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Abstract 

Jelly candy is a product with a soft and chewy texture due to a gelling agent such as pectin  

and carrageenan. Red dragon fruit peel widely uses as natural pectin in various products, one of  

which is jelly candy. However, the resulting product has a less chewy texture. Thus, combining  

the natural pectin and carrageenan is expected to improve jelly candy’s physicochemical characteristics. 

Moreover, in jelly candy products, the combination of carrageenan with red dragon fruit peel  

pectin have not been applied. The methods in this research consisted of extraction of red dragon  

fruit peel and jelly candy making. This study uses completely randomized design with two factors:  

the concentration (3.5%, 4%, 4.5%) and ratio (2:1, 1:1 and 1:2) of red dragon fruit pectin and 

carrageenan. The jelly candy obtained were observed for its texture, color and moisture content. 

Hardness, cohesiveness, gumminess and chewiness were analyzed to determine the texture of jelly 

candy. The result showed a combination of red dragon fruit peel pectin and carrageenan within a ratio 

of 2:1 at 4.5%, selected as the best ratio and concentration in making jelly candy. The jelly candy had  

a hardness value of 421.59±7.94 g, cohesiveness 0.39±0.01, gumminess 122.22±2.77, chewiness 

117.54±2.61, lightness 32.39±0.16 and moisture content 45.83±2.68%. This study provides new insight 

into gelling agents used to produce jelly candy and the effect on the physicochemical characteristics  

of jelly candy product. 
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INTRODUCTION 

Jelly candy is a confectionery with a soft  

and chewy texture due to gelling agents in  

the manufacturing process (BSN, 2008). The use 

of gelling agents in the manufacture of jelly candy 

can affect the quality of the resulting candy 

(Utomo et al., 2014). Gel formation can occur due 

to merging or cross-linking between polymer 

chains to form a three-dimensional network that 

binds water, thus resulting in a firm texture 

(Herawati, 2018). Jelly candy making widely used 
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hydrocolloids as gelling agents. Examples of 

hydrocolloids are agar, gum, starch, gelatin, 

carrageenan and pectin.  

Jelly candy commonly used gelatin as a gelling 

agent, but the usage of gelatin will relate to  

the Halal issue. Besides gelatin, agar is using as  

a gelling agent for jelly candy making. However, 

the used of agar resulted in jelly candy with a soft 

and brittle texture, thus decreasing the panelist’s 

acceptance (Wahyuni, 2011; Rismandari et al., 

2017). Thus, selecting the best type of gelling 

agent to produce jelly candy with the best physical 
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and chemical characteristics is important. Other 

potential gelling agents in jelly candy making are 

pectin and carrageenan.  

Pectin is a polysaccharide compound 

commonly found in fruit flesh and peel.  

The primary constituent of pectin is  

D-galacturonic acid (Ismail et al., 2012; Suwoto 

et al., 2017). Pectin itself can be obtained 

naturally from several parts of the plants,  

such as the fruits. With the change in diet habits 

and rising population, fruits’ production and 

processing have exponentially improved to meet 

its increasing demand. The most common waste 

are pomace, rinds, seeds and peels. These are  

rich in valuable compounds (Abd Gani et al., 

2020; Kumar et al., 2020).  

Red dragon fruit is one of nature’s most  

exotic plants. Different part of red dragon  

fruit such as flesh, peels and seeds exhibit various 

benefits. The percentage of red dragon fruit  

peel is 30–35% of the total weight of the fruit, 

even though red dragon fruit peel can have  

the potential to be utilized. The red dragon  

fruit peel contains 10.8% pectin. They are  

often regarded as waste materials and discarded, 

leading to environmental issue (Yati et al.,  

2017; Murtiningsih et al., 2018; Abd Gani et al., 

2020). 

Several studies have used red dragon fruit  

peel pectin as a thickening agent in the making  

of jam and a binder of fruit leather (Syaifuddin  

et al., 2019; Winarti et al., 2020). In addition,  

the jelly candy making has utilized the natural 

pectin of red dragon fruit peel, but the resulting 

jelly candy had a less chewy texture (Yuwidasari 

et al., 2019). Therefore, in its use, natural  

pectin needs to be combined with other 

hydrocolloid components to improve these 

characteristics. 

