LOW-CALORIE WHOLE CRAB CEREAL BAR [0001] The present

invention relates to low-calorie. whole grain cereal bars. More specifrcally,

the cereal bars include whole grain and binder in amounts effective for

providing a cereal bar with at least about 15 weight % or more whole

grain, at least about 5 weight % or more protein about 5 weight % or

more fiber. and at least 120 or less calories per N. gram bar. The cereal

bars of the presentinventioo RIEvidE dovw caioticnatitional yalye by

providing whole grain, protein and fiber while maintaining good’
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thg texture remains chewy - . '
moistureduring processing. As'a result, products containing high levels of dietary fiber become

dry and usually have poor texture and mouthfeel.

[0004]Hand-held cereal bars are well known in the art. These portable foods are consumed as a
meal substitute or snack. These cereal bars ideally would provide nutritional value without
sacrificing taste and flavor, 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,



without being sticky, hard, or crumbly. The cereal bars are low in calories
but still provide a good source of whole grain and. fiber while maintaining
an acceptable taste and organoleptic properties. As such, the cereal bars
of the present invention are portable, shelf life-stable foods that can be
used as a meal substitute, supplement, or snack food. [0006] The cereal
bars of the present invention include a blend of whole grain, binder and a
compound coating. The cereal bars overcome the poor texture, mouthfeel
and dryness associated with know $ighifilegg pars, in part, by providing
the fiber source in at least two different components of the cereal bar. In
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rolled oats alone or a blend of rolled oats an another whole grain. In this
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and a binder. The cereal bar is effective for providing at least 5 weight % 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, barley,
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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weight %, all based on the total weight of the cereal bar. [0009] The cereal

bar further includes from about 35 to about 60 weight % binder, preferably

about 45 weight %, The binder may include carbohydrate compositions

selected flour the group consisting of cane juice, brown rice syrup,

caramel, oligofructose, inulin. and mixtures thereof. In an important

aspect, the binder may be caramel alone or a blend of caramel and other
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Tlsindepisind coating may be blended with the binder, applied over the cereal bar by drizzling
or enrobing, or both. In an important aspect, the cereal bar include about 10 to about 20 weight
% compound coating, more preferably about 14 to about 16 weight % compound éoating, all

- based on the total weight of the binder blend. The compound coatings are effective for

enhancing flavor, preventing drying of the cereal bar, and for helping to maintain shelf-life.

[00011] The compound coating includes about 25 to about 55 weight % fat, preferably about 30 to
about 32 weight % fat; about 30 to about 60 welght % carbohydrates: and at least one flavoring

' * &
agent 1n 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.



blending 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 and at least 120 or less calories per 28 grams and an Aw of

about 0.4 to about 0.6. In one aspect, the compound coating and binder

are blended and then combined with the whole grain. Alternatively, the

compound coating and binder are blended and then combined with the
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v wall which is beneath the cuticle, and

comprises all the outer cell layers down to the seed coat, It is high in non-starch-

»polysaccharides, such as cellulose and pentosans, (A pentosan is a complex carbohydrate
present in many plant tissues, particularly brans, characterized by hydrolysis to give five-carbon-
atom monosaccharides (pentoses). It is any member of a group of pentose polysaccharides
having the formula (CsHgOy), found in various foods and plant juices.) Because of its high fiber

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

[00014]The scutulum and the embryonic axis are the two major parts of the germ. The scutulum
makes up 90% of the germ, and stores nutrients mobilized during germination. Duﬁ?‘:lgthis |
transformation, the embryonic axis grows into a seedling. The germ is characterized by its high
fatty oil content. It is also rich in crude proteins, sugars, and ash constituents. The scufulum

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



bran. It is also low in crude fat and ash constituents. [00016] Examples of

whole grain that may be utilized in the cereal bar include oats, wheat,

wheat flakes, barley, hulled barley flakes, sorghum, and corn. Binder

[00017] For purposes herein, a "binder" refers to a material that

essentially acts as an "edible glue" for combining and holding together

relatively dry ingredients as a self-supporting body. The binder may be a.
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|Compound coatings which are utilized serve several important functions. Most

