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Product Development of Granola Bar Supplement with

Fish Chinata Ornata Bone Powder
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Abstract

The granola bar is a mixed Instant food bar. The main ingredient are whole grains. It is a
food in the form of health food as functional food, but most of the granola bar have less calcium
to help promotion of the bones and teeth. The purpose of this studying was the optimum in using
featherback bone powder to added in the granola bar products by selecting from three recipes
and tested by 9-point hedonic scale. The first recipe was the most accepted in all aspects. The
first recipe was used to study the amount of featherback bone powder suitable to be added in the
granola bar. The studying factor was three levels of the amount of featherback bone powder
namely 15, 25, and 35%.It was found that the amount of featherback bone powder at 15% was
significantly different from both levels. The statistical confident value at 95% confidence level by
15% had the highest liking score for appearance, smell, taste, tongue-like preference, and overall
liking. The calcium content analysis revealed that the basic recipe had a calcium content of 9.03
mg. However, when developed from the basic recipe to supplement featherback bone in the

amount of 15% had calcium 2,470.05 mg. When brought the granola bar supplement calcium to
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chemical analysis were found 3.10% of humidity, 7.40% of protein, 23.26% of fat, 58.51% of
carbohydrate, and 7.73% of ash.
Keywords : Granola bar / calcium / Chinata ornata bone powder
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