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ABSTRAK

Penghasilan mayonis berasaskan minyak kelapa sebagai alternatif kepada minyak
kacang soya dikaji menggunakan kaedah Respond Surface Methodology (RSM) di
mana sebanyak 20 formulasi dihasilkan berasaskan campuran tiga minyak iaitu minyak
kelapa, minyak kacang soya, dan minyak jagung. Kesemua formulasi akan dicuba dan
sample mayonis yang terhasil kemudiannya di analisis asid lemak bebas, nilai
peroksida, nilai keasidan (pH), tekstur serta nilai warna L*, a* dan b*. Semua data
yang diperolehi dimasukkan ke dalam system RSM untuk mendapatkan nilai optimum
dan formulasi terbaik. Hasil daripada gabungan analisis RSM, didapati formulasi
terbaik penghasilan mayonis yang menggunakan ketiga-tiga minyak tersebut adalah
50 g minyak kelapa, 50 g minyak kacang soya dan 50 g minyak jagung. Secara
keseluruhannya, mayonis berasaskan minyak kelapa dapat dihasilkan dan boleh
dijadikan alternatif untuk mengurangkan penggunaan minyak kacang soya dalam

produk mayonis walaupun tidak sepenuhnya.
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DEVELOPMENT OF MAYONNAISE BY MIXING COCONUT OIL,
SOYBEAN OIL, AND CORN OIL USING ‘RESPONSE SURFACE

METHODOLOGY’ (RSM)

ABSTRACT

The production of mayonnaise from coconut oil as an alternative for soybean oil by
using response surface methodology (RSM) where 20 formulations have been produce
by mixing three oil namely as coconut oil, soybean oil and corn oil. The mayonnaise
sample has been produce with all formulation has been tried and free fatty acid content
(FFA), peroxide value (PV), level of acidity (pH), texture and colour value L*, a*, b*
were determined. All the data have been analyze by using RSM procedure to get the
best formulation and optimum value. Result from RSM analysis combination, the best
formulation to produce mayonnaise was 50 g coconut oil, 50 g soybean oil and 50 g
corn oil. As a conclusion, coconut oil can be use as alternative to produce mayonnaise

in order to reduce soybean oil although not the entire as a the main oil.





