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ABOUT FACULTY OF PLANTATION AND AGROTECHNOLOGY 

The Faculty of Plantation and Agrotechnology was established in 2010 at Universiti Teknologi MARA (UiTM). 

The mission of the faculty is to play the vital role of producing well-trained professionals in all areas of 

plantation and agriculture-related industries at national and international levels. 

Bachelor of Science (Hons) Plantation Technology and Management is a three-year program that strongly 

emphasizes the various aspects of Production Technology, Management, and Information Technology highly 

sought after by the agricultural and plantation sectors. Students in this program will be fully trained to serve as 

professionals in the plantation sector and related industries. They will have ample opportunities to fulfill 

important positions in the plantation industry such as plantation executives. This program provides a strong 

balance of technology and management courses essential for the plantation industry such as management of 

plantation crops, soil fertility, plantation management operation, plantation crop mechanization, and agricultural 

precision. As an integral part of the program, students will be required to undergo industrial attachment to gain 

managerial skills in the plantation industry. 

The faculty is highly committed to disseminating, imparting, and fostering intellectual development and 

research to meet the changing needs of the plantation and agriculture sectors. With this regard, numerous 

undergraduate and postgraduate programs have been offered by the government’s intention to produce 

professionals and entrepreneurs who are knowledgeable and highly skilled in the plantation, agriculture, and 

agrotechnology sectors. 
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PREFACE 

International Agrotechnology Innovation Symposium (i-AIS) is a platform to be formed for students/lecturers/ 

staff to share creativity in applying the knowledge that is related to the world of Agrotechnology in the form of 

posters. This virtual poster competition takes place on the 1st of December 2022 and ends on the 8th of January 

2023. This competition is an assessment of students in determining the level of understanding, creativity, and 

group work for the subject related to agrotechnology and being able to apply it to the field of Agrotechnology. 

The i-AIS 2022 program takes place from December 1, 2022, to January 8, 2023. The program was officiated 

by the Dean of the Faculty of Plantation and Agrotechnology, namely Prof. Madya Ts. Dr. Azma Yusuf. The 

program involves students from faculties of the Faculty of Plantation and Agrotechnology (FPA)and HEP 

participating in i-AIS 2022, namely, the Faculty of Education and Pre-Higher Education. This program involves 

the UiTM student and some of the non-UiTM students which come from the international university and the 

local university. Two categories are contested, namely UiTM and non-UiTM. To date, students from these 

programs have shown remarkable achievements in academic performance and participation in national as well 

as international competitions.  

This competition is an open door for the students and lecturers to exhibit creative minds stemming from 

curiosity. Several e-content projects have been evaluated by esteemed judges and that has led to the birth of this 

E-Poster Book. Ideas and novelties are celebrated, and participants are applauded for displaying ingenious 

minds in their ideas.  

It is hoped that such an effort continues to breed so that there is always an outlet for these creative minds to 

grow. 

 

 

Thank you. 

Dean 

On behalf of the Organizing Committee 

Conference Chair 

Universiti Teknologi MARA 

Faculty of Plantation and Agrotechnology  

http://fpa.uitm.edu.my 

 
 
 
 
 
 
 
 
 

http://fpa.uitm.edu.my/
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ABSTRACT - The dessert is made up of various nuts, including almonds, walnuts, and hazelnuts, and is coated in 

caramelized sugar. We all made nutritious snacks from cempedak seeds after accidentally biting them. A snack called 

"Jackcy Florentine" uses 40 percent dried cempedak seeds as the main ingredient. We adapt the Italian food according to 

the local taste. A snack called "Jackcy Florentine" uses 40 percent dried cempedak seeds as the main ingredient. We adapt 

the Italian food according to the local taste. According to result that we got from the feedback our customers are very 

satisfied. Cempedak is rich in nutrients such as protein, fat, carbohydrates, calcium, phosphorus, iron, vitamin A, vitamin 

B1, and vitamin C, enzymes and bioflavonoids. Then we also can make more variation of cempedak seeds such as for 

bakery and snacks. 
 

Keywords: Cempedak seeds, Florentine, Snack, Walnut, Waste product 
 

INTRODUCTION 
 

Florentine is a type of dessert native to Italy. The dessert is made up of various nuts, including almonds, walnuts, 

and hazelnuts, and is coated in caramelised sugar. We all made nutritious snacks from cempedak seeds after 

accidentally biting them. Cempedak, or Artocarpus integer, is a strictly tropical plant that is only found in areas 

with no distinct dry season. The tree grows quickly in full sunlight but grows slowly in shade because it tolerates 

shade in its early life (Penang Tropical Fruit Farm, 2023). 

Cempedak seeds are disliked and discarded by teenagers. Only the elderly enjoys eating boiled cempedak seeds 

and dishes based on cempedak seeds. As a result, using cempedak seeds for this snack is seen as one way to 

optimise the use of cempedak seeds. Aside from that, it can help reduce fruit waste. Furthermore, using dried 

cempedak seeds reduces the cost of making the snack. This is due to the high cost of imported nuts such as 

almonds, walnuts, and hazelnuts. Even better, although cempedak  is a seasonal fruit, cempedak seeds can be 

dried and stored to meet demand outside of the cempedak fruit season. 
 

MATERIAL AND METHOD 
 

The ingredients that we use are 40% waste product, which is 350 grammes of cempedak seeds, 100 grammes 

of pumpkin seed, 100 grammes of sunflower seed, 30 grammes of black sesame, 100 grammes of almond nibs, 

and 300 grammes of Florentine flour for making the snacks. The process is provided below. In this study, we 

also conducted a survey for our product in order to meet the satisfaction needs of consumers. 
 

RESULTS AND DISCUSSION 
 

A snack called "Jackcy Florentine" uses 40 percent dried cempedak seeds as the main ingredient. We adapt the 

Italian food according to the local taste. This product is unique in that it is made from waste products. According 

to result that we got from the feedback our customers are very satisfied. From 15 respondents we got 93.3% of 

the product can be commercialized. Next, we also got the good testimony of taste, price and the quality of 

product. We also get some suggestion for improvement on our product. In addition to eating fried cempedak, 

cempedak actually has many benefits in terms of medicine. Cempedak or its botanical name Artocarpus 

champeden is from the Moraceae family. Cempedak is rich in nutrients such as protein, fat, carbohydrates, 

calcium, phosphorus, iron, vitamin A, vitamin B1, and vitamin C, enzymes, and bioflavonoids. Interestingly, 

the seeds can be dried and ground for bakery use. Moreover, the waste of seeds can also be avoided and benefit 

us a lot. 
  

mailto:2021125921@student.uitm.edu.my
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Figure 1 : Processing and Packaging 
 

 
 

 Figure 2 
 

 
 

Figure 3 
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Figure 4 
 

 
 

Figure 5 
 

 
CONCLUSION 

 

For the conclusion, there are many factors that encourage of cempedak seeds such as we can decreasing waste 

of cempedak seeds. Then we also can make more variation of cempedak seeds such as for bakery and snacks. 

Open innovation is nothing new. Innovations have always openly been achieved despite boundaries and across 

organizations. It is a fact that ideas always evolve from exchange – the reason why Steven Johnson, author of 

the book “Where good Ideas come from”, sees cempedak seeds as true idea of recipes. 
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