Carrageenan is another type of hydrocolloid 

used as a gelling agent in the making of jelly 

candy. The use of 2% carrageenan produces  

jelly with soft and chewy tends to be preferred 

(Wahyuni, 2011). In addition, carrageenan is also 

used in conjunction with other gelling agents 

(Kreungngern and Chaikham, 2016). However, 

the combination of carrageenan with natural 

pectin has not been tested, especially in jelly 

candy products. Therefore, in this study, red 

dragon fruit peel pectin was mixed with 

carrageenan in various ratios (2:1; 1:1; 1:2)  

and concentrations (3.5%, 4%, 4.5%). Physical 

and chemical characteristics of the jelly candy 

including texture, color and moisture content, 

were analyzed.  

Texture analysis was carried on the attributes 

of hardness, cohesiveness, gumminess and 

chewiness. The addition of a gelling agent mainly 

influenced the texture of jelly candy. Therefore,  

it is crucial to precisely know the texture 

characteristics of jelly candy, especially on the 

attributes of hardness, cohesiveness, gumminess 

and chewiness. Hardness and gumminess can 

determine the strength of the gel formed and  

affect the panelists’ acceptance of the product 

(Kusumaningrum et al., 2016). The higher  

the hardness value of the jelly candy produced,  

the higher the gumminess value of the product 

(Yusof et al., 2019) because the energy required 

to crush semi-solid food products until they are 

ready to be swallowed greater when the resulting 

jelly has a higher hardness value. In addition, jelly 

candy with good quality must be easy to chew and 

swallow, which is influenced by the cohesiveness 

and chewiness value (Yusof et al., 2019).  

This study aimed to determine the best ratio 

and concentration of hydrocolloids in jelly 

candy's physical and chemical characteristics. 

Therefore, this research will provide new  

insight into the types of gelling agents used  

to produce jelly candy and their effect on  

the physicochemical characteristics of jelly candy. 

Moreover, utilizing low-cost waste from red 

dragon fruit peel into natural pectin for producing 

value-added jelly candy is a novel step in its 

sustainable utilization (Kumar et al., 2020). 

MATERIALS AND METHOD 

Materials 

This research used an experimental method to 

determine the ratio and the best concentration of 

hydrocolloids for optimum jelly candy's physical 

and chemical characteristics. The hydrocolloids 

used were carrageenan and natural pectin from  

the peel of the red dragon fruit. The carrageenan 

used was kappa carrageenan obtained from CV 

Nura Jaya. At the same time, natural pectin from 

red dragon fruit peel was made in the research 

before mixed with carrageenan and applied to 

jelly candy making. The red dragon fruit peel 

obtained were around 150-200 g.  

Methods 

The methods in this research consisted of 

extraction of red dragon fruit peel, jelly candy 

making and data analysis.  
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Extraction of red dragon fruit peel pectin 

The extraction process of red dragon fruit  

peel pectin followed Ismail et al. (2012); Zaidel  

et al. (2017); Nguyen and Pirak (2019) with 

modifications. The peel of the red dragon  

fruit obtained from juice store’s waste in 

Tangerang, washed with running water and  

cut using a knife to reduce its size and then  

dried using a 50°C cabinet dryer (“Wangdi”) for 

24 hours. The dried dragon fruit peel was mashed 

using a dry blender (“Philips”) and then sieved 

using a 35-mesh sieve to obtain red dragon fruit 

peel powder. 

The red dragon fruit peel powder was  

then dissolved with distilled water (1:25)  

and added with 0.1 N citric acids until it  

reached pH 4 and continued with heating on  

the heather (“Cimarec”) at 75°C for 120 minutes. 

The extraction results were filtered using a filter 

cloth. The filtrate obtained was added with  

96% ethanol in a 1:1 ratio (v/v) and allowed  

to stand at room temperature for 24 hours. 

Through a filter cloth, the wet pectin precipitate 

filtered. The residue clumps were washed  

with 96% ethanol four times. The results of  

wet pectin were dried in an oven (“Memmert 

UNB 500”) at 50°C for 24 hours. The yield, 

equivalent weight, methoxyl and galacturonic 

acid content of the resulting red dragon fruit  

peel pectin were analyzed refers to Nguyen  

and Pirak (2019). At the same time, the analysis 

of galacturonic acid content refers to Latupeirissa 

et al. (2019). The calculation for these analyses 

displayed as the following Equations (1; 2; 3; 4). 

