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INTRODUCTION
 

Activities and Results: 

To know more about the traditional foods given and us~d by 

children in diarrheal episodes, a special questionnare was pre­

pared. The text of the questionnare was o~ented to pick up most 

of the different 1tinds of foods used. These questionnares were 

tested in the Nutrition Institute out-patient clinic. They w~re 

then revised and modified according to the needs of information 

wanted. The final text of the questionnare is in Appendix I. 

A sample of the urban community were chosen at random from 

Bab-El-Shaaria hdspital. They were registered ~n the study to 

fill the questionnare after knowing that the child fulfilled the 

crireria that they suffer from diarrhea. 100 cases served as a 

source of information needed. 

The children age ranged from 6 - 24 months. 64 were males, 

and 36 were females. These data were collected during the months 

of August, September and October; i.e. during the summer period 

where the diarrhea were common. 

The results of the sample and the informations yielded by the 

questionnare revealed tha~ all of the mothers would stop feeding 

the child from any type of food including breast milk. Food is 

substituted by fluids except in case of severe vomiting. 

The decoctions used as a fluid included 18 different ingredients 

the commonest vere a sugar and 1emonade~ next comes rice water 

f.o11owed by carawy ih commonality. Details in Appendix II. 

A large percentage of the sample used a semi-solid ~iet 

during recovery from diarrhea, the commonest being the Ba)ouza and 

Yoghourt. Details in AppendiX III. 
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Analysis: 

1. Material 

Materials used for the preparation of fluid diets were: Anise, 

Caraway, Fenugreek, Cumin and rice, five sarnples from each material 

were purchased independently from the local retail market from five 

different places in Cairo. Samples were cleaned from foreign 

materials before being analyzed chemically~ Analysis employed the 

whole material in the dry state. 

2. Laboratory procedures 

Methods of nnalysis were carried out according to A.O.A.C. 

(1975) for crude protein, ether extract, esh, crude fiber, moisture, 

sodium, potassium and inorganic phosphorous. Results are listed 

in Appendix IV. 

Results showed that: 

a. Fenugreek h~s the highest protein content, the highest fat 

content was found in caraway. Cumin and Anise have the highest 

percent ·of esh. Carbohydrates are higher in rice and lower in 

Anise and caraway. Crude fiber is high in Anise and caraway, 

while in rice the content is very low. 

b. Inorganic phosphorous is high in caraway and Anise, fenugreek 

and cumin have lower levels; while rice contains a very small amount. 

Caraway and cumin have higher levels of sodium, Fenugreek and 

Anise have moderate values, while rice showed the lowest level, 

Generally speaking. the sodium content of these decoctions is small. 

The highest values of potassium were found in anise, Caraway, Fenugreek and 

Cumin, rice showed the lowest values. 
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~JTRITION	 INSTITtJI'E: 

~EHYDRA'I'10N tWIT IN 1lAB-SHAMIA HOSP11IAL 

No.: •••••••••••	 Date: •.••••••••••••••••••••••••••• 

Interviewer	 Name: •••••••••••••••••• 

1-	MOT HER 

•	 Name ••••••••••••••• Age : •••••••••••• 

Address 

•	 Social profile: Education 

Occupation ••••••••••••••••••• 

- No. of person / room .............. 

11- C H 1	 L D 

•	 Name Sex 

•	 Age ••••••••••••••• 

•	 Diarrhea Duration 

Frequency in the last 24 hours: ••••••••••• 

•	 Vomiting & Frequency in last 24 hr3 •• • ••••••••••••••••••••••• 

•	 Degree of dehydration
 

weight
 ••••••••••••••••••• 4 •••••• 

~ 

III- Fluids and semisolids given during the la~t 24 hour~: 

FLU IDS SEMISOLIDS 

Time Vol. in mI. Method of prep. Time Amoun t in. gm Method of prep. 

I----,J.. . 

t---_I--_._. " . 

.._-..... ­ .__. ­ ---- ­ .. --'..=~-_._.~-:I-.._--=J .---J.------~......,/_-··· 
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APPENDIX II 

Traditional Fluids Used During Diarrhea 

I 
~_O_._.Ji- F_l_U_i_d__ 

I 
1 

BuffaloI milk 

2 

4 

5 

6 

7 

8 

9 

10 

11 

12 

1) 

14 

15 

16 

17 

18 

ise water 

Caraway water 

Fenugreek water 

Stewed beans soup 

Tomato juice 

Mint water 

Sugar solution 

Lemonade 

Rice water 

Cumin 

Tea 

Chicken soup 

Pepsi a"f!d 7-up 

Tea ~~th lemon juice 

Tea with milk 

Tea with mint 

Orange juice 

P~rcent of children in each 

) 

6 

11 

2 

1 

5 

18 

18 

15 

7 

10 

5 

2 

4 

1 



AEPENDIX III 

Traditional Serr.i-Solids Used During Di~rrhea 

~~O._~~~~~~~S-:i~~:~~~~~~~~~~~~--~]~ PBr:::~:f C~~ld::: in B.ch 
I I Masl!ed Potato I 3 

