
CREST Silver Challenge Report 
 
Westlake Girls High School Team: 
Stephanie Wang, Emily Soh, Frances Chan, Sarah Livschitz 
 
The aim of our CREST Silver Challenge was to produce a snack as a replacement 
breakfast product that meets the nutritional needs of adolescent girls. 
 
We believe this is worthwhile because through initial suruey groups adolescent girls 
tended to consistently not eat breakfast. This can then lead to long term bad eating 
habits as students fell hungry at school and healthy breakfast options are not usually 
available, so the temptation is to choose foods that provide a quick energy fix. The 
food choices adolescents make can have a direct effect on their ability to concentrate. 
 
There are also long term health issues resulting from not eating enough of the four 
food groups specifically related to calcium and iron levels. We also wanted to appeal 
to the market by making our product as simple and wholesome as we could. 
We brainstormed and carried out surveys to gain some initial information about the 
types of snacks/breakfasts adolescent girls ate eg: flavours, textures, temperature 
 
After some idea generation we came up with some criteria from which we began our 
planning, 
these were: 
- a product that could be eaten hot/cold, 
- that the product met the food and nutrition guidelines for adolescents, 
specifically targeting nutrients such as calcium and iron which adolescent girls 
often lack in their diet 
- that the product met the needs of students who did not eat breakfast at home, 
so it needed to be filling and convenient 
- the product would meet consumer trends for "natural", "healthy" food items 
 
We then carried out some trials on a variety of food products to identify the one we 
felt we would be able to develop further. Some restraints we identified at this time 
were the equipment we had available to use, time (we were an extension group so 
only had lunchtimes and out of school hours) and our prior knowledge(only one 
student in our group was studying Food and Nutrition). By referring back to our initial 
criteria we quickly established that a breakfast food product would be the most 
appropriate to pursue. 
 
As a group, and with feedback from our mentor we decided on a muesli. We trialled 
several recipes focussing on the initial criteria agarnto ensure our product was in line 
with the Food and Nutrition guidelines for adolescents. We trialed several recipes all 
of which had their own issues with flavour and texture. The team felt that due to our 
limited time frame we would only develop one flavour rather than a range. 
 
Once we had established the product we wanted to develop, apricot and almond 
muesli, we began to carry out some sensory testing. This involved developing a 
survey which would give us as much relevant information as possible. Our mentor 
Fiona Hedley, Colmar Brunton, was very helpful at this point giving us some really 



useful tips on how to approach the survey questions, the number of responses we 
needed to get a good indication of the market and also methods of collating the 
information to save us time and ensure accuracy. 
 
Results - see appendix for graphs 
 
Our initial results clearly indicated that the yellow tinge and flavour of the milk 
powder was offensive to many people. After adjusting the quantities of the milk 
powder in the product we concluded that it was the either the brand or the fat content 
of the milk powder as opposed to the concentration of the milk powder. We then 
trialled the muesli product again using two different milk powder products ( Frima a 
Korean brand of milk powder and Skim milk powder) From this trial we got a more 
favourable response to the muesli product overall and to the flavour of the milk 
powders (see graphs in appendix). However the milk powder flavour was still a major 
factor that would need to be addressed if we were to continue to develop the product. 
 
Our initial investigations into different types of milk powders were limited by time 
and this would be another quite detailed level of investigation that could be pursued. 
 
We have also identified that we don't have to have a milk component in our product 
to make it contain calcium, and had we been thinking more laterally we would 
probably have established this at an earlier time. 
 
Results also helped us to address the flavour of the apricot. As our initial trials 
indicated that unless consumers were taking an actual bite of the product they did not 
experience the apricot flavour. We varied the recipe by using apricot juice to intensify 
the flavour but it didn't really make a significant change. To be true to our initial 
criteria we couldn't use a apricot essence as it is perceived to be artificial. After trying 
a variety of methods and much discussion we found the simplest and most effective 
method was to re-hydrate dried apricots and puree them before roasting the muesli. In 
suryey results we then had a clear and favourable response to the apricot flavour. 
 
Further work that needs to be done to complete the project are; 
 
- finalising the milk powder taste, we felt we had improved on the originaproduct 
but it was still not a consistent response to the taste of the milk 
powder and this needed to be tested further. This would require us to work 
with an industry specialist and would involve more hours than we had 
available. We could also look at an"alternative" calcium source such as 
almonds or soy products instead of using a milk based product. This could also 
be favourable in meeting consumer demand for "Dairy Free" food products. 
 
- The product packaging also needs to be developed, we had really put this aside 
to concentrate on the flavour of the actual product, as our time available was 
limited. Our original aim was to develop a reusable/renewable packaging 
option which could easily be used at school and in the home environment but 
would also fit into our "natural" image. 
 
- We would also need to establish the shelf life of the product, due to the low 
level of preserving type ingredients in our product we envisage the shelf life to 



be limited and this would need to be considered. However due to the low 
water content before hydration it may store well. The recipe may need to be 
further adapted to meet industry standards on the shelf life of breakfast foods. 
 
- A pilot sample needs to be produced to establish any production issues on a 
larger scale. Our sponsor (Kelly Eastwood @ Hubbards) indicated to us that 
we could factor in a loss of approximately l3o/o during the processing of our 
product. This would have a direct effect on the final cost of the product and 
would have to be considered. 
 
- Develop a larger range of flavours to attract alarger consumer group, although 
we originally started with developing three flavours it quickly became evident 
that each different flavour needed to be treated quite independently of the 
others and that asain there was not enoush time for us to continue. 
 
In conclusion we feel we have met the needs of our brief. We have developed a 
product that meets the nutritional needs of adolescent girls and could be a valuable 
inclusion in their food consumption routine. It contains foods from each of the four 
food groups, can be consumed hot/cold and does not need to be refrigerated. Our 
product is a versatile snack food with great flavour and visual appeal. Our need was 
challenging but not in the way we thought it would be, there were areas we had never 
imagined would be so time consuming and others that seemed to come together 
easily. 
 
We were not aligned to a sponsor until August, so we did not get the industry 
feedback until late in the project. This made us realise how much further we could 
have progressed with the project if we had had the sponsor early on. Our project was 
definitely achievable in the time available, but we also are aware that in a commercial 
situation we would not have so much time available to us and that everv area would 
have had to detailed. 
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