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Abstract

The objective of this research was to study consumer’s acceptance of andtioxidized herbal
gummy candies. Seven combinations of mixed juices and herbal extracts were studied, i.e., lemon grass +
butterfly pea, safflower + pineapple, centella asiatica + ginger, papaya + cinnamon, santol + sappan
wood, lime + butterfly pea, and roselle. The sensory, physical, chemical, and microbiological qualities
and nutritional values were determined. The highest acceptant score of antioxidant herbal gummy candy
was 7.84. It was made from 200 ml of lime juice mixed with butterfly pea extract, 200 g of sugar, 4 ¢ of
citric acid, 40 ml of water, and 40 g of gelatin (250 Bloom). This product consisted of 68.82% moisture,
2.12% protein, 0.11% lipid, 0.22% ash, 0.42% fiber, 28.31% carbohydrate, 19.76% sugar, 201 mg sodium/
100 g, and 219.42 mg antioxidant activity/ L Trolox equivalent/ 100 g.
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¥na (Govaz) 19.76" + 1.12 27.21% 1.21
oAy Gadn3i/100gn34) 201"+ 2.10 231° £ 1.08
ansiueyyadasy adiniu/100n3) 219.42°+ 1.21 23.11° + 1.07
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HedAgn19ada (p < 0.05)
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vadl Taun arudu WAy Loy 11 Teeanas
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