" LOM CALORI E WHOLE GRAI'N CEREAL BAR [ 0001] The present
invention relates to | owcalorie whole grain cerea
bars. More specifically, the cereal bars include
whol e grain and binder in amounts effective for
providing a cereal bar. wth at |east about 15 wei ght
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protective agal nst cardi ovascul ar di sease and vari ous

cancers, [0003] Convenjence food products which
contain high levels ofgﬁﬁaﬁaﬂgpgﬂg and total dietary
fiber are difficult to manufacture because the dietary
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cereal bars ideally would provide nutritional value
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ﬁro perti es has been problematic to obtain in prior
(0004 Hprdyhelp gergal bprsjapq welj kngwn) in el drt. \AHebe Mriable\fbdds atd dohsumed as a

meal subdtdtute br snack. These cereal bars ideally would provide nutritional value without
sacriﬁcing taste and ﬂavbr, as well as possess a reasonable shelf life during which the texture
remains chewy without being sticky, hard, or crumbly. However, achieving a balance of low
calories in combination with high level of whole grain and fiber and acceptable taste and

organoleptic properties has been problematic to obtain in prior cereal bars.
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"G )0 2* SUMVARY [0005] The cereal bars of the
present invention provide nutritional val ue w thout
sacrificing taste and flavor, as well as possess a
reasonabl e shelf life during which the texture remains
chewy w thout being sticky, hard, or crunbly. The
cereal bars are lowin calories but still provide a
good source of whole grain and fiber while maintaining

~an acceptabl e taste and organol eptic properties. As
such, the cereal bars of the present invention are
portable, shelf |ife-stabSEMMARY that can be used as
a neal substitute, supplenent, or snack food.
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solpije QB‘B&W 1’2‘3%‘7“’@!’}{3 96stedt @i lﬁsohé’boﬁ,her 5 wei ght % or nore
fiber, preferably about 8 to about 10 weight % fi ber,
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er abl 00 calories. or |ess per
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aboabdliveight. A hb R gadif hd thobGpreRfEfyehah!2¥ (R 3@ wé%ht 9 whole grain,

ande}ibbméer The5cereal bar is effective for providing at least 5 wei ight % or more protein,
preferably about 8 to about 12 weight % protein, about 5 weight % or more fiber, preferably
about 8 to about 10 weight % fiber, and at least 120 or less calories per 28 gram bar, preferably
about 100 calories or less per 28 gram bar. The cereal bar has an Aw (water activity) of about

0.40 to about 0.60, preferably about 0.45 to about 0.55.

[0008]In one aspect, the cereal bar includes from about 20 to about 60 weight % whole grain.
The whole grain includes whole grains from the group of oats, wheat, wheat flakes, bérley, |
hulled barley flakes, sorghum, and corn. In an important aspect, the cereal bar may include

rolled oats alone or a blend of rolled oats and another whole grain. In this aspect, the whole
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[0008] I n one aspect, the cereal bar includes from
about 20 to about 60 weight % whole grain. The whole
grain includes whole grains fromthe group of oats,
wheat, wheat flakes, barley, hulled barley flakes,
sorghum and corn. In an inportant aspect, the cerea
bar may include rolled oats alone or a blend of
rolled oats and another whole grain. In this aspect
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[00011]The compound coating includes about 25 to about 55 wej ght % fat, preferably about 30 to
about 32 weight % fat; about 30 to about 60 weight % carbohydrates; and at least one ﬂavoﬁng '
agent in an amount up to about 10 weight %; all based on the weight of the compound coating.

The compound coating may include from about 0 to about 30 weight % fiber, preferably about
20 to about 30 weight % fiber.



based on the total wei ght of the binder blend. The

conpound coatings are effective for enhancing flavor,

preventing drying of the cereal bar, and for hel ping

to maintain shelf-life. [00011] The conpound coati ng

i ncl udes about 25 to about 55 weight % fat, preferably

about 30 to about 32 weight % fat; about 30 to about

60 wei ght @6carbohydrates and at Ieast one flavoring
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coxasq;edtcpatmges apiipdencufartdf i card it nder are. bl ended
and then conbined with the whole grain. Aternatively,
the conpound coating and binder are bl ended and then
conbi ned wth the whole grain and conpound coating is
contacted with a surface of the cereal bar. In
anot her al ternati veDFIIAJHED DESORBPFIHIEON Wi t h whol e
grain and conpound coating is applied to a surface of

wWHolteG gy eal bar..DETAILED'DESCRIPTICN Whol e Grain
[00013|As used herein, "whole grain" refers to grains

wo&gi% ontain all the essentlal arts and
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oihan; St@ﬁ %; ésaccharldes such as cg ose and
P %Sé?ﬁhé% ,Ssucl( Wessind ppriogng oifppeasosareis bobmpleat@bohydrate _
pre@heid &ty Ip[hnmyespﬁa@tﬁﬂulatrl'y%?éfﬁsohaﬂ%ﬁi ?%&%&h%%yglsﬁo give five-carbon-

characterized by hydrolysis to give tive-ca
atom monosacc andes (pentoses) It is any member of a group of pentose polysacchandes '

having the formula (CsHgOs), found in vanous foods and plant juices.) Because of its high ﬁBer

content, the bran or pericarp tends to be very tough.

