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Formulation of a novel mixed dried vegetables
product for improved iron, zinc and vitamin A
accessibility

Armachius James'* and Athanasia Matemu?

Abstract: Micronutrients are an important part of human nutrition that support
survival and functioning of the body. Vegetables play a major role in the supply of
micronutrients to human diet. In this study, different ratios of F1 (1:1:1), F2 (2:1:1),
F3 (1:1:2) and F4 (1:2:1) by weight of solar-dried Moringa oleifera leaves (ML),
Ipomoea batatas leaves (IBL) and Daucus carota (DC) were studied to determine the
optimum mix for a novel product formulation. Atomic absorption spectrophot-
ometer (AAS) was used for the evaluation of iron and zinc, while 3-carotene was
analysed by high-performance liquid chromatography (HPLC). Results for iron in the
formulated products were 39.71, 58.54, 19.41 and 50.98 mg/100g for F1, F2, F3 and
F4, respectively. On the other hand, zinc values were 1.75, 2.15, 1.40 and 1.80 mg/
100g for F1, F2, F3 and F4, respectively. Beta-carotene values were 3.58, 4.16, 4.34
and 2.40 mg/100g for F1, F2, F3 and F4, respectively. A significant variation in zinc,
iron and B-carotene among all formulations (p < 0.05) was observed. Formulation F2
was highly associated with zinc (R* = 0.963) and iron (R? = 0.998) and based on
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Vegetables are a good source of micronutrients
in the diet. Micronutrients are an important part
of human nutrition that supports functioning of
the body. Lack of micronutrients in the diet
results in several health consequences like
anaemia, stunting and night blindness in parti-
cular, which are indicated as iron, zinc and vita-
min A deficiencies, respectively. Solar-dried
vegetables retain micronutrients that can sup-
plement to the Recommended Dietary
Allowances (RDA). This study formulated a novel
product from solar-dried Moringa leaves, sweet
potato leaves and carrots as an intervention to
enhance iron, zinc and vitamin A accessibility to
the community in need, for instance, women at
reproductive age and children below age of five
years who are at increased demand of micronu-
trients. The product was formulated in the pow-
der form for convenient use. The product can be
mixed with soup or stew and porridge to men-
tion a few.
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these parameters was selected as the best novel vegetable product formulation.
Therefore, mixed solar-dried vegetables powder at a ratio of 2:1:1 for ML, IBL and
DC, respectively, can be promoted to ensure the supply of iron, zinc and B-carotene
in the diet throughout the year.

Subjects: Agriculture; Horticulture; Agriculture and Food; Food Additives & Ingredients;
Food Chemistry; Food Engineering; FoodLaws & Regulations

Keywords: Dried vegetables; solar drier; iron; zinc; vitamin A; Moringa leaves; carrot; sweet
potato leaves

1. Introduction

Vegetables represent the edible part of the plant such as stem and stalk (celery), tuber (potato),
root (carrot), bulb (onion), leaves (amaranths, lettuce, Moringa), flower (globe artichoke) and fruit
(tomato, cucumber, pumpkin) generally consumed raw or cooked with a main dish (Thompson,
Willis, Thompson, & Yaroch, 2011). A combination of micronutrients, dietary fibre and phytochem-
icals makes the vegetables matrix beneficial to human health in controlling and preventing life-
style non-communicable diseases, namely, type 2-diabetes, cardiovascular diseases, cancer,
obesity and overweight (Slavin & Lloyd, 2012). Despite these benefits, vegetables are highly
perishable and account for 30-50% postharvest loss in sub-Saharan Africa (Gustavsson,
Cederberg, & Sonesson, 2011; Lipinski et al., 2013). Little effort to turn vegetables into valuable
products makes them inaccessible throughout the year, which might be a contributing factor to
micronutrient deficiencies or hidden hunger to most people globally (Gustavsson et al., 2011;
Keding, Schneider, & Jordan, 2013).

Hidden hunger is the form of under-nutrition that occurs when intake or absorption of micro-
nutrients such as iron, zinc, iodine and vitamin A is too low to maintain good health and devel-
opment (Biesalski, 2013b). Contributing factors take account of poor maternal and child dietary
patterns, limited access to nutritious food, increased micronutrients demand by body during
pregnancy, lactation period as well as childhood stage below five years of age (Ojiewo et al,
2015; von Grebmer et al.,, 2014).

Globally, hidden hunger afflicts more than two billion people (Hoddinott, Rosegrant, & Torero,
2012). Iron, zinc, iodine and vitamin A are the big four micronutrients of public health concern. Zinc
deficiency is indicated by a weak immune system and stunting, affecting 1.2 billion people, of
which 165 million are stunted children (Bhutta et al.,, 2013; Saltzman et al.,, 2013, 2014). Iron
deficiency disorder affects 1.6 billion people with nutritional anaemia, reduced physical activities,
impaired cognitive development and risks of maternal death, low birth weight and premature birth
(de Benoist, McLean, Egll, & Cogswell, 2008; Saltzman et al., 2014). Vitamin A deficiency is
implicated by night blindness (xerophthalmia), irreversible blindness, poor epithelial health and
weak immune system as well as risk of death in both pregnant women and preschool-aged
children (von Grebmer et al., 2014). Global reports indicate that 19 million pregnant women and
190 million preschool children are vitamin A deficient (World Health Organization, 2009).
Developing countries are at higher risks of hidden hunger as they are moving from traditional
diets with minimally processed food to highly processed foods that are high in calories but poor in
micronutrients. Moreover, these diets rely much on single staple foods that are energy dense,
contributing to high levels of micronutrient deficiency in women at reproductive age and children
below 5 years (Pauw & Thurlow, 2011). Linking micronutrients with vegetables, Fan, Olofinbiyi, and
Gemessa (2013) and Pauw and Thurlow (2011) found that increased staple crops production has
little impact on micronutrient deficiency in Tanzania since intake and inclusion of vegetables in
diet are very low. Therefore, it is not feasible to underestimate the effect of vegetables on public
health nutrition.
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Increasing dietary diversification is one of the effective and sustainable interventions to prevent
hidden hunger. At the same time, food fortifications with iron, iodine and vitamin A during
processing have also proved to reduce micronutrient deficiencies (Zhou & Zhou, 2014). However,
food fortification is affected by target micronutrient stability, bioavailability, not reaching the
target population, overconsumption of micronutrients and monitoring of an individual taking
fortified food (Dwyer et al., 2015). On the other hand, micronutrient supplementation to an
individual is executed following diagnosis or is highly likely an individual or target population
health status can be achieved by micronutrients supplementation (Zimmermann & Hurrell,
2007). Another approach is crop bio-fortification, which has met success in enhanced B-carotene
in orange-fleshed sweet potatoes and cassava in Kenya, Uganda and Mozambique (Saltzman et al,,
2013; Velu, Ortiz-Monasterio, Cakmak, Hao, & Singh, 2014). Likewise, processed vegetables have
been reported to increase B-carotene bioavailability than meals containing raw vegetables
(Biesalski, 2013a). Previous findings indicated increased blood levels of iron and vitamin A following
consumption of solar-dried vegetables (Seidu et al., 2012). Moreover, it has been shown that dried
Moringa oleifera leaves (ML) powder has been successfully used as supplement to supply micro-
nutrients to children and women in West Africa and Uganda (Jilcott, Ickes, Ammerman, & Myhre,
2010; Kasolo, Bimenya, Ojok, Ochieng, & Ogwal-Okeng, 2010; Zongo, Zoungrana, Savadogo, &
Traoré, 2013). On the other hand, mixed dried green vegetables have shown significant increase
in serum retinol in women in India (Kushwaha, Chawla, & Kochhar, 2014). While other energy
sources can be expensive and requires specialised equipment and trained personnel for effective
vegetable drying, a cabinet solar drier uses solar energy, which is inexpensive, inexhaustible and
non-polluting (Sobukola, Dairo, Sanni, Odunewu, & Fafiolu, 2007). The cabinet solar drier is simple
to operate and proved to retain micronutrients and colour in dried vegetables (Kiremire, Musinguzi,
Kikafunda, & Lukwago, 2010; Prakash & Kumar, 2013).