 

Yield of pectin (%) =
weight of pectin

weigh of red dragon fruit peel
× 100% 

(1) 

  

Equivalent weight =
weight of pectin (mg)

Vol. NaOH (ml) × N NaOH
× 1000 

(2) 

  

Methoxylcontent (%) =
Vol. NaOH × 31 × N NaOH

weight of pectin (mg)
× 100% 

(3) 

  

Galacturonic acid content (%) =
(mEq equivalent + mEq methoxyl) × 176

weight of pectin (mg)
 

(4) 

 

Where; 31 is molecular weight of methoxyl, and 

176 is molecular weight of galacturonic acid. 

Jelly candy 

The method by Murtiningsih et al. (2018); 

Romo-Zamarrón et al. (2019); Meilianti et al. 

(2020) with modifications followed to make  

the jelly candy. Table 1 showed the formulae  

of jelly candy per 100 g of the product. The initial 

stage of making jelly candy was mixing red 

dragon fruit peel pectin and carrageenan at 

various ratios (2:1; 1:1; 1:2) and concentrations 

(3.5%, 4%, 4.5%). An amount of 100 ml of  

hot water was used to dissolve the hydrocolloid 

mixture. After complete dissolution, sucrose  

and glucose syrup were added, then heated to 

90°C for 15 minutes using heater (“Cimarec”). 

After heating, the jelly candy dough and citric 

acid were mixed.  

The jelly candy dough was poured into  

molds and cooled at room temperature for 1  

hour and then cooling at 5°C for 24 hours inside 

the cooler (“Sharp”). The jelly candy obtained 

were analyzed for its physical and chemical 

characteristics, including texture, color and 

moisture content. A texture analyzer (“TA-XT 

Plus”) with a P/0.5-cylinder probe was analyzed 

the hardness, cohesiveness, gumminess and 

chewiness. Chromameter (“Konica Minolta CR-

400”) was used to analyze the lightness attribute 

(Pathare et al., 2013). The moisture content 

analysis followed the AOAC (2005). 

Data analysis 

This study used a completely randomized 

design with two factors: the concentration and 

ratio of red dragon fruit pectin and carrageenan. 

The ratio (2:1, 1:1 and 1:2) and concentration 

(3.5%, 4% and 4.5%) made into three levels.  

This research used three replicates; each replicate 

performed in the three repetitions. Data was 

analyzed with ANOVA on the IBM SPSS version 

25 system followed by Duncan’s Multiple Range 

Test as the post-hoc analysis. 
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Table 1. Formulation of jelly candy with different concentration and ratio of red dragon fruit pectin and 

carrageenan 

Composition JC1 (%) JC2 (%) JC3 (%) 

Water 59.0 58.5 58.0 

Sucrose 25.0 25.0 25.0 

Glucose syrup 12.2 12.2 12.2 

Citric acid 00.3 00.3 00.3 

Concentration of hydrocolloids *) 03.5 04.0 04.5 
Note: *) red dragon peel pectin : carrageenan 2:1; 1:1; 1:2 

 

RESULTS AND DISCUSSION 

Characteristics of red dragon fruit peel pectin 

Table 2 showed the characteristics of the red 

dragon fruit peel pectin. Based on Nguyen  

and Pirak (2019), the yields of red dragon  

fruit peel pectin ranged from 4.98-12.32%. 

Differences in extraction time and temperature 

can cause the difference in yield. The longer  

the extraction time, the longer the contact  

time between the material and the solvent so  

that the pectin component that comes out of  

the tissue cells increases (Zaid et al., 2016).  

The high extraction temperature can help  

the solvent diffusion into the tissue so that  

the yield of pectin produced increases as  

the solvent activity increases in hydrolysis 

(Oliveira et al., 2016). 

The equivalent weight indicates the amount  

of pectin. It also indicates the free unesterified 

galacturonic groups in the pectin molecular chain. 

The low equivalent weight indicates lower pectin 

content (Roikah et al., 2016). Based on Table 2, 

the equivalent weight of red dragon fruit peel 

pectin produced in this study (1110.78±16.19  

mg) was lower than the Aziz et al. (2018) results, 

which ranged from 1452.86 to 2543.00 mg.  

