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ABSTRACT

This investigation was start with a study of optimum ratio of each ingreatient
and optimum processing condition for producing cereal bar.their chemical, physical,
microbiological and sensory qualities were also determined including their shelf-life
condition.

The optimum formular of the developed cereal bar composted of 33.3% crispy
rice, 5.5% green bean, 5.5% sunflower seed, 5.5% sesame, 5.5% longan dry, 25.0%
sucrose, 13.8% maltodextrin, 5.5% water, the product was dried by tray dryer at 65 °C
for 2 hour .Physical chemical and microbiological quality of the product were 0.37%
water activity, 4.81% moisture, 2.24 g/100g fiber, 7.53 g/100g reducing sugar, 5.36
9/100g sucrose, hardness 29.58 N, 1.9 x 10°cfu/g total bacterial count content, 1.2 x
10? cfu/g yeast and mold.

Ingeneral this cereal bar was accepted by taste panelist with in little level
.Under ordinary and vacuum packing condition, the product conld be kept for 60 days.



