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ABSTRAK 

Kajian ini dijalankan untuk melihat potensi buah nona dalam penghasilan jus yang 
merangkumi kajian terhadap ciri-ciri fizikal, ciri-ciri kimia, penentuan jangka hayat dan 
penilaian sensori. Sebanyak 5 sampel jus nona digunakan dalam kajian ini. Kelima-lima 
sampel ini mengandungi kandungan air dan isi buah nona dalam nisbah yang berbeza 
(1:1, 2:1, 3:1, 4:1 dan 5:1). Bagi analisis ciri fizikal jus nona, didapati bagi ciri kelikatan, 
dan jumlah pepejal larut terdapat perbezaan yang signifikan antara semua sampel. 
Penggunaan peratusan isi buah nona yang berbeza mempengaruhi ciri fizikal bagi jus 
nona. Ciri-ciri fizikal yang diperolehi menunjukkan sampel yang mengandungi 
kandungan air kepada isi buah 4: l merupakan sampel yang mempunyai ciri fizikal yang 
paling baik dan sesuai untuk jus, iaitu dengan kelikatannya 8.69 mPas·1

, dan jumlah 
pepejal larut 4.5 Briks. Julat pH bagi jus nona adalah di antara 4.62 hingga 4.80. Bagi ciri 
warna dan pH, berlakunya perubahan nilai apabila jus tersebut disimpan selama tujuh 
hari. Manakala bagi analisis ciri kimia, iaitu karbohidrat dan vitamin C, didapati tiada 
perbezaan yang signifikan antara semua sampel. Peratus karbohidrat dalam jus nona ialah 
di antara 3.41 hingga 5.01 dan nilai vitamin C pula adalah di antara 0.40 hingga 1.33. 
Penentuan jangka hayat yang dijalankan mendapati jus nona dapat digunakan sehingga 
enam hingga tujuh hari. Bagi penilaian sensori, secara keseluruhannya panel lebih 
menggemari jus yang mengandungi nisbah kandungan air kepada isi buah nona 2: 1. 
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DETERMINATION OF PHYSICAL AND CHEMICAL PROPERTIES AND 

SENSORY EVALUATION OF NONA (ANNONA SQUAMOSA) JUICE

ABSTRACT 

This study was carried out to see the potential of nona in development of juice product. It 
consists of the physical and chemical studies, the shelf life determination, and sensory 
evaluation. There are five sample of the juice nona that were use in this study. The entire 
sample consists of water and pulp of custard apple in a different ratio (1: 1, 2: 1, 3: 1, 4: 1 

and 5:1). For properties of physical, which is viscosity and total soluble solid, there is a 
significant different between the entire sample. The use of pulp custard apple in a 
different ratio have influence the physical properties of juice nona. The results shows that 
sample which is consist of water and pulp of custard apple in ratio 4: 1 is the best 
formulation and suitable for a juice, with 8.69 mPas-1 for viscocity and 4.5 Brix for total 
soluble solid. The pH value for the juices are between 4.62 to 4.80. For pH and color of 
the juice, there are changes of the value during the storage at 5

°
C in 7 days. While for 

chemical properties, which is carbohydrate and vitamin C, there are no significantly 
different between all the samples. The carbohydrate percentages of the juices are 3 .41 to 
5.0 l and for vitamin C is 0.40 to 1.33. The shelf life of the juice is about 6 to 7 days. 
Meanwhile for sensory evaluation, between all of five samples, panel most liked juice 
with ratio of water and pulp of custard apple 2: 1. 


