


1100090045 

I I 00090045 

Develo
_
pment of bitter gourd jam (Mo111ordica C'harantia) / Nor 

Zawa111 Zakana. 

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH 

UNIVERSITI MALAYSIA TERENGGANU (UMT) 

21030 KUALA TERENGGANU 

llOOO�Ul 4� 

: 

Lihat Sebelah 

HAK MILIK 
PUSAT Pf�BH_Aj.,t,H O!CT.I.L SULTAHAH HUR ZM!l�AH 

F' 3t • '"h. �·er.;... • 

Unr,e. i. t 
u.



DEVELOPMENT OF BITTER GOURD JAM (Momordica Charantia) 

NOR ZAWANI BINTI ZAKARIA

RESEARCH PROJECT submitted in partial fulfillment of the requirements for 
the Degree of Bachelor of Food Science 

(Food Service and Nutrition) 

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE 
UNIVERSITI MALAYSIA TERENGGANU 

MENGABANG TELIPOT 
2006 



This project should be cited as: 

Nor Zawani, Z. 2006. Development of Bitter Gourd Jam. Undergraduate thesis, 

Bachelor of Science in Food Science (Food Service and Nutrition), Faculty of 

Agrotechnology and Food Science, Malaysia University of Terengganu. 65p. 

No part of this project report may be reproduced by any mechanical, photographic, or 

electronic process, or in the form of phonographic recording, nor may it be stored in a 

retrieval system, transmitted, or otherwise copied for public or private use, without 

written permission from the author and the supervisor of the project. 

110009004.5 



11 

DECLARATION 

I hereby declare thaf this research project is based on my original work except for 

quotations and summaries which have been duly acknowledged. 

NOR ZA W ANI ZAKARIA 

UK 9595 

Date: 1.1 / & ( D l

-

Approved by, 

DR AMIR IZZWAN ZAMRI 

(Supervisor) 



111 

ACKNOWLEDGEMENT 

First and foremost, 1 would like to express my warmest and most enthusiastic 

thanks to my supervisor, Dr Amir lzzwan Zamri for his guidance, advice, support, 

patience and her ideas and suggestions which always been a good solution in time of 

difficulty of my project. 

My deepest gratitude goes to the Head of Food Science Department, Dr. Amiza 

Mat Amin, and all the lecturers who have corresponded with me to point out errors and to 

offer suggestions especially En. Mohamad Khairi Mohd Zaino!, Pn. Zamzahaila Mohd 

Zin, En. Aziz Yusof, En. Wan Hafiz Wan Zainal Shukri, Pn. Faridah Yahya and Pn. 

Khairil Shazmin Kamaruddin. Thanks also to all the staffs of Food Science Department 

especially to Cik Nasrenim, Pn. Suzana, Pn. Fadlina, Pn. Aniza, Cik Roshaniza, Pn. 

Faridah, Pn. Dayang Normiah and En. Zamani for their cooperation, patience, assistance 

and kindness throughout this research. 

I owe my deepest thanks to my beloved parents, En Zakaria bin Shaari and Pn 

Norriza Mustappa who have always been there to give me support and words of love in 

everything that I have been doing. 

I would like to thank all my dear friends for their help and assistance. Thank you 

for the precious time and moral support. 



