
M alnutrition is prevalent in many 
developing countries. It increases the 
risk of dying from infections and can 

lead to stunted growth and impaired cognitive 
development.

Edesia Nutrition, a Rhode Island non-profit, 
has found a way to feed about 1.5 million of 
those children every year, putting up sizeable 
resistance to severe nutrition deficiencies. 
And Hygiena monitoring products have been 
helping to maintain a safe supply of products 
that the organization makes and distributes 
24 hours a day, six days a week.

Edesia Nutrition’s roots trace back to former 
marketing executive Navyn Salem, when in 
2006 she discovered a peanut-butter based 
paste called Plumpy’Nut that was developed 
by a French pediatrician in partnership with 
Nutriset, a French company. While visiting 
Tanzania, where her family members were 
born, she first set up a Plumpy’Nut factory in 
that country to distribute to African countries 
suffering from childhood malnutrition. Three 
years later, Salem moved the factory to 
Rhode Island and accelerated production of 
the peanut-based paste, which is fortified 
with vitamins, whey protein and  
other ingredients.

A PEANUTTY PLAN  
TO SAFELY DEFEAT  

MALNUTRITION
HALF OF ALL DEATHS AMONG CHILDREN YOUNGER THAN FIVE YEARS IN  

DEVELOPING COUNTRIES IS DUE TO SEVERE MALNUTRITION,  
TRANSLATING TO THREE MILLION DEATHS A YEAR.



IN THE DEVELOPING 
WORLD, APPROCIMATELY 200 

MILLION CHILDREN SUFFER FROM MALNUTRITION

Plumpy’Nut lasts as long as two years 
at room temperature. It doesn’t need 
added water to eat, which makes it 
easy to transport, store and consume 
in areas that don’t have modern 
transportation networks, reliable 
refrigeration or clean water. The  
ready-to-eat therapeutic food has 
received accolades from UNICEF and 
Doctors Without Borders, who claim 
that the product is as effective as 
antibiotics in saving children’s lives. 
And there are a lot of lives at stake:  

IN THE DEVELOPING WORLD, APPROXIMATELY 200  
MILLION CHILDREN SUFFER FROM MALNUTRITION.

PLUMPY’NUT

Edesia has shipped the product to more than 50 countries, including Liberia, Sierra Leone, Niger, 
Ethiopia, Guatemala, India, Papua New Guinea, Cambodia and Haiti. The organization’s range 
of portable ready-to-use foods have helped reverse malnutrition in areas affected by Ebola 
outbreaks, the Haitian earthquake, drought in sub-Saharan and East Africa, and civil strife that 
too often overlays natural disasters. Once receiving the packets, children have been seen gaining 
weight and reviving physically and mentally within days. Moreover, because peanut allergies are  
extremely rare in the developing world, risks of allergic reactions are low. 



But the 24-hour cycle and lack 
of a thermal kill step for bacteria 
means that processes and 
products need to be kept clean, 
particularly when equipment 
is being repaired, said Laura 
Hattoy, Quality Assurance 
Supervisor at Edesia. Ingredients 
are ground up, blended and then 
inserted into packing machines. 
Then, the peanut paste is filled 
into foil packets of varying sizes. 
When repairs are necessary 
in this closed-loop system, 
sanitation is crucial. Edesia 
has used Hygiena’s EnSURE™ 
Monitoring System and 
UltraSnap™ Surface ATP tests to 
detect ATP, the  
energy-generating component 
of all living cells, to verify 
cleanliness of the facility and its 
machines as they manufacture 
20,000 metric tons of product 
every year.



The Rhode Island operation employs over 95 people, who make and prepare shipment of the 
ready-to-eat peanut paste to relief organizations worldwide. Edesia partners with the USDA, US 
Agency for International Development (USAID), UNICEF, Doctors without Borders, the Alliance 
to End Hunger and the World Food Programme. After leaving the factory by air or ship, it is often 
sent to remote areas by truck and sometimes on foot. These trips are often dangerous, due to 
poor access and also by political conflicts that aid in creating poverty that all too often results 
in childhood malnutrition. But the packets are easy to administer, and a seven-week supply 
can help maintain a child’s nutritional needs at home thwarting the hospitalization and intensive 
medical treatments needed to treat malnutrition.

EDESIA IS ALSO LOOKING AT NUTRITIONAL NEEDS IN THE US, WHERE 16 MILLION 
HOUSEHOLDS EXPERIENCED FOOD INSECURITY IN 2017.

The non-profit has a research and development arm, which tests products and has produced 
a new line called Little nut, which is a peanut-based supplement for children in the US and 
other industrialized countries. The product follows new guidelines from the American Academy 
of Pediatrics, which now advocates introducing peanut-containing foods to babies over the age 
of six months to help reduce the risk of a peanut allergy developing. 

Plumpy’Nut is a registered trademark of Nutriset. 
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