Therefore, this study aimed to formulate a novel solar-dried vegetable product using ML,
Ipomoea batatas leaves (IBL) and Daucus carota (DC) for enhancing iron, zinc and B-carotene
accessibility to populations affected with micronutrient deficiencies.

2. Materials and methods

2.1. Sample collection and preparation

ML was purchased from Nduruma farmers in Arusha, and IBL was obtained from AVRDC-The World
Vegetable Centre farm plots Tengeru-Arusha, Tanzania. DC was purchased from Tengeru market,
Arusha. ML and IBL were sorted and cleaned using tap water to remove dust, debris and any
foreign matters. Carrots were sorted, cleaned, peeled and grated into thin slices of 2 mm thickness
and 2-5 cm long using a grating (kitchen grater) machine. Prepared vegetables (ML and IBL) were
blanched in boiling water at a temperature of 96.5 °C as described by Gamboa-Santos, Soria,
Villamiel, and Montilla (2013) and Patras, Tiwari, and Brunton (2011). Grated carrots were blanched
into hot water at 94 °C for 2-3 min. Blanching was performed aiming at inactivating enzymes to
prevent enzymatic browning and micronutrients oxidation, sterilising vegetables, structural soft-
ening to facilitate moisture removal during drying and evaporating herb-like flavours (Chiewchan,
Praphraiphetch, & Devahastin, 2010).

2.2. Drying of vegetables

Freshly prepared DC, ML and IBL, 400 g each, were blanched and loaded on the solar drier trays by
spreading them to make a thin layer for effective drying during the morning hours at 0900 h.
Drying was conducted from 0900 to 1700 h in the direct cabinet solar drier. Duration of drying for
ML, IBL and DC was 1, 2 and 2-3 days, respectively. Constant moisture content was used to decide
end of drying. Unloading of the dried vegetables from the drier was done in the afternoon when
relative humidity was low to avoid moisture pickup. Dried vegetables were packed in polyethylene
bags and stored at room temperature in a dark dry place for further analysis and novel product
formulation.

Page 3 of 12



James & Matemu, Cogent Food & Agriculture (2018), 4: 1531806 ﬂ;‘ Cogent P food & ag ricu |‘tu re

https://doi.org/10.1080/23311932.2018.1531806

2.3. Moisture content determination

Moisture content was determined using the oven drying method as described by Bradley (2010).
Five grams of the dried formulated samples were placed in an oven at a temperature of 105 °C for
24 h. From the oven, the samples were cooled to room temperatures in a desiccator before
weighing again for weight loss. Loss in weight was considered as moisture content. Moisture
content was expressed in per cent.

Moisture content (% MC) = Y242« 100
Here, W; = weight of vegetables before oven drying
W, = weight of dried vegetables after oven drying

2.4. Formulation of mixed dried vegetables

Dried vegetables were mixed in different formulation ratios of F1 (1:1:1), F2 (2:1:1), F3 (1:1:2)
and F4 (1:2:1) ML, IBL and DC on dry weight. Then, they were ground into a fine powder using
a Kenwood blender (Multi-Mill BL335). The powder was packed in polyethylene bags and
stored in a dark dry place at room temperature for 7-14 days before further analysis.

3. Micronutrient determination

3.1. Mineral analysis

According to AOAC (1990) methods, dry ashing at 550 °C was performed for 6 h in a muffle furnace
using 2 g of mixed dried vegetables powder on a clean porcelain crucible. The starting temperature
was 450 °C, which was gradually increased to 550 °C at the rate of 50 °C/h. The obtained ash was
digested in 10% HC|, filtered with an acid wash filter paper into a 100 mL flask and made up to
volume using deionised water. Iron and zinc were determined using an atomic absorption spectro-
photometer (AAS)-(GBC 906AA-USA). Iron absorption wavelength was set at 392 nm and zinc at
307 nm. Stock solution for zinc and iron was 1000 ppm of zinc standard and ferric nitrate for AAS
(Fisher Scientific-UK), respectively. From stock solutions, standard solutions for Zn and Fe were
prepared for standard curve calibration.

3.2. B8-carotene extraction and HPLC quantification

Beta-carotene solvent extraction was performed using 95% n-hexane. Two grams of mixed
dried vegetables powder were mixed with 10 mL of 95% n-hexane into a 50 mL polytetra-
fluoroethylene (PTFE) tube and shaken for 1 min. Four grams of MgSO,, 1 g NaCl, 1 g C¢HsO;
and 0.5 g Na,CgHsO; were added with distilled water to make 40 mL and mixed vigorously for
1 min, then centrifuged at 4000 rpm for 10 min in a Hettich ROTOFIX 32A-centrifuge. The
hexane supernatant layer was transferred into a dispersive centrifuge tube containing 150 g
of Primary Secondary Amine (PSA) and 900 mg of MgSO, and vortexed for 1 min, followed by
centrifugation at 4000 rpm for 5 min in a Hettich ROTOFIX 32A-centrifuge. The clear super-
natant was transferred into the high-performance liquid chromatography (HPLC) vial and
injected into the HPLC (SHIMADZU L202347-Japan) with a column C18, 150 X 4.6, 5 um
(Thermo Scientific BDS hypersil) for B-carotene quantification. A Prominence Diode Array
(SHIMADZU) detector at 436 nm wavelength was used. The mobile phase consisted of
88:10:2 (acetonitrile:methanol:ethyl acetate) at a flow rate of 1.5 mL/min (Szpylka &
DeVries, 2005; Tee & Lim, 1992). All chemicals used were of analytical grade.