The pH, temperature and extraction time caused 

the difference in the equivalent weight of  

the pectin produced. The extraction temperature 

and time used in Aziz et al. (2018), namely  

50-70°C for 30, 60 and 90 minutes while in this 

study, a temperature of 75°C for 120 minutes  

have carried out for the extraction. The higher 

extraction time and temperature can cause  

a decrease in the equivalent weight of the pectin 

produced (de Oliveira et al., 2016). They were 

decreasing caused by the depolymerization  

of pectin at long extraction times and high 

temperatures. Based on Aziz et al. (2018), pectin 

with a high equivalent weight has better gelling 

properties. 

 

Table 2. Characteristics of red dragon fruit peel pectin  

Characteristics Value 

Yield (%, d.b.) 13.84±0.67 

Equivalent weight (mg) 1110.78±16.19 

Methoxyl content (%, d.b.) 3.44±0.09 

Galacturonic acid content (%, Meq mg-1) 35.38±0.34 

Lightness 41.45±0.26 

Based on Table 2, the pectin produced  

had a methoxyl content around 3.44±0.09%.  

The methoxyl content in this study was lower  

than the methoxyl pectin content of the red  

dragon fruit peel obtained in Nguyen and  

Pirak (2019), which has 3.69±0.18% of  

methoxyl content. In this study, the extraction  

was carried out at 75°C and pH 4, while  

Nguyen and Pirak (2019) maintaining extraction 

process at pH 2 (75°C). The acidic condition  

will accelerate the hydrolysis of protopectin  

into pectin, thus explaining the higher content  

of methoxyl obtained in the Nguyen and Pirak 

(2019). 

Pectin with a methoxyl content of more than 

7.12% is categorized as high methoxyl pectin, 

while low methoxyl pectin within the value 

between 2.5-7.12% (Aziz et al., 2018). The red 

dragon fruit peel pectin produced in this study  

had low methoxyl pectin with a methoxyl content 

of 3.44±0.09%. Based on its properties, low 

methoxyl pectin can form a gel properly in the use 

of sugar with a low concentration (less than 58%). 

This research used 37.5% sugar concentration, 
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which was relatively low. In this study, a red 

dragon fruit peel pectin was mixed with  

the carrageenan into a mixture. Carrageenan  

also contains minerals, such as calcium, which 

can help form gels. The presence of calcium  

ions can form bonds between dissociated carboxyl 

groups to increase the strength of the gel formed 

(Bono et al., 2014; Mellinas et al., 2020). 

Based on Table 2, the resulting pectin in  

this study had galacturonic acid content of 

35.38±0.34%. The galacturonic acid content 

indicates the number of galacturonic acid groups 

in the polymer chain. The galacturonic acid 

content can determine the purity of the pectin 

produced. Other compounds carried along cause 

differences in the composition of the pectin 

produced during the extraction process. Thus,  

the difference in the composition of the pectin 

compounds will affect the galacturonic levels 

produced (Liew et al., 2016). 

Suwoto et al. (2017) produced red dragon fruit 

pectin with 32.85% of galacturonic acid content, 

lower than the pectin produced in this study 

(35.38±0.34%). The galacturonic acid content  

is directly proportional to the quality of the pectin 

produced. That is, the higher the galacturonic  

acid content, the higher the quantity of the pectin 

produced. The differences in time, temperature 

and pH of extraction will cause differences  

in the levels of galacturonic acid produce.  

The longer the solvent contact time with  

the material will increase the galacturonic acid 

(Maryati et al., 2018). Moreover, based on Jariyah 

et al. (2015), the increasing temperature can  

also accelerate the hydrolysis process to increase 

galacturonic acid levels. The pectin was extracted 

at 70°C for 60 minutes by Suwoto et al. (2017). 

While in this research, 75°C for 120 minutes  

(pH 4) was applied for the extraction process. 

The pectin powder has low level of lightness 

because the lightness value obtained in this  

study was 41.45±0.26. However, the lightness  

of pectin powder in this study was higher  

than that of Izalin et al. (2016), 39.95±0.16.  

The difference in lightness value due to 

differences in the pH of the extraction used.  

This study using pH 4 during the extraction. 

While pH 2 was carried out in the extraction 

process by Izalin et al. (2016). High acidity  

levels can cause hydrolysis to occur quickly.  

The cells in the fruit peel tissue become  

broken so that the polyphenols come out  

and interact with the polyphenol oxidase enzyme 

in the cytoplasm, reducing the brightness of  

the pectin produced (Pasandide et al., 2017).  

In addition, there is a thickening process  

during extraction conducted by Izalin et al. 

