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ABSTRACT

Effects of incorporating pumpkin and milk into kuih hingka were conducted since there
has been no reported research regarding this area. Physical analysis namely colour profile
and texture determination. proximate determination and sensory evaluation had been
carried out to the studied formulations. Incorporation of pumpkin and milk into kuwih
hingka had imparted lighter and more yellow colour to the kuih with a darker and more
red (based on colorimeter) top crust. However. the firmness and springiness of the kuih
had been reduced. Formulations prepared by using pumpkin had improved nutritional
content. Crude fat content, crude protein content and carbohydrate content had been
reduced while crude fiber content. moisture content and ash content had been increased
for both formulations prepared either by using milk or coconut milk. The results obtained
from the incorporation of milk were almost the same with the incorporation of pumpkin.
Crude fat content. crude fiber content and carbohydrate content had been reduced but
crude protein content. moisture content and ash content had been increased. From the
aspect of acceptance. in general, the incorporation of pumpkin was significantly more
accepted compared with the control formulation. The addition of 10% and 20% pumpkin
were more accepted however. Formulations with the addition of milk to the kuih were
significantly more accepted in term of colour (5.73+1.09" for M20% and 3.53+1.6° for
C0%). However. in general, addition of milk was significantly less acceptable from the
aspect of odour (5.15£1.23" for C10% and 4.18+1.63° for M30%). taste and overall
acceptance (5.18+1.45" for C10% and 3.88+1.57¢ for M30%). As a conclusion. the
incorporation of pumpkin and milk into kwih hingka had improved its nutritional value.
However. more studied have to be done to improve the texture. taste and odour of the
kuih bingka labu prepared by using milk.



ABSTRAK

Kesan penambahan labu dan susu ke dalam kuih bingka telah dijalankan kerana tidak
terdapat kajian mengenai tajuk tersebut dilaporkan sehingga kini. Analisis fizikal iaitu
penentuan warna dan tekstur, penentuan proksimat dan penilaian sensori telah dilakukan
terhadap formulasi yang dikaji. Didapati bahawa penambahan labu dan susu ke dalam
kuth bingka telah menjadikan warna kuih lebih terang dan lebih kuning. dan kerak
bahagian atas yang lebih gelap dan merah warnanya. Akan tetapi. keteguhan (firmness)
dan kekenyalan (springiness) kuih telah dikurangkan. Formulasi kuih dengan
penambahan labu didapati telah diperbaiki dari segi kandungan nutrisinya. Kandungan
lemak kasar, protein kasar serta kandungan karbohidrat telah dikurangkan manakala
kandungan gentian kasar. kandungan air dan kandungan abu telah dipertingkatkan.
Penambahan susu ke dalam kuih bingka didapati mempunyai keputusan yang tidak jauh
berbeza dengan keputusan penambahan labu. Kandungan lemak kasar. kandungan
gentian kasar dan kandungan karbohidrat telah dikurangkan manakala kandungan protein
kasar, kandungan air dan kandungan abu telah dipertingkatkan. Daripada aspek
penerimaan kuih. secara keseluruhannya, penambahan labu adalah lebih dapat diterima
secara signifikan, berbanding dengan formulasi yang tidak ditambah labu. Didapati juga
bahawa penambahan labu sebanyak 10% dan 20% adalah lebih diterima. Penambahan
susu ke dalam kuih adalah lebih dapat diterima dari atribut warna secara signifikan
(5.73£1.09" untuk M20% dan 3.53+1.6° untuk C0%). Akan tetapi, secara keseluruhannya,
penambahan susu ke dalam kuih adalah kurang dapat diterima dari atribut bau
(5.15£1.23" untuk C10% dan 4.18+1.63° untuk M30%). rasa dan penerimaan keseluruhan
(5.18+1.45% untuk C10% dan 3.88+1.57¢ untuk M30%) secara signifikan. Secara
kesimpulannya. penambahan labu dan susu ke dalam kuih bingka telah meningkatkan
nilai nutrisinya. Namun, lebih kajian adalah diperlukan untuk menambahbaik lagi tekstur.
rasa dan bau kuih bingka labu yang disediakan dengan menggunakan susu.
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