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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Rambutan is found in tropical countries such as South East Asia region 

especially in Indonesia, Thailand and Malaysia. It is considered as exotic fruit and 

is not always readily harvested due to its seasonal harvest period. Rambutan needs 

warm, humid and low evaporation rates with high rainfall. Physically, its hairy like 

skin covering the fruit with disclosed seed in the middle of the fruit, makes 

rambutan a unique yet exotic fruit. In Indonesia, several cultivars of rambutan itself 

includes Rapiah, Binjai, Garuda, and Lebak. Functionality of its fruits are high and 

sometimes proceed into juice, jam, marmalades, and jellies (Rohman, 2017).   

 However, its seed and peel are considered as waste and lacking its 

functionality. During its harvest season, its skin and seeds is not usable and thus 

creating waste. Rambutan seeds contains essential fatty acid such as oleic (Rohman, 

2017).  According to Lim (2013), extracted rambutan seed fat is used as alternative 

sources of cosmetic and biodiesels. Some key minerals needed for human such as 

chromium, manganese, nickel, copper, zinc and iron are also available in rambutan 

seed. Rohman (2017) reported that rambutan seed has activities that benefits human 

health such as antioxidant, anti-inflammation, antibacterial, antidiabetic and anti-

cancer.  

 According to Lim (2013), rambutan seed contain fatty acids that resembles 

cocoa butter.  Khairy et al. (2018) also reported that through gas chromatography 
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technique, pyrazine compound is existing in rambutan seed making it ideal to have 

nutty-roasted nuts kind of taste and flavor. This may replace the use of regular 

peanut, mainly groundnut, as flavoring in ice cream.  

 In this research, rambutan seed will be roasted and added into ice cream. Ice 

cream is one of the delicious, nutritious frozen products that is consumed as a snack 

or dessert. It is a dairy product based and has key ingredients such as skim milk 

powder, milk, stabilizers, sucrose, emulsifiers, colorings and flavorings. It contains 

high nutrition and calorific value. Compositional content of constituents is milk fat, 

sucrose, milk solids non-fat and combination of both stabilizers and emulsifiers. 

Emphasizing on its flavorings, ice cream is ideal to implement any flavoring into 

it. Considering onto its solids, flavorings can be adjusted efficiently by algebraic 

ice cream calculation (Shanmugam and Marimuthu, 2017).  

 

1.2 Research Problem 

Roasting is a way to develop flavor compound to emerge from a food. 

However, in rambutan seed itself, finding the most optimum roasting time that can 

produce favorable flavor should be known. Sensory is done to determine the most 

optimum roasting time during this research. Though optimum roasting time is 

important, optimum rambutan seed powder addition into ice cream is also as 

crucial. To do this, series of physical analysis such as overrun, melting time and 

color analysis is conducted. Hedonic is also done to determine the best 

concentration of rambutan seed powder in ice cream making.  
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1.3 Objectives 

In doing this research, there are several different objectives that would like 

to be achieved. 

1.3.1 General Objectives 

The general objective of this research is to utilize rambutan seed as flavoring 

in ice cream making. 

1.3.2 Specific Objectives 

The specific objectives of this research are: 

1. To determine the best roasting time of rambutan seed powder in replacing 

peanut (groundnut) flavor using Multiple Paired Comparison Test and Hedonic 

Test 

2. To determine the best concentration of rambutan seed powder in ice cream 

making through physical analysis and sensory acceptance  

 

 

 

 

 

 

 

 


