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1. 0 Su!~!ARY 

1.1 Processing Component· 

The processing component of the Soybean Production and Proces

sing Project was evaluated. The following statements summarize 

this evaluation. 

1.2 Construction of Plant 

CARE sensed a need for a production facility that would be 

capable of producing low-cost nutritious foods. Necessary 

aC"Gions wer,e taken to secure funding, a good design, and to have 

a Processing Plant built and operated. 

The Plant has made approximately 650 tons of very lOvl-COst 

"food i.·l!-.l':"ch -r;..ar: bee:: '.!se::!. -in the Cast:=:t -Ric?. feeding programs. 

Based on these observations, CARE has built a successful plant 

that can produce nutritious foods in Costa Rica. 

1.3 New Product Development 

When the problem of "poor acceptability" of Nutrisoy was iden

tified, CARE took prompt action and identified the need "GO 

modify -che. product to make it satisfactory. CITA, 1 ike,\'lise , 

very rapidly developed an instant drink, FRESCORCHATA, as a 

partial replacement for NUTRISOY. In addition, several oth~r 

products ',;ere identified in a remarkably short time for use in 

-che feeding programs. As a result, the plant is now operating, 

at about 1/2 capacity, and is expected in only a few mon"Ghs to 

incrc-ase prGduction by -making otner soy-fortified products nO'd 

under d'3velopment. 

• 
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:< • 0 BETHODOLOGY 

~.l Evaluation Team 

The proce~sing component of the Soybean Production and Proces

sing Project was evaluated by a team consisting of: 

!1ax Rutman, lNUAL, Santiago, Chile 

Paul Crowley, USDA, Washington, D.C., U.S.A. 

Ron Tribelhorn, CSU, Fort Collins, Colorado, U.S.A. 

John T. McLeod, CARE, Costa Rica 

The team convened in Costa Rica October 5-9, 1981. 

1 ~ 2 Revie\>J 

'rhe team evaluated the project by reviewing relevant project 

documents, by inspecting the processing facility, through 

discussions with representatives of CARE, eITA, DESAF, MOH, 

USATD/Costa Rica, and by visiting a school which uses products 

produced by the-factory. 

:;.3 Scope 

The evaluation team gave special consideration to·the extent to 

which the goal and purpose of the project were achieved, the 

ou~puts and inpu~s of the project, and lessons learned through 

the LJroject. Important cpnclusions and recowmendations for 

iuture action ara noted. 
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3.0 GOllL 

3.1 Reduction of Malnutrition 

As stated-in the OPG, the goal is to halp improya the nutritional 

sta~us of the target population by reducing malnutrition by 50%. 

Data showing the changes in malnutrition are not available except 

for limited information concerning the GENS (see ANNEX *l). This 

data indica~es a steady reduction in malnutrition during the lifa 

of ~he project. 

:;.2 Evaluation of Goal 

Regretably, it is not possible to attribute a percentage of this 

improvement in nutritional status to this project because of the 

Hlany other products used in the ·nutri't.~on··pr6gl::aUt:;;. .J...i ... ~o:...t .... ~c.::;. 

an<.l ~he concurrent iIr\Provement in the general socio-economic well 

being of Costa Rica during the period 1975-1980. 

3.3 Targecing Assistance 

The evaluation team noted that the present rapid economic deteriora

cion which Costa Rica is suffering will undoubtedly impact nega~ively 

on malnut:rition if nutrition programs in Costa Rica are no1:. reinforCed 

and bet~e.c targeted to the most vulnerable groups. 

---"'--~' ". • 
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4.0 PURPOSE AND OUTPUTS 

·L 1 Primary Purpose 

According to the OPG,'''The primary purpose of this project is 

to establish a manufacturing facility to produce low-cost 

nutritious foods and blended supplements utilizing locally 

gro~ln foods to the~greatest ex-cent possible to be used in the 

Government of Costa Rica food distribution programs l1
• A 

manufacturing facility was constructed and inaugurated by the 

President of costa Rica in June, 1979. Production of Nutrisoy 

and other products in the plant indicate that the Plant is 

capable of full production with minimal operational problems. 

