- m—

R,



1100090052 P et oS o2t .

LP 57 FASM 3 2007

i

Development of serunding from African catfish (Clarias
gariepinus) / Nurul Hanisah Juhari.

PUSAT PEMBELAJARAN DIGITAL SULTANAH NUR ZAHIRAH
UNIVERSIT! MALAYSIA TERENGGANU (UMT)
21030 KUALA TERENGGANU

100090092

Lihat Sebelah

HAK MILIK
PUSAT PEMBELAJARAR DIGITAL SULTANAH NUR ZAHIRAH




DEVELOPMENT OF SERUNDING FROM AFRICAN CATFISH
(Clarias gariepinus)

By

NURUL HANISAH BINTI JUHARI

RESEARCH PROJECT submitted in partial fulfillment of the requirements for the
Degree of Bachelor of Food Science
(Food Service and Nutrition)

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITI MALAYSIA TERENGGANU
MENGABANG TELIPOT
2007



This project should be cited as:

Nurul Hanisah, J. (2007). Development of serunding from African catfish (Clarias
gariepinus). Undergraduate thesis, Bachelor of Food Science (Food Service
and Nutrition). Faculty of Agrotechnology and Food Science, Universiti
Malaysia Terengganu. 135 p.

No part of this report may be reproduces by any mechanical, photographic or
electronic process or in form of photographic recording, nor may it stored in a
retrieval system, transmitted, or otherwise copied for public or private use, without
written permission from the author and the supervisor of the project.

1100090052



DECLARATION

I hereby declare that this final year project is based on my original work except for the
quotations and citations, which have been duly acknowledged.

&=

21" June 2007

v
(NURU/Lg:iNISAH BINTI JUHARI)
UK10005

Approved by

21" June 2007 ML\M@WM}* nA :

(MR MOHAMAD KHAIRI BIN MOHD ZAINOL)
(Supervisor)

Approved by

4::::==L—3(\i§4=E::::::>

(MR MASDUKI BIN MOHD MORNI)
(Co-supervisor)

21" June 2007




il
ACKNOWLEDGEMENT

Syukur Alhamdulillah to the Almighty Allah S.W.T for giving me strength, patience and

capability to complete this project and thesis write up.

First and foremost, | would like to express my infinite thanks and sincere appreciation to
my supervisor, Mr. Mohamad Khairi Mohd Zainol and my co-supervisor, Mr. Masduki
Mohd Morni for their greatest guidance, useful suggestion, invaluable advice and

encouragement in accomplishing this final year project.

Besides that, I would like to thank to the Head of Food Science Department, Prof. Madya
Dr. Amiza Mat Amin and all the lecturers from Food Science Department especially Dr.
Amir lzzwan Zamri, Mrs Wan Sarah Wan Abdullah, Mrs. Zamzahaila Mohd Zin, Mrs.
Faridah Yahya, Mrs. Khairil Shazmin Kamarudin, Miss Norizah Mhd Sarbon, Mr. Aziz
Yusof and Mr Wan Hafiz Wan Zainal Shukri for their invaluable suggestions and

constructive comments in my final year project.

Moreover, | would like to express my warmest thanks to my beloved parents and family

for their support and understanding of my difficulties to finish up my thesis.

Furthermore, 1 would like extend my deepest appreciation to all Food Science
Department staff and lab assistants specially Miss Nasrenim Suhaimin, Mrs. Fadlina
Yusof, Mrs. Suzana Mat Saad, Mrs. Aniza Draman, Miss Rose Haniza Mohamad, Mr.
Fisal Ahmad, Mrs Dayang Normiah Mohamad, Mrs. Faridah Mat Isa and Mr. Zamani
Mohd for their continuous help and guidance for me. My special gratitude to Mr.
Ruziman from Chemistry Department that had helped me greatly in the preparation to use
atomic absorption spectrophotometry and also to Mr. Raja and Mr. Aziz from Freshwater

Hatchery for supplying the African Catfish, Clarias gariepinus.

Last but not least, | would like to express thousand thanks to my housemates, course
mates and friends, who are have been directly or indirectly in helping me to complete this

project successfully.



