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INTRODUCTION

ABSTRACT
Background: Dietary fiber is essential for maintaining digestive health, especially during
emergencies with limited food availability.
Objectives: To analyze the chemical, microbiological, and nutritional properties of high-
fiber cereal bars designed as emergency food.
Methods: This study used an experimental design. The cereal bars were made from rice
crisps and oats and tested based on chemical and microbiological parameters. Chemical
analysis included dietary fiber, carbohydrates, protein, fat, minerals, and vitamins while
the microbiological analysis covered total plate count (TPC) and detection of pathogenic
bacteria such as Escherichia coli, Salmonella, and Staphylococcus aureus in accordance
with food safety standards from the Indonesian Food and Drug Authority (BPOM). The
testing was conducted from November 3-15, 2023, at PT Saraswanti Indo Genetech
laboratory, Indonesia.
Results: The test showed that the mixed berry cereal bar contained 9.43% dietary fiber,
exceeding BPOM standards. The product was free from heavy metal contamination
(arsenic, cadmium, mercury, lead, and tin) and showed no trans fats. Microbiological
tests confirmed that the product was safe from pathogenic microbes, with total plate
count (TPC) and Enterobacteriaceae within safe limits. The product also did not contain
Salmonella or Staphylococcus aureus.
Conclusions: This high-fiber cereal bar meets strict food safety and nutritional
standards, making it suitable for development as emergency food. Its high fiber content
and lack of harmful contaminants make it safe and nutritious for disaster victims.
Continued testing and development with diverse flavors and formulations are
recommended to improve acceptance across age groups in emergency situations.

The urgency of this study stems from the increasing

Dietary fiber is essential for maintaining digestive
health'?, especially in emergencies where food variety is
limited, as it helps prevent gastrointestinal issues. High-
fiber foods provide a steady energy release, crucial for
managing physical and emotional stress of disasters3.
They also promote satiety and help control hunger during
food scarcity. Additionally, fiber stabilizes blood sugar
levels*, reducing the risk of spikes and crashes. Adequate
fiber intake lowers the risk of chronic diseases>,
supporting overall health and resilience during recovery.

frequency of natural disasters, particularly in disaster-
prone regions such as Indonesia, which disrupt food
supply systems and lead to nutritional instability. Dietary
fiber is crucial for maintaining digestive health and
preventing gastrointestinal issues during emergencies.
High-fiber foods provide steady energy, promote satiety,
and help manage physical and emotional stress of
affected populations. Developing Emergency Food
Products (EFP) that meet these nutritional needs is vital
for supporting disaster victims during recovery.
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The seriousness of the situation is highlighted by
the heightened risk of malnutrition and chronic diseases
among those affected by disasters. Insufficient dietary
fiber can exacerbate health complications, making the
development of high-fiber cereal bars essential. This
study aims to innovate EFPs that are nutritionally
adequate and culturally acceptable for diverse age
groups. Using local Indonesian ingredients, the research
supports local economies while promoting food security.
The findings will enhance the effectiveness of food aid
distribution and ensure that the nutritional needs of
disaster victims are met, contributing to immediate relief
and long-term recovery. Disasters cause disruption of
food supply systems and put people at risk of food
scarcity and nutrition instability8. The development of
emergency food products (EFP) is important in disaster
mitigation®11, especially in Indonesia which is vulnerable
to various types of natural disasters?-14, The developed
emergency food must not only meet the nutritional
needs of disaster victims but also be well received by
consumers of various age groups'®?'’. One of the
products that has the potential to be developed as an
emergency food is high-fiber cereal bars'®, which in
addition to being practical and easy to store, also has
good nutritional content. This product is expected to help
meet the nutritional needs of disaster victims who
experience limited access to fresh food during the
recovery period.

However, to ensure that this emergency food
product is feasible and widely acceptable, it is necessary
to conduct an in-depth evaluation of the two variants of
high-fiber cereal bars to be developed. This evaluation
includes an analysis of the chemical, microbiological, and
nutritional content of the product compared to the
standards and regulations applicable in Indonesial®%,
Therefore, it is crucial to ensure that these products meet
safety and nutritional standards and have a high
acceptance rate among disaster victims.