[00014]The scu'tulu_m and the er’nbryonic_: axis are the two major parts of the germ. The scutulum
makes up 90% of the germ, and stores nutrients mobilized during germination. Dunﬁ'this |
- transformation, the embryonic axis grows into a seedling. The germ is characterized by its high
~ fatty oil content. 1t is also rich in crude proteins, sugars, and ash constituents. The scﬁtulum

contains oil-rich parenchyma cells which have pitted cell walls.



at om nonosacchari des (pentoses). It is any nenber of a
group of pentose pol ysaccharides having the formula
(C5H8M4) n found in various foods and plant juices.)
Because of its high fiber content, the bran or
pericarp tends to be very tough. [00014] The scutul um
and the enbryonic axis are the two major parts of the
germ The scutulum nakes up 90% of the germ and

(08 6)Tibs emdstspérentamtaimbid starerd asdiisiiOGer G BicRAoh QR tth”t{aé Eeolm and the

nst or on, the enbryonic axis grows in
bréﬂe%isasﬁ OW%C@%W?’@ a8heqnsiieenszed by its high fatty
oil content. is also rich in crude proteins,
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ﬂa%% £rl % 3@ ccell whi ch have pitted
py! ‘ﬁ 86t LAYBLPRRI €Ot ai ns the starch, and

i's Iomer in protein content than the germand the
Bindean. It is also lowin crude fat and ash
constltuents [00016] Exanples of whol e grain that

it b d t wheat
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glqgn &)r@gmhmn@ amdélpldu{goﬁ)@ﬂ%} Feditively R m@fed R8T Q) 5‘ scliasu orting body:.
a material that essenti al 8? %

|y
e By € Gidlet FprR i Aicngmaner ety abbashorbobydrates
and giretsi Usbfyl d!rly)hyﬂgree dncem@saﬁcl@aesc&kef uRERRAU LG lyhl%é%/armel
Oh%ﬂﬁm%&:ané1n?x gg %JQ%FG mponent. such as ca
repare Bt &ffg E%’F‘Bo‘i‘i‘? binderaaay aéﬁ\'?cifn@tgfd'%qgmpound
CMUSEfuI car bohydrates and syrups include cane juice,
brown rice syrup, caranel, oligofructose, and inulin.

Cogﬂmgﬁ(ﬁhhg%natlve aspect, -the binder nmay al so include
compou oati ng. Conpound Coating [00018] Conpound
coatings which are utilized serve several inportant.
(0091 Fhcaminnad canpsiges Whish eretusitizgdservelsevero ippatndt fiaaidng gMost

im@HhRG! th%%hﬁpm&%a@&deffe@m%e&agg Gnd ?elg%coe? ?heﬁ@ﬁot&g %mﬁ;@é

ordlnarlléﬁa3300|ated with dietary
or f“ﬁ@lyﬁ’ls%’ﬁlﬂ W‘fﬁ’r@etél@’sﬂhealhb@cetrmmmhe product more desirable to the

consumer. The compound coating also functions as a processing aid which serves to facilitate
extruston of the fibrous product into bars. The compound coating is generally present from about
_5 wel ght % to about 40 weight % of the product, preferably in the amounts of about 10 weight
% to about 40 weight % of the product, and most preferably the compound coating is present in
the amounts of about 15 to about 30 weight % of the product. The compound coating may
contain a number of ingredients, but essential to its make-up are a fat portion, carbohydrafes and
flavoring. Thus, in one embodiment the compound coating includes: |
(1) a fat portion in an amount of about 25% to about 55% by weight, preferably about 30% to
about 32% by weight of the compound coating;

(2)a oarbohyd.rate in an amount of about 30% to about 60% by weight of the compound coating;

and
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consuner. The conpound coating al so functions as a
processing aid which serves to facilitate extrusion of
the fibrous product into bars. The conpound coating is
generally present fromabout 5 weight %to about 40
wei ght % of the product, preferably in the anmounts of
~about 10 weight %to about 40 wei ght % of the
product, and nost preferably the conpound coating is
(3 )t zevhie flavoridgegadtouiand Sndiht . vei ght
oJof the proddgctg. The conpoﬁﬂr?gqg%%?%g)y%%%ﬂggﬁggfw und
fit%ber of ingredients, but essential to its nmake-up

are a fat portion, carbohydrates and flavoring. Thus,
[00019] e fapoanfE e doRBoGRNMBXHIG, LA 4 Ackudes: %'lR’,-“'a'
f%‘gth port i ofgfﬁi n an arrg?mt of wgboa‘g?%%lg%do% l%% OquSé% ation of
rei'g BOUPH e rapiAraisit agopite broadirsiare 8B froneihg Btoup
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It i - r of . S whjich are
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e AL Nyl Qe St Feban e YAPORARY il e liid
o o b e SRR, oy it of G rempaind caing have a
melsing goinkd fsb ok Zwut id Otk m@ﬁfoﬁéﬂyl drixghallife an? Hfﬂd Ud préﬁct shape
2 contajning fats, are useful as we _