3.3. Data analysis

Microsoft Excel 2010 and XLSTAT software were used to organise data for descriptive statis-
tics. R software version 3.2.1 (stats package) was used for statistical analysis. Data were
subjected to one-factor analysis of variance (ANOVA) to test for significance variation (5%) of
each micronutrient among dried vegetable formulations. Regression analysis was performed
to find which formulation is associated more with micronutrients. Likewise, t-test was
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performed to compare for significance difference between micronutrients in the formulated
novel product and fresh vegetables.

4. Results

4.1. Novel mixed dried vegetable products formulation

Four different formulations were prepared from a mixture of dried ML, IBL and DC in the ratio of F1
(1:1:1), F2 (2:1:1), F3 (1:2:1) and F4 (1:1:2), as shown in Table 1. Micronutrient values per formula-
tion are as shown in Table 1. Formulation F2 indicated the highest iron (58.54 mg/100g) and zinc
(2.15 mg/100g) values. On the contrary, insignificant difference in B-carotene was observed in F2
and F3 (p > 0.05) (Table 1). Formulation F2 showed significant differences (p < 0.05) in B-carotene,
iron and zinc values as compared to fresh IBL and DC (Table 2). However, no significant differences
in B-carotene and zinc between F2 and fresh ML were observed (p > 0.05) (Table 2). Furthermore,
regression analysis of the individual micronutrients showed a positive association in all formula-
tions (Table 3). Therefore, F2 was the best formulation with the highest values of iron and zinc, and
hence may have contribution to Recommended Daily Allowances (RDA) as presented in Table 4.

Formulations F1 and F2 contributed 98.87% of micronutrients interaction effect. Formulation F2
was strongly positively correlated with all three micronutrients, which tended to have large values
of B-carotene, iron and zinc.

5. Discussion

Four products in ratios of F1 (1:1:1), F2 (2:1:1), F3 (1:2:1) and F4 (1:1:2) were formulated from solar-
dried ML, IBL and DC. Moisture content recorded was 8.43% for F1, 8.19% for F2, 8.36% for F3 and
10.98% for F4. The low moisture attained could prevent deterioration reactions, hence improving
dried vegetable product storage quality for longer periods and making them available and acces-
sible for dietary diversification throughout the year (Singh & Sagar, 2010; Vasantharuba,
Banumathi, Premalatha, Sundaram, & Arumugam, 2012). All dried vegetables formulated products
showed substantial amounts of B-carotene, iron and zinc to contribute to the Recommended
Dietary Allowance (RDA). On performing a pairwise comparison for individual micronutrients
between novel formulation F2 and each vegetable, significant differences were observed for iron,
zinc and B-carotene in IBL and DC. However, there was no significant difference in zinc and B-

Table 1. Dried vegetable formulations micronutrients (mg/100 g)

Nutrients F1 F2 F3 F4 p-values
B-carotene 3.58 + 0.20 416 +£ 0377 434 + 033 2.40 + 0.29 <0.05
Iron 39.71 + 0.26 58.54 + 0.36 19.41 + 0.31 50.98 + 0.40 <0.05
Zinc 1.75 + 0.02 2.15 + 0.15 1.40 + 0.01 1.80 + 0.00 <0.05

Key: All values represents mean * standard error, B-carotene (n = 3), zinc and iron (n = 4). F1 = ML:IBL:DC (1:1:1);
F2 = ML:IBL:DC (2:1:1); F3 = ML:IBL:DC (1:2:1) and F4 = ML:IBL:DC (1:1:2).
*No significant differences in B-carotene between vegetable formulation F2 and F3 (p > 0.05).

Table 2. Micronutrients values in formulation F2 and fresh vegetables (mg/100 g)

Nutrients Formulation F2 Fresh ML Fresh IBL Fresh DC
B-carotene 416 +£0.37 3.73 +£ 0.18* 0.17 + 0.01 6.72 + 0.28
Iron 58.54 +0.36 28.24 + 0.17 12.25 + 0.17 3.91 + 0.37
Zinc 2.154+0.15 1.76 + 0.17* 1.28 + 0.19 0.41 + 0.05

Key: All values are mean + standard error, B-carotene (n = 3), zinc and iron (n = 4). Individual fresh vegetable B-
carotene, iron and zinc values were compared with novel product F2 values (p < 0.05).

*No significant difference in micronutrients between novel product F2 and fresh vegetables (p > 0.05).
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Table 3. Regression analysis of nutrients association in formulations

Nutrient *F1 F2 F3 F&4 R? p-value
B-carotene 3.58 0.58 0.77 -1.17 0.665 <0.05
Iron 39.79 18.49 -20.44 11.09 0.998 <0.05
Zinc 1.77 0.24 -0.35 0.04 0.962 <0.05

Key: *Value for F1 as baseline coefficients. Values are presented as mg/100 g. A strong association of formulations
and micronutrient was observed, with formulation F2 showing the highest micronutrients content.

Table 4. Iron, zinc and vitamin A Recommended Dietary Allowances (RDA)
Nutrients

Age groups (years) Iron (mg/day) Zinc (mg/day) Vitamin A
(ng RAEs/day)

Children 1-3 7 3 210
4-8 10 5 275

Boys 9-13 8 8 600
14-18 11 11 900

Girls 9-13 8 8 600
14-18 15 9 700

Women 19-50 18 8 700
Pregnancy 14-18 27 12 750
19-50 27 11 770

Lactation 14-18 10 13 1200
19-50 9 12 1300

Source: Isselbacher & Estabrook (2001)

carotene values between F2 and fresh ML (p > 0.05) (Table 2). The highest mean value of iron was
found in vegetables formulation F2 at 58.54 mg/100 g, followed by F4 at 50.98 mg/100 g (Table 1
and Figure 1). The lowest mean value of iron was 19.41 mg/100 g in formulation F3. Formulation F2
showed better association of iron micronutrient (R*> = 0.997) compared to F1, F3 and F4 (Table 3
and Figure 2). The values of iron in all formulations were above RDA (Table 4) as reported from the
USA-national academies press (nap); for instance, for women at reproductive age, RDA is 18 mg
per day (Isselbacher & Estabrook, 2001). Hence, the formulated product can be a good source of
iron when incorporated in the diet. The results were supported by a study conducted in Kenya by
Nawiri, Nyambaka, and Murungi (2013), which reported a significant increase of haemoglobin by
4.6% among preschool children after eating dried vegetables, indicating that dried vegetable
provides iron when incorporated in the diet. Moreover, anaemia prevalence in 4-9-year-old chil-
dren was reduced from 37.3% to 33.3% after consuming dried leafy vegetables powder in their
diet formulations in Ghana (Egbi, Gbogbo, Mensah, Glover-Amengor, & Steiner-Asiedu, 2018).

