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ABSTRACT

This study was conducted to develop laksam's gravy in powder form. This food items was
subjected to chemical, physical as well as comparative sensory evaluation characteristics.
Five formulations were produced and the differences were based on the amount of
coconut milk and selayang fish being added into each formulation. Formulation 1 (70%
coconut milk, 30% selayang fish), formulation 2 (75% coconut milk, 25% selayang fish),
formulation 3 (80% coconut milk, 20% selayang fish), formulation 4 (85% coconut milk,
15% selayang fish), and formulation 5 (90% coconut milk, 10% selayang fish). Fat,
protein, carbohydrate, ash, moisture and fiber content were determined in chemical
analysis. There was significant different (p<0.05) among all formulations of laksam's
gravy powder in term of chemical composition. However, fat was the highest composition
in this product and followed by protein. Physical analysis that were tested are color
profile (L*, a* b*) and viscosity (mPas"). Physical analysis was done for both the
powder and after rehydration (liquid) form. There were significant different (p<0.05) in
term of color and viscosity among all formulations. The sensory evaluation was done to
five formulations and a control. Attributes of evaluation were appearance, color, odor,
taste and overall acceptance. However, results revealed that laksam's gravy powder was
the most accepted based on attribute of overall acceptance. Total 40 panels had greater
preference on laksam's gravy powder made from formulation 3 than other formulations
(mean score was 4.63).
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ABSTRAK

Kajian ini dijalankan untuk menghasilkan produk baru iaitu kuah laksam di dalam bentuk
serbuk. Analisis kimia, fizikal dan ujian penilaian sensori telah dijalankan bagi
menentukan kandungan yang terdapat di dalam kuah laksam serta tahap penerimaan
pengguna. Lima formulasi telah dihasilkan dan nilainya berbeza berdasarkan kuantiti
santan dan ikan selayang. Formulasi 1 (70% santan, 30% ikan selayang), formulasi 2
(75% santan, 25% ikan selayang), formulasi 3 (80% santan, 20% ikan selayang),
formulasi 4 (85% santan, 15% ikan selayang) dan formulasi 5 (90% santan, 10% ikan
selayang). Analisis kimia yang dijalankan adalah bagi menentukan kandungan lemak,
protein, karbohidrat, ash, dan juga fiber. Terdapat perbezaan yang signifikan (p<0.05) di
antara setiap formulasi terhadap kandungan komposisi kimianya. Kandungan lemak
adalah yang tertinggi di dalam setiap formulasi dan diikuti oleh kandungan protein.
Analisis fizikal yang dijalankan pula adalah warna (L*, a* b%*) dan juga kepekatan
(mPas™). Analisis fizikal dijalankan terhadap produk dalam bentuk serbuk dan juga yang
telah dimasak iaitu di dalam bentuk cecair. Terdapat perbezaan yang signifikan (p<0.05)
bagi ciri warna dan kepekatan bagi setiap formulasi. Penilaian sensori bagi kelima-lima
formulasi dijalankan bersama dengan kawalan. Atribut yang digunakan untuk penilaian
sensori adalah rupa bentuk, warna, bau, rasa dan juga penerimaan keseluruhan.
Walaubagaimanapun, penerimaan keseluruhan adalah atribut yang digunakan untuk
menentukan tahap penerimaan pengguna. Empat puluh orang panel yang telah
menjalankan ujian sensori lebih menggemari kuah laksam yang menggunakan formulasi 3
berbanding formulasi yang lain. (min skor adalah 4.63).