S e B A e RO MG Beshy g of e et prtion of

the gpmpound heatingrinmetetat! Stomathel groap h(&i'sisﬂﬁ%oﬁb%@&lubyﬂ,tﬂagn oil, palm kemmel
i APkl &ant; changeably, . al t hough there may be _ _

Shdifter e%'é;‘e%@%%%ﬁ* esrg‘%?%%d °5‘.y5°tYr?2" S PI! 86 BPETEsRereot. T an
Impoptat aspepts thgdafas providedafroremaim kondlefler to the solid

enbodi nent of the above-nentioned groups and "oils"
[00026f Alothet Bnfdi@nd ihSHdih: if urposes of this .

i nver?t ieon,ﬁ t hg 1f§é1k1k:il o 1r§§<ﬁﬁlg§1£ 8‘?‘“?%‘{1@ PHNERE Chinbsiiags which
act pBINGS HeRFENS ageity. | Alghopeh tie agbuahdutvedéhet PapbOUiried within the

broé’sdr]]igggees bPRLORRE b ab%ﬁy&)t’/?{);' Wéi%htao%ehc%lm%oﬁpde cogtrix?gq lijtcig preferred that
the sweetener be a granulated sugar present in the range of about 40% to about 50% by weight of

the compoupd coating. The carbohydrate or sweetener must be sufficient in physical_' make-up to
provide adequate bulk and texture to the compound coating. Those carbohydrates which provide
sufficient bulk are the monosaccharides and dissacharides. The preferred sugar is sucrose.
Minor amounts of other monosaccharides and polysaccharides as well as sugar alcohols,

~ polyhydric alcohols and artificial sweeteners may be useful to adjust the sweetness level. -

[00021]Flavoring agents may be chosen from food ingredients which impart a flavor or by the

direct addition of flavors abstracted from foods. For example, those foods which may be directly
. 6 . '



subsequent to extrusion and cooling. Mre
specifically, as a subclass of these, the fat portion
of the conpound coating is selected fromthe group
consi sting of coconut oil, palmoil, palmkernel oil
cottonseed oil, safflower oil, sunflower oil, soy oil
corn oil and m xtures thereof. In an inportant aspect,
the fat is provided from pal m kernel oi
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(00 g%% Sﬁa‘;cha .ides. The preferred sugar is sucrose.
ulsisting u‘@PtS&P‘iﬁ@@erﬁfbﬂb‘wwmmﬂedmexa{mdduwes may be added to the

corﬂﬂduﬁ@ astingkd st B V%&Sllty,%e(ﬁbl%ﬂ(g rogﬂefrgri;}ro 1[c):al' or §g?rﬂl¥£ly 6operty to

artificial sweet

d ql s a tg
esg‘a‘}c @%‘“t St heeitginge the esederred walsifiqr bR Al atigdyderigesagenicsuse ful

WIBiY; xbeA@damrai 4] | art a
emfI a;?r or te r:ée&dlté gg?l eésg%Fttg ?ggn g?’ lswge%ckgn‘gB%etxla’é‘El("ed

pulygriz ‘fl%cﬂfl Ervalemanps wlded ngswllfagodsts Witk pampyseb®he amounts of

thesdiad@iGildsyare Botaelded td Srunki | ect.ed fromthe
“general ¢l ass of drieq gl?t\é?‘%lgé]gfntgg Iy %on PRg SPEecH sgmpound

Coag‘ﬁﬁslt%%"y bsmHesd inqlyig Keavy Inas@prns(mﬁcet SRty DSiebaut (Quebec,

CAJ andiRISmARADic! (Ea@MREQYAR| £4) [ 00022] Chocol ate, peanut
butter, yogurt, honey, and nol asses are exanpl es of

Wa{el ayering agents which may be utilized. Qher flavors
re useful in the present invention are sel ected
from the class consisting of vanilla extract,
TR rppenpinliore by s
pmrgsg sLih rggig gl g%nugtem&gfl Rﬁtfgrdf&asé%§’é(ﬁéé’eméﬂ&4? 9bre§,%rewdbfeel

Thummmaplplcentestsmd balanogigipeottaht, Id HR r%ak} él?:"(,l%%‘rif By 'h!is 291' Aw of

ti eof [ 00023
sbod o SR DG P RbINGEIR Getrohaaoeb AI5Sc i e wytentiviter oan resul
in thwagglbmeadﬁ,eadldt}ﬁndeh& bar as a whole, becoming too soft and less chewy in texture

and mouthfeel. Higher water activities are also undesirable due to migration problems occurring
between discrete food components having higher water content to food components of lower
water content within the product, leading to loss in texture and/or flavor. The present invention
significantly inhibits, and in some cases effectively eliminates, this water migration problem.

