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(57) Abstract :

A nutritional food bar composition comprising i) mashed fruit, ii) dried fruit powder, iii) butter, iv) salt, v) rolled oats, vi) flaxseed, vii) melon seeds, viii) pumpkin
seeds, ix) sunflower seeds, and x) Acidulant. A method for preparation includes preparing mashed fruit from fresh fruit, cutting fruit into thin slices and drying in an
oven with slices flipped once at 60th minute to obtain dried fruit powder, mixing mashed fruit and dried fruit powder thoroughly followed by adding rolled oats, and
seeds and mixing again, adding peanut butter and mixing, transferring mixture to a baking tray and pressing down with a spatula, baking, cooling at room temperature,
and cutting into desired shapes using a sterile knife to obtain nutritional food bar.
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