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I. Usage: 

UNIMIX, super (CSB: Corn-Soya Blend) formulated supplementary food for infants and older children based on pre-cooked blend of 70-80% maize and 20-30% soya bean (with addition of 10% sugar against an equivalent amount of cereal).
II. Information/Specification: 
Composition: 
- Whole maize: 70-80% 
- Whole soyabeans: 20-30% 
- Sugar: 10% 
Maize can be partly or fully replaced by whole wheat. 

Revised Vitamin/Mineral Premix: 
Vitamin premix: Amounts for 1kg of finished UNIMIX: 
- Thiamine mononitrate...........................2.8 mg 
- Riboflavin.....................................8.2 mg 
- Vitamin C (stabilized ethyl-cellulose coated)..600 mg 
- Pyridoxine hydrochloride......................1.65 mg 
- Niacin..........................................50 mg 
- Ca-d-pantothenate...............................28 mg 
- Folic acid.......................................2 mg 
- Vitamin B-12....................................13 mcg 
- Vitamin A palmitate (stabilized).............23000 IU 
- Vitamin D (stabilized)........................2000 IU 
- Vitamin E (as tocopherol).......................75 IU 
- Soy flour defatted (toasted) or starch to reach total weight (additional soy flour may be added as a carrier, if desired) to make total weight 1000 mg. 

Mineral Mix: 
- Calcium carbonate, food grade FCC or equiv.......2600 mg 
- Zinc sulphate, hydrated FCC grade (ZnSO4.7H2O)...120 mg 
- Ferrous fumarate, purified FCC grade...............80 mg 
- Copper sulphate, pentahydrate, FCC grade............7 mg 
- Iodized salt (0.007 %/Iodine)....................6500 mg 
TOTAL WEIGHT ......................................9307 mg 
Processing instructions: 
UNIMIX shall be manufactured from fresh ingredients of good quality, free from foreign materials, substances hazardous to health, excessive moisture, insect damage and fungal contamination. 
The ingredients shall comply with all relevant national food laws and standards. 
The ingredients must be stored under dry, ventilated and hygienic conditions. 
The production process shall be in accordance with the 'Code of Hygienic  Practice for Foods for Infants and Children'. 
BLENDED FOOD shall be manufactured using one of the following  processing methods: 

Extrusion: 
Cleaned cereals and pulses/oilseeds/soyabeans are mixed in the correct amount, gritted and precooked through extrusion at a temperature not exceeding 160°C. 
The extrusion product is cooled to ambient temperature immediately after extrusion and milled into fine flour. 

Roasting/milling: 
Cereals and pulses/oilseeds/soyabeans are separately roasted at a temperature not exceeding 180°C (recommended: cereals 10 min. at 140°C; pulses/oilseeds/soyabeans 15 min. at 170°C). 

The roasted products are cooled to ambient temperature immediately after roasting mixed in the correct amount and milled into fine flour. 

Subsequently the flour is homogeneously mixed with the vitamin/mineral supplement and (if applicable) sugar and/or oil. 

Additional Product Specifications: 
Shall comply, except when otherwise specified, with the 'Standards and Guidelines on Foods for Infants and Children' of the Codex Alimentarius (Volume 4, Second Edition, FAO Rome 1994). 
Shall be suitable as a dietary supplement for older infants and young children as well as other vulnerable groups for serving as porridge, gruel or extender to other foods. 
The following requirements to be met: 
Taste: It shall have a pleasant smell and palatable taste, which young children will like and enjoy. 
The manufacturer shall replace batches of UNIMIX which, within the shelf-life, are found by the contracting organization to have taste deviations such as an off taste or a bitter taste making the product unsuitable for or unusable by the final consumer for whom the product is intended. 


Shelf-life: It shall retain above qualities for at least 12 months from date of manufacture when stored dry at ambient temperatures prevalent in the country. 

Flour characteristics: It shall be a uniform fine texture with the following particle distribution: 
95% must pass through a 600 micrometer sieve;  100% must pass through a 1000 micrometer sieve. 

Dispersibility:  It shall be free from lumping or balling when mixed with water of ambient temperature. 


Cooking time:  It shall be suitable for older infants after a cooking time not  exceeding ten minutes when prepared in water of ambient temperature. 

Moisture and crude fiber:  It shall contain a moisture content not exceeding 12% and a fiber content (based on dry product) not exceeding 5% (dehulling of soya  or pulses is not required). 

Nutritional value:  It shall contain not less than the following nutritional value per 100g dry product: 
- Total energy 400 kcal 
- 14 % protein (Nx6.25) 
- 6% fat 

Energy density:  It shall contain, when prepared as gruel, not less than 100 kcal/100 ml. 

Safety:  It shall be free from objectionable matter. It shall not contain any substances originating from microorganisms, or  any other poisonous or deleterious substances like heavy metals or  pesticide residues, in amounts which may represent a hazard to health  (permitted level of aflatoxin: 20 ppb). 
Not exceed the following levels of microbiological contamination  (maximum/gram finished product): 
- Mesophilic aerobic bacteria:.......100,000 
- Coliforms:.........................100 
- Salmonellae (per 25 g sample)......0 

The variation of the final product with respect to contents of moisture,  fiber, protein, fat and micronutrients shall not exceed plus or minus 5%  of the original value using standard analytical techniques: products not  meeting this requirement are liable for rejection. 

Weight/Volume/Dimensions:  Packed in 25 kg bags: 
- estimated weight: 25.000 kg 
- estimated volume: 60.000 cdm
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IV. Pre-supply agreement: No
V. Ind. Cost:

VI. Vendor:

VII. Observations & Suggestions:

Shipping Details: 

The product is packed in new, laminated woven polypropylene outer bags (minimum weight 80 grams) with polyethylene inner bags (minimum thickness 75 micron or 300 gauge) of 25 kg contents. The bottom of both PP and PE bags is double folded and stitched together, above the stitching line the inner PE bag is heat sealed. The top of the PP bag is heat cut (to prevent fibrillation), folded over the inner PE bag and stitched together. 
After the bag is filled with 25 kg of UNIMIX the top of both PP and PE bags is double folded and stitched together, below the stitching line the PE inner bag is heat sealed. 

The required markings on the outer bags will be indicated separately. 
For shipment by sea, incoterms must be 'FCA Containerized, named port' 

Each shipment must be accompanied with the following documentation: 
a) Certificate of origin 
b) Health Certificate 
c) Radioactivity certificate 

The supplier must provide, upon request, all necessary documents and certificates which CARE may require for the import of the product, and, where necessary, for their transit through any country. 

The country office must indicate specific requirements regarding documentation, in their order. 

Instructions for use: 

Mix one (1) part UNIMIX with three (3) parts cold water, stir until boiling and cook as necessary for a maximum of 10 minutes. 
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