Higher water activities also may result in the need for addition of antimicrobials. The present
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conpound coating to adjust the viscosity, rheol ogy or

ot her physical or chem cal property to desired

| evels. Lecithin is the preferred enulsifier. Mno-

and diglycerides are also useful emulsifiers.

Addi tives designed to cut the sweetness may al so be

added. For exanple, pulverized citric acid crystals

may be added in small amounts for this purpose. The
-1n\&ﬂmuﬁr6v1ﬁés goob eEeroBBICkdbiNE FitR a(m?t'ioncorf a%ﬂmwrogfa?s als used herein,

frel standlgg?of the invention.
g 8 Hgobia qaﬂﬁgsstthad‘tdef?ﬁvb@ée"@b IOf llIZQKdCIlOmals pesser@r thy cereal

bad, "Exaggice bf $ntinBeloBials chd)e kn fobd M gn@@xﬁ%fg %\z\kl)chras calcium

CA) and Bl ommer Inc. (East een
P“WHFWWFﬂVmFﬂEGEQPE%C%§§O®Dm§$mmem1s undesirabl e for
both the processing procedure and the finished
Fiber oduct . Yet the final product nust not be so dry as

to give a perceptible fibrous nouthfeel. Thus,
In this

ture ntent and bal ance is inportant.
[oo@é@}e&se f’ﬁ@l © L&me diberh ol ysedres Agptetall fawhet has bfbf‘)orhmcnown as the
surmbﬁuﬁde(mﬁeancm bRl YCRBOH)
ter a:c%l?{u ties canr gs%kﬁ%rﬁﬁy ﬂﬁi?ﬁ%og to'mean the residue left

aﬁ%é&haﬁaﬁg?@sm dilHig chstie and then Balilusicid. Whiomethobd &mevemg)out 50-
o% eo S1afoke, aBshit18S9CJF nd qput nf
b, o e b 5 ccaO TRl o

her vvater activities are als

purPﬁ $ %Qtf‘%?fefﬂ“bﬁll"%‘ﬁ’ém drectenny Tfibgr” dyédlmanﬁh}br'sc irtérded @Gfkan any food
whl‘éﬁ) m&nﬁﬁéﬁedhﬁ\é'n%ogﬂs%%ﬁlmte ecmﬂ H{nﬁﬁg %eatcﬁeé: tlEﬁ. 136 daptestine

onents of lowef water co ten
ess‘?“é‘ Yyhanged-ofsespance, Ekenis anderstifodrto frleaviabse chhginpnaseAYed fom

bm&ﬂ&&ﬁ&ﬂﬁﬂ whl @ deGamk! | fLd and in sone cases
~effect |eveisy el i m nat Ee%t(yh i %eﬁsve eﬁ‘?ﬁ'?%&i on probl em

er activities also may result in the need
| IOOﬁﬁwetga%ebﬁ e BHET B ned % ¢ @fra@wmsac?harides and lignin that

are iotviggebtedby e @Hi chesoud 0QgetBns b {
(%en cr obi (:::ll . %!S% ﬁgﬁéﬁl & e!rsg{l/%]t¥acWTthe émlgfacchandes

t
are i“iﬂ"eﬂfﬂ‘&ﬁ{“%ﬂ Q © plag selltvad or pelbgpnpat. é"@pma@ohmxabswmﬁh are

con@itied i & plahtde8-waase e dubhs!
.ant hm crgb als | nel ude ungmﬁﬁ%lgg%g g‘la‘&pgé‘% |Slﬁ1glsg}rr)18%5 51Ig§1
pobyspefiargles and henpicllulosespittbafdhese cpbrhadetamteiaidat elassiid as

poly&@d&hwﬂebeﬂﬁ@aﬁ)epurﬁ)&l@ﬂif this invention, fiber and dletary fiber includes the above
polysaccharides in addition to cellulose and lignin, individually or in combination, derived from
one or more plant varieties or species. Although the term "fiber" commonly is used to refer to
filamentous string-like materials, dietary fiber is generally gelatinous or mucilaginous in

character.

[00027]The cereal bar provides a good source of dietary fiber. The dietary fiber is a |
combination of soluble and insoluble fiber. A significant source of soluble fiber is the binder

preferably from the caramel. The binder will provide about 25 to about 35 weight % of the

8



[ 00025] The use of the term"fiber" is often used as a
catchall for what has becone known as the sum of
crude fiber and dietary fiber. Crude fiber is
general ly understood to nean the residue left after
boiling the food in dilute caustic and then in dilute
acid. This nmethod recovers about 50- 80% of cell ul ose,
about 10-50% of Iignin and about 20% of hem cel | ul ose.

