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ABSTRACT 

Thi s proj ect aimed to develop a puffed " fun cti onal food" cerea l ingredient that could 

subsequentl y be used in muesli bar products and potenti all y be on so ld to breakfast 

cerea l manufacturers. This ingredi ent was to contain nutri ents that prov ided heart health 

benefit s and also to possess good tex tural properti es and to have an acceptable taste. 

Extrusion process ing was used to produce the ingredi ent ; ex trusion processing 

transformed the raw materi als used into a more palatable and tex tura lly acceptable fom1 

and changed the nu t:"i ti ona l quality. 

The decision as to whi ch nutri ents to include in the ing redi ent required considerati on of 

effi cacy, regul atory and consumer and market fac tors. A litera ture review was 

undertaken to identify po tential nutri ents that wo uld have heart hea lth effi cacy, meet 

regul atory guidelines and still be acceptabl e to consumers. A qualitative consumer 

study was conducted to gauge consumer awareness of the nutri ents in ves ti gated and the 

des irabili ty fo r these ing redi ents to be included in a bar benefi ting hea rt hea lth . 

T he main hea rt hea lth nutri ent se lected fo r use in the puffed mues li ingredi ent, based on 

the resul ts of screening, was so luble fibre. The source of so luble fi bre se lected was oat. 

The tota l, so lubl e and p-g lucan (a parti cul ar fo rm of so luble fibre) di e tary fibre contents 

and the phys ica l properties were of interest due to their influence on hea rt health 

benefit s, product c la ims and sensory charac teri sti cs. 

The effect of fo rmul ati on (s tarch level, starch type), enzyme treatment and ex truder 

processing settings on the fibre content and phys ica l properti es of the puffed ingredi ent 

w as investi ga ted. It was found that soluble fibre increased during the extrusion process, 

partially at the expense of insoluble di etary fibre. However, ~-g lucan was found to 

decrease during process ing. The level of starch in the fom1ul ation was found to have the 

most signifi cant effect on both the phys ica l and nutriti onal properti es. Increasing the 

level of starch had a positi ve effect on the phys ica l properties, but decreased dietary 

fibre levels. 
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The puffed extrusion product contained a low level of ~-glucan and a moderate level of 

total and soluble dietary fibre. A number of recommendations are presented concerning 

the feasibility of commercialisation, ingredient supplementation requirements and 

further research associated with the optimisation of the fonnulation and extrusion 

processing conditions. 
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