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FOOD FLAVOUR:
" SOURCE -
WHAT IS YOUR CHOICE? e r :
INTRODUCTIOM: ‘ + Meat "+ Plant g
Flavourings are substances that are added to the + Spafood * Animal
food to impart, modify or enhance the arema and * Dairy products | Examples: Ezsential ol
flavour of food, Examples: lemon, strawbarry, Examples: chicken fiavour, '
crangs flavours et} prawn flavour L_ -
FLAVOUR milk powder

CATEGORY

Thera are three (3} types of flaver
1. Matural Flavour

The chemical compound oblained by synthesis or isolsled

WHY FLAVOURS ARE ADDED INTO THE PRODUCTS?
T enhance existing character,

= Toreplace flavour lost during processing,
= Tomask an unpleasant or bitker taste,

= Toprovide new and interesting tastes for bland foods
as mange passion fruit and chicken tikka lavour,

HOW FLAVOUR CAMN BE DOUBTFUL IN HALAL ASPECT?
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- vidi K e i MICROBIAL SOURCE from natural source through chemical processes
3. Artificial Flavour [ n
escription of
+F bed Product
Description of (Bt imeTB Artiticial Flavour (
"amml Hﬂ.“r Buadu flavour, muso favour, SOURCE
fi

PLANTSOURCE [, ~Gaa Joghtt Raode « Amino Acid, Fatty Acid,

# Fn“l ] u 'l:ll’llﬂhj'drﬁl.

* Plant '- Chemical

* Herb ‘.l»' Compound Eic.

* Spices Examples: tamato flavaur,

Ex. vanila favour, minf favowr, banana faveur, |
mﬁaﬁﬁw g::a-pg meat fawcar, crab flavour,
favou) Pnneiss cutesh lavour =

IPROGESS

Flaveuring substance is obtained from Maillard Reaction
{Example: Maillard reaction)

FLAVOUR APPLICATION IN THE

FOOD PRODUCT

dob Witay WAl e % o

Flaweuring subsiances ara abtained by physical,
microbiological or enzymatic processes

» Eight-pointed star in the center af the circle,
» The Arabic word "o ot the center of stars,

» Followed By Furmi Word "HALALS,

w n the cirche of lego containg the word "BALAYSIA" in Forman ‘word and EL.I’.'.J Lg imfrabic ward,

» Two small five-ponted star placed 1o separate the Roman and Arabic word.

a) Solventicarrar
Fumction
= Solvent: dilute the flavour
= Carmer: to awoid the flavouwr from evaporate during the
processing and storage stage.
example:
= Water
* Ethgl Alcohaol
* Fat & il
= Gelatine

b Additive
Fumction :
Help to stabilize the flavour which been added into
the food
example:
= Lechitin
= Fatty Acid
= Gum
= Emulsifier
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PENGENALAN ‘

Huraian
Perisa Serhasama Iﬂllill llsll
rl“ Isn -nllul-: SUMBER HAIWAN SUMBER
APAKAH PILIHAN ANDA .
PENGEMALAN: PERISA & ANDA « Daging . #"“I:“h
Perisa (Aavour) adalah bahan veng ditambahkan * Makanan laut umai m:'
dan akan mermpengaruhi rasa dan aroma sesuatu * Produk tenusu { Contah: Minyak Pati
produk makanan. Contoh perisa adalah seperti Corioh panisa avan L___ —
perisa lemon, oren, strawberi dan sebagainya. e ¥
pensa udang,

KATEGORI

Sebatian Kimia diperoleh dari sintesis | pengasingan
dari aurmber samulajadi melalul tindakbalas kimia.

I parisa susy

TEr'dElFl.!T tlga JEI‘IlE- pErisa

MENGAPA PERISA PERLU DITAMBAHEAN DALAM
SESUATU PRODUE?

= Menyerlahkan rasa sedia ada pada produk makanan

* Menggantikan rasa yang  kelah hilang  ketika
pemprosesan atay penyimpanan produk makanan,

* Membanty menyembunyikan rasa tidak enak atau
pahit seperti produk ubat-ubatan,

= Menghasilkan produk makanan dengan rasa yang
unik melalei  gabungan  beberapa perisa yang
berteza (seperti perisa mango passion fruit dan
perisa chicken tikkal,

EAGAIMANA PERISA BOLEH MENIMBULEARN
EERAGUAM DARTASFEK HALAL?

SUMBER

fbakan mentmh, baban tambakb &
pelanithahan pembawa)

| |
Haiwar ]l Tumbohan \l L Kirnia ]

1. Perisa semulajadi SUMBER MIKROBIAL Huraian
2. Perisa serbasama bahan azli i
3- Perisa buatan + Produk fermentasi [ Perisa Buatan
Contoh perisa keju, SUMBER 1
Fﬂ"ﬁﬂ SUIIIIIIIHII penaa b, + Asid Amino, Lemak,
pensa kicap, Karbohidrat,
SUMEBER TUMEUH AH E perisa miso, Kempanen Kimia
+ Buah-buahan AJEg¥  pevisa yogurt Dan Sebagainya
+ Sayuran " Confoh: perisa tomato,
* Herba .."'l porisa pudioe per e
* Rempah-ratus pensa u:f;g.ﬂg.pma.e ketam,
Confaf periza vanila, pertaa sofong
i Iplm SES A
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Perisa dihasilkan melalul progses fizikal (pengelstsak kan],
mikrabial (fermentasi] dan enzimatik

- v

Perisa dihasilkan melalui tindak balas kimia
(Conteh: Tindak batas Maillard)

= Hintang berbucu lapan ditengab-tengah bulatan;
® Perkataan Arab - Joke” di tengah hintang
®  Diikoutii tulisan rumi "HALALY

# Hulatan lego tertuls perkataan “Malaysia® dalam tulisan Rumi dan |._|.._'|th" dalam perkataan Araky

® (g hintang kecil berbucu lima diletakkan bagi memisahlean tulisan rumi dan perleataan rab tersebut,

a) Pelarut! bahan pembawa
Fungsl:
« Pelarut: melarutkan perlsa
= Hahan pembawa: melindungi pensa dar meresap
ketika proses sirmpanan
Contoh:
Air
Etil alkohal
Lemak B rulmyak
Gelatin

b) Bahan tambah
Fungsi:
membanty  untuk  menstabilkan  perisa  vang
ditambahkan ke dalarm praduk makanam
Contoh:
= Lesitin
* Acid Lemak
= Gam
= Pengemulsi
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