IV 

ABSTRACT 

Bitter gourd (Momordica Charantia) known as medical plant was made into jams 

namely bitter gourd jam. Three formulations of bitter gourd jams have been developed 
which are sample A, sample B and sample C. Sample A contains 40% of bitter gourd, 
sample B contains 50% of bitter gourd and sample C contains 60% of bitter gourd. In this 
research analysis on physical, chemical and sensory evaluation were done. Physical 
analysis that tested is the determination of total soluble solid, pH , water activity, 
spreadibility and colour ('L', 'a', 'b'). Sample A had the highest score for the total 
soluble solid (0 Brix) and spreadibility with value 73.00 ± 2.0 and I 02.17 ± 1.31 and it is 
significantly different (p<0.05) from other samples. Sample C had the highest mean score 
in pH, water activity and colour ('a') analysis with value 2.83 ± 0.01, 0.71 ± 0.01 and -
1.15 ± 0.06. Sample C is significantly different (p<0.05) from sample A and sample B. 
Besides that, sample B had the moderate mean score for the physical analysis. Chemical 
analysis that has been tested is determination of moisture content, protein, carbohydrate 
and fiber content. Sample C contains the highest percentage of moisture, protein, 
carbohydrate and fiber content compare to other sample and it is significantly different 
(p<0.05) from other sample jams. Percentage of moisture content for sample C is 24.02 ± 
0.84. For protein, carbohydrate and fiber content the percentage values are 0.76 ± 0.04, 
9.72 ± 0.06 and 1.94 ± 0.02. Sample A had the lowest percentage of moisture, protein, 
carbohydrate and fiber and it is significantly different (p<0.05) from others. Sensory 
evaluation has been done on colour, texture, spreadibility, taste, sweetness, bitterness and 
overall acceptance. Sample A had the highest mean score for all the attributes that tested 

in sensory evaluation. Panels were preferred and accepted sample A more than the other 
sample jams. 
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Buah peria (Momordica Charantia) dikenali sebagai tumbuhan yang digunakan di 
dalam bidang perubatan telah digunakan bagi manghasilkan jem yang dikenali sebagai 
jem peria. Tiga formulasi telah dihasilkan yang terdiri daripada sampel A, B dan C. 
Sampel A mengandungi 40% buah peria, sampel B mengandungi 50% buah peria 
manakala sampel C mengandungi 60% buah peria. Di dalam kajian ini, analisis fizikal, 
kimia dan penilaian sensori telah dilakukan terhadap jem peria yang dihasilkan. Analisis 
fizikal dilakukan dalam menentukan jumlah kandungan pepejal terlarut, pH, jumlah 

aktiviti air, darjah kebolehsebaran dan warna ('L', 'a', 'b' ) jem tersebut. Sampel A 
mencatatkan bacaan yang paling tinggi bagi penentuan kandungan pepejal terlarut dan 
darjah kebolehsebaran berbanding dengan sampel jem lain dengan bacaan 73.00 ± 2.0 and 
I 02.17 ± 1.31. Terdapat perbezaan yang signifikan (p<0.05) bagi sampel A jika 
dibandingkan dengan sampel lain. Sampel C mencatatkan nilai bacaan yang paling tinggi 
bagi penentuan pH, jumlah aktiviti air dan warna ('a') dengan iaitu 2.83 ± 0.0 I, 0.71 ±
0.0 I dan -1.15 ± 0.06. Sampel C mempunyai perbezaan yang signifikan (p<0.05) antara 
sampel A dan sampel B. Selain itu sampel B mencatakan bacaan min bacaan yang 
sederhana bagi analisis fizikal yang telah dijalankan. Analisis kimia yang telah dijalankan 
ialah penentuan kandungan lembapan, protein, karbohidrat dan serat. Sampel C telah 
mencatatkan nilai peratusan yang paling tinggi bagi kandungan lembapan, protein, 
karbohidrat dan serat dan terdapat perbezaan yang signifikan (p<0.05) antara sampel lain. 
Nilai peratusan kandungan lembapan bagi sampel C ialah sebanyak 1.94 ± 0.02. Bagi 
analisis protein, karbohidrat dan serat nilai peratusan yang dicatatkan ialah 0.76 ± 0.04, 
9.72 ± 0.06 dan 1.94 ± 0.02. Sampel A mencatatkan nilai peratusan yang paling rendah 
dan mempunyai perbezaan yang signifikan (p<0.05) antara sampel lain. Penilaian sensori 
telah dijalankan terhadap tahap penerimaan warna, tekstur, darjah kebolehsebaran, rasa, 
kemanisan, kepahitan dan penerimaan keseluruhan. Sampel A telah mencatatkan nilai 
min skor yang paling tinggi bagi kesemua atribut yang telah dinilai. Panel lebih 
menggemari atau menerima sampel A jika dibandingkan dengan sampel lain. 


