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ABSTRACT

 The objectives of this study were to develop the optimum ratio of each ingreatient and              
optimum processing condition for producing cereal bar. Their chemical, physical, Microbiological and 
sensory qualities acceptable by the consumers. Components of  the syrup that consumers accept the 
most  of  the developed cereal bar composted of  45 %  fructose  syrup, 20% glucose syrup, 10% 
sugar,19.5% peanut butter and 0.5% salt . Mixed with the components of 50% crispy, 10% green bean, 
10% white sesame, 10 % dried banana and 20 %sweet tamarind, the product was dried by hot air oven 
at 70 C for 120 minutes. The analysis of physical quality of the color L *, a *, b * were 46.9, 11.1 and 
11.3, respectively. Chemical quality of the product were  9.46% moisture,  13.45 %  protein, 26.22 % 
fat, 1.16 % ash, 7.68 % Þ ber and 42.03 % carbohydrate. Microbiological quality of the product were 
1.1 x 102 cfu/g total bacterial count content, <10 cfu/g yeast and mold. Ingeneral this cereal bar was       
accepted by taste panelist with in little level medium (7.30).
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