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Research progress of sports food energy bars
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ABSTRACT: Sports food energy bar contains reasonable and high quality carbohydrates, protein, vitamins, mineral
elements and other nutrients, which has the advantages of comprehensive nutrition, , portability and convenient
consumption. It can quickly replenish energy for the human body, and at the same time help athletes to alleviate
sports fatigue, relieve muscle soreness and improve exercise endurance. With the continuous improvement of national
sports awareness and the increasing demand for sports food, the development and research of sports food energy bars
have broad market prospects. This paper summarized the research progress of sports food energy bar from four

aspects, including formula, classification, functional characteristics and development status, so as to provide useful
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reference for its development and utilization.
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