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Abstract

:

The proposal to develop a type of food product for submarine rations,
known as meat bar, is based on meal ready to eat (MRE). There are two
different types of meat bars that are being developed as part of this
research which are made from beef and chicken products. There are
three different flavours being developed to give taste to the chicken and
beef meat bars, which are sate spice, honey and black pepper. The
formulation of the meat bars is being modified and improved to become
a tasty final product with optimum quality. To reach a goal of standard
formulation, this research depends on the requirements, feedback and
sensory evaluation of consumers. Based on preliminary results, two
types of formulations are being developed to have a final product which
is known as the prototype for meat bars. Besides developing standard
formulations, this research is also aimed at choosing the best raw
materials of meat between minced meat and fillet meat to be the main
raw material to develop the final products. The method for cooking meat
bars is also being improved by oven-grilling at 120 °Cfor 25 minutes (beef
or 20 minutes (chicken) using combination oven andpre-heated oven at
150 °C for 20 minutes (beef or 15 minutes (chicken). The food chemical
analysis (proximate analysis) was conducted to study the nutrient
contents of the meat bars which include determining moisture (water),
ash, fibre, fat and protein contents. At the moment, this test is currently
only able to determine the moisture and ash content. However, other
laboratory tests will be done later after the standard formulation to
produce the prototype is finalized. From the results, it is shown that the
moisture content is in the range of 57 to 69% and ash content is 2.9 to
5.4% in meat bar products. The results of the sensory evaluation shows
that the first formulation's mean score for all attributes are in the low
range of 2 to 6, which can be concluded as "dislike". For second
formulation of meat bars, the mean score of sensory evaluation is higher
than the first formulation (mean score ranged from 5 to 7).Hence, it can
be concluded that the second formulation is acceptable and in average
of "like” score.
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