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ABSTRACT

This current study aimed to determine the optimum ratio of each ingredients and optimum
processing condition for producing cereal bar. The shelf-life of cereal bar was also investigated. Initially,
effects of baking process parameters including baking temperature (50, 60 and 70 °C) and baking time
(1, 2 and 4 hours) on physical and chemical qualities of black glutinous rice were studied.
The result showed that black glutinous rice dried at 70 °C for 4 hours had the lowest moisture content and
a,, after frying (»p<0.05) and the highest expansion. Therefore, the puffed rice drying condition at 70 °C
for 4 hours was chosen and used to produce cereal bar. Sensory evaluation showed that cereal bars
containing 10% roselle and 15% dried banana received the highest likability scores in terms of odor,
crispness and overall preference (p<0.05). Consequently, the proportion of 10% roselle and 15% dried
banana was selected for further study. The effect of gac fruit juice level (5, 10 and 15%) and baking
temperature (50, 60 and 70 °C) on the qualities of cereal bar was further examined. The cereal bar
incorporated with 15% gac fruit juice and baked at 70 °C was suitable for cereal bar production.
The developed cereal bar had moisture, fat, fiber, ash, protein, and carbohydrate contents as
12.20+1.41, 4.37£0.90, 2.9310.54, 1.58%0.06, 4.90£0.70 and 74.02%+1.13% respectively. In addition
it contained 66.60%1.02 mg/kg anthocyanin and 0.80+0.05 mg/100g FW lycopene. Sensory evaluation
showed that the cereal bar with 15% gac after baking at 70 °C had the highest likability scores in terms of
overall preference. The developed cereal bar stored at room temperature exhibited the highest water
activity whereas its crispness reduced throughout 30 days storage. Furthermore, TBA, total plate count

and yeast mold increased throughout the storage period.
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