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Abstract

The study hes provided information on the complementary feeding practices of Igbo mothers of Imo and Abiagtates of Nigeria. Therewere differencies
between practicesffoods given by urban and rurd mothers The number of times the foods were fed differed between the mothers Pgp with cray fish
was adeguite in quantity, quality and nutritiond value This dso highlighted the factors that affect complementary feeding such as sodo-economic and
urbanisation, sodd culturd taboos physidlogicd etc. Breedtfeeding was il prevadent among nuraing mothersinterviewed during thesurvey, eventhough
the ceasation from breagt milk and introduction of complementary foods were gtill abit early for some mothersin urban areas. Some mothers used
home prepared foods instead of commercia baby foods as first semi-solid foods. The nutritive values of these home prepared foods were
mogtly carbohydrates, for example, pap, mashed yam, jollof rice, except if they were supplement or complemented with other food

nutrients. For instance, fortifying pap with cray fish or soybeans.

K eywords: complementary feeding practices, sodio-economic and urbenization, Breedtfeeding.

I ntroduction

Weaning foods aso known as complementary foods can
be produced from available loca ingredients. They are
made out of legumes, grains example com, milles
soyabeans, groundnuts, fruits, vegetablesetc.

The term "Complementary” is derived from complement.
According to Kornby (1981) (Oxford Advanced Learners
Dictionary), it means "Something added later to improve or
complete’lt means, an infant becoming gradudly
accugomed to solids. This is gradudly introduced to the
infants from sx months idedly after excusive
breagtfeeding. At this age, babies can push food given by
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spoon to the back of their mouth, ready for swalowing (Ebah,
1992).

Complementary feeding from a physdogicd point of view, isa
complex process  invalving  nutritiond,  microbid,
immunologicd, biochemica and physiologicd adusments
Uwaegbute (1990) dated that for the firg few months of
life, breastmilk and infant food .formulae are the firgt infant's
primary source of nutrients because of the subssquent increese
in nutrient neads for a vary rgpid gowth. However, ealy
weaning has been associated with obesity; codiac diseases,
infections and poor motor coordinetion while late weaning is
asodaed with falureto thriveand aneemia
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During complementary feeding .The period in which diet
changes from clean beagt milk which contains anti-infective
fectors to foods which are often prepared, sored and fed in
unhygenic ways, manutrition is more common during this
trandtiond period, because "mothers' may nat be aware of the
spedid neads of the infants and may nat to how to prepare the
complementary foodsthat aeavaldde

Nutritionally, it is appropriate to begin with iron
containing foods at six months, since that is the time the
iron tores from birth are being diminished (Okaka, 1992).
The reguirement a the age exceeds tha supplied by human
milk. An additional sourceof protein because the grams of
protein per kilogram of body weight supplied by milk
drop astheinfant grows heavier (Akobundu 1992).

A human infant dso needs bulk or roughages in the diet. The
exact time, this need becomes gpparent is not known but it is
catanly by the end of fird year (Indey 1991). Thereis need
for information on the complementary feeding practices of
Nigerian mothers  from different parts of Nigeria This
information is needed because of the problem of Protein
Energy Manutrition has been associaed with the
complementary feeding period Akobundu 1992).

Such information is necessary in order to advice mothers
on infant complementary Feeding, since nutrition education
must be based on the knowledge of the exigting patterns.

This gudy is therefore design to document feeding
practices and nutritiond value of compl ementary
foods fed to Nigerian infants by mothers in Imo and
Abia States of Nigeria.

Statement of problems

Pratan enargy mdnutrition resuits from defidency of pratein,
enagy and cdariesin the dit is not one diseese but arange of
pethdogicd conditions arigng from inadeguiate or unbaanced
diet (Eboh, 1992).

Akobundu (1992) dated that vegetable proteins are
consumed directly as food congtitutes the major diet any
protein source in cases where animal protein is in short
Supply for complementary feeding. The shortage of
animal protein and the lack of knowledge of how to blend
and process protein food sources farther aggraviate protein
enagy mdnutriionin Nigeia

For example, manutrition which is prevaent in infancy,
is due to lack of good quaity complementary foods.
Another problem in Imo and Abia gates is inability to
utilize effectively inexpensive nutritionally adequate
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local crops available in the communities for
complementary feeding. Even though commercidly
processed foods are available, their cost limitstheir useto a
small percentage that can afford them.

