
INTRODUCTION
“Let food be your medicine and medicine be your food” said Hippocrates 2500 years ago. The

philosophy of food as medicine is more relevant today than ever before.
Malnutrition continues to be a major public health problem throughout the developing world.

Malnutrition is consequently the most important risk factor for the burden of disease in developing
countries. India has a higher prevalence of child malnutrition, which manifests as stunting and
underweight problems in children. India is home to about one third of all malnourished children in the
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ABSTRACT
Introduction: Spirulina is a blue green algae having very good nutritional value. It also has many therapeutic
properties such as hypocholestrolemic, antiviral and antiglutagenic effects. Due to its high Phytonutrients
and pigment content it is used for preparing functional foods. The use of spirulina as a protein complement
in populations with food shortages is considered as feasible as it presents several advantages when
compared with other agricultural products, in the same area the spirulina produces 20 times more proteins
than soya, recently spirulina acquired significant importance. Spirulina typically contains about 60 per
cent protein, it is a good source of vitamin B

12
, copper and it contains iron. Spirulina protein is low in

calories. There are 3.9 calories per gram of protein found in spirulina, which can be compared to 65
calories per gram of protein in beef. Method: Cookies were prepared by mixing spirulina powder along
with other ingredients by the researcher. A control sample was also prepared. Both the cookies were
assessed for their nutritional content. Result: After analysis, it was found that cookies fortified with
spirulina were significantly high in various nutrients. The spirulina fortified cookies contained 2.55 per
cent moisture, 6.25 per cent proteins, 20.43 per cent fat, 1.18 per cent crude fibre, 4.07 per cent ash,
288.98 per cent calcium, 115.92 per cent phosphorus and 3.94 per cent iron whereas control samples
contained 2.77 per cent moisture, 4.49 per cent proteins, 17.59 per cent fat, 0.68 per cent crude fibre, 3.08
per cent ash, 214.15 per cent calcium, 54.34 per cent phosphorus, 1.87 per cent iron, respectively.
Conclusion: Better quality of spirulina fortified cookies would prove to be a good supplement for
malnourished children and specially undernourished women in India. Women suffering from various
deficiency disorders, especially when they are at pre-menopausal stage, also others like lactating women
could benefit from the consumption of these cookies on a daily basis.
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