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CHAPTER I 

INTRODUCTION 

   

1.1 Background 

 Jam is described as semi-solid food that made of 45 parts weight of fruit 

pulp and 55 parts weight of sugar with or without addition of water (Barren et al., 

2005 and Fatonah, 2002). Jam that marketed nowadays is spread jam that needs 

some time to be prepared before the bread and jam can be consumed. Sheeted jam 

offers an alternative to overcome this problem by providing less preparation time. 

Sheeted jam is shaped similar to sliced cheese and fit in the surface of the bread, 

not too soft and not too stiff (Pratiwi et al., 2016).  

 Dragon fruit is one the horticulture commodity that already breeds in many 

countries, including Indonesia (Suartini, 2018). One type of dragon fruits that can 

be easily found on the market is red dragon fruit (Hylocereus polyrhizus) 

(Perween et al., 2018). Red dragon fruit is rich in water (87 g/100g) and other 

components such as carbohydrate (11 g/100g), fiber (3 g/100g), and vitamin C 

(20.5 mg/100 g). Red dragon fruit also consist betalain pigment that works as 

antioxidant and responsible for the red color of the fruit (Budiman et al., 2017).  

 Red dragon fruit cannot be stored for a long time because it has high 

moisture content. One thing that can be done to increase the shelf life of red 

dragon fruit is processing it into sheeted jam. The innovation of red dragon fruit 

into sheeted jam will increase its selling value (Insani, 2017).  
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 The study on red dragon fruit sheeted jam was previously done by 

Amilusolichah (2018) using different gelling agents such as agar, ATC (Alkali 

Treated Cottonii), and carrageenan. In the making of sheeted jam, hydrocolloid is 

needed to strengthen the texture of sheeted jam, making it not too liquid nor too 

stiff. One of the hydrocolloid that is usually used in the production of jam is 

pectin. Pectin can be found both naturally and commercially. Pectin from natural 

sources can be obtained from red dragon fruit peel which is usually regarded as 

waste. Red dragon fruit peel has the potency to become one of the pectin source 

because it consist of ±10.8% of pectin (Yati et al., 2017).  

 Other than pectin, there is also another hydrocolloid that can be used to 

make the body of the jam which is carrageenan. Carrageenan is one of the 

hydrocolloids that is obtained from red seaweeds. Carrageenan, specifically κ-

carrageenan, has high gelling ability compare to the other types of carrageenan in 

which it forms strong and brittle gels with high gel strength (Pereira, 2016 and 

Imeson, 2010). Concentration of the hydrocolloid also matters. If the 

concentration is too little, the sheeted jam may be too soft and cannot be shaped. 

If the concentration is too high, the sheeted jam may be too stiff (Septiani et al., 

2013). 

 The addition of citric acid is also important in making jam. Citric acid is 

one of the organic acid that is usually used in the production of the jam product. It 

has the function of giving acidity, preventing sugar crystallization, improve 

texture and clarifying the resulting gel (Verma, 2000; Ramadhan, 2011). The 
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effect of citric acid concentration on the making of red dragon fruit sheeted jam 

needs to be studied.  

1.2 Research Problem 

 Sheeted jam is seen as an innovation to shorten the preparation time of 

traditional jam. One of the fruits that can be used for the production of sheeted 

jam is red dragon fruit because the production of red dragon fruit in Indonesia is 

increasing and usually the red dragon fruit only consume directly or serves as 

juice or jam. It also has appealing red color and high moisture content which 

cannot be stored for a long time.  

 Other than the use of agar, ATC (Alkali Treated Cottoni), and carrageenan 

in the making of red dragon fruit sheeted jam that previously studied by 

Amilusolichah (2018), pectin from red dragon fruit peel and carrageenan can 

potentially be used in the making of sheeted jam. However, the ratio of pectin 

from red dragon fruit peel and carrageenan and its concentration that is preferred 

for red dragon fruit sheeted jam must be studied. In addition, the right amount of 

citric acid for red dragon fruit sheeted jam needs to be determined. 

 

1.3 Objectives 

1.3.1 General Objectives 

 The general objectives of this research is to utilize pectin from red dragon 

fruit peel as source of pectin in the making of sheeted jam as well as studying the 

physicochemical characteristics and organoleptic properties.  
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1.3.2 Specific Objectives 

 The specific objectives aimed during this research are of the following: 

1. To determine the preferred concentration of citric acid for the production of 

red dragon fruit sheeted jam toward the physicochemical character of red 

dragon fruit sheeted jam. 

2. To study the effect of different ratio of pectin from red dragon fruit peel and 

carrageenan as the source of hydrocolloid and its concentration to the 

physicochemical character and organoleptic properties of red dragon fruit 

sheeted jam. 

3. To observe the acceptance of red dragon fruit sheeted jam. 

  


