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ABSTRAK 

Satu analisis kimia telah dijalankan untuk menentuk.an kandungan pemakanan dan 

pengekalan vitamin C (asid-L-askorbik) ke atas kaliks kering roselle (Hibiscus sabdariffa 

L. ). Kerja-kerja analisis kajian ini dijalankan di Makmal Kolej Universiti Terengganu. 

Pengekalan kandungan vitamin C (asid-L-askorbik) telah diuji setiap bulan selama empat 

bulan ke atas tiga produk roselle iaitu serbulc kering roselle, pati kering roselle yang 

diekstra.k dengan .asid olcsalik, dan pati kering roselle yang diekstrak dengan air suling 

pengeringan pati menggunakan kaedah freeze dry). Hasil kajian menunjukkan terdapat 

pengurangan kandungan vitamin C yang signifikan di antara ke tiga-tiga produk roselle 

dalarn tempoh simpanan. Kajian ini juga menunjukkan kesemua produk roselle 

mempun ai kualiti penyimpana.n yang baik dengan penyusutan kandungan vitamin C 

ang rendah. Asid oksalik memberi kesan positif ke atas pengekalan vitamin C dalam 

ati k ring dengan peratus pen rusutan vitamin C yang rendah (12.5%) berbanding 

den serbuk ring r ell (17.5%) dan pati kering roselle diekstrak dengan air suling 

27 %). R lie juga mempun ai peratus kandungan pemakanan yang sesuai untuk 

man ia. 
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ABSTRACT 

A chemical analysis has been carried out to determine the nutrituinal food value 

as well as its vitamin C (L-ascorbic acid) longivity and and its retainment in its natural 

origin of the dry calyx roselle (Hibiscus sabdariffa L.) The analysis process was carried 

out in the Laboratory of University College Terengganu. Three forms of roselle products 

ba e been used comprising of the powdered roselle and the dry concentrated roselle 

which bas been extracted \vith oxalic acid The third type consist of the dry 

c ncentrated roselle which has been extracted using distilled water and subsequently 

freez dried. The analysis on the vitamin C retainment has been carried out monthly for 

fi ur months. The results sho ed significant degredation of vitamin C in all three forms 

f r selle pr ducts during the storage period The research shows that all three forms of 

r lle pr ducts has a high storage quality with longer shelflife and low vitamin C 

d gredation. The o alic acid ga e the positive effect for the vitamin C retainment in the 

dry extract roselle \vith a 10\ value (12.5%) of degredation compared to the dried 

r ell \ der 17.5%) . The dry concentrated roselle extracted with distilled water 

ga e a high alu f d gredation 27.9%). Roselle is a food supplement suitable for 

human umpti n. 


