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Abstract

This study entitled “Preserved Malunggay for Filipino Dish” aimed to investigate the
development of preserved malunggay. Two methods were employed in the
experiment - air dry and sun dry. After these methods were done, the uncooked
malunggay leaves were subjected to examination of aroma, color and texture. To
examine its taste, the preserved malunggay was used as an ingredient to laswa.
Resuit revealed that preserved malunggay using sun dry method is preferable and
resulted to a very acceptable product while the air dry method resulted to a

completely acceptable product,



