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Food by Prescription Program

Description:
Provide supplemental nutrition for 5,426 
nutritionally compromised individuals

Adults with low BMI, MUAC
Pregnant and post-partum women
Children with <-1.5 Z value for Height or Weight
Orphans/vulnerable children (OVCs)

End of June progress
7 sites up and running
60% enrolled



Program Definition and Objectives
Definition: 

FBP targets medical nutrition therapy for 
nutritional compromise that affects health and 
survival outcomes to support other aspects of 
HIV/AIDS programming

Objectives:
Support ARV and other medical therapies for 
PLHAs and impacted individuals in the program
Improve and support nutritional status and 
associated markers of health improve-
ment in program participants



Methods

Products developed to match needs of target 
populations
Sites identified
Monitoring and evaluation activities outlined 
and infrastructure put into place
Partner personnel trained
Enrolment & distribution of products
Data collection and evaluation 



Products

Advantage®
First Food®
Foundation®
Foundation Plus®



ADVANTAGE® FIRST FOOD® FOUNDATION ®
+PlusFOUNDATION ®

For pregnant and nursing 
Mothers

For Children For the whole Family For those who require 
more concentrated 

energy

Ingredients: Precooked 
whole maize, soybeans, 
cane sugar, iodized salt, 
vegetable oil, whey protein 
concentrate 80%, fortified 
with vitamins, minerals

Ingredients: Precooked 
whole maize, millet (wimbi), 
sorghum (mtama), soybeans, 
cane sugar, iodized salt, 
vegetable oil; fortified with 
vitamins and minerals

Ingredients: Precooked 
whole maize, soybeans, 
cane sugar and fortified with 
vitamins and minerals

Ingredients: Precooked 
whole 
maize, soybeans with 
vegetable 
oil, cane sugar and fortified 
with vitamins and minerals

Nutrition per 100g:
Energy 440 kcal
Protein 16%
Fat 12%
Carbohydrate 56%

Nutrition per 100g:
Energy 435 kcal
Protein 12%
Fat 12%
Carbohydrate 64%

Nutrition per 100g:
Energy 420 kcal
Protein 15%
Fat 7%

Carbohydrate 66%

Nutrition per 100g:
Energy 450 kcal
Protein 15%
Fat 12%
Carbohydrate 61% 

Serving:  4, 300 ml cups: 
1,320 kcal
48 grams protein

Serving:  2.5, 300 ml cups:
870 kcal
24 grams protein

Serving:  2.5, 300ml cups:
840 kcal
30 grams protein

Serving:  4, 300 ml  cups:
1,350 kcal
45 grams protein



Justification for Soya

Excellent source of high quality protein
Economical protein
Used in existing products

High acceptability
Suitability for blended food product
Flexibility of soy in products
Easy to use as precooked product







Interim Results
Currently enrolled

3,263 (53% adult, 15% OVC, 8% P/L, 24% 
children by low Z values)

Received interim data for evaluation
Anecdotal reports from the field

High interest and acceptability by patients
Improvements are rapid, esp for children
Increased referrals to sites because of        
program
Improved ARV adherence



Lessons Learned

Program design: entry and exit criteria required

Program implementation: working with partners, 
including government
Product issues:

Acceptability, adherence, effectiveness, 
distribution

Adjustment: always a work in progress
Recommendations: clear focus with          
flexibility



Summary and Impact

Program designed to fit into PEPFAR 
initiative objectives for care and treatment of 
PLHA
Products designed for target groups
Monitoring and evaluation activities are 
important to determine impact
Scaling up
Learning to work with government



Thank You!

Thanks for support from:
USAID
PEPFAR
Community Care Centers and health facilities 
personnel
Patients and their families
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