solBetvelitat inythe éareal bF’IUFmiiﬁ)ﬁal@_f)lubﬁﬁb_&rrﬁwtadhéﬁlﬁQigjo%elt. tT‘ﬁe majority
Offtﬁaerirrp(;'gbl ber" .or ;&ﬂl‘ﬁﬁar fiber" is intended to nmean
R EOLEPE RGO VAR Shestholf gtainaRerptiniga dibet is praidediby the

wietpgaindibeyaral dptiohdlly by RBRCOGDHoliiFcoh@de | ntestine
essentially unchanged. In essence, fiber is understood

aean those stituents_derived from botanica
(0do2s R Rp e R Pieh B and TYLE S cvemhabsrealbae o below.
enzymes. [00026]Dietary fiber is nore particularly

Profici Flavbras t h tetahfite &) bol@dd fssaccharj fesuRRGptd 9ni N
that are not digested by the endogenous secreti ons of

n dig ive tr . The polysaccharides are
' Pegé?ng%Pfron1§$%her thg%plant cel I -wal® or
cell-content. -Those carbohydrates which are
MixedbBerasi ned i nl3the pl anb.9cel | -wal | i n@loude guns,
muci | ages, pectins, pectin substances, al gal
MiRothzarehar i dgsy and henigeel | ul oses. 6I of these
car bohydrate materials are classified as
pol ysaccharides. Thus, for purposes of this invention,
fiber and dietary fiber includes the above
.pol ysaccharides in addition to cellulose and |ignin,
Meithadli of IMhiltiadgl ayCeréal Bar conbi nati on, derived from one or
nore plant varieties or species. Although the term
03d y 1s used to refer to, fi]anmentous
o0 Rkt PR B B S PGl a g o R argprsing the steps
of:gel ati nous or mucilaginous in character. [00027] The
cereal bar provides a good source of dietary fiber.
D HGneWBbRLYaih WO, Hi i Ion of soluble and
( )i nso,?ublt)g g%/almfkl)g?tﬁ aAH”s’?fiiegr?f ?’?ggr?{h%%%aﬁrggcémg?m&?f’ﬂﬂge fiber
(Diplending thsimigef (1); preferably from the caramel. The
L AAET o (W I bout 35 wei ght 9% of
0 e o gy MO ncer al RuRBe A5y o A s bars ana.
- soluble fiber may be added as a powder. The nmgjority
(4) gptippallyidrggingisr enmobisg thej cgregl ay iwdth dhef qooipotitecoatinng. €
grain. Remaining fiber is provided by the
[00030] The invention will be further understood from the following examples which are intended

to illustrate preferred embodiments and are not intended to limit the effective scope of the

claims.



whol e grain fiber and optionally
coating. [00028]
fi ber content of cereal
Product Fl avor %total fiber
i nsol ubl e fiber Peanut Butter 13.
Berry 13.9 6.9 7.0 M1k Chocol at
Met hod of Making a Cereal Bar
descri bed,
conprising the steps

e B

mxture jnto a sheet and cutting

Exanpl es of total
bars is set forth bel ow-
% sol ubl e fi ber

by the conpound
fi ber and sol ubl e

%
2 9.6 3.6 M xed
e 11.4 7.8 3.6

[ 00029] As previously
a process of mEkhwnpiggsnack food product
of ;7 (I) mxing whole grain with

and conpound _coati ng;

Bgcolaie - hitps Ad Pranut Dyizzlei ng

(2)

the sheet into

desired si zdnpadiEnt and

wi-t-h—t-he

(4) optignalTy dri1z

gélng or
i ng.

pnnrpmmd C

Jort + | ar-o
mobing—the—cereal—bar

Bi 90301 The invention will

be fulther

under st ood .from

Cartule]l ¥Offibew Nng exanpl es whi chare

mtended { 3
and are not 1 ntended

W@L@; red enbhodi nents
Peapyf Bytier Flayered Spating | ve scope of {

he cl ai ns.11%5 EXAMPLES

| Bropg Rice 3yTBPr mil a© Peanut Butter wi

t h Chocol at@ Chi ps

Maltito] Swegnut Drizzle Ingredient % |Bi nder Cararel W
Evapprgied Cpme Buice®sammt Butter Fl avor €d Coat i ng 135 Brown
Natpgjab gndptifipiagFlavors ' 2
Inulin ' 1
Salt S 04.
Anti-oxidants 0 65
Sucralose 0.05

| Dries
Extruded Multi-Grain Nugget 11
Rolled Qats 10.5
Barley Flakes 16
Wheat Flakes 8.5
Extruded Soy Protein Nugget (60% Protein) 7

Topping

Peanut Butter Flavored Compound Coating 4.5
Milk Chocolate Flavored Confectionary Drop 2.5
TOTAL 100

