


11UUU�UU43 

LP 48 FASM 3 2007 

111111111111111111111111111111111111111111111111111111111111 
1100090043 
E'.fects of meat _incorporation on the characteristics of pumpkin 
(C ucurblla max11na) nugget/ Nor Baizura Mohd Soghir. 

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHi RAH 

UNIVERSITI MALAYSIA TERENGGANU (UMT) 

21030 KUALA TERENGGANU 

ll.100090043 

Lihat Sebelah 

HAK MILIK 

PUSAT Pfr,:BHAJARAN D!GITAL SULTANAH NU' Z.�Hl�.�H 



EFFECT OF MEAT INCORPORATION ON THE 
CHARACTERISTICS OF PUMPKIN 

(Cucubita maxima)NUGGET 

By 

NOR BAIZURA MOHD SOGHIR 

RESEARCH PROJECT submitted in partial fulfillment of the 
requirement for the Degree of Bachelor of 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: 
Nor Baizura M. S. (2007). Effect of Meat Incorporation on the Characteristics of 

Pumpkin Nugget. Undergraduate thesis, Bachelor of Food Science (Food 
Service and Nutrition). Faculty of Agrotechnology and Food Science, 
Universiti Malaysia Teregganu. Mengabang Telipot, Terengganu. 69p. 

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

11000900,13 



II 

DECLARATION 

I hereby declare that this research project is based o my original work except for 

quotations and summaries which have been duly acknowledge. 

NOR BAIZURA MOHD SOGHIR 

UK 9917 

Approved by, 

PROF MADY A DR AMIZA MAT AMIN 



lll 

ACKNOWLEDGEMENT 

First and foremost, l would like to express my warmest and most enthusiastic 

thanks to my supervisor, Prof Madya Dr Amiza Mat Amin for her guidance, advice, 

support, patience and her ideas and suggestions which always been a good solution in the 

time of difficulty of my project. 

Secondly, I would also like to express my sincere appreciation to all my lecturers 

such as Pn. Faridah Yahya, En. Aziz Yusoff, Pn. Zamzahaila Mohd Zin and En. Khairi 

Mohd Zaino), who gave me addition suggestion, guidance and comment in improving 

this research. 

I am also thankful to all lab staff especially Pn. Suzana and Cik Nasrenim for their 

kindness and cooperation throughout this study. Besides that, there are fellow friends and 

course mates that helped me during this research were most appreciated. Their constant 

encouragements and support had made my final project a memorable one. 

Last but not least, l would like to express my gratitude to my family members for 

their moral support, money support, love and concern throughout the entire study. 



IV 

ABSTRACT 

The objective of this study is to determine the effect of meat incorporation to the 

characteristics of pumpkin nugget with and without peel. Based on analysis done, texture 

of W nuggets showed significant different (p<0.05) among formulation while only 

formulation of 30 %, 40 % and 50 % meat of P nuggets not significantly different 

(p>0.05) between each other but has significant different (p<0.05) among other 

formulation. Color of pumpkin nugget for W nuggets showed the significant different 

(p<0.05) when amount of meat increased but for P nuggets, only control, formulation of 

IO % and 50 % meat shows the significant different (p<0.05). W nuggets shows the 

significant different (p<0.05) between control, formulation of 30 %, 40 % and 50 % meat 

while for P nuggets, only control, formulation of l O % and 50 % meat have significant 

different for moisture content. Sensory evaluation results shows that there was no 

significant different (p>0.05) in overall acceptance of W nuggets and there were 

significant different (p<0.05) between control, formulation of 20 %, 30 % and 50 % of P 

nuggets. 
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KESAN PENAMBAHAN DAGING KE ATAS CIRI-CIRI NUGGET LABU 

(Cucurbita maxima) 

ABSTRAK 

Kajian ini dilakukan untuk melihat kesan penambahan daging ke atas ciri-ciri nugget labu 

dengan kulit dan tanpa kulit. Daripada analisis yang dijalankan,tekstur bagi sampel W 

menunjukkan perbezaan yang signifikan (p<0.05) bagi kesemua formulasi tetapi bagi 

sampel P, hanya formulasi dengan penambahan 30 %, 40 % dan 50 % daging tidak 

mempunyai perbezaan signifikan (p>0.05) antara formulasi tetapi mempunyai perbezaa 

yag signifikan (p<0.05) dengan formulasi lain. Warna bagi nugget sampel W 

menunjukkan pebezaan signifikan (p<0.05) dengan penambahan daging tetapi bagi 

sampel P, hanya formulasi tanpa daging, 10 % dan 50 % daging mempunyai perbezaan 

yang signifikan (p<0.05). Bagi ujian sensori nugget labu yag dinilai menunjukkan tiada 

perbezaan yang signifikan pada atribut keenam-enam formulasi bagi nugget labu tanpa 

kulit manakala sebaliknya untuk nugget labu dengan kulit. Sampel W menunjukkan 

perbezaan yang signifikan antara formulasi tanpa daging, 30 %, 40 % dan 50 % daging 

manakala bagi sampel P, hanya formulasi tanpa daging, IO % dan 50 % daging 

mempunyai perbezaan yag signifikan (p<0.05) untuk kandungan lembapan. Analisis 

sensori menunjukkan tiada perbezaan signifikan (p>005) untuk penerimaan keseluruhan 

bagi sampel W manakala, terdapat perbezaan signifikan (p<0.05) antara formulasi tanpa 

daging, 20 %, 30 % dan 50 % bagi sampel P. 