~.2 Production Levels 

Con~inuous full-time production has not been undertaken, except 

BeST 
AVAILABLE 

for a three month period in 1979 when NUTRISOY was manufactured. 

During this Period, the plant operated continuously for 71 days, 

o fiours per day; and produced 353 , 3:;:) AY u:[ >I;"tJ7RISC:e pu..;:;,,:-u.;':'d 

in 20 kg. bags. This represents 95% of the rated capacity -

665 kg/hr. Since that time the plant has not run continuously 

because of inadequate demand for product in the feeding progr~~s. 

This problem has recently been partially solved through efforts 
.l 

by CARE, DESAF, and CITA; a new product, FRESCORC¥.ATA, was 

developed by CITA, and beginning in July, 1981, about 50 tons 

per month have been produced in the Plant and distributed to the 

schools and CENs. 

M1.3 l)~ocessing Controls 

Quality control, plant monitoring of process parameters and 

scandardization of individual product manufacturing teChniques 

have not been de.rnonstra.ted on a continuous basis. There is a need, 

th.;refor:8, co improve t~ese areas to ensure that a good produc-c is 

:.1~.i.nufactured consistently and that process parameters are defined 

c·J L'!:'~vent the production of inferior quality products .. 
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4.4 Production of the Low-Cost Nutritious Food "NUTRISOY" 

It has been demonstrated that low-cost nutritious foods such as 

HUTRISOY can be manufactured in the processing plant. NUTRISOY 

has been made at a production cost of ¢6.30/kg which is consi-

derably 10"er than any other food product of comparable nutri-

tional value now available in Costa Rica. 

Because the consumption of NUTRISOY in the feeding programs "as 

101'1, NUTRISOY production attained only 20-25% of its original 

production goal of 2,000,000 lbs/year. The low production of 

HU'fRISOY .. therefore, has been directly attributed to accepta-

bility problems. Although a thorough analysis of the poor 

acceptability was not made by the evaluation team, CARE, Cr~A, 

and others in Costa'Rica have attributed it to one or more of 

the following: 

1. inadequate instructions to cooks for preparation, 

2. lack of flavoring including absense of a sweetener, 

3. excessively large and unsophisticated packaging I 

4. accumulation of stocks due to poor distribution, 

5. poor insti tuti5mal "marketing", and 

6. NUTRISOY is not a locally availaple nor known food. 

,i.5 Idem:ification of New Products 

E~cause of the poor acceptability of NUTRISOY, it was recommended 

by the last evaluation team that an investigation be made into 

identifying suitable products that could replace the unsuccessful 

t:OT~SO~. This recommendation suggested the cooperative involvement 

'Jf ChRE, CITA, and DESAE' in developing new products. As a result, 
n 

'~I'l'A ',JaS assigned primary responsibility for developing new products 

'-flU to date has identified several potential foods. The'se include: 

• 
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FRESCORCHATA Instan~ powdered drink made of extruded 

Rice and Soy mixed with sugar, spices 

and flavors. 

2. FULL-FAT SOY FLOUR Full-Fat Soybean Flour to extend and 

3. 

4. 

5. 

SOY-FORTIFIED 
BLACK BEANS 

CEREAL FLAKES 

NUTRISOY "II" 

4.6 FRESCORCHATA 

supplement wheat flour in cookies and 

noodles. 

Instant precooked black bean flour 

extended with soybeans. 

Breakfast Cereal based on Corn, and/or 

Rice, Soybeans and Sugar. 

An improved form of NUTRISOY to be based 

on a formulation similar to the original 

corn-say-milk product. 

Of ~he above five products, only FRESCORCHATA has undergone 

compiete development and is being rnanuiactureo. in C.ilt: pia.11i:. and 

distributed to the recipients in the feeding programs. FRESCOR-

CHATA \Yas evaluated by CITA and found to be acceptable in the 

"chool lunch feeding program. Since July, 1981, 50 !'IT/month have 

been produced for t:his program. Dur,~ng this period, the plant: 

capacity has been calculated at 345 kg/scheduled hourY . 