Aw=048100.51
Fiber = 25 to 35 weight %
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Maltitol Syrup 5 Evaporated Cane Juice Syrup 2.5
Natural and Artificial Flavors 2 Ilnulin Salt 1 0.4
Anti-oxidants 0.05 Sucralose 0.05 Dries Extruded
Multi-Grain Nugget 11 Rolled Cats 10.5 Barley Fl akes
10 Wheat Flakes 8.5 Extruded Soy Protein Nugget (60%
Protein) 7 Topping Peanut Butter Flavored Conpound
Coating 4.5 M1k Chocol ate Flavored Confectionary
Exaiipdp Farrbula TOR{dolakd OVith o o119 i i G 2Bl
35 weight % 10 Exanpl e ornﬁﬁg?&%hcgrél?)sl]ag{ae t"ﬁ%@ﬁ'ﬁﬁf
Fl avored Chi ps and Chocol ate Drizzle Ingredient %

Ingredient A
Binder ' =
| Caramel w/ Fiber : 17.0
Chocolate Flavored Coating 12.0
Brown Rice Syrup 6'
Maltitol Syrup 5
Evaporated Cane Juice Syrup ' 1.5
Natural and Artificial Flavors 2
Inulin 1
Chocolate Liquor 1
Salt 0.4
Anti-oxidants 0 65
Sucralose 0-05 '
Dries '
Extruded Multi-Grain Nugget 11
Rolled Oats 10.5
Barley Flakes ' lb
Wheat Flakes 8.5
Extruded Soy Protein Nugget (60% Protein) 7
Topping
Chocolate Flavored Compound Coating 4.5
Yogurt Flavored Confectionary Drop 2.5
TOTAL 100

Aw is 0.49 to 0.54
Fiber = 25 to 35 weight %
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Bi nder Caramel w Fiber 17.0 Chocol ate Fl avored

Coating 12.0 Brown Rice Syrup 6 Mltitol
Evaporated Cane Juice Syrup 1.5 Natural

Syrup 5

and

Artificial Flavors 2 Inulin 1 Chocolate Liquor 1
Salt 0.4 Anti-oxidants 0.05 Sucralose 0.05 Dries
Extruded Multi-Grain Nugget 11 Rolled Gats 10.5
Barl ey Flakes 10 Wheat Flakes 8.5 Extruded Soy
Protein Nugget (60% Protein) 7 Topping Chocol ate

Exthfié FoAgH: tMileaWaES WA ob R mAWrbPDRAR 1O 0. 54

Ingredient

Binder

Caramel w/ Fiber 17.0
Yogurt Flavored Coating 12.5
Brown Rice Syrup 6
Maltitol Syrup 5
Natural and Artificial Flavors 2
Evaporated Cane Juice Syrup 1
Inulin ' 1.5
Salt 0.2
Citric Acid 0.2
Anti-oxidants 0.05
Sucralose 0.05
Dries

Extruded Multi-Grain Nugget 11
Rolled Qats 10.5
Barley Flakes 10
Wheat Flakes 4.5
Extruded Soy Protein Nugget (60% Protein) 7
Infused Blueberries and Cranberries 4.5
Topping

Yogurt Flavored Compound Coating 7
TOTAL 100

Aw 15 0.53 to 0.55
Fiber =25 to 35 weight %

Tar(&t Bar Dimensions
Bar Bar Bar Bar
Weight Width | Length | Height
28 grams | 1.000” | 3.40" 0.75”

Density = 0.70 £ 0.10 g/cc




Fiber = 25 to 35 weight % 11 Exanple Fornula: M xed

Berry Wth Yogurt Flavored Drizzle Ingredient %

Bi nder Caranel w Fiber 17.0 Yogurt Flavored Coati ng

12.5 Brown Rice Syrup 6 Mltitol Syrup 5 Natural

and Artificial Flavors 2 Evaporated Cane Juice Syrup

Il lnulin 1.5 Salt 0.2 Gtric Acid 0.2

Anti-oxidants 0.05 Sucralose 0.05 Dries Extruded

Multi-Gain Nugget 11 Rolled Cats 10.5 Barley Fl akes

10 Wheat Flakes 4.5 Extruded So Protein Nu get (60%
Bﬁfmtoees@))ezmﬂtmnused Bl ueberries and Cranberries 4.5

Toppi ng
1. Binder is prepared by blending syrups/liquids (i.e brown rice syrup, evaporated cane

juice syrup, water and sucralose), warm caramel (80°F), compound coating (100°F) and
minor dry components (i.e. salt, anti-oxidants) in a high shear mixer with heatiﬁg to

attain a temperature of about 170-212°F.

2. Dry ingredients (i.e wheat flakes, oats, barley flakes) to a horizontal type mixer.and
mixed for approximately 1 minutes at 15 rpm. If rework (trim from bars prior to

enrobmg) is utilized, it is added at 5- 10% before mixing of dry ingredients.

3. Binder from Step #1 is cooled to approximately 150-170 °F and flavors are added. The
cooled binder is transferred to the cereal blend of Step #2 and mixed for approx. 2 to3

minutes in a mixer at 15 rpm. Final temperature of cereal blend is 110-120°F.

4. Cereal mixture is then transferred to a Sollich Bar line used for making granola type
‘products. Mixture is processed through a series of stainless steel jacketed rollers to yield
a sheet of approx. % in height. Cereal sheet is then cooled (35-55°F) followed by

‘slitting and guillotine cutting to yield final bar dimensions.

