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The development of Karanda fruit carrageenan jelly
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Abstract

Karanda fruits are good sources of vitamin C and Anthocyanin, possibly making the fruit
relevant as a nutrient source for antioxidants. The aims of this research were to develop
carrageenan jelly with the fruit juice of Karanda (Carissacarandas L.) at fully-ripened stage, and to
measure the effect of carrageenan in quantities of 0.1, 0.2, 0.3 and 0.4% on the jelly and investicate
developed product attributes, i.e. appearance, color, odor, taste, texture, and overall preference.
Preferences for the products were rated on the 9-point Hedonic scale. The carrageenan jelly with
Karanda juice added at 0.4% carrageenan received the highest overall acceptability (p < 0.05). Also,

the preference was significantly different from those with carrageenan added at 0.1%, 0.2% and
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0.3%. And then analyzed for vitamin C and anthocyanin content in the product. The results show
vitamin ¢ and anthocyanin content in the product is 660+0.01 pg/100g and 5.16+0.11 mg/100g
respectively. For the storing of Karanda fruit carrageenan jelly found that the decrease in vitamin c
and anthocyanin contents is 30+0.02 pg/100g and 3.12+0.12 mg/100g respectively. The study
implied that the developed products could provide more options of healthy food products for
consumers.

Keywords: Jelly, Karanda, Carrageenan, Vitamin ¢, Anthocyanin
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