tikrit university , for 

preparing complementary infant foods made from cereals by corn and legumes by lentil to feed 

babies after six months age for support mother milk and or artificial milk some to manufacturing 

process, to improve nutritional  and reducing some of ant nutritional factors, for the prepared foods 

were done. they included  germination of corn , fermentation of  lentil , product of lentil 

concentration. dried full fat milk and potato powder were added to all mixtures for fortification and 

flavoring. eighteenth of infant foods formulas were prepared at different ratios from the used raw 

materials, in a way that each one must given at least 15% protein.  The chemical analysis showed : 

The corn containment of moisture ,protein , fat, Carbohydrates , ash and calories were (9.84 – 9.23 

– 5.60 – 74.23 – 1.10)% 384.24 Kcal/100g respectively. Increased ratio of protein , Carbohydrates 

and calories , decreased moisture , fat and ash  in germinated corn. For lentil contented moisten ,  

Protein , fat , carbohydrate and ash were (8.07 - 26.01 - 1.78 - 62.08 - 2.06)% respectively. And 

calories were 368.38 Kcal/100g. Results showed that lentil fermentation were decreased moisture 

,protein , fat and  ash , Increased ratio of Carbohydrates and calories in lentil fermentation 

concentration protein lentil was contented of moisture , protein  , fat , carbohydrate , ash  and 

calories (4.83 – 78.35 – 0.62 – 12.00 – 4.20)% 359.70 Kcal/100g respectively. The ratio of moisten 

,  Protein , fat , carbohydrate and ash in potato powder were  (8.27 - 8.49 - 1.14 - 78.32 - 3.78)% 

respectively. And calories was 357.23 Kcal/100g. full fat dry milk was contented of moisture , 

protein  , fat , carbohydrate , ash and calories (4.9 - 23.48 - 29.91 - 36.22 - 5.49)% respectively. 

507.99 Kcal/100g. The ranges of formulas showed protein , fat , carbohydrate , ash , calories and 

pH were (15.42 - 20.64)%(2.13 - 3.98)%(74.02 - 79.47) % and ash (1.25 -  2.71)% (403.71 - 

413.50) Kcal / 100 mg. (6.1 - 6.3) respectively. The formulas (8 - 12 - 14) gained the best score of 

sensory evaluation formula No. (2) is chosen as a control.  

 