5. Ifadrzzle or surface coating is required; sized cereal bars are then pass through a

Sollich-typed enrober or decorator followed by a final cooling step before packaging.
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Yogurt Fl avored Conpound Coating 7 TOTAL 100 Awis

0.53 to 0.55 Fiber = 25 to 35 weight % Tar et Bar

D nensi ons Bar Bar Bar Bar Wight Wdth Length Hei ght

28 granms 1.000" 3.40" 0.75" Density = 0.70 0.10 g/cc

12 Bar Process Description 1. Binder is prepared by

bl endi ng syrups/liquids (i.e brown rice syrup,

evaporated cane juice syrup, water and sucral ose),

war m caranmel (80F) , conpound coating (100F) and
W 1 dd$inponents (i.e. salt, anti-oxidants) in a

hi gh shear mxer with heating to attain a tenperature

of ~dbdutererybarzemprisipg: Dry i ngredi ents (i.e wheat

fl akes, oats, barley flakes) to a horizontal type

m xer anéf leafi skoyt Foweightdh oxmnetveloe graing nut es at 15

rpm If rework (trimfrombars prior to enrobing) is

util i zedabout 3§ weighifé¢r mrordefa®bdortind e mi xi ng of dry

ingredients. 3. Binder fromStep #1 is cooled to

appr oxi n#tost 3 webt %70 npraeid dohgoerdoating, added. The
Whc%ol ﬁd binder is transferred to the cereal blend of

S %;iraﬂ dams gertive fora)fmi@xg atzeastnbaxflt Swveiplites BT 1&1013 protein, about
5 Wi 68 1 R I re. o erea end is _

gkl Gomdrs 0 oWt 2BOP REEL e B 28 R byrochierigreal bar having
- an 8% ofjabput B tojabpt Ofsed for maki ng granol a type
products. Mxture is processed through a series of
stainless steel jacketed rollers to yield a sheet of
appgog. ‘14" in hejight. Cereal sheet is then cool ed
(35%5 }%cefeal !Pa(f\f\)éala’(ﬂll wherein the cereal bar has from about 20 to about 60 Weight'

% whole grain.

~

3. The cereal bar of claim 1 wherein the whole grain is selected from the group

_ consisting of oats, wheat, wheat flakes, barley, hulled barley flakes, sorghum, corn and mixtures

thereof.

4. The cereal bar of claim 3 wherein the whole grain is a blend of at least about 5 weight

o rolled oats, at least about 4 weight % wheat flakes, and at least about S weight % hulled bafley
flakes. |

5. The cereal bar of claim 1 wherein the cereal bar has from about 35 to about 60 weight
% binder, | |
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slitting and guillotine cutting to yield final bar

dinensions. 5. If a drizzle or surface coating is

required, sized cereal bars are then pass through a

Sol lich-typed enrober or decorator followed by a fina

cooling step before packaging. 13 Wat is Cained is:

1. A cereal bar conprising: at |east about 15 weight %

or nore whole grain; about 35 weight % or nore of a

bi rﬁje’l?h,e cargdl laabof.lctlalﬁl Wwehqih t%wﬁdeﬁﬁraﬁbatbﬁhﬁlrﬁ@ BRBMIon selected
froS AL d%‘:n L (g the cereal bar is effectjve for

B PGV AP P e SPRCAWET O TV girtuPosammekligo fycioswiinylin and
mixabredthere&f. wei ght % or nore fiber, and at |east 120 or

| ess cal ories per 28 gram bar, the cereal bar having

an Aw of about 0.4 to about 0.6. 2. The cereal bar of

claim1 wherein the cereal bar has fromabout 20 to

abdutrhs Qereslitghdf claha \ehegeﬁﬂtlfé birdler (ER®1HALER 1ed284boaf 1 to about 15
raln is selected fromt

| wh th
welé}t Cz& E)ane é‘gﬁg E?L}rt] A éo . ubgq \gel W/é gfowr\,méyrup; alpaaig 20 to about 50

weitaih exramélylah@abdaar ol ok&iht o5 @ﬁ%ﬁﬂos&&r il d
m xtures thereof. 4. The cereal bar of claim3

wherein the whole grain is a blend of at |east about 5
weight % rolled oats, at |east about 4 weight % wheat

f | ak @m candl bai of cbaatl et the cwehimat h¥absillsed am& h@%elght %
5. The cereal bar of claim1l wherein th

Con@g? éP MNE has from about 35 to about 60 weight %
bi nder. 14 6. The cereal bar of claim1 wherein the
bi nder is a carbohydrate conposition sel ected

9. The cereal bar of claim 1 wherein the compound coating comprises about 25 to about -

55 weight % fat; about 30 to about 60 weight % carbohydrates; at least one flavoring agent;

and from about O to about 30 weight % fiber

10. The cereal bar of claim 1 wherein the cereal bar includes at least about 6 weight %-

soluble fiber and at least about 3.5 weight % insoluble fiber.

