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ABSTRACT: Anaemic rats were fed on diets containing sour dough bread 
(Difo dabbo) or porridge prepared from soy-fortified wheat flour (Dubbie) as the 
source of nonheme iron. The criteria used to determine the relative biological 
value (RBv) of iron was the haemoglobin regeneration efficiency (HRE). Animals 
fed diets with casein as a source of dietary protein and FeSO. (RBV of FeSO. = 
100%) served as control. The RBV of endogenous iron in sour dough bread (Difo 
dabbo) and porridge was found to be 83 and 36%, respectively. The respective 
mean apparent absorption of iron were 85, 66 and 35% for anaemic rats when 
the FeS04, sour dough bread and porridge diets were fed. Fermentation of the 
Dubbie into sour dough bread resulted in a complete removal of the phytic acid 
content and subsequent increase in iron absorption. It is concluded that sour 
dough bread (Difo dabbo) is a good source of iron compared to porridge prepared 
from Dubbie. 
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INTRODUCTION 

To overcome the ever increasing problems of protein energy malnutrition in 
developing countries including Ethiopia, fortification of commonly used cereal 
products with inexpensive plant protein sources is needed. Diets that are based 
on the traditional staple food (e.g., tef, wheat, barley, sorghum, corn and root 
crops) have been reported to be of low nutritional quality (Eggum et aI., 1983). 
Notwithstanding, wheat continues to be extensively used in Ethiopia as part of 




























