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Abstract 

During natural disasters, emergency food is often needed to meet the victims’ 
nutritional intake such as protein, fat, carbohydrates, and energy. As an 
alternative, catfish heads, which are usually rich in nutritional content, can be 
developed into a snack bar product as emergency food. This research aimed to 
evaluate the chemical, physical and sensory properties of snack bars produced 
from catfish head powder (CHP) and purple sweet potato flour (PSPF). This 
research consisted of several stages, namely making CHP and PSPF, preparing 
snack bars, and analysing snack bars’ chemical, physical, and sensory properties. 
The ratios of CHP and PSPF in the preparation of snack bars stage were F0 
(0:100), F1 (25:75), F2 (50:50), and F3 (75:25). The CHP contained 43.52% 
protein, 21.24% lipid, 4.6% fiber, and 384.38 Kcal/100 g total energy. The 
addition of CHP and PSPF affected the chemical (proximate and antioxidant 
activity), physical (redness and hardness values), and sensory (aroma and 
overall acceptance) properties of the produced snack bars. All snack bars had 
protein content that complied with Indonesian National Standards (INS) for 
cereal bar biscuits. The protein, lipid, carbohydrate, and total energy content of 
the snack bar were in accord with the standards of the United States Department 
of Agriculture (USDA), Food Standards Australia New Zealand (FSANZ), and 
emergency food standards. It is also revealed that F2 was the best treatment 
based on its chemical, physical, and sensory properties. Indeed, snack bars from 
CHP and PSPF can be utilized as an emergency food alternative.
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1. Introduction
Indonesia is one of the countries that are prone 

to natural disasters because it is located at the meet-
ing point of the tectonic plates, namely the Indo-Aus-
tralian, Eurasian, and Pacific plates. The data from 
National Agency for Disaster Management (NADM) 
(2024) showed that in 2023, there were 5,400 natu-
ral disasters in Indonesia, such as earthquakes, volca-
nic eruptions, forest and land fires, extreme weather, 
floods, landslides, drought, tidal waves, and abrasion. 
The natural disasters caused 275 people to die, 33 
people to go missing, 5,795 people to be injured, and 
8,491,288 people to be displaced. To address the needs 
for nutritious food among the refugees and eventually 
reduce the death rate, emergency food has played a 
key role as a source of nutrition and energy.

Emergency food should meet several charac-
teristics, such as safety, easy of consumption, suffi-
cient nutritional value, and a shelf life of two years 
(Ainehvand et al., 2019). Apart from that, emergency 
food should also be acceptable in terms of color, ap-
pearance, aroma, taste, texture, ease of use, ease of 
carry, and availability at any time (Afifah et al., 2023). 
Emergency food can be formulated to meet a person’s 
nutritional needs of 2,100 Kcal daily with 40–50% 
carbohydrate content, 10–15% protein and 35-45% 
lipid of total energy. The World Health Organization 
(WHO) recommends that protein make up 10-12% of 
total energy intake, while lipid consumption should be 
at least 17% during emergencies (Sayılı et al., 2023).

Intermediate moisture food (IMF) refers to 
foods with a moisture content of 20-50%, which are 
commonly used for emergency rations. Currently, var-
ious emergency food products have been developed 
from local commodities, such as intermediate mois-
ture food (IMF) products from corn and tempeh flour 
(Aini et al., 2018); biscuits and flakes from millet flour 
and snakehead fish-tempeh flour koya (Anandito et al., 
2018, 2019); snack bars from banana and mungbean 
flour (Mahendradatta et al., 2020); instant noodles 
from anchovies and pumpkin flour (Canti et al., 2021); 
food bars from broccoli flour, soybeans and mangrove 
fruit (Fatmah et al., 2021); biscuits from soybeans 
and bananas (Mulyo et al., 2022); seaweed jelly with 
the addition of wood apple juice and soy flour (Afi-
fah et al., 2023); food bars from cassava and red bean 
flour (Hadiningsih et al., 2023); and cookies and food 
bars from cereals, tubers, pulses, and freshwater fish 
(Sumarto et al., 2023). It is apparent that among these 
products, food or snack bars have become one of the 
preferable options because of their solidity, resistance 
to pressure, and ease of distributions, not to mention 

their ease of consumption and rich nutritional values 
of protein, lipids, minerals, vitamins, calories, and 
carbohydrates. This study addresses a gap in existing 
research by developing snack bars from catfish head 
powder (CHP) and purple sweet potato flour (PSPF), 
which have not been previously explored for emergen-
cy food applications in disaster scenarios.

African catfish (Clarias gariepinus) is one of 
the freshwater fish widely cultivated in Indonesia. Ac-
cording to the Ministry of Maritime Affairs and Fish-
eries (MMAF) (2023), catfish production in Indone-
sia in 2022 reached 1,101,625.11 tons, increasing by 
5.78% compared to the production in 2021. The pro-
tein content of catfish is at 66.31% db (Abdel-Mobdy 
et al., 2021), and yet the catfish consumption in Indo-
nesia is still limited to their meat but not their by-prod-
ucts like catfish head. The underutilization of catfish 
by-products may present a missed opportunity given 
that these by-products, which make up approximately 
55–65% of the total weight of catfish in the catfish fil-
lets industry for floss and minced meat (Bechtel et al., 
2019; Suryaningrum et al., 2023), have the potential 
to be processed into economical and nutritious food 
products. For instance, the catfish head is revealed to 
contain 49.83% protein, 21.13% ash, 5.68% calcium, 
and 3.78% phosphorus (Bechtel et al., 2017). Some 
previous studies have likewise demonstrated the bene-
ficial use of fish by-products, such as the production of 
snack bars from tilapia by-product powder (Zulaikha 
et al., 2021) and the use of CHP to make fish crackers 
(Canti et al., 2023). This study focused on the use of 
CHP in making snack bars considering its high nutri-
tional values.

Meanwhile, purple sweet potatoes (Ipomoea 
batatas var ayumurasaki) are one of the staple food 
substitutes for rice, which are often consumed boiled 
or fried. Purple sweet potatoes contain anthocyanin 
pigments, which are natural dyes that give the flesh a 
purple color. The antioxidant activity of purple sweet 
potato is 97.92%, with the total anthocyanin 361.69 
mg/L (Dwiyanti et al., 2018). Purple sweet potatoes 
also have relatively high nutritional content, mainly 
carbohydrates. Purple sweet potatoes contain 92.78% 
db carbohydrate content, 62.83% wb moisture, 2.99% 
db ash, 3.22% db protein, 1.01% db lipid, and 2.99% 
resistant starch content (Nurdjanah et al., 2022). The 
high carbohydrate content of PSPF further implies 
that it can be used in food production, including snack 
bars. 

Given the nutritional benefits of CHP and 
PSPF, both ingredients can be used to produce snack 
bars as emergency food after natural disasters. This 
study therefore aimed to evaluate the characteristics 
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of such snack bars from CHP and PSPF, particularly 
their chemical, physical and sensory properties. This 
study fills a significant gap in the existing literature 
by exploring the potential of catfish head powder, a 
by-product that is underutilized in food production, in 
the development of high-nutrient emergency food. 

2. Materials and Methods
2.1 Materials 

2.1.1 The equipments  

Several equipments were used in this research, 
such as food processor (Philip HR 2116, China), pres-
sure cooker (Vicenza VP312, Indonesia), cabinet dryer 
(PT Agrowindo Sukses Abadi OVL-12, Indonesia), an-
alytical scale (Shimadzu ATX 224, Philippines), oven 
(Oxone OX899-RC, Indonesia), oven (Memmert UN 
110, Germany), furnace (Carbolite CWF 1100, UK), 
Kjeldahl (Behr Labor-Technik K8, Germany), Soxhlet 
(Iwaki, Thailand), hotplate stirrer (Thermo Scientific 
HPS RT2 Basic, USA), colorimeter (NR200, China), 
texture analyzer (Agrosta, France), spectrophotometer 
(Thermo Scientific Genesys 10S UV-Vis, USA), and 
60-mesh sieve (Megah Gumilang Chemikatama ATE-
210, Indonesia).

