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ABSTRACT 

Puut PtmbeleJmn Olghll Sullan1h Nur Zlhlrlh (UMT) 
UnNeraill Malapia Terengganu. 

Akok was converting to Akok Premix which is much easier to prepare by modern 
technique instead of long time taken with traditional method. Five formulations were 
produced and the manipulated variable is the percentage of wheat flour and rice flour. It 
was the Formulation I ( I 00% rice flour), Formulation 2 (80% rice flour, 20 % wheat 
flour), Formulation 3 (50% rice flour, 50% wheat flour), Formulation 4 (20% rice flour, 
80% wheat flour) and Formulation 5 ( I 00% wheat flour). The chemical analysis that has 
been tested on the product is the determination of moisture, protein, fat, carbohydrate, ash 
and fiber. There was no significant difference (p>0.05) for moisture, protein and ash but it 
has a significant difference (p<0.05) for fat content. The physical analysis tested was the 
texture and color analysis. The textured was measured by compression test with the value 
of g/force indicating the softness of the product. There was a significant difference 
(p<0.05) among the formulation. The color was measured the value of L *, a* and b*.

There was no significant difference (p>0.05) for L * and a* value but has significant 
difference for b * value. The sensory evaluation test shows that most of the panel has 
greater preferences of Akok Premix made from Formulation 4 compared with other 
formulation and Control due to the higher acceptance of odor, softness, sweetness and 
overall acceptance. 
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ABSTRAK 

Akok Premix dihasilkan bagi memudahkan pembuatan Akok dengan teknik lebih moden 

iaitu dengan menggunakan oven konvensional sebagai menggantikan teknik tradisional 
yang mengambil masa lebih lama. Lima formulasi telah dihasilkan dan pemboleh ubah 

yang dimanipulasikan adalah peratusan (%) tepung gandum dan tepung beras yang 
dicampurkan. Formulasi tersebut adalah Formulasi 1 ( I 00% tepung beras), Formulasi 2 
(80% tepung beras, 20% tepung gandum), Formulasi 3 (50% tepung beras, 50% tepung 
gandum), Formulasi 4 (20% tepung beras, 80% tepung gandum) dan Formulasi 5 (100% 

tepung gandum). Analisis kimia yang dijalankan ke atas produk adalah penentuan 
kelembapan, protein, lemak, karbohidrat, abu dan serat. Tidak terdapat perbezaan bererti 

(p>0.05) bagi kelembapan, protein dan abu tetapi terdapat perbezaan bererti (p<0.05) bagi 
kandungan lemak. Analisis fizikal yang dijalankan adalah analisis tekstur dan warna. 
Tekstur diukur dengan menggunakan ujian kemampatan dan diukur mengikut nilai 
(g/daya) yang menunjukkan kelembutan produk. Terdapat perbezaan yang bererti 

(p<0.05) di antara formulasi manakala analisis warna dijalankan dengan mengukur nilai 
L *, a* dan b*. Tidak terdapat perbezaan bererti (p>0.05) bagi nilai L * dan a* tetapi 
terdapat perbezaan bererti bagi nilai b*. Ujian penilaian sensori menunjukkan bahawa 
panel-panel lebih menyukai Akok Premix daripada Formulasi 4 berbanding dengan 
formulasi-formulasi lain dan Rujukan berikutan dengan kadar penerimaan yang tinggi 

bagi bau, kelembutan, kemanisan serta penerimaan keseluruhan. 
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