
 

 

Make Tasty and Nutritious Baby Food with Rice

 

The first 1000 days of life start from the time of conception to the second birthday. It 

is a period of rapid physical growth and accelerated mental development. Hence, good 

nutrition in the first 1000 days is the utmost foundation in enabling a child to grow, learn and 

thrive as well as offers a unique opportunity to build lifelong health and intelligence. 

The World Health Organization (WHO) recommends that infants should be exclusively 

breastfed for the first 6 months and then start receiving complementary food (CF) to provide 

critical nutrients12. Commercial CF includes baby cereals, fruit and vegetable purees, and baby 

cookies.  It represents children’s first exposure to a broad range of solid foods, contributing 

to both nutritional intake and development of eating skills during the first two years of life5. 

Consumer demand for convenience and healthier, more natural CF products for their 

children, has driven demand for rice-based ingredients. Here’s why this trend is expected to 

continue. 



 

 

Nutritional Profile & Digestibility 

Rice is characterised by a carbohydrate content of nearly 75-85% which provides most 

of the calories associated. With an excellent essential amino acids profile, it is able to better 

fulfil the nutritional requirements of babies10. Minerals like iron, copper, zinc, calcium, 

magnesium, phosphorus and manganese are also found in adequate amounts in rice11. It is 

also a good source of fibre, thus rendering it a wholesome food4. Likewise, it is ideal for baby’s 

consumption because of its easy digestibility1, as rice has the highest protein digestibility 

among wheat, maize, oats and other staples3. 

Hypoallergenic & Gluten Free 

Rice-based products are also widely used during weaning and to feed young children 

due to its availability, bland taste and relatively low allergic potential9. Consumption of rice 

and rice-based foods is also particularly high for infants and young children affected by celiac 

disease, their only viable treatment being a gluten-free diet2,6,7. 

Natural & recognisable 

Purity and transparency are the critical criteria in developing baby food products. With 

61% of consumers worldwide regarding rice starch as natural, it is the ideal ingredient for 

innovating baby foods so that they meet the demand of increasing clean labels trends. This 

allows manufacturers to claim their products as “all natural”, “organic” and “non-GMO”8. 

Adding to the natural origin of rice, the incorporation of rice ingredients also contributes to 

the creation of unique textures with excellent product stability1. 

To summarise, 

Good nutrition and a balanced diet help babies grow up healthy. Rice-based baby 

foods are widely used to feed infants and young children due to its promising nutritional 



 

 

benefits.  Rice ingredients are ideal in delivering the essential nutrition and astonishing 

mouthfeel, texture & stability in a natural way. At DPO, we are honoured to be in partnership 

with Beneo Remy, to bring you a wide range of specialty rice ingredients choices that will 

elevate the quality of your baby food products. 
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