2.1.2 The materials

 This study used catfish heads and purple sweet 
potatoes obtained from Slipi Market, West Jakar-
ta, Indonesia. Other ingredients included full-cream 
milk powder (Frisian Flag), margarine (Blue Band), 
powdered sugar (Rose Brand), raisins (Sun-Maid), al-
monds (Almonesia), cinnamon powder (Koepoe-Koe-
poe), and chicken eggs. The chemicals used in the 
study were distilled water, ascorbic acid (Merck), eth-
anol (Merck), 1,1-Diphenyl-2-Picrylhydrazyl (DPPH) 
(Merck), protein catalyst tablets (Behr Labor-Technik 
GmbH), H3BO3 (Merck), Na2S2O3 (Merck), Bromo-
cresol Green-Methyl Red (BCG-MR) (Merck), H2SO4 
(Merck), HCl (Merck), n-hexane (Merck), phosphate 
buffer pH 7 (Merck), alpha-amylase enzyme, pepsin, 
beta-amylase (Merck), methanol (Merck), acetone 
(Merck), and Whatman filter paper (Merck). 

2.1.3 Ethical approval

This study does not require ethical approval 
because it does not use experimental animals.

2.2 Methods
2.2.1 Preparation of catfish head powder (CHP)

The CHP preparation was carried out follow-

ing the method of Khasanah et al. (2020) with slight 
modifications in the methods and times of cooking. In 
previous research (Khasanah et al., 2020), the cooking 
method was carried out by steaming for 30 minutes 
and then using a pressure cooker for 15 minutes. In 
contrast, in this study, the cooking method was only 
carried out using a pressure cooker for 20 minutes. 
The catfish heads (5 kg) were washed with clean wa-
ter to remove blood, mucus, gills, and other impuri-
ties. Then, catfish heads were cooked using a pressure 
cooker (Vicenza VP312, Indonesia) at 1 bar pressure 
for 20 minutes, after which the fish heads were crushed 
using a food processor (Philip HR 2116, China). After 
that, the fish heads were dried using a cabinet dryer 
(PT Agrowindo Sukses Abadi OVL-12, Indonesia) at 
60℃ for 48 hours before being ground again using a 
food processor. Lastly, the CHP was sieved using a 
60-mesh sieve (Megah Gumilang Chemikatama ATE-
210, Indonesia).

2.2.2 Preparation of purple sweet potato flour (PSPF)

Purple sweet potato flour (PSPF) was pre-
pared following the method of Sohany et al. (2021). 
The purple sweet potatoes were washed and peeled 
before they were sliced thinly with a thickness of 0.2 
cm. Afterwards, the purple sweet potatoes were dried 
using a cabinet dryer at 50℃ for 24 hours. Finally, the 
purple sweet potatoes were mashed using a food pro-
cessor and sifted using a 60-mesh sieve.

2.2.3 Preparation of snack bars

The preparation of snack bars was carried 
out following the method of Lucas et al. (2020), with 
modifications to the ingredients, temperature, and 
baking time. The formulation for the snack bars con-
sisted of four treatment ratios for CHP and PSPF: F0 
(0:100), F1 (25:75), F2 (50:50), and F3 (75:25). First, 
the ingredients were weighted according to each treat-
ment ratio. The dry ingredients, consisting of CHP and 
PSPF, were then mixed with 20 g of powdered milk 
and 2 g of white cinnamon powder. Meanwhile, the 
wet ingredients were also mixed, including 35 g mar-
garine, 1 g salt, 15 g powdered sugar and 10 g egg 
yolk. Both the dry and wet ingredients were mixed 
and added with 20 mL of water, and the mixture was 
stirred for 2 minutes until even. The resulting dough 
was added with 30 g of raisins and 20 g of almonds, 
and it was molded into a rectangle with 10 cm x 2.5 
cm x 2 cm dimensions. The dough was finally baked 
in the oven (Oxone OX899-RC, Indonesia) at 100℃ 
for 1 hour.

2.2.4 Analysis of the chemical properties of catfish 
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head powder (CHP), purple sweet potato (PSPF), and 
snack bars

2.2.4.1 Proximate analysis

Proximate analysis of CHP, PSPF, and snack 
bars was carried out using the AOAC method (2019). 
The analysis carried out includes moisture content 
(gravimetry), ash (dry ashing), protein (Kjeldahl), lip-
id (Soxhlet), and carbohydrates (by difference).

2.2.4.2 Total dietary fiber

Dietary fiber content was determined using 
the enzymatic-gravimetry method (AOAC, 2019). A 
total of 0.5 g of sample was put into an Erlenmeyer 
glass, into which were added 50 mL of phosphate buf-
fer pH 7 and 0.1 mL of alpha-amylase enzyme. The 
solution was heated on a stirrer hotplate (Thermo Sci-
entific HPS RT2 Basic, USA) at 100℃ for 30 minutes. 
The sample was removed and cooled, and 20 mL of 
distilled water, 5 mL of 1 N HCl, and 1 mL of 1% 
pepsin enzyme were further added. The mixture was 
reheated at 100℃ for 30 minutes. Afterwards, the Er-
lenmeyer flask was removed, and 5 mL of 1 N NaOH 
and 0.1 mL of beta-amylase enzyme were added, and 
this solution was heated at 100℃ for 1 hour. The mix-
ture was cooled and filtered using filter paper, with 
the residue washed using 10 mL of ethanol and 10 mL 
of acetone, each done twice. The samples were dried 
using an oven at 105℃ for 12 hours and subsequently 
cooled in a desiccator. The final weight was calculated 
to determine the total insoluble dietary fiber. 

The next stage was to obtain the soluble di-
etary fiber content. The resulting filtrate was dissolved 
in distilled water with a volume of 100 mL, into which 
400 mL of 95% ethanol was added. The filtrate was 
left for 1 hour to settle, filtered using filter paper, and 
washed using 10 mL of ethanol and 10 mL of acetone, 
each done twice. The filtrate was dried in an oven at 
105℃ for 12 hours and cooled in a desiccator. The fi-
nal weight of the dry filtrate was weighed to obtain the 
soluble dietary fiber content. Total dietary fiber was 
calculated using equations (1) and (2).

Total insoluble or soluble dietary fiber (%) = (final 
weight of sample (g)-initial weight of sample (g))/(fi-
nal weight of sample (g)) × 100%............................(1)

Total dietary fiber (%)  = total insoluble dietary fiber 
(%) +  total soluble dietary fiber (%).......................(2)

2.2.4.3 Total energy

The total energy of CHP, PSPF, and snack bars 
was calculated using equation (3) (Kassegn, 2018).

Total energi (Kcal) = (protein content x 4 Kcal/g)+(lip-
id content x 9 Kcal/g)+(carbohydrate content x 4 Kca
l/g)..........................................................................(3)

2.2.4.4 Antioxidant activity

Antioxidant activity was determined using the 
1,1-diphenyl-2-picryl hydrazyl (DPPH) method (Bali-
yan et al., 2022). DPPH solution was prepared by dis-
solving 24 mg DPPH in 100 mL methanol. The sample 
extract was made by mixing 0.5 g of the sample in 
50 mL of methanol and stirring for 1 minute. Then, 
the sample solution was filtered using filter paper to 
obtain a sample extract. A total of 2 mL of DPPH solu-
tion was added to 1 mL of sample extract. The blank 
used 3 mL of a solution containing DPPH in 100 µL 
of methanol. As a comparison, ascorbic acid was used 
with a 100 µg/mL concentration. The mixture was left 
in a dark room for 1 hour. Then, the absorbance of the 
sample was measured at a wavelength of 517 nm using 
a spectrophotometer (Thermo Scientific Genesys 10S 
UV-Vis, USA). The antioxidant activity was calculat-
ed using equation (4):

Antioxidant activity (%) = 1-(sampel absorbance /
control absorbance )×100%.....................................(4)

2.3 Analysis of the Physical Properties of Snack 
Bars
2.3.1 Color

The color analysis was carried out using a 
colorimeter (NR200, China). The specified color pa-
rameters consist of L* (lightness), which refers to the 
brightness of the sample with a range of 0-100 (black 
to white). A positive a* (redness) value indicates the 
intensity of the red color, while a negative indicates 
the intensity of the green color. A positive b* (yel-
lowness) value indicates yellow, while a negative in-
dicates blue. Based on the L*, a*, and b* values, ∆E 
could be determined, which is the total color change in 
the sample, with the standard calculated by equation 
(5) (Sakiroff et al., 2022).