Plant design capacity for making FRESCORCHATA is 1,l25 kg/hr \Yhich 

ciould permit production of 216 MT per month for one process line' 

o~erating one shift per day. The current production of FRESCOR-

CHATA represents 31% of the available plant capacity. At: this 

Lute, yearly production ",ould be approximately 500 NT or one half 

of nOlt1inal full production capability of the plant_ 

~/ 'l':lis race is calculated from the number of days that the FRESCOR
t.::~il~Th \!as produced 2nd assllllling each day \'laS entirely uSed for 
u:::.J._il1':J t:he: product. 
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Levels of Production 

Production in the Plant to date is shown in Table I'. 

1. 

2. 

3. 

4. 

Table I: PRODUCTS MANUFACTURED. AT THE PROCESSING PLilNT 
THROUGH SEPTEMBER 30, 1981 

Products 

FRESCORCHATA 

NUTIUSOY 

COOKED SOYBEAN 

CEREAL FLAKES 

Kilos Produced 

118,285 

.520,395 

901,680 

3,555 

4.8 Cooked Soybeans 

Par~ of the cooked soybeans has been used to ~evelop new foods 

such as cookies and noodles. When institutional products, such 

as FRESCORCHATA, are not being manufactured, older inventories 

of soybean are processed to make animal feed. This allows 

full employment of plant operators and recovery of costs through 

sales of the processed soy produc~. Proceeds are channeled back 

into -ehe project .development funds. Processing records indica-ee 

f 
the extruder is operating at the rated capaci-ey of 600 kg/hr for 

chis product. 

4.9 Acce?tability and Nutritional Impact of FRESCORCHATA 

The improved acceptability of FRESCORCHATA compared with NUTIUSOY 

\las achieved by changing both the ingredients and package design. 

These changes resulted in an increase in the FOB cost of the 

p£oduct by 50 to 100% over the cost of NUTIUSOY. Although the 

increase is large, the relative nutritional impact of FRESCORCa~TA 

O'l"r NUTRISOY might be sufficient to justify the cost increase. 

A study on product use should be undertaken to evaluate these 

ractors. 

http:MANUFACTURED.AT
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Table III: PRODUCTION AT LEC PLANT OF VARIOUS PRODUCTS 

Product 

FP.sSCORCHATA 

NUTRISOY 

FPSP 

One shift 

Percentage of 
Extruded Produ<;:t 

Component in Formula 

40 

90 

100 

8 hours and 250 days per year 

Yearly II 
Production-

2,250 MT 

1,000 MT 

l,200 HT 

since Table III is for one shift, maximum production from three shifts 

can be determined by multiplying the yearly production by 3. 

The projected production of additional products for the plant includes 

125 HT of PFSF for use in 500 HT of coold.es, 300 MT of Cereal Flakes, 

100 NT of Soy Fortified Black beans and up to 500 HT more of 

),'RESCORCHATA "ith new flavors. For ~hese requirements, one shift 

processing ,.,ould be adequate but there "auld be enough capacity for 

expansion into other products based on Table III. 

4.1<:1 Recipients 

The original OPG called for 500,000 children in the 0-12 year old age 

group to receive low-cost foods with emphasis on the pre-school age 

children. PRESCORCHATA is cUl'rently reaching 400,000 school age 

c~l:'ld:t.·en \'lho each receive the instant drink twice per week. During 

• 
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January-June 1981, 33,000 preschool beneficiaries received NUTRISOY 

~lhich was 30% of the potential MOH beneficiaries. School children 

received only small amounts of NUTRISOY during this period. 

4.15 Nanagement Transfer 

Initially the plant was managed by Soy Agil, S.A., under a contract 

I"lith CARE. Previous evaluations have confirmed that the plant was 

functional, plant operators were trained, and the operation properly 

managed under close CARE supervision. Soy Agil, however, terminated 

its contract in December, 1980, since NUTRISOY was being produced 

only in small quantities and because Soy Agil's Plant Manager wished 

~o work on other new projects of interest. Since that time, CARE 

,.-,:Y 1 ........ -.............. . ...... .... 

operate it uncil new management can be identified. Local labor laws 

are being strictly followed by CARE management and the Ninistry of 

Labor and Public Security approved the Plant's internal by-laws on 

Oc:tober 6, 1981. 