[OO%%%
importantly, the compound coating effectively masks and reduces the fibrous mouthfeel
ordinarily associated with dietary fiber, hence making the product more desirable to the
consumer. The compound coating also functions as a processing aid which serves to facilitate
extrusion of the fibrous product into bars. The compound coating is generally present from about
5 weight % to about 40 weight % of the product, preferably in the amounts of aboﬁt 10 weight
o to about 40 weight % of the product, and most preferably the cofnpound 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, carbohydrates 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 carbohydrate in an amount of about 30% to about 60% by weight of the compound coating;

and



ti (31 at least one flavoring agent in an amount up to about 10% by weight
of the compound coating. [00019] The fat portion of the compound
coating may comprise a single fat or a combination of fats. The groups of
fats which are useful are quite broad and are selected from the group
consisting of fractionated fats, hydrogenated oils, partially hydrogenated
oils, unsaturated oils and mixtures thereof. In general terms, domestic

(faes land wils lalsoikpownias to iheseskileddButhe an,as0oR:ayHc ester
ceaptaining fats, are useful as well as those known in lauric ester-
containing fats and oils. The term "fats" and "oils" are used by the
icant interchangeably, although there may be differences as
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[0 Minor amounts of othler“monosacchaides and polysaccharides as well as
%Bg}@@ghwonam ingredient included in the compound coating are carbohydrates which

act primarily as sweetening agents. Although the amount of swestener may be varied within the

broad ranges of about 30% to about 60% by weight of the compound coating, it is preferred that
the sweetener be a granulated sugar present in the range of about 40% to about 5 0% by weight of
the compound coating. The carbohydrate or sweetener must be sufficient in physical make-up to
prpvide 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 leve]

[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
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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
added for flavoring are selected from the general class of dried fruits and
nuts. Dried peaches, apricots, orange rind and raisins are among those
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agglomerates, and hence the bar as a whole, becoming too soft and less

WeReWmir texture

[00024]Excess moisture is undesirable for both the processing procedure and the finished
product. Yet the final product must not be so dry as to give a perceptible fibrous mouthfeel.
Thus, moisture content and balance is important. In this regard, the cereal bar has an Aw of
about 0.40 to about 0.60, preferably about 0.45 to about 0.55. Higher water activities can result
in the agglomerates, and hence the 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
Wwater 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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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
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lignin, individually or in combina iof, deritBtftorhhose carbohydrates which are
confained in the plant cell-wall include gums, mucilages, pectins, pectin substances algal
polysaccharides and hemicelluloses. All of these carbohydrate materials are claséiﬁed as
polysaccharides. Thus, for purposes of this invention, fiber and dietary 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 weicht % of the
v o
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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

so BibGULi B5 W%M@%&Df}&eﬁd&@i@@i@sﬁhﬁﬁé@im%@ag%dégg,iﬁi&ggl%] The majority
uble

of Oéli'rkfslglxﬁib er rga%be ad edd as a powder. The majority of the insolu
iber Is provided rront the wWhote Brainol erain g REer sivs idaa ety the
Whltoteagr Girefipet arttbogtioathy: byrtewdnopeupd coating, [00028] .
Examples of total fiber and soluble fiber content of cereal bars is set forth
[0doekynxaRpoduat (Blaves Soutetab fiber Seselihle U?@&&ﬂ%ﬁ?&lﬂ?&&fﬁ’%b ‘
Peanut Butter 13.2 9.6 3.6 Mixed Berry 13,9 6.9 7.0 Milk Chocolate ET‘X

thod of ing a Cereal BarJ]00029] previously described,
%f maklﬁg{%%%e fcét;a&pgrgr%tfr{cblg%omp?él Ssﬁwrﬁi?e%@of: 1)
Pemb%iggt\t/vhole grain with a binder, or with a binder and compound coating;
?ﬁb e,na’ing the %(2of 2); (3) %Qtruding the resulﬁrfg mixture into a sheet
and cutting the sheet into desired size bars; and. (4) optionally drizzling or
Migeddismy the cerddl bar with te%ompound coatirig0 [00030] The invention
will be further understood from the following examples which are intended
Mity (hestoktte preferred embodintehits and are not idended to limit the
effective scope of the claims.

