Appendix 3: Nutrient content of pigeon pea-based recipes consumed in surveyed households in Kongwa
	
	Nutrient content per 100g
	Nutrient content per 336g of the meal
	Reference page in the Tanzania Food Composition Table

	Food 
	Protein (g)
	Iron (mg)
	Protein (g)
	Iron (mg)
	 

	Pigeon pea relish and rice meal$
	
	
	
	
	

	Pigeon pea relish with oil 
	13.8
	0.14
	18.5
	0.19
	Page 72-Protein content and Page 75-Iron content

	Rice boiled no oil
	2.9
	0.02
	5.8
	0.03
	

	Total protein and iron content for Pigeon pea relish and rice meal#
	16.7
	0.16
	24.4
	0.22
	

	Kande ya mbazi (pigeon pea and maize mix) &
	
	
	
	
	

	Pigeon pea relish with oil 
	13.8
	0.14
	16.3
	0.17
	Page 72-Protein content and Page 75-Iron content

	Maize, cracked, cooked 
	2.7
	0.06
	3.2
	0.07
	Page 20-Protein content and Page 32-Iron content

	Total protein and iron content for Kande ya mbaazi (pigeon pea and maize mix) ∞
	16.5
	0.20
	19.5
	0.24
	

	Mseto (Pigeon pea and rice mix)* 
	
	
	
	
	

	Pigeon pea (fresh, cooked)
	6.1
	0.06
	4.1
	0.04
	Page 20-Protein content and Page 75-Iron content

	Rice boiled no oil
	2.9
	0.02
	7.8
	0.04
	Page 24-Protein content and Page 34-Iron content

	Total protein and nutrient content for Mseto (Pigeon pea and rice mix)
	9.0
	0.08
	11.9
	0.08
	 


$Pigeon pea relish is consumed with rice. Pigeon pea relish quantity consumed in the meal is calculated as 134.4g and white boiled rice as 201.6g
#Total protein and iron content of pigeon pea relish and rice meal is obtained from the summation of protein and iron contents of 134.4g pigeon pea relish and 201.6g boiled rice

&Pigeon pea in a pigeon pea and maize mix (kande ya mbaazi) is calculated as 118g pigeon pea relish and cracked maize as 118g
∞Total protein and iron content of kande ya mbaazi obtained from the summation of protein and iron contents of 118g in pigeon pea relish and 118g boiled rice
*Pigeon pea quantity in the pigeon pea and rice mix or mseto is calculated as 67.2g of fresh cooked pigeon pea and 268.8 g of boiled rice