∆E = √((L* - L*0 )
2 + (a* - a*0)

2 + (b* - b*0 )
2.........(5) 

Where :

L*0, a*0, and b*0 are standards

2.3.2 Texture

The snack bars texture was analysed using 
a texture analyzer (Agrosta, France) to determine 
its mechanical properties, namely hardness (grams). 
Hardness measurement was performed with a pre-test 
speed of 1 mm/s and a post-test speed of 10 mm/s.

Canti et al. / JIPK, 17(2):545-557
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2.4 Sensory Analysis of Snack Bars
Sensory analysis was conducted using he-

donic tests (Meilgaard et al., 2016). The analysis 
was performed by 50 untrained panelists from 19 to 
50 years old. The hedonic test included the panelists’ 
acceptance of color, aroma, taste, aftertaste, texture, 
and overall rating. The assessment score range used 
a scale of 1 to 7 with the following criteria: 1 (dislike 
very much), 2 (dislike moderately), 3 (dislike slight-
ly), 4 (neither like nor dislike), 5 (like), 6 (like moder-
ately), and 7 (like very much).

2.5 Analysis Data
 The data obtained were analysed twice using 
statistical analysis carried out using the IBM SPSS 
25.0 software at a significant level of 5%. The data 
obtained were first tested for normality using the Sha-
piro-Wilk test. If the data were evenly distributed, an 
Analysis of Variance (ANOVA) test was conducted, 
after which a further test was conducted using the 
Duncan test. If the data were not evenly distributed, 
a Kruskal Wallis test was performed, followed by the 
Mann-Whitney test.

3. Results and Discussion
3.1 Results 

3.1.1 Nutritional composition of CHP, PSPF, and 
snack bars

The results showed that the CHP had a high 
protein content of 43.52 ± 0.30% (Table 1), which was 
higher than the protein content found in the previous 
study (30.89 ± 0.11% db) (Canti et al., 2023). The 
moisture, ash, protein, fiber, and carbohydrate content 
of the snack bars in all treatments were significantly 
different (p < 0.05). Meanwhile, the lipid content of 
F1 and F2 and the total energy of F0 and F1 were not 
significantly different (p > 0.05). It is also evident that 
F3 had the highest protein, lipid content and total en-
ergy of all treatments.

3.1.2 Antioxidant activity of CHP,  PSPF, and snack 
bars

Based on Figure 1, the antioxidant activity of 
PSPF (42.20 ± 9.76%) was significantly higher than 
that of CHP (12.04 ± 2.14%) (p < 0.05). The antioxi-
dant activity of F1, F2, and F3 was significantly lower 
than F0 and PSPF (p < 0.05). However, F2 had antiox-
idant activity that was not significantly different from 
F3 (p > 0.05), and the antioxidant activity of F0 was 
also not significantly different from PSPF (p > 0.05).

3.1.3 Physical properties of snack bars

The L* and b* values   for all snack bars treat-
ments were not significantly different (p > 0.05) (Ta-
ble 2). Meanwhile, the a* values   for F1, F2, and F3 
were significantly different from those for F0 (p < 
0.05). The more CHP that was added, the lower the L* 
and a* values   of the snack bars and the higher the b* 
value; this was supported by the finding that CHP had 
a brownish colour with L*, a, and b* values   of 58.66, 
5.22, and 14.65, respectively. ∆E is the colour differ-
ence of a sample from the standard. The ∆E values   for 
F1, F2, and F3 were not significantly different (p > 
0.05), but F3 was noted to have the highest ∆E value 
(5.86 ± 0.86) compared to other treatments because 
the CHP addition ratio in F3 was 75%. 

The highest hardness value was shown at F0, 
and the lowest was shown at F3 (Table 2). All sample 
treatments had hardness values   that were not signifi-
cantly different (p > 0.05). The more CHP that was 
added, the lower the hardness value of the snack bars. 
 
3.1.4 Sensory evaluation of snack bars

The sensory evaluation of snack bars with the 
addition of CHP and PSPF is shown in Figure 2. Re 
garding the color attribute, all snack bars treatments 
were not significantly different (p > 0.05). The aro-
ma of F3 was significantly different from F0, F1, 
and F2 (p < 0.05). The sensory evaluation results 
showed that the panelists’ acceptance of the taste 
and aftertaste attributes for all snack bars treatments 
was not significantly different (p > 0.05). Adding 
more CHP could reduce the level of panelists’ ac-
ceptance of texture attributes, but it is not signifi-
cantly different (p > 0.05). The overall acceptance 
of F3 was significantly different from F0 (p < 0.05) 
but not significantly different from F1 and F2 (p > 
0.05). In addition, the overall acceptance of F0, F1, 
and F2 was also not significantly different (p > 0.05).  
 
3.2 Discussion 
3.2.1 Nutritional composition of CHP, PSPF, and 
snack bars

The high protein content in CHP could there-
fore be used as a food ingredient in developing food 
products. The CHP also had a high lipid content, so it 
could potentially be used as a source of fish oil. How-
ever, the ash (24.19 ± 0.56%) and lipid (21.24 ± 0.28%) 
contents of CHP in this study were lower than those in 
previous studies (Canti et al., 2023). Besides that, the  
CHP was found to be rich in calcium and phosphorus, 
amounting to 21.83% db and 10.26% db, respectively
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Parameters
Catfish head 

powder        
(CHP)

Purple sweet 
potato flour 

(PSPF)
F0 F1 F2 F3

Moisture (%) 6.26 ± 0.14e 6.38 ± 0.19e 15.42 ± 0.15a 14.98 ± 0.12b 14.42 ± 0.29c 12.87 ± 0.11d

Ash (%) 24.19 ± 0.56a 2.22 ± 0.05e 2.78 ± 0.03e 5.58 ± 0.06d 7.92 ± 0.06c 9.85 ± 0.07b

Protein (%) 43.52 ± 0.30a 3.51 ± 0.09f 7.90 ± 0.08e 9.84 ± 0.22d 13.43 ± 0.31c 17.29 ± 0.37b

Lipid (%) 21.24 ± 0.28b 0.02 ± 0.00d 19.18 ± 0.67c 21.67 ± 0.47b 20.74 ± 0.44b 28.12 ± 0.28a

Dietary fibre (%) 4.60 ± 0.05e 11.36 ± 0.26b 9.04 ± 0.23d 11.24 ± 0.20b 14.23 ± 0.17a 10.29 ± 0.17c

Carbohydrate 
(%) 4.79 ± 0.13f 87.90 ± 0.23a 54.72 ± 0.64b 47.94 ± 0.43c 43.49 ± 0.48d 31.88 ± 0.28e

Total energy 
(Kcal/100 g) 384.38 ± 4.21d 365.64 ± 0.56e 423.06 ± 3.84b 426.15 ± 1.60b 414.30 ± 0.84c 449.70 ± 2.11a

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
(Canti et al., 2023). It is worth noting that the nutri-
tional composition of CHP is influenced by fish age,  
size, sex, environment, feeding cycle, and sampling 
location (Shim et al., 2017). Factors that influence the 
proximate content of fish can be endogenous and ex-
ogenous (Ahmed et al., 2022). Endogenous factors are 
mainly related to the fish life cycle, such as life stage, 
size, age, sex, and anatomical position in the fish and 
are essentially genetically controlled. These factor 
influence the nutritional composition of fish. Accord 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
ing to Ahmed et al. (2022), the moisture, ash, protein, 
lipid, carbohydrate and mineral content of male fish 
was higher than that of female fish. Meanwhile, ex-
ogenous factors include environmental fluctuations, 
changes in the composition and availability of food in 
the fish living zone, and temperature and salinity. Diet 
is one of the factors found to have a relatively signif-
icant effect on the nutritional composition of fish. In 
contrast, other factors such as changes in temperature, 
pH, light, oxygen concentration, and salinity 

Figure 1. Antioxidant activity of CHP, PSPF, and snack bars.
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Table 1. Nutritional composition of catfish head powder (CHP), purple sweet potato flour (PSPF), and snack bars.

