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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

Jam is a water based preservation method for fruit. It is made by heating 

fruit in water and sugar usually with the addition of pectin Jam is one of the most 

popular shelf stable products. It has become a favorite food for many people 

including Indonesian people.  Jam is usually consumed with bread (Saini et al., 

2016). 

 Tea comes from a one species of plant, Camelia sinensis L. The demand is 

so massive and can reach 2.5 million tons annually. Tea is also recognized as the 

second most popular drink after water. The tea that is used in the product 

experiment is black tea. According to the Leung black tea has been proven to have 

high antioxidant. This antioxidant is available in the form of cathecins, 

thearubigins, and theaflavins. Antioxidant activities are very beneficial for human 

health. It can prevent free radical and enhance body metabolism (Leung et al., 

2001). 

 Black tea has a distinguished taste and unique odor. This taste and odor is 

liked by Indonesian People. Lemon is one of citrus fruits. It can be regarded as 

one of the most popular kind of citrus fruit especially after it is used to prevent 

scurvy outbreak in 1600s It shows that lemon has been very popular and has been 

commonly recognized by many people around the worlds. By adding lemon into 
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black tea jam, it is expected that lemon can increase the Vitamin C content of the 

final product, as well as to improve the flavor of black tea jam (Collins, 2016). 

 

1.2 Research Problem 

Black tea is rich in antioxidant and has good aroma. Antioxidant has many 

benefits for the human health. Moreover, it can also be used as a natural 

preservative. That shows that black tea has many good selling point but the 

utilization of black tea is only limited as a beverage. Lemon is a kind of citrus 

fruit that has high Vitamin C despite its benefit to the human body it is usually 

only consume as a drink or consume directly. Therefore, black tea and lemon that 

are formed in another form like Jam is expected to bring more benefit. One of the 

benefit is it is easier to be consumed compared to the in the form of beverage 

because it does not need to be brewed.  Moreover, black tea jam has longer shelf 

life compare to the lemon which is perishable. Black tea jam can also preserve the 

nutrition from lemon such like vitamin C. 

  Jam is a ready to eat food that is easier to be accepted by market. 

Nevertheless, there is not much variation of the flavor of the jam. Therefore, the 

purpose of this research is to create jam with new flavor. In addition to that, this 

new jam is expected to contain natural antioxidant and vitamin C. Moreover, the 

last step is to make the business plan to commercialize the finished product. 

 

1.3 Objectives 

 The objective is differentiated into general objective and specific 

objective. 
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1.3.1 General Objectives 

 The general objectives are to make black tea (Camelia sinensis) jam and 

then to commercialize it. 

1.3.2 Specific Objectives 

 The specific objectives of this research are: 

1. To study the effect of different concentration of black tea and lemon towards 

the physicochemical and sensory characteristics of black tea jam. 

2. To determine the effect of different concentration of black tea and lemon to 

antioxidant activity and vitamin C of black tea jam. 

3. To create feasibility analysis and business plan to sell black tea jam.  




