


t 
• 

.:.100068802 

1100066832 

Effects of postharvest dipping using hypochlorite solution on theshelf hfe and post harvest quality of eggplants (Solan um 
melongena L.) var. esculentum / Umi Fahada Farouk Idnan.

PERPUSTAKAAN SULTANAH NURZAHIRAH 
UNNERSffiliW.AYSIA lEREN'G.GANU (Oliff} 

21030 KUALA TERENGGANU 

: 1000668,�� 

HAK Fi'.!Lll{ 
PERPUSTMAAN SIJLi.\ �AH NU� ZAH:R.AH UttT

Perpustakaan Sultanah Nur Zahirah 
Universiti Malaysia Terengganu (UMT) 



EFFECTS OF POSTHARVEST DIPPING USING HYPOCHLORITE 

SOLUTION ON THE SHELF LIFE AND POST HARVEST QUALITY OF 
EGGPLANTS (Solanum melongena L.) var. esculentum. 

Umi Fahada Binti Farouk ldnan 

This project report is submitted in partial fulfillment of the requirement of the 
degree of Bachelor Science in Agro technology (Post Harvest Technology) 

FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE 

UNIVERSITY MALAYSIA TERENGGANU 

2008 



This project report should be cited as: 

Umi Fahada F. 2008. Effects of post harvest dipping using hypochlorite solution on 
the shelf life and post harvest quality of eggplants (Solanum melongena) var. 
esculentum. Undergraduate thesis, bachelor of Science in Agro technology 
(Post Harvest Technology) Faculty of Agro technology and Food Science, 
University Malaysia Terengganu. 32p 

No part of this project report may be reproduced by any mechanical, photographic, 
or electronic process, or in the form of phonographic recording, nor may it be stored 

in a retrieval system, transmitted, or otherwise copied for public use, without written 

permission from the author and the supervisor (s) of this project. 

L( 

' 

�1000668��.� 
I 



ACKNOWLEDGEMENTS 

Alhamdulillah, thanks to Allah S.W.T who gave me the chance to finish my 

final year project. It is pleasure to acknowledge the debt owed to innumerable 

people (without implicating them) in preparation of this project. First and foremost, 

I would like to express my sincere appreciation and deepest gratitude to my beloved 

supervisor, Assoc. Prof. Dr. Mohamed Senawi B. Mohamed Tamin for his inspiring 

guidance. invaluable advice, great understanding and considerations tlu·oughout the 

completion of this study. Besides that, I would like to take this opportunity to extend 

my warmest appreciation to my family members for their unconditional love, support 

and guide me most of time. Moreover, I would like to thank to all Post Harvest 

Laboratory Assistance who taught me so much techniques to operate the equipments, 

mechanism, apparatuses and etc. They are also very kind and friendly to teach me 

anything I not know. Last but not least, I would also like to express my gratitude to 

anyone who helped me correcting and commenting in this project. Thank you. 

11 



ABSTRACT 

This study was conducted to investigate the effects of post harvest dipping using 

sodium hypochlorite (NaOCl) solution on the shelf life and post harvest quality of 

eggplants (Solanum melongena L.) var. esculentum in laboratory study. Eggplants 

were dipped in different concentrations of Sodium hypochlorite that is 0.5%, 1 %, 2% 

and control (without dipping) for up to 5 min. Texture and microbes of the dipped 

samples were determined after the samples were exposed in ambient (24 °C). Result 

showed that firmness did not give significant effect compared to the other 

treatments while from the microbes analysis it appears to show contamination from 

fungi. It was found that sodium hypochlorite at 5% gave significance effects on post 

harvest quality of eggplants (Solanum melongena L.) var. esculentum compared to 

the control treatment. 
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