CHAPTER I

1.0 INTRODUCTION Y.
The world today is facing several major challenges, among others; one s%\to

provide a choice of healthy processed or ready-to-eat foods to mapy corSumers

(Roberfroid, 1999). Food is an essential need to sustenance humangpein®s. The new
inclination for eating of healthy, novel and convenience fogd, W has occurred
lately, has led the market to the production of functional A F nct@ds are
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known to be foods that supply health benefits beyon sic nutfition 1?'( h&ﬁ
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hro their
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biologically active constituents (Nelson, 2012). 1 S"
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The market for functional foods is increasin a yearly of @20% (Hilliam,

t A
2000). A functional food may be natural\Qr ofaine ladi J\ modifying one or
# &
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more of its basic constituents (Perez\ z et ay ).Ri&!t years have witnessed
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upward interest on the part ofgeonsiners, thg fo iixd@ and researchers into food
y h

impact on health or desirable physiological effects_on Mynan ggsttm
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and the ways in which it ma

\ n m& mgtﬁfealth. The crucial task that diet
plays in preventing and\&g 1ll§del%§cc ted.
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Hasler (1998) and@ (199P) repofted @ the development of functional foods is
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a great opport Wd also a nﬁbunqn to the improvement of the food quality for
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consumers% and well-being. Meent years, consumers demand in the aspect of

foodp evelopment has changed significantly. Because of this, foods today are

n@d only to provide satiety and to provide necessary nutrients; they are also

consumed to prevent nutrition-related diseases (Brouns & Vermeer, 2000). The
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functional foods offer an outstanding opportunity to improve the quality of products

(Betoret etal., 2011).

Snacks, namely crackers, cereal bars, chips etc. are consumed in between us% .
These snacks are regarded as part of human diet because their consump&as been
on increase lately in several countries. Snack foods sales are now e mated to be
between USD 30-35 billion yearly worldwide (Peksa et al., 2010 r et al., 1986).

Development of novel snacks is imperative for food industr se the consumers

always get used to the taste of the product at the end of the an teMar%&r
new tastes; therefore, development of cereal bar pro%ith Sumjah gre’d' Gg and
fruits with some functional components need to b&fond \ ksel @ 2014:
Rababah et al., 2011; Izydorczyk et al., 20 5% onc 00$ulata et al.,
2000). Cereal bar, also known as “gran%\& o 'neT ea_l\based-food product
typically eaten as a breakfast cereal wi coxﬁﬁral @dients such as oats,
nuts and honey. It generally showsmh drAjags‘éas etal., 2011).

Therefore, cereal bar is an C%Yof' funegor @l(&/%cause cereal bars is regarded
as the food that combh@ion@ ni?o%(.-)lt has gained acceptance because

N

of its contribution t Mn niitgtion }Hie@&ﬁbre food. Cereal bars are nutritious;

they are more i%m l}oty b us$%ja base of grains such as oats, rice, and/or

proteins fronsu W5 and legimes. Tdebe bars may be fortified with several minerals,
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herbs, Ns and other nutritive elements (Gonzales & Draganchuk, 2003). Fruit-
badhcal bars are introduced into the market because of the need to have a product
for itional quality and ease access that will provide the snack prerequisite between

meals and/or for energy (Ryland et al., 2010).



Cereal bar is a versatile snack that is attractive to consumers. They can be consumed

with yoghurt, milk, ice-cream or alone. Moreover, incorporation of cereals in fruit

bars can lead to the production of nutritious products that will be produced &zmg

to the consumer requirements (Maurer et al., 2005). Fruit-based c SE ars are
excellent source of fibre, energy, vitamins, antioxidants and minerals rson et al.,

2000). Cereal bars are wholesome (healthy); an excellent sour carbollydlate

which aids the revitalization of energy after exercises w%Z foo.d enhancement

(Brito, 2005).

