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TRIALS
‘ T1: Test quantity of gelatine and citric acid needed to
RSN get desired texture and taste.

All team members have a high interest in sports and other physical activities. As a team we know how vital the recovery process is

and how important it is to have an equally balanced level of protein and carbohydrates. We found through our survey that athletes
would prefer to eat an energy bar after a workout. So the challenge was given to us to develop an energy bar that will cater to T3: To try the recipe from previous trials with some
their needs.

T2: To improve the texture and decrease the sour taste .

more crunchy ingredients.

T4: To test the texture of our gelatine, honey and oil bar
How much would you pay for a bar? How often do you consume an What do you look for in a bar? Preffered nuts & seeds WITTHI nlits this ime

energy/sports bar?

HCashews

= ionds T5: Tested bar with a chocolate base and a variety of

Sesame seeds
— nuts and seeds as we found that teenage athletes liked
EWalnuts

bean chocolate in their bars.

B Hazelnuts

M Less than $1.00
H$1.01t0 $1.70
$1.71t0 $2.40

® Nutrition
B 1.5 times per year B Taste
1.5 times per month Cost

® Health Benefits

H$241-$3.10

More than $3.10

1-5 times per week
B Never Good for Muscle Recavery
HPopcom

B T6: To compare the taste of the bar WITH a chocolate
e base to a bar WITHOUT a chocolate base

T7: To form a recipe with ingredients measured in

BRIEF METHOD DESIRABLE PRODUCT grams to improve the accuracy.
We developed this bar under the idea that secondary school - Conducting surveys of preferred price and ATTRIBUTES T8: Trialled bar with coconut oil and more nuts to have
sports athletes are not receiving the required nutrients for a ingredients etc. a consistency of nuts throughout the bar.

- Affordable and healthy for secondary school

ood recovery. Under careful discussion we came to a conclu- . . o
8 Y - Evaluation of target market SriHlenies o Seniil Aud el T9: Trial a bar made with canola oil (instead of coconut

sion that an energy bar that is moist but cost effective, high in il e e Gede B o) B Thote vl dlstmniaing

nutrition, and has a good portion in size will be developed. - Research on protein serving recommenda- - Moist (not dry and hard to eat) and crunchy

; our final recipe.
tions for teenagers

-Rich in protein at least 10g of protein for ener-
- Research on health benefits and nutritional gy and enough to supply an energy boost.

values of ingredients

RECIPE
-Product has a catchy, name on packaging
NUTRITION INFORMATION - Numerous trials of bar Our initial idea for the recipe for our bar was to find the

L QB [Senings per package: 1.00 _ . _ -Maximum of 300 calories right type of nuts as well as dried up fruit that taste
. N - Sourcing of ingredients

Senving size 40.00 g -Maximum of 10g sugar good together. We ended up trialling several different

Average  Average - Shelf life trials i i i
e S| ) et (e i A recipes. The ingredients ranged from sunflower seeds
Serving  100¢ to banana chips and dried apple. After our visit to Hay-

-Unique jelly texture

Energy 757 kJ 1890 kJ den’s Boosta factory we came up with the idea to incor-
" Acknowledgements: NZIFST.CREST | TOteiN 419 103g -Long shelf life porate his bar with our nut bar but instead of using pec-
Fat, total 1059 262¢g i ; i : i i
Hayden(Mentor), " " ad _Use of ingredients with health benefits tin w.e used gelat'.lne. We trialled multtlple recipes to find
Lee Huffman(Plant&Food research), - salurate g "9 (honey, coconut oil) the right proportion of water to gelatine and honey. We
Jessie Mckenzie(RSC) Eat v Wy iy then added nuts that we found went good together and
- 15.3 3 . ..
Gay Watson(Future-In tech) Slgars g 4 had high nutritional values.
Sodium 20 mg 51 mg

B’Dcunha(Teacher)



