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PROPOSED DRAFT GUIDELINES FOR READY TO USE
THERAPEUTIC FOODS (RUTF)
(at Step 5)

[1. PREAMBLE

Children affected by severe acute malnutrition (SAM)
need safe, palatable foods with a high energy content
and adequate amounts of vitamins, minerals and other
nutrients. Children with SAM need efficacious and
timely intervention and RUTF is one of the options
for the dietary management of children with
uncomplicated SAM from 6-59 months. These
guidelines should be used in accordance with technical
recommendations ef that are based on the relevant
evidence and related Codex texts/documents by WHO,
UNICEF and WFP.

Y A Joint Statement by the World Health Organization, the
World Food Programme, the United Nations System Standing
Committee on Nutrition and the United Nations Children’ s
Fund. 2007. Community-Based Management of Severe Acute
Malnutrition, A Joint Statement by the World Health
Organization and the United Nations Children’s Fund. 2009.
Child growth standards and the identification of severe acute
malnutrition in Infants and children, Geneva: World Health
Organization; World Health Organisation. 2013. Guideline:
Updates on the management of severe acute malnutrition in
infants and children, Geneva: World Health Organization;
World Health Organisation. 2003. Global Strategy for Infant
and Young Child Feeding, Geneva: World Health
Organization; World Health Organisation. [1981. International
code of marketing of breast-milk substitutes, Geneva: World
Health Organization and subsequent relevant WHA
Resolutions on infant and young child feedingl; Code of
Ethics for International Trade in Food including Concessional
and Food Aid Transactions (CXC 20-1979); Food and
Agriculture Organisation and World Health Organisation. 2016.
FAO/WHO Microbial safety of lipid-based ready-to-use foods
for management of moderate acute malnutrition and severe
acute malnutrition, Rome: Food and Agriculture Organisation.]
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5.1.4 Cereals, Roots and Tubers and their derived
Products

All Milled Cereals, roots and tubers and their derived
products suitable for human consumption may be
used provided that they are processed in such a way
that the fibre content is reduced, when necessary,
and that the effects of anti-nutritional factors such
as phytates, tannins or other phenolic materials,
lectins, trypsin, and chymotrypsin inhibitors which can
lower the protein quality and digestibility, amino acid
bioavailability and mineral absorption are removed or
reduced, whilst retaining maximum nutrient value.
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5.2 Other Ingredients
5.2.1 Carbohydrates

Carbohydrates are used to achieve energy
requirements in balance with proteins and lipids.
Plant starch, lactose, maltodextrin and sucrose are
the preferred carbohydrates in RUTF. Free sugars
should be limited and should not exceed 20% of total
energy. Only precooked and/or gelatinized starches
may be added. Glucose and fructose should not be
used. Carbohydrates must adhere to the relevant
Codex Alimentarius texts.

Honey should not be used in RUTF due to the risk
of infant botulism from Clostridium botulinum.
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6.2 Proteins

Protein should provide 10% to 12% of the total
energy.

Protein quality should be determined using Protein
Digestibility Corrected Amino Acid Score (PDCAAS),
calculated according to the reference amino acid
requirement and scoring patterns related to catch up
growth of 10 g/kg/day in the target population for
RUTF which is children with SAM aged 6 to 59
months.

For all RUTF formulations, the PDCAAS shall not be
less than 90. The PDCAAS shall be calculated using,
appropriate digestibility values and the reference
amino acid pattern as stipulated in the Report of the
FAO Expert Working Group: Protein quality
assessment in follow-up formula for young children
and ready to use therapeutic foods (2018).

High quality protein will be achieved with RUTF
formulations containing a minimum of 50% of protein
from milk products.

In formulations with lower PDCAAS scores, the
quality and/or quantity of protein should be adjusted
to achieve the desired value. The addition of limiting
amino acids, solely in the L-form, shall be permitted
only in amounts necessary to improve the protein
quality of the RUTF.
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6.5 WATER ACTIVITY

RUTF is a low-moisture food with a water activity of
0.6 or below.
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