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Evaluation of mineral contents in homemade baby foods prepared for
infants and toddlers living in an urban area of Hy6go Prefecture

Munehiro Yosuipa, Takuya Masupa, Ken-ya TakanAsHI, Kenji FUKUNAGA
Laboratory of Food and Nutrition Sciences, Faculty of Chemistry, Materials and Bioengineering, Kansai University

Summary

Twenty-five duplicate diet samples of homemade baby foods prepared for infants and toddlers aged 8 to 16 months
were collected from their mothers living in an urban area of Hydgo Prefecture in Japan and their mineral (sodium, potas-
sium, calcium, magnesium, phosphorus, iron, zinc, copper, manganese, iodine, selenium, chromium and molybdenum) con-
tents were determined. Mineral contents obtained were expressed as values per 1000 kcal and compared with the ade-
quate intake (AI) for infants aged 6 to 11 months or the estimated average requirement (EAR) for toddlers aged 1 to 2
years described in Dietary Reference Intakes for Japanese, 2010 (DRI-]).

All mineral contents in the homemade baby foods were almost met the reference values in DRI-]J. In particular, con-
tents of magnesium, phosphorus, manganese, selenium, chromium and molybdenum in baby foods prepared for 6 to 11
months babies were markedly higher than the AI Iodine contents in the baby foods were remarkably varied from near
0 to more than 1000 ug/1000 kcal. These results indicate that 1) mineral contents in the homemade baby foods collected
fell within the suitable range, 2) intakes of magnesium, phosphorus, manganese, selenium, chromium and molybdenum in-
crease with the progress of weaning, and 3) an intermittent high iodine intake is important to satisfy the iodine require-

ment in infants and toddlers.
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Table 1 Estimated intake of energy, protein and lipid from baby foods in subjects

Age Energy” Protein

. . . b)
Mean values in a nationwide survey”

Lipid?

(month) €% (kcal/d) (g/d) (energy %) Energy Protein Lipid
(kcal) (g (energy %)

8 Male (n=6) 129 £ 59 59+44 84+45 252 95 187
Female (n=1) 93 46 132 (n=197)

9-11 Male (n=4) 321 = 80 126 £ 28 79+ 36 450 170 21.0
Female (n=5) 231 =85 7440 80=x57 (n=576)

12-16 Male (n=4) 606 = 219 22579 13569 704 24.8 224
Female (n=5) 623 = 168 212+50 142 £ 31 (n=568)

? Values are means = SD.

" Values are quoted from the report by Nakano et al? values of infants aged 9-11 months are mean of 9, 10 and 11 months; values of toddlers aged

12-16 months are mean of 12, 13-14, and 15-16 months.
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Table 2 Mineral contents in homemade baby foods consumed by subjects

Contents in baby food ?

DRLJ”

Aged 8 to 11 Aged 12 to 16 Alfor9to11  EARfor1to?2

months months months? years®

(n=16) (n=9)
Energy (kcal/d) 206 = 106 615 = 179" 675 950
Protein (g/kcal) 381+ 125 359 +37 370 154
Total lipid (energy% ) 85+ 45 139 £ 45* 40 20~30
Minerals
Salt (g/1000 kcal) 27%15 2607 2.2 <429
Potassium (g/1000 kcal) 1274 = 400 1195 = 318 1037 895"
Calcium (mg/1000 kcal) 435 = 227 329 £ 121 370 368
Magnesium (mg/1000 kcal) 189 = 52 178 = 53 89 63
Phosphorus (mg/1000 kcal) 625 + 221 595 + 46 385 6327
Iron (mg/1000 kcal) 49+21 56 + 1.9 529 3.2
Zinc (mg/1000 kcal) 48 +08 48+ 1.1 44 4.2
Copper (mg/1000 kcal) 08=+0.2 0802 04 0.2
Manganese (mg/1000 kcal) 21+05 20+ 06 0.7 16°
Todine (ug/1000 kcal) 436 + 721 283 + 418 193 37
Selenium (ug/1000 kcal) 92 + 31 68 +11* 22 11
Chromium (ug/1000 kcal) 13+6 14+5 15 -
Molybdenum (ug/1000 kcal) 257 £ 132 194 = 121 4 -

¥ Values are means * SD. Significant difference was observed between aged 8 to 11 and 12 to 16 months at p<0.05 (*), p<0.01 (**) or p<0.001 (***).
Y Values are calculated from estimated energy intakes and reference values of protein and mineral in Dietary Reference Intakes for Japanese, 2010 and

expressed as means of values for male and female.
9 Adequate intake for infants aged 6 to 11 months.
9 Estimated average requirement for toddlers aged 1 to 2 years.
9 Tentative dietary goal for preventing life-style related diseases.
O Adequate intake.
® Estimated average requirement.
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Fig. 1 Estimated iodine intake in consuming each baby food at 950 kcal
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