By developing more preferred and diverse
emergency food products, the government can increase
the effectiveness of food aid distribution and ensure that
the nutritional needs of disaster victims are properly met.
The cereal bars analyzed are products that use local
Indonesian ingredients. In order for this product to be
accepted abroad, oats from abroad were added. High-
fiber cereal bars can be one of the right solutions in
meeting the needs of emergency food that is nutritious,
safe, and accepted by all age groups in the midst of
emergency situations. The purpose of this study is to
analyze the chemical, microbiological, and nutritional
properties of two variants of emergency food products
(EFP) of high-fiber bar cereals.

METHODS

The test was carried out at Saraswanti Indo
Genetech. Testing was conducted from November 3-15,
2023. The samples used in this study were cereal bars
developed as emergency food products, with the main
ingredients being rice crispy, oats, vegetable oil, sugar,
and maltodextrin. Chemical analysis was carried out to
determine the composition of chemical substances
contained in cereal bar products, such as the content of
dietary fiber, carbohydrates, proteins, fats, as well as the
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content of minerals and vitamins. Techniques that can be
used in this test include a proximate test to analyze
macronutrient composition (fat, protein, carbohydrates),
as well as fiber measurement with special methods such
as the gravimetric method for dietary fiber content?1-23,

The high-fiber cereal bars were made from the
following ingredients: rice crispy, oats, plant-based fats,
sugar, and maltodextrin. The production process
consisted of several phases, namely mixing the
ingredients in a specific proportion to form a consistent
dough, shaping the dough into bars, drying the bars to
reduce its moisture and enhance its shelf stability, and
packaging the cereal bars under specific conditions to
maintain their quality.

The exact proportions of each ingredient are
proprietary, but they are designed to maximize dietary
fiber content while ensuring taste and texture. A number
of samples were analyzed, and two variants of high-fiber
cereal bars were analyzed. Variable/parameters
measured included chemical compositions, consisting of:
dietary fiber, carbohydrates, proteins, fats, vitamins, and
minerals, and microbiological contamination consisted of
total plate count, Enterobacteriaceae, pathogenic
bacteria (salmonella, staphylococcus aureus). Moisture
content analysis was conducted to assess shelf-life
stability. Chemical analysis was conducted through a
proximate analysis to determine macronutrient
composition (fat, protein, carbohydrates). Fiber
measurement was conducted using the gravimetric
method. Heavy metal testing was conducted using
Inductively Coupled Plasma Mass Spectrometry (ICP MS)
for arsenic, cadmium, mercury, lead, and tin.

Microbiological testing; total plate count was
measured using Standar Nasional Indonesia -
International Organization for Standardization (SNI ISO)
4833-1:2015, Enterobacteriaceae testing used SNI 1SO
21528-2:2017, pathogen detection: Salmonella: ISO
6579-1:2017/Amd 1:2020, Staphylococcus aureus: 1SO
6888-1:1999/Amd 2:2018, Standards used chemical
analysis: SNI 01-2894-1992 for sulfite content. Methods
for cholesterol and trans fatty acids were conducted
through Gas Chromatography - Flame lonization Detector
(GC-FID). Microbiological Standards: SNI 1SO 4833-1:2015
for total plate count, SNI ISO 21528-2:2017 for
Enterobacteriaceae , 1SO 6579-1:2017 for Salmonella. ISO
6888-1:1999 for Staphylococcus aureus.

The analysis of high-fiber cereal bars was
conducted using methods established by the Association
of Official Analytical Chemists (AOAC). The dietary fiber
content was determined using AOAC Method 985.29,
which involves enzymatic-gravimetric analysis to quantify
total dietary fiber after hydrolyzing starches. Proximate
analysis for  macronutrients—protein, fat, and
carbohydrates—was performed using AOAC Methods
979.09, 920.39, and 930.09, respectively. Microbiological
safety was assessed through total plate count using AOAC
Method 966.23, along with specific methods for
detecting pathogens such as Escherichia coli, Salmonella,
and Staphylococcus aureus.

To ensure the validity and reliability of the results,
the study strictly followed these standardized AOAC
methods, minimizing variations and enhancing
comparability. All analytical instruments were regularly
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calibrated, and control samples were analyzed alongside
test samples to verify results. Each analysis was
performed in replicates to ensure reproducibility, and
research personnels were trained in the specific methods
to ensure proper execution. Additionally, a quality
assurance program was established to monitor
compliance with standards, ensuring that the results
obtained were valid and reliable, thus providing a strong
basis for the conclusions drawn about the high-fiber
cereal bars. This process has been approved by the Health
Research Ethics Commission of the Ministry of Health of
Palu (Number: 0015.1/KEPK-KPK/1/2023), with an ethical
exception granted by the commission for this study.

