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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

Carrot (Daucus carota L.) is one of the horticulture products that is grown 

throughout the world and known as the most important source of dietary 

carotenoids. The area under carrot in Indonesia is 33,228 ha with the production 

of 15.86 ton/ha (Badan Pusat Statistik, 2012). Carrot is rich in carotenoids, dietary 

fiber, and other functional components that have significant health-promoting 

properties. Carrot is also an important source of natural antioxidants having 

anticancer activity (Sharma et al., 2011). However, carrot has bitter taste and 

harsh flavor which often lead to consumer rejection (Kreutzmann et al., 2008). As 

carrot is a food commodity that has health-promoting potential, it should be more 

developed into food product. 

An alternative utilization of carrot in the form of carrot-based jelly drink is 

developed. Jelly drink is commonly consumed as snack for all ages. It has lower 

gel strength than jelly and has the viscosity between jelly and fruit juice. 

Therefore, it can be consumed by using straw. Jelly drink is also expected to be an 

alternative of fruit juice to overcome stability problem of fruit juice because jelly 

has gel consistency which cause it to prevent precipitation but can easily be drunk 

(Noer, 2006). Jelly drink acts as a drink but also can help to resist hunger. It is 

also known to contain high fiber content (Hidayat, 2009). 

Carrot jelly drink has nutritional benefits. However, the constraint is the 

acceptance due to bitter taste and harsh flavor of the carrot. Bitter taste and harsh 
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flavor of the carrot may be masked by combining the carrot with other fruit juices 

that have strong flavor. Carrot jelly drink with the addition of fruit juices as 

natural flavoring is desired to be a food diversification to give choices to 

consumer to have a healthy yet delicious taste. 

Carrot-based jelly drink with the addition of fruit juices is going to be 

developed and is expected to be acceptable in sensory. Moreover, the carrot-based 

jelly drink with the addition of fruit juices is also intended to have good nutrient 

content and can be a healthy carrot-based food diversification.  

 

1.2 Research Problem 

Fruit juices can be used as a natural flavor base in food product and also be 

used to mask the bitter taste and harsh flavor of carrot. However, the type of fruit 

juices and the optimum concentration of the fruit juices are still unknown. 

Therefore, optimization of the fruit juices addition to carrot-based jelly drink has 

been done to obtain the formula of carrot jelly drink which is acceptable in 

sensory and has nutritional value. 

 

1.3 Objectives 

1.3.1 General Objectives 

This research aimed to develop a carrot-based jelly drink that was accepted 

in sensory attributes and has health promoting properties.  

1.3.2  Specific Objectives 

The aims of the research were:  

1. To obtain the fruits which are compatible with carrot’s flavor.  
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2. To optimize the carrot-based jelly drink formula with the addition of fruit 

juices. 

 

 

 

 


