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(57) Abrege(suite)/Abstract(continued):

bar also includes secondary fruit pieces combined with the primary fruit pieces. The secondary fruit pieces are of different fruit than
the primary fruit pieces. The secondary fruit pieces have a taste and a texture defined at least in part by a hardness and a
chewiness and a roughness. In the fruit bar, the taste and the roughness of the first and secondary fruit pieces are different from
one another to provide a varied taste and mouthfeel to the consumer. The chewiness and the hardness of the first and secondary
fruit pieces are substantially the same to provide a substantial uniformity of bite and chew to the consumer.
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(57) Abstract: The invention provides a fruit bar and a method for making a fruit bar. The fruit bar includes primary fruit pieces
&> having a taste and a texture. The texture of the primary fruit pieces is defined at least in part by a hardness and a chewiness and
& aroughness. The fruit bar also includes secondary fruit pieces combined with the primary fruit pieces. The secondary fruit pieces
N are of different fruit than the primary fruit pieces. The secondary fruit pieces have a taste and a texture defined at least in part by
a hardness and a chewiness and a roughness. In the fruit bar, the taste and the roughness of the first and secondary fruit pieces are
different from one another to provide a varied taste and mouthfeel to the consumer. The chewiness and the hardness of the first and
secondary fruit pieces are substantially the same to provide a substantial uniformity of bite and chew to the consumer.
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FRUIT BAR AND METHOD OF MAKING A FRUIT BAR

{0001}

BACKGROUND OF THE INVENTION
- 1. Field of the Invention
[0002] The subject invention relates to fruit bars aﬁd methods of making fruit
bars. More specifically, the subject invention relates to fruit bars having discrete fruit
pieces that retain a distinct structure in the final fruit bar.
2. Description of Related Prior Art
10003] Fruit can be processed to form gelled fruit pieces, fruit leathers, and
filings for snack bars. The fruit can be pureed, mashed, or pulverized. In raw form,
each kind of fruit has a different taste and different properties in terms of texture or
mouthfeel. In forming gel pieces, fiut leathers, and fillings, the texture of fruit changes.
SUMMARY OF THE INVENTION

[0004] The mvention provides a fruit bar and a method for making a fruit bar.
The fruit bar mcludes primary fruit pieces having a taste and a texture. The texture of
the primary fruit pieces is defined at least in part by a hardness and a chewiness and a
roughness. The fruit bar also includes secondary fruit pieces combined with the primary
fruit pieces. The secondary fruit pieces are of different fruit than the primary fruit
pieces. The secondary fruit piecés have a taste and a texture defined at least in part by a
hardness and a chewiness and a roughness. In the fruit bar, the taste and the roughness
of the first and secondary fruit pieces are different from one another to provide a varied
faste and mouthieel to the consumer. The chewiness and the hardness of the first and
secondary fruit pieces are substantially the same to provide a substantial uniformity of

bite and chew to the consumer.
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BRIEF DESCRIPTION OF THE DRAWINGS
[0005] Advantages of the present invention will be readily appreciated as the
same becomes better understood by reference to the following detailed description when

considered in connection with the accompanying drawings wherein:

[0006] Figure 1 1s a perspective view of a first embodiment of the invention;

[0007] Figure 2 1s a top view of two examples of the first embodiment of the

mvention;

[0008] Figure 3 1s a stmplified flow diagram of a process for making a fruit bar

according to an exemplary embodiment of the mvention;

[0009] Figure 4 1s a perspective view of the two examples shown 1 Figure 2;

and

[0010] Figure 5 1s a bottom view of the two examples shown in Figures 2 and 4.
DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT

[0011] The mvention provides a fruit bar and a method of making the fruit bar.

The exemplary fruit bar set forth below has a diverse agglomerated appearance and
includes a sweetening composition, edible oil, fruit flavoring, coloring, and discrete fruit
pieces. The discrete fruit pieces are present on a solid weight basis 1n an amount of at
least 60 parts by weight based on the total weight of the fruit bar and create the diverse
agglomerated appearance in the final fruit bar.

