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ABSTRAK

Kajian ini telah dijalankan untuk meneroka kesesuaian formulasi bar bijirin dengan
buah-buahan Sunnah yang dapat menyumbang kepada kesihatan manusia. Bar bi
telah dinilai untuk analisis anggaran nutrien, penilaian berasaskan derja,
kandungan tenaga. Ujian penerimaan pengguna kepada bar bijirin telah ¢#ja

menggunakan skala 9-titik hedonik. Jangka hayat bar telah dikaji berdasar %erial
pembungkusan, aktiviti air, dan kandungan lembapan selepai’% hari
penyimpanan. Bahan-bahan pembungkusan yang telah digunakalvh nilon
(poliamida), poliester metallised (MP), polietilena terephthalate (PET), §an kerajang
aluminium (AF). Kalsium merupakan mineral utama (186.54-4&1g/kg) yang
diperolehi. Sampel-sampel bar bijiran yang diuji juga turutgmeNgandungi natrium,
70.54-235.86mg/kg; besi, 33.64-41.52mg/kg; zink, 29.7
12.52-17.05mg/kg; tembaga, 11.86 - 13.73 mg:/kg;
160.14mg/kg.Dalam analisis berasaskan deria, 1rtn Var

mendapat skor penerimaan pengguna yang tinggi. Wal fm}@
mempunyai penerimaan keseluruhan yang tertinggi (6 i % rdgpat pggbczaan

dalam k"mdungan protem dalam bar bl_]lrm yan
ant@ .97 dan
pel mempunyai

ng/tg; mangan,
magi 88.00-

kandungzan lemak (10.72%) yang tertmggl \gan kar drat@)engaruln oleh
kandungan serat; sampel dengan kandungan ge tx W %;k;ndah mempunyai
kandungan karbohidrat yang lebih tinggj i1 kandungan tenaga
dalam sampel bar bijirin. Aktiviti ai nda dxp hatik alam sampel dengan
kandungan buah-buahan yang leN ja hayat mendedahkan
bahawa aktiviti air (ay) bar-b a ba nilai-nilai yang boleh

menggalakkan percambahan(mkr yang fakar nielz,@wa kepada kerosakan bar-

bar. Poliester metallised (MP) (& g ang ik, (AF) menunjukkan sifat-sifat
untukpenyimpanan yang 1 bank btr g PE@ nilon.
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ABSTRACT

This research was undertaken to explore the feasibility of formulating cereal bars with
Sunnah fruits that could contribute to the human health. The cereal bars

evaluated; its nutrients and energy as well as consumer acceptance. The Nz;‘
acceptability of the cereal bars was carried out using 9- point hedonic scal %shelf
life of the bars was studied with respect to packaging materials, water actWity and
moisture content after 120 days of storage. The four packaging materil were nylon
(polyamide), metallised polyester (MP), polyethylene terephtha (PET) and
jomineral (186.54 —
33.64-

aluminium foil (AF). Results found out that calcium was the

482.9 mg/kg). The samples contained sodium, 70.54+

41.52mg/kg; zinc, 29.76-50.95mg/kg; manganese, 12.52-17.

13.73mg/kg; magnesium, 88.00-160.14mg/kg. Resu sor revealed rJ &Fb no

differences in protein contents of the cereal ba% ulated’ -4.%%, Ash
ey (P

contents of the samples were significantly differ Q&s ranged
ntly<gn ferent with

hyd contents were

between 0.97 and 1.88%. The fat conte

formulation B having the highest fat conten 12%). Ca

affected by fibre contents; samples wi l%r cru 1?1 éb,igher carbohydrate
contents, as a result of lower fruit co s aﬁ'so refpeated @w energy contents of

the cereal bar samples. The IowestNr a[ L S oléved in the samples with
11 tl

fer ar formulations had high

&

lower fruit contents. In sengpry Malysis,

sensory acceptance. Howev%mu% ]ﬂd{&\e highest overall acceptance
(6.58).The shelf life stuc@lcd@e acti@ (ay) of the bars were well below
the values that could eggourize nimydbi lprol@tion that would lead to spoilage of
the bars. Metallised j%\@er l:)s?llu&cxmum foil (AF) showed better properties
of storage as ¢ % tO:PEle n;@! In conclusion, incorporation of pufted
glutinous rice %’ferent Cc 1p£itio¥$unnalz foods and binding agents; honey and
glucose sy, be used to fornt \‘,e cereal bars with appreciable proximate and

energy cot with good shelf life.

p cereal bar; packaging; mineral elements; shelf life; sensory evaluation;

Halal/'Stinnah foods.
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