4.16 Transfer of Title 

The OPG suggested the need to turnover title of the plant (buildings 

and equipment) to the GOCR and for CARE eventually to withdraw from 

administration of the plant. Plans are now being implemented by CARE 

to transfer title of the plant to a responsible governmental agency 

but ~hus far no plan"s have been made for CARE to withdraw from its 

awuinistrative" role. 
. ... " 
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5.0 INPUTS 

5.l Financial 

During the five year life of the project (9/29/76 - ,9/29/81), a 

total of $3,897,300.00 in financial inputs have been used in the 

Soybean Production' and Processing Project. Of this amount, 

$499,700.00 was provided by USAID through an Operational Program 

Grant (OPG 515-0127). In addition, CARE has 

$3;1.8,,900.00 and the GOCR has provided inputs 

provided inputs of 

1/ of $3,078,700.0~ . 

5.2 ~rocessing Inputs 

l:'inancial inputs used for the processing component of the project, 

i. e., the development, construction, and operation- 'of the proces-

1/ sing plant, were $1,940,600.0~. Of this amount, $484,000.00 

"Jere used for plant ',facilities (buildings, equipment, and instal-

lation of equipment), $1,026,600'.00 were used for plant operations 
-----~ . ...--.- --------

($721,300.00 for raw materiais~' $254,800.00 for proces~i~g;", 

$16,600.00 for packaging, and $33,900.00 for product 'development 

ac CITA) and $430,000 ,for project administration. 

5. 3 '~1meliness of Financial Inputs 

Fina~cial inputs to the project.have generally been made on a 

timely basis so that plant construction and operation. have not been 

delayed by financial contraints. 

5.'4 Technical Assis-cance ' 

1 ' --:! 

IUD/v], through USDA and Colorado State University (CSU) , has 

vrovided technical assistance for th~ design of the processing 

facility, for procurement and installation of ~ported equ~pmentl 

lu oruer to use common units for :financial inputs, colones inputs 
.. :1:13 ~eported J,.n u.s .. dollars using. a conversion o~ ¢8.60 per. $1.00. 
'!'h,,, actual conversion varied during the project and exceeded Q:8. 50 
,;ta~·t!.ng in Oc'tober 1980. 

http:33,900.00
http:16,600.00
http:254,800.00
http:721,300.00
http:1,026,600.00
http:484,000.00
http:318,900.00
http:499,700.00
http:3,897,300.00
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and for training plant personnel. In addition, AID/W provided 

technical assistance to CARE to help select and contract with 

a local plant management group (Soy Agil) and t9 identify 

applications for the full-fat soybean flour (FFSF) which was 

~xpected to be manufactured in the factory. These inputs from 

AID/W have not been quantified except that AID~~, through PSDA, 

contributed $12,590 to a contract between CARE and CIATECH (a 

Gover~~ent of Mexico research institution) to supply advice to 

CARE and CITA on potential applications of FFSF in nutritious 

foods. 

5.S Timeliness of the Technical Assistance 

Technical assistance supplied by AID/W has been supplied on a 

t iUlel y bas is~. 

5.6 PL 480, Title II, Inputs 

A part of the raw materials used in the factory have been furnished 

by the u.s. through PL 480, Title II; specifically 85 tons of non-

£at dry milk'valued at $124,800.00,' 11 MT of whole yellow corn 

valued at $7,100.00, and 42 NT of CSM valued at $17,240.00 have been, 
.i 

used by the Plant. The milk powder supplied through PL480 is used 

in the 1'roduction of NUTRISOY and FRESCORCHATA and is the sale source 

of milk pO<lder used in the Plant. The corn has been used in the 

production of NUTRISOY and <las also procured locally to augment 

Costa Rican supplies which <lere short in 1980/81~. The 42 MT of 

CSl-! "as blended with NUTRISOY as a means of extending the supply. 

