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Hibiscus sabdariffa rich source of natural antioxidants and
red color to use in lollipop candy for a children
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ABESTRACT

This study incorporated different concentrations of extract (2.0%, 4.0%, 6.0%,
and 8.0%) from Hibiscus sabdariffa to prepare lollipop candy for children as natural
color and antioxidant additives. Firstly, HPLC evaluated the Hibiscus sabdariffa for
Physico-chemical properties, antioxidant activity, and fractionation. Then, different
concentrations of lollipops were evaluated, descriptive of sensory properties and
color.

The results observed that the Hibiscus sabdariffa was a rich source of nutrient
values chemical composition, physical properties, and minerals content. Its extract
contained high amounts of antioxidant compounds and their activity. HPLC analyzed
the Hibiscus sabdariffa extract to be dominated by Catechin, Chlorogenic acid, Gallic
acid, naringenin, and rutin with the highest concentrations. Meanwhile, the lowest
compounds were cinamic, vanillin, caffeic, quercetin, ellagic, kampherol, and
cumaric.

The sensory evaluation of different lollipop samples showed that the
concentration of the Hibiscus sabdariffa extract did not significantly affect the taste,
crispiness, and flavor, but significantly affected the color due to the increasing
concentration of Hibiscus sabdariffa extract until the 8.0% level. Evaluation
parameters found that the hardness and friability indicated that the lollipops are
mechanically stable, and had a good physical appearance with a good distribution of
color and good taste. All lollipops at different levels showed uniform thickness, and
acceptable hardness and weight. The color of the lollipop shown (L* values) showed
changes in color corresponding with increasing concentrations of Hibiscus sabdariffa
extracts. Regarding a* values the Hibiscus sabdariffa samples exhibited an increase in
redness (a* values). The intense redness of Hibiscus sabdariffa samples corresponded
with the increase in concentrations of Hibiscus sabdariffa extract in terms of b*
values. Therefore, the lollipop would be acceptable as consumers (children) are
familiar with its descriptive sensory properties.

Key words: Hibiscus sabdariffa, antioxidants, red color, lollipop candy, children
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