It then becomes necessary to evaluate the nutritional
value of complementary foods fed in Imo and Abia States
of Nigeriain order to identify where they are deficient and
correct them. This is the problem this research seeks to
address.

Objective

The study aims a invedigating the complementary
feeding practices and nutritiona value of complementary
foods used by Igbo Mothers of Imo and Abia States.

Specific objectives

(1) To examine the pattern of complementary feeding by
mothers of Imo and Abia States

(2) Toidentify the age at which complementary foods are
garted and what is fed. (3)To identify the reason for
feeding complementary foods by mothers in the two
dates.

(4) To chamicdly detlermine the nutritiond vdue of the mgor
complementary foodsand clculatethar nutrient dengties

Materials and M ethods

This chapter discusses the methodology and procedure used
in carrying out this study. It will atempt to look & the aress
covered by the dudy the populaion, methods used in
sdecting the sample for the, procedure for data
collection and method of andysng the data collection.The
sudy will involve survey, collection and andyss of sample of
infant foods asfed.

Survey area

Theareas covered are Umuchiacentrd and Ariam both in
AbiaState and then Orji and Achi-Mbieri bothin Imo State
(Urban and Rurd respectively). Umuahiacentrd islocated &
the heart of thetown (the ate capitd) while Ariamisa
Ikwuano Locd Government Areaof AbiaSate

Orji in Owerri, isatown near the Owerri Municipa Council
of the State while Achi Mbieri is a cornrnunity in Mbaitolu
Loca Government Area of Imo State. The sample consisted
of 100 nurdng mothers from both States The nuraing
mothers were sdlected randomly from the population, in which
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duder survey design was usad. Clugters drawn from the
population were group of educated and illiterate nursing
mothers . These mothers were contacted by persona visit
and the purpose of the survey wasexplainedtothem.

M aterialsinstruments

Structured questionnaires were congructed and were
vdidated by lecturers of Home Economics Depatmert,
Michad Okpara Univerdty of Agiculture Umudike The
questionnaire was desgned to callect informetion in the
falowing aress-

Persond Characteridics
Breadfeeding practices
Types of complementary foods given to infants.

Reasonswhy they give these complementary food
Firgt semi-solid foods given to the infants and reason why
they weregivenfirg.

Foods prepared only for theinfants.
*  Number of timestheinfantswerefed dally.

Vdidated dructured quedionnaires were administered to
respondents and for those who were nat literatea trained
research assdant interviewed them in thelocal langueages. After
pretesting, irrdevant responses were removed. Daa were
grouped into 2:

Persond data
Breadtfeading / Complementary feeding practices.

Data analysis

The data were analysed manually by tallying method
and were coded accordingly. Frequencies and percentages
were caculaed for dl the questions. Chi-square andyss was
usad to eva uate the dataon sgnificant differences on nutritiond
values of the major complementary foods used by Igho
mothers of Imo and Abia state

Collection of foods samples

Complementary food sampleswere callected as mathers, were
feeding thar infantswere analysed for their nutritiond values.

Laboratory analyss
The Laboratory andyds for nutritiond vaues of the mgjor
complementary foods used by mothers of Imo and Abia
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States were done in Central Research Laboratory and Farm
Centre Laboratory University of Uyo, Akwalbom Stete.

M ethods/procedur es of analyssusd

Andydswasdoneintriplicate.

M oisture content deter mination
Procedure

A deenweighing battlewasdried (ametdlic dish or pertridish)
inan ovena 80°C for about 30minutes, cool in adess cator
and weghed (w). The sample (about I-2g) was added and
weighed (b)

The petridish or can plus sample was put into the oven
adjuged to 70°C. After dbout 5 hours was removed and
quickly transfered to dessicator for cooling. Weigh and put
beck into the oven and adjud to 105°C for anather 5 hours,
remove, put inthe dessicator for cooling. Weigh and repest the
process urtil acongtant weight isachieved.

Calculation

W — weight of moisture can.

B =--weght of moigurecan +sample
C = weaghtof can+driedsample

B-C= weight of dried sample

3W = weight of wet sample.

moisture content (me) in % = b-cx 100 =x%
b-w x % =moisture content.

Procedurefor ash deter mination

The ash content represant the mingrd or in organic residue of a
bidogicd maeid.