RESULTS AND DISCUSSIONS

Refugees often face significant challenges in
obtaining nutritious food that meets their dietary needs.
In emergency situations, where access to food sources is
limited, and living conditions are unstable, it is crucial for
them to receive a balanced nutritional intake. The need
for food rich in fiber, proteins, and vitamins becomes
essential for maintaining health and resilience, as well as
helping them adapt to high-stress levels. This is where
high-fiber cereal bars can serve as an effective solution.
These products are specifically designed to meet the
nutritional needs of refugees, with a balanced
composition and significant health benefits.

High-fiber cereal bars contain a substantial
amount of fiber, reaching about 9.43%, which can help
prevent common digestive issues among refugees, such
as constipation. Fiber also plays a role in providing longer-
lasting satiety, thus reducing feelings of hunger amid food
scarcity. Additionally, these products contain proteins
and carbohydrates that are necessary for energy, which
is vital for refugees who need to engage in daily activities
under challenging conditions. Another advantage of
cereal bars is their long shelf-life, allowing them to be
stored without refrigeration. This makes them an ideal
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choice for emergency situations where food stability is
essential.

Compared to other food products, such as instant
meals and canned foods, high-fiber cereal bars offer a
healthier alternative. Instant meals often contain high
levels of salt and preservatives that can negatively impact
long-term health. Meanwhile, canned foods are typically
low in fiber and nutrients, which may not sufficiently
meet the dietary needs of refugees. Thus, these cereal
bars not only provide longer-lasting satiety but also offer
better nutritional values.

The benefits of high-fiber cereal bars for the
refugee population are significant. These products
support digestive health, increase the energy needed for
daily activities, and provide greater comfort and
satisfaction over time. In crisis situations, where stress
and uncertainty are high, receiving nutritious and
satisfying food can have a positive impact on the mental
and physical health of refugees. With practical and
lightweight packaging, these cereal bars can be easily
distributed to refugee camps, reaching more people in
need.

From a production cost perspective, raw
materials such as rice and oats are relatively affordable,
and large-scale production can lower the cost per unit. By
enhancing efficiency in the production and distribution
processes, total costs can be minimized, making these
products accessible to a larger number of refugees.
Effective distribution programs, including collaborations
with humanitarian aid organizations, can ensure that
these cereal bars reach those who need them most.

Overall, high-fiber cereal bars represent a highly
relevant and practical solution for refugees. By providing
the necessary nutritional intake, while considering
practical and cost aspects, these products not only help
meet food needs during emergencies but also contribute
to the long-term recovery of health and well-being for
this vulnerable population.

Table 1. Chemical test results and nutritional content of cereal bars

No. Parameter Unit Result Dlzzlzt?ofn Method

1 Sulfite mg/kg Not detected 1.6 SNI 01-2894-1992. Point 2.6.3

2 Dietary Fiber % 9.43 - 18-8-6-2/MU/SMM-SIG

3 Cholesterol mg/100 g 23.65 - 18-6-5/MU/SMM-SIG (GC-FID)

4 Trans Fatty Acids % Not detected 0.0015 18-6-1/MU/SMM-SIG (GC-FID)

5 Arsenic (As) mg/kg Not detected 0.0003 18-13-14/MU/SMM-SIG (ICP MS)

6 Kadmium (Cd) mg/kg Not detected 0.0005 18-13-14/MU/SMM-SIG (ICP MS)

7 Mercury (Hg) mg/kg Not detected 0.001 18-13-14/MU/SMM-SIG (ICP MS)

8  Lead(Pb) mg/kg Not detected 0.0004 18-13-14/MU/SMM-SIG (ICP MS)

9 Tin (Sn) mg/kg Not detected 0.0025 18-13-14/MU/SMM-SIG (ICP MS)

10 Carbohydrates (By % 73.89 - 18-8-9/MU/SMM-SIG (Count)

Difference)

