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CHAPTER I 

INTRODUCTION 

 

 

1.1 Backgound   

 Food has an important role for human life. Choosing the wrong diet can 

cause disease, therefore a healthy diet should be maintained so that the body 

becomes healthy by consuming vegetables and fruits (Muaris, 2007). 

Consumption of fruits and vegetables is important because they contains vitamins 

and minerals, fiber and antioxidants which are important for human health 

(Rozaline, 2006). 

 Papaya (Carica papaya L.) is one of the most widely consumed fruit 

because the price is affordable and easy to find. Even so, not many people know 

the benefits of papaya fruit. Papaya consumption may facilitate defecation. 

Papaya contain high beneficial nutrition and has soft texture which is good for 

children and elderly people (Kalie, 2008). 

Indonesia has tropical climate that can support the availability of papaya. 

Production of papaya in Indonesia is increasing. In 2009, the papaya production 

are 772.844 ton (Badan Pusat Statistik Republik Indonesia, 2009). Although the 

production of papaya is high, but utilization of papaya fruit in Indonesia is still 

limited. Papaya is used as rujak when it is still young and also can be eaten fresh 

when it is already mature (Kalie, 2008).  

Most fruits, including papayas, are perishable indicated by the taste 

changes become sour, soft texture, and smell. Physiological processes will 
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continue to take place after papaya is picked. Physiological processes consists of 

respiration, chemical changes, color changes, etc. Those will cause papaya has 

short shelf life. Processing method is needed to overcome and prevent the damage 

of papaya after harvesting thus papaya will has longer shelf life (Warisno, 2003).  

One way of papaya utilization is process it become puree. Papaya puree is 

made by blending the ripe papaya with or without the addition of food additives. 

Papaya puree is a semi product and it can be used to make jams, nectars, and 

juices (Hui, 2006).  

Lemon juice is sometimes added to puree as the food additives. It is 

usually used as the food ingredient in the recipes that can give tart, tangy, and 

fresh character of the food product (Goodrich, 2003). Citric acid food grade also 

one of the food additives which is used to give the sour taste and influence the 

acceptability of the food product. Lemon is added to papaya Bangkok puree and 

citric acid food grade is added to papaya California puree. It is conducted to see 

the quality of papaya Bangkok puree and papaya California puree. 

 

1.2 Research Problem 

 The availability of papaya Carica papaya L. in Indonesia is many 

supported by the tropical climate of Indonesia. The price of papaya in Indonesia is 

cheap but it contains many nutritions. Papaya also have many function for human 

health. Papaya is one of the most widely consumed fruit and and its existence can 

easily be found in the market. But most people do not like papaya because of the 

smell. Generally ripe papaya fruit has short shelf life (perishable) so it should be 

eaten directly and cannot be stored too long. Therefore processing method is 
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needed to longer the shelf life of papaya and addition of food additive is need to 

reduce the papaya’s smell and increase the taste so it will be acceptable to be 

consumed. In this case, papaya puree is one of the processing method and addition 

of lemon juice to papaya Bangkok puree and citric acid food grade to papaya 

California puree will make variation taste of papaya puree and act as natural 

preservative.  

 

1.3 Objective 

1.3.1 General Objective 

 The general objective of this research is to know the quality of papaya 

puree with the addition of citric acid. 

1.3.2 Specific Objective 

 The specific objective of this research are: 

1. To study the effect of blending time to the quality of papaya puree as semi 

product. 

2. To study the effect of addition lemon to papaya Bangkok puree and citric acid 

food grade to papaya California puree. 

 

 