Data shown are means ± standard deviations from two repetitions (n = 2).  Different letters in the same row indicate significant 
differences (p < 0.05). CHP: catfish head powder, PSPF: purple sweet potato flour. Formula of snack bars with ratio of catfish 
head powder (CHP):purple sweet potato flour (PSPF) as follows: F0 (0:100), F1 (25:75), F2 (50:50), F3 (75:25)



 
 

Parameters F0 F1 F2 F3

Lightness, L* 44.20 ± 3.07a 42.96 ± 1.10a 42.85 ± 1.66a 42.45 ± 0.51a

Redness, a* 8.21 ± 1.49a 5.75 ± 0.90b 5.06 ± 0.89b 4.34 ± 0.17b

Yellowness, b* 3.75 ± 2.78a 5.29 ± 1.12a 5.64 ± 0.93a 6.16 ± 0.66a

∆E - 4.45 ± 0.91a 4.59 ± 1.43a 5.86 ± 0.86a

Texture (N) 3.97 ± 0.63a 2.91 ± 0.39b 2.57 ± 0.53b 1.92 ± 0.54c

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
have a limited effect on the proximate content of fish.  
Noordin et al. (2019) reported that juvenile African  
catfish (average length 4 cm) cultured with different  
feeds significantly affected their moisture, protein, lip-
id and total energy. On the other hand, the PSPF had 
a high carbohydrate (87.90 ± 0.23%) and low protein 
(3.51 ± 0.09%), echoing the findings of Ambarsari et 
al. (2020), who demonstrate that PSPF can be a good 
source of carbohydrates in developing food products.
 The snack bars in this study were found to 
contain higher protein (9.84–17.29%) than snack bars 
produced from 70–80% purple sweet potato and 20–
30% soybeans (10.53–13.28%) (Rahmi et al., 2021). 
Further, snack bars from CHP and PSPF had higher 
total energy (414.30–449.70 Kcal/100 g) than those  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
made from pumpkin, coconut, plum and apricot (386–  
372 kcal/100 g) (Szydłowska et al., 2022). When com-
pared with the commercial snack bars (Soyjoy raisin 
almonds) with 30 g nutritional content that consists of 
5 g protein, 7 g lipid, 3 g fiber, 15 g carbohydrates and 
140 Kcal total energy, the snack bars from CHP and 
PSPF were found to contain higher protein, lipid, and 
fiber but lower carbohydrate and total energy. The dif-
ferences in nutritional content in these snack bars are 
attributed to the raw ingredients used and processing 
methods. Ekafitri et al. (2022) state that the baking 
process at different temperatures significantly affect-
ed snack bars’ moisture, ash and lipid content. On the 
other hand, Zulaikha et al. (2021) reported that snack 
bars produced using baking and no-baking methods 

Data shown are means ± standard deviations from two repetitions (n = 2). Different letters in the same 
row indicate significant differences (p < 0.05). CHP: catfish head powder, PSPF: purple sweet potato 
flour. Formula of snack bars with ratio of catfish head powder (CHP):purple sweet potato flour (PSPF) 
as follows: F0 (0:100), F1 (25:75), F2 (50:50), F3 (75:25)

Figure 2. Sensory evaluation of snack bars with the addition of CHP and PSPF, (n=50).
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Table 2. Physical properties of snack bars.



did not affect their proximate content. The difference 
in total energy of CHP and PSPF snack bars compared 
to commercial snacks was 5.09–15.71 Kcal per 30 g. 
Thus, the total energy of the snack bars was almost 
equivalent to that of a commercial snack bars. So that 
the total energy of snack bars from CHP and PSPF 
is equivalent to commercial snack bars and can meet 
emergency food needs, toppings or additional ingre-
dients can be added such as cereal, oats, wheat germ, 
lupine, red beans, dates, bananas, and coconut flakes, 
where these ingredients have been proven to be bene-
ficial for athletes (Szydlowska et al., 2022; Aljaloudi 
et al., 2024).

In relation to nutritional standards, all snack 
bars had a protein content that met Indonesian national 
standards (INS) (INS 2973:2018) for cereal bar bis-
cuits with a minimum protein content of 4.5% (INS, 
2018). The protein, lipid, fiber, carbohydrate content, 
and total energy of snack bars from CHP and PSPF 
were found to meet the standards for snack bars for-
mulation category (USDA No: 25010) issued by the 
United States Department of Agriculture (USDA) 
(protein content: 7.72%; lipid: 14.2%; fiber: 5.2%; 
carbohydrates: 51.7%; and total energy: 347 Kcal/100 
g) (USDA, 2019). However, based on Australian and 
New Zealand food standards (FSANZ, F000368), the 
snack bars from CHP and PSPF had protein, lipid, fi-
ber content, and total energy levels that met these stan-
dards but carbohydrate content that was lower than the 
standards. According to FSANZ standards, snack bars 
generally had 3.9% protein content, 3% lipid, 4.5% 
fiber, 71.1% carbohydrates, and 323.61 kcal/100 g 
(FSANZ, 2023). 

As emergency food, the snack bars are expect-
ed to meet humans’ daily energy needs of 2,100 Kcal. 
The protein content of F2 and F3 was equivalent to 
12.97–15.38% of total calories, satisfying the emer-
gency food protein calorie standard of 10–15% of total 
calories (Hasan et al., 2020; Sayılı et al., 2023). F0, 
F1, and F2 had lipid and carbohydrate content, which 
were equal to 40.80–45.76% and 41.99–51.74% of 
total calories, respectively; these figures likewise 
met the lipid calorie standards (35–45%) and carbo-
hydrates (40–50%) for emergency food (Hasan et al., 
2020; Sayılı et al., 2023). Thus, F2 met the calorie 
standards for protein, lipid, and carbohydrates for 
emergency food. The total calories for all snack bars 
treatments were 414.30–449.70 Kcal/100 g, almost 
reaching emergency food energy standards (466–500 
Kcal/100 g) (Hasan et al., 2020). With one portion of 
a 50 g snack bars able to fulfil the calorie needs of 
207.15–224.85 Kcal, it can be inferred that the snack 
bars can be consumed at 10-11 pieces (50 g per pc) a 

day to satisfy the human daily energy needs of 2,100 
Kcal. It is suggested that snack bars from CHP and 
PSPF can be consumed for 3–4 pcs in one meal to 
meet the range of 828.6–899.4 Kcal. 

3.2.2 Antioxidant activity of CHP,  PSPF, and snack 
bars

 The antioxidant activity of CHP was high-
er than that of fillets of common carp (2%) (Kheiri 
et al., 2022); silver carp (4%) (Kheiri et al., 2022); 
and snakehead fish skin (11%) (Baehaki et al., 2020). 
These variations in the antioxidant activity levels in 
different fish species were influenced by the difference 
in species, food sources, and seasons (Kheiri et al., 
2022). Meanwhile, the high antioxidant activity in 
PSPF was likely due to the high anthocyanin content 
found in purple sweet potatoes, further confirming 
their potential to be used in food product formulation. 
According to Cheong et al. (2022), purple sweet po-
tatoes contain anthocyanins of 0.17 mg/L and antiox-
idant activity of 42.41%. The antioxidant activity of 
PSPF in this study was lower than PSPF in previous 
studies (85.37%) (Curayag et al., 2019). This is due 
to differences in varieties, harvest age and cultivation 
environment.