11 Total Fat % 12.53 - 18-8-5/MU/SMM-SIG point 3.2.2
(Weibull)

12 Protein % 4.92 - 18-8-31/MU/SMM-SIG (Titrimetric)

13 Saturated Fat % 9.71 - 18-6-1/MU/SMM-SIG (GC-FID)

14 Natrium (Na) mg/100 g 61.28 - 18-13-1/MU/SMM-SIG (ICP OES)

15 Total Energy Kcal/100g 428.01 - Calculation
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No. Parameter Unit Result Limit Pf Method
Detection
16 Energy from Fat Kcal/100g 112.77 - Calculation
17 Total Sugar % 25.1 - 18-8-8/MU/SMM-SIG (Luff Schoorl)
18 Total Ash % 0.67 - SNI 01-2891-1992 point 6.1
19 Moisture Content % 7.99 - SNI 01-2891 - 1992, point 5.1
SNI = Standar Nasional Indonesia (Indonesian National Standard)
SIG = Saraswanti Indo Genetech
GC-FID = Gas Chromatography-Flame lonization Detector
ICPMS = MS: Inductively Coupled Plasma Mass Spectrometry
ICP OES = Inductively Coupled Plasma Optical Emission Spectroscopy
Tabel 2. Microbiology test results of cereal bars
No. Parameter n c Result m M Unit Method
1 Total plate count 1 2 1.0x10t 103 104 colony/g SNI ISO 4833-1: 2015
2 Total plate count 2 2 <10 103 104 colony/g SNI ISO 4833-1: 2015
3 Total plate count 3 2 <10 103 104 colony/g SNI ISO 4833-1: 2015
4 Total plate count 4 2 1.0x10! 103 104 colony/g SNI ISO 4833-1: 2015
5 Total plate count 5 2 4.0x10* 103 104 colony/g SNIISO 4833-1: 2015
6 Enterobacteriaceae 1 2 <10 10 102 colony/g SNI1SO 21528-2:2017
7  Enterobacteriaceae 2 2 <10 10 10?2 colony/g SNI'ISO 21528-2:2017
8  Enterobacteriaceae 3 2 <10 10 102 colony/g SNI1SO 21528-2:2017
9  Enterobacteriaceae 4 2 <10 10 102 colony/g SNI1SO 21528-2:2017
10 Enterobacteriaceae 5 2 <10 10 102 colony/g SNIISO 21528-2:2017
11  Salmonella sp. 1 0 Negative Negative NA /25¢g ISO 6579-1:2017/Amd
1:2020
12 Salmonella sp. 2 0 Negative Negative NA /25g ISO 6579-1:2017/Amd
1:2020
13 Salmonella sp. 3 0 Negative Negative NA /25g ISO 6579-1:2017/Amd
1:2020
14 Salmonella sp. 4 0 Negative Negative NA /25¢g ISO 6579-1:2017/Amd
1:2020
15 Salmonella sp. 5 0 Negative Negative NA /25¢g ISO 6579-1:2017/Amd
1:2020
16 Staphylococcus aureus 1 1 <10 102 2x102 colony/g  1SO 6888-1:1999/Amd 2:
2018
17 Staphylococcus aureus 2 1 <10 102 2x102 colony/g  1SO 6888-1:1999/Amd 2:
2018
18 Staphylococcus aureus 3 1 <10 102 2x102 colony/g  1SO 6888-1:1999/Amd 2:
2018
19 Staphylococcus aureus 4 1 <10 102 2x102 colony/g  1SO 6888-1:1999/Amd 2:
2018
20 Staphylococcusaureus 5 1 <10 102 2x102 colony/g  1SO 6888-1:1999/Amd 2:
2018
n = Number of Samples
c = Number of Positive Samples
m = Lower Limit of Acceptable Value
M = Upper Limit of Acceptable Value
SNI ISO = Standar Nasional Indonesia - International Organization for Standardization
NA = Not Applicable
Emergency Food Products (EFP) have an of innovation in the development of emergency food is
important role in disaster management, especially in high-fiber cereal bars with mixed berry flavor. This
Indonesia, which is prone to natural disasters. One form product is designed to meet the nutritional needs of
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disaster victims, while maintaining strict taste quality and
food safety. In this study, cereal bars made mainly from
rice and oat crisps were developed, with measurements
of chemical and microbiological properties that showed
promising results. Content Dietary fiber is an important
component in food products, especially for emergency
food, because it is able to support digestive health during
the recovery period?425, In this study, mixed berry
flavored cereal bars had a dietary fiber content of 9.43
grams per 100 grams of product. This content is much
higher than the standard set by the Indonesian Food and
Drug Supervisory Agency (BPOM), which is 6 grams per
100 grams in solid form. This advantage shows that this
product is not only qualified as an emergency food, but
can also provide significant health benefits, especially in
maintaining the intestinal health of disaster victims who
may experience stress or limited access to healthy food.

