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Abstract

Two snack products fr(;m mixed cereal and mixed Ipreserved fruits were developed;
mouslie and cereal bars. The mouslie cemposed of 45 gm of mixed cereal (% of puffed rice:
oat :pearl barley flake :black: sesam = 12:20: 10: 5) and 25 gm of mixed preserved
fruits(% of papaya: young sugar palm seed/ rambutan: garcenia = 8: 10:2). For cereal bar
preparation, glucose syrup, 100% honey and mixed honey were used as a binder. We found
that types of the binder had an effect on consumer acceptance and binding capacity but no

. effect on the hardness. F ormulation of cereal bar by varying the ratio of the components (5
formulas), sensory evaluation by 15 panelists were performed by Hedonic scale 9-point. The
: third formula composted of mixed cereal, mixed preserved fruits and mixed honey in the

percentage of 45: 25: 30 respectively had the highest accepted mean score in crispiness and
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overall acceptance. By proximate analysis, cereal bar contained of moisture, protein, Tat,

= ash, fiber and carbohydrate in the percentage of 4.85, 7.86, 3.02, 1.40, 2.93 and 84.80

_respectively. Determination of microbiclogical quality, total viable count was < 30c.fu. /g

—and yeast and mold were < 10c.Lu. /g





