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FOREWORD 
 
 
This Malaysian Standard was developed by the Technical Committee on Foods for Infants 
and Young Children under the authority of the Industry Standards Committee on Food, Food 
Products and Food Safety. 
 
This Malaysian Standard is the first revision of MS 716, Recommendation for processed 
cereal-based foods for infants and children. 
 
Major modifications in this revision are as follows: 
 
a) the title has been changed to “Processed cereal-based foods for infants and young 

children - Specification (first revision)”. 
 
b) the essential composition and quality factors in Clause 4 have been classified in relevant 

tables and updated to be aligned with the Food Act 1983 and Food Regulations 1985;  
 
c) the food additives in Clause 5 have been further elaborated and tabulated in order to be 

aligned with the Food Act 1983 and Food Regulations 1985; 
 
d) the labelling requirements have been revised and amended according to the current Food 

Act 1983 and Food Regulations 1985; and  
 
e) the test method in Annex A has been removed. 
 
This Malaysian Standard cancels and replaces MS 716:1981. 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Processed cereal-based foods for infants  
and young children - Specification (First revision) 

 
 
1 Scope 
 
This Malaysian Standard covers processed cereal-based foods intended for feeding infants 
as a complementary food generally from the age of 6 months onwards, taking into account 
infants’ individual nutritional requirements and for feeding young children as part of a 
progressively diversified diet. 
 
 
2 Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative references (including any amendments) applies. 
 
MS 1514, General guidelines on food hygiene 
 
MS 2234, Plastics materials and articles intended to come into contact with food 
 
Food Act 1983 and Food Regulations 1985 
 
Guide to Nutrition Labelling and Claims, Ministry of Health, Malaysia 
 
CAC/GL 21-1997, Principles for the Establishment and Application of Microbiological Criteria 
for Foods  
 
CODEX STAN 118-1979, Rev.1-2008, Codex standard for foods for special dietary use for 
persons intolerant to gluten 
 
 
3 Definitions 
 
Processed cereal-based foods are prepared primarily from one or more milled cereals, which 
should constitute at least 25 % of the final mixture on a dry weight basis. For the purpose of 
this standard, the following terms and definition apply. 
 
3.1 Infant and young children 
 
3.1.1 The term infant means a person not more than 12 months of age. 
 
3.1.2 The term young children means persons from the age of more than 12 months up to 
the age of three years (36 months). 
 
3.2 Processed cereal-based 
 
Four definitions are distinguished: 
 
3.2.1 Products consisting of cereals which are or have to be prepared for consumption with 
milk or other appropriate nutritious liquids; 
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3.2.2 Cereals with an added high protein food which are or have to be prepared for 
consumption with water or other appropriate protein-free liquid; 
 
3.2.3 Pasta which are to be used for cooking in boiling water or other appropriate liquids; 
 
3.2.4 Rusks and biscuits which are to be used either directly or after pulverisation, with the 
addition of water, milk or other suitable liquids. 
 
 
4 Essential composition and quality factors 
 
4.1 Essential composition 
 
4.1.1 The four categories listed in 3.2.1 to 3.2.4 are prepared primarily from one or more 
milled cereal products, such as wheat, rice, barley, oats, rye, maize, millet, sorghum and 
buckwheat.  They may also contain legumes (pulses), starchy root (including but not limited to 
arrow root, yam, sweet potatoes and tapioca) or oil seeds in smaller proportions. 
 
4.1.2 The requirements concerning energy and nutrients refer to the product ready for use 
as marketed or prepared according to the instructions of the manufacturer, unless otherwise 
specified. 
 
4.2 Energy density 
 
The energy density of cereal-based foods shall not be less than 0.8 kcal/g (3.3 kJ/g). 
 
4.3 Protein 
 
4.3.1 The chemical index of added protein shall be equal to at least 80 % of the reference 
protein casein, or the Protein Efficiency Ratio (PER) of the protein in the mixture shall be 
equal to at least 70 % of the reference protein casein. In all cases, the addition of amino acids 
is permitted solely for the purpose of improving the nutritional value of the protein mixture, 
and only in the proportions necessary for that purpose. Only natural forms of L-amino acids 
shall be used. 
 
