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Abstract: 

In the modern era, people are being health conscious but the available food items are 

insufficient to provide the proper nutrients through claimed food items. Indian traditional 

medicine like herbal powder has very high effectiveness and vital source. Value addition 

to nutraceutical and immunity-related confectionary products is a resource for the 

development of new medicinal and functional food items. The purpose of this research 

project is to develop a nutraceutical chocolate-based confectionery product that will 

provide benefits other than that of the traditional chocolate product. Herbal has functional 

as well as nutraceutical food is used as rigid support to maintain health and to promote 

optimal healthcare and quality of life. There is a need to produce some innovative 

confection products other than traditional chocolates. The nutraceutical chocolate bar 

which has been manufactured is more nutritious and healthier due to its rare ingredients 

which also makes it a unique nutraceutical chocolate bar. The raw materials required for 
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the preparation of this bar like herbal powder are moringa and quinoa along with dry 

fruits like apricots, pineapple, and nuts like almonds, cashew, etc. For the standardization 

of formulation, four test samples were prepared of different proportions of raw 

ingredients, among then one sample was selected by a sensory panelist based on the 

organoleptic evaluation. The bar was packed into aluminum foil wrappers. The 

approximate nutritional values obtained by analysis are particularly Protein, Fat, 

Carbohydrate, and Fibre. The storage conditions are studied at variable temperature 

conditions and store in a cool and dry place. The well-packed bars were studies for 4-5 

months to determine their shelf life study. 
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