Flour fortification to drastically reduce anemia and birth defects in Egypt

Geneva, Cairo, 20 September 2007–The Global Alliance for Improved Nutrition (GAIN) today announced the commitment of US$ 3 million to the United Nations World Food Programme to work with the Egyptian Government on the fortification of wheat flour with folic acid and iron. 

Fortification with these two essential nutrients should substantially reduce widespread anemia, currently estimated to afflict 60% of the population in the most impoverished parts of the country, and damage to maternal and infant health, including serious birth defects because of folic acid deficiency. The wheat flour is widely used in Egypt to make baladi bread – the most popular bread in Egypt.
Addition of the two nutrients will therefore improve the health of millions of consumers, including some of the poorest segment of the Egyptian society. GAIN and the WFP have recently signed a cooperation agreement with the Egyptian Ministry of Social Solidarity, which is in charge of this ambitious plan.
The agreement was signed by Minister of Social Solidarity, Ali Meselhi, WFP Representative in Egypt Bishow Parajuli, and the Executive Director for GAIN, Marc Van Ameringen. “We are constantly seeking new ways to improve the diet of millions of Egyptians as a way to maintain a health life. We are confident that fortifying the baladi bread eaten by almost everyone is a right step on this road,” said Meselhi, the Minister of Social Solidarity.
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