The safety of emergency food products is a top
priority during development, particularly in relation to
the presence of harmful contaminants such as heavy
metals and other chemical substances. According to
laboratory test results, this mixed berry-flavored cereal
bar shows no detection of sulfites, which are commonly
used as preservatives but can cause side effects in
sensitive individuals. Additionally, the cholesterol
content in this product is 23.65 mg per 100 grams, which
remains within the safe limit for daily consumption and
complies with the standards for emergency food
products. The product is also free from trans fatty acids,
which were not detected in measurements. Since trans
fatty acids are known to increase the risk of heart disease,
their absence further enhances the health value of the
product.

One of the important aspects in the safety
evaluation of food products is the presence of heavy
metal contamination, such as arsenic, cadmium, mercury,
and lead?2°, The test results showed that the five types
of heavy metals were not detected in mixed berry-
flavored cereal bars. The absence of heavy metals in this
product confirms that this cereal bar is safe to consume
in emergency situations, where food safety is very crucial.
The absence of heavy metals such as arsenic and mercury
is very important because these substances are known to
be harmful even in small amounts. This finding ensures
that the product can be widely distributed to disaster
victims without the risk of significant health hazards. This
is in accordance with the food safety regulations set by
BPOM Indonesia, which sets strict thresholds for these
contaminants in food.

This cereal bar product uses rice crisps and oats
as the main ingredients. These two ingredients were
chosen because they have a high fiber content and a
texture that is easy to consume in various conditions,
including emergency situations. Oats are known to be
rich in soluble fiber, which can help lower cholesterol
levels3%-32 and control blood sugar levels33-35, Rice crisps,
on the other hand, provide a crunchy texture that is
preferred by a wide range of ages, including children and
adults. The use of these healthy and easy-to-obtain
ingredients increases the potential of cereal bar products
to be an effective emergency food choice. In addition,
since this product does not require special preparations,
such as heating or further processing, it can be directly
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consumed in emergency situations, making it practical
and efficient.

Carbohydrates are a very important main source
of energy, especially in emergency situations when
energy needs increase. This mixed berry cereal bars with
carbohydrate content of 73.89% is sufficient to support
the energy needs of disaster victims. This high
carbohydrate content helps maintain the body's stamina
and energy in emergency situations where access to food
may be limited. In addition, the use of ingredients such as
rice crisps and oats also provides complex carbohydrates,
which are more slowly digested by the body, thus
providing long-lasting energy. Regarding fat and
saturated fat levels, the total fat content in this cereal bar
was recorded at 12.53%, with saturated fat reaching
9.71%. Although the saturated fat content is quite high,
this product is still within safe limits for emergency
consumption. Fats are necessary to provide high energy,
especially in conditions where calorie requirements are
increased. In addition, fat also plays a role in the
absorption of fat-soluble vitamins such as vitamins A, D,
E, and K, which are important for the health of the body.
The imbalance between saturated and unsaturated fats is
usually a concern, but in the context of emergency foods,
the presence of saturated fats is acceptable as these
foods are designed to be used for a limited period of time.
The importance of fat in providing longer energy and its
role in maintaining body temperature, especially in
extreme disaster situations, cannot be ignored.

The protein content in this cereal bar reached
4.92%. Although not as high as other animal or vegetable
protein sources, this content is adequate to support
protein intake needs in emergency conditions. Protein
plays an important role in repairing and building
damaged body tissues, especially for disaster victims who
may experience physical stress or malnutrition. In
addition, protein also helps in maintaining the body's
immune function, which is very important in emergency
situations.