I I 

2 
I
I ~~ehalabiyya 

I 
II 2 

3 

4 

I
I

I 
Belila 

Cottag. Ch•••• without .elt 

I 

I 
6 

I 

5 

6 

I
I 
!I 

Ba10uza 

Boiled Rice 

I 
I

II 
25 

7 

8 

I 
II 

III 
I 

Cold Starqh Solution 

Chick Pea 

I
I•I 
I 

9 

5 

9 
I
I Stewed Beans 

I
I 6 

10 \ C.rmir.r.t.d Be"n. (boiled) I 1 

111 Yoghurt 18 
I 

12 I flashed Pearf.l 1 
I 

13 I Boiled Eggs 1 

14 I
I Tea + l3iscuits 4 
I 

15 I Vegetable Soup

I
 
-~------------------'---------------



APPENDIX IV
 

Chp.mical Compo~ition or Sep.ds (100 g.)
 

m Moisture 
g. 

Protein 
p;. 

Ether 
extract 

.g. 
Ash 

g. 
Ciu-bohydr­

ates 
~ . 

Fibf!r 
p;. 

Sodi.um 
mp; • 

pom9sium 
m$l: • 

InorF:"nic 
phosphor\1' 

mJl:. 

. 
e 

.' . 
10.6 16.7 1.1 7.6 )4.7 1R.) 42 1801 )66 

way' 10.2 15.5 16.6 6.7 )2.0 19.0 90 1584 456 

greek 9.7 . 2).) 5.8 )~4 50.2 7.6 57 1051 205 , 
-

n 14.9 12.) 12.1\ 8.) 112.7 9.0 72 1707 222 

15.0 7.0 0.6 0.4 76.1 0.9 17 81 1) 
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!1utritive value or 100 g. Eddib10 portionPreparation or 100 g. n.nal Wt. flu.id (rItA.· e.t.)
• 0 d 

Cook »oia- CalsFeAsh CaFat CarboPtn. PO"'.!oS I (,11\1 (ftlPreparation procedure SOI)/lJt\')Quantities (g.)~p1ell!eD~ £ime t;Ure 
mi..n£ I
 

mg liB.J.gmgm. !>III IIIl;~ sm
J[ 

0.06 ­trace traceanise 4.water 110
 traceLise water 99.585
 - D.7 I
I 

/·1-
Ira.,. waterJ[ trace trace 0.13 ­carawy 4.water 110
 trace 0. ,9'J.675
 - - /. ~Seeds washed, water added. 

J[ 
!Dugreelr: water .08 2
 

water 350
 
0.18 5
0.03 (1.4)Fenugreek 37. 'J7 .6, 0.4750
 

covered, boiled , strained. O.~ I ~·9 
0.21 2
 .05 15
0.2C,ce water rice 20. water 200
 'J7.1 0.1330
 2·97 0, I
 o' ").­

fresb ~ilk is boiled, cooled 84
160
 .2
0.84.1a!jhourt Fresh milk 100
 360
 84.7 4.875.5to ~O ac, cult;Ure or yaghourt l~Zabadi) and left? I
 

t~Sugar dissolved in water(orStarch 4.7. water 46
trace;arch pudding 15
 II.89 0.14 -'87·Slt 0.03 - mmilk). boiled,rice or starch94. sugar 7.8(balouza) PI­
added. stirred. left to coolRiee powder 3.3 ,[ilk pudding 118
 

!ehallabia)
 
75.60 6,).,4 0.2214.09 o.?c15
 155
5.37

.ilk 97. sugar 6.7 :-
Rice added to water. coveredRice 50, water 55 • <:ce ( boiled) 0.4552.~A- 3.75 2.83 40.42 0.3C 204.30
 5
beated on 10_ beat. f'at added:rat 2.5 

~ 
fo!MFlat Syrian ~e. baked at\\"heat 1'lour 70. 2}1 _40.5 1.01,read ( wheat) 7,51 0.6E 1.01 16­50.03
 I ....400-450 DC (flash heat )water 46 • sa.tt 

; a 
;ewed wheat J[ Seeds covered with water 81.Ul 1.90 0.3Decort• .,he,,(; ~1. 75
 15.86 0.2' 8.8 0.79 70
 

,, 
trBellia) 

tightly covered , heated OD 
i
I .... 

'later 118
 low flame 94.q~ 0.71 0.0elila BOUi> 4.41 0.2( 2.10 0.22 19
75
 I
 
I CD 
I
 
I
ewed beans 600
 76.12 7.13 0.6E 1.21 68
~1.74 O.GC 49
Dry be3Ds" 100 •oul lIleda=es) I ~ I 0w3ter 300 ( gives 
I
dammes soup 85.4600
 0.2<4.91 01716.32 O.~ 23
 53
50% soup); 

I tlJ[milk heated to 40 ac. renin &;Fresh milk 400
Cheese I
184
0.52I 120
 64.7 12.12 15.1 (8.9) 350
-salt added. strained ror 2
 s::I
hours. I
 
I
 
f 

ble IV -- Nutritive value and prcp:\T3tion x.	 J, 2 & J 3: analysis does not enclude added sugar. I
 

2 carbohydrate figure is for mucilage content I
procedure of food supplements:	 ,J 8 :;ash fisure eucludc added salt. 

I
 


