e




1100090019

L.LP 24 FASM 3 2007

T

1100090019

Il

Development of yam bean ball with filling / L.oh Lee Houng,

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

100090019

Lihat Sebelah

HAK MILIK
PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAN

irsh (UMT)
Pussl Feinbeizjarsn Digitsl Sultanah Nur Zahirsh i_.;M.!
Universiti Malaysia Terenggani.




DEVELOPMENT OF YAM BEAN BALL WITH FILLING

LOH LEE HOUNG

RESEARCH PROJECT submitted in partial fulfillment of the
requirements for the Degree of Bachelor Food Science
(Food Service and Nutrition)

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITI MALAYSIA TERENGGANU
MENGABANG TELIPOT
2007



This project report should be cited as:
Loh, L. H. 2007. Development of yam bean ball with filling. Undergraduate thesis,

Bachelor of Food Science (Food Service and Nutrition). Faculty of
Agrotechnology and Food Science, Universiti Malaysia Terengganu
(UMT), Mengabang Telipot, Terengganu. 102p.

No part of this report may be reproduced by any mechanical, photographic, or
electronic process or in the form of photographic recording, nor may it be stored
in a retrieval system, transmitted, or otherwise copied for the public or private
use, without written permission from the author and the supervisor of the project.

1100090019



1
DECLARATION

[ hereby declare that this research project is based on my original work except for
quotations and citations which have been duly acknowledged.

Y] ki \ &

LOH LEE HOUNG

UK 10208

Approved by,

Date: 25" June 2007
DR. AMIR IZZWAN ZAMRI

(Supervisor)



i

ACKNOWLEDGEMENT

I am greatly indebted to my supervisor, Dr. Amir Izzwan Zamri for his innumerable

insight from the beginning until I manage to complete this final year project.

Special thanks to all the lecturers in Food Science Department, Mr. Mohd
Khairi Mohd Zainol, Mr. Aziz Bin Yusof, Mr. Wan Hafiz Wan Zainal Shukri, Prof.
Madya Dr. Amiza Mat Amin, Mrs. Zamzahaila Mohd. Zin, Mrs. Faridah Yahya, Mrs.
Khairil Shazmin bt. Kamarudin and Ms. Norizah bt. Mhd. Sarbon for their suggestions,

guidance and invaluable knowledge while my final year project is carried out.

I would like to express my appreciation to Food Science Laboratory and
kitchen staffs, Ms. Nasrenim Suhaimin, Mrs. Suzana Mat Saad, Mrs. Fadlina Yusof,
Ms. Rose Haniza, Mrs. Aniza Draman, Mrs. Faridah Isa, Mrs. Dayang Normiah
Mohamad and Mr. Aswardy Hamzah for their time kindness, patience, and

cooperation throughout this study.

I am deeply grateful to all my course mates for their helpfulness, teaching,

opinion as well as cooperation while this study is carried out.

Lastly, I would like to take this opportunity to thank my family members for

their full support, love and concern throughout the entire study.

Thank you very much!



v

ABSTRACT

In this study, yam bean flour was produced to develop yam bean ball with filling. The
colour of yam bean flour was light brown. Six formulations were produced based on
different percentage of yam bean flour. Formulation A is the control of this product,
which contains 100 % of wheat flour. Other formulations which contain yam bean
flour on different percentage included 20 %, 40 %, 60 %, 80 % and 100 %. Air-oven
drying method was used to dry the yam bean slices before it has been ground into
flour. Steaming was the method used to cook the product. Carrots and com kemels
which are high in carotenoids were the filling of this yam bean ball. Physical analysis
which was colour analysis, firmness and springiness had been determined on this
product. The results showed that the colour of yam bean ball with filling became
darker when the percentage of yam bean flour used increased. Factors which affect
firmness and springiness of yam bean ball were the thickness of the yam bean ball and
compactness of the filling. Besides that, chemical analysis which included moisture
content, ash content, protein content, fiber content, fat content and carbohydrate
content was determined on this product. The moisture content of the yam bean ball
with filling ranged from 52.26 % to 54.92 %. The ash content, fat content and
carbohydrate content of yam bean ball with filling increased when the percentage of
yam bean flour used increased. Meanwhile, the protein content and fiber content of
this product decreased when the percentage of yam bean flour used increased. This
product was tested on colour, aroma, firmness, springiness, stickiness, sweetness,
mouth feel and overall acceptance to determine panel acceptability by using affective
test. Through this sensory evaluation, the results from S0 panels showed that the
highest overall acceptance of this product was Formulation E which contains 80 % of
yam bean flour.



PERKEMBANGAN BEBOLA SENGKWANG YANG BERINTI

ABSTRAK

Dalam kajian ini, tepung sengkwang telah dihasilkan untuk memperkembangkan
bebola sengkwang yang berinti. Wama tepung sengkwang ialah coklat muda. Enam
formulasi telah dihasilkan berdasarkan peratus tepung sengkwang yang berlainan.
Formulasi A sebagai kawalan mengandungi 100 % tepung gandum. Formulasi yang
lain mengandungi peratus tepung sengkwang yang berlainan termasuklah 20 %, 40 %,
60 %, 80 % dan 100 %. Cara pengeringan air-oven telah digunakan untuk
mengeringkan hirisan sengkwang sebelum dikisar menjadi tepung. Cara mengukus
telah digunakan untuk memasak produk ini. Lobak dan jagung yang mengandungi
sumber karotenoid yang tinggi digunakan sabagai inti bebola sengkwang. Analisis
fizikal iaitu analisis wama, kepejalan dan kekenyalan produk ini telah ditentukan.
Keputusan menunjukkan bahawa warna bebola sengkwang yang berinti semakin gelap
apabila peratus tepung sengkwang yang digunakan meningkat. Faktor yang
mempengaruhi kepejalan dan kekenyalan bebola sengkwang ialah ketebalan bebola
sengkwang dan kepadatan inti. Selain itu, kimia analisis telah dijalankan untuk produk
ini untuk menentukan kandungan lembapan, kandungan abu, kandungan protein,
kandungan fiber, kandungan lemak dan kandungan karbohidrat. Kandungan lembapan
bebola sengkwang ini adalah dalam lingkungan 52.26 % to 54.92 %. Kandungan abu,
kandungan lemak dan kandungan karbohidrat bebola sengkwang semakin meningkat
apabila peratus tepung sengkwang yang digunakan semakin meningkat. Manakala
kandungan protein dan kandungan fiber produk ini semakin menurun apabila peratus
tepung sengkwang yang digunakan semakin meningkat. Produk ini juga dinilai dari
segi warna, aroma, kepejalan, kekenyalan, kelekitan, kemanisan, mouth feel dan
penerimaan keseluruhan dengan menggunakan ujian afektif. Melalui penilaian sensori
ini, keputusan daripada 50 orang panel menunjukkan penerimaan keseluruhan
tertinggi produk ini ialah Formulasi E yang mengandungi 80 % tepung sengkwang.
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