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Abstract

In this research, the rice flour was selected from its high nutritional value and its low
allergenic potential , including its lack of allergen gluten and fortified it with iron and zinc,
due to their importance and the lack of negative effects on health Various infant-specific
levels were introduced and samples of the fortified rice flour were exposed to the simulated
fluid of the infant stomach (pH = 3, pH =5).

The results showed excellent utilization rates of the two added elements (the rate of
release of the two added elements) using co-fortification. For example, the zinc utilization
rate was higher than 89%.
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