The sodium in this cereal bar is measured at 61.28
mg per 100 grams. This relatively low sodium content
ensures the product is safe for consumption by a wide
range of groups, including those who may have salt
sensitivities or high blood pressure. In the context of
emergency food, moderate sodium levels are also
important to prevent dehydration, which is often a
problem in disaster situations. In terms of energy total,
one of the important components in the development of
emergency food is the total energy that can be supplied
by the product. This cereal bar provides a total energy of
428.01 kcal per 100 grams, which is quite high and meets
the calorie needs of disaster victims. This amount
provides enough energy intake to help disaster victims
survive in critical conditions. The sugar content in this
cereal bar was recorded at 25.1%. This fairly high sugar
content provides a sweet taste that can increase product
acceptance by consumers, especially children. In
addition, sugar also serves as a source of fast energy
needed in emergency situations. On the other hand, the
low ash content of 0.67% indicates that the product has
good purity, with a small amount of non-organic minerals
that the body does not need.

The moisture content in this product reaches
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7.99%, which is relatively low. Low moisture content is
essential for emergency food products, as it helps to
extend the shelf life of the product and prevent the
growth of microorganisms that can cause food spoilage.
In emergency situations, food with a low moisture
content is safer and can be stored for a long period
without the need for refrigeration.

Microbiological safety is one of the most
important aspects in the development of food products,
especially those intended for consumption in emergency
situations. In this study, the total number of plates,
Enterobacteriaceae, Salmonella spp., and Staphylococcus
aureus was measured. The results showed that the
average total plate count was below standard, indicating
that the product was safe from microbial contamination.
The low measurement of the total plate count indicates
that this product is manufactured with high hygiene
standards, and a good manufacturing process so that
there is no growth of pathogenic microorganisms harmful
to health.

The presence of Enterobacteriaceae was also
measured and the results showed less than 10 colonies
per gram. Enterobacteriaceae is a group of bacteria that
is often used as an indicator of the microbiological quality
of a food product. The presence of these bacteria in low
guantities indicates that the product is produced in clean
and maintained conditions, thereby reducing the risk of
infection or disease caused by microorganisms.
Maintaining the quality of microbiology is important,
considering that emergency food products are often
consumed by vulnerable groups such as children, the
elderly, and pregnant women.

Salmonella spp. and Staphylococcus aureus are
two major pathogens that are often of concern in food
safety analysis. In this test, the results showed that
Salmonella spp. was not detected in this cereal bar
product, which indicates that this product is safe from
salmonellosis infection. In addition, Staphylococcus
aureus measurement indicates fewer than 10 colonies
per gram, which indicates that this product does not have
a significant risk of contamination. The presence of these
bacteria can cause food poisoning, so the result indicating
the absence or very low number of these bacteria are
encouraging.

All products of cereal bars with mixed berry-
flavors are not detected to contain heavy metals. The
number of microbes in cereal bar products meets the
standards and regulations in Indonesia. The nutritional
content of this product is in accordance with the
regulations of the Indonesian Minister of Health
regarding supplementary foods for toddlers and
pregnant women by Minister of Health of the Republic of
Indonesia 2021.

Future research should adopt a longitudinal
approach to evaluate the long-term effects of high-fiber
cereal bars on disaster victims' health, while also
exploring consumer preferences for various flavors and
formulations to enhance acceptance across different age
groups. Expanding the nutritional analysis to include
other essential nutrients and conducting field studies in
disaster-prone areas would provide practical insights into
usability and effectiveness. The study's strengths lie in its
rigorous methodology and focus on dietary fiber,
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addressing critical nutritional needs during emergencies.
However, limitations such as a small sample size and the
short-term nature of the analysis highlight the need for
broader investigations that include multiple product
variants and long-term outcomes, ultimately improving
the development of emergency food products.

CONCLUSIONS

Cereal bars show chemical and microbiological
test results that meet food safety standards. This product
contains 9.43% dietary fiber, 23.65 mg/100g cholesterol,
is free from trans fatty acids and does not contain heavy
metals such as arsenic, cadmium, mercury, lead, and tin.
Microbiological tests showed that the total plate count
(ALT) and Enterobacteriaceae were within safe limits, as
well as free of pathogenic bacteria such as Salmonella
and Staphylococcus aureus. In terms of nutritional
content, this cereal bar is rich in carbohydrates (73.89%)
with a total energy of 428.01 Kcal/100g, making it an ideal
source of energy in emergency conditions. This mixberry
bar cereal is safe and has the appropriate nutritional
content to be developed as a safe, nutritious, and suitable
emergency food for various age groups.
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