TABLE OF CONTENTS

VALIDITY SHEET ..ot I
AUTHENTICITY STATEMENT ..o ii
ACKNOWLEDGE ......cciiiiiee e iv
ABSTRACT .ottt sttt et r e st e saeaneesreesteaneesseesseeneesreenreaneens %
TABLE OF CONTENTS ... .ottt vii
LIST OF TABLES ... .o iX
LIST OF FIGURES ......c.oiiiiiiee ittt sneaneennens X
CHAPTER | INTRODUCTION .. ..ottt e 1
1.1 BACKGIOUNG......eiiiiiiiiiieieeiteteste sttt ettt sttt nnes 1
1.2 Problem FOrmulation..........cccooiiiiiiiiienieeeeeeecee et 3
1.3 RESEAICN ODJECLIVES ...c.evicveiieiectiecteeteete ettt et st teebeenbeeareeanas 4
1.4 ReSearch BENETILS ........ccooiiiriiiniiiciiee et 4

1. Theoretical BENETitS........ccooieiiiiiieireie s 4

2. Practical BENETITS ........ccoiiiiiiiiieeee e 4

1.5 Originality 0f RESEAICN ......cceiiuieiieieeeee et 4
CHAPTER I LITERATURE REVIEW ..ot 7
2.1 Theoretical FOUNTALIONS .........ccoviiieiiiiiet et e 7

1. OlVE Ol e 7

2. DaleSpmm o Py N 11

S EMUISION . 15

4. Material Monograph ......ccvviiiiie e 17

2.2 Analysis of Halal ProducCt ............ccoveiiiiiinieiineee s 23
2.3 Theoretical FrameWOrk ..........cccoieiiiiiinieieeneneeece e 24
2.4 Conceptual FrameWOrK ........ccooviiiiiieiieceeceeceee ettt 25
FE I Y/ 010 1 1= 1P 26
CHAPTER 11l RESEARCH METHODOLOGY ...ccovviiiiiiiiiicieeeec e 27
3.1 Type and Research DeSIgN........ccvvureieiieiieeieeeese et 27
3.2 Research Duration and LOCAION ..........cccccererieiiinininicieieseeeeeeeeeee 28
3.3 ReSearch VariabIes...........cccoeiiiiiniiiiiiieceee e 28
3.4 Operational Definition of VariabIes...........ccccovvieiienininieieenneceeeeeeen 28
3.5 Research Tools and Materials ..........cccoeeeereninieienieeeeeee e 30
3.6 RESEAICH PrOCEAUIE ...t 30

Vii



1. Plant DetermMINALION .....coeveeeeeeeeeeeeee et eeeeeees 30

2. Date EXIFACTION ..ot 30

3. Phytochemical SCreening........cocvoveieiiiiiiie e 31

A, FOMUIBLION. ...t 31

5. Physical Evaluation of the Formulation............c.ccoovveiniinencieniiee, 32

3.7 Analysis of Halal ProduCt .........cc.ocviiiiiiiieceeceecee e 33
3.8 DAta ANAIYSIS....ecuiieiieece e et b e e eans 34
3.9 ReSEArCh FIOWCNAIT........c.ooiiiiiriieicicecee e 35
3.10 Research SChedule...........cooviiiiiiiiiiicee e 36
CHAPTER IV RESULTS AND DISCUSSION.......ooiiiiiiiiiiieieeie e 37
4.1 Determination OF PIaNT........c..ccooiiiiiiiiiiccnecsecre e 37
4.2 EXEraction Of AJWa DAteS......cc.coceeieriinirinieienienieeeee sttt 37
4.3 Phytochemical SCreeNING ......cccveruieiieriee ettt 38
4.4 Formulation of Emulsion Contain by Date Extract and Olive Oil ................... 41
4.5 Results of Physical Characteristics TeStS......cvvvvivveevierierieceeseesie e 42
4.6 Analysis of Halal ProduCt ..........coovieiieiieiieece et 55
CHAPTER V CONCLUSIONS AND RECOMMENDATIONS..........cccvennee. 58
5.1 CONCIUSIONS ...ttt 58
5.2 RECOMMENTALIONS .....cvvviiiieiieiieiirte ettt et 58
BIBLIOGRAPHY ..ot et 63
APPENDIX ...ttt ra e e nne e 73

viii



LIST OF TABLES

Table 1. Originality 0f RESEAICH ........cccveiveiiiiecece e 5
Table 2. Formulation of the preparation ..............ccocooeeiiniininieiene e 27
Table 3. Operational Definition of Variables.............ccccooiiiiiiiin 28
Table 4. Research SChedule ..o 36
Table 5. Extraction Results of Ajwa DatesS ...........ccccevveiiiiiiieiie e 37
Table 6. Phytochemical Screening ReSUItS ...........ccccoviieiieiicie s 39
Table 7. Organoleptic Test Results Before Stability Testing...........ccocoeevvivnnnne. 43
Table 8. Organoleptic Test Results After Stability TeSting ..........ccocevevvervivnnne. 43
Table 9. pH Test Results Before Stability TeStiNG........cccovovereiienieiiiece e 46
Table 10. pH Test Results After Stability Testing .........cccoovevviieiieiriicccceee, 46
Table 11. Viscosity Test Results Before Stability Testing .........c.cccoevevvvviereennenn. 48
Table 12. Viscosity Test Results After Stability Testing..........cccccevvveveiieeieennene 48
Table 13. Emulsion Type Test Results Before and After Stability Testing.......... 51
Table 14. Homogenity Test Results Before and After Stability Testing .............. 53
Table 15. Phase Separation Test RESUILS..........cccvvviiiiiiiiiii i 54
Table 16. Halal ANAlYSIS........cccoviiiiieiecie st 56



LIST OF FIGURES

FIGUIE L. OlIVES ...ttt te et sne e re e e 7
Figure 2. The pharmacological activity of olive Oil...........cccccooeiiiiiii 9
FIQUIE 3. AJWA DALES......ccueiiiiiiiiiieiiesie sttt 11
Figure 4. Nutritional content in Dates/100gram ...........cccceevereenenrenseeneeniesenneens 13
Figure 5. Chemical structure of leCithin............ccccooeiiiiiiiii 17
Figure 6. Chemical structure of Pectin............cccceeveii i 19
Figure 7. Structure of aSCOrDIC ACId ..........coviiiiiiiiriiii i 21
Figure 8. SOrbic aCid StIUCTUIE .........cceiiiiiiiiee e 21
Figure 9. Chemical structure of aqUAdESL............ccceeiuiiiriiniieiieneee e 22
Figure 10. Chemical Structure Of SUCTOSE........cccueiuveiieiieiicecec e 23
Figure 11. Theoretical framewWorK..........cccccveviiiieiiiie e 24
Figure 12. Conceptual framewWorK..........cccoveieiiieiiiie e 25
Figure 13. Research fIOWChart ..o 35
Figure 14. Reaction of Flavonoid SCreening.........ccccceveeieeieneeneniinseesesie e 40
Figure 15. Reaction of Phenolic SCreening.........cccoevveiieeiie e 41
Figure 16. Chemical Structural Changes Due to Oxidation............cccccoeevevveieennnns 45
Figure 17. Graph of pH TeSt RESUILS .......cooiiiiiiiiii e 48
Figure 18. Graph of Viscosity Test RESUILS .......ccccoiiiiiiiiiiiiccie e 50
Figure 19. Illustration of the HLB SCale...........ccccooviiiiiiiiiicie e 52