The antioxidant activity of snack bars is sim-
ilar to research reported by Curayag et al. (2019): 
candy, muffin, and bread products with PSPF had 
lower antioxidant activity than those made from raw 
purple sweet potato. Cheong et al. (2022) also re-
ported that the processing process can cause changes 
in the antioxidant activity of purple sweet potatoes. 
Anthocyanins, one of the compounds contributing to 
antioxidants, can be damaged because of the influ-
ence of temperature and heating time. According to 
Pérez-Lamela et al. (2021), anthocyanin compounds 
are susceptible to degradation due to light, metal ions 
and heat treatment, which can further cause changes 
in antioxidant activity. The matrix in food can as well 
act as a heat barrier or induce the degradation of an-
tioxidant compounds, possibly leading to an increase 
or decrease in antioxidant activity (Curayag et al., 
2019). The more PSPF that was added, the higher the 
antioxidant activity of the snack bars. The more phe-
nolic hydroxyl groups in the anthocyanin structure, 
the higher the antioxidant activity (Han et al., 2017). 
The antioxidant activity of snack bars in this study 
(5.34–43.34%) was higher than that of snack bars 
made from tilapia by-product powder (12.40–26.04%) 
(Zulaikha et al., 2021). Nevertheless, the antioxidant 
activity values   of all snack bars (5.34-43.34%) were 
lower than ascorbic acid as standard (65%). According 
to Poljsak et al. (2021), thermal processing processes 
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such as roasting, boiling, steaming, and microwaving 
can reduce the antioxidant activity of products. Apart 
from that, during the storage process, it can also cause 
a loss of antioxidant activity in the product. The find-
ings indicate that the snack bars from CHP and PSPF 
contain antioxidants and can be used as an alternative 
to functional food products. However, this needs to be 
supported by scientific evidence from testing on hu-
mans and animals. 

3.2.3 Physical properties of snack bars

Color is an important parameter in food prod-
ucts because it contributes to quality and consumer ac-
ceptance. The L*, a*, and b* values   in snack bars are 
influenced by the Maillard reaction attributed to the 
baking process at high temperatures, which refers to a 
reaction between reducing sugars and amino acids due 
to heating. As noted by Zulaikha et al. (2021), baked 
snack bars typically had lower L* values   and higher 
a* and b* values   than unbaked snack bars. The Mail-
lard reaction will produce brown compounds, such as 
melanoidin, which might lead to a change in product 
color (Sun et al., 2023). 

Hardness is another essential parameter for 
sensory reception. Siswanti et al. (2021) reported that 
snack bars with black rice bran and PSPF had a softer 
texture than other snack bars. The texture of the snack 
bars can be influenced by the composition of the ingre-
dients used, the size of the snack bar, temperature, and 
baking time. The hardness is also influenced by the 
amylose content of the material. The PSPF has a high 
amylose content of 18.2–27.2%, which can increase 
the hardness value (Yong et al., 2018; Zhao et al., 
2022). The low hardness values   can be caused by the 
lipid content of CHP or other ingredients (e.g., mar-
garine in snack bars), whereby these lipids can form a 
complex with amylose and amylopectin. This forma-
tion of amylose-lipid complex compounds can reduce 
the degree of product development and the ability to 
form gels, thereby reducing the hardness value (Azi-
ma et al., 2020; Marta and Tensiska, 2017).

3.2.4 Sensory evaluation of snack bars

The addition of CHP and PSPF did not affect 
the panelists’ acceptance of the color of the snack bars 
produced. F3 had a brown color with a higher intensi-
ty than F1 due to the high CHP addition ratio, which 
amounted to 75%. That is in line with the research 
conducted by Rahmi et al. (2021), who studied a snack 
bars with the addition of purple sweet potatoes and 
brown soybeans. The brown color of snack bars can be 
attributed to the Maillard reaction and caramelization 
of sugar. The addition of CHP up to 50% did not affect 

the aroma of the resulting snack bars. This resembled 
the findings of some previous studies: the addition of 
tilapia, salmon, and tuna protein concentrate up to 10% 
did not affect the aroma of the cereal bar produced (Vi-
torino et al., 2020), while the addition of 40% bilih 
fish flour to fish bars still made the aroma acceptable 
among the panelists (Elnovriza et al., 2019). In prepa-
ration for snack bars, the addition of cinnamon pow-
der can cover the aroma of fish. Snack bars with CHP 
and PSPF had a sweet and umami taste. The sweet 
taste of the snack bars comes from ingredients such as 
PSPF, powdered milk, powdered sugar, margarine, egg 
yolks, raisins, and almonds, whereas the umami taste 
comes from CHP. The umami taste was due to the high 
content of amino acid glutamate in CHP (30.02 mg/g 
protein) (Canti et al., 2023). Apart from that, CHP also 
contains histidine, phenylalanine, tryptophan, glycine, 
alanine, proline, serine, and threonine amino acids, all 
of which contribute to the sweet taste of snack bars 
(Bachmanov et al., 2016; Canti et al., 2023). Further-
more, adding CHP to the snack bar caused a slightly 
bitter aftertaste, but it was still acceptable among the 
panelists. This aftertaste arises due to the relatively 
high content of lysine (12.82 mg/g protein) and valine 
(9.59 mg/g protein) in CHP (Bachmanov et al., 2016; 
Canti et al., 2023). The sensory results on the texture 
of snack bars are similar to research reported by Vi-
torino et al. (2020) and Elnovriza et al. (2019), which 
found that the addition of concentrate and fish flour 
did not affect the texture of the snack bars. Rahmi et 
al. (2021) also reported that the texture of snack bars 
with the addition of 50–90% purple sweet potato and 
10–50% soybeans did not show significant differences 
(p > 0.05). Adding CHP up to 50% did not affect the 
panelists’ overall acceptance level. Thus, CHP could 
be used as an ingredient for food product formulation.

4. Conclusion 
The snack bars from CHP and PSPF had pro-

tein, lipid, fiber, and total energy that met INS, USDA 
and FSANZ standards, and their nutritional content, 
except for the total energy, was higher than that of 
commercial snack bars. Moreover, the protein, lipid, 
carbohydrate, and total energy of F2 met emergency 
food standards. The addition of CHP affected the re-
sulting snack bar’s antioxidant activity and hardness 
value. Regarding all sensory attributes, snack bars 
with CHP up to 50% were not significantly different 
from the control snack bars. Of all treatments, F2 
was the best treatment based on its chemical, phys-
ical and sensory properties, and its compliance with 
emergency food standards. The utilization of catfish 
heads for food product development can be further 
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applied to catfish-based industries in Indonesia, such 
as catfish fillets, floss, minced meat, and surimi. The 
development of snack bars from catfish head powder 
and purple sweet potato flour has shown promising re-
sults in terms of nutritional content and acceptability. 
This product has the potential to be used in emergency 
food relief, particularly in disaster-prone regions such 
as Indonesia.

Acknowledgment 
Writers would like to appreciate to School of 

Bioscience, Technology, and Innovation, Atma Jaya 
Catholic University of Indonesia for its support of all 
research activities and facilities.

Authors’ Contributions
All authors have contributed to the final man-

uscript. The contribution of each author is  as follows: 
MC; devised the main conceptual ideas, analyzed the 
data, drafted the manuscript, and designed the figures. 
NAK; collected and analyzed the data. RAH, L, and 
MMLWP; critical revision of the article. All authors 
discussed the results and contributed to the final man-
uscript.

Conflict of Interest
The authors declare that they have no compet-

ing interests.

