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ABSTRACT 

OPTIMIZATION OF SOLID-PHASE MICROEXTRACTION (SPME) OF 

VOLATILE ORGANIC COMPOUND(VOC) IN DRAGON FRUITS 

This study was performed to optimize the extraction of volatile organic compounds 

(VOCs) from dragon fruit using headspace solid-phase microextraction (SPME). 

The extraction temperature used was 60 °C, 70 °C and 80 °C with the addition of 

sodium chloride (NaCl). The extraction was analyzed into the gas chromatography-

mass spectrum (GC-MS). The effect of sodium chloride(NaCl) addition was also 

investigated and found better extraction with the addition of sodium chloride at  80 

°C extraction temperature. Since it gives 30 numbers of peaks and showed a higher 

percentage of possibility compound. 

 

 

 

 

 

 

 

 

 

  


	MUHAMMAD HAZWAN DINHUSAIN BIN JOHARI
	ACKNOWLEDGMENTS
	TABLE OF CONTENTS
	LIST OF FIGURES
	LIST OF ABBREVIATIONS
	ABSTRACT
	CHAPTER 1 INTRODUCTION
	1.1 Background of the study
	1.2 Problem statement
	1.3 Significant of study
	1.4 Objectives of the study

	CHAPTER 2 LITERATURE REVIEW
	2.1 Chemical Component in Pitaya
	2.2 Solid-Phase Microextraction (SPME)
	2.3 Previous Study using HS-SPME

	CHAPTER 3 METHODOLOGY
	3.1 Sample Preparation
	3.2 Fiber Selection
	3.3 The Effect of Addition of Concentrated Sodium Chloride (NaCl)
	3.4 The Effect of Extraction Temperature
	3.5 Instrumental Analysis
	3.5.1 Gas Chromatography Condition


	CHAPTER 4 RESULTS AND DISCUSSION
	4.1 Set Up Temperature Programming Method
	4.2 Effect of Sodium Chloride (NaCl) addition
	4.3 Effect of Extraction Temperature

	CHAPTER 5 CONCLUSION AND RECOMMENDATIONS
	5.1 Summary
	5.2 Recommendation

	CITED REFERENCES
	CURRICULUM VITAE



