


11 90079 

LP 84 FASM J 2007 

I IIIIIIIIIIIIIII/ II//I II///III/I/IIII IIIIIIIIIIIIIIIIIIIIIII 
1100090079 

Effects pumpkin puree incorporated the characteristic of chilli
sauce/ Wan Noor Shahida Wan Isa@ Wan Ismail.

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH 

UNIVERSITI MALAYSIA TERENGGANU (UMT) 

21030 KUALA TERENGGANU 

�1000900�9 

Lihat Sebelah 

HAK MILIK 

PUSAT PEMBELAJAI\AN DIGITAL IULTAKAK NU� ZARIMR 

Pueet Peml!lel�9ra, !Jlg:tal SU:\lnah Nur Zahlrah (UMJJ 
Univer,ib Malaysia Terengganu. 



EFFECT OF PUMPKIN PUREE INCORPORATED THE CHARACTERISTIC OF 

CHILLI SAUCE 

By 

WAN NOOR SHAIIlDA BTW AN ISA@ WAN ISMAIL 

RESEARCH PROJECT submitted in partial fulfillment of the requirements for Degree of 

Bachelor of Food Science (Food Service and Nutrition) 

Faculty of Agrotechnology And Food Science 

Universiti Malaysia Terengganu (UM1) 

Mengabang Telipot 

2007 



This project report should be cited as: 

Wan Isa, W. N. S 2007. Effect of pumpkin puree incorporated the characteristic of 
chilli sauce. Undergraduate thesis, Bachelor of Food Science (Food Service and 

Nutrition), Faculty of Agrotechnology and Food Science, Universiti Malaysia 
Terengganu, Terengganu, 62p. 

No part of this report may be reproduced by any mechanical, photographic, or 
electronic process, or in the form of photographic 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 (s) of the project. 

1100090079



DECLARATION 

I hereby declare that the thesis is based on my original work except for quotations and 

citations which have been duly acknowledged. I also declare that is has not been 

previously or concurrent submitted for any degree at UMT or other institutions. 

WAN NOOR SHAHIDA 

BT WAN ISA@WAN 

ISMAIL 

UK10324 

Date: .l J.f Jv1 N ::Lo 67

Approved by 

(DR AMIZA BT MAT AMIN) 

Date: 



ll 

ACKNOWLEDGEMENT 

Syukur Alhamdulillah to the Almighty Allah S.W.T for giving me strength, patience and 

capability to finish this project and thesis write up. 

I would like to express my deepest thanks and appreciation to my supervisor, Dr. 

Amiza ht Mat Amin for her guidance, patience advice and encouragement throughout the 

study. The entire valuable experiences that I gained will always be remembered. I also 

would like to express my thanks to all lectures and the staff of Food Science Department 

especially Food Science laboratory and kitchen staff for their kindness and co-operation 

throughout this study. 

For my family, thank you very much for their support, love and concern and also 

thanks for always be my side when I need them. Not forgotten also my friends who 

always help me to finish my study. Finally, my appreciation goes to those who have 

involved to this project. 

Thank you. 



lll 

ABSTRACT 

This study reports on the effect of pumpkin puree as thickening agent in sauce on 
physical, proximate composition and sensory characteristics. In this study, twelve 
formulated sauces and one control sauce were prepared. Two types of chilli sauces were 
studied i.e chilli sauce with pumpkin puree without skin (PW) and chilli sauce with 
pumpkin puree with skin (PS). The study found that the pH values and viscosity value of 
the PS samples were higher than PW samples. The lightness value, 'a' value and 'b' for 
PS samples were higher compared to PW samples. Proximate analysis was also carried 
out to three samples of sauces including a control sauce. From the proximate analysis, the 
results from the study showed that the PS sample contained more moisture and fiber 
content compared to PW sample. On the other hand, PW sample contained more crude fat 
content compared to PS sample. Besides that, sensory evaluation results showed that 
I OOg PW sample and 50g PS sample have the highest acceptability among the consumer. 
Both samples had the highest mean score because it has a good color, aroma, taste and 
balance of sweetness and spicy taste than the control sample. PS indicated the most 
suitable characteristics as thickening agent compared to PW. 
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KESAN PENAMBAHAN PURI LABU KEAT AS CIRI-CIRI SOS CILI 

ABSTRAK 

Kaj ian ini adalah mengenai kesan puri labu sebagai agen pemekat sos dari segi ciri 
fizikal, kandungan proksimat dan sensori. Dalam kajian ini, sebanyak dua belas formuJasi 
sos cili dan satu sampel kawalan telah disediakan. Dua jenis sos cili yang dikaji iaitu sos 
cili yang mengandungi puri labu tanpa kulit (PW) dan sos cili yang mengandungi puri 
labu berkuJit (PS). Daripada kajian yang dijalankan, diketahui bahawa nilai pH dan 
kepekatan sampel PS adalah lebih tinggi berbanding PW. Selain itu juga,nilai kecerahan, 
nilai 'a' dan nilai 'b' bagi sampel PS juga lebih tinggi berbanding sampel PW. Analisis 
proksimat juga dijalankan . Analisis ini dijalankan keatas 3 sampel iaitu sampel kawalan 
dan dua sampel lagi masing-masing sampel sampel PW dan sampel PS Berdasarkan 
keputusan yang diperolehi, sampel PS mempunyai kandungan lembapan dan serat yang 
lebih tinggi berbanding sos kawalan. W alau bagaimana pun, sampel PW mempunyai 
kandungan lemak yang tinggi berbanding sampel PS. Di samping itu juga, keputusan 
penilaian sensori menunjukkan bahawa sampel 100g PW dan sampel 50g PS mendapat 
penerimaan yang tinggi di kalangan pengguna. Kedua-dua sampel memperolehi nilai min 
skor yang tertinggi kerana mempunyai warna, bau, rasa dan keseimbangan rasa manis 
dan pedas yang baik berbanding sampel kawalan. Kajian ini menunjukkan bahawa PS 
adalah lebih menepati kriteria sebagai agen pemekat. 


