
bpd 
LP 
42 

FASM 

2 
2009 



l1UUU764B 'j 

bpd 

LP 42 F ASM 2 2009 

1111111111111 
1100076485 
Effect of alginate coating combined with calcium chloride on 
tomato (Lycopersicon esculentum) quality/ Zuraifah Hamzah. 

PERPl.fSTAKAAN SULTANAH fftJRZAH!RAH 
Ufm!ERSfil�� lEREN'G.GAW(fflil!E} 

:21030 .KUAtA 'fERENGGA�'U 

11UUU7til�tl 

HA.K MlllK 

PER?US"TAWN SULTAK1\H MUR ZAHlMH um 

Percus\ik,rn Su 1tanah Nur Zahir, 
_ .iv:::1 .,, 1 i11d 1ays1a Terengganu (U!. 



1100076485 

EFFECT OF ALGINATE COATING COMBINED WITII CALCIUM CHLORIDE 
ON TOMATO ( Lycopersicon esculentum) QUALITY 

By 
Zuraifah binti Hamzah 

Research Report submitted in partial fulfillment of 
the requirements for the degree of 

Bachelor of Agrotechnology Science (Post Harvest Technology) 

Department of Agrotechnology 
FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE 

UNNERSITI MALAYSIA TERENGGANU 
2009 



BORANG PITA 8 

FAKUL Tl AGROTEKNOLOGI DAN SAINS MAKANAN 
UNIVERSITI MALAYSIA TERENGGANU 

PENGAKUAN DAN PENGESAHAN LAPORAN 
PROJEK ILMIAH I DAN II 

Adalah ini diakui clan disahkan bahawa laporan ilmiah bertajuk: 

.Hf c(1 .. OFJ\\. �\ NA1t .. .COA1\N" ... .  com PA�tP ... VV .. 11-\ .. (I\\.C)VYY' ..... c.H toptDf" .............. .. 

. ON .. WM A TQ ..... c. �.'i�.�1>ff"'.'lon .... e.�w \e�luW\ .) .... �\)" LI .'Y .. , ................................................. .

oleh.1-.YP.-.�.\fAI:\ .... � H�1� J� A �f: �� .................... , No.Matrik .�f.Hto.9. .(....... tel ah diperiksa 
dan semua pembetulan yang disarankan telah dilakukan. Laporan ini dikemukakan kepada Jabatan 
.A\jf?.QJ.�J:�9.�.9.?..l... .............................................. sebagai memenuhi sebahagian daripada keperluan 

memperolehi ljazah Sarjan3 Muda 
.�&�} .... ���g����.�P..�.!.::.��.N9��.' ..... �r.�� .... ��J. ........................... , Fakulti Agroteknologi 

clan Sains Makanan, Universiti Malaysia Terengganu. 

Disahkan oleh: 

��;�;&!:··············· 
Nama: 

CopRasmi: 

DR. ADZEMI MAT ARSHAD 

Ketua
Jabatan Agroteknologi 

Fakulti Agroteknologi dan Sains Makanan 
Universiti Malaysia Terengganu 

····
·
�··········

21030 K,
ala Teceagga'"·

Penyelia Kedua Gika ad<!}/:,; CHU AH TSE SENG

Nama: Pensyarah 
Jabatan Agroteknolog, 

Cop Rasmi '-a�ult, Agroteknolog, dan Sa ins Maka nanun,vers,t, Malaysia Terengganu? 1 03r, Kua la Terenggan u

Tarikh: .�.t:.CJ.: .�.�. 'f

. �b· 4 .2.00� 
Tankh: ...................... . 



DECLARATION 

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

acknowledged. 

Signature "'1}. 
Name : ZURAIF AH BINTI HAMZAH 

Matric No : UK 14006 

Date : 25 APRIL 2009 

11 



ACKNOWLEDGEMENTS 

First of all, I would to express my endless gratitude to my final year project 
supervisor, Dr. Adzemi Mat Arshad for his guidance, opinions and supervision along 
the whole process of performing and completion of my final year project. I would also 
like to thanks so much to Dr.Chuah Tse Seng as co-supervisor for his assistance, 
suggestion and advice which enable me to improve and complete my final year 
project. Sincere thanks to En. Shahrul, Pn. Rafidah, Pn. Maiz.atul, En. Fauzi, En. 
Ruz.am and Pn. Rokiah for their cooperation and facilities in conducting this research 
project. Enormous thanks to Tuan Halimi Ikram, and Norhafiz.ah for giving their 
moral support and their invaluable time helping me to accomplish this research 
project. I also want to express my appreciation to my coursemates for their help and 
support. Finally, my appreciation goes to those who have contributed to this project. 

l1l 



ABSTRACT 

This study was conducted to improve the shelf life of tomato stored at ambient 
temperature (28°C) through coating treatment with 1 % and 2% alginate, 1 % and 2% 
caldum chloride and 1 % alginate + 1 % calcium chloride. Coated tomatoes and 
uncoated that served as control tomatoes were analyzed to determine the effects of 
coating on firmness, total soluble solid, colour (hue angle), weight loss and total 
defect in twelve days of storage. It is found that the firmness of tomato can be 
improved by a single treatment of 1 % calcium chloride and 1 % alginate + 1 % 
calcium chloride. However, 1 % calcium chloride is more cost effective in maintaining 
firmness of tomato as compared to the combination. Coating tomatoes with 1 % 
alginate + 1 % calcium chloride reduced greater weight loss and retained the hue angle 
value of tomatoes better compared to other treatments. The results of this study 
suggest that 1 % alginate + 1 % calcium chloride is better in improving the shelf life of 
tomato stored at ambient temperature because this treatment shows a better effect in 
reducing weight loss and slowing down the ripening process. 
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