~ Typically Cos~a Rica produces the vast majority of corn used in 
cr.e coum:ry (60-90,000 l:ons per year) and imports only small 
'l""",l:ities (3-6,000 tons per year). In 1980.(81, however, COSl:a 
I<.iCCt iU\iJo-ct:.GU 61,000 tons to satis£y the increased demand for 
c.:nithal fCEd !. ... hich made corn difficult to obtain for use in -che 
jJlal"lt. 

http:17,240.00
http:7,100.00
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7.0 LESSONS LEAR~ED 

7.1 Acceptability of Products 

A major problem encountered during implementation of the project 

",as the reportedly poor acceptability of NUTRISOY among feeding 

program recipients. Although not stated explicitly in the pro-

ject design, it was assumed tr~t NUTRISOY, which is. quite similar 

to the CS~ and CSB used for many years by the GOCR in their 

feeding programs, ",ould be acceptable to recipients and could be 

progrmned with minimal effort. Accordingly, relatively little 

effort ",as made to confirm the acceptability of NUTRISOY before 

production was started although small consumer panel tests were 

held, recipe bookl.ets were printed for schools and CENs, and 

limited acceptability tests were undertaken in schoolS'. When 

;'~UTRISOY ;;::ccc.u.c-::ic:: st2.rted; in ~1979.: i-h~ product T'laE 1-9llnched-._ 

with little promotion and with little effort to assure delivery 

to schools. The resulting poor reception of NUTRISOY caused an 

enormous setback to the project in that the factory t1aS forced 
.-~' 

to close down operations until amo~ acceptable product could 

be developed and produced. 

Future attempts to introduce any.institutional food including 

substitutes for Title II foods should involve local organizat;ons 

to undertake comprehensive acceptability tests and also accompany 

Ch8 food introduction with a close monitoring and promotion program . 

.... • j , -.~ -
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7.2 New Product Development 

The success or failure of a plant should not rest entirely on one 

product such as the case with NUTRISOY. In most applications for 
, 

LEe technology, one product has been enough to be successful, parti-

cularly in institutional feeding programs. New progrfuus should not 

assume that a single product will be a success. Alternate plans 

should be made to develop additional'products in the event that the 

initial product fails or if less plant capacity is required than 

anticipated to produce the first product. If production of one 

product must be stopped because of a lack. of raw materials, 

processing changes or poor acceptance, valuable production time and 

losses of key personnel can result. 

New food processing projects should have a built in program to 

identify and develop new products in order to add a -diversification 

d-imension to the future of the plant. 
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~.O CONCLUSIONS AND RECOMMENDATIONS 

8.1 Re~ommendation: Product Development 

It i"s recommended that· CARE, eITA, and' DESAP continue aggressively 

to develop products which can be made in the Plant and used in the 

GOCR feeding programs. Special emphasis should be placed on foods 

<,}hich have a low costj.nutritional-effectiveness ratio and foods 

which can impact strongly on malnutrition among vulnerable groups. 

CARE and CITA', in consultation with DESAF, should establish 

priorit~es for work on specific p~odtict development activities. 

',.:". CITA has made substantial progress since. the last evaluation in 

,developing_?~~ products which can be. made in the Plant (FRES-
.-, .,'. 

CORCHATA, Cereal Flakes, Soy Fortified COokies, Precooked Black 

beans/Soybe~ns, etc:)'. Howe'Yer, much work remains to be done in 

evaluating these products, developing tec~ical specifications, "aild' 

economical manufacturing procedures,. and translating the produc,t 
.t 

concepts into institutional realities. In addition, new products· 

such as special weaning foods directed to malnourished children, 

5 months'-' 2 years, and special supplements for pregnant and 

lactating women might be emphasized. CARE sho,uld work closely, 

'-lith DESAP and the MOH to help assure that ·the foods developed "for 

the 1'1ant ·"ill re.ach those most i.n need of nutritional supplements. 