Procedure

The porodan (with lid) used was fird ignited or hegted in the
muffle furnece or with Bunsen burner for one minute. It was
rapidly trandferred to adessicator for cooling and then 5g of the
samplewas accuratdy wa ghed into the prehested dish. Weight of
the porcdain dish and the samples were noted. The dish was
heated with Bunsen burner in afume cupboard until smoking
ceasd. Then was trandared to the muffle furnance a& 550-
570°ctobum off dl organic matter for 18-24hours

At the end of ashing, the crucible was taken out, and was
covered immediatdy and Hlaocaed in a dessicutor to cool and
wasweighed.
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Calculations
Ash(@0)= weaghtof ashx 100 |
weight of sample

W, = waghtof empty dry crucblewith lid.
W, = weaght of sample plus crucible with
lid.

W3 = waeght of ash pluscrucblewith lids

Ash (%)Wz-W; x300

Wy -W,
In this process, dl organic metter was burnt off. Therefore
percentage organic -100-% ash.

Procedurefor fat determination

A soxhlet extractor with a reflux condenser and round
bottom flask were st

Between 3 and 59 of sample was weighed into a fat free
extraction thimble, which 1

been previoudy dried in an oven and weighed. Let the
weight of the extraction thiml be WI. Plug lightly with
cotton wool and weight again -W..

The thimble was placed in the extractor and the solvent
was added until the extract was hdf full.

Condenser was replaced. The source of heat was
adjusted so that the solv boiled gently and left to siphon
over for about 6 hours.

When the barrd of the extractor was empty, then the
condenser was detached and 1 thimble was removed.

The sample was dried in a fat-free, clean beaker, well
away from the flame. 1 thimble was placed (in the
beaker) in the oven at 50°C and was dried to const:
weight and was dso cooled in a desscator and was
weighed-w3.

Cdauldion:

Fat contents (%) (w/w)

= Weight of sample (extracted fat) x 100
Weight of sample

-W,-W, x 100

The solvent with the extracted fat in the flask was
distilled off to about 10-20«l was gently evaporated in a
water bath.

Thelipid (fat)%wescdculaed thus
% fa=Weight gaininflask x 100
Weight of sampleto Tipsto Note

11t is recommended that the sngle celulose thickness
extraction thimble be used to ensure that the extract fredy
passes out of the thimble thereby giving way to further
extraction.

2Solvents in common use are petroleum ether (B.pt 40-
60°c or 80°c) and diethyl dhe.

However a mixture of solvents such as acetone: ethanol
(1:1) could be employed depending on the nature and on
type of lipid to be extracted.

3. A minimum extraction time is 6 hours. However to
ensure total or complete extraction; it could be extended to
12-24 hours.

Determination of crude protein

Protein was determined by the microkjeddd method
(A.O.A.C1990)

Apparatus

Digedtion rack with dectric heaters ; Kjedahl digestion
gpparaus,

Kjedahl digestion flask (500mis capacity) Burette (25mls
capacity)

Erlenmeyer Flask (50 mis capacity) Fipettes (5 mls, 25mls
capacity)

Funnels and measuring cylinder. Metter digitd baance.
ConeH,SO; Andyticd grade

2} 40% NaOH: prepared by dissolving 40g NaOH pdllets
in 100ml of digtilled H,0

3) 0.05N HCL -prepared by diluting 4.29ml of cone HCL
in1litreof distilled H0

4) 5% Boric add solution: 59 of boric add crydds were
disoved in hot ditilled H0 and on codling the solution was
mede up to 100 mis in gandard flask with didtilled H0. (5)
Double indicator system: (Methylene red and methylene
blue).200ml of 0.1% wiv, ethanatic solution of methyl red and
50m of 0.1% wiv eéhandic solution of methylene blue were
mixed and sored in adark brown battle 6)  Kyddahl digegion
cadys: This wes produced by mixing caefully together
QusmSH N adNgSH4intheraio 15

Procedure

1) 29 of each sample were accuratdy weighed and put into a
dandard 500ml kjddehl flask containing a spatula full of the
kiddah catdyd, some anti-bumping chips and 50ml of cone
HSo,"

2) Thedigestion flask was placed into the digestion rack
and heated gentle for one hour to prevent vigorous
charingand frothing.
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3) The flask and its contents were then subjected to vigorous
heting for 812 hours until a dear bluish digest was
obtained.