Method of Making a Cereal Bar

[00029] As previously described, a process of making a snack food product comprising the steps
of:

(1) mixing whole grain with a binder, or with a binder and compound coating;
(2) blending the mix of (1); ’

(3) extruding the resulting mixture into a sheet and cutting the sheet into desired size bars; and
(4) optionally drizzling or enrobing the cereal bar with the compound coating.

[00030] The invention will be further understood from the following examples which are intended

to 1llustrate preferred embodiments and are not intended to limit the effective scope of the

claims.



9 EXAMPLES Example Formula: Peanut Butter with Chocolate Chips and
Peanut Drizzle Ingredient % Binder Caramel w/ Fiber 17.5 Peanut Butter
Flavored Coating 11.5 Brown Rice Syrup 6 Maltitol Syrup 5 Evaporated
Cane Juice Syrup 2.5 Natural and Artificial Flavors 2 Inulin | Salt 0.4
Anti-oxidants 0.05 Sucralose 0.05 Dries Extuded Multi-Grain Nugget | 11
~ Rolled Oats 10.1 Barley Flakes 10 'Wheat Flakes 8.5 Extruded Soy

Protein Nugget (60% Protein) Toppiggm%%gutter Flavored

Compound Coating 4.5 Milk Chocol Confectionary Drop 25
OTAlI ]PQO -~~ )
xample Formula: Peanut Butter with Chocolate Chips and Peanut Drizzle

Ingredient A
Binder —
Caramel w/ Fiber 17.5
Peanut Butter Flavored Coating 11.5
Brown Rice Syrup 6
Maltitol Syrup 5
Evaporated Cane Juice Syrup 2.5
Natural and Artificial Flavors 2
Inulin ' 1
Salt 0.4
Anti-oxidants 0.05
Sucralose ‘ 0.05
Dries
Extruded Multi-Grain Nugget 11
Rolled QOats 10.5
Barley Flakes ’ 10
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=0.481t00.51
Fiber = 25 to 35 weight %

10




Aw = 0.4 8 to 0.51 Fiber = 25 to 35 weight % 10 Example Formula:
Chocolate With Yogurt Flavored Chips and Chocolate Dre Ingredient
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 Chocolate Liquor Salt 0.4
Anti-oxidants 0.05 Sucralose 0.05 Dries Extruded Multi-Grain Nugget

I s 10.5 | Barl lakes .10 at Flakes 8.5 Extruded Soy .
o S R Y e el e

Coating 4.5

Ingredient VA
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 0.05
Sucralose 0.05
Dries :
Extruded Multi-Grain Nugget 11
Rolled Oats 10.5
Barley Flakes 10
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
- Awis 0.49 10 0.54

Fiber = 25 to 35 weight %
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Yogurt Flavored Confectionary Drop 2.5 TOTAL 100 Aw is Q.49t00.54
Fiber = 25 to 35 weight 11 Example Formula: Mixed Berry With Yogurt
Flavored Drizzle Ingredient % Binder Caramel w( Fiber 17.0 -Yogurt
Flavored Coating 12.5 Brown Rice Syrup 6 Maltitol Sirup 5 Natural and
Artificial Flavors 2 Eva orated Cane Juice Syrup Inulin Y 1.5 Salt _ 0.2
Citric Acid _. 0,2 Anti-oxidants _ 0.05 Sucralose 0.05 Dries Extruded
Multi-Grain. Nugget 1 | Rolled Oats 10.5 Barley Flakes 10 Wheat Flakes

4.5 Extruded Soy Protein Nugget (60% Protein)
Example Formula: Mixed Berry With Yogurt Flavored Drizzie

Ingredient Y%
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 Oats 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 is 0.53 t0 Q.55
Fiber =25 to 35 weight %