[0012] An exemplary method of making the fruit bar 1s also set forth below and
includes first preparing a sweetening composition. The sweetening composition 1s
heated to a temperature of at least 160°F. At least one semi-dried primary fruit 1s mixed
into the sweetening composition. The composition with the semi-dried primary fruit 1s
heated to a temperature of at least 160°F for a first period of time. Secondary fruits are
then mixed into the composition after the first period of time. The composition
including the primary fruit and the secondary fruit is then formed into fruit bars.

[0013]) By mixing the semi-dried primary fruit pieces into the sweetening
composition and heating the composition for the first period of time prior to adding the
secondary fruits, the primary fruit is subjected to additional cooking time, which allows
the sweetening composition to infuse into the semi-dried primary fruit and softens the
hardness and reduces chewiness of the primary fruit to a hardness and chewiness similar

to the secondary fruits. However, each of the primary and secondary fruits retains its
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own taste and roughness. As a result, the fruit pieces 1 the fruit bar all have similar
textural qualities resulting in a uniform bite and chew. On the other hand, the process
allows the primary and secondary fruits to retain distinct attributes resulting in a varied
taste and mouthfeel experience. The semi-dried primary fruit is sufficiently cooked
without destroying the integrity of the secondary fruits to maintain the diverse
agglomerated appearance, taste and mouthfeel in the final fruit bar.

[0014] The texture of a food product can be quantified by several techniques,
such as those based on rheological principles that can be measured by mstruments as
well as by psychophysical methods. The Texture Profile Analysis (TPA) developed by
A.S. Szczesniak is one example. In the Szczesniak model, the textural characteristics of
food are defined in view of mechamcal, geometrical, and other properties. The
mechanical properties include hardness, cohesiveness, viscosity, elasticity, adhesiveness,
brittleness or fracturability, chewiness, gumminess, and resilience. The geometrical
properties include the size and shape of particles and the shape and orientation of the
particles. The other properties include moisture content, oiliness and greasiness.
Equipment to measure characteristics relating to food texture can be acquired from
Texture Technologies of 18 Fairview Road, Scarsdale, NY 10583.

[0015] Hardness can be determined by placing a sample of the food product
between molar teeth and biting down evenly, evaluating the force required to compress
the food. Hardness can also be defined by the force required to deform the food product
a particular amount. For example, the hardness value can be the peak force of the first
compression of the product. The hardness need not occur at the pomt of deepest
compression, although it typically does for most products.

[0016] Chewiness can be determined by placing a sample of the food product n
the mouth, masticating at one chew per second at a force equal to that required to
penetrate a gum drop in 0.5 seconds, and evaluating the number of chews required to
reduce the sample to a state ready for swallowing. Chewiness relates to the number of
chews at 1 chew/sec needed to masticate the sample to a consistency suitable for
swallowing. Chewiness only applies for solid products and is related to Gumminess and
Springiness. Chewiness can be considered mutually exclusive with respect to
Gumminess if a product will not be considered both a solid and a semi-solid at the same

time.
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[0017] Other characteristics of food texture have also been identified.
Roughness relates to the degree of abrasiveness of the food product's surface as
perceived by the tongue. The Uniformity of Chew relates to the degree to which the
chewing characteristics of the product are even throughout mastication. The Unifornuty
of Bite relates to the evenness or consistency of the force required to bite through the
product.

[0018] Referring to the Figures, wheremn like numerals indicate like or
corresponding parts throughout the several views, a fruit bar 10 1s shown n Figure 1.
The fruit bar 10 has discrete fruit pieces to enhance the appearance of wholesomeness,
which appeals to consumers, especially those who aspire to health-conscious diets.
[0019] Preferably, the discrete fruit pieces are mn diced, chunked, or whole form
prior to processing so that the fruit pieces may remain in discrete form in the final fruit
bar 10. Preferably, the discrete fruit pieces are selected from the group of, but not
limited to, strawberry, apple, cranbetry, pineapple, peach, blueberry, cherry, peach, pear,
apricot, and combinations thereof. Most preferably, the discrete fruit pieces mclude a
mixture of diced apples and cranberries.

