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ABSTRACT: The research was conducted to determine the effect of okra flour add.it.ion 

on the phys.icochemical properties, antioxidant activity, and sensory quality of mocaf­

based snack bars. A Completely Randomized Design (RAL) with five treatments (0%, 

2.5%, 5%, 7.5%, and 10% w/w okra flour) and four replications was employed. 

Physicochemica1 properties evaluated .included d.ietru:y fiber content, moisture content, 

water activity, bulk density, color, and texture, and antioxidant activity and sensory quality 

were also determined. Dietru:y fiber content and antioxidant activity were analyzed 

descriptively. Moisture content, water activity, bulk density, color, and texture were 

analyzed using Analysis of Variance (.At'\JOVA) followed by Duncan's Multiple Range 

Test, whereas sensory quality was analyzed using the Kiuskal-\"Xi'all.is test followed by the 

Mann-Whitney test. The results showed that okra flour add.it.ion significantly affected (p 

< 0.05) tl1e physicochemical properties, antioxidant activity, and sensory quality of mocaf­

based snack bars, except for bulk density. Increasing okra flour concentration increased 

d.ietaiy fiber content, hardness, and gumminess, while decreasing L*, a*, and b* values, 

fracturability, and hedonic scores for color, aroma, texture, taste, and overall acceptance. 

Antioxidant activity increased up to tl1e 5% okra flour add.it.ion and tended to  stabilize at 

higher concentrations. The add.it.ion of 10% okra flour resulted in tl1e highest dietary fiber 

content, whereas the add.it.ion of2.5% okra flour produced tl1e most favorable antioxidant 

activity and sensory quality 

l\liodern lifestyles have increased consumption of convenient ready-to-eat foods, often accompanied by inadequate intake of 

dietary fiber, fruits, and vegetables. Such dietary patterns may increase tl1e risk of degenerative diseases due to tile accumulation 

of free radicals in tile body. Therefore, demand is growing for practical food products tllat not only provide convenience but 

also offer healtl1 benefits as functional foods. Snack bars are widely recognized as convenient, ready-to-eat foods witl1 a 

compact, dense texture and are commonly consumed as practical sources of energy [1]. In add.it.ion, snack bars have a relatively 

long shelf life and can be formulated witl1 various nutritious ingredients, making them a promising vehicle for developing 

functional foods [2]. 

In recent years, non-wheat flours derived from local resources have gained increasing attention in snack bar development. 

However, most commercial snack bars st.ill use wheat flour, resulting in heavy dependence on imported wheat and 1.imit.ing tl1eir 

suitability for individuals witl1 gluten intolerance [3]. One promising alternative is Modified Cassava Flour (i\focaf), a fermented 

cassava flour witl1 physicochemical and ftmct.ional properties comparable to wheat flour, including a neutral aroma, bright color, 
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