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Background: Many provinces of the Philippines are yearly visited by various 
natural calamities, e.g. typhoons, floods, and landslides. The individuals and 
families who are affected by these natural calamities are usually displaced and 
demoralized. When these calamities happen, the Philippine government through 
the Department of Social Welfare and Development and a number of non-
government organizations invariably act to extend food assistance to them. The 
Food and Nutrition Research Institute’s program for disaster and emergency 
feeding purposes is designed to develop food items that are appealing, nutritious, 
convenient, easy to carry and are possible vehicles for  macro/micro-nutrients 
enhancements and downstream market for base materials such as puffed rice 
and chichacorn.  Objectives:  Generally, to conduct a pilot scale production of 
food bar for the preparation of the pre-feasibility study, and specifically: 1) To 
develop a prototype corn-based, ready-to-eat food bar for disaster and 
emergency feeding purposes; 2) To conduct sensory evaluation and shelf-life 
study of prototype food bar; and, 3) To design and fabricate a roller cutter to 
mechanize the slicing/cutting of food bar.  Methods:  A prototype food bar was 
prepared from an admixture of corn, nuts, high-protein flours, binders, flavor 
enhancers, and syrup. Sensory evaluation was conducted to determine the 
degree of acceptability of the product in terms of color, taste, texture, 
appearance, flavor, and general acceptability.  The shelf-life of the food bars 
packed in aluminum polyfoil was determined by accelerated temperature method. 
Its physico-chemical characteristics, proximate composition, fatty acids profile, 
mineral contents, and microbial load counts were determined. The production of 
the prototype food bar was also scaled at pilot plant level using a thermally 
controlled cooker-mixer and a project-based conceptually designed and 
fabricated roller-cutter. The data obtained from the scaled-up production was 
used to prepare a pre-feasibility study to determine its commercialization 
potential. Results: A prototype corn-based food bar was developed with sensory 
attributes score of “like moderately” and an estimated shelf-life of three (3) 
months. Its physico-chemical values at end of storage were: peroxide value of 
5.4 mEq/kg sample; pH of 6.1, and water activity (aw) of 0.51. The microbial load 
counts were within the limits set by the Bureau of Food and Drugs (BFAD). 
Energy and nutrient contents per 100 g sample are: energy value = 488 kcal; 
protein = 12.8 g; dietary fiber = 6.5 g; fat = 22.2 g; carbohydrates = 59.3 g; 
reducing sugars = 18.0 g; linoleic acid = 0.3 g; calcium = 132 mg; iron = 2.3 mg; 
sodium = 186 mg; potassium = 405 mg; zinc = 2.7 mg, and iodine = 41.2 µg.  No 
aflatoxin was detected. At a production capacity of 72,000 packs/month at 
20g/pack made possible with the use of a thermally controlled cooker/mixer and 
a project-based developed food bar roller-cutter, a viable projected capital 
investment of P 2,807,221 is needed to realize a projected return on investment 
of 30.4%, payback period of 3.3 years and internal rate of return of 9%. 



Conclusions: An acceptable prototype corn-based food bar made from an 
admixture of high protein flours and nuts was produced with acceptable sensory 
attributes, microbial load counts, physico-chemical properties, and nutrient 
contents for snacks and disaster/emergency feeding. Its production can be a 
potential entrepreneurial activity for income and employment generation. The 
prototype roller-cutter made food bar- slicing easier than without it and the 
mechanical control of ±2 g bar weight variation possible.  Recommendations: It 
is recommended that: 1) Product improvement be continued to extend shelf-life 
to at least six (6) months; 2) Packaging design be developed for its image 
enhancement in the market place; and 3 ) Actual market testing of the product 
be conducted to ascertain its consumer acceptability. 
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