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ABSTRACT

The increasing demand for healthier snack alternatives has prompted the
development of innovative food products that cater to dietary restrictions and
wellness-conscious consumers. This study presents the formulation and evaluation
of a sugar-free and gluten-free garlic banana stick as a natural, nutritious snack
option. Utilizing ripe bananas as a base, the product integrates garlic for its well
known health benefits and antimicrobial properties, while eliminating refined
sugars and gluten-containing ingredients. The objective is to provide a functional
snack that supports digestive health, maintains stable blood sugar levels, and suits
individuals with gluten intolerance or those following low-sugar diets. The
developed product was assessed based on nutritional content, sensory acceptability,
texture, and shelf stability. Results indicated high consumer acceptance and
favorable nutritional properties, including low glycemic impact and the presence of
dietary fiber, potassium, and bioactive compounds. This garlic banana stick
demonstrates significant potential in the health food market as a natural, allergen-
free, and flavorful alternative to conventional snacks.

Keywords: Healthy snack, Frying, Garlic banana stick
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