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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

 Indonesia is a developing country that still facing health and nutrition as 

one of the problems. Children are the most vulnerable group with risk of suffering 

from nutritional deficiency. Indonesia is ranked as 5
th

 highest growth stunting 

children number in the world (Wardhani, 2014). According to Kemenkes (2014), 

a survey regarding Basic Health Research (Riset Kesehatan Dasar) conducted by 

Health Ministry of Republic Indonesia in 2013 is reported that there were 19.6% 

of malnourished children which is about 9.5 million children in Indonesia, 

consisting of 5.7% children with malnutrition and 13.9% children with less 

nutrition status. Deficiency of nutrition causes problems in physical and mental 

development, as well as decreasing of IQ 10 to 15 points that will generate poor 

quality of future generation in terms of intelligence, creativity, and productivity 

(Utomo, 2005). 

One of the nutritional problems is lack in protein, especially essential 

amino acids that can not be synthesized by the body. Children from three years 

old and older need 10 to 20% higher essential amino acid more than adults, which 

is mainly use in the brain growth as well as the body (Kemenkes, 2013; 

FAO/WHO/UNU, 2007). Another problem in malnutrition is deficiency of 

mineral, especially calcium. According to a research carried out by Valentia et. al. 

(2014), Indonesian children consume less calcium than the RDA (Recommended 
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Dietary Allowance), therefore fortified food need to be developed to increase 

nutritional intake for children. 

Moringa oleifera which is grown abundantly in Indonesia, has potential to 

improve nutrition. This kind of tree has significant source of protein, B vitamins, 

vitamin C, pro vitamin A, vitamin K, and contains trace minerals. Many countries 

use Moringa oleifera to fight against malnutrition since the leaves offer high 

protein and calcium. The leaves can be eaten as vegetables or further processed to 

be consumed. Moreover, Moringa oleifera leaves contain twice as much protein 

in soy and four times calcium in milk (Peter, 2008). According to a research 

conducted by Zakaria et. al. (2012), Moringa oleifera that is processed into leaves 

powder and added into food as much as 10 grams a day generally increases weight 

of children by 76.8%. 

This research is plan to add nutritional value of jelly candy with 

glucomannan by addition of Moringa oleifera leaves powder as protein and 

mineral source. Jelly candy is a unique candy composed of gelatin, sweeteners, 

flavorings, and colorings. Since gelatin is tasteless, therefore various sweeteners, 

flavorings, and acids are added to create the taste and aroma. Glucomannan may 

be added as emulsifier and thickener. The primary benefit of glucomannan is the 

indigestible dietary fiber content inside. Children like candy due to the sweet taste 

and attractive appearance, but it usually considered as empty calories because it 

does not contain significant source of nutrition nor energy (Kawash, 2013; 

Imeson, 2011; Winter, 2009). Therefore, the addition of Moringa oleifera leaves 

powder, flavorings, and glucomannan might increase the nutrition value of jelly 

candy. 
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1.2 Research Problem 

Lack of nutrients for the growth and development of children or known as 

malnutrition is one of the problems that occurs in Indonesia. Moringa oleifera leaf 

is a good source protein (especially essential amino acids) and minerals that are 

needed for growth of brain and body of children. However, application of 

Moringa leaf in food products is facing the constraint of foreign taste and aroma. 

Combination of Moringa leaves powder and flavoring agents in jelly candy with 

glucomannan is expected to provide nutrients and improve the acceptance for 

children. 

1.3 Objectives 

1.3.1 General Objectives 

 The general objective of this research is to develop on the use of Moringa 

oleifera leaves powder in the making of nutritious jelly candy. 

1.3.2 Specific Objectives 

 The specific objectives of this research are: 

1. To determine the proper formula of glucomannan in jelly candy formulation 

based on panelist acceptance. 

2. To observe the effect of different concentrations of Moringa oleifera leaves 

powder and different flavors on physical and chemical characteristics of jelly 

candy. 

3. To determine the most acceptable formula of jelly candy based on panelist 

acceptance through sensory evaluation. 

4. To evaluate nutrient composition of the most acceptable formula of jelly 

candy, included fiber, calcium, amino acids, and vitamin B.  