4) After digestion, the digest was codled and the quiantitatively
trandered to a 100m dandard flask and mede up to mark with
ddilledH0.

5 25m partion of thisdigest was pipetted into amicro kjddah
markharn didillaion goparaus and tregted with 40% NaCH
solution, then hested.

(6) The ammonia evolved was steam didtilled as
described by Markham (1942) into a 100ml conicd flask
containing l0Omls 5% Boric add solution into which 2-3 drops of
doubleindicator has been added.

(7) Thetip of the condebnser was immersed into the boric
acid double indicator solution and the distillation continued
until about 3 timesthe origind volume was obtained

(8) Thetip of the condenser was rinsed with afew mis of
digtilled H,0

(9) The boric acid double indicator solution, turned green
astheammoniadidtilledinto it

(10) The didtillate was titrated with O.In HCL solution
until a purple pink colour was obtained at the end point.
(11) A blank delermingtion wias carried out in asmilar maenner as
disoribed aboveexogat for the omisson of sampleinthedigestion
flask.

NOTE

Mod proten contains about 16% N,, so that 16mg N2 - 100mg
protan: 1mg

The nitrogen vaueis therefore multiplied by 6.25 to get the
weight of protein.

CALCULATION

% N,=14 X 100x0.IMHcd x 100% x titrate
1000 5
2gm

% protein = 6.25 x N va ue obtained above.

DETERMINATION
CONTENT

OF CARBOHYDRATE

Under proximate analys's, the carbohydrate content of food
sample or materia was edimated by difference. This means
when other proximeate components such as Ash, fat, moisure
protein have been delermined as precentage, the um of these
determingtions was subtracted from 100 to give carbohydrate
contents.

CALCULATION
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Cabohydrate = 100 - (% Asht+ % Protein + %Fa + %
mc& Ure).
DETERMINATION OF FIBRE PROCEDURE

1. 2g of samples was bailed for 30 minutesin 200m of
1.25H,30,.
2. The sample was taken to a muffle furnace and
ashed a 350c for 2 hours and it was cooked and weighed
(1+3).
3. Theweight difference, thet is, weight of fibrewas
expresed as a percentage sample weaght. was given by; Y,
crudefibre=

W2-W3x 100

5 1

Where5 =sampleweight
W,= Weight of porcelain dish and dried sample
Wz=Waeght of dish tash ashing in muffle furnace
DETERMINATION OF ENERGY (Kcal)
Under proximate analysis, the energy content of the
food was multiplication. This means, when other proximate
components such asfat, protein.

cabohydrae, were determined, the aum of these detemingtion
were multiplied by 4 : and was summed up to give the energy
contents

CALCULATION

Energy - (Fat x4)+ (Proteinx 4) + (cho x 4).
DETERMINATION OF VITAMUN A

METHOD; A.OA.C; Untravidet spectrometer wasused.,
PROCEBURES

1 2g of each sample was weighed in a deared and dry
besker.

2 2m of asolute ethand was messured into the

beskers, fallowed by addition of 5ml of Heptane and the beekers

were sheken for 2 minutes dter mashing of the sample in the

beskears

3 Themixturewastrandferred into deaned test tubeand
centrifuged for 5 minutesa 2000 pm.

4. 3ml of the heptane layer was tranderred carefully into

another test tube and 1ml of antimony trichloride solutiong(cam+

price reegant) was added and trandfared. 10mm current and the

absorbance reed 620nm. Using the heptane as lame to zaro the

unicam wivis spectrophotometer 8625. Absorbence of known

vitamin A gandard concentration was dso meesured and

recorded.

STANDARDISATION OFVITAMIN A

Vitamin A gock gandard 10mg/ml.