Formulation F2 indicated the highest zinc value of 2.15 mg/100 g compared to the other three
formulations (Table 1 and Figure 1). Formulation F2 showed good association of zinc (R? = 0.963)
(Table 3 and Figure 2) compared to F1, F3 and F4. Reported values of zinc in this study can have a
good contribution to dietary intake of 2.5 mg/day for children below 5 years of age and 6.8-8 mg/
day for women at reproductive age (Lukaski, 2004). Consumption of dried vegetable products has
been reported to result in increased plasma and serum zinc values in different age groups (Gibson,
Bailey, Gibbs, & Ferguson, 2010; Gregory et al., 2017; Osredkar & Sustar, 2011). For instance,
Wijesinha-Bettoni, Kennedy, Dirorimwe, and Muehlhoff (2013) reported use of dried vegetable
products to supply dietary micronutrients during the offseason period in most developing coun-
tries. Additionally, mixed dried vegetable products were reported to provide a balanced food
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Figure 1. Box plot A: zinc; B:
iron; C: B-carotene. Product F2
indicates high values of zinc
and iron in box plots A and B,
whereas product F3 indicates
relatively high B-carotene in
box plot C.
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matrix that improved zinc bioavailability, and hence plasma zinc concentration (Agte, Jahagirdar,
& Chiplonkar, 2006; Tidemann-Andersen, Acham, Maage, & Malde, 2011; Uusiku, Oelofse, Duodu,
Bester, & Faber, 2010). Therefore, product F2 can be used in complementary foods to increase iron
and zinc, as micronutrients of concern reported in complementary feeding programmes in devel-
oping countries (Dewey, 2013; Kulwa, Mamiro, Kimanya, Mziray, & Kolsteren, 2015).

Beta-carotene is both provitamin A and an antioxidant (Tang, 2010). From Table 3, it was
observed that vegetable formulation F3 was highly associated with -carotene values compared
to other formulations at 4.34 mg/100 g (R? = 0.666). On the other hand, F4 indicated a value of B-
carotene at 2.4 mg/100 g, which is 0.67-, 0.577- and 0.553-fold lower compared to F1, F2 and F3,
respectively. At the same time, no significant differences were observed in B-carotene contents
between products F2 and F3 (p > 0.05). Moreover, it was observed that all dried vegetable
formulations contained low B-carotene value compared to fresh DC 6.72 mg/100 g as affected
by solar drying (Tables 1 and 2). Similar findings of B-carotene losses during carrot processing have
been reported due to oxidation, following exposure to solar energy at high water activity (Frias,
Pefas, Ullate, & Vidal-Valverde, 2010; Sagar & Suresh Kumar, 2010). The values of B-carotene in
the formulations can be converted to vitamin A in the body at an absorption rate of 7-65% and the
conversion equivalence of 12 pg B-carotene to 1 pg retinol (Haskell, 2012). The observed f-
carotene values can contribute to vitamin A, RDA, at 275 and 700 pg of retinol activity equivalent
per day for children below five years and women at reproductive age, respectively (Isselbacher &
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Estabrook, 2001). Tang (2010) reported several findings that indicated increased total vitamin A
body store in people with vitamin A deficiencies following consumption of vegetable products rich
in B-carotene. For instance, feeding children with dried vegetables in a study conducted in Kenya
resulted in increased serum B-carotene and retinol (Nawiri et al., 2013). Consumption of dried
green leafy vegetables powder as an intervention to mitigate vitamin A deficiencies resulted in
increased serum retinol from 26.96 * 6.86ug/dl to 27.46 + 7.28ug/dl in Ghanaian children 4-9 years
(Egbi et al., 2018). Moreover, data from epidemiological studies from different populations have
shown that diets rich in B-carotene containing foods like dried vegetables are associated with
decreased risks of nutritional diseases such as nutritional anaemia and vitamin A deficiencies
(Tang, 2010; Tanumihardjo, Palacios, & Pixley, 2010).

Therefore, as depicted from Figure 2, formulation F2 was considered as the good source of iron,
zinc and B-carotene at 58.4, 2.15 and 4.16 mg/100 g, respectively, for enhancing their accessibility
when incorporated in the diet. The formulated dried vegetables product can help address the
challenges to meet nutritional need from highly cereal-based diet in the developing countries.
Moreover, eating vegetable products enhances micronutrients in the diet, reduces the risks of
nutritional related diseases and helps manage body weight when consumed in place of more
energy-dense food (Freeland-Graves & Nitzke, 2013; Moore & Thompson, 2015). This is in agree-
ment with various studies that had suggested dried vegetable products as good sources of iron,
zing, vitamin A and other nutrients in the diet (Arsenault et al., 2014; Kasolo et al., 2010).

6. Conclusion

Formulation F2 was shown and suggested to be superior in zinc and iron contents as well as good
in B-carotene content. The novel formulated product F2 can be used to supplement micronutrients
for increased micronutrients accessibility and dietary diversification as a food-based approach. The
powder can be mixed with soup or incorporated in any food to suit recipes for micronutrients’
accessibility. Therefore, vegetable products like mixed dried powder from ML, IBL and DC should be
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considered to complement other interventions for increased iron, zinc and vitamin A accessibility
to the general population and communities at risk of micronutrient deficiencies.

Acknowledgements

The authors are grateful to the Government of Tanzania,
through the Nelson Mandela African Institution of Science
and Technology (NM-AIST) for the financial support. Also,
they acknowledge the Asian Vegetable Research and
Development Centre (AVRDC), Arusha, for the technical
support. The authors express their special acknowledg-
ment to Ngoni Nengwuo of the World Vegetable Centre
for technical support in making this work possible.

Funding

The authors are grateful to the Government of Tanzania,
through the Nelson Mandela African Institution of Science
and Technology (NM-AIST) for the financial support. This
work was supported by the Government of Tanzania [N/A].

Competing Interest
The authors declare no competing interests.

Author details

Armachius James?

E-mail: armachiuss@gmail.com

Athanasia Matemu?

E-mail: athanasia.matemu@nm-aist.ac.tz

1 Postharvest and value addition department, Tanzania
Agricultural Research Institute (TARI)-Makutupora, P.O.
Box 1676, Dodoma, Tanzania.

2 School of life sciences and bioengineering, The Nelson
Mandela African Institution of Science and Technology,
P.0.Box 447, Arusha, Tanzania.

Citation information

Cite this article as: Formulation of a novel mixed dried
vegetables product for improved iron, zinc and vitamin A
accessibility, Armachius James & Athanasia Matemu,
Cogent Food & Agriculture (2018), 4: 1531806.