(2016), thereby increasing the heating time in  

the extraction process. Increasing the extraction 

time will lead to the brown color formation  

(Marić et al., 2018). 

Physical characteristics of jelly candy  

There were two physical characteristics 

observed on jelly candy in this research, namely 

texture and lightness. The texture analysis 

consists of several attributes, which was hardness, 

gumminess, cohesiveness and chewiness.  

Hardness of jelly candy 

Hardness is the force required to suppress 

 a product in the first cycle and shows the strength 

of the gel structure (Mahardika et al., 2014). 

Hardness is one of the essential parameters in 

making jelly candy because it can determine the 

strength of the gel formed and affect the panelists’ 

acceptance of the product (Kusumaningrum  

et al., 2016). Figure 1 showed the interaction  

(p < 0.05) between the concentration and ratio of 

hydrocolloids to the hardness of the jelly candy. 

As displayed in Figure 1, the increase in 

hydrocolloid concentration at ratio 2:1 did not 

significantly increase the hardness. On the 

contrary, at ratio 1:2 of red dragon fruit peel 

pectin: carrageenan, the increase in hydrocolloid 

concentration was directly proportional to 

hardness, i.e., the higher the concentration of 

hydrocolloids, the hardness value of the resulting 

jelly candy increases significantly. The red dragon 

fruit peel pectin produced is low methoxyl pectin, 

so that the addition of pectin in a higher amount 

can increase the strength of the gel.  

Broomes and Badrie (2010) showed a higher 

amount of the low-methoxyl pectin, resulting  

in a firmer texture. In addition, the addition of 

carrageenan can increase the hardness value of  

the resulting jelly candy. Pectin and carrageenan 

are hydrocolloids in the form of long-chain 

polymers. They can form gels when dispersed  

in water to change the rheological properties of 

food, such as viscosity and texture (Saha and 

Bhattacharya, 2010). The ability to form a gel  

can occur due to cross-links that form a stable 

three-dimensional structure. This structure will 

connect and trap the water molecules to form  

a solid and rigid structure (Siregar et al., 2016; 

Herawati, 2018). 
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Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 1. The effect of different ratio and concentration of hydrocolloid (red dragon fruit 

peel and carrageenan) toward hardness of jelly candy 
 

Cohesiveness of jelly candy 

Cohesiveness is the strength of the internal 

bond that composes a product from the degree  

of deformation under mechanical stress (Hurler  

et al., 2012). Jelly that is easy to chew and 

swallow has a low cohesiveness value (Yusof  

et al., 2019). There was no interaction (p > 0.05) 

between those two factors in this research toward 

the cohesiveness of the jelly candy. Furthermore, 

different ratios did not have a significant  

effect (p > 0.05) on the cohesiveness of  

jelly candy. The cohesiveness value of jelly  

candy was 0.31±0.01, 0.32±0.01 and 0.33±0.01, 

respectively, for ratios 1:1, 1:2 and 2:1.  

Despite that, there was significant effect  

(p < 0.05) of concentration on the cohesiveness of 

jelly candy, as displayed in Figure 2. Thus, only 

the data from the significant factor will show  

a graph in this discussion.  

Figure 2 shown the significant effect (p < 0.05) 

of hydrocolloid concentration on the cohesiveness 

of jelly candy. The cohesiveness value was 

directly proportional to the hydrocolloid 

concentration used. The higher the hydrocolloid 

concentration, the higher the cohesiveness  

value produced. However, the addition of 3.5% 

hydrocolloid was not significantly different from 

jelly candy with 4% hydrocolloid. 

 

 
Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 2. The effect of different concentration of hydrocolloid (red dragon fruit peel and 

carrageenan) toward cohesiveness of jelly candy 
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Increasing the hydrocolloid concentration  

can increase the ability to form a three-

dimensional mesh structure and capture water 

molecules in the matrix to increase the gel 

(Herawati, 2018). Carrageenan also has water-

binding properties, so that the addition of 

carrageenan in the manufacture of jelly candy 

causes the free water in the product to decrease  

so that it can form a solid and compact gel 

structure (Chen et al., 2019). In addition, 

Akesowan (2015) stated that the higher 

concentration of carrageenan used could lead  

to an increase in total solids and a decrease  

in water content. Increasing total solids and 

decreasing water content can cause the distance 

between the particles to be smaller so that  

the attraction between the particles increases.  