[0020] The fruits added to the bar 10 can be characterized as either primary
fruits 12 or secondary fruits 13 depending upon the point at which point they are added
during cooking step of the process for making the fruit bar 10. The primary fruat 12
provides structure and integrity to the final fruit bar 10. In the exemplary embodiment of
the invention, the primary fruit 12 is selected from the group of semi-dried apple, semi-
dried peach, semi-dried apricot, semi-dried pear, and combinations thereof. Examples ot
semi-dried apples that are suitable for the subject invention are made from Fuj1 apples,
Golden Delicious apples, Granny Smith apples, and combinations thereof, which are
commercially available from Treetop, Inc. Other specific examples of semi-dried
primary fruits that are suitable for the subject invention include semi-dried peach,
apricot, and pear pieces. Preferably, the semi-~dried primary fruit 12 has a moisture
content of from 8-22 parts by weight, more preferably aBout 12 to 15 parts by weight,
based on the total weight of the semi-dried primary fruit 12. The semi-dried primary
fruit 12 having the preferred moisture content provides processing advantages over fruit
that has higher moisture content. For example, the semi-dried primary fruit 12 having
the preferred moisture content is more likely to retain its structure and mtegrity after

processing.
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[0021] The semi-dried primary fruit 12 is present in the fruit bar 10 1 an amount
of from 30 to 60 parts by weight based on the total weight of the fruit bar 10. More
preferably, the semi-dried primary fruit 12 is present in an amount of from 38 to 48 parts
by weight, based on the total weight of the fruit bar 10. On a dry weight basis, given the
above-mentioned range of moisture content, the semi-dried primary fruit 12 is most
preferably present in an amount of from 32 to 40 parts by weight based on the total
weight of the fruit bar 10.

[0022] Preferably a secondary fruit 13 is inferspersed with the semi-dried
primary fruit 12 in the fruit bar 10 to add variety to the appearance and to the taste of the
fruit bar 10. The secondary fruits 13 can be selected from the group of cranberries,
blueberries, pineapples, strawberries, cherries, soft peaches, soft pears, soft apples,
raisins, black currants, and combinations thereof. Specific examples of secondary fruits
13 that are suitable for the subject invention include peaches and pineapples
commercially available from Mariamt Packing Company and diced -cranberry
commercially available from Ocean Spray, Inc. Preferably, the secondary fruits 13 are
also semi-dried and have a moisture content of from 10 to 28 parts by weight, more
preferably about 14 to 18 paris by weight, based on the total weight of the secondary
fruits 13. The secondary fruits can also be the pieces of fruits mentioned above that
have been sugar infused.

]0023] The secondary fruits 13 are present in an amount of up to 30 parts by
weight based on the total weight of the fruit bar 10. In a more preferred embodiment, the
secondary fruits 13 are present in an amount of from 15 to 30 parts by weight, most
preferably about 20 parts by weight, based on the total weight of the fruit bar 10. Thus,
on a dry weight basis, the secondary fruits 13 are preferably present in an amount of
from 17 to 25 parts by weight based on the total weight of the fruit bar 10.

[0024] Fruit juices, fruit juice concentrates, fruit purees and fruit puree
concentrates, may also be included in the fruit bar 10 for mproving the taste and
mouthfeel of the fruit bar 10. For example, the fruit bar 10 preferably includes
strawberry puree and/or juice concentrate. A specific example of a fruit puree
concenirate that is suitable for the subject invention is strawberry puree commercially
available from Sabroso, Inc. Other examples of fruit juices, fruit juice concentrates, fruit
puree and purees concentrates that may be suitable for the subject invention include, but

are not limited, to cranberry juice concentrate having from 20 to 75 Brix, apple juice
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concentrate having from 30 to 75 Brix, strawberry puree concentrate having from 14 to
50 Brix, and peach puree concentrate having from 20 to 50 Brix.