1 50rng of Vitamin A sandard was dissolved in aosolute

ethanol and diluted to 100ml with the solvent. Iml of the

solution was diluted to 150ml with heptanesand was sored in

thefridge.
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2. 3ml of the working sandard solution was introduced
into adleaned test tube and
1ml of carr-priee resgent was added. This was introduced
into the curvet and absorbencereed & 620nm
The absolute concentration of the standard in 50mg/dl.
However, since 2g of sample was extracted with 5ml of
Heptane, the vaue of the stlandard concentration usng this
method.
Absorbance Test x Concentration of Standard
Absorbance Standard
=  Ug/d.
VITAMIN CDETERMINATION
Method: Annin and Giese, 1976
PROCEDURES
1 29 of samples was weighed into beskers, 10ml of 1%
oxdlic acid reagent was added to each begker.
2. A glassrod was usad to crushed the samples and
agigatefor 3 minutes using alaboratory shaker.
3. Thexwerefiltered usng whatman No 42 filter paper.
4. To8ml of I00mg of Norit Sectivated charcod) was added
and sheken vigoroudy for 1 minute The extract wes filtered
again usng filter paper.
5 4ml of thefiltrates were messured into 2 test tubes each
(blank and Ted). i A drop of 1 0% thianea solution was
added to thetest tubes.

To the test tube, 1 ml of 2, 4-dinitropheny hydrazine
solution was added and shekenfor 5 seconds.
3. Thetubeswere incubaied a 37°C & for 3 hoursin water
bath.
9. Attheend of incubetion, thetest tubes (blank and test) were
placedinanice-beth
10. 5ml of 85% H,S0, was domy added to the lank intheiice
beth with mixing followed with addition of 1ml of 2,4 DPN
resgert.
11, 5ml of theadd (85% H2904) wesd 0 added to thetest and
wasdlowed to dandfor 30 minutes
12,  The absorbance was reed & 540nm againd each udng
Unilamand Urvis speairophotometer 8625.
STANDARDISATION
4ml of working gandard was tregted for blank and was dso
tested assamplefrom 6-12.
STOCK STANDARD 100MG/DL
25mg/25ml of the ascorbic acid (BDH) was dissolved in
25ml of 1% oxdic acid
WORKING STANDARD (04MG/DL)
Olml of gock gandard wes diluted to 25ml usng 1% oxdic
addMINERAL ANALYSIS
CALCIUM  DETERMINATION  Method:
Absorption Spectrometer Procedure:

Atomic
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Cdaum content was delermined by atomic absorption pedromee.
Each sduion wes inroducad into the oedrometer ad the
absorbencedf eschsampleweasddamined

IRON DETERMINATION

Method: atomic Absorption Spectrometer Procedure:
The iron content was ds0 determined by usng aomic
aborption pectromeler.  Each olution of sample wes
introduced into the spectrometer and the absorbance of each
samplewastaken.

PHOSPHORUSDETERMINATION

Method: Ultraviolet (Uv) spectrometer Proosdure

10m of eech sample solution was weighed with 20 ml of
Ammonium maybdafic and was made up to volume with
deionized water to 100ml. Each solution was tha introduced
into a Uv spectrometer  (Ultravidet  spectrometer) and
absorbance of eed samplewasdaemined.

The concentration of eech sampleiscaculaed thus

Coneof sample = cone of standard x Absorbance of

sample

Absorbance of gd
Method: Atomic Absor ption Spectrometer Procedure
The iodine content of the samples was determined by
the use of Atomic Absorption Spectrometer. Each
solution was introduced into the spectrometer, then the
absorbance of each sample was determined.

RESULTSPERSONAL DATA

A totd of 100 respondents were invaved in the study, thet is
urban-rurd of Imo and AbiaSiates

The sodo-economic datus of the respondents This teble
shows that, there was no dgnificant differences & 0.05%, in
other words there is rdationship between urben and rurd and
their ages For their educationd qudifications, there were
sgnificant dffeences the i there was no rdationdhip betwean
uben ad rud and ther educationdl qudlifications. Also there
were dgnificant differences on ther occupaion, monthly
incomeand monthly incomeof their hushands

Results on the age range of mothers showed that 60% of
urban mothers interviewed fal within 25-30years and the
least 6% were 40years. While the highest percentage
48% in rurd fal within 25-30years and the least 10% were
18-24years.

Data reveded mat the educationa qudifications of urban
mothers were as follows 20% had university degrees,
32% Ordinary National Diploma Certificates and 12%
Teachers Training Certificates while for rurd, 8%, 12%,
16% and 40% had univerdty degrees. Ordinary Nationd
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Diplomaand Teachers Training Certificates and Hrst School
Leaving Certificates.

This therefore indicates that mgority of mothers
interviewed were educated and were in the working dass
goup, eaning higher income than those with lower
educationd ‘qudifications which influences the feeding
practices of complementary foods.