The greater the attraction between the particles, 

the more compact the product is (Rochmah et al., 

2019). 

Gumminess of jelly candy 

There was an interaction (p < 0.05) between 

the concentration and ratio of hydrocolloids to  

the gumminess of jelly candy, as displayed in 

Figure 3. Gumminess is the force required to 

oppose the direction of the probe force and is 

influenced by cohesion and adhesion forces 

(Kusumaningrum et al., 2016). Figure 3 shows 

that the higher the concentration of hydrocolloids 

in each ratio (2:1, 1:1, 1:2), the increased  

the gumminess value of the resulting jelly candy. 

 

 
Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 3. The effect of different ratio and concentration of hydrocolloid (red dragon fruit 

peel and carrageenan) toward gumminess of jelly candy 
 

Hydrocolloids such as pectin and carrageenan 

are long-chain polymers that can form gel 

dispersions in water. The ability to form a gel  

in water due to the hydroxyl groups can increase 

the affinity for binding water molecules (Saha  

and Bhattacharya, 2010). Moreover, Utomo et al. 

(2014) stated that increasing the amount of 

carrageenan used in making jelly candy can  

also increase the strength of the gel produced.  

The higher the ratio of carrageenan can also 

increase the gumminess of jelly candy. Based on 

Kusumaningrum et al. (2016), the gumminess 

value of pumpkin jelly produced ranged from 

29.30-98.78, which showed an increase in  

the gumminess value along with the increasing 

amount of hydrocolloid used. These previous 

studies were also coherent with the gumminess 

value obtained in this study. 

The gumminess value is related to the gel's 

strength produced and directly proportional to  

the hardness value (Hurler et al., 2012; Yusof  

et al., 2019). The higher the hardness value,  

the higher the gumminess. The energy required  

to crush semi-solid food products until they  

are ready to be swallowed more significant  

when the resulting jelly has a higher hardness  

value (Kreungngern and Chaikham, 2016).  

The gumminess value of the jelly candy in this 

study was in line with the previous analysis of 

hardness, as displayed in Figure 1. 
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Chewiness of jelly candy 

Chewiness determines the energy required  

to chew food until it is ready to be swallowed 

(Yusof et al., 2019). The statistical analysis  

results showed an interaction (p < 0.05) between 

the concentration and ratio of hydrocolloids to  

the chewiness of the jelly candy, as displayed  

in Figure 4. 

 

 
Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 4. The effect of different ratio and concentration of hydrocolloid (red dragon fruit 

peel and carrageenan) toward chewiness of jelly candy 
 

Figure 4 shows that the chewiness value 

produced is directly proportional to the increase  

in the concentration of hydrocolloids at ratios  

of 2:1, 1:1 and 1:2. Based on Habilla and  

Cheng (2015); Nhi et al. (2020), the elasticity  

and chewiness of the jelly candy increased  

along with the increase in the amount of 

hydrocolloid used. Based on De Avelar and 

Efraim (2020), low methoxyl pectin has a network 

structure with a large pore size. This network 

causes a decrease in the elasticity of the jelly 

candy produced; thus, in this study, the increasing 

ratio of pectin in the hydrocolloid mixture  

will produce jelly candy with a lower chewiness 

value. However, when the hydrocolloid 

concentration increased, the chewiness value 

increases. The carrageenan in the hydrocolloid 

mixture can help increase the chewiness of  

the jelly candy. Therefore, when the ratio of 

carrageenan is higher than pectin, the chewiness 

value will also increase. 

Lightness of jelly candy 

There was no interaction (p > 0.05) between 

the concentration and the ratio of pectin: 

carrageenan on the lightness of jelly candy. 

However, the concentration and ratio of  

pectin: carrageenan each had a significant  

effect (p < 0.05) on the lightness of the jelly 

candy. Thus, the data will show individually  

for each significant factor as shown in Figure 5 

and Figure 6. Figure 5 shows that the lightness 

value produced is inversely correlated to  

an increase in hydrocolloids' concentration.  

The higher the lightness value, the higher  

the brightness of the resulting product (Pathare  

et al., 2013). Jelly candy made with 4.5% 

hydrocolloid mixture was darker than the addition 

of 3.5 and 4% hydrocolloid. 

