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ABSTRAK

Kajian ini telah mengkaji kandungan gluten dalam empat jenama komersial tepung

yang tinggi kandungan gluten (A, B, C dan D digunakan sebagai l\'a\\'aWan

seterusnya mengkaji kualiti roti yang dihasilkan. Roti-roti tersebut telgh 1alisis
untuk analisis proksimat (serat kasar, protein kasar, kandungan bapan dan

kandungan abu), fizikal (warna kerak, kestabilan, ketinggian danV) dan deria

(ujian analisis kuantitatif deskriptif dan ujian hedonik). SafagelpSampel tepung

W analisis fizikal,
terdapat perbezaan yang signifikan antara semua s ' ll

ti, Werdagarkan ciri
kestabilannya. Berdasarkan ujian analisis warna, didapati awg rou me),unvai

| N L
e he@a tinggl
nia@a sampel-

>IN kgé&dari 8.37%-

mengandungi anggaran kandungan gluten 11.58-18.88%

nilai “a” dan “L” yang paling tinggi. Nilai tertinggi
sampel roti menunjukkan bahawa linkungan de gi
10.54%); serat kasar (dari 0.082%-1.066 %bapzm
(dari 0.67%-1.02%); karbohidrat (dart
Kcal-292.59Kcal). Daripada ujian QD2
yang signifikan untuk setiap alrihulw 11 kek

2 %-40.95%); abu
jlad tenaga (dari 243.36

mempunyai perbezaan

o a

a ﬂpancl telah memilih roti D
sebagai roti yang paling bole 11tqga berpanc i de@'n semua sampel roti dalam
ujian hedonik. Kandungan lettbapan di gl ‘-okiQ; adalah signifikan berbanding

D N@'Iabu tidak mempunyai perbezaan

sampel — sampel lain ps Nﬂi P|<
Fa gemudy s

signifikan di antara sajwgl r8ti A= imli é(gampcl kawalan. Terdapat perbezaan
¢
gy 1111 £

yang signifikan ]QLJ] roti dalam kandungan protein dan

karbohidratnya. ¥ sanghgl ncn@ungi kandungan gluten paling tinggi yang
mcnghasilkm& yang mcngan@%&z-i kandungan protein, serat, tenaga, dan

karbohidrawpMege tinggi, seteusnya mempun ai kandunean lembapan paling rendah
g1, y puny £ I I £

g yang terbaik antara semua sampel tepung untuk menghasilkan roti yang

mengandungi banyak ciri-ciri nutrisi, manakala roti D adalah roti yang terbaik dalam

penerimaan. Sensorli secara keseluruhannya.

Kata kunci: Roti, Tepung Tinggi gluten, Ciri-ciri fiziko-kimia, Penilaian sensori.

Jenama.
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ABSTRACT

This study was aimed to study the gluten content in four commercial brands of high
gluten flour (A, B, C and D which served as control) and the quality Vzld
produced from these flour were assessed for physic-chemical and senso Ncrlics.
The breads were analyzed for proximate compositions (crude t‘ibe@ protein,
moisture content and ash content), physical (crust colour, firmness, l?' and weight)
and sensory (Quantitative Descriptive analysis test and heddwgyc g¥st). The flour

samples had gluten content that ranged from 11.58-18.88%. bhysical analysis,

n l‘rm of firmness.

The colour analysis observed that bread C had the highesta™ yaluc s L value.
The highest value of weight to height ratio was@d n oreg w@ulls of
chemical properties on bread samples indicate crud€ wyofin q@Z’ing from
(8.37%-10.54%): crude fiber (from 0.()82&’ '\Llurcﬁm 27.99%-

40.95%); ash (from 0.67%-1.02%); car ]%tc (fr

most acceptable among the other b

of bread C was significantly diffc?!'l

were not significant diffcrcnl%

were significant different M all l»re St
content. Flour sample (agad the h St luleo ntent which produced bread that had
¢

eﬁ?dmle contents. and had lowest moisture

rJCNCrgy drt

h. HeAceit
L~y

content and mod%
the flour sampl& t¥ produce brcadé’hyl. contains much of the nutritional properties

the highest protein, &

while brea ad the best overall s&smy preference.

Bread, High gluten flour, Physico-chemical Properties, Sensory

Evalua . Brands.
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