o e e — o~ -

Sl

Y o

- -——

—_—~

Sy P T h N
f = N




(A

123

1100090116

LP 34 FASM 2 2008

AR

Eftect of sweet potato (Ipomoea batatas L.) flour to the
properties of marine white flesh fish's fish ball and cat fish's fish
bail / Rabiatul Adawiah Yahaya.

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH

UNIVERSITI MALAYSIA TERENGGANU (UMT)
21030 KUALA TERENGGANU

110009011%

Lihat Sebelah

[

HAK Ml‘L K j

2 BFIAEESE Adhadas med N oJ-




| Laaady |

Pusst Pembelajeran Digital Sultanan NUT £8THEH
Universih Malaysia

EFFECT OF SWEET POTATO (Ipomoea batatas L.) FLOUR TO THE PROPERTIES
OF MARINE WHITE FLESH FISH’S FISH BALL
AND CAT FISH’S FISH BALL

By
Rabiatul Adawiah binti Yahaya

Research Report submitted in partial fulfillment of
the requirements for the degree of
Bachelor of Food Science (Food Service and Nutrition)

Department of Food Science
FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITI MALAYSIA TERENGGANU
2008



This project report should be cited as:

Rabiatul Adawiah, Y. 2008. A study on the effect of sweet potato (Jpomoea batatas L.)
flour to the properties of marine white flesh’s fish ball and cat fish’s fish ball.
Undergraduate thesis, Faculty of Agrotechnology and Food Science, Universiti
Malaysia Terengganu. 72 p

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.
g
.’v; 71‘,
T

-~

>30€

110009€11¢%



BORANG PP3

FAKULTI AGROTEKNOLOGI DAN SAINS MAKANAN
UNIVERSITIMALAYSIA TERENGGANU

Universitt MaLaysia TERENGGANU

PENGAKUAN DAN PENGESAHAN LAPORAN
PROJEK PENYELIDIKAN | DANII

Adalah ini diakui dan disahkan bahawa laporan penyelidikan bertajuk:

O BN e, , No.Matrik ......................
telah diperiksa dan semua pembetulan yang disarankan telah dilakukan. Laporan ini

dikemukakan kepada Jabatan

sebagai memenuhi sebahagian daripada keperluan memperolehi ljazah Sarjana Muda
Fakulti Agroteknologi dan Sains Makanan, Universiti Malaysia Terengganu.

Disahkan oleh:

Penyelia gtama

Nama: NIZAHA JUHAIDR MOHAMAD
Pensyarah
i Jabatan Samns Makanan - 08
COp Rasmi: Fakuiti Agroteknotogi dan Sains Makanan Tarikh: 7= / """"""""

Universiti Malaysia Terengganu
21030 Kuala Terengganu

Penyelia Kedua (jika ada)
Nama:

Cop Rasmi Tarikh: .......................



DECLARATION

I hereby declare that the work in this thesis is my own except
for quotations and summaries which have been duly
acknowledged.

Signature ..~
Name : Rabiatul Adawiah Binti Yahaya

Matric No : UK 12838
Date . 15 we“"bef 3008



ACKNOWLEDGEMENT

First and foremost, | would like to thanks to Allah S.W.T for given me a chance to
finish up my final year project successfully. I also want to add my deepest appreciation
and sincere to my supervisor, Miss Nizaha Juhaida binti Mohamad for her supervision,
comments, guidance and assistance throughout this project. Special thanks also goes to
my Final Year Project’s Coordinator, Mr. Fisal bin Ahmad. Sincere thanks also go to

other lectures for their comments and feed back through my presentations.

Furthermore, my heartfelt gratitude goes to Miss Norbaya, Mr. Shukri, Mr. Abd
Aziz, Mr. Azaha, Mr. Che Kamaruddin, Miss Nor Hafizah, and Miss Nor Salsabila from
Department of Processing and Quality Control, Institute of Fisheries (IPM) Chendering
for their permission to use facilities in IPM processing lab and also their commitment,

and fully cooperation during my work at the lab.

My appreciation also goes to my friends who always giving me spiritual supports
and motivations throughout this project. Special thanks and appreciation is extended to
my lovely parents, who are giving me support and courage to finish my project till the
end. Lastly, my appreciation goes to those who have contributed in my project either

directly or indirectly. Thank you very much.