11. A method for making a cereal bar comprising combining a binder and a compound
coating with whole grain in amounts effective for providing a cereal bar having at least about 5
weight % or more protein about 5 weight % or more fiber, at least 120 or less calories per 28

grams, and an Aw of about 0.4 to about 0.6. -
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fromthe group consisting of cane juice, brown rice
syrup, caranel oligofructose, inulin and mxtures
thereof. 7. The cereal bar of claim®6 wherein the
binder is a blend of at |east about 1 to about 15

wei ght % cane juice, about 5 to about 20 weight %
brown rice syrup, about 20 to about 50 weight %
caramel, and about | to about 5 wei ght @6oligofructose

or iipu il“hdﬂmet&od Eﬂlﬂalﬁﬁlﬁe@{er&?{he ngﬁeﬁh %Jt a@i ﬁ%@ﬂ%%ﬁ%@ded and

thcere%l ar._has about to about 40 werg
Cratm “@ﬁtbh%h@éﬁ@WI bar of claim]l mherein t he
conpound coati ng conprises about 25 to about 55
- weight %fat; about 30 to about 60 wei ght %
carg? %grates at |east one flavoring agent; and from
abo t1gethebeiclan Mehgtein i Forbemund Ooatifp end @@ breMnded and

" thefeofmbRbdwith \WEK ar Jncl udes
about 6 mé?ght §g9§£ﬁ%6§8&ﬁﬁkgg aﬁagngW@ggfwgéaﬁpﬁgegfme
C“ﬁ@ﬂ@ % insoluble fiber. 11. A nmethod for naking a
cereal bar conprising conbining a binder and a
conmpound coating with whole grain in anmounts
effective for providing a cereal bar having at | east
abolft Bue Wﬁ-ﬁ]il(gjl'ﬂf ciyirol | mbereingrimtee isrblald edi/ith whele ghtin #AdUompound

coadBb & dhbRe&r %Efﬂ% r less calories per 28.
gréansz1fpb Oa Aw %fga%§8?9)r4 to about 0.6. 15 12. The

met hod of cIa|n111 wherei n the conpound coating and
bi nder are blended and then conbined with the whole

gr aigN.Thd %etlm%f HEHF gl wﬁgreﬁll tgée\g}l Sis gelgcée qm ggpgga%gﬂ

coat i bi nder are
°°“P‘ﬁ%“8/ﬂfgc9|ai§, Yyheat ﬁvhaﬁdla&@m’pemmdl@abarm flagesc amptaet, @6nnd ixtures
theRosuUrface of the .cereal bar. 14. The nethod of claim
11 wherein binder is blended with whole grain and
conmpound - coating is applied to a surface of the
cereal bar.
16. The method of claim 15 wherein the whole grain is a blend of at least about 5 weight

“o rolled oats, at least about 4 weight % wheat flakes, and at least about 5 weight % hulled barley
flakes.

17. The method of claim 11 wherein the binder is a carbohydrate composition selected
from the group consisting of cane juice, brown rice syrup, caramel oligofructose, inulin and

mixtures thereof,

18. The method of claim 17 wherein the binder.is a blend of at least ebout 1 to about 15
weight % cane juice, about 5 to about 20 weight % brown rice syrup, about 20 to about 50

weight % caramel, and about 1 to about 5 weight % oligofructose or inulin.
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15. The nmethod of claim 11 wherein the whole grainis
sel ected fromthe group consisting of oats, wheat,
wheat flakes, barley, hulled barley flakes, sorghum
corn and m xtures thereof. 16. The nethod of claim15
wherein the whole grain is a blend of at |east about 5
weight %rolled oats, at |east about 4 weight % wheat
fl akes, and at | east about 5 weight % hulled barl ey
flakes. 17. The nethod of claim 11 wherein the binder
is a carbohydrate conposition selected fromthe group
congbsThé'gedbd 6£NSm Ui ' ' rup, car anel
ol i.gof ruct ose, inﬁlnii}r#‘g}%ael}?F}ﬁg\é@aé%lglgtci%l%g?mprfﬁ 5%{%25 to about
> 5ﬁ‘é°c1$qf63¢ Bt Foat 1 e ROA 6P wieight Heabbidientesi at adobenflavefin@igent;
anll 68531 aRPY Lo a]bohps_(f-’\p&% vl Rpe, Vel ght % cane j ui ce, about

5 to about 20 wei ght Yo bF OWN i ce syrup, about 20 to

about 50 weight % caranel, and about 1 to about 5

wei ght % oligofructose or inulin. 16 19. The nethod of

cl abgn | : coating c ri ses about

o L R e SRR e o ey SR RS s weish %
solyle gher axd ehleps hyant AP oesighats ingdstle Bime. f | avori ng agent ;

and fromabout 0 to about 30 weight % fiber 20. The

met hod of claim 11 wherein the cereal bar includes at

| east about 6 weight % soluble fiber and at | east

about 3.5 weight % insoluble fiber. 17

17