References

Agte, V., Jahagirdar, M., & Chiplonkar, S. (2006). GLV
supplements increased plasma B-Carotene, vitamin
C, zinc and hemoglobin in young healthy adults.
European Journal of Nutrition, 45(1), 29-36.
doi:10.1007/s00394-005-0559-6

AOAC. (1990). Official methods of analysis of the asso-
ciation of analytical chemists. (K. Helrich, Ed.) (15th
ed.). Arlington VA, USA: Association of Official
Analytical Chemists, Inc. Retrieved from https://law.
resource.org/pub/us/cfr/ibr/002/aoac.methods.1.
1990.pdf

Arsenault, J. E., Nikiema, L., Allemand, P., Ayassou, K. A,
Lanou, H., Moursi, M, ... Martin-Prevel, Y. (2014).
Seasonal differences in food and nutrient intakes
among young children and their mothers in rural
Burkina Faso. Journal of Nutritional Science, 3, e55.
doi:10.1017/jns.2014.53

Bhutta, Z., Das, J., Rizvi, A., Gaffey, M., Walker, N., Horton, S.,
... Black, R. (2013). Evidence-based interventions for
improvement of maternal and child nutrition: What
can be done and at what cost? The Lancet, 382(9890),
452-477. d0i:10.1016/S0140-6736(13)60996-4

Biesalski, H. K. (2013a). Hidden hunger. In Hidden hunger
(pp. 25-50). Berlin, Heidelberg: Springer Berlin
Heidelberg. doi:10.1007/978-3-642-33950-9_2

Biesalski, H. K. (2013b). Strategies to combat hidden
hunger. In Hidden hunger (pp. 207-245). Berlin,
Heidelberg: Springer Berlin Heidelberg. doi:10.1007/
978-3-642-33950-9_7

Bradley, R. L. (2010). Moisture and total solids analysis. In
S. S. Nielsen (Ed.), Food analysis (pp. 85-104).
Bostom, MA: Springer, Boston, MA. doi:10.1007/978-
1-4419-1478-1_6

Chiewchan, N., Praphraiphetch, C., & Devahastin, S.
(2010). Effect of pretreatment on surface topogra-
phical features of vegetables during drying. Journal
of Food Engineering, 101(1), 41-48. doi:10.1016/j.
jfoodeng.2010.06.007

de Benoist, B., McLean, E., Egll, I., & Cogswell, M. (2008).
Worldwide prevalence of anaemia 1993-2005: WHO
global database on anaemia. Worldwide Prevalence
of Anaemia 1993-2005: WHO Global Database on
Anaemia. Retrieved from https://www.cabdirect.org/
cabdirect/abstract/20093013528

Dewey, K. G. (2013). The challenge of meeting nutrient
needs of infants and young children during the per-
iod of complementary feeding: An evolutionary per-
spective. The Journal of Nutrition, 143(12), 2050-
2054. doi:10.3945/jn.113.182527

Dwyer, J. T., Wiemer, K. L., Dary, O., Keen, C. L., King, J.
C., Miller, K. B., ... Bailey, R. L. (2015). Fortification
and health: Challenges and opportunities. Advances
in Nutrition, 6(1), 124-131. doi:10.3945/
an.114.007443

Egbi, G., Gbogbo, S., Mensah, G. E., Glover-Amengor, M., &
Steiner-Asiedu, M. (2018). Effect of green leafy
vegetables powder on anaemia and vitamin-A status
of Ghanaian school children. BMC Nutrition, 4(1), 27.
doi:10.1186/s40795-018-0235-x

Fan, S., Olofinbiyi, T., & Gemessa, S. (2013). Ending hunger
sustainably by 2025: What will it take? ppafest.nutri-
tion.cornell.edu. Washington, DC. Retrieved from
http://ppafest.nutrition.cornell.edu/authors/Fan-final.
pdf

Freeland-Graves, J. H., & Nitzke, S. (2013). Position of the
academy of nutrition and dietetics: Total diet
approach to healthy eating. Journal of the Academy
of Nutrition and Dietetics, 113(2), 307-317.
doi:10.1016/j.jand.2012.12.013

Frias, J., Pefas, E., Ullate, M., & Vidal-Valverde, C. (2010).
Influence of drying by convective air dryer or power
ultrasound on the vitamin C and B-carotene content
of carrots. Journal of Agricultural and Food Chemistry,
58(19), 10539-10544. doi:10.1021/jf102797y

Gamboa-Santos, J., Soria, A. C., Villamiel, M., & Montilla, A.
(2013). Quality parameters in convective dehydrated
carrots blanched by ultrasound and conventional
treatment. Food Chemistry, 141(1), 616-624.
doi:10.1016/j.foodchem.2013.03.028

Gibson, R. S., Bailey, K. B., Gibbs, M., & Ferguson, E. L.
(2010). A review of phytate, iron, zinc, and calcium
concentrations in plant-based complementary foods
used in low-income countries and implications for
bioavailability. Food and Nutrition Bulletin, 31
(2_suppl2), S134-5S146. doi:10.1177/
156482651003125206

Gregory, P. J., Wahbi, A., Adu-Gyamfi, J., Heiling, M.,
Gruber, R., Joy, E. J. M., & Broadley, M. R. (2017).
Approaches to reduce zinc and iron deficits in food
systems. Global Food Security, 15, 1-10. doi:10.1016/
J.GFS.2017.03.003

Gustavsson, J., Cederberg, C., & Sonesson, U. (2011).
Global food losses and food waste. Rome: FAO.
Retrieved from http://www.madr.ro/docs/ind-alimen
tara/risipa_alimentara/presentation_food_waste.pdf

Haskell, M. J. (2012). The challenge to reach nutritional
adequacy for vitamin A: B-carotene bioavailability

Page 9 of 12


https://doi.org/10.1007/s00394-005-0559-6
https://law.resource.org/pub/us/cfr/ibr/002/aoac.methods.1.1990.pdf
https://law.resource.org/pub/us/cfr/ibr/002/aoac.methods.1.1990.pdf
https://law.resource.org/pub/us/cfr/ibr/002/aoac.methods.1.1990.pdf
https://doi.org/10.1017/jns.2014.53
https://doi.org/10.1016/S0140-6736(13)60996-4
https://doi.org/10.1007/978-3-642-33950-9_2
https://doi.org/10.1007/978-3-642-33950-9_7
https://doi.org/10.1007/978-3-642-33950-9_7
https://doi.org/10.1007/978-1-4419-1478-1_6
https://doi.org/10.1007/978-1-4419-1478-1_6
https://doi.org/10.1016/j.jfoodeng.2010.06.007
https://doi.org/10.1016/j.jfoodeng.2010.06.007
https://www.cabdirect.org/cabdirect/abstract/20093013528
https://www.cabdirect.org/cabdirect/abstract/20093013528
https://doi.org/10.3945/jn.113.182527
https://doi.org/10.3945/an.114.007443
https://doi.org/10.3945/an.114.007443
https://doi.org/10.1186/s40795-018-0235-x
http://ppafest.nutrition.cornell.edu/authors/Fan-final.pdf
http://ppafest.nutrition.cornell.edu/authors/Fan-final.pdf
https://doi.org/10.1016/j.jand.2012.12.013
https://doi.org/10.1021/jf102797y
https://doi.org/10.1016/j.foodchem.2013.03.028
https://doi.org/10.1177/15648265100312S206
https://doi.org/10.1177/15648265100312S206
https://doi.org/10.1016/J.GFS.2017.03.003
https://doi.org/10.1016/J.GFS.2017.03.003
http://www.madr.ro/docs/ind-alimentara/risipa_alimentara/presentation_food_waste.pdf
http://www.madr.ro/docs/ind-alimentara/risipa_alimentara/presentation_food_waste.pdf

