L e N e

NN, e s —"

e N P i
~ - - - - ¢ o~ =
P e e ey
& e ey
menap A mam ~ =
N T e i —_
> . > = ;
e i T S e e e T s ey
— A pmm e e e e e e -~ - = g -
TR R g, s SR W T e A e e s oy




4 =
-~

Ch\ : ”}’)j 9. 1 1 0 0 0 9 O 2 D) Pusst Pembelsisran Digitsl Sultsnsh Nur Zshirsh (UM1)

LP 36 FASM 1 2012

Il
v!:
li

1100090224

l?cvelupmenl of yoghurt with cassava addition / Nik Soliha
IFarhana Nik Ahmad Kamil,

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH
UNIVERSITI MALAYSIA TERENGGANU (UMT)
21030 KUALA TERENGGANU

1100090224

Lihat Sebelah

HAK MILIK
PUSAT PEMBELAJARAN DICTTAL SULTANAH NUR ZAIRAY




DEVELOPMENT OF YOGHURT WITH CASSAVA ADDITION

By

NIK SOLIHA FARHANA BT NIK AHMAD KAMIL

Research Report submitted in partial fulfillment of the requirements for the degree of

Bachelor of Food Science (Food Technology)

Department of Food Science

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE

UNIVERSITI MALAYSIA TERENGGANU

2012



ENDORSEMENT

The project report entitled Development of Yoghurt with Cassava Addition by Nik
Soliha Farhana Bt. Nik Ahmad Kamil UK17947 has been reviewed and corrections
have been made according to the recommendations by examiners. This report is
submitted to the Department of Food Science in partial fulfillment of the degree of
Food Science (Food Technology), Faculty of Agrotechnology and Food Science,
Universiti Malaysia Terengganu.

ITA BT HAMZAH)

DR. Y!ISNITO HAMZAH
Departme-, Saence

Faculty of kgt ) ¢ Science
Universiti Maiaysia ierengganu

Al2f>0 (5

Date:



DECLARATION

[ hereby declare that the work in this thesis is my own exceptfor quotations and

summaries which have been duly acknowledged.

Signature : ...... w .................................

——

Name : Nik Soliha Farhana Binti Nik Ahmad Kamil
Matric No. : UK 17947

Date : 9" February 2012



ACKNOWLEDGEMENT

At the end of my thesis, [ would like to thank all those people who made this
thesis possible and enjoyable experience for me. First of all, I wish to express my
sincere gratitude to my supervisor, Dr. Yusnita Bt. Hamzah for her time, advices,

guidance and commitment to me and also to all lecturers for their guidance.

I am grateful to my friends for their encouragement and help especially while
helping me during the final year project and thesis writing. Hopefully that all of you
will be success in your future undertaking. Not forgotten, laboratory assistants from
Food Science Laboratory, Food Processing Laboratory, Food Technology Laboratory

and staft from JSM for helping and guiding me during my final year project.

Finally, [ also would like to express my deepest gratitude for a constant
support, emotional understanding and love to my lovely family. Thanks for

everything.



Pusst Pembelajsran Digitel Sultanah Nur Zshirah (UMT)
Universit Malayuia Tasangganis.

ABSTRACT

The main approach of this study was to develop yoghurt with acceptable properties by
incorporating cassava into the formulation as the substrate for fermentation. Yoghurt
was formulated by incorporating cassava with low-fat cow milk at five different
percentages, which were formulation A (0% cassava), B (2% cassava), C (4%
cassava), D (6% cassava) and E (8% cassava). Samples from each formulation were
analyzed for physicochemical properties and sensory acceptance level. Besides that,
microbiological analysis was also carried out to observe the viability of bacteria
involved in this study upon fermentation. Cassava incorporation increased the
carbohydrate, ash and fiber content, whereas protein and fat content in yoghurt were
decreased significantly (p<0.05). Yoghurt with 8% cassava addition obtained higher
values for most of the physical properties including yellowness, viscosity, water
holding capacity and texture (consistency and firmness) as compared to control (0%
cassava). The viability of bacterial cultures was not affected by the incorporation of
cassava in the formulation. For sensory evaluation, all formulations obtained similar
color, aroma, viscosity, mouthfeel and overall acceptance level (p>0.05). However,
yoghurt with 8% cassava addition was the most accepted in terms of taste attribute
among the samples. As a conclusion, the incorporation of cassava as part of the
fermentation substrate has potential in the development of new variety of healthy
yoghurt in the market.



ABSTRAK

Tujuan utama kajian ini adalah untuk menghasilkan yogurt dengan penambahan
ubikayu di dalamformulasi sebagai substrat untuk fermentasi, dengan ciri-ciri yang
boleh diterima. Yogurt telah diformulasikan dengan menambahkan ubi kayu dan susu
lembu rendah lemak di dalam peratusan yang berbeza, iaitu tormula A (0% ubi kayu,
kawalan), B (2% ubi kayu), C (4% ubi kayu), D (6% ubi kayu dan E (8% ubi kayu).
Sampel dari setiap formulasi dikaji dari segi ciri fizik-kimia dan penilaian deria.
Selain itu, ujian mikrob juga dilakukan untuk mengkaji kehadiran bakteria yang
terlibat di dalam kajian ini semasa fermentasi. Penambahan ubi kayu meningkatkan
kandungan karbohidrat, abu dan serat, manakala kandungan protein dan lemak
menurun (p<0.05). Yogurt yang ditambah dengan 8% ubi kayumemperolehi nilai yang
tinggi untuk semua analisis fizikal termasuk kekuningan, kelikatan, kebolehan
memegang air dan tekstur (konsistensi dan firmness), berbanding dengan kawalan (0%
ubi kayu). Kehadiran pertumbuhan bakteria tidak berubah dengan pertambahan ubi
kayu. Semua formulasi yogurt memperolehi nilai skor warna, aroma, kelikatan,
rheologi makanan dan penerimaan keseluruhan yang sama (p>0.05) di dalam analisis
penilaian deria. Walaubagaimanapun, pertambahan 8% ubi kayu menunjukkan
penerimaan yang paling tinggi untuk ciri rasa bagi semua sampel. Kesimpulannya,
penambahan ubi kayu sebagai substrat untuk fermentasi mempunyai potensi di dalam

penghasilan pelbagai jenis yogurt baru yang sihat di pasaran.
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