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ABSTRAK

Kandungan nutrisi yang tinggi, kelembapan, dan kandungan lemak dalam“nasi telah
menyebabkan beberapa kepada jangka hayat makanan segera dimakan apabila.disimpan
pada suhu sejuk semasa dijual secara komersial. Kadar jangka hayat yang pendek bagi
Nasi Lemak panas, yang tidak dipek secara proses sejukbeku, menyebabkan makanan
ini tidak boleh dibiarkan terlalu lama di suhu ruangan bilik. Oleh itusdua jenis fungsi
sebatian yang dibenarkan yang dikenali sebagai Soluex 220301 danySoluex 220302
ditambahkan ke dalam Nasi Lemak dengan kepekatan berbezafmasing-masing 0.5%
dan 1%. Hipotesisnya adalah penggunaan fungsi sebatian ini akan mengurangkan pH
dan mengawal perubahan aktiviti air atau kelembapan semasa penyimpanan untuk
merencatkan pertumbuhan mikrob dan mengekalkan keenakan‘makanan. Penentuan
jangka hayat akan dilakukan dengan pengiraan mikrobyyang merangkumi Kiraan
Jumlah Plat (TPC) dan pengiraan Escherichia coli, “Staphylacoccus faureus, dan
Salmonella. Bakteria E.Coli dilihat tidak hadir sepanjang kajian dalamysemua.sampel
manakala pertumbuhan bakteria yang lebih rendah 'dilibat dalam Nasi Lemak yang
ditambah dengan Soluex 22302 pada kepekatan 1% sepanjang 24 hari penyimpanan
sejuk. Atribut organoleptik dijalankan oleh sembilan panelis terlatih‘terpilih‘pada lima
parameter: warna, tekstur, bau, rasa, dan keutamaan keseluruhan dengan menggunakan
kaedah penarafan. Data yang dikumpulkan, daripada=<hari~pertama..sehinggan hari
terakhir eksperimen, hari ke -24, dianalisis menggunakan ujian Perbezaan Kepentingan
Minimum (LSD) menunjukkan bahawa,Nasi'Lemak yang‘ditambah dengan Soluex
22302 pada kepekatan 1% menerima penarafan-tinggi-oleh panelis sehingga ke hari
terakhir eksperimen. Hasil kajian dengan jelas menunjukkan bahawa bakteria TPC,
Salmonella, E.Coli, dan Staphylecoceus .aureus 'secara. signifikan terjejas oleh
kepekatan fungsi sebatian Soluex=22302 pada 1%.



ABSTRACT

In this study, the effects of acidity regulators on the shelf life, quality, and organoleptic
characteristics of inflight nasi lemak were investigated. High nutritional, moisture and
fat content in rice have led to some limitations to the shelf life of ready-to-eat meals
when kept at a chill temperature during commercial retail. The short shelfilife of fresh
Nasi Lemak (non-frozen ready to eat meal) is around five to seven days..Complaints on
Nasi Lemak have been received about the poor quality of broken rice in‘the frozen Nasi
Lemak. Hence, two types of permitted acidity regulators knownas Soluex 220301 and
Soluex 220302 were added to the chilled Nasi Lemak at 0.5% and 19 concentrations
respectively. It is hypothesized that the use of the acidity regulators give a substantial
effect on the growth of microbes during the chill storage of Nasi lk.emak for 24 days as
it retard microbial growth in the meals. Determination.of.the shelf life was_ conducted
by microbial counts of Total Plate Count (TPC) and thesenumeration.of Escherichia
coli, Staphylococcus aureus and Salmonella. E.coliswas seen absentgthroughout the
study in all samples whereas lesser bacterial growth was Seen in Nasi Lemak added with
Soluex 22302 with a concentration of 1% during the 24 days in chill ‘storage.
Organoleptic attributes were conducted by nine.trained panelists./on five attributes:
color, texture, odor, taste, and overall preferenee by using-a ranking 'method. Data
collected from Day 1 until Day 24 were analyzed using the Least Significant Difference
test (LSD) showed that Nasi Lemak added with"Soluex 22302 with:a concentration of
1% received a high rating by the panelist.even until the last-day of the experiment. The
results of the study clearly show that bacteria_of TPC, Salmonella, E.Coli and
Staphylococcus aureus were significantly affected by, the concentration of acidity
regulator Soluex 22302 1%.
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