James & Matemu, Cogent Food & Agriculture (2018), 4: 1531806
https://doi.org/10.1080/23311932.2018.1531806

- cogent--food & agriculture

and conversion—Evidence in humans. The American
Journal of Clinical Nutrition, 96(5), 11935-1203S.
doi:10.3945/ajcn.112.034850

Hoddinott, J., Rosegrant, M., & Torero, M. (2012). Hunger
and Malnutrition: Investments to reduce hunger and
undernutrition. Washington DC. Retrieved from http://
www.copenhagenconsensus.com/sites/default/files/
Hunger+and+Malnutrition.pdf

Isselbacher, K. J., & Estabrook, R. W. (Eds.). (2001). Dietary
reference intakes for vitamin A, vitamin K, arsenic,
boron, chromium, copper, iodine, iron, manganese,
molybdenum, nickel, silicon, vanadium, and zinc.
Washington, D.C.: National Academies Press.
doi:10.17226/10026

Jilcott, S. B., Ickes, S. B.,, Ammerman, A. S., & Myhre, J. A.
(2010). Iterative design, implementation and eva-
luation of a supplemental feeding program for
underweight children ages 6-59 months in Western
Uganda. Maternal and Child Health Journal, 14(2),
299-306. doi:10.1007/s10995-009-0456-3

Kasolo, J., Bimenya, G., Ojok, L., Ochieng, J., & Ogwal-
Okeng, J. (2010). Phytochemicals and uses of
Moringa oleifera leaves in Ugandan rural commu-
nities. Journal of Medicinal Plants Research, 4(9), 753-
757. Retrieved from http://www.academicjournals.
org/journal/JMPR/article-abstract/5F654D120796

Keding, G. B., Schneider, K., & Jordan, I. (2013). Production
and processing of foods as core aspects of nutrition-
sensitive agriculture and sustainable diets. Food
Security, 5(6), 825-846. doi:10.1007/s12571-013-
0312-6

Kiremire, B., Musinguzi, E., Kikafunda, J., & Lukwago, F.
(2010). African journal of food, agriculture, nutrition,
and development. African journal of food, agriculture,
nutrition and development (Vol. 10). AFRICAN
SCHOLARLY SCIENCE COMMUNICATIONS TRUST
(ASSCAT). Retrieved from https://www.ajol.info/index.
php/ajfand/article/view/56341

Kulwa, K. B. M., Mamiro, P. S., Kimanya, M. E., Mziray, R., &
Kolsteren, P. W. (2015). Feeding practices and nutri-
ent content of complementary meals in rural central
Tanzania: Implications for dietary adequacy and
nutritional status. BMC Pediatrics, 15(1), 171.
doi:10.1186/s12887-015-0489-2

Kushwaha, S., Chawla, P., & Kochhar, A. (2014). Effect of
supplementation of drumstick (Moringa oleifera) and
amaranth (Amaranthus tricolor) leaves powder on
antioxidant profile and oxidative status among
postmenopausal women. Journal of Food Science and
Technology, 51(11), 3464-3469. doi:10.1007/s13197-
012-0859-9

Lipinski, B., Hanson, C., Lomax, J., Kitinoja, L., Waite, R., &
Searchinger, T. (2013). Reducing food loss and waste
(Vol. 22). Washington, D.C.: World Resources
Institute. Retrieved from http://citeseerx.ist.psu.edu/
viewdoc/download?doi=10.1.1.360.951&rep=
rep1&type=pdf

Lukaski, H. C. (2004). Vitamin and mineral status: Effects
on physical performance. Nutrition, 20(7), 632-644.
doi:10.1016/j.nut.2004.04.001

Moore, L. V., & Thompson, F. E. (2015). Adults meeting
fruit and vegetable intake recommendations - United
States, 2013. MMWR morbidity and mortality weekly
report, 64(26), 709-713. Retrieved from http://www.
ncbi.nlm.nih.gov/pubmed/26158351

Nawiri, M. P., Nyambaka, H., & Murungi, J. I. (2013). Sun-
dried cowpeas and amaranth leaves recipe improves
B-carotene and retinol levels in serum and hemo-
globin concentration among preschool children.
European Journal of Nutrition, 52(2), 583-589.
doi:10.1007/s00394-012-0360-2

Ojiewo, C., Keatinge, D. J. D. H., Hughes, J., Tenkouano,
A., Nair, R, Varshney, R., ... Silim, S. (2015). The
role of vegetables and legumes in assuring food,
nutrition, and income security for vulnerable
groups in Sub-Saharan Africa. World Medical &
Health Policy, 7(3), 187-210. doi:10.1002/wmh3.148

Osredkar, J., & Sustar, N. (2011). Copper and zinc, biolo-
gical role and significance of copper/zinc imbalance.
Journal of Clinical Toxicology, 2161-2495. Retrieved
from https://www.researchgate.net/profile/Josko_
Osredkar/publication/276948688_Copper_and_Zinc_
Biological_Role_and_Significance_of_CopperZinc_
Imbalance/links/55f2a8b508ae199d47c48524.pdf

Patras, A., Tiwari, B. K., & Brunton, N. P. (2011). Influence
of blanching and low temperature preservation
strategies on antioxidant activity and phytochemical
content of carrots, green beans and broccoli. LWT -
Food Science and Technology, 44(1), 299-306.
doi:10.1016/j.lwt.2010.06.019

Pauw, K., & Thurlow, J. (2011). Agricultural growth, pov-
erty, and nutrition in Tanzania. Food Policy, 36(6),
795-804. doi:10.1016/j.foodpol.2011.09.002

Prakash, O., & Kumar, A. (2013). Historical review and
recent trends in solar drying systems. International
Journal of Green Energy, 10(7), 690-738. doi:10.1080/
15435075.2012.727113

Sagar, V. R., & Suresh Kumar, P. (2010). Recent advances
in drying and dehydration of fruits and vegetables: A
review. Journal of Food Science and Technology, 47
(1), 15-26. doi:10.1007/s13197-010-0010-8

Saltzman, A., Birol, E., Bouis, H., Boy, E., De Moura, F.,
Islam, Y., & Pfeiffer, W. (2013). Biofortification:
Progress toward a more nourishing future. Global
Food Security, 2(1), 9-17. doi:10.1016/j.
9fs.2012.12.003

Saltzman, A., Birol, E., Wiesman, D., Prasai, N., Yohannes,
Y., Menon, P., & Thompson, J. (2014). 2014 global
hunger index: The challenge of hidden hunger. Intl
Food Policy Res Inst. Retrieved from https://books.
google.co.tz/books?hl=en&id=DJjBBAAAQBAJ&oi=
fnd&pg=PA1&dqg=Saltzman,+A.,+Birol,+E.,+Wiesman,
+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26
+Thompson,+J.+(2014).+2014+Global+Hunger
+Index:+The+challenge+of+hidden+hunger:+Intl
+Food+Policy+Res+

Seidu, J., Bobobee, E., Kwenin, W., Frimpong, R., Kubge, S.,
Tevor, W., & Mahama, A. (2012). Preservation of
indigenous vegetables by solar drying. ARPN Journal
Agricultural Biologic Sciences, 7(6), 407-415.

