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Abstract 

 For many students, the adjustment to university life may be both exhilarating and difficult since they must 

continually adjust to changes in their course load. These consist of the volume and difficulty of coursework, 

assignments, tests, and other academic responsibilities. Despite all these duties, they are having limited time to 

consume a healthy breakfast for energy to start the day. The idea of a ready-to-eat, portable, nutritious meal that 

does not need to be reheated or cooked before consumption is one of the most useful ways for students to obtain 

additional functional foods. Therefore, it is critical to produce foods with functional properties that can boost 

brain function and provide energy while being healthy. This business idea therefore focuses on the innovation of 

a healthy breakfast product that mainly contains yoghurt. The perceptions of the 55 respondents consist of 

university students agreeing to buy this product which is handy, portable and healthy meal. Most respondents are 

in favour of buying this innovative product when it comes onto the market. This data is used as a reference for 

the finishing of this product to ensure its quality. To support sustainability, this product is packaged with 

biodegradable plastic packaging. Today, it can be observed that the substitution of healthy food ingredients is 

slowly gaining in importance due to health progress. To summarise, healthy foods have slowly replaced 

ingredients in most food preparation processes. The Yoyou Kiyut has the potential to capture not only the 

Malaysian market but also the international market. With the growth of technology and increased awareness of 

health issues, this product will meet new needs from every facet of life. 

 Keywords: healthy breakfast, innovation food, yogurt ice bar  
   

1. INTRODUCTION  

  The transition of students to university life frequently has a detrimental effect and 

results in major lifestyle changes, such as the adoption of bad eating habits. Examples of these 

habits include being prone to skipping breakfast and eating foods high in saturated fats, which 

are linked to an increased risk of overweight and obesity. Breakfast, which is usually eaten 

within the first two hours of waking up, is considered the most important meal of the day, as it 

provides energy and important nutrients for starting the day's activities (Díaz-Torrente & 

Quintiliano-Scarpelli, 2020). The World Health Organization (2004) has encouraged the 

development of novel foods that give consumers access to healthy options. Customers have 

favoured functional foods since the pandemic because they are easy to handle, store, and eat 

while also being beneficial to the body and promoting a healthy lifestyle (Singh et al., 2022). 

One of the best ways for students to get extra functional food is the concept of a portable, 

healthy, and ready-to-eat meal that doesn't need to be heated or prepared beforehand. Thus, it 

is essential to create foods with functional qualities that are both healthful and able to improve 

brain function and provide energy (Muhamad et al., 2021). As a starter for the day, Yoyou 

Kieyut is rich in nutrients and contains proteins, carbohydrates, fats and fibre. It helps to boost 

energy and can support weight control. The product has a small, cute shape and is a quick 

snack for on the go.  

mailto:zulkifliismail@uitm.edu.my1
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2. MATERIALS AND METHODS  

   The Yoyou Kieyut (yoghurt ice cream bar) was originally developed with the 

preferences of university students for healthy food in mind, especially for those who do not 

have time for a nutritious breakfast. The survey for this product was conducted via an online 

platform with 55 respondents. The data collected was statistically analysed using Microsoft 

Excel. 

3. RESULTS AND DISCUSSION  

 55 respondents answered the survey on appearance, flavour, texture, price and 

evaluation of the product. As shown in Figure 1, the majority of respondents (69%) confirmed 

that the appearance of the yoghurt ice cream bar is desirable. 72.7% of respondents were 

enthusiastic about the flavour, as shown in Figure 2. Figure 3 shows that most respondents 

(76.4%) like the texture of the yoghurt ice cream bar. As for the price (Figure 4), 81.8% of 

respondents agree that they would buy the bar for a reasonable amount. Finally, Figure 5 shows 

that 81.8% of respondents rated the overall product as ten over ten. 

 The results of the survey show that the reactions to the product are positive. They largely 

agree on the appearance, flavour, texture and price when the product is marketed. This is a 

good, healthy sign that significantly improves the health and general life of the individual. As 

Draz et al. (2023) confirm, the inclusion of yoghurt in the diet can have positive effects on 

weight management and overall body composition. This could support individual eating 

behaviour by starting the day with the ingredients of yoghurt. All these findings served as a 

reference for the final touches to ensure the quality of Yoyou Kieyut (yoghurt ice cream bar) 

as a healthy food for breakfast. 

  

  
Figure 1. Respondents’ survey on the “Appearance”  
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Figure 2. Respondents’ survey on the “Flavour” 

  

  

Figure 3. Respondents’ survey on the “Texture” 
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Figure 4. Respondents’ survey on the “Price” 

  

 Figure 5. Respondents’ survey on the “Rating star” 

   

4. CONCLUSION  

  The Yoyou Kieyut will fulfil new requirements from all areas of life due to 

technological progress in the field of health awareness. The findings on customers’ evaluations 

of healthy breakfast shed new light on the characteristics of the food market that contribute to 

customers' selection of healthy food in the grocery shop. In doing so, they contribute to the 

growing understanding of the healthy food business and form the basis for implementing better 

healthy food strategies, especially for healthy lifestyles. The marketing line for Yoyou Kieyut 

could be expanded by offering different flavours that are trending from demographic, cultural, 

social and economic aspects. 
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