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Fakulti Agroteknologi dan Sains Makanan, Kolej Universiti Sains dan Teknologi

Malaysia (KUSTEM), Terengganu. 64p.

Semua hak cipta terpelihara. Mana-mana bahagian juga tidak dibenarkan ditiru, disimpan
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sebarang cara pun termasuk kaedah elektronik, mekanikal, fotokopi, rakaman atau lain-

lain, tanpa kebenaran pihak penulis atau penyelia projek ini.
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ABSTRAK

Kajian kesesuaian penggunan ubi keledek dalam penghasilan mi telah dijalankan. Antara
kualiti produk yang dinilai termasuklah kandungan kelembapan, abu, karbohidrat.
protein, serabut kasar, warna (L, a, b), daya elastik serta ujian penilaian deria. Campuran
tepung ubi keledek (TUK) sebagai bahan utama selain tepung gandum dalam penghasilan
mi telah meningkatkan kandungan kelembapan mi di mana sampel E (40% tepung ubi
keledek) mempunyai peratus kelembapan paling tinggi iaitu 60.14% berbanding kawalan
begitu juga kandungan mineral iaitu 2.07%, serabut kasar [sampel F (50% TUK) =
2.61%| dan karbohidrat [sampel D (30% TUK) = 24.52%]| dalam mi.
Walaubagaimanapun ia telah dikenalpasti menurunkan kandungan protein iaitu sebanyak
41% berbanding sampel kawalan (100% tepung gandum). Campuran tepung ubi keledek
juga mempengaruhi nilai kecerahan (L), kemerahan (a), dan kekuningan (b) produk.
Sampel B (10% TUK paling cerah (L= 88.92), sampel F (50% TUK) paling merah (a =
19.73) dan sampel E paling menghampiri kuning (b= 44.70). Disamping itu, ia juga
menyebabkan daya kekenyalan mi semakin menurun. Semua atribut (warna, bentuk,
kelembapan, kelembutan, kekenyalan, rasa, penerimaan keseluruhan) yang diuji dalam
penilaian sensori menunjukkan terdapat perbezaan beerti (p<0.05). Didapati formulasi B
menjadi pilihan pengguna kerana ia mencatat min skor yang paling tinggi bagi semua

atribut.
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DEVELOPMENT OF SWEET POTATO (Ipomoea batatas) NOODLES

ABSTRACT

A study was conducted to evaluate the suitability of sweet potato in development of
noodles. Finished product were evaluated based on moisture content, mineral.
carbohydrate, protein, fibre, color (L., a, b), elasticity and sensory evaluation. The used of
sweet potato flour (SPF) as a main ingredient beside the wheat flour has increased the
moisture content whereas the sample E (40% SPF) is the highest (60.14%) and ash
content (2.07%) compare to control. It also increased the fibre content [sample F ( =
2.61%) and carbohydrate (sample D = 24.52%). Although, it has been observed that the
protein content were decreased to 41% compare to control. Besides that. it also had
significant affect on the ‘L.’ (brightness), ‘a’ (redness) and ‘b’ (yellowness) values of the
product when compared to control. Sample B is the brightest (.= 88.92) meanwhile for
‘a’ value, sample F is the highest (a = 19.73) and sample E for ‘b’ value (b = 44.70). The
results also showed that, there was a significant different (p<0.05) in elasticity. All the
attributes (color, shape, firmness, moistness, elasticity, taste, overall acceptance)
evaluated in sensory evaluation test showed a significant difference (p<0.05). Observation
showed that sample B was the optimum formulation because it obtained the highest

average value for all the attributes.





