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CHAPTER VI
CONCLUSION AND RECOMMENDATIONS

6.1 CONCLUSION

This study consisted of three parts; first part was on proximate analgsgseand water
activity of the formulations to know the nutritive values of the w cereal bars.
The second part was sensory evaluation where panelists $ 'to assess the
acceptability of the product formulated and mineral si1s d tew by the

"ax
microwave — assisted digestion. Thirdly, textural analysi shelf jife a 'Ja.&kéing

suitable for the Sunnah cereal bars were studied. T ra,Kfa i wasgr.le with

the aid of Texture analyzer, the shelf life w w ed‘?fter eing ed in four
)oil, poly

different packaging materials (nylon, alunN
N

metallised polyester) for 120 days. % A

.% s
It has been observed there is feasibM fi ere
foods. Sunnah foods are qu" c rm espafiall

4
i - { lude"da \ﬁga,
fruits. The Sunnah foods \ i

All of these aforemengQnc¥yfoo ealtlt;&ﬁeﬁts which have been verified by

!
¢
Erous Tesearc %e reghlt c’cu(rg t study showed that the cereal bars can
numMerous res Q
be formulate % iffCl&l'DSZah Y_ds to provide nutritive value to the final
e [e

>4

-oducts were also ptable by the consumers as shown in sensory

T with different Sunnah

cqr@rate as compared to other

aisin ney, black cumin and saffron.

/

product. IQC

|vsiemamgs. Formulations with lower fruit contents in the mixture increased the
ana e o

y ghd carbohydrate contents of the final product significantly. The proximate

halysis showed that the Sunnah foods could be used effectively for formulation of
ail SIS ¢

real bars, depending on the overall acceptability of final product, formulation C
ceree dl's, E
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(Sunnah toods — 300g. honey — 100g, glucose syrup — 70g) was highly accepted by the

panelists which could be traced to its good texture.

Sunnah foods increased the nutritive values of the bars. Therefore, the supe \Yf'
Sunnah foods in the formulations regarding the high sensory score could E?uted
to the considerable nutritive and good texture of formulation C (Sunnah?&~ 300g,
honey — 100g, glucose syrup — 70g). The right mixture of the bind%ts increased

the palatability of the sample. This study showed that the mi sWf Sknnah foods

and the binding agents should be optimized to provide be ce tM“)r the

Sunnah cercal bars. Feasibility of incorporating Sunn ods in t atigR of
4

cercal bars and preserving consumer preference ha shown is V. The

Sunnah foods had marked effects on the physiccwutes,gc‘w 1 C@sition amd
i ac&O

fibre content of the bars placing them as a 11% re gonte

& &
puffed glutinous rice, with its combinay ith the frat§, is omising cereal that

contribute to the increase in ﬁbr*iat, ler’ nts a ineral contents in the
samples. Formulation C pres best fibre apgd t’e)@ results. All the formulated
samples. X .
samples are sources of Msium’ \‘um, ié—’manganese and copper. The
samples presented go@p apce

S | u‘@""e frequently used as essential or as

Fruit picces (S% od;‘n tl"
additional iQyicn s In many com;}%& foods and food formulations. The water

the cl@cteristics evaluated.

oNONingredients must be controlled in such a system to avoid moisture

activity
migra e water activity of the bars in this study was < 0.620 which possibly

would assist in microbial proliferation of the product.
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The metallised polyester was found as the best packaging material, though aluminum

foil also can be employed in packaging this cereal bars. The changes in water activity

and moisture contents in different packaging materials significantly (P<0.0S@

though they did not affect the shelf stability of the bars for the 120-day stoﬁﬁe_

The Sunnah cereal bars displayed shelf stability for 120 days when pa PET, AF,

MP and nylon (polyamide) under ambient conditions. V

62 RECOMMENDATIONS id
L ]

The results of this study showed that Sunnah foods Of%ce“iji‘,e .&9&0

the cereal bars and that the best formulation amov 51{ ionwg.sed on
Yv
consumer acceptance was the cereal bar formu|f yth bitidi gentsé}t —
100g each of the Sunnah foods; lOOg\ go\fh y a@glucose syrup
respectively. However further studies a %ed, t%s
S S
e Sensory evaluation of the bm degeggmneit the %s will still be acceptable
by the consumers aftggt ;lflife tudyf | 0
'4 &
e The packaging of, wars si auto d carried out under vacuum to
verify if the ﬁ@ wilINIt tely@)&‘] with moisture migration in the
(—J i “
packagin%ter~ Is dufingsth sgr@period.
e Furthe W 1e m cr@%val@n of freshly produced cereal bars and after

>

stohgec the determinatiomaf shelf life.

N
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