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Abstract

The objective of this research was to develop cereal bar. Initially, effect 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. The result showed that black slutinous rice dried at 70 °C for 4 hours lowest
moisture content and a,, after frying (p <0.05) and highest expansion. Choose puffed
fice drying conditions of 70 °C for 4 hours to produce cereal bar. The effect of
roselle levels (5, 10 and 15%) and three levels of dried banana (5, 10 and 15%) on
the qualities of cereal bar. Sensory evaluation showed that cereal bars complement
roselle 10% and dried banana 15% highest the hedonic score of odor crispness and
overall liking (6.28+1.51 6.75+1.99 and 6.93+1.32 respectively) choose and used
in the later steps of this study. The effect of gac fruit levels (5, 10 and 15%) and
baking temperature (50, 60 and 70°C) on the qualities of cereal bar. The optimum
condition was cereal bar complement gac fruit 15 % and 70°C baking temperature.
Chemical and sensory evaluation of cereal bar were 12.20+1.41 % Moisture content,
4.37+0.90% fat, 2.93+0.54 % fiber, 1.58+0.06 % ash, 4.90+0.70% protein, 74.02+1.13%
carbohydrate, 66.60+1.02 mg/kg anthocyanin content, 0.80+0.05 mg/100g FW
lycopene contents and accepted by taste panelist with in like slightly. The shelf-life
of cereal bar stored at room temperature. Results showed that water activity, TBA,

bacterial count content and yeast mold increased throughout the 30 day storage.



