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Background and objectives: Inadequate energy and micronutrient intake during childhood is a 
major public health problem in many developing countries including Bangladesh, particularly in 
food insecure communities. Locally produced ready-to-use supplementary food (RUSF) can 
improve growth, development and micronutrient status of children. The study was conducted to 
develop recipes for RUSF based on locally available food ingredients and to test their acceptability 
among children. 
 
Methods: A checklist was prepared of available and commonly consumed food ingredients that 
have the potential of being used for RUSF. Linear programming was used to determine possible 
combinations of ingredients and required micronutrient premix composition, and samples were 
prepared in the icddr,b food-processing lab. To test the acceptability of the RUSF recipes 
compared to Pushti-packet (a cereal based food-supplement), an acceptability trial was conducted 
among 90 children aged 6-18 months in a slum in Mirpur, Dhaka, Bangladesh. The mothers were 
asked to rate the color, flavor, mouth-feel, and overall liking of the RUSF by using a 7-point hedonic 
scale (1=dislike extremely, 2=dislike moderately, 3=dislike, 4=neither dislike nor like, 5=like slightly, 
6=like moderately, 7=like extremely). 
 
Results: Two RUSFs were developed, one based on rice and lentils and the other one on chickpea. 
Mean response for each sensory quality of all products was more than 6. The two RUSFs scored 
significantly better compared to Pushti-packet in terms of ‘overall liking’. Children were offered 50g 
of food and they consumed (mean+SD) 26.1±15.1g RUSF and 17.1±14.3g Pushti-packet which 
took them 20.9±9.6 minutes.  There was no significant difference between two RUSF consumption, 
but there was a significant difference between chickpea-based RUSF and Pushti-packet (28.4 
vs.17.1g) consumption.  
 
Conclusions: Locally available food ingredients were used to develop RUSFs for preventing and 
treating moderate acute malnutrition. The study results suggest that rice-lentil and chickpea-based 
RUSFs are highly acceptable by children and their caregivers.  
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