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ABSTRACT: Tef atmit (thin gruel) was fermented by mixed cultures of lactic 
acid bacteria (LAB), namely, Lactobacillus casei, Lactobacillus plantarum, 
LactobacillusJermentum and Pediococcus pentosaceus, at 30 0 C for 2 days. The 
fermentation brought about a significant increase in inorganic phosphorus, and 
HCI-extractability of phosphorus with a corresponding decline in phytic acid 
content of tef atmi!. The contents of phytate to zinc molar ratio, an index of zinc 
bio-availability, in the fermented products decreased corresponding to a decrease 
in phytic acid. Fermentation also improved the HCI-extractability of iron, calcium 
and zinc in atmit. Reduction in phytic acid and phytate to zinc molar ratio and 
increase in inorganic phosphorus was more pronounced in atmit fermented with 
Lactobacillus casei + Lactobacillus plantarum compared to the other cultures. 
Unfermented tef atmit as a weaning food may not be necessarily beneficial for 
iron and zinc bio-availability. 

Key words/phrases: Fermentation, HCI-extractability of minerals, lactic 
acid bacteria, phytate, tef atmit 

INTRODUCTION 

In Ethiopian cultures, most traditional weaning foods are non-milk family foods, 
based on the local staple-usually a cereal, such as tef (Eragrostis tej), maize, 
sorghum or barley. In the South-western regions, however, infant diets are 
prepared from a foot crop enset (Ensete ventricosum), which is the common 
staple of the regions. 
