Singh, U., & Sagar, V. R. (2010). Quality characteristics of
dehydrated leafy vegetables influenced by packaging
materials and storage temperature. Journal of
Scientific & Industrial Research, 69, 785-789.
Retrieved from http://nopr.niscair.res.in/bitstream/
123456789/10303/1/JSIR 69%2810%29 785-789.pdf

Slavin, J. L., & Lloyd, B. (2012). Health benefits of fruits
and vegetables. Advances in Nutrition, 3(4), 506-516.
doi:10.3945/an.112.002154

Sobukola, O. P., Dairo, O. U., Sanni, L. 0., Odunewu, A. V., &
Fafiolu, B. O. (2007). Thin layer drying process of
some leafy vegetables under open sun. Food Science
and Technology International, 13(1), 35-40.
doi:10.1177/1082013207075953

Szpylka, J., & DeVries, J. W. (2005). Determination of B-
carotene in supplements and raw materials by
reversed-phase high pressure liquid chromatogra-
phy: Collaborative study. Journal of AOAC
International, 88(5), 1279-1291. Retrieved from
http://www.ingentaconnect.com/content/aoac/

jaoac/2005/00000088/00000005/art00003

Page 10 of 12


https://doi.org/10.3945/ajcn.112.034850
http://www.copenhagenconsensus.com/sites/default/files/Hunger+and+Malnutrition.pdf
http://www.copenhagenconsensus.com/sites/default/files/Hunger+and+Malnutrition.pdf
http://www.copenhagenconsensus.com/sites/default/files/Hunger+and+Malnutrition.pdf
https://doi.org/10.17226/10026
https://doi.org/10.1007/s10995-009-0456-3
http://www.academicjournals.org/journal/JMPR/article-abstract/5F654D120796
http://www.academicjournals.org/journal/JMPR/article-abstract/5F654D120796
https://doi.org/10.1007/s12571-013-0312-6
https://doi.org/10.1007/s12571-013-0312-6
https://www.ajol.info/index.php/ajfand/article/view/56341
https://www.ajol.info/index.php/ajfand/article/view/56341
https://doi.org/10.1186/s12887-015-0489-2
https://doi.org/10.1007/s13197-012-0859-9
https://doi.org/10.1007/s13197-012-0859-9
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.360.951%26rep=rep1%26type=pdf
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.360.951%26rep=rep1%26type=pdf
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.360.951%26rep=rep1%26type=pdf
https://doi.org/10.1016/j.nut.2004.04.001
http://www.ncbi.nlm.nih.gov/pubmed/26158351
http://www.ncbi.nlm.nih.gov/pubmed/26158351
https://doi.org/10.1007/s00394-012-0360-2
https://doi.org/10.1002/wmh3.148
https://www.researchgate.net/profile/Josko_Osredkar/publication/276948688_Copper_and_Zinc_Biological_Role_and_Significance_of_CopperZinc_Imbalance/links/55f2a8b508ae199d47c48524.pdf
https://www.researchgate.net/profile/Josko_Osredkar/publication/276948688_Copper_and_Zinc_Biological_Role_and_Significance_of_CopperZinc_Imbalance/links/55f2a8b508ae199d47c48524.pdf
https://www.researchgate.net/profile/Josko_Osredkar/publication/276948688_Copper_and_Zinc_Biological_Role_and_Significance_of_CopperZinc_Imbalance/links/55f2a8b508ae199d47c48524.pdf
https://www.researchgate.net/profile/Josko_Osredkar/publication/276948688_Copper_and_Zinc_Biological_Role_and_Significance_of_CopperZinc_Imbalance/links/55f2a8b508ae199d47c48524.pdf
https://doi.org/10.1016/j.lwt.2010.06.019
https://doi.org/10.1016/j.foodpol.2011.09.002
https://doi.org/10.1080/15435075.2012.727113
https://doi.org/10.1080/15435075.2012.727113
https://doi.org/10.1007/s13197-010-0010-8
https://doi.org/10.1016/j.gfs.2012.12.003
https://doi.org/10.1016/j.gfs.2012.12.003
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
https://books.google.co.tz/books?hl=en%200E%26id=DJjBBAAAQBAJ%26oi=fnd%26pg=PA1%26dq=Saltzman,+A.,+Birol,+E.,+Wiesman,+D.,+Prasai,+N.,+Yohannes,+Y.,+Menon,+P.,+%26+Thompson,+J.+(2014).+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger:+Intl+Food+Policy+Res+
http://nopr.niscair.res.in/bitstream/123456789/10303/1/JSIR%A069%2810%29%A0785-789.pdf
http://nopr.niscair.res.in/bitstream/123456789/10303/1/JSIR%A069%2810%29%A0785-789.pdf
https://doi.org/10.3945/an.112.002154
https://doi.org/10.1177/1082013207075953
http://www.ingentaconnect.com/content/aoac/jaoac/2005/00000088/00000005/art00003
http://www.ingentaconnect.com/content/aoac/jaoac/2005/00000088/00000005/art00003

James & Matemu, Cogent Food & Agriculture (2018), 4: 1531806
https://doi.org/10.1080/23311932.2018.1531806

- cogent--food & agriculture

Tang, G. (2010). Bioconversion of Dietary Provitamin A
Carotenoids to Vitamin A in Humans. The American
Journal of Clinical, 91(5), 1468S-1473S. doi:10.3945/
ajcn.2010.28674G

Tanumihardjo, S. A., Palacios, N., & Pixley, K. V. (2010).
Provitamin a carotenoid bioavailability: What really
matters? International Journal for Vitamin and
Nutrition Research, 80(45), 336-350. doi:10.1024/
0300-9831/a000042

Tee, E.-S., & Lim, C.-L. (1992). Re-analysis of vitamin A
values of selected Malaysian foods of animal ori-
gin by the AOAC and HPLC methods. Food
Chemistry, 45(4), 289-296. doi:10.1016/0308-8146
(92)90162-U

