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ABSTRACT

The production of fruit-based products with a good nutritional, have a long shelf life
and easy to consume is a new trend of food consumption nowadays. In this study, the
Vitamin C dried jelly from Yankee pineapple skin juice is produced by using freezing
and oven drying process at -18°C and 40°C respectively for 24 hours. Varies amount
of dried jelly powder (3g, Sg and 7g) mixed with 100mL of pineapple skin juice and
10g of maltodextrin is used. The qualities of the Vitamin C dried jelly is observed in
the aspects of shrinkage, colour changes and moisture loss. The observation indicated
that the Vitamin C dried jelly which contains 7g of dried jelly powder show the best

structure of dried jelly.

v



ACKNOWLEDGEMENT

I would like to gratefully acknowledge various people who have been help me to
complete my thesis. Firstly, I would like to thank my research project supervisor,
Encik Hanafiah Bin Zainal Abidin for his support, guide and information to complete
my experiment and this thesis. Besides, I would like also thank the lab assistant for

their assist during completing my experiment.

Other than that, I would like to show my gratitude to my friends from EH220
Part 8 for sharing the knowledge and information to complete this thesis. Last but not
least, I would like show my deepest gratitude to my parents for supporting and

encourage me throughout this journey.



TABLE OF CONTENT

AUTHOR’S DECLARATION
SUPERVISOR’S CERTIFICATION
ACCEPTED FORM

ABSTRACT
ACKNOWLEDGEMENT

TABLE OF CONTENTS

LIST OF TABLES

LIST OF FIGURES

LIST OF ABBREVIATION

LIST OF NOMENCLATURE

CHAPTER 1 INTRODUCTION
1.0  Research Background
1.1 Problem Statement
1.2 Objectives

1.3 Scope of Research

CHAPTER 2 LITERATURE REVIEW
2.0  Introduction
2.1 Pineapple
2.1.1 History of Pineapple
2.1.2  Nutritional and benefits of pineapple

2.1.3 Description of pineapple skin

Vi

Page

ii
iii

v

vi

1.4

xi

xii



CHAPTER ONE
INTRODUCTION

1.0 RESEARCH BACKGROUND

Pineapple also known as Ananas Comosus is well-known tropical fruit which
consist of high vitamins, enzymes and antioxidant. In the global tropical fruits
production volumes, pineapple is rank third after the banana and citrus [1]. During the
peak season which are months of April and June, largest amount of pineapple will
flood the market and this kind of situation make the food industry to keep develop
new products from its [2]. The fresh fruit and juice of the pineapple is known as a rich

natural source of Vitamin C, potassium, magnesium and other mineral [1].

In the processing of fresh fruit and juice of the pineapple, the residues such as
skin and bagasse that rich in nutritious substances which can be employed in human
diets usually not used [3]. In order to minimize the impact of the residues toward the
environment, there are several process can be use to convert the residues into the
valuable products and yield financial gain towards the food industries. The pineapple
skin juice which rich in Vitamin C (Ascorbic acid) content can be develop in form of

powder and dried jelly by using drying process.

Nowadays, the trend of food consumption is changed due to the fast economic
development where the diet nutrient enrichment is more important than the calories
assurance. The new generation is more aware with the important of Vitamin [4].
Vitamin C or Ascorbic acids can highly obtain from the pineapple skin juice. Vitamin
C (Ascorbic acid) is a water-soluble compound nutrient that has many advantages.
The nutrient may prevent many diseases such as impaired of collagen synthesis and
important medium in the making of tissues like blood vessels, skin, tendons and

cartilages [5].

Advancement in technology has improved the textural and types of the
Vitamin C which usually found in the form of tablets and liquid. The attractive, easy
to consume and has long shelf life of products is the main criteria of choice for

peoples in today’s world. In order to improve the textural and types of Vitamin C, a
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