


1100090173 

LP40FASM22012 

·1111111111111111111111 11111 11111 11111 111111111111111 11111111
I 100090173 
Effect of different pickling methods on physicochemical 
characteristics and sensory acceptance ofroselle (hibiscus 
sabdarifa L.) pickle/ Siti Nazirul lhsan Ishak. 

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH 

UNIVERSITI MALAYSIA TERENGGANU (UMT) 

21030 KUALA TERENGGANU 

1100090173 

Lihat Sebelah 

HAK MILIK 
PUSAT PEMBEUJAUN DIGITAL SUlTANAH NUR ZANIMH 

Pusel Pembele]aran Olgllel Sutllnlh Nur Zahlrah (UMT) 
Unlversiti Malaysia Terengg1111, 



EFFECT OF DIFFERENT PICKLING METHODS ON PHYSICOCHEMICAL 

CHARACTERISTICS AND SENSORY ACCEPTANCE OF ROSELLE (Hibiscus 

sabdariffa L) PICKLE 

SITI NAZIRUL msAN BINTI ISHAK 

Research Report submitted in partial fulfUlment of the requirement for the degree of 

Bachelor of Food Science (Food Service and Nutrition) 

DEPARTMENT OF FOOD SCIENCE 

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE 

UNIVERSITl MALAYSIA TERENGGANU 

2012 



ENDORSEMENT 

The project report entitled Effect of different pickling methods on physicochemical 
characteristics and sensory acceptance of roselle (hibiscus sabdari.ffa L) pickle by Siti 
Nazirul Ihsan Binti Ishak, Matric No. UK17737 has been reviewed and corrections have 
been made according to the recommendations by examiners. lbis report is submitted to the 

Departmant of Food Science in partial fulfillment of the requirement of the degree of 
Bachelor of Food Science (Food Service and Nutrition), Faculty of Agrotechnology and 
Food Science, Universiti Malaysia Terengganu. 

Main supervisor 

ZURl.lil.tf fff..SUTiON
Fensyirah 

Jabatan Sains
;

a
� Fakulti ��:l:t� (a,ai ���n

UntM�th1a1a'ys1 Trre Qoan� 
21030 Kua!1 Ttrt"'.';;!nu . 

..... ?<�� (Ros ta Binti Ibrahim) 

Co-supervisor 
ROSHITA ll"AHIM 

Pensy?.r;,h 
Jatatan A;rcleknologi 

Fakulti Agroteknologi dan Sains Makanan 
Universili Malaysia Terengganu 

11 



DECLARATION 

I hereby declare that the work in this thesis is my own except for quotations and summaries 

which have been duly acknowledged. 

Signature 

Name : SIT! NAZIRUL IHSAN BINTI ISHAK 

Matric no : UK17737 

Date : 14 APRIL 2012 

lll 



ACKNOWLEDGEMENT 

Firstly, I would like to praise to Allah for giving me a chance to finish my work. Then, I want 

to show my great thankful to my supervisor, Miss Zuraidah Nasution for teaching and 

inspired me in doing this project. Without her guide, I could not have finished it so smoothly. 

Besides, I also want to thanks to my co-supervisor, Miss Roshita Binti Ibrahim for giving me 

the idea to complete this study. I could not forget to thanks to the lab officer and lab assistant 

Food Science Laboratory, Food Preparation Laboratory, Food Technology Laboratory and 

also Food Chemistry Laboratory for their help during my progress project. I also would like 

to thank the staff of Agrotechnology Department in helping me to get the raw material during 

this research. Besides, I would like to show my infinite thankful to my parents for their moral 

and financial support and continuously encouraging me to finish this project. Thank you also 

to my friends for helping me a lot in completing this project. 

lV 



ABSTRACT 

1'\1111 PembelaJaran Digital Sultanah Nur Zahlrah (UMl)
Unlv911itl Malayala Teiengganu. 

. . 

This study was conducted to determine the effect of different pickling methods on 

pliysicochemical clianicteristics and sensory acceptance of roselle (hibiscus sahdariffa l.) 

pickle. The pickles were produced using two different methods with different percentages of 

salt. These two methods were split pickling method and combined pickling method. The 

percentages of salt used for split pickling method and combine pickling method were 15%, 

10%+5% and 10% and 5%, 10% and 15% respectively. The physical characteristic, chemical 

characteristics arid sensory acceptance test were determined. The treatment of roselle with 

combined pickling method had proved color and anthocyanin content of roselle pickle 

compare to products of split pickling method. However, texture of product was better on split 

pickling method's product compare the other one type of product due to total soluble solid 

content of pickling solution was lower and effect the osmotic pressure of solution. Evaluation 

of vitamin c content on ootli treatments 6f products was constant iri all samples. All sensory 

attribute (color, taste, aroma, texture and overall acceptance) showed a significant different 

(p<0.05) among formulations except for aroma and color. The most acceptable formulation 

was roselle pickle of combined pickling method with 5% of salt content. The combination 

results of texture, color, taste, vitamin C and anthocyanin content show that this method was 

stiitaole for roselle and mJtl,e it valuable as other picKle products. 
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ABSTRAK 

Kajian ini dilakukan bagi mengetahui kesan kaedah penjerukan yang berlainan kepada ciri­

ciri fizik--al, lcimia dan penilaian deria rasa terhadap jeruk: roselle (hibiscus sabdariffa L). 

Jeruk roselle dihasilkan dengan menggunakan dua kaedah penjerukan yang berbeza dengan 

peratusan garam yang berbeza. Dua kaedah penjerukan itu ialah kaedah penjerukan 

berasingan dan kaedah penjerukan campuran. Peratusan garam yang digunakan dalam 

kaedah penjerukan berasingan dan kaedah penjerukan campuran adalah masing-masing 15%, 

10%+5% dan IS% dan 5%, 10% dan 15%. Dalam kajian ini, ciri-ciri fizikal, ciri-ciri kimia 

dan penilaian deria telah dikenalpasti. Jeruk roselle dengan kaedah penjerukan campuran 

telah membuktikan wama dan kandungan anthocyanin berbandingan kaedah penjerukan 

berasingan. Jumlah kandungan bahan keterlarutan yang boleh menyebabkan tekanan osmosis 

di dalam larutan jeruk bagi kaedah penjerukan berasingan adalah rendah dan menghasilkan 

tekstur produk yang lebih baik daripada produk yang dihasilk-an melalui kaedah penjeruk 

campuran. Hasil penilaian terhadap kandungan vitamin C adalah sama bagi semua sampel. 

Kesemua sifat yang dikaji dalam penilaian deria rasa (wama, rasa, aroma, tekstur dan 

penerimaan keseluruhan) menunjukkan perbez.aan signifikasi (p < 0.05) diantara kesemua 

formulasi kecuali aroma dan warna. Formulasi yang boleh diterima adalah formulasi kaedah 

penjeruk-an campuran dengan 5% kandungan garam. Hasil gabungan keputusan daripada 

tekstur, warna, rasa, kandungan vitamin C dan anthocyanin, ia menunjukkan bahawa kaedah 

penjerukan campuran adalah sesuai bagi roselle dan berpotensi menjadikan ia sebagai satu 

produk penjerukan yang bernilai. 
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