Declaration of Artificial Intelligence 
(AI)
 The authors affirm that no artificial intelli-
gence (AI) tools, services, or technologies were em-
ployed in the creation, editing, or refinement of this 
manuscript. All content presented is the result of the 
independent intellectual efforts of the authors, ensur-
ing originality and integrity.

Funding Information
This research was supported by the Decen-

tralization Grant funding from Research and Com-
munity Service Institution, Atma Jaya Catholic Uni-
versity of Indonesia with grant number: 0309.16/III/
LPPM-PM.10.01/03/2023.

References
Abdel-Mobdy, H. E., Abdel-Aal, H. A., Souzan, S. 

L., & Nassar, A. G. (2021). Nutritional value 
of African catfish (Clarias gariepinus) meat. 
Asian Journal of Applied Chemistry Research, 

8(2):31-39. 

Afifah, D. N., Ayustaningwarno, F., Rahmawati, A., 
Cantikatmaka, D. N., Wigati, N., Noer, E. R., 
Widyastuti, N., Wijayanti, H. S., Sugianto, D. 
N., Ningrum, Y. P. A., & Hastuti, V. N. (2023). 
Characteristics of wood apple (Limonia acid-
issima L.) and soybean powder jelly for emer-
gency food alternatives. Scientific Reports, 
13(1):1-10. 

Ahmed, I., Jan, K., Fatma, S., & Dawood, M. A. O. 
(2022). Muscle proximate composition of var-
ious food fish species and their nutritional sig-
nificance: A review. Journal of Animal Physi-
ology and Animal Nutrition, 106(3):690-719. 

Ainehvand, S., Raeissi, P., Ravaghi, H., & Male-
ki, M. (2019). The characteristic features of 
emergency food in national level natural di-
saster response programs: A qualitative study. 
Journal of Education and Health Promotion, 
8(1):1-8. 

Aini, N., Prihananto, V., Wijonarko, G., Sustriawan, 
B., Dinayati, M., & Aprianti, F. (2018). For-
mulation and characterization of emergency 
food based on instan corn flour supplemented 
by instan tempeh (or soybean) flour. Interna-
tional Food Research Journal, 25(1):287-292. 

Aljaloudi, R., Al-Dabbas, M. M., Hamad, H. J., Ama-
ra, R. A., Al-Bashabsheh, Z., Abughoush, 
M., Choudhury, I. H., Al-Nawasrah, B. A., 
& Iqbal, S. (2024). Development and char-
acterization of high-energy protein bars with 
enhanced antioxidant, chemical, nutrition-
al, physical, and sensory properties. Foods, 
13(2):1-12. 

Ambarsari, I., Anomsari, S. D., & Setyaningrum, S. C. 
B. (2020). Physicochemical properties of pur-
ple sweet potato flour fortified with legumes. 
IOP Conference Series: Earth and Environ-
mental Science, 458(1):1-7. 

Anandito, R. B. K., Kurniawan, S. R., Nurhartadi, E., 
& Siswanti. (2018). Formulation of emergen-
cy food in biscuit-form made from proso mil-
let flour (Panicum miliaceum) and snakehead 
fish (Channa striata)-tempeh flour koya. IOP 
Conference Series: Earth and Environmental 
Science, 116(1):1-8. 

Anandito, R. B. K., Oktaliana, M., Siswanti, & Nur-
hartadi, E. (2019). Formulation of emergency 
food in flakes form made from proso millet 
flour (Panicum milliaceum) and snakehead 

Canti et al. / JIPK, 17(2):545-557

                   
   

    
                                           554   JIPK: Scientific Journal of Fisheries and Marine                            Copyright ©2025 Faculty of Fisheries and Marine Universitas Airlangga

doi.org/10.9734/ajacr/2021/v8i230190
doi.org/10.9734/ajacr/2021/v8i230190
doi.org/10.1038/s41598-023-42140-y
doi.org/10.1111/jpn.13711
doi.org/10.4103/jehp.jehp_266_18
http://www.ifrj.upm.edu.my/25%20(01)%202018/(38).pdf
doi.org/10.3390/foods13020259
doi.org/10.1088/1755-1315/458/1/012003
doi.org/10.1088/1755-1315/116/1/012015
doi.org/10.1088/1755-1315/246/1/012028


fish (Channa striata)-tempeh flour koya. IOP 
Conference Series: Earth and Environmental 
Science, 246(1):1-10.

Association of Official Analytical Chemist (AOAC). 
2019. Official Methods of Analysis of AOAC 
International, 21st ed.  Washington, DC, USA: 
AOAC International. 

Azima, F., Nazir, N., & Efendi, H. C. (2020). Char-
acteristics of physico-chemical and functional 
properties of starch extracts from tubers. Jour-
nal of Physics: Conference Series, 1469(1):1-
9. 

Bachmanov, A. A., Bosak, N. P., Glendinning, J. I., 
Inoue, M., Li, X., Manita, S., McCaughey, S. 
A., Murata, Y., Reed, D. R., Tordoff, M. G., & 
Beauchamp, G. K. (2016). Genetics of amino 
acid taste and appetite. Advances in Nutrition, 
7(4):806S-822S. 

Baehaki, A., Widiastuti, I., Nainggolan, C., & Gofar, 
N. (2020). Antioxidant activities of snakehead 
(Channa striata) fish skin: Peptides hydrolysis 
using protease TP2 isolate from swamp plant 
silage. Potravinarstvo Slovak Journal of Food 
Sciences, 14(1):379-384. 

Baliyan, S., Mukherjee, R., Priyadarshini, A., Vibhu-
ti, A., Gupta, A., Pandey, R. P., & Chang, C. 
M. (2022). Determination of antioxidants by 
DPPH radical scavenging activity and quanti-
tative phytochemical analysis of ficus religio-
sa. Molecules, 27(4):1-19. 

Bechtel, P. J., Bland, J. M., Bett-Garber, K. L., Grimm, 
C. C., Brashear, S. S., Lloyd, S. W., Watson, 
M. A., & Lea, J. M. (2017). Chemical and nu-
tritional properties of channel and hybrid cat-
fish byproducts. Food Science and Nutrition, 
5(5):981-988. 

Bechtel, P. J., Watson, M. A., Lea, J. M., Bett-Gar-
ber, K. L., & Bland, J. M. (2019). Properties 
of bone from catfish heads and frames. Food 
Science and Nutrition, 7(4):1396-1405. 

Canti, M., Hadi, T. C., & Lestari, D. (2021). Instant 
noodles from pumpkin (Cucurbita moschata 
D.) and anchovy flour (Stolephorus commersi-
ni) as an alternative emergency food. Jurnal 
Gizi dan Pangan, 16(1):37-44. 

Canti, M., Kurniady, F., Hutagalung, R. A., & Pra-
setya, W. (2023). Nutritional, physical, and 
sensory properties of fish crackers produced 
from the head of catfish (Clarias gariepinus). 
Food Research, 7(1):51-63. 

Cheong, J. J., Ahmad, F., & Tengku Rozaina, T. M. 
(2022). Effects of cooking methods on phys-
icochemical properties, antioxidant proper-
ties and sensory acceptability of purple sweet 
potato (Ipomoea batatas). Food Research, 
6(6):257-266. 

Curayag, Q. A. L., Dizon, E. I., & Hurtada, W. A. 
(2019). Antioxidant activity, chemical and 
nutritional properties of raw and processed 
purple-fleshed sweet potato (Ipomoea batatas 
Lam.). Cogent Food and Agriculture, 5(1):1-
13. 

Dwiyanti, G., Siswaningsih, W., & Febrianti, A. 
(2018). Production of purple sweet potato (Ip-
omoea batatas L.) juice having high anthocy-
anin content and antioxidant activity. Journal 
of Physics: Conference Series, 1013(1):1-8. 