4.3.2 The protein content of cereal-based foods shall comply with the requirements in 
Table 1. 

 
Table 1. Protein requirements 

 
Product categories 

Clause 
Requirement g/100

kcal 
g/100 

kJ 
3.2.2 and 3.2.4 Protein content, max. 5.5 1.3 
3.2.2 Added protein content, min. 2 0.48 
3.2.4  Addition of a high protein food, min. 1.5 0.36 

 
4.4 Carbohydrates 
 
4.4.1 If carbohydrates such as sucrose, fructose, glucose, glucose syrup or honey are 
added, the content shall comply with the requirements in Table 2. 
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Table 2.  Carbohydrates requirements (if added) 
 

Product categories 
Clause 

Requirement g /100
kcal 

g/100 
kJ 

3.2.1 and 3.2.4 Added carbohydrates (from sucrose, 
fructose, glucose, glucose syrup or 
honey), max. 

7.5 1.8 

3.2.1 and 3.2.4 Amount of added fructose, max. 3.75 0.9 
3.2.2 Added carbohydrates (from sucrose, 

fructose, glucose, glucose syrup or 
honey), max. 

5 1.2 

3.2.2 Amount of added fructose, max. 2.5 0.6 
 
4.5 Lipids 
 
4.5.1 The lipids content of cereal-based foods shall comply with the requirements in  
Table 3. 
 

Table 3. Lipids requirements 
 

Product categories 
Clause 

Requirement g/100 
kcal 

g/100 
kJ 

3.2.2 Lipid content, max. 4.5 1.1 
If the lipid content exceeds 3.3g/100 kcal (0.8g/100 kJ): 
Amount of linoleic acid (in the form of triglycerides) 300-1 200 

mg/ 100kcal 
70-285 

mg/100 kJ
Amount of lauric acid, max 15 % of the total lipid content 
Amount of myristic acid, max 15 % of the total lipid content 

3.2.1 and 3.2.4 Lipid content, max 3.3 0.8 
 
4.6 Minerals 
 
4.6.1 The minerals content of cereal-based foods shall comply with the requirements in  
Table 4. 
 

Table 4.  Minerals requirements 
 

Product categories 
Clause 

Requirement mg/100 
kcal 

mg/100 
kJ 

3.2.1 to 3.2.4 Sodium content in ready-to-eat 
product, max. 

100 24 

3.2.2 Calcium content, min. 80 20 
3.2.4 which are 
manufactured with 
the addition of milk 
and presented as 
such 

Calcium content, min. 50 12 

 
4.7 Vitamins 
 
4.7.1 The vitamins content of cereal-based foods shall comply with the requirements in  
Table 5. 
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Table 5.  Vitamins requirements 
 

Product categories 
Clause 

Requirement μg /100 
kcal 

μg/100 
kJ 

3.2.1 to 3.2.4 Amount of vitamin B1 (thiamine), 
max. 

50 12.5 

3.2.2 vitamin A (μg retinol equivalents) 
vitamin D 

60 to180 
1 to 3 

14 to 43 
0.25 to 0.75 

 
4.7.2 These limits are also applicable to other processed cereal-based foods when vitamin 
A or vitamin D are added. 
 
4.7.3 Vitamins and/or minerals added shall be selected from the permitted added nutrient 
listed in the 12th Schedule (Table I) of the Food Act 1983 and Food Regulation 1985. 
 
4.8 Optional ingredients 
 
4.8.1 In addition to the ingredients listed under 4.1.1, other ingredients suitable for infants 
who are more than 6 months of age and for young children can be used. 
 
4.8.2 Products containing honey or maple syrup should be processed in such a way as to 
destroy spores of Clostridium botulinum, if present. 
 
4.9 Flavours 
 
The following flavours may be used: 
 
a) Natural fruit extracts and vanilla extract: Good Manufacturing Practice (GMP). 
 
b) Ethyl vanillin and vanillin: 7 mg/100 g ready-to-use (RTU). 
 
4.10 Quality factors 
 
4.10.1 All ingredients, including optional ingredients, shall be clean, safe, suitable and of 
good quality. 
 
4.10.2 All processing and drying should be carried out in a manner that minimises loss of 
nutritive value, particularly protein quality. 
 
4.10.3 The moisture content of the products shall be governed by GMP for the individual 
product categories and shall be at such a level that there is a minimum loss of nutritive value 
and at which microorganisms cannot multiply.  
 
4.11 Consistency and particle size 
 
4.11.1 When prepared according to the label directions for use, processed cereal-based 
foods should have a texture appropriate for the spoon feeding of infants or young children of 
the age for which the product is intended. 
 
