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The process whereby nutrients are added to 

foods (in relatively small quantities) to 

maintain or improve the quality of the diet of a 

group, a community or a population 

Hidden Hunger 

58.4% children 

are anaemic 

NFHS - 2014-15 

WHO Definition 

 



 

 Excellent method to improve the health of  population 

 No health risk. 

 Regulated addition as per prescribed standards. 

 No change in  food habits. 

 Socio-culturally acceptable. 

 Improves health in a short time. 

 Cost-effective   

 Prevents/reduces deficiency of  essential nutrients;  

 Improves nutritional status of essential nutrients  

 Helps in meeting RDA of essential nutrients 

 Maintains or improves the  quality of foods.  

 

 

Advantages 



Fortificants 
• Iron, riboflavin, folic acid, zinc,Vitamin B12  prevent anemia 

• Folic acid (Vitamin B9) reduces the risk of birth defects. 

• Zinc strengthens immune systems; control diarrhea. 

• Niacin (Vitamin B3) prevents the skin disease. 

• Riboflavin (Vitamin B2) helps with metabolism of fats, 
carbohydrates, and proteins. 

• Thiamin (vitamin B1) prevents beriberi. 

 

http://ffinetwork.org/why_fortify/health.html
http://ffinetwork.org/why_fortify/health.html
http://ffinetwork.org/why_fortify/PreventNTDs.html


Fortificants 

• Vitamin D helps bodies absorb calcium. 

• Vitamin A deficiency -  leading cause of childhood blindness 
and reduced immune system.  

• Calcium for strong bones. 

• Selenium for thyroid gland function. 

• Vitamin B6 for enzyme reactions involved in metabolism 

 



Normal 
Growth 

Healthy aging 

Healthy Babies 

Good   
Performance 

Normal  
Brain Growth 

Vitamins & Minerals that are 
only needed in small amounts, 

but are essential for … 

• Strengthening 

• immune system  

Good Health 

Micronutrients (vitamins and minerals) are essential for many functions 



Modalities 

Engage Millers for 

 

   Procuring Pre-mix 

   Setting up of mill 

  Operating the fortification system 

Monitoring the Quality 
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How to solve 
the issue 



1. PMO issued direction on 26.6.17 to  Ministry of 
HRD for mandatory fortification of the relevant 
food items provided under MDM. 

2. Secretary, WCD informed MHRD about a joint 
initiative  by the M/o WCD, M/o CA, Food & PD 
and M/o H & FW on Fortification of the food 
items.  

3. In the first instance it has been decided that 3 
food items viz., double fortified salt, wheat 
flour, edible oil should be considered for 
mandatory fortification under ICDS & MDM. 

 
 

 

Intiatives for fortification under MDM 



 Fortified wheat flour is made by adding nutrients to restore 

quantities lost during milling or additional nutrients are added to 

improve its nutritive value 

 FSSAI recommends to add iron, folic acid and B12. 

 Fortification of wheat flour is one of the most effective, simple and 

an inexpensive strategy for supplying vitamins and minerals. 

  Fortification can impact iron status within 12 months after the 

program is fully implemented if the vulnerable population 

consumes fortified products daily. 

Wheat Flour 



Fortified Edible oil 
 

 What is :When vitamins are added externally to edible oil to enhance its 
nutritional value, it is called edible oil fortification.  

 Type of oil : like soybean oil, palmolein oil, groundnut oil, cotton seed oil, 
mustard oil etc may be fortified.  

 Need : India has a very high burden of vitamin A and D deficiencies  
fortification of edible oils and fats with vitamin A and D is a good strategy to 
address micronutrient malnutrition. 

  Stability : As per various scientific evaluations, heating does not destroy 
vitamins completely, though frying can destroy vitamins (A, D and E) to some 
extent.  

 After repeatedly frying the oil 4 times, about 60% of the original levels of 
added vitamin are lost. 

 



Double Fortified  Salt 
 

 What is DFS : salt fortified with iron and Iodine either in the form of ferrous 

sulphate or encapsulated ferrous fumarate. (approved by FSSAI). 

 Why DFS : Salt is an ideal vehicle to use for delivering iron and iodine 

because it is a staple food. 

 Need : Is a solution to treat anaemia and iodine deficiency disorders  

 Based on an estimated average salt consumption of 10 g per person/day, 

the DFS is designed to provide 100% daily requirement for iodine and 

30% for iron. 

 Stability :DFS to be acceptable in terms of taste and colour. (Consumer 

acceptability tests) 

 At present Kg of DFS costs INR 14 to 25 at retail level. 



Action  taken by MHRD 

1. D. O. letter issued to Department of Food & 

Public Distribution to explore the possibility of 

supply of fortified Food grains through PDS.  

2. D.O. letter to all Chief Secretaries of the 

States/UTs from Secretary (SE&L) 

3. Organisation of a National Level workshop  

4. Constitution of a Committee for Fortification 
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A meal to a Child is an offering to the Divinity. 

Mid Day Meal Scheme 

Thank you 
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