Ekafitri, R., Desnilasari, D., Isworo, R., Afandi, D. R., 
& Luthfiyanti, R. (2022). The effect of beans 
and baking on banana bar qualities. Jurnal Te-
knologi dan Industri Pangan, 33(1):52-59. 

Elnovriza, D., Riyadi, H., Rimbawan, R., Damayan-
thi, E., & Winarto, A. (2019). Development 
of fish bars as a high zinc and calcium snack 
made from bilih fish (Mystacoleuseus padan-
gensis Blkr) flour. Jurnal Gizi dan Pangan, 
14(2):83-90. 

Fatmah, F., Utomo, S. W., & Lestari, F. (2021). Broc-
coli-soybean-mangrove food bar as an emer-
gency food for older people during natural di-
saster. International Journal of Environmental 
Research and Public Health, 18(7):1-14. 

Food Standard Australia New Zealand (FSANZ). 
(2023). Australian food composition database.   

Hadiningsih, N., Nuraeni, I., & Listianasari, Y. (2023). 
Formulation of emergency food bars made 
from cassava flour and red bean flour. Jurnal 
Gizi dan Pangan, 18(1):84-86. 

Han, F., Ju, Y., Ruan, X., Zhao, X., Yue, X., Zhuang, 
X., Qin, M., & Fang, Y. (2017). Color, an-
thocyanin, and antioxidant characteristics of 
young wines produced from spine grapes (Vi-
tis davidii foex) in China. Food and Nutrition 
Research, 61(1):1-11. 

Hasan, N. W., Putri, T. P., & Zainal. (2020). Prepara-
tion of cookies from banana flour, soy flour, 
and Moringa leaf flour as an emergency food 
product. IOP Conference Series: Earth and 
Environmental Science, 486(1):1-14. 

Indonesian National Standard (INS). (2018). Indo-

JIPK Vol 17 No 2. June 2025 | Nutritional Composition, Physicochemical, and Sensory Properties of Snack Bars... 

                   
    555  JIPK: Scientific Journal of Fisheries and Marine                            Copyright ©2025 Faculty of Fisheries and Marine Universitas Airlangga

doi.org/10.1088/1755-1315/246/1/012028
https://members.aoac.org/AOAC/AOAC/Item_Detail.aspx?iProductCode=1121&Category=OMA
doi.org/10.1088/1742-6596/1469/1/012002
doi.org/10.3945/an.115.011270
doi.org/10.5219/1264
doi.org/10.3390/molecules27041326
doi.org/10.1002/fsn3.483
doi.org/10.1002/fsn3.974
https://journal.ipb.ac.id/index.php/jgizipangan/issue/view/2809/Instant%20Noodles%20from%20Pumpkin%20%28Cucurbita%20Moschata%20D.%29%20and%20Anchovy%20Flour%20%28Stolephorus%20Commersini%29%20as%20an%20Alternative%20Emergency%20Food
doi.org/10.26656/fr.2017.7(S1).17
doi.org/10.26656/fr.2017.6(6).1008
doi.org/10.1080/23311932.2019.1662930
doi.org/10.1088/1742-6596/1013/1/012194
doi.org/10.6066/jtip.2022.33.1.52
doi.org/10.25182/jgp.2019.14.2.83-90
doi.org/10.3390/ijerph18073686
https://afcd.foodstandards.gov.au/fooddetails.aspx?PFKID=F000368
doi.org/10.25182/jgp.2023.18.Supp.1.84-86
doi.org/10.1080/16546628.2017.1339552
doi.org/10.1088/1755-1315/486/1/012059
https://www.scribd.com/document/704179494/BISKUIT-SNI-2973-2018-pdf


nesian nasional standard for biscuits (SNI 
2973:2018).   

Kassegn, H. H. (2018). Determination of proximate 
composition and bioactive compounds of the 
Abyssinian purple wheat. Cogent Food and 
Agriculture, 4(1):1-9. 

Khasanah, M. M., Ujianti, R. M. D., Nurdyansyah, 
F., & Ferdiansyah, M. K. (2020). Character-
istics of milk fish (Chanos chanos) crackers 
with varied types of fish flour processing and 
starch. Jurnal Pascapanen dan Bioteknologi 
Kelautan dan Perikanan, 15(2):143-149. 

Kheiri, A., Aliakbarlu, J., & Tahmasebi, R. (2022). 
Antioxidant potential and fatty acid profile of 
fish fillet: effects of season and fish species. 
Veterinary Research Forum, 13(1):91-99. 

Lucas, B. F., Rosa, A. P. C. D., Carvalho, L. F. D., Mo-
rais, M. G. D., Santos, T. D., & Costa, J. A. V. 
(2020). Snack bar enriched with Spirulina for 
school children nutrition.  Food Science and 
Technology (Campinas), 40(10):146-152. 

Mahendradatta, M., Laga, A., & Nurhisna, N. I. U. 
(2020). Study of snack bar combination of 
banana flour (Musa paradisiaca) and mung 
bean flour blending as emergency food. IOP 
Conference Series: Earth and Environmental 
Science, 486(1):1-7. 

Marta, H., & Tensiska, T. (2017). Functional and 
amylographic properties of physically-mod-
ified sweet potato starch. KnE Life Sciences, 
2(6):689-700. 

Meilgaard, M. C. Civille, G. V., & Carr, B. T. 2016. 
Food Sensory Evaluation Technique, 5th ed. 
Boca Raton, US: CRC Press. 

Ministry of Marine Affairs and Fisheries (MMAF). 
(2023). Aquaculture Production.    

Mulyo, G. P. E., Sukowati, S. A., Sulaeman, A., Rah-
mat, M., Saleky, Y. W., Syarief, O., & Fauz-
iyah, R. N. (2022). Analysis of liability and 
protein content of soybean biscuits with Am-
bon banana as an alternative to emergency 
food for the elderly. Potravinarstvo Slovak 
Journal of Food Sciences, 16(1):568-578. 

National Agency for Disaster Management (NADM). 
(2024). Disaster Infographics in 2023.   

Noordin, W. N., Ibrahim, S., Nawawi, R. A., Sari, M. 
D., & Huda, N. (2019). Nutritional compo-
sition, sensory evaluation and halal perspec-
tive African catfish (Clarias gariepinus) fed 
diets containing najasa (impurities). Current 

Research in Nutrition and Food Science, 
7(2):436-448. 

Nurdjanah, S., Nurdin, S. U., Astuti, S., & Manik, V. 
E. (2022). Chemical components, antioxidant 
activity, and glycemic response values of pur-
ple sweet potato products. International Jour-
nal of Food Science, 2022(1):1-11.  

Poljsak, B., Kovaˇc, V., & Milisav, I. (2021). Antiox-
idant, Food Processing and Health. Antioxi-
dant, 10(3):1-12.  

Pérez-Lamela, C., Franco, I., & Falqué, E. (2021). 
Impact of high-pressure processing on antiox-
idant activity during storage of fruits and fruit 
products: A review. Molecules, 26(17):1-34. 

Rahmi, Y., Kurniawati, A. D., Widyanto, R. M., Aries-
tiningsih, A. D., Al Farahi, A. Z. A., Ruchaina, 
A. N., Sihombing, E. V., Istira, F. B., Nafsiyah, 
I., Permatasari, K. D., Anjani, R. D., Siman-
juntak, S. A. Y. M., & Rahma, Y. A. (2021). 
The sensory, physical and nutritional quality 
profiles of purple sweet potato and soy-based 
snack bars for pregnant women. Journal of 
Public Health Research, 10(2):1-9. 

Sakiroff, L. M., Chennell, P., Yessaad, M., Pereira, B., 
Bouattour, Y., & Sautou, V. (2022). Evaluation 
of color changes during stability studies us-
ing spectrophotometric chromaticity measure-
ments versus visual examination. Scientific 
Reports, 12(1):1-9. 

Sayılı, U., Sak, K., Sıddıkoğlu, E., & Erginöz E. 
(2023). Food and safe water in disasters. Cer-
rahpaşa Medical Journal, 47(1):17-22. 