Results on the number of children per mother, indicated
that some of the mothersinterviewed in urban aress, that is
40% of them had two children, 20% had three Idren, 14%
had one or four children and 12% had five children. In the
rurd, 40% each case had five children, 12% four children,
16% three children, 18% two children, 4% one and 2% had
six children, during the survey.

Data dso highlighted that mgority of urban babies that is
60% were 7-9 months 20%, 4-6 months 16%, 10-12
months, 2% 0-3 months and the rurd babies, 5% of them
were 7-9 months, 28% 4-6 months, 2% were a@ther 0-3 months
or 10-12 months during the study.

Table4, illudratesthat there was no Sgnificant difference thet is
therewasrdationship between the rura and urban mothersand
the ages of introducing complimentary foods.

Reaults dso showed that 80% of mothers introduced
complementary foods at the 7th month, some 8% introduced
a 6th month, 4% at dther 4th or 5th month while 76% of the
rurd mothersintroduced a 7th month, 12% a 6th month, 6%
a 5th month, 4% at 4™ month.

This therefore indicates that complementary foods were best
introduced asfrom 7th month of age.

Table 5, shows that there was no Sgnificant difference
which means that there was relationship between urban and
rurd mothersand thefoodsintroduced asthefird.

The study also revealed that 30% of respondents in urban
firg introduced Nutrend or pap 12% gave mashed yam
with palm oil or Jollofrice, 16% cerelac as first semi
solid food given to the babies, while 40% of rural
mothers gave pap, 30% mashed yam with palm ail, 20%
Nutrend, 4% Jollof rice or cerelac.

This therefore implies that pap alone or with either
soybeans or crayfish was the first semi-solid food given to
weanling.
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This agrees with Intengen (1992), who stated that the
upper socio-economic classes (ie urban mothers)
appeared to introduce complementary foods such as pap,
soft boiled rice and mashed yam at alater age.

Table 6, shows that there was no significant difference
showing relationship between the urban and rural
mothers and the complementary foods introduced.

Data indicated that most mothers in urban, 40%, fed
complementary foods to their babies with reasons that
their ages were culturaly accepted, 30% gave reason as
what was available to them or foods usudly available in
the family. In the rurd. 50% gave their reasons as ages
of the babies were culturally accepted, 30% what was
available to them and 20%, foods usudly available in the
family.

Table 8, shows the foods esten by the bebies which had no
sonificant differences

This table 9, showed that there was no significant
differences, in other words, there were rdationship
between the urban and rural mothers and the foods listed.
All these foods listed can only be prepared for the babies
and can dso be eaten other membersof thefamily.

The highest percentage in urban 16% listed Nutrend. pap
with cray fish, pap with soy beans, mashed yam with oil
while the least percentage 6% listed cerelac. In therurd,
the higest percentage 20% listed mashed yarn with oil and
the least 2% cerdec.

Table 10, shows that, there was no sgnificant difference
which means tha, there was rdationship between the
urban and rural respondents.

Results on the frequencies of breastfeeding the babies
showed that 32% of '«ban mothers breasfed their babies
five times daily, 24% four times, 20% thrice or on demand,
while 36% of the rural mothers breastfed their babies four
times. 20% five times or on demand, 16% thrice and 8%
twice daily.

The frequencies of feeding complementary foods was dso
noted where 20% of urban mothersfed their babiestwice or
thrice, 16% fed on demand, 14% five times, 10% once, then
36% fed four times, 20% twice, 10% on demand, 4% once
or fivetimes
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children urban and rural women hawve. Table 2: Number of Children per mother
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Table 3: Ages of babies of the respondents
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Table 4:Age at which breastmllk alone was consldered Inadequate
and agc of complementary food introduction.

Rural

Freq. % Freq. %o
2nd month 1 2 0 0 |
Zrd month 1 2 1 2
4th month 2 4 2 4
Sth month 2 4+ a &
ath month 4 8 5] 12
7th month an an 28 76
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Table 5: First semi-solid foods introduced

Urban Rural
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Commercial baby
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Generdly, there were differences in socio-economic status
of urban and rura | mothers which affected their feeding
practices

Discussion

Breastmilk is the best food for babies and it provides
sufficient nutrients for growth, energy and prevention of
diseases. However, as baby dtarts to crawl, walk and run,
his food needs incresses depending on the stomach
capacity. Foods like ceredls, vegetables, yams, mest and
fruitswould haveto beinduded intheir diets.

