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ABSTRACT 

This study was conducted to develop drink from papaya, tomato and bottle gourd. Four 
formulations which were stand from three types of fruit and vegetables. These samples of 
drinks made from were papaya; tomato and bottle gourd were prepared through freeze 
drying method to retain the enzymes content. Study of drinks in chemical analyses which 
included was total fiber dietary, carbohydrate, ash content, amylase, protease and lipase. 
There were only 2 significantly differences (p<0.05) in determination of fiber dietary. 
Sample A have the average composition of 33.33% of papaya in powder form, 33.33% of 
tomato in powder form and 33.33% bottle gourd in powder form score the highest mean 
score in determination of fiber dietary and carbohydrate. Sample B have the composition of 
50% of papaya in powder form, 25% of tomato in powder form and 25% of bottle gourd in 
powder form have the highest mean score in determination of ash content. Besides that, 
only bottle gourd showed chemical reaction towards amylase test, test indicates that only 
papaya consisted of protease enzyme, and lastly papaya; tomato and bottle gourd showed 
chemical reaction toward lipase test. Four combination of formulation in 
(33.33:33.33:33.33, 50:25:25, 25:50:25, 25:25:50) were selected for sensory evaluation. A 
group pf 30 untrained panels were involved in the evaluation. Sensory evaluation of the 
drink using the System Analysis Statistic program (SAS) showed no significant different 
was showed in the sensory evaluation test, (p<0.05) in attributes which were color, aroma, 
viscosity, taste, flavor, mouth feel and overall acceptance. Therefore, sample B which 
consisted of 50% papaya powder form, 25% tomato powder form and 25% bottle gourd 
powder form scored the highest in overall acceptance. 



PENGHASILAN MINUMAN DARIP ADA BUAH BETIK, TOMATO DAN 
LABU AIR 

ABSTRAK 

lV 

Kajian ini telah dilakukan dalam menentukan perkembangan minuman daripada buah betik, 
tomato and labu air. Empat jenis formulasi telah disediakan daripada buah dan sayuran 
tersebut dengan menggunakan cara 'freeze drying' bagi mengekalkan kualiti enzim dalam 
bahan mentah tersebut. Kajian analisis kimia yang dilakukan termasuk penentuan jumlah 
fiber dietari, karbohidrat, jumlah abu, amylase, protease and lipase. Hanya terdapat dua 
perbenian signifikan (p<0.05) dalam kajian penentuan jumlah fiber dietary. Sampel A 
dengan formulasi 33.33% buah betik dalam bentuk tepung, 33.33% tomato dalam bentuk 
tepung dan 33.33% labu air dalam bentuk buah tepung mempunyai min skor tertinggi 
dalam penentuan jumlah fiber dietari dan karbohidrat. Sampel B dengan formulasi 50% 
betik dalam bentuk tepung, 25% tomato dalam bentuk tepung dan 25% labu air dalam 
bentuk tepung mempunyai min skor tertinggi dalam penentuan abu. Seterusnya, hanya labu 
air menunjukkan tindak bats kimia dalam ujian amylase, buah betik menunjukkan tindak 
balas kimia dalam ujian protease dan akhimya buah betik, tomato dan labu air 
menunjukkan tindak balas kimia dalam ujian lipase. Empat jenis penggabungan formulasi 
(33.33:33.33:33.33, 50:25:25, 25:50:25, 25:25:50) disediakan dalam penilaian sensori. 30 
panel tidak terlatih terlibat dalam penilaian sensori. Penilaian sensori akan dinilai dengan 
menggunakan Program Sistem Analisis Statistik (SAS) dan menunjukkan tiada perbezaan 
signifikan, (p<0.05) dalam atribut warna, aroma, kepekatan, kesukaan, rasa, 'mouth feel' 
dan penerirnaan keseluruhan. Kesimpulannya, sample B yang mengandungi 50% buah 
betik dalam bentuk tepung, 25% tomato dalam bentuk tepung dan 25% labu air dalam 
bentuk tepung menskor nilai tertinggi dalam penerimaan keseluruhan. 


