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The increasing demand for health-oriented food a product has enhanced the development of nutritious bar products enriched with new bioactive functional ingredients. The objective of this study was to develop new formulations of nutritious bars using different combinations of functional ingredients like oats and amaranths; with a constant amount of honey, flaxseed oil, cinnamon, peanut butter, chia seed, lemon juice. Seven combinations were prepared and analyzed with different ratio of oats and amaranth seeds T1 (50:50), T2 (60:40), T3 (70:30), T4 (80:20), T5 (40:60), T6 (30:70) & T7 (20:80) respectively. The nutritious bars were assessed for nutritional quality and sensory attributes. It was observed that the treatment T4 (80:20) had the highest value of energy (399.2 kcal), protein (10.8g), fat (15.07), carbohydrate (55.1g) and dietary fiber (7.2g) as compared to other formulations (P˂ 0.05). On the basis of sensory attributes T3 (70:30) was highest in terms of overall acceptability. The cost of each treatment ranged from (Rs 32.26 to Rs 33.85), wherein the lowest was for T4 (Rs 30.67) and the highest was T7 (Rs 33.85), which makes it a cost-effective product for the package of nutrients it provides. Thus, the nutritious bars due to their constituents, contributing rich contents of energy, proteins, fats and carbohydrates, which will help in health improvement and good sensory attributes. The nutritious bar is recommended for all vulnerable age groups and sportspersons as healthy nutrient-enriched food.
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