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ABS'I'ltAK

Suatu kajian untuk menentukan kehadiran asid organik ke atas buah asam jawa telah

dilakukan. Kehadiran asid organik di dalam buah asam jawa atau nama saintifiknya

Tamarindus indica linn ditentukan dengan analisis spektroskopi IR dan analisa

termal. Daripada hasil kajian didapati komponen terbesar di dalam buah asam jawa

ialah asid organik seperti asid Tartarik, Fumarik, Malik, Oksalik, Suksinik, Formik,

Asetik dan Sitrik. Hasil daripada analisis spektroskopi infra merah, iaitu terdapat

kehadiran kumpulan berfungsi asid karboksilik di dalam buah asam jawa. Hasil dari

Analisis Termogravimetri pula membuktikan bahawa berlakunya penguraian asid-asid

yang terkandung dalam asam jawa. Manakala daripada Analisis Kalorimetri Imbasan

Pembezaan (OSC) pula, takat lebur bagi asid telah ditentukan iaitu pada suhu 125uC

bagi asid malik, asid suksinik pada suhu 187')C dan pada suhu 289')C pula bagi asid

fumarik.
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ABS'I' Il.Ael'

The objective ofthis study is to determine the present of an organic acid in asam jawa

fruit. The present of an organic acid were proved by the analysis method using infra

I red spectroscopy and thermal analysis. The results shows that, an organic acid such as

Tartaric acid, Fumaric acid, Maleic acid, Oxalic acid, Succinic acid, Formic acid,

Acetie acid and Citric acid which was the largest component were obtained in the

asam jawa's fruits. From the analysis using spectrometry infra red method, the results

indicated that a functional group of carboxylic acid were present in the asam jawa's

fruit. From the analysis method using Termogravimetry Analyzer (TGA), were

proved that the acids were decompose. Using Differential Scanning Calorimetry

(DSC), the melting point for these acid had determined for maleic acid at l 25"C,

succinic acid at 187"C and fumaric acid at 289')C.
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