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Abstract

This study was carried out in order to develop supplementary foods for infants using Korean foods.
Thirty-four different kinds of supplementary foods were developed and fourteen representative ones
were selected to be analyzed chemically. The results are as follows: 1. The developed supplementary
foods were 34 kinds and divided into 3 stages. First stage is designed for the babies just beginning
to eat pureed vegetables and fruits. Second stage combined the nutritional attributes of both vegetables
and meat. Third stage featured tender, bite-size pieces of meats and vegetables that appealed to the
most mature tastes of basies. 2. In the production of prepared foods; water, milk, vegetable juice,
fruit juice, and soy milk were used as the liquid source; rice, rice starch, chestnut, noodle, potatoes,
sweet potatoes, rice cakes as the carbohydrate source; fish, meats soybean curd, beans, eggs, chicken,
cow liver as the protein source; and vegetables and fruits were used as vitamin & mineral source.
3. The approximate composition range of the products were 10.91~24.46% carbohydrate, 0.15~6.06%
protein, 0.092~7% fat, 0.13~1.37% ash, 0.63~236.34% calcium, 0.092~0.48% iron and 0.42~16.36%

vitamin C,
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