Target 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
12



Infused Blueberries and Cranberries 4.5 Topping Ygurt Flavored

Compound Coating 7 TOTAL 100 Aw is 0.53to055 Fiber = 25 to 35

weight % Tar et Bar Dimensions Bar Bar Bar Bar Weight Width Length

Height 28 grams 1.000" 3.40" 0.75" Density = 0.70 0.10 g/ee 12 Bar

Process Description 1. Binder is prepared by blending syrups/liquids (i.e

brown rice syrup, evaporated cane juice syrup, water and sucralose),

warm caramel (80F) , compound coating (100F) and minor dry

components (i.e. salt, anti-oxidants) in a high shear mixer with heating to
Batt@inselem [§,0f about 170-212F. 2. Dry ingredients (i.e wheat

flakes, oats, barley flakes) to a horizontal type mixer and mixed for

adprogimmaselyplepnioy %f At .bars prior to ,

enrobing) is ut}i);li:zg%i, it?;sg%ég%%éa% 8@%&%%(%%@3#&%%%5 %ﬁ;p > Svaporated cane

ingrediehts 3B IHHET TSy H1 e s s1Ean® GROSFOxisnemedy Ll 50aiFO (FO0°F) and

and flawoss @tecatigetknthe ccagleshbinderis fransigred 49 the cereal %eating to

blend Qf Ste%#z and m?ﬁ? for approx. 2 to 3 minutes in a mixer at 1

rpm. Elf’laéll]il emperature reartdrBrehd fs 110-120F. 4. Cereal mixture is

then transferred to a Sollich Bar line used for making granola type

produss, %%Eﬁt?(?&%ﬁ§aﬁ%ﬁ%£?8§?, faeRieReiainiess steel lacketed
mixéd for approximately 1 minutes at 15 rpm. If rework (trim from bars prior to

enrobing) 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 to 3

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. Ifadrizzle 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.

13



a sheet of approx. 'i4" in height. Cereal sheet is then cooled (35-55F)
followed by slitting and guillotine cutting to yield final bar dimensions. 5. If
a drizzle or surface coating is required, sized cereal bars are then pass
through a Sollich-typed enrober or decorator followed by a final cooling.L.OYD WISE
step before packaging. 13 LLOYD WISE CLAIMS 1. A cereal bar
cogpgi;!;g: at least 15 weight % or more whole grain; 5 35 weight % or
inder; and 5 weight % or more of a compound coating, wherein
the binder is a carbohydrate composition selected from the group
consisting of cane juice, brown rice syrup, caramel, oligofructose, inulin
anlld mixture (t;ig%g%, larclg r}/lvhr?sr%in.the cereal bar is effective for providing
atleast51 welgﬁt 3% or more pr%‘tein, 5 weight % or more fiber, and 120
e}lebar having an Aw of 0.4 to

or less calorj 8 gram,bar, the cere
0.6. 2. The%grgéagﬂjgr‘%%% a{"ln/? fI:/v %rr%ivr\{}}%e EETEHI bar has from 20 to 60

5 Wei_gh_t % \/\/-)kgol%%ﬁitr%soﬁl%gr%eor?éalbki)%ec%f gllqagm 1 wherein the whole
grain is selected ffom the group consisting of oats, wheat, wheat

flakes, barlsy, bylled 0ay 5y, flaies, OINN GaiTpAnd mixtures thereof.
_ &

4. The cereal bar of claim 3 wherein whole graifi’is a blend of at least

5 weight %‘i&él%ﬂa%&%ﬂ%d@?ﬁt efl c‘ﬁ’ﬁdgﬁé&{%{’gr&?}%ﬁ lg %?)’nas% e%%?llg %%1151 the

weight % hulled barley flakes. 20 5. The cereal bar of claim 1 wherein the

Ceéﬁﬁ{ﬂ)%&?ﬁiﬁg'@f%%ﬁg ﬁgce, brown rice syrup, caramel, oligofructose, inulin

and mixtures thereof, and wherein the cereal bar is effective for providing at least 5
10 weight % or more protein, 5 weight % or more fiber, and 120 or less calories per 28
gram bar, the cereal bar having an Aw of 0.4 to 0.6.
2. The cereal bar of claim 1 wherein the cereal bar has from 20 to 60
weight % whole grain.
3. The cereal bar of claim 1 wherein the whole grain is selected from the
15 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 5
weight % rolled oats, at least 4 weight % wheat flakes, and at least 5 weight %
hulled barley flakes.
20 5. The cereal bar of claim 1 wherein the cereal bar has from 35 to 60

weight % binder.
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weight % binder. 14 LLOYD WISE 6. The cereal bar of claim 1 wherein