[0025] When used, the fruit juices, fiuit juice concentrates, and purees are
present in an amount of up to 10 parts by weight based on the total weight of the fruit bar
10. More preferably, the fruit juices, fruit juice concentrates, and purees are present in
an amount of from 2 to 8, most preferably about 5 parts by weight, based on the total
weight of the fruit bar 10. Preferably, the fruit purees have a Brix of from 14 to 50 Brix
and the fruit juice concentrate has a Brix of from 20 to 75. The juice or puree
concentrate can be added into the sweetening composition, such as the sweetening
composition described below. Fruit paste with 50-75 Brix may also be added instead or
1n combination of fruit juice or fruit puree.

[0026]) Preferably, a total amount of the primary fruit 12, secondary fruit 13, fruit
juice, fruit juice concentrate, puree, puree concentrate 1s present on a solid weight basis
in an amount of at least 50 parts by weight based on the total weight of solids 1n the fruit
bar 10 for creating the diverse agglomerated appearance in the fruit bar 10. As a result,
the fruit bar 10 appears to comprise all fruit, with moisture m the fruit and other
components forming the balance of the fruit bar 10.

[0027] In addition to the discrete fruit pieces 12, 13, fruit juice concentrate, and
purees, the fruit bar 10 includes a sweetening composition. The sweetening composition
is included to further improve the taste of the fruit bar 10, in conjunction with the fruits
set forth above, and also acts as a filler. Preferably, the sweetener 1s selected from the
group of, but is not limited to, dextrose, fructose, sucrose, corn syrup, non-carbohydrate
sweeteners, and combinations thereof. In a most preferred embodiment, the sweetener
includes a combination of 42 D.E. (dextrose equivalent) corn syrup, sucrose, and
dextrose.

[0028] Preferably, the sweetener is present in an amount of from 10 to 30 parts
by weight based on the total weight of the fruit bar 10. In a more preferred embodiment,
the sweetener is present in an amount of from 15 fo 25 parts by weight, most preferably
about 20 parts by weight, based on the total weight of the fruit bar 10 to provide the
desired sweetness to the fruit bar 10.

[0029] Preferably, edible oil, fruit flavoring, and, optionally, natural or artificial
coloring are also included in the fruit bar 10 in small amounts. The edible o1l 1s included

to enhance flavor characteristics and to control the stickiness of the fruit bar 10. In a
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preferred embodiment, the edible oil is a high stability vegetable oil, such as high oleic
sunflower o0il or high oleic canola oil. However, shortenings such as partially
hydrogenated soybean and cotton seed oils are also suitable. Preferably, the edible o1l 1s
present in an amount of from 1 to 3 parts by weight, more preferably from 2 to 3 parts by
weight, most preferably about 2.5 parts by weight, based on the total weight of the fruit
bar 10. An example of edible oil suitable for the subject invention is high oleic
sunflower oil.

[0030] The fruit flavoring is included to further improve the taste of the fruit bar
10 and is preferably selected from the group of red fruit flavor, strawberry flavor, mixed
berry flavor, peach flavor, mango flavor, tropical flavor, and combinations thereof. In a
most preferred embodiment, the fruit flavoring 1s a combination of red fruit flavor and
strawberry flavor. Preferably, the fruit flavor 1s present in an amount of from 0.01 to 1
part by weight, more preferably from 0.1 to 0.5 parts by weight, most preferably about
0.2 parts by weight, based on the total weight of the fruit bar 10. A specific example of a
fruit flavoring that is suitable for the subject invention 1s red fruit flavoring commercially
available from Firmenich, Inc.

[0031] Referring to Table 1, the preferred ranges for the components of the fruit
bar 10 are set forth, wherein fruit solids indicate the total fruit mass without moisture,

and all values are in parts by weight based on the fotal weight of the fruit bar 10.

