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Anaemia is condition characterized as a low level of haemoglobin in the blood, as evidenced by a
reduced quality of red blood cell which decreases oxygen-carrying capacity to tissues. The whole idea
of development of Value Added Anaemic Soup Powder rich in iron .Which include Beetroot, Tomato,
Carrot, Pea, Ragi Flour, Corn Flour. This product in rich fiber content, iron, protein, carbohydrate etc.
This processed product is beneficial for anaemic patient. 15gm Value Added Anaemic Soup Powder
and mix it one bowl boiled water. Take this regularly meal. The main objective of the study to know the
Value Added Anaemic Soup Powder it’s beneficial effect.
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INTRODUCTION

Value added anaemic soup powder is very beneficial for health
because it contain large amount of nutrients. Out of these
nutrients it largely contains iron along with some other major
nutrients such as- protein, fibber, carbohydrate, vitamins,
minerals and etc. Since it contain large amount of iron which
are main component of blood there far it is more beneficial for
women, mostly for adolescent girls and pregnant women’s, in
compare to man. Anaemia is a condition characterize as a low
level of haemoglobin in the blood, as evidenced by a reduced
quality or quality of red blood cells decreases oxygen- carrying
capacity to tissues (Freire, 2003). Anaemia may be diagnosed
with confidence when the haemoglobin concentration is lower
than the level of considered normal for the person’s age / sex
group. When the anaemia is due to iron deficiency, increasing
the person’s intake of absorption iron will raise the
haemoglobin concentration (Baker, 1979). The red blood cell
in the body of an anaemic person destroyed from that no
proper supply of oxygen take place in your body. Our boy
undergo suffered from various problems such as weakness,
fatigue, heart failure, jaundice, pallor, koilonychias,
hyperdynomic circulation & etc. To overcome such problems
value added anaemic soup powder are very helpful.
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Tomato: Tomatoes are also rich in beta carotene and vitamins
E and hence help in natural conditioning of the hair and skin.
Vitamin C is the main ingredient in tomatoes along with
lycopene. The vitamin C in tomatoes helps in easy absorption
of iron.

Beetroot: Beetroot is known to be very effective in fighting
anaemia. Adding beet-root in any form in your daily diet will
help to easily fight anaemia. Beetroot supplementation might
serve as a useful strategy to strengthen endogenous antioxidant
deference, helping to protect cellular components from
oxidative damage (Kannan, 2000). Beetroot is known to be
very effective in fighting anaemia. It is a vegetable that is
filled with iron content. It will help in repairing and
reactivating your red blood cells. Once the red blood cells are
activated, the supply of oxygen to all parts of the body
increases. Adding beet-root in any form in your daily diet will
help to easily fight anaemia.

Ragi: Natural iron is an excellent component found in ragi.
Iron deficiency causes anaemia. People with anaemia get
benefitted if they can include ragi in their regular diet. Rich in
amino acids, essential nutrients, proteins, and minerals, and
also high in fibber and low in fat, ragi can be included as a part
of your staple diet. Ragi is the important staple food in the
eastern and central Africa as well as some part of India. It is
rich of Protein, Iron, Calcium, Phosphorus, Fibber and
Vitamin content. The Calcium content is higher than all
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cereals & iodine content is said to be highest among the food
grains. Ragi has best quality of protein along with the presence
of essential amino acids, Vitamin A, Vitamin B, &Phosphorus.
Thus ragi is good source of diet for growing children,
expecting women’s old age people and patients (Majumder et
al., 2006)

Corn flour: Corn helps prevent anaemia caused by a
deficiency of these vitamins. It also has a significant level of
iron, which is one of the essential minerals needed to form
new red blood cells; a deficiency of iron is one of the main
causes of anaemia as well.