4.11.2 Rusks and biscuits may be used in the dry form so as to permit and encourage 
chewing or they may be used in a liquid form, by mixing with water or other suitable liquid, 
that would be similar in consistency to dry cereals. 
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4.12 Specific prohibition 
 
The product and its components shall not have been treated by ionizing radiation. The use of 
partially hydrogenated fats for these products is prohibited. 
 
 
5 Food additives 
 
5.1  Only the food additives listed in Table 6 of this standard and Permitted Food Additives 
listed in the Twenty-Third Schedule of the Food Act 1983 and Food Regulations 1985 may be 
present in the foods described in clause 3.2 of this standard subject to the following 
conditions: 
 
a) the amount of the food additive in the raw materials or other ingredients (including food 

additives) does not exceed the maximum level specified; and 
 
b) other food additives listed in the Eleventh-Schedule of the Food Act 1983 and Food 

Regulations 1985 may be present as a result of carry-over from a raw material.  
 
 
Table 6. Permitted food additives for the preparation of processed cereal-based foods 

for infants and young children 
 

INS no. Food Additives Maximum level in 100g of the 
ready-to-eat product 

Emulsifiers  
322 Lecithins 1 500 mg 
471 Mono- and diglycerides  

500 mg  
Singly or in combination 
 

472b Lactic and fatty acid esters of glycerol 
472c Citric and fatty acid esters of glycerol 

Acidity Regulators  
500 ii Sodium hydrogen carbonate  

 
 
 
 
 
GMP 

501 ii Potassium hydrogen carbonate 
170 i Calcium carbonate 
270 L(+) –Lactic acid 
330 Citric acid 
260 Acetic acid 
261 Potassium acetates 
262 i Sodium acetate 
263 Calcium acetate 
296 Malic acid (DL) – L(+)-form only 
325 Sodium lactate (solution) – L(+)-form only  

 
 
 
 
 
 
GMP 

326 Potassium lactate (solution) – L(+)-form only 
327 Calcium lactate – L(+)-form only 
331 i Monosodium citrate 
331 ii Trisodium citrate 
332 i Monopotassium citrate 
332 ii Tripotassium citrate 
333 Calcium citrate 
524 Sodium hydroxide 
525 Potassium hydroxide 
526 Calcium hydroxide 
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575 Glucono-delta-lactone 
334 L(+)-Tartaric acid – L(+)form only  

500 mg  
Singly or in combination 
 
Tartrates as residue in biscuits 
and rusks 

335 i Monosodiumtartrate 
335 ii Disodium tartrate 
336 i Monopotassium tartrate – L(+)form only 
336 ii Dipotassium tartrate – L(+)form only 
337 Potassium sodium L(+)tartrate L(+)form only 
338 Orthophosphoric acid  

 
Only for pH adjustment 
440 mg 
Singly or in combination 
as phosphorous 
 
 

339 i Monosodium orthophosphate 
339 ii Disodium orthophosphate 
339 iii Trisodium orthophosphate 
340 i Monopotassium orthophosphate 
340 ii Dipotassium orthophosphate 
340 iii Tripotassium orthophosphate 
341 i Monocalcium orthophosphate 
341 ii Dicalcium orthophosphate 
341 iii Tricalcium orthophosphate 
Antioxidants  
306 Mixed tocopherols concentrate 300 mg/ kg fat or oil basis 

Singly or in combination 307 Alpha-tocopherol 
304 L-Ascorbyl palmitate 200 mg/kg fat 

 
300 L-Ascorbic acid 50 mg, expressed as ascorbic acid 
202 Potassium ascorbate 
301 Sodium ascorbate 
302 Calcium ascorbate 20 mg, expressed as ascorbic acid 
Raising Agents  
503 i Ammonium carbonate  
503 ii Ammonium hydrogen carbonate  
500 i Sodium carbonate Limited by GMP 
500 ii Sodium hydrogen carbonate/ bicarbonate 
Thickeners  
410 Carob bean gum 1000 mg  

Singly or in combination 
 
2000 mg in gluten-free cereal-
based foods 

412 Guar gum 
414 Gum Arabic 
415 Xanthan gum 
440 Pectins (Amidated and Non-Amidated) 
1404 Oxidized starch  

 
 
 
5000 mg  
Singly or in combination 
 

1410 Monostarch phosphate 
1412 Distarch phosphate 
1413 Phosphated distarch phosphate 
1414 Acetylated distarch phosphate 
1422 Acetylated distarch adipate 
1420 Starch acetate esterified with acetic anhydride 
1450 Starch sodium octenyl succinate 
1451 Acetylated oxidized starch 
Anticaking Agents  
551 Silicon dioxide (amorphous) 200mg for dry cereals only 

 
 
6 Contaminants 
 
The product shall not contain metal contaminant exceeding the limits as prescribed in the 
Food Act 1983 and Food Regulations 1985 and shall be free from residues of pesticides, 
hormones, antibiotics and pharmacologically active substances. 
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7 Hygiene 
 
7.1 It is recommended that the products covered by the provisions of this standard be 
prepared and handled in accordance with MS 1514 and as specified in Food Act 1983 and 
Food Regulations 1985. 
 