TABLE 1
Preferred
Component
Range
Total Amount of Fruit
=50
Solids
Total Amount of
10-30
Sweeteners
Edible Oil (Toffita) 2-3
Total Amount of Fruit
, 0.1-0.5
Flavoring
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[0032] As best shown in Figures 2, 4 and 5, a coating 14 may be applied to the
fruit bar 10. Preferably, the coating 14 comprises at least one of chocolate and yogurt;
however, any other common compound coating is suitable. Furthermore, additional
food pieces (not shown) may be embedded in the coating 14. The coating 14 may
partially or completely enrobe the final fruit bar 10. The coating 14 may also be a
compound coating as 1s known in the art. When the coating 14 1s present, the fruit bar
10 preferably comprises the coating 14 in an amount of less than or equal to 30 parts by
weilght based on the total weight of the fruit bar 10.

[0033] A flow chart illustrating an exemplary method of making the fruit bar 10
is shown in Figure 3. The method of making the fruit bar 10 includes the step 16 of
combining the liquid components to prepare the sweetening composition. The
sweetening composition is prepared by adding the liquid components, such as sweetener,
water, fruit juice concentrates, and purees, and about half of the fruit flavoring. The
liquid components are combined in a into a steam-jacketed cooking vessel. The hquid
components are gently mixed by, for example, scraped surface agitation. Continuous
mix preparation can be alternatively used to combine and mix the liquid components.
As set forth above, the sweetening composition can be 20% — 30% of the total weight ot
the fruit bar 10. The sweetening composition 1s heated to a temperature of about 160°F
and mixed for a period of about 5 minutes at step 17.

[0034] At step 18, the primary fruit 12 is added to the sweetening composition.
The semi-dried primary fruit 12 is added at this point to allow for additional cooking
time of the primary fruit 12, as compared to the secondary fruits 13, which enables the
sweetening composition to infuse into the semi-dried primary fruit 12 pieces to improve
the taste and texture of the semi-dried primary fruit 12 and to soften the texture and
firmness of the semi-dried primary fruit 12 to a texture similar to the secondary fruits 13.
Furthermore, the semi-dried primary fruit 12 is more resilient than the secondary fruits
13. As aresult, the semi-dried primary fruit 12 is sufficiently cooked without destroying
the integrity of the secondary fruits 13 to maintain the diverse agglomerated appearance
in the fruit bar 10. As set forth above, the semi-dried fruit 12 can be 40% - 50% of the
total weight of the fruit bar 10. After the semi-dried primary fruit 12 1s added, the
composition is maintained at the temperature of at least 160°F and mixed for a period of

from 7 to 20 minutes in step 20.
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[0035] The secondary fruits 13 are then added to the composition at step 22. As
set forth above, the secondary fruits 13 can be 20% - 30% of the total weight of the fruit
bar 10. The composition including the secondary fruits 13, in addition to the primary
fruit 12, 1s mixed for a period of from 2 to 7 minutes at step 24.
[0036] The rest of the fruit flavoring and edible oil are then added to the
composition at step 26. Nuts and cereal may be contemporaneously added to the
composition with the flavors and oil at step 28 if desired. The composition is then mixed
for a period of from 1 to 3 minutes at step 30. If the fruit bar 10 contains oil, the o1l can
be added at this last stage of cooking.
[0037] The mixture is then formed into the fruit bars 10. More specifically, the
mixture is sent to a hopper and fed between a pair of rollers. The rollers flatten the
mixture into a slab at step 32. The slab is cooled to a temperature of from 40 to 80°F at
step 34. After cooling the slab, the slab is slit by knives into multiple fruit bars 10 at step
36. The final fruit bars 10 have a moisture content of from 12 to 17% and a water
activity of from 0.45 to 0.7. The fruit bars 10 may then be decorated by being coated or
enrobed, either fully or partially, with chocolate, yogurt, or known compound coatings at
step 38 if desired. The fruit bars 10 are further cooled and packaged at steps 40 and 41.
Examples
[0038] Examples of fruit bars 10 of the subject invention were made according
to the method set forth above. Table 2 sets forth the specific components and amounts
of the components used to make the fruit bars 10, with all values based on the total
weight of the respective fruit bars 10.
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TABLE 2
EXAMPLE 1 EXAMPLE 2
Component Amount, w/ Aﬂlount, Amount, w/ | Amount,
Moisture Dry Basis Moisture Dry Basis
Primary Fruit 44.00 37.84 38.25 32.90
Puree A 5.00 1.40 0 0
Secondary Fruit A 20.81 17.69 0 0
Secondary Fruit B 0 0 14.30 12.87
Secondary Fruit C 0 0 13.78 11.58
Total Amount of 69.81 56.93 66.33 57.35
Fruit
Sweetener A 10.85 7.82 10.95 8.98
Sweetener B 5.00 5.00 5.00 5.00
Sweetener C 5.00 5.00 5.00 5.00
Total Amount of 20.85 17.82 20.95 18.98
Sweeteners
Fruit Flavor A 0.10 0.05 0 0
Fruit Flavor B 0.10 0.05 0 0
Fruit Flavor C 0 0 0.22 0.20
Other
Components
Water 6.44 0 10 0
Fat A 2.70 2.69 2.50 2.49
Total 100.00 77.54 100.00 79.02
[0039] Wherein:
[0040] Primary Fruit is semi-dried Fuji apple having 14 parts by weight of

