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ABSTRACT

Soy milk based formulas could be used as alternative for human or
cow's milk for infant feeding. The aim of this work was directed to
the preparation of soymilk based formula that could be used for
feeding infants and young children who are allergic or lactose
intolerants. The contents of anti-nutritional factors, trypsin inhibitor
and phytic acid, were reduced in the prepared formula due to
soaking in water, grinding and cooking using very high
temperature. Soy milk powder contained 3% moisture, 49%
protein, 24.05% fat, 0.02% fiber, 6.9% ash and 17.03%
carbohydrates on dry weight basis. The caloric value of the formula
reached 480.57 kcal/lOO g. Soymilk formula was enriched with
calcium, phosphorus and some vitamins, i.e. A, 81, B2, C. After
supplementing the soy milk formula with methionine, it was
adequate in the essential amin~ acids and recorded high chemical
scores. The physical property of soy milk formula considered
suitable and safe physically and microbiologically. The biological
evaluation of soy milk formula showed that PER value was 3.3,
while NPR value was 4.86. DC value and BV reached 87.26% and
99.38%, respectively. The biochemical analysis of blood drowns
from rats showed that the highest total serum protein and albumin
were shown for the group fed on soy milk formula. Hematology
assay showed that hemoglobin, red and white blood cells and
hematocrate were similar for the different groups of rats fed on the
three experimental formulas (casein, soy-based and commercial
lactose free formula). Preparing and using such local formula could
be recommended for infants, especially those who are lactose
intolerants and would be an alternative for commercial imported
formula. This would not be safe only for longer shelf-time but also
save the foreign currency.

Key words: Lactose-free Formula, feeding infants,Soymilk, allergic or
lactose intolerants children.
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