Shim, K., Yoon, N., Lim, C., Kim, M., Kang, S., 
Choi, K., & Oh, T. (2017). Relationship be-
tween seasonal variations in body and proxi-
mate compositions of chub mackerel Scomb-
er japonicus from the Korean coast. Turkish 
Journal of Fisheries and Aquatic Sciences, 
17(4):735-744. 

Siswanti, Anandito, R. B. K., Nurhartadi, E., & Agus-
tiani, R. B. (2021). Formulation of snack bars 
made from black rice bran (Oryza sativa L.) 
and sweet potato flour (Ipomoea batatas L.). 
IOP Conference Series: Earth and Environ-
mental Science, 828(1):1-6. 

Sohany, M., Tawakkal, I. S. M. A., Ariffin, S. H., Shah, 
N. N. A. K., & Yusof, Y. A. (2021). Charac-
terization of anthocyanin associated purple 
sweet potato starch and peel-based ph indica-
tor films. Foods, 10(9):1-27. 

Canti et al. / JIPK, 17(2):545-557

    
                                           556   JIPK: Scientific Journal of Fisheries and Marine                            Copyright ©2025 Faculty of Fisheries and Marine Universitas Airlangga

https://www.scribd.com/document/704179494/BISKUIT-SNI-2973-2018-pdf
doi.org/10.1080/23311932.2017.1421415
doi.org/10.15578/jpbkp.v15i2.634
https://doi.org/10.30466/vrf.2021.526596.3153
doi.org/10.1590/fst.06719
doi.org/10.1088/1755-1315/486/1/012054
doi.org/10.18502/kls.v2i6.1091
https://doi.org/10.1201/b19493
https://statistik.kkp.go.id/home.php?m=prod_ikan_budidaya_kab#panel-footer
doi.org/10.5219/1753
https://www.bnpb.go.id/infografis/infografis-bencana-tahun-2023
doi.org/10.12944/CRNFSJ.7.2.13
doi.org/10.12944/CRNFSJ.7.2.13
doi.org/10.1155/2022/7708172
doi.org/10.3390/antiox10030433
doi.org/10.3390/molecules26175265
doi.org/10.4081/jphr.2021.2241
doi.org/10.1038/s41598-022-13025-3
https://www.semanticscholar.org/paper/Food-and-Safe-Water-in-Disasters-Say%C4%B1l%C4%B1-Sak/d30a9d394d9a07417971d3b2ea673311447a8a44
doi.org/10.4194/1303-2712-v17_4_09
doi.org/10.1088/1755-1315/828/1/012028
doi.org/10.3390/foods10092005


Sumarto, Radiati, A., Aprianty, D., Nuraeni, I., & 
Karimah, I. (2023). Development of emergen-
cy food products from various flour of cereals, 
tubers, pulses, and local freshwater fish from 
Indonesia. Asian Journal of Engineering So-
cial and Health, 2(3):171-187. 

Sun, L., Wang, D., Huang, Z., Elfalleh, W., Qin, L., 
& Yu, D. (2023). Structure and flavor charac-
teristics of Maillard reaction products derived 
from soybean meal hydrolysates-reducing 
sugars. LWT, 185(13):1-8. 

Suryaningrum, T. D., Sinurat, E., Fateha, Setiawati, 
N. P., Mardiyana, I., Supriyanto, A., Nurhaya-
ti, & Giyatmi. (2023). The influence of acid 
and cooking methods on the quality of fish 
meal processed from by-products of catfish 
fillet processing. Squalen Bulletin of Marine 
and Fisheries Postharvest and Biotechnology, 
18(3):149-161. 

Szydłowska, A., Zielińska, D., Trząskowska, M., Nef-
fe-Skocińska, K., Łepecka, A., Okoń, A., & 
Kołożyn-Krajewska, D. (2022). Development 
of ready-to-eat organic protein snack bars: As-
sessment of selected changes of physicochem-
ical quality parameters and antioxidant activi-
ty changes during storage. Foods, 11(22):1-20. 

United States Department of Agriculture (USDA). 
(2019). Food Data Central.  

Vitorino, K. C., Chambo, A. P. S., Coradini, M. F., 
Matiucci, M. A., Graton Michka, J. M., Goes, 
E. S. dos R., Gonçalves, A. A., & de Souza, 
M. L. R. (2020). Cereal bars flavored with fish 
protein concentrate from different species. 
Journal of Aquatic Food Product Technology, 
29(1):65-72. 

Yong, H., Wang, X., Sun, J., Fang, Y., Liu, J., & Jin, 
C. (2018). Comparison of the structural char-
acterization and physicochemical properties 
of starches from seven purple sweet potato 
varieties cultivated in China. Internation-
al Journal of Biological Macromolecules, 
120(18):1632-1638. 

Zhao, Y., Dai, X., Mackon, E., Ma, Y., & Liu, P. (2022). 
Impacts of protein from high-protein rice on 
gelatinization and retrogradation properties in 
high-and low-amylose reconstituted rice flour. 
Agronomy, 12(6):1-11. 

Zulaikha, Y., Yao, S. H., & Chang, Y. W. (2021). Phys-
icochemical and functional properties of snack 
bars enriched with tilapia (Oreochromis niloti-
cus) by-product powders. Foods, 10(8):1-15. 

JIPK Vol 17 No 2. June 2025 | Nutritional Composition, Physicochemical, and Sensory Properties of Snack Bars... 

                   
    557  JIPK: Scientific Journal of Fisheries and Marine                            Copyright ©2025 Faculty of Fisheries and Marine Universitas Airlangga

doi.org/10.46799/ajesh.v2i3.48
doi.org/10.1016/j.lwt.2023.115097
doi.org/10.15578/squalen.800
doi.org/10.3390/foods11223631
https://fdc.nal.usda.gov/fdc-app.html#/food-details/174782/nutrients
doi.org/10.1080/10498850.2019.1694615
doi.org/10.1016/j.ijbiomac.2018.09.182
doi.org/10.3390/agronomy12061431
doi.org/10.3390/foods10081908

	Nutritional Composition, Physicochemical, and Sensory Properties of Snack Bars Produced from Catfish Head Powder (Clarias gariepinus) and Purple Sweet Potatoes (Ipomoea batatas var Ayumurasaki) as Emergency Food
	1. Introduction
	2. Materials and Methods
	2.1 Materials
	2.1.1 The equipments
	2.1.2 The materials
	2.1.3 Ethical approval

	2.2 Methods
	2.2.1 Preparation of catfish head powder (CHP)
	2.2.2 Preparation of purple sweet potato flour (PSPF)
	2.2.3 Preparation of snack bars
	2.2.4 Analysis of the chemical properties of catfish head powder (CHP), purple sweet potato (PSPF), and

snack bars
	2.2.4.1 Proximate analysis
	2.2.4.2 Total dietary fiber
	2.2.4.3 Total energy
	2.2.4.4 Antioxidant activity


	2.3 Analysis of the Physical Properties of Snack Bars
	2.3.1 Color
	2.3.2 Texture

	2.4 Sensory Analysis of Snack Bars
	2.5 Analysis Data

	3. Results and Discussion
	3.1 Results
	3.1.1 Nutritional composition of CHP, PSPF, and snack bars
	3.1.2 Antioxidant activity of CHP, PSPF, and snack bars
	3.1.3 Physical properties of snack bars
	3.1.4 Sensory evaluation of snack bars

	3.2 Discussion
	3.2.1 Nutritional composition of CHP, PSPF, and snack bars
	3.2.2 Antioxidant activity of CHP, PSPF, and snack bars
	3.2.3 Physical properties of snack bars
	3.2.4 Sensory evaluation of snack bars


	4. Conclusion
	Acknowledgment
	Authors’ Contributions
	Conflict of Interest
	Declaration of Artificial Intelligence (AI)
	Funding Information
	References

