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This study aims to formulate omega-3 rich snack and improve its textural property.Omega-3 rich fatty acids were incorporated to the nutribar by using basil seeds (Salvia Hispancia) and they were bloated by the addition of milk along with jaggery and honey. This mix was blended with oats and baked at 160oC for 30 minutes. Three variations V1,V2,V3  were made using different quantity of basil seeds. V1 (1:2:3) was found to be more acceptable among the sensory panelist with an overall acceptability of 8.2 and it was found that the formulated nutribar had good amount of omega-3 fatty acid which was 8.81g for 100g of the sample