ABSTRACT

This research was conducted to develop serunding from African catfish (Clarias
gariepinus). Proximate analysis, physical analysis, ascorbic acid analysis, mineral
analysis and sensory evaluation were carried out to determine the nutrient compositions
and consumer acceptance towards the products. 4 samples of serunding were prepared
with 3 different sizes (30-40 cm, 40-50 cm, 50-60 cm) of African catfish and control was
prepared using Round Scad fish (‘ikan selayang’) with same amount of fish flesh in each
sample. The proximate analysis showed that there were significant (p<0.05) different
between each sample in moisture, ash, protein and carbohydrate content but there were
no significant (p<0.05) difterent in fat and crude fiber content. ‘L’, ‘a’ and ‘b’ value
slightly decreased as the larger sizes of African catfish used in making serunding. It
showed that the larger the size of catfish gave the darker colour of serunding being
produced. Water activity (aw) values in serunding were ranged from 0.76 to 0.91.
However, a,, values in serunding tend to increased when the larger size of African catfish
used due to high moisture and fat content. Ascorbic acid content in serunding was ranged
between 19.54 to 41.11 mg/100g and has been increased as the larger size of catfish was
being used. In mineral analysis, 4 minerals (magnesium, copper, iron and calcium) have
been detected in this African catfish serunding. Results showed that there were no
significant (p<0.05) different in copper and iron content. It was observed that the smaller
size (30-40 cm) of African catfish being used, the higher mineral content in serunding.
Results from sensory evaluation which was done by 50 untrained panels showed that
increased level of panel acceptance for colour, taste, mouthfeel and overall acceptance
attributes as the size of African catfish was being used in serunding increased. However,
the acceptance of panels for aroma attribute more to control and panels more prefer
texture of serunding made from 40-50cm of African catfish. Overall, each sample were
well accepted by panels but the larger size (50-60 cm) of African catfish was the most
accepted although it contained less nutritional value as compared to small size of African
catfish.
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PENGHASILAN SERUNDING DARIPADA IKAN KELI AFRIKA
(Clarias gariepinus)

ABSTRAK

Kajian ini telah dilakukan bagi menghasilkan serunding daripada ikan keli Afrika
(Clarias gariepinus). Analisis proksimat, analisis fizikal, analisis asid askorbik, analisis
mineral dan penilaian sensori telah dilakukan untuk menentukan komposisi nutrien dan
penerimaan pengguna terhadap produk serunding yang dihasilkan. Sebanyak empat jenis
sampel serunding telah dihasilkan. Tiga daripadanya dihasilkan menggunakan ikan keli
Afrika yang berlainan saiz iaitu 30-40 cm, 40-50 cm dan 50-60 cm manakala kawalan
dihasilkan menggunakan ikan Selayang dengan kuantiti isi ikan yang sama bagi setiap
sampel. Analisis proksimat menunjukkan terdapat perbezaan yang signifikan (p<0.05)
diantara setiap sampel bagi kandungan kelembapan, abu, protein dan juga karbohidrat
tetapi tiada perbezaan yang signifikan (p<0.05) bagi kandungan lemak dan serabut kasar.
Nilai ‘L’, ‘@’ dan ‘b’ semakin berkurang dengan penggunaan ikan keli Afrika yang
bersaiz besar dalam menghasilkan serunding. Kajian menunjukkan ikan keli yang bersaiz
besar memberikan warna yang gelap pada serunding yang dihasilkan. Nilai aktiviti air
(aw) bagi serunding pula adalah diantara 0.76-0.91. Walau bagaimanapun, nilai ay
serunding semakin meningkat apabila menggunakan ikan keli Afrika yang bersaiz besar
disebabkan kandungan kelembapan dan lemak yang tinggi. Kandungan asid askorbik
dalam serunding pula adalah diantara 19.54-41.11 mg/100g dan jumlahnya semakin
meningkat apabila menggunakan ikan keli bersaiz besar. Melalui analisis mineral,
terdapat 4 jenis mineral (magnesium, kuprum, ferum dan kalsium) telah dikenalpasti
dalam serunding ikan keli Afrika. Keputusan kajian menunjukan tiada perbezaan yang
signifikan (p<0.05) bagi kandungan kuprum dan ferum. Kajian mendapati bahawa
kandungan mineral di dalam serunding adalah tinggi apabila menggunakan ikan keli
Afrika yang bersaiz kecil (30-40 cm). Hasil daripada penilaian sensori yang telah
dilakukan ke atas 50 panel tidak terlatih mendapati pertambahan saiz ikan keli Afrika
menyebabkan penerimaan panel semakin bertambah bagi atribut warna, rasa, ‘mouthfeel’
dan penerimaan keseluruhan. Walau bagaimanapun, penerimaan panel bagi atribut aroma
lebih kepada kawalan dan panel lebih gemar tekstur serunding yang dihasilkan
menggunakan ikan keli Afrika yang bersaiz 40-50 cm. Secara keseluruhannya, setiap
jenis sampel serunding yang dihasilkan diterima baik oleh panel tetapi kebanyakan panel
lebih menggemari serunding yang dihasilkan menggunakan ikan keli bersaiz besar (50-60
cm) walaupun ia mempunyai nilai pemakanan yang kurang berbanding ikan keli Afrika
yang bersaiz kecil.