moisture, based on the total weight of the apple, commercially available from Treetop,

Inc.

10
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[0041] Puree A is strawberry puree having 72 parts by weight of moisture, based
on the total weight of the puree, commercially available from Ocean Spray Cranberries,
Inc.

[0042] Secondary Fruit A 1s semi-dried cranberry dice having 15 parts by weight
of moisture, based on the total weight of the cranberry, commercially available from

Ocean Spray Cranberries, Inc.

[0043] Secondary Fruit B i1s pineapple having 10 parts by weight of moisture,
based on the total weight of the pineapple, commercially available from Mariani.

[0044] Secondary Fruit C 1s diced peach having 16 parts by weight of moisture,
based on the total weight of the diced peach, commercially available from Mariani.
[0045] Sweetener A 1s 42 D.E. glucose syrup having 28 parts by weight of
moisture, based on the total weight of the glucose syrup.

[0046] Sweetener B 1s sucrose.

[0047] Sweetener C 18 dextrose.

[0048] Fruit Flavor A 1s red fruit flavor commercially available from Firmenich.
[0049] Fruit Flavor B 1s strawberry flavor commercially available from
Firmenich.

[0050] Fruit Flavor C 1s tropical flavor.

[0051] Fat A 1s high oleic sunflower oil..

[0052] The invention has been described in an illustrative manner, and it is to be

understood that the terminology which has been used 1s intended to be in the nature of
words of description rather than of limitation. Obviously, many modifications and
variations of the present invention are possible in light of the above teachings, and the

invention may be practiced otherwise than as specifically described.

11
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The embodiments of the invention in which an exclusive property or privilege is claimed are

defined as follows:
1. A fruit bar comprising:

a plurality of semi-dried primary fruit pieces, said primary fruit pieces having an initial

hardness and chewiness;

a plurality of secondary fruit pieces having an initial hardness and chewiness that are less

than said initial hardness and chewiness of said primary fruit pieces and wherein said secondary

fruit 1s different than said primary fruit;

a sweetening composition, said primary fruit pieces having been pre-cooked in said
sweetening composition until said initial hardness and chewiness of said primary fruit pieces
have been reduced to be substantially the same as said initial hardness and chewiness of said
secondary fruit pieces, said sweetening composition binding said primary and said secondary

fruit pieces together to form a non-homogenous mixture of said primary and said secondary fruit

pieces; and

said fruit bar having a moisture content of 12 to 17% by weight and a water activity of
from 0.45 to 0.70.

2. The fruit bar of claim 1 wherein said primary fruit pieces and said secondary fruit

pieces are differently sized from one another.

3. The fruit bar of claim 1 wherein said primary fruit pieces and said secondary fruit

pieces are differently shaped from one another.

