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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

Food bar is an energy dense snack that becomes popular due to its 

combination of convenience, good sensory and nutritional characteristics. In recent 

years, development of food bar has been increasing due to consumers demand for 

snacks that are not only filling but also nutritious. The consumption of energy dense 

snack such as food bar has been increasing as well, especially among people who 

have busy lifestyle in order to prevent the stomach from being empty as it can 

maintain energy level during activities. Carefully developed nutritious snacks could 

also help in reducing malnutrition problem and can increase the intake of dietary 

fiber, essential amino acids and other nutrients (Sharma et al., 2014; Yadav and 

Bhatnagar, 2017).  

The most commonly used ingredients in the production of food bar is wheat. 

However, some people might have allergy or intolerance towards cereal such as 

wheat because it contains gluten. Other types of cereal such as rice and oat can be 

an alternative to form allergen-free flours to make food bar (Sharma et al., 2014). 

Besides cereals, other nutrient-and energy-rich food commodities such as purple 

sweet potato and cauliflower can be used in the development of snack products due 

to their carbohydrate, protein and dietary fiber content, having potential as raw 

materials for food bar production. Flours obtained from purple sweet potato tubers 
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and cauliflower are rich in dietary fiber hence their utilization will produce food bar 

that can be a good source of dietary fiber (Agustin, 2019). 

Purple sweet potato (Ipomoea batatas L.) skin and tuber flesh are dark 

purple in color. Among varieties of flesh color, purple-fleshed sweet potatoes have 

attracted lots of attention based on their nutrition as they are excellent sources of 

phytochemical. The purple color of purple sweet potato is due to pigment called 

anthocyanins. In food processing, anthocyanin can be used as natural colorants due 

to its heat and light stability. Purple sweet potato has low glycemic index which 

indicates the low digestibility of the starch while providing quick energy to human 

cells. Furthermore, purple sweet potato contains no saturated fats or cholesterol and 

is a good source of dietary fiber. Fresh purple sweet potato contains approximately 

3% fiber and when it is processed into flour, the fiber content can reach up to 4.72% 

(Ginting et al., 2011; Toan, 2018). 

Fresh roots are bulky and highly perishable hence the need to fully utilize 

the crops should be considered. One way to minimize post-harvest losses and 

improve shelf-life is by processing the purple sweet potato tubers into flour, making 

them more stable and increase their utilization. Purple sweet potato flour can be 

used as starting material for production of food products as it contributes to natural 

sweetness, color, and flavor (Toan, 2018). 

Vegetables are important food sources that are highly beneficial for health. 

Vegetables consumption is essential in human diet in order to minimize the risk of 

various diseases such as cancer and cardiovascular disorders. Compared to other 

vegetables, cauliflower (Brassica oleracea L. var. botrytis) is considered as one of 
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the most valuable vegetables due to its nutritive value, taste, and ease of preparation. 

It is considered as a good source of dietary fiber as fresh cauliflower contains 

approximately 2% dietary fiber and when it is processed into flour, the fiber content 

can reach up to 50%. Cauliflower is also a good source of B vitamins, folic acid, 

minerals, and phytochemicals. Furthermore, other than the curd, inedible portions 

of cauliflower such as leaves, stems, and stalks that often discarded still contain 

nutrition that can be utilized when it is dried and made into flour hence can be 

incorporated in the production of value-added products. Cauliflower is known to 

have short shelf-life, hence nowadays drying of cauliflower and processing it into 

flour becomes a preservation technique to improve the utilization in food 

production. Processing of cauliflower into flour will also lower the cost of 

packaging and storing due to reduction of weight and volume of final product 

(Baloch et al., 2015; Ribeiro et al., 2015). 

1.2 Research Problem 

This research is based on the utilization of flours obtained from purple sweet 

potato tubers and cauliflower as ingredients in the making of food bar. Both purple 

sweet potato and cauliflower are widely planted in Indonesia and represent a 

valuable food resource due to their nutritional components that are beneficial for 

human health. However, their usage is limited due to the poor storage properties of 

the fresh produce. Conversion to flour will provide a more stable storage form and 

increase utilization in the development of ready-to-eat food product such as food 

bar.  
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More research and development with incorporation of natural materials rich 

in nutrients are required to increase the variety of snack product with good sensory 

characteristics. Hence, the utilization of purple sweet potato flour combined with 

cauliflower flour is expected to produce food bar as a convenient snack that can 

provide satiety and good source of dietary fiber. Moreover, the use of cauliflower 

flour as ingredient in development of snack products is not yet common despite its 

beneficial nutritional content. Therefore, the utilization of cauliflower flour 

becomes one of the research factors to observe its potential as source of dietary fiber 

in snack products.  

1.3 Objectives 

1.3.1 General Objective 

The general objective of this research was to utilize flours obtained from 

purple sweet potato tubers and cauliflower as ingredients in the development of 

food bar. 

1.3.2 Specific Objectives 

The specific objectives of this research were: 

1. To determine effect of drying time of cabinet drying or oven drying method 

on physicochemical characteristics of cauliflower flour, and to select the 

best drying time, as well as to compare the drying methods in the preparation 

of cauliflower flour. 

2. To determine effect of different ratio of purple sweet potato flour to 

cauliflower flour on physicochemical and sensory characteristics of food 

bar, and to select the best ratio used in food bar formulation. 


