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HEALTHNAV@INFO: A PERSONAL MOBILE MAPPING HEALTHCARE
SYSTEM FOR COMMUNITY ACCESSIBILITY SERVICES
MyDISEASE@MAPPER: A FREE AND OPEN SOURCE PLATFORM FOR
GEOSPATIAL DISEASE EPIDEMIOLOGY IN MALAYSIA

THE DEVELOPMENT OF INTERACTIVE LEARNING METHODS
THROUGH AUGMENTED REALITY IN ENGINEERING DRAWING
HEALTHY LIFESTYLE WITH DIABETEA

EDUCATIONAL ANDROID SIMULATOR OF RES-CIRCUIT QUIZ BOARD
BELOVED TRACKER SYSTEM

GAS LOAD MONITORING SYSTEM BASED ON IOT TECHNOLOGY
MONOENGLISH

HOMETUTORINK: A MOBILE APPLICATION FOR HOME-TUTORING
SERVICES IN MALAYSIA

UTILIZATION OF BEESWAX TRIGONA Sp. AS A BIOSOLAR ADDITION
TO INCREASE SUPPLY OF RAW BIODIESEL FRIENDLY IN THE FUTURE
ECO BIO-SPRAYER

BELIMBING TUNJUK, A CHEMISTRY AND COOL IN JAR: NUTRITIOUS
AND SATISFYING LOCAL FRUIT

ECOSEGAR BIO-STRAW

3IN 1 BABY CUTIE DISPENSER (BCD)

MOBILE ADJUSTABLE ROSTRUM

FUN-EDU

SMART CHAIR

RAK PUSTAKA MINI

EZHCHECKUP

PHARMACY QR CODE

EDU-BAR RULER

ACCOUNTANTALIZING

EZ-STOPPER

FLAWASH

IMPLEMENTING THE BOUTIQUE OF CHARITIES IN IMPROVING

THE DISCIPLINE AND BASIC NEEDS OF STUDENTS AT PERAK
MATRICULATION COLLEGE

@LUNA: EFFECT OF MOON PHASE

ORGANIC FERTILIZER

MECHATRONIC SMART TRAINING KIT

GREELA: GREEN PULSED ELECTRIC FIELD-ASISSTED EXTRACTION

OF SPIRULINNA SP. CAROTENOID FOR ENRICHED-OLIVE OIL TO ACHIEVE

SUSTAINABLE HIGH VITAMIN A OIL AVAILABILITY

REVISITING THE INDIGENOUS FOLKLORES: AN EDUTAINMENT PROJECT

SUSTAINABLE TABLE POT 1.0
MAHIR JAWI (MAJA)
CODETOPROTECT

57

58

59

60

61
62
63
64
65
66

67

68
69

70
71
72
73
74
75
76
77
78
79
80
81
82

83
84
85
86

87
88
89
90



INNOVATION

CATEGORY




BELIMBING TUNJUK, A CHEMISTRY AND COOL IN JAR:
NUTRITIOUS AND SATISFYING LOCAL FRUIT

Nursuria bt Mahrif!, Roza Jasmin Johan?, Radiana Rajali,® Trena Majang,* and Nur
Sofiakhofi®

tUniversiti Teknologi MARA Sarawak, Kota Samarahan, Malaysia,

nursuriamahrif@sarawak.uitm.edu.my

This project is to prepare a home-made jam using an easy-to-find fruit which is “Belimbing
Telunjuk” which is in contrast to starfruit; common in the Carribean. To add creativity and
innovative way of preparing, we add lemon, honey, and sugar as additional ingredients. The
objectives are to offer varieties of jam flavour in the market and produce alternative nutritious
product. The novelty of this product is using the “belimbing telunjuk” as compared to other
fruit jams sold on shelves in the market. The fruit itself is considered ‘evergreen’ and has
long been used in most Malay cooking in the local villages. Besides the fruit contains high
nutrients which may provide natural cure and supplement for our body as it is low in calories.
‘Belimbing tunjuk’ also contains key minerals and electrolytes for healthy cell regeneration
and stabilizing heart rate and blood pressure and counteracting negative effects of too much
sodium. For those villagers who know the usage of this fruit, it is commonly used to help
combat hangovers. With its sour to sweet taste of the fruit; enables the users to experience the
unique value of the fruit as well. This product can enter the market very well because of the
potential needs from all the users. This prepared jam will be able to offer variety on the long-
sold jams in the market. Hence, intermittently, with this product, it will provide endless
advantages for some people who love local fruits.
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