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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

For thousands of years, candy has always been one of the most popular 

sweet treats. It is enjoyed as occasional treat between meals. Sweet nature of sugar 

used in candy creates pleasure that is considered addictive, contributing to gradual 

increase in number of candy consumption (Avena, et al., 2008).  

Candy in Indonesian market can be differentiated into sugar, chocolate 

confectionery, and gum confectionery. Sugar confectionery is more affordable 

compared to chocolate confectionery, thus it maintains positive volume growth as 

popular indulgence product in Indonesia (Euromonitor, 2015). In 2012, sugar 

confectionery has total revenue of $300.47 million with estimated growth of 5% 

per year (Mintel, 2013).  

However, candy is often perceived as junk food with high sugar content 

that are produced using artificial sweeteners, artivicial flavor, and artificial color. 

There is a growing concern of the effect of consumption of artificial sweeteners, 

flavor, and color with the human health. Most widely used artificial color Allura 

Red E129, for example, are able to accelerate appearance of immune system 

tumors in mice, causes hypersensitivity, and trigger hyperactivity in children if 

consumed excessively (Lefferts, 2015).  

One of the most popular sweet confectionery products is jelly candy.  It is 

made from table sugar, corn syrup, and gelling agent such as gelatin, natural 

gums, pectin, or starch. It has chewy texture and molded into various shapes 
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(Brown, 2011). Jelly candy is available in various flavor and colors. It is high in 

carbohydrate, with little to no protein, fat, and micronutrients.  

Roselle (Hibiscus sabdariffa L.) has calyces that are rich in antioxidant 

activity, vitamin C, minerals, and anthocyanins. Roselle calyces have been used in 

folk medicine as diuretic, mild laxative, reducing blood pressure, and to treat 

cancer, cardiac, and nerve diseases. It is widely popular in Africa, Egypt, Central 

America, Middle East, India, and China. Roselle is usually consumed by boiling 

the calyces to produce herbal tea. This herbal tea has tart cranberry-like flavor and 

ruby red color (Pacome, et al., 2014).  

Roselle acts as natural coloring and flavoring agent to jelly candy that may 

replace the usage of artificial flavoring and coloring agents. Addition of roselle 

may contribute to nutritional content of jelly candy. Therefore. roselle calyces can 

be used for production of jelly candy.  

 

1.2 Research Problems 

Increasing awareness toward health value causes people to look for 

healthier food alternatives. Jelly candy product that can be seen in the market is 

normally high in sugar, but low in protein, fat, and micronutrients. Moreover, 

people are avoiding the consumption of artificial flavor, color, and sweeteners. 

Thus, development of jelly candy with that is high in nutrients with no additives is 

needed. Antioxidant can help terminate production of free radicals in human body. 

Roselle calyx contains high concentration of antioxidant. Antioxidants present in 

roselle calyx are vitamin C, flavonoids gosypetine and sabdaretine, and 

anthocyanins daphniphylline, delphinidin 3-monoglucoside, cyanidin 3-
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monoglucoside, and delphonodin (Pacome, et al., 2014; Ismail, et al., 2008) 

However, roselle calyx has sour taste and off-flavor that is undesirable if it is 

presented in high concentration. Therefore, utilization of roselle and sweetener 

should be carefully managed. This study is aimed to develop jelly candy using 

roselle calyx and find the best concentration of roselle and sucrose. 

 

1.3 Objectives 

1.3.1 General Objectives 

The general objectives of this study were to develop roselle (Hibiscus 

sabdariffa L.) calyx jelly candy and to observe the possibility of product 

commercialization. 

1.3.2 Specific Objectives 

The specific objectives for this research were: 

1. To determine the most preferred concentration of dried roselle calyx and 

sucrose based on preference test. 

2. To determine vitamin C content of the best formulation of roselle calyx jelly 

candy. 

3. To determine anthocyanin content of the best formulation of roselle calyx jelly 

candy. 

4. To determine antioxidant activity of best formulation of roselle calyx jelly 

candy. 

5. To create a business plan for roselle calyx jelly candy. 