The composition of the foods'and the cost of manufacture should also 

lou optimized to increase nutritional impact and ,acceptability. ' 

" 
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0.2 Recowmendation: Training 

It is reco~~ended that CARE in cooperation with plant operators 

arrange for training of Plant personnel in the complete range 

of Plant operations including procurement of commodities and 

spare parts, storage of raw materials and finished products, 

processing and process control, quality control, and maintenance. 

3.3 Reco~~endation: Availability and Instruction 

It is recommended that special efforts be made by C~~ and CITA 

to ensure that FRESCORCHATA and other products are made available 

to the recipients and that the cooks receive proper instruction 

in the preparation of the new foods. (CITA may also wish to 

consider arranging for evaluation of its methods for introducing 
• 

~hese new produc~s through consultation with institutional 

marketing experts). 

Earlier evaluations of the project indicated that there were serious 

problems in the distribution of NUTRISOY and in providing instructions 

to cooks for its use, and that thes~ contributed to poor acceptabi-

lity and failure of the product. The distribution of all products 

being delivered to schools by the ~P ~s currently encountering . 

serious problems because the sales in the CNP outlets have greatly 

increased, over four times, in recent months. It is, therefore, 

becoming increasingly difficult for the CNP to effectively 

~istribute food to the schools. It should be noted that FRESCOR-

C!~,TA and other new foods require special marketing efforts to 

introduce the products to the cooks and recipients in order to 

avoid poten~ial problems of misuse and/or poor attitudes. 
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a.4 Rocorrunendation: Plant Management 

It is recorrunended that CARE and the GOCR arrange to transfer 

management and operation of the processing plant to an experienced 

food processing company. Operation 6f the Plant by such an orga-

nization, in the long run '"'lith conunercialization, would be expected 

to result in even more efficient operations, lower costs, and more 

consistent quality products. 

l'lhen the Plant terminated production of NUTfUSOY in November, 1979, 

Soy Agil, the Plant operator which worked under contract to CARE, 

vias only required on an intermittent basis to work on new product 

development. In December, 1980, the contract with Soy Agil 

terminated and CARE assumed direct responsibility for plant 

operations. CARE hired a Plant Manager, Ing. Eugenio Va'lenciano, 

on February 1, 1981,who received limited training from Soy Agil. 

In addition, there are presently 24 ,",orkers, 24 guards and other 

~ersonnel staffing'the plant. Since March, 1981, operations have 
~ , 

been largely for conversion of excess soybeans to animal feed and, 

starting in July, production of FRESCORCHATA for use in the feeding 

programs. It is expected that production of FRESCORCHATA will 

continue at a rate of at least 50 tons per month and that addi~ional 

products' such as improved NUTRISOY, breakfast cereal, FFSF, etc., 

"ill be> made> in significant, amounts beginning \.,ith the ne", school 

year. 
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In order to receive maximum benefit from the services of an 

experienced company, it would be appropriate for CARE and the GOCR 

to review contracting options and take those actions required. CARE 

might \'rish to obtain technical assistanc4 for this purpose as 

provided by Mr. Alden Ackles (AID/USDA Consultant), who previously 

helped acquire the services of Soy Agil. It should be noted that 

the present CARE plant personnel might continue to be employed in 

~he plant as employees of a new contractor. 

8.5 Recommendation: Management Transfer Plan 

It is recommended that CARE and the GOCR develop a plan for CARE's 

eventual phase out of involvement in plant operation and transfer of 

CARE's responsibilities to a Costa Rican entity. 

The original OPG Project anticipated that eventually the Plant would 

be turned over to the GOCR in order "to continue the program without 

further assistance and therefore the need for a continuing CARE 

administra~ive role". Annual evalu~tions have taken note of this 

and recommended that a plan should be developed for the GOCR to take 

over the program. 

