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ABSTRACT 

This study was carried out to see the potential of sugarcane in development of jelly 

product. In this study, the entire samples with different ratio of juice and sugar where 

sample }(control) was 45:55, sample 2 was 47:53, sample 3 was 49:51, and sample 4 was 

51:49. Analysis that had been carried out was determination of total soluble solid (0Brix), 

water activity (aw), pH, texture, colour ('L', 'a' and 'b') and sensory analysis. Result 

revealed that sample 4 had the highest mean score for total soluble solid analysis with 

value 70.96 ± 0.76 which were significantly different compared to sample 1 and sample 

2. Sample 1 (control) had significantly different (p<0.05) compared to other samples in

water activity (aw) analysis with value 0.738 ± 0.006. Sample 2 had achieved the highest

mean score in texture analysis and significantly different (p<0.05) compared to other
samples. The result shows that sample with different juice: sugar ratio have influence

physical properties of sugarcane jelly. The attributes for sensory evaluation were colour,

texture, sweetness, taste and overall acceptance. Sample 1 had the highest mean score on

attribute texture, sweetness, taste and overall acceptance where sample 2 had the highest

mean score for attribute colour. From the result obtained, sugarcane can be one of the

potential source in jelly production.
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PENGHASILAN JELi DARIPADA TEBU (Saccharum officinarum) 

ABSTRAK 

Kajian ini dijalankan untuk melihat potensi tebu dalam penghasilan produk jeli. Dalam 

kajian ini, kesemua sampel mengandungi jus dan gula dalam nisbah yang berlainan 

dimana sampel 1 adalah 45:55, sampel 2 adalah 47:53, sampel 3 adalah 49:51, dan 

sampel 4 adalah 51 :49. Kajian ini mengandungi penentuan kandungan pepejal larut 

(0Brix), aktiviti air (aw), pH, tekstur, wama ('L', 'a' dan 'b') dan penilaian sensori. 

Daripada keputusan yang diperolehi, sampel 4 mendapat skor yang paling tinggi dalam 

penentuan jumlah pepejal larut dengan nilai 70.96 ± 0.76 dan mempunyai perbezaan yang 

signifikan dengan sampel 1 dan sampel 2. Sampel 1 (kontrol) mempunyai perbezaan 

yang signifikan (p<0.05) dengan sampel lain dalam penentuan aktiviti air (aw) dengan 

nilai 0.738 ± 0.006. Sampel 2 mendapat skor yang paling tinggi dalam penentuan tekstur 

dan mempunyai perbezaan yang signifikan (p<0.05) dengan lain-lain sampel. Keputusan 

menunjukkan sampel dengan nisbah jus:gula yang berlainan mempengaruhi ciri-ciri 

fizikal jeli tebu. Atribut untuk penilaian sensori adalah wama, tekstur, tahap kemanisan, 
rasa, dan penerimaan keseluruhan. Sampel 1 mendapat skor yang tinggi pada attribut 

tekstur, tahap kemanisan, rasa dan penerimaam keseluruhan manakala sampel 2 mendapat 

skor yang tertinggi bagi attribut wama.Daripada keputusan yang diperolehi, didapati tebu 

berpotensi untuk dijadikan salah satu sumber pembuatan jeli. 


