CORN SOYA BLEND (CSB)

A.      Specifications for precooked fortified corn soy blend.
CORN SOYA BLEND shall comply, except when specified otherwise in this contract, with the “Guidelines on Formulated Supplementary Foods for Older Infants and Young Children” of the Codex Alimentarius (Ed. July 1991).

CORN SOYA BLEND shall be manufactured in accordance with the “Code of Hygienic Practice for Foods for Infants and Children” and “Code of Sound Manufacturing Practices” of the Codex Alimentarius.

CORN SOYA BLEND shall be manufactured from fresh maize, grain and soy beans of good quality, free from foreign materials, substances hazardous to health, excessive moisture, insect damage and fungal contamination. Soy beans or maize grain need not to be hulled. Percent mixture of 80 percent maize and 20 percent soy beans will meet the nutritional specifications.

CORN SOYA BLEND shall be processed to the extent of a partially precooked food, which after a cooking time not exceeding ten minutes will be suitable as dietary supplement for older infants and young children as well as other vulnerable groups for serving as porridge, gruel, or extender to other foods.

CORN SOYA BLEND shall meet the following requirements:

       taste: it shall have a pleasant smell and palatable taste, which young children will like and enjoy;

     shelf life: it shall retain above qualities for at least one year from date of manufacture when stored dry at ambient temperatures prevalent in the country of destination;

       flour characteristics: it shall have an uniform fine texture with the following particle distribution:

	   95% must pass through a 600 micrometer sieve

	   100% must pass through a 1000 micrometer sieve


     dispersiveness: it shall he free from lumping or balling when mixed with water of ambient temperature;

     cooking time: it shall be suitable for older infants after a cooking time not exceeding ten minutes when prepared with water of ambient temperature;

     moisture and crude fiber: it shall contain a moisture content not exceeding ten percent and a fiber content (based on dry product) not exceeding five percent;

     nutritional value: it shall contain not less than the following nutritional value per 100 g dry product:

	   400 kcal

	   6% fat

	   14% protein (Nx6.25)

	   fiber 5% maximum

	   vitamin and mineral supplement: see below


     energy density: it shall contain, when prepared as a gruel, not less than 100 kcal per100 ml;

    safety: it shall be free from objectionable matter; not contain any substances originating from micro‑organisms or any other poisonous or deleterious substances like anti‑nutritional factors, heavy metals or pesticide residues, in amounts which may represent a hazard to health:

	   permitted level of aflatoxin: 20 ppb

	   urease index between 0.05 and 0.2 pH units

	   not exceed the following level of microbiological contamination 

	(maximum per gram of finished product):

	o     mesophyllic aerobic bacteria: 100,000

	o     coliform: 100

	o     salmonella (per 25 g sample): 0


B.      Micronutrient supplement
The blended food must be fortified with the following micronutrient supplements (micro nutrient per 100 g of finished product):

	          
	Vitamin A:
	1664 IU;

	          
	Thiamine:
	0.128 mg;

	          
	Riboflavin:
	0.448 mg;

	          
	Niacin:
	4.8 mg;

	          
	Folate:
	60 mcg;

	          
	Vitamin C:
	48 mg;

	          
	Vitamin B12:
	1.2 mcg;

	          
	Iron++:
	8 mg as Ferrous Fumarate;

	          
	Calcium++:
	100 mg as Calcium Carbonate;

	          
	Zinc++:
	5 mg as Zinc Sulphate.


For fortification UNIMIX premixes must be obtained from ROCHE (DSM) or BASF (FORTITECH) or their authorized dealers.

The required fortification can be achieved by adding to each MT of finished product one kg UNIMIX Vitamin Premix and three kg UNIMIX Mineral Premix.

Proof of purchase of premixes must be presented upon request of buyer.

The variation of the final product with respect to contents of moisture, fiber, protein, fat and micronutrients shall not exceed plus or minus five percent of the original value using standard analytical techniques.  Products not meeting this requirement are liable for rejection.

