LIST OF TABLES

Table Title of Table Page
No. No.
2.3.1 | Daily Caloric Requirement for Physical Activity 18
2.3.2 | General Recommendations of Carbohydrates for Athletes (ACSM) | 20
2.3.3 | Recommendations for Carbohydrate Intake During An Event or )1
Exercise
2.4.1 | Summary of ISSN Position Statement on Protein and Exercise 23
2.4.2 | Functions of Protein in Exercise-Related Activities 27
2.4.3 | Factors Influencing Protein Utilization in Athletes 28
2.4.4 | Recommendations for Protein Intake in Athletes 30
2.4.5 | Recommended Protein for Indian athletes 31
2.4.6 | International Olympic Committee (IOC) Protein and Carbohydrate .
Intake Guidelines for Athletes
2.5.1 | Forms of Dietary Supplements 34
2.5.2 | Summary of Muscle Building and Performance Enhancement
Supplements: Evidence for Efficacy and Safety 3
2.6.1 | Snack Bar Formulations 40
2.8.1 | Milk Protein Concentrate (MPC) Variants and Their Composition
with Suggested Uses >0
2.12.1 | Comparison of Experimental Design Characteristics for Response
Surface Methodology (RSM) Optimization 0>
2.14.1 | Studies Utilizing Nine-Point Hedonic Scale for Sensory -
Evaluation of Food Products
3.2.1 | Chemical Quality Analysis of Raw Materials Selected as
Independent Variables for the Process of Optimization 77
3.2.2 | Proportions of Ingredient Set as Constant 98
3.2.3 | Experimental design matrix (CCRD) for levels of factors: Crispies, l01

WPC-80 and SPI

Xxii




3.2.4 | Equipment/Instruments for P-E Bar Development Process 105
3.3.1 | Parameters ant Tools used in Characterization and Costing of P-E 108
Bars
4.1.1 | Protein levels, Average Serving-size, Protein content per serving,
and Cost of the Surveyed Bars H
4.2.1 | Proximate Composition of Raw Materials 127
4.2.2 | Experimental design matrix and sensory attributes (CSC) of P-E
Bars 12
4.2.3 | Experimental design matrix and sensory attributes (9-point 130
Hedonic Scale) of P-E Bars
4.2.4 | Partial Coefficients of Regression Equations of Suggested Models
for Sensory Attributes of P-E Bars Incorporated with Crispies, 131
WPC-80 And SPI using Composite Score Card.
4.2.5 | Partial Coefficients of regression equations of suggested models
for sensory attributes of P-E Bars incorporated with Crispies, 132
WPC-80 and SPI using 9-point Hedonic Scale
4.2.6 | Criteria/responses chosen for process optimization of Protein-
Energy Bar on a CSC 180
4.2.7 | Criteria/responses chosen for process optimization of Protein- 181
Energy Bar on a 9-PHS
4.2.8 | Suggested solution from RSM analysis for Protein-Energy Bar 182
4.2.9 | Comparison of predicted v/s actual values of responses used for 1%
process optimization of P-E Bars on a CSC
4.2.10 | Comparison of predicted v/s actual values of responses used for
process optimization of energy bar on a 9-PHS '8
4.2.11 | Optimized formulation for preparation of P-E Bars 184
4.3.1.1 | Proximate Chemical Composition and total calorie value of P-E .
Bars
4.3.2.1 | Chemical Characteristics of P-E Bars 190
4.3.2.2 | Influence of Storage on the Chemical properties 192
4.3.3.1 | Textural Attributes of P-E Bars 195
4.3.3.2 | Changes in the Textural Characteristics during storage 196

Xiil




4.3.4.1 | Sensory Evaluation of P-E Bars by Semi Trained Panel:
Composite Score Card (N=18) 200
4.3.4.2 | Sensory Evaluation of P-E Bars by Semi Trained Panel: 9-Point
Hedonic Scale (N=18) 200
4.3.4.3 | Influence of Storage on Sensory Attributes- Composite Score Card | 202
4.3.4.4 | Influence of Storage on Sensory Attributes- 9-Point Hedonic Scale | 204
4.3.5.1 | Microbial Count of P-E Bars 211
4.3.5.2 | Influence of Storage Period on Total Bacteria Count of Protein- e
Energy Bars of P-E Bars
4.3.6.1 | Raw material cost for preparing one batch (10 kg) of Protein- 515
Energy Bars
4.3.6.2 | Cost of production for P-E Bars 216
4.4.5.1 | Sensory Score of the Acceptability trial-9 Point Hedonic Scale 233

Xiv




