
Writers’ Supplement to EDN 107 
We often come across interesting material related to articles in EDN that could not fit into the 
space available for the articles. We share the most relevant of those here. For more information 
on the following, click on the article name:  

Energy Needs for AIDS Patients 

Grain Amaranth Promotion 

Grain Amaranth Nutrition 

Energy Needs for AIDS Patients 
Information about energy needs for AIDS patients was shared in EDN 95-7. Here we 
share again the reference and a relevant quote from page 350 in the book. 

Barnett, Tony. 2005. HIV/AIDS, Nutrition, and Food Security: looking to future 
challenges. Chapter 18 in AIDS, Poverty and Hunger: Challenges and Responses, edited 
by Stuart Gillespie. Highlights of the International Conference on HIV/AIDS and Food 
and Nutrition Security, Durban, South Africa, April 14-16, 2005. 
"HIV-infected adults and children have greater energy needs than uninfected adults and 
children. Energy needs increase by 10% in asymptomatic HIV-infected adults and 
children, and, in adults with more advanced disease, by 20-30%. For HIV-infected 
children experiencing weight loss, energy needs are increased by 50-100%.” 

Grain Amaranth 
The first issue of ECHO Asia Notes included an article by Dr. Tom Post titled “Amaranth 
Potential for the Highlands of Southeast Asia in View of Lessons Learned in East 
Africa.” The article included some helpful information about grain amaranth that was not 
in our previous articles on the subject. We share a few items from the issue in this 
Supplement. You can also link to issues of ECHO Asia Notes from the website 
http://asia.echonet.org/ (note that you will need to log in to ECHO’s website to do so).  

Promotion: Development workers who are considering the promotion of amaranth as a 
new crop might be interested in the following lesson learned from 10 years of CRWRC 
efforts in East Africa (other helpful lessons are also shared in the article in ECHO Asia 
Notes). 

Often HIV+ adults report improvements in their health when they eat amaranth; HIV+ 
people say that now the ARV drugs don't make them feel ill. We have heard on many 
occasions that HIV+ people who consume grain amaranth have an increase by several 
hundred points in their CD-4 count. They are able to start the ARV drugs after the CD 
count is up to at least 600. Frequently malnourished children show weight gains, too.  

[However,] stress these points: 1) Nutritional benefits should be stressed first (e.g., 
brighter children, dietary balance for diabetics). 2) Benefits for those living with AIDS 

http://www.echonet.org/repository#47:d:edn95�
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should be stressed secondly: we learned that if this benefit was mentioned first, it caused 
a stigma against growing grain amaranth.   

[Tom Gill, a former ECHO intern who just completed his Ph.D., concurs. He told us, “I 
have come across many links between HIV and amaranth in my PhD research—a lot of it 
emerged from grain amaranth being promoted as a food crop that could potentially help 
immune-suppressed peoples, such as those living with HIV. The problem is the transfer 
of stigma from HIV to grain amaranth, with people associating grain amaranth as a crop 
grown by people living with HIV. In such a situation, people would shy away from 
growing grain amaranth either because 1) they were HIV+ and did not want people to 
know that they were HIV+ or because 2) they were not HIV+ and did not want people to 
think that they were HIV+.”] 

 Nutrition: “Maximum nutritional benefit from eating the grain comes when it is first 
popped and then cooked simultaneously with a staple grain such as rice or maize at ratios 
between 1 part grain amaranth to 3 to 5 parts of the staple grain. Most families in East 
Africa have simply been grinding the grain amaranth and then cooking it with maize flour 
using the above ratios.”    

ECHO Asia Notes editor Rick Burnette added, “Ray Heinecke, a retired food scientist 
who has studied grain amaranth, explains that popping amaranth is preferred over using 
whole grains for mixing with lower nutritional quality grains (e.g., rice, maize).  This is 
because popping results in a more complete protein mixture as the grain's starch becomes 
completely gelatinized.  Dr. Heinecke explains, ‘Because amaranth is such a small and 
tightly bound seed, complete gelatinization of raw seeds may take longer than the normal 
cooking process would allow. Without complete gelatinization the starch is less digestible 
and may cause faster transit times in the GI (gastrointestinal) track rendering everything 
else less digestible.’  
“Dr. Heinecke adds that if popping is not possible, using ground amaranth is almost as 
good since the grinding process greatly increases the surface area of the starch particles.  
In some cases grinding can also break the starch particles down.  Therefore, starch could 
be completely gelatinized after the ground grain amaranth has been cooked for 30 
minutes or longer.”  

For questions related to the promotion of grain amaranth, Tom Post can be contacted 
at postt@crcna.org.   

ECHO’s Technical Note on Amaranth 

mailto:postt@crcna.org�
http://www.echonet.org/repository#732:d:Amaranth:%20Grain%20&%20Vegetable%20Types�

	Writers’ Supplement to EDN 107
	Energy Needs for AIDS Patients
	Grain Amaranth Promotion
	Grain Amaranth Nutrition
	Energy Needs for AIDS Patients
	Grain Amaranth