Thompson, F. E., Willis, G. B., Thompson, 0. M., &
Yaroch, A. L. (2011). The meaning of ‘fruits’ and.
‘Vegetables.” Public Health Nutrition, 14(07), 1222-
1228. doi:10.1017/5136898001000368X

Tidemann-Andersen, 1., Acham, H., Maage, A., &
Malde, M. K. (2011). Iron and zinc content of
selected foods in the diet of schoolchildren in
Kumi district, east of Uganda: A cross-sectional
study. Nutrition Journal, 10, 81. doi:10.1186/1475-
2891-10-81

Uusiku, N. P., Oelofse, A., Duodu, K. G., Bester, M. J., &
Faber, M. (2010). Nutritional value of leafy vege-
tables of sub-Saharan Africa and their potential
contribution to human health: A review. Journal of
Food Composition and Analysis, 23(6), 499-509.
doi:10.1016/j.jfca.2010.05.002

Vasantharuba, S., Banumathi, P., Premalatha, M.,
Sundaram, S., & Arumugam, T. (2012). Effect of
packaging materials on retention of quality character-
istics of selected dehydrated green leafy vegetables
during storage. World Journal of Dairy & Food Sciences,
7(2), 190-194. doi:10.5829/idosi.wjdfs.2012.7.2.1111

Velu, G., Ortiz-Monasterio, I., Cakmak, 1., Hao, Y., & Singh,
R. P. (2014). Biofortification strategies to increase
grain zinc and iron concentrations in wheat. Journal

of Cereal Science, 59(3), 365-372. doi:10.1016/j.
jcs.2013.09.001

von Grebmer, K., Saltzman, A., Birol, E., Wiesman, D.,
Prasai, N., Yin, S., ... Sonntag, A. (2014). Synopsis:
2014 global hunger index: The challenge of hidden
hunger (Vol. 83). Intl Food Policy Res Inst. Retrieved
from https://books.google.com/books?hl=en&id=
PLTBBAAAQBAJ&oi=fnd&pg=PA2&dq=+Synopsis:
+2014+Global+Hunger+Index:+The+challenge+of
+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res
+Inst.&ots=Px24EAXzpE&sig=
tFcszyUpGnJ2pNW3YwLOghEhWVo

Wijesinha-Bettoni, R., Kennedy, G., Dirorimwe, C., &
Muehlhoff, E. (2013). Considering seasonal varia-
tions in food availability and caring capacity when
planning complementary feeding interventions in
developing countries. International Journal of Child
Health and Nutrition, 2(4), 335-352. Retrieved
from http://www.lifescienceglobal.com/pms/index.
php/ijchn/article/view/1315

World Health Organization. (2009). Global prevalence of
vitamin A deficiency in populations at risk
1995-2005: WHO global database on vitamin A defi-
ciency. Geneva: Author. Retrieved from http://apps.
who.int/iris/bitstream/10665/44110/1/
9789241598019_eng.pdf

Zhou, -S.-S., & Zhou, Y. (2014). Excess vitamin intake:
An unrecognized risk factor for obesity. World
Journal of Diabetes, 5(1), 1-13. doi:10.4239/wjd.
v5.i1.1

Zimmermann, M. B., & Hurrell, R. F. (2007). Nutritional iron
deficiency. The Lancet, 370(9586), 511-520.
doi:10.1016/50140-6736(07)61235-5

Zongo, U., Zoungrana, S., Savadogo, A., & Traoré, A.
(2013). Nutritional and clinical rehabilitation of
severely malnourished children with Moringa
oleifera Lam. leaf powder in Ouagadougou
(Burkina Faso). Food and Nutrition Sciences, 4(9),
991-997. doi:10.4236/fns.2013.49128

Page 11 of 12


https://doi.org/10.3945/ajcn.2010.28674G
https://doi.org/10.3945/ajcn.2010.28674G
https://doi.org/10.1024/0300-9831/a000042
https://doi.org/10.1024/0300-9831/a000042
https://doi.org/10.1016/0308-8146(92)90162-U
https://doi.org/10.1016/0308-8146(92)90162-U
https://doi.org/10.1017/S136898001000368X
https://doi.org/10.1186/1475-2891-10-81
https://doi.org/10.1186/1475-2891-10-81
https://doi.org/10.1016/j.jfca.2010.05.002
https://doi.org/10.5829/idosi.wjdfs.2012.7.2.1111
https://doi.org/10.1016/j.jcs.2013.09.001
https://doi.org/10.1016/j.jcs.2013.09.001
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
https://books.google.com/books?hl=en%200E%26id=PLTBBAAAQBAJ%26oi=fnd%26pg=PA2%26dq=+Synopsis:+2014+Global+Hunger+Index:+The+challenge+of+hidden+hunger+(Vol.+83):+Intl+Food+Policy+Res+Inst.%26ots=Px24EAXzpE%26sig=tFcszyUpGnJ2pNW3YwL0qhEhWVo
http://www.lifescienceglobal.com/pms/index.php/ijchn/article/view/1315
http://www.lifescienceglobal.com/pms/index.php/ijchn/article/view/1315
http://apps.who.int/iris/bitstream/10665/44110/1/9789241598019_eng.pdf
http://apps.who.int/iris/bitstream/10665/44110/1/9789241598019_eng.pdf
http://apps.who.int/iris/bitstream/10665/44110/1/9789241598019_eng.pdf
https://doi.org/10.4239/wjd.v5.i1.1
https://doi.org/10.4239/wjd.v5.i1.1
https://doi.org/10.1016/S0140-6736(07)61235-5
https://doi.org/10.4236/fns.2013.49128

James & Matemu, Cogent Food & Agriculture (2018), 4: 1531806 ﬂ-f Cogent P food & ag ricu |‘tu re

https://doi.org/10.1080/23311932.2018.1531806

© 2018 The Author(s). This open access article is distributed under a Creative Commons Attribution (CC-BY) 4.0 license.

cogent--0a

You are free to:

Share — copy and redistribute the material in any medium or format.

Adapt — remix, transform, and build upon the material for any purpose, even commercially.
The licensor cannot revoke these freedoms as long as you follow the license terms.

Under the following terms:

Attribution — You must give appropriate credit, provide a link to the license, and indicate if changes were made.
@ You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use.

No additional restrictions

You may not apply legal terms or technological measures that legally restrict others from doing anything the license permits.

Cogent Food & Agriculture (ISSN: 2331-1932) is published by Cogent OA, part of Taylor & Francis Group.
Publishing with Cogent OA ensures:

«  Immediate, universal access to your article on publication

»  High visibility and discoverability via the Cogent OA website as well as Taylor & Francis Online
»  Download and citation statistics for your article

*  Rapid online publication

«  Input from, and dialog with, expert editors and editorial boards

+  Retention of full copyright of your article

*  Guaranteed legacy preservation of your article

«  Discounts and waivers for authors in developing regions

Submit your manuscript to a Cogent OA journal at www.CogentOA.com

Page 12 of 12