In addition, many infants have been breedfed for prolonged
periods of time without introducing complementary foods
and when they are introduced, it is probably of a low-
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energy dendity without conddering the somach capedities of
the babies.

According to FAOMHO/UNU, (1985) the stomach

cgpacities of the babies are asfdlows-

3-6months - 228g

6-12 months - 250g The FAOWHO energy
recommended dlowancesfor breesmilk areasfollows
0-3months - 695kcd

49months -  730kcd

10-12 months - 836kca ; While the protein content of

bresstmilk is 1.15g/100m.

During complementary feeding, breastmilk should be
complemented with appropriste foods to provide
additional energy, protein and specific nutrients (WHO/
FAO,1996).
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The recommended digtary alowance of cdorie and protein
duringimrodoctiaBaf complementary foodsindude;

Source. FAOMWHO/UNU 1985.

From these cdculations, it was discovered thet most of these
complementary foods andyssd wee not according to
FAO/(WHO) recommendation. The energy dendty for the
foodsranged from 6.5-2.0 ked/gram. Thisis much higher then
0.8 -).6 ked/gram recommended forcomplementary foods

For waey pgp done, whose enagy densty is 20, protein
0.05, cdcium 0.03, ion 0.01, phogphorus 0.02, vitamin A 0.02,
vitamin C 0.001 per gram of food. For a child of 3-6months
whose gomech capadity is 228g to meet hisenergy, protein and
nutrients requirements per day will consume thisfood 3 times per
day with breestmilk 0.

For watery pap with soybeans which isdefident in caddum, iron,
vitamin A and vitamin C. To medt with the cldum requiremeant
of 0.025gm, the child will consume this food 3 times per day,
cadum rich foods should be consumed. For vitamin A and
C, the food has to be consumed dong with bressmilk 2 times
daly.

For watery pap with cray fish, which is defidient in caldum, iron,
vitamin A and vitamin C: with these defidendes in nutrients it
will nat be ableto satiSy the nutrient reguirementsof achild per
med. Therdfore, for a child of 3-6months to meet up with the
recommended 0.35rng RE, of vitamin A, the food has to be
consumed 2 2 timeswithbresimilk sswl.

For mashed yamwith pdmail, whichislow in protein, cacium,
vitamin A and C. For achild of 3-6monthswith Somech cgpeaity
of 228g would medt his vitamin C requirements of 0.025mg/g
and other nutrients by consuming thisfood 3 times per day.

For the jallof rice, which islow in protein and other nutrients
except for energy which is higher than the recommended, the
food hasto be conaumed 3 times daily in little quantitiesto meet
withtherequirements

For Okro soup cooked with fish, the food has to be consumed
2 times to meet with the desired nutrients, such as proten,
cdadum, iron, iodine€c.

Gengdly, the protein contents were of low quality because
of the sources, for example soybean which is of plant source
But protein of pgp with cray fish sock of fish usad in cooking
thericeand soup.

Basd on these cdlaulations some legumes like African yam been
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(Akid), Bambera groundnut (Okpa) can be used to
complement complementary foods to provide additiond
enargy, prateinand pedfic nutrients

Conclusion

The sudy has provided information on the complementary
feading practices of 1gbo mothers of Imo and Abia dates of
Nigeria There were differencies between practicesfoods
given by urban and rurd mothers. The number of times the
foodswerefed differed betwean themothers. Pap with cray fish
was adequate in quantity, qudity and nuiritiondl value This dso
highlighted the factors that affect complementary feeding
such as sodo-economic and urbanisation, sodd culturd taboos
physoogcd eic. Bresdfeading was dill prevdent among
nursng mathersinterviewed during the survey, eventhough the
cesstion from breegt milk and introduction of complementary
foods were Hill a bit early for some mothers in urban
areas. Some mothers used home prepared foods instead of
commercid baby foods as firs semi-solid foods. The
nutritive values of these home prepared foods were mostly
carbohydrates, for example, pap, mashed yam, jollof
rice, except if they were supplement or complemented
with other food nutrients. For ingtance, fortifying pap with
cray fish or soybeans.
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