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Evaluation of Protein Digestibility and Nutritional Utilization in Complementary Foods
for Infants and Young Children

Yuan Jing
Chuzhou University, Chuzhou, Anhui 239000, China

Abstract: The digestive system of infants and young children is not yet fully mature, and the nutritional value

of protein in complementary foods depends not only on protein content but also on protein source, amino acid

composition, food matrix, and processing methods. This study analyzes the digestive characteristics of proteins derived

from milk, eggs, meat, cereals, and legumes, and discusses in vitro digestion models for infants and young children,

amino acid evaluation, and indicators of nutrient utilization. The results indicate that digestion conditions designed for

adults may overestimate the degree of hydrolysis of certain complementary food proteins, while the effects of cereal—

legume combinations also depend strongly on the specific raw materials used. The evaluation of complementary foods

should therefore shift from crude protein determination alone toward a comprehensive assessment integrating protein

content, digestibility under infant-specific conditions, essential amino acid quality, and tolerance.
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