ABSTRACT

This study was conducted in order to determine the effect of sweet potato (Ilpomoea
batatas L.) to the properties of marine white flesh fish’ fish ball and cat fish’s fish ball.
Sweet potato flour was actually one of food product that can be produced from sweet
potato and had a potential to substitute wheat flour because it’s high in diet fiber, vitamin
C, and beta-carotene. In this study, sweet potato flour was produced, followed by
production of surimi from marine white flesh fish and cat fish, and finally fish balls were
produced. Four samples of fish balls were produced. In fish ball production, standard
wheat flour was been substitute with sweet potato flour. Once the fish balls were finish,
proximate analysis, quality assessments, and sensory evaluation were conducted. Range
of proximate composition of four fish ball samples were moisture content (21.6 - 28.3 %),
protein content (17.6 - 27.4 %), fat content (0.8 - 5.9 %), and ash content (0.8 - 0.9 %).
Range for gel strength was between 104.68 gcm until 174.45 gcm. Folding test also been
conducted, white flesh fish’s fish balls had C grade while cat fish’s fish ball had D grade.
Fish ball using wheat flour had higher whiteness value compared to fish ball using sweet
potato flour which had negative value of whiteness. This was because the color of fish
balls using sweet potato flour was orange-red while fish balls using wheat flour was
white. Cat fish’s fish ball using sweet potato flour was most acceptable products in most
categories (elasticity, hardness, juiciness, chewiness, and overall acceptance) in terms of
panelist acceptance.
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ABSTRAK

Kajian ini di jalankan bertujuan untuk mengenalpasti kesan penggunaan tepung ubi
keledek (lpomoea batatas L.) terhadap ciri-ciri bebola ikan dari ikan laut isi putih dan
bebola ikan dari ikan keli. Tepung ubi keledek merupakan salah satu produk yang boleh
dihasilkan daripada ubi keledek dan berpotensi digunakan untuk menggantikan tepung
gandum kerana tepung ubi keledek mempunyai kandungan serabut diet, vitamin C dan
beta-karotene yang lebih tinggi. Dalam kajian ini, tepung ubi keledek dihasilkan, diikuti
penghasilan surimi dari dua jenis ikan iaitu, ikan laut isi putih dan ikan keli, dan akhir
sekali bebola ikan dari kedua-dua jenis dihasilkan. Empat sampel bebola ikan dihasilkan.
Ubi keledek yang segar di proses menjadi tepung dan di simpan pada suhu bilik.
Kemudian, surimi iaitu isi ikan yang telah diproses dihasilkan bagi menghasilkan bebola
ikan. Dalam pemprosesan bebola ikan, kandungan tepung gandum yang digunakan di
dalam formulasi standard bebola digantikan dengan tepung ubi keledek yang digunakan.
Setelah produk bebola ikan sedia di hasilkan, analisis komposisi proksimat, penilaian
kualiti dan juga penilaian penerimaan pengguna dijalankan bagi mengetahui kesan
penggunaan tepung ubi keledek tersebut ke atas bebola. Julat komposisi proksimat bagi
keempat-empat sampel adalah kandungan kelembapan (21.6 - 28.3 %), kandungan
protein (17.6 - 27.4 %), kandungan lemak (0.8 - 5.9 %), dan kandungan abu (0.8 - 0.9 %).
Julat nilai kekuatan gel pula antara 104.68 hingga 174.45. Ujian lipatan juga dijalankan,
bebola ikan dari ikan isi putih di dapati mempunyai gred C manakala ikan keli adalah
gred D. Bebola ikan menggunakan tepung gandum mempunyai nilai keputihan yang
tinggi berbanding bebola ikan yang menggunakan tepung ubi keledek. Ini kerana, warna
bebola ikan menggunakan tepung ubi keledek adalah oren-merah manakala bebola ikan
yang menggunakan tepung gandum adalah putih. Bebola ikan daripada ikan keli yang
menggunakan tepung ubi keledek paling di terima bagi semua kategori (keanjalan,
kekerasan, kandungan jus, kekenyalan, dan penerimaan keseluruhan) berdasarkan
penerimaan panel.