4, The fruit bar of claim 1 wherein said primary fruit pieces and said secondary fruit

pieces have different initial moisture contents.

5. The fruit bar of claim 1 wherein said primary fruit pieces are formed from fruit

dried to an initial moisture content of from 8 to 22 parts by weight based on the total weight of
the primary fruit.
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6. The fruit bar of claim 1 wherein said primary and said secondary fruit pieces are

at least 60% of a total weight of the fruit bar.

7. The fruit bar of claim 6 wherein said primary and secondary fruit pieces are at
least about 80% of the total weight of the fruit bar.

8. The fruit bar of claim 1 wherein said primary fruit pieces are between 40% - 50%

of a total weight of the fruit bar and said secondary fruit pieces are between 20% - 30% of the
total weight of the fruit bar.

9. The fruit bar of claim 1 wherein said secondary fruit pieces are formed from fruit

dried to an initial moisture content of from 10 to 28 parts by weight based on the total weight of
the fruit.

10. The fruit bar of claim 1 wherein said sweetening composition is present in an

amount of from 10 to 30 parts by weight based on the total weight of the fruit bar.

11. The fruit bar of claim 1 further comprising at least one of fruit juices, fruit juice

concentrates, and fruit puree in an amount up to 10 parts by weight based on the total weight of
the fruit bar.

12. The fruit bar of claim 1 further comprising at least one of nuts and cereal.

13. The fruit bar of claim 1 further including at least a partial enrobing of the bar with

at least one of chocolate and yogurt.
14. A method of making a fruit bar comprising the steps of:

a) providing a plurality of semi-dried primary fruit pieces, the primary fruit pieces

having an initial hardness and chewiness;

b) providing a plurality of secondary fruit pieces having an initial hardness and
chewiness that are less than the initial hardness and chewiness of the primary fruit pieces,

wherein the secondary fruit is different than the primary fruit;

C) providing a sweetening composition;
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d) cooking the plurality of primary fruit pieces in the sweetening composition for a
first period of time sufficient to reduce the initial hardness and chewiness of the primary fruit

pieces to be substantially the same as the initial hardness and chewiness of the secondary fruit

pieces;

c) mixing the secondary fruit pieces into the cooked primary fruit pieces and

cooking for a second period of time;

f) forming the mixture into a bar having a moisture content of 12 to 17% by weight

and a water activity of 0.45 to 0.70.

15. The method of claim 14 wherein step d) includes reducing the initial hardness and
chewiness of the primary fruit pieces by cooking the primary fruit pieces for a first period of

time of from 7 to 20 minutes in the sweetening composition.

16. The method of claim 15 wherein step d) includes reducing the initial hardness and
chewiness of the primary fruit pieces by cooking at a temperature of 160°F for the first period of
time.

17. The method of claim 14 wherein step e) includes cooking the primary and

secondary fruit pieces together in the sweetening composition for the second period of time of

from 2 to 7 minutes.

18. The method of claim 14 wherein steps a) and b) comprise providing primary and

secondary fruit pieces having different initial moisture contents.

19. The method of claim 14 including the further step afier step €) of adding at least
one of fruit juices, fruit juice concentrates, and fruit puree to the mixture in an amount up to 10

parts by weight based on the total weight of the fruit bar.

20. The method of claim 14 including the further step after step €) of adding at least

one of nuts and cereal to the mixture.

21. The method of claim 14 including the further step of at least partially enrobing

the formed bar with at least one of chocolate and yogurt.
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22. The method of claim 14 wherein step a) comprises providing primary fruit pieces

dried to an initial moisture content of about 8 to about 22 parts by weight based on the total
weight of the fruit.

23. The method of claim 14 wherein step b) comprises providing secondary fruit

pieces dried to an initial moisture content of about 10 to about 28 parts by weight based on the

total weight of the fruit.

24, The method of claim 14 wherein steps a) and b) comprise providing the primary

and secondary fruit pieces in a total amount of at least 60% by weight based on the total weight
of the fruit bar.
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