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 Gastritis is a chronic disease that needs long-term medications and treatments. 

This study aims to develop snacks from Thai herbal plants to be used as a supplement 

in gastritis patients. Two formulae of granola bar were obtained, both of them contained 

dried ingredients of turmeric (Curcuma longa L.) (2.5% w/w), holy basil leaves (Ocimum 

tenuiflorum L.) (2.5%w/w) and unripe banana (Musa ABB group (triploid) cv. ‘Namwaa’) 

(8.75%w/w). Other ingredients were fructose, glucose syrup, glycerine, brown sugar, 

hydrogenated vegetable oil, lecithin, cookie, puffed rice and cocoa powder (Formula 2 

only). The proximate analysis results of Formula 1 and 2 were as follows: moisture 

(Formula 1, 4.31% and Formula 2, 4.29%w/w), protein (5.1 and 5.9%w/w), fat (8.02 and 

6.65%w/w), ash (1.47 and 1.45%w/w), dietary fiber (6.26 and 7%w/w), carbohydrate 

(74.82 and 74.72%w/w) and the calculated energy were 155.5 and152.91 Kcal per 

serving (serving size 40g / 5 bars), respectively. Sensory evaluations of the snacks were 

carried out among 50 panelists using 9-point Hedonic scale method. The mean score 

obtained for the Formula 1 and 2 were 6.24 (“Like slightly” to “Like moderately”) and 

5.92 (“Neither like nor dislike” to “Like slightly”) and there was no significant difference. 