the binder is a blend of at least 1 to 15 weight % cane juice, 5to 20

weight % brown rice syrup, 20 to 50 weight % caramel, and 1to 5 v&é@w WISE
% oligofructose or inulin. 7. The cereal bar of claim | wherein the cereal

bar has 5 to 40 weight % 5 compound coating. 8. The cereal bar of claim

1 wherein the com nd coating comprises 25 to 55 weight % fat; 30 to
50 woight UASSHEOHy ATAR AiTohat BHEAVBRHBCEdhi: Bkt deastabto 15

weight 9 fiber. 9. The cereal bar.of claim 1 wherein the cereal bar |
IO 5 A, WG SighS 20 L SR e TP A A itsrd Eviighiodt %
insoluble fiber. 10. A methad for. making a cereal har comprising

co(r:ﬁﬁa}rrﬁﬁlg %nl%rl;lc?gr%h” lthct: ARG 8“8%%%0@ Yhole grain in amounts
effective for, providing a c | bar having gt least § yeight % or more,
pr(ﬁ"ein, 5%&1}%&?{%?3?%&%1&, 1 e{)erlge%se %%ﬁ%?ﬁe ab%laﬁé bcféﬂ@é” eéﬁ]?jt %

an Aw %%Qldlctg %g wherein the binder is a 15 carbohydrate composition
sefectg rom the fr'oup consisting of cane juice, brown rice syrup,

e R el L OIS s
e ST B 5 LR
comhiged.Wth the ngﬁ g)gaiiﬁ) g}nd compound coating is
9. The cereal bar of claim 1 wherein the cereal bar includes at least 6 weight
% soluble fiber and at least 3.5 weight % insoluble fiber.
10. 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 5 weight % or more protein, 5 weight % or more fiber, 120 or less
calories per 28 grams, and an Aw of 0.4 to 0.6, wherein the binder is a

carbohydrate composition selected from the group consisting of cane juice, brown

rice syrup, caramel, oligofructose, inulin and mixtures thereof.
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5 contacted with a surface of the cereal bar. 13. The method of claim 10

wherein binder is blended with whole grain and compound coating is .
applied to a surface of the cereal bar. 14. The method of claim 10 whetéifD WISE
the whole grain is selected from the group consisting of oats, wheat,

wheat flakes, barley, hulled barley flakes, 10 sorghum, corn and mixtures

th f 15. The method af claim 14 wherein the whole grain is a blend of

at st 5. AT PR LS, B A A i P AR B gl are
t.5 weight % hulled barley flakes. 16. The method of claim 10 wherein

#1%%%%3?%5%%885%%@3&& iﬁFo sléojl?ﬁwg}ght % cane juice, 5 to 20
ight % brqwn ri rup, 20 to 50 weight % caramel, and | to 5 weight

z):)?cg)?’lgofruc oge%?%%%?ﬁgf%l %On‘?’&%rg 3?&8%%%%8?@1%%@\3, der are

C und coating comprises 55 weight.% fat; 30 to 60 weight %
R RS CORMMSTRR IR b B il e b

TL%%?%% % Th metl}od of tlﬁérgelga hagreln the cereal bar includes at

welgwhltt b Solublé fiber and at [6ast 3.5 weight % insoluble fiber. 16

13. The method of claim 10 wherein binder is blended with whole grain and
compound coating is applied to a surface of the cereal bar.

14. The method of claim 10 wherein the whole grain is selected from the
group consisting of oats, wheat, wheat flakes, barley, hulled barley flakes,
sorghum, corn and mixtures thereof.

15. The method of claim 14 wherein the whole grain is a blend of at least 5
weight % rolled oats, at least 4 weight % wheat flakes, and at least 5 weight %
hulled barley flakes.

16. The method of claim 10 wherein the binder is a blend of at least 1 to 15
weight % cane juice, 5 to 20 weight % brown rice syrup, 20 to 50 weight %
caramel, and 1 to 5 weight % oligofructose or inulin.

17. The method of claim 10 wherein the compound coating comprises 25 to
55 weight % fat; 30 to 60 weight % carbohydrates; at least one flavoring agent; and
from 0 to 30 weight % fiber

18. The method of claim 10 wherein the cereal bar includes at least 6 weight

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