Carrot: The mixture of carrot and beetroot is rich in vitamin
A and iron, both these compounds are essential for the
production healthy red blood cells and haemoglobin. When
there is a healthy production of red blood cells in your body,
blood-related disorders like anaemia can be kept at bay. The
molecular structure of carrot is very similar your haemoglobin
molecules rendering it effective for producing and maintaining
health level of this vital element in your blood

Peas: Green peas have a valuable content of nutrients. Despite
their small size they contain significant amounts of vitamins
and minerals necessary for the body. Green peas help reduce
cholesterol levels in the blood. They have a large amount of
iron and antioxidants that help to strengthen the immune
system and reduce the risk of various forms of cancer. Green
pea good source of iron. 1 cup green pea present in 2.12mg
iron.

Objective

1. The nutritional properties of Value Added Anaemic
Soup Powder

2. To know the dose of awareness among the population
about the use of Value Added Anaemic Soup Powder

Development of value added anaemic soup powder

Selection of raw ingredients such as beetroot, tomato,
caret, pie, etc.

1
Selection of Ragi flour and corn flour
1

Washing & Cutting in to small pieces of all row ingredients

4
Sundry & Oven dry all row ingredients

1

Make its powder form of beetroot & tomato

]

Than mix its all the ingredients Tomato, Beetroot, Ragi
Flour, Corn Flour.

Il
In last add small pieces of carrot & pea

I

After this pack the 15 gm soup powder for each person
n

Packaging & labelling

Table 1. Value added soup nutritional value (per 100gm)

Nutritional value Value addea soup

Result
Protein % 9.36
Iron % 330
Fat% 0.64
Total energy % 337
Carbohydrate % 73.52
Moisture% 11.64

Source-RFRAC, Luckow.

Use of anaemic soup powder

The whole idea of development of Value Added Anaemic
Soup Powder rich in iron. Which include beetroot, tomato,
carrot, pea, ragi flour, corn flour. This product is rich fibber
content, iron, protein, carbohydrate etc. This processed product
is beneficial for anaemic patient. The developed Value Added
Anaemic Soup Powder is also used by added 15gm of its
powder in small bowl warm water with salt and lemon. If with
think fit than we can also use vegetables with them. It has to
use daily. Its use is very beneficial for anaemic person and also
for other person, they can normally use. It is very beneficial
for anaemic person because it containing large amount of iron.
The Value Added Anaemic Soup Powder increases
haemoglobin that improves blood level in our body. Value
Added Anaemic Soup Powder is very beneficial for health
because it contain large amount of nutrients. Since it contain
large amount of iron which are main component of blood there
far it is more beneficial for women, mostly for adolescent girls
and pregnant women’s, in compare to man.

Beneficial Effect

The red blood cell in the body of an anaemic person destroyed
from that no proper supply of oxygen take place in your body.
Our boy undergo suffered from various problems such as
weakness, fatigue, heart failure, jaundice, pallor, koilonychias,
hyperdynomic circulation & etc. To overcome such problems
Value Added Anaemic Soup Powder are very helpful. During
the period of adolescent girls and at time of pregnancy, in both
the situation loss of blood take place through body. Due to
blood loss through body, blood deficit take place in blood &
also body become weak. Value Added Anaemic Soup Powder
is very beneficial and also helpful to fulfil such as blood
deficiency in body.

Conclusion

It is a good preventative for maintaining good health. It is
formed by mixing six ingredients (Tomato, Beetroot, Carrot,
Corn flour, Ragi & Pea) which contain proper amount of Iron,
Carbohydrate, Fibre, Vitamins, Protein & etc. Nutrient. These
nutrients are beneficial for anaemic patient & also helpful to
prevent diseases like cancer, cardiovascular, blood pressure,
skin problem & etc. Tomato have high amount of special
nutrients. Tomato is an outstanding source of the antioxidant,
lycopene which has shown to lower the risk of cardiovascular
disease. Beetroot is good source of iron and other nutrients
manganese, copper, potassium & magnesium. Beetroot also
help improve blood flow cell signalling, and hormones all of
the play role in increasing the energy level. Beetroot source of
dietary nitrate for managing cardiovascular health.
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