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Abstract

Development of prebiotic cereal product
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Pongpol Thanuphol
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Nowadays, cereal products are well known among Thai consumers. High fiber food
is the alternative food for health-conscious consumers. This can help some health problems
such as constipation.The study aims to develop high fiber cereal bar formulation with
acceptable taste and texture. The formulations of prebiotic cereal bar were developed by
adding FOS and inulin in various ratio. Four formulations have been selected. Formula 1 and
2 of prebiotic cereal bar with banana have the FOS:inulin:honey ratio of 2:1:2 and 2:2:1
respectively. Formula 3 and 4 prebiotic cereal bar with coconut have the same ratio as
formula 1 and 2. The sensory analysis using 9-point hedonic scale has been performed with
80 panelists. The highest overall preference of the prebiotic cereal bar product was the
formula 3 that had the highest score of 6.84 (like slightly to like moderate). According to the
proximal analysis, formula 3 has protein=7.41 %, carbohydrate=60.36 %, fat=18.79 %,
fiber=9.56 %, moisture=2.61 % and ash=1.26 %. The texture analysis of formula 3 has the
mean hardness score of 41.92+3.93 gf that is the highest among all formulations and the
mean crispiness score was 117.00+8.46 gf. From nutritional value calculation, all formulations
contain dietary fiber more than the control formula (12.97-16.34 %). Formula 3 contains total

dietary fiber approximately 16 % of Thai RDI or 4 g per reference amount 25 g per day.