While developing a plan to transfer management responsibilities 

from CARE to the GOCR, ~~ and the GOCR might wish to consider 

the following options: 

, 
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a. The GOCR could contract with a private sector company to 

operate the plant on a cost-plus fee basis to manufacture 

foods for the GOCR. Foods so producad could be used either 

exclusively for GOeR feeding programs or for both feeding 

programs and for sale by the GOCR through CNP or other 

appropriate distribution centers. 

b. The GOCR might lease the Plant to a food manufacturing 

company which would utilize it to produce foods for purchase 

by the GOeR per a) and simultaneously manufacture soy based 

nutritional foods for commercial sales under its own label. 

c. The GOCR might utilize a Costa Rican PVO, perhaps an outg:owth 

or successor to CARE, to oversee the contracting as in (a) 

above or leasing as in (b) above. 

The choice among these alternatives would probably depend on prospects 

for developing commercial markets for the products as well as 

attaining full production of the Processing Plant. Until commercial-

iza~ion or full capacity is reached,) the curren~ managemen~ arrange-

men~ would appear to be the most satisfactory. When commercializa~ion 

is feasible, lease of the facility to a private company with strong 

marketing competence,would probably be preferred. In any case, the 

tealn believes CARE and the GOCR should begin to develop a plan for 

transfer to a Costa Rican.entity. 

It should be noted that CARE is now arranging fOr the title of the 

plant to be transferred to the GOCR and this is expected to be 

CUffiv1eted in a few months. 
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B.6 Recommendation: Superyision and Data Collection 

It is recommended that CARE continue to monitor production at 

the plant. In addition, CA.~ should concentrate on monitoring 

and collecting data related to delivery, consumption, and 

nutritional impact of the products. 

A substantial effort has been made on monitoring plant operation 

during the life of the project. Information obtained from discus-

sions quring the review indica~ed that information is available on 

product delivery, however, there is not a lot of information avail-

able on the consumption or nutritional impact of the products. The 

CNP and other outlets should be monitored closely to ensure tha1: the 

products are being received and delivered to the beneficiaries. 

A~ceptability and nutritional impact, where possible, should then 

be studied to determine if the various products are improving nutri-

tional status. Evaluations should be made on individual products 

to learn the nutritional input of each • 

8.7 Recommendation: 
. t 

Evaluation of Products 

It is recommended that CARE, CITA, and DESAF evaluate each product 

made for the program from an economical and nutritional standpoint. 

Because of the present uncertainties in the Costa Rican economy, 

uniform price changes of ingredients do not exist. These price 

changes affect the cost of producing a finished product and can 

sometimes re~ult in using ingredients that increase the overall cost 

bU1: contribute little to the nutritional advantage of the produc1:. 

A sensitivity analysis, therefore, which identifies ~he economics of 

• 
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an ingredient change and compares it with the corresponding cost due 

to nutritional and acceptability changes in the product should be 

done to ensure that optimum formulations have been obtained-and 

maintained ~ 

8.8 Recorrunendation: Promotion of Soy Foods and Conunercializa-tion 

It is recommended that CARE continue to promote the human consumption 

of soybeans in Costa Rica by pursuing commercial uses of soybeans as 

\.ell as the distribution of soy fortified foods by the GOCR. 

Although CARE has been doubling soybean production in costa ~ca from 

240 ha. in 1979/80 to 452 ha. in 1980/81 and to abcut 1,000 ha. in 
, , 

1981/82, the soybean program in Costa Rica is still iii ,its infancy and 
- .!': 

needs strong support to thrive'. Product~on of soy' fooas in -chi: Plam:' 

is still vital to help launch soybean prqduction in Costa Rica and 

conversely, soy availability is vital to the success of the factory. 

However, since th~ capacity of the plant is limited, other uses of 

soybeans in Costa Rica are required'~o justify soybean production 

increases beyond 2,500 hectares!''!' CARE, therefore, should a-ctem!?t 

to promo-ce additional food uses of soybeans to expand consumption. 

Y 'i'his figure "'ill vary depending upon the products produced and the 

l'Grcentage of soy. they contain. 
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ANNEX ill 

NUTRITIONAL STATUS OF CHILDREN, AGED, 2-6 YEARS, 
IN THE CEN HOT MEAL PROGRM1 (23,000 BENEFICIARIES) 
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