At present, conventional methods have been used produce ce anana

formulated cereals bars (Freitas & Moretti 2006), ckfr \anq enip, pyonnulated
cereal bars (Torres et al., 2011). Gutkosk} e@ﬂ) wel ed cﬁ& l: bars from oat

and nuts while Santos et al. (2011) ela ate a | 1116 rgkbar with jackfruits.
T
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However, in this research, Sunnah f b Sunnah foods include

1
&

dates, figs, raisins, saffron, black nn] ney. @these Sunnah foods have

health benefits (Wargovig . Priod & fad, & Dillard & German, 2000;
-'

Joseph et al., 1999; Fu n et a‘, Ther e, the project aimed to formulate

cereal bars made fr 0 un ah s WD unctlonal properties.

It has been 0% 1atPr ce 1 of al and Sunnah foods has not received much
Pr

attention. Th:

is a m% flesh which, if it be dlseased, all of it is diseased. Truly it is the heart”.
(NZ b

het Muhamma UH) said in a Hadith: “Truly in the body there

y Muslim). This is an indication that Allah (SWT) commands us to have

HalaT diet in our daily life.



Allah (SWT) also gives us the applicable laws especially, in relation with foods and
diets which will certainly not lead to any ambiguity, pain or sickness. Health is
another feature implied in all the aspects of Islam. Anything Halal guide us@
health, free from disease and suffering; several years ago, Islam talke %ﬁ the

relationship between diet and disease by encouraging the Halal (l?ﬂ diet and

drink. V

The increase of Halal awareness has created many discus :mol'g consumers
leading to adherence of consumption or use of Halal productSfhe fndus @re ,%_w

competing with each other in producing and mark 0 Halal pr ctl &Rlﬁll

unna/%éods are

o dag:é,
a&q&,s and raisins

consumers’ need, as well as Allah’s ordamment Xt

employed in this research for the formulatno@ e

saffron, black cumin (Habbatus Saud an Dri

,z

1gs, raisins,

possess excellent carbohydrate and ca roxﬂ 1ese Jruits mote the nutritional
contents of the cereal bar (USDA, 2 AQ"
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The food packaging industri% key gdle t 1 he determination of the shelf

stability of foods becaus t ac a' oh1 ba1 addmon or removal of moisture

to foods (Sharma et N‘)O, Kha

material is most ntal r op m quality of the product upon storage to
s
prevent oxid wxplds an deén% ton of the food products (Seacheol & Zhang,
S

—

l, 7 Su1table selection of a packaging

2005).

1@ EM STATEMENT

Currently cereal bars are produced from almonds, peanut and hazelnut, among others.

Fruits like dried dates, dried figs, black cumins and raisins are mentioned in the Quran



for their health benefits; dates contain fibres and black cumin has antioxidants that
help in preventing colon cancer and cardiovascular diseases. Therefore, nutritionists
have been searching on how to combine these fruits to make a wholesome pr«@hat
will be beneficial to the health.all. Cereal bar is an example of food tha@es the
ingredients in different variation and proportion. Most cereal bars ar?ced using
sugar which makes them to be hard and not chewy. In this studyw and glucose
syrup was used as binding agents. Honey will provide more MZO the product as

it also has medicinal purpose. At present cereal bar h short liwlerefore,
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1.2 AIM OF STUDY Y' N Y\J
The aim of this study was to formulate @ar from tedéﬁmah fruits and

determine suitable packaging materials %e pro \T &k

suitable packaging materials should be studied. '

1.3 OBJECTIVES OF STUDY \E

The objectives of this study yere)
J £ , N
1. To determine the w 1em5.\ efigkeof cereal bar made from selected
Sunnah toods. & Q Q‘l%
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2. To evaluate epthbilit ;eréif)ar made from selected Sunnah foods.

3. To in\%k theambs-t)}it lﬁfckaging material to preserve the quality of

cerﬁr made from select@unnalz foods upon storage.
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