7.2 The product should comply with any microbiological criteria established in accordance 
with the Principles for the Establishment and Application of Microbiological Criteria for Foods 
(CAC/GL 21-1997). 
 
 
8 Packaging 
 
8.1 The product shall be packed in containers which will safeguard the hygienic and other 
qualities of the food. 
 
8.2 The containers, including packaging material, shall be made only of substances which 
are safe and suitable for their intended use.  Any such substance used as packaging material 
shall comply with the requirements of the Food Act 1983 and Food Regulations 1985 and MS 
2234. 
 
 
9 Labelling 
 
9.1 General 
 
9.1.1 All requirements of Food Act 1983 and Food Regulations 1985 apply to this standard 
including food allergen. 
 
9.1.2 The label on the products shall indicate; 
 
a) the form of cereal-based food for infants and young children such as “cereal for infants 

and/or young children” or “pasta for infants and/or young children” or “rusk for infants 
and/or young children” or “biscuit for infants and/or and young children” or “milk biscuit 
for infants and young children”, as the case maybe the common name of the cereal; 

 
b) direction on the method of preparing food and instruction on its storage before and after 

the package has been opened. It may also appear on the accompanying leaflet;  
 
c) a statement that processed cereal-based for infants and young children shall not be fed 

through bottle or any other words of similar meaning; 
 
d) in not less than 4 point lettering, with standing of clause 3.2.1, direction on the label 

shall state” only milk shall be used for dilution or mixing” or an equivalent; 
 

e) the amount of energy, expressed in kilocalorie (kcal) and/or kilojoule (kJ)  and the 
amount of protein, carbohydrate, fat, vitamin and mineral content per 100 g of food as 
sold and as per serving; 

 
f) in not less than 10 point lettering the words “TIDAK  BOLEH DIBERIKAN KEPADA 

BAYI YANG BERUMUR DI BAWAH 6 BULAN KECUALI ATAS NASIHAT 
PROFESIONAL KESIHATAN”; and 
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g) in not less than 10 point lettering the words “UNTUK KESIHATAN BAYI YANG 

OPTIMA, PENYUSUAN SUSU IBU PERLU DITERUSKAN SEHINGGA UMUR 2 
TAHUN DI SAMPING MEMBERI MAKANAN PELENGKAP”. 

 
9.1.3  The label for processed cereal-based foods for infants and young children shall not 
display any picture, graphic or text which idealises the use of the product. Picture and 
graphics of infant less than 6 months of age are not allowed; 
 
9.2 List of ingredients 
 
A complete list of ingredients shall be declared on the label in descending order of proportion 
by weight and, wherever required by the Food Act 1983 and Food Regulations 1985, the 
proportion of such ingredients shall also be declared.   
 
9.3 Declaration of nutritive information 
 
The declaration of nutrition value shall be in the following order: 
 
a) the amount of protein, carbohydrate, fat, vitamin and minerals, expressed in a per 100 g 

or per 100 ml or per package if the package contains only a single portion and per serving 
as quantified on the label; and 

 
b) any other nutritional information required by the Food Act 1983 and Food Regulations 

1985. 
 
9.4 Date marking and storage instructions 
 
9.4.1 The date of minimum durability shall be declared in accordance to the requirements 
of the Food Act 1983 and Food Regulations 1985. 
 
9.4.2 In addition to the date, any special conditions for the storage of the food shall be 
indicated if the validity of the date are required. 
 
9.4.3 Where practicable, storage instructions shall be in close proximity to the date 
marking. 
 
9.5 Information for utilisation 
 
When the product is composed of gluten-free ingredients and food additives as specified in 
Codex standard (118-1979, Rev.1-2008), foods for special dietary use for persons intolerant 
to gluten, the label may show the statement “gluten-free”.  
 
9.6  Additional requirements 
 
The products covered by this standard are not breast-milk substitutes and shall not be 
presented as such. 
 
 
10 Methods of analysis and sampling 
 
Test methods as specified in standard national regulations 
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