According to Rosida and Taqwa (2019),  

the lightness value of jelly candy decreases  

along with the increase in the concentration  

of carrageenan used. Lima et al. (2019) supported 

this, which shows that the higher the addition  

of hydrocolloid concentration will produce  

a darker orange jelly with a lightness value 

ranging from 29.09-30.84. The pectin produced  

in this study has a low lightness value 

(41.45±0.26). Therefore, the increase in the pectin 

ratio in the hydrocolloid mixture used can cause 

the lightness level of the candy to decrease,  

as shown in Figure 6. The lightness value of  

the jelly candy decreased significantly from 

33.32±1.28 to 30.77±1.60 when the ratio pectin: 

carrageenan also increased from 1:2 to 2:1. 
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Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 5. The effect of different concentration of hydrocolloid (red dragon fruit peel and 

carrageenan) toward lightness of jelly candy 
 

 
Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 6. The effect of different ratio of hydrocolloid (red dragon fruit peel and 

carrageenan) toward lightness of jelly candy 
 

Chemical characteristics of jelly candy  

Moisture content is one of the crucial 

parameters in food products because it can affect 

the quality and determine shelf life (Lima et al., 

2019). Thus, in this research, the moisture content 

was observed toward the jelly candy.  

Moisture content of jelly candy 

The statistical analysis results showed no 

interaction (p < 0.05) between the concentration 

and ratio of hydrocolloids to the moisture content 

of jelly candy. There was also no significant  

effect (p > 0.05) of different ratios on the moisture 

content of jelly candy. The moisture content 

values of jelly candy were 53.56±2.21%, 

53.18%±2.24% and 53.31±1.39%, respectively 

for ratio 1:1, 1:2 and 2:1.  

Figure 7 showed that the hydrocolloid 

concentrations significantly affect the moisture 

content of the jelly candy. The increase in  

the concentration of hydrocolloids used inversely 

correlated to the moisture content of the resulting 

jelly candy. However, there was significant effect 

(p < 0.05) of concentration on the cohesiveness  

of jelly candy; thus, only the data from  

the significant factor will show in the form of  

a graph in this discussion. 

Pectin and carrageenan are polymers that  

can form gels so that they can capture water 

molecules in them. The gel formation can increase 

the viscosity and reduce the water content of  

a product (Akesowan., 2015; Herawati, 2018); 

therefore, the higher the concentration of pectin 

and carrageenan can reduce the moisture  

content of the jelly candy produced. This  

study used 37% sugar to make jelly candy,  

while Yuwidasari et al. (2019) use 60% sugar.  

The difference in sugar concentration also  

affects the moisture content produced, where  
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the moisture content in this study is higher  

than that produced by Yuwidasari et al. (2019), 

which is 42.81%. The relatively low sugar 

concentration can also cause a decrease in  

binding water to the product (Lefsih et al.,  

2016; Marsigit, 2018). 

 

 
Note: Bars with different superscript letter indicated significant difference (p < 0.05) 

Figure 7. The effect of different concentration of hydrocolloid (red dragon fruit peel and 

carrageenan) toward moisture content of jelly candy 
 

Based on Ergun et al. (2010), the decrease in 

moisture content can increase the product's 

hardness because the product’s total solids 

increase. The water content results in this study 

were also in line with hardness results with  

a texture analyzer, as displayed in Figure 1.  

The higher the concentration of hydrocolloids,  

the lower the moisture content of the jelly  

candy, which caused the hardness value to 

increase. The hardness value of jelly candy  

made with 4% hydrocolloids consisting of  

pectin: carrageenan (1:2), was 303.01±13.62 g. 

When the hydrocolloid concentration increased  

to 4.5% at the same ratio, the hardness of jelly 

candy also increased to 421.59±7.94 g. 

CONCLUSIONS 

4.5% hydrocolloid consisting of pectin: 

carrageenan (1:2) was chosen as the best 

formulation of jelly candy. The resulting  

hardness value was 421.59±7.94 g, cohesiveness 

0.39±0.01, gumminess 122.22±2.77, chewiness 

117.54±2.61, lightness 32.39±0.16 and moisture 

content 45.83±2.68%. This research provides 

novelty in utilizing red dragon fruit peel waste 

into natural pectin to produce a value-added 

product. The combination of natural pectin  

from red dragon fruit peel with carrageenan  

also provides new insight into gelling agents  

used to produce jelly candy. This study also 

observed the effect of the treatments on  

the physicochemical characteristics of jelly  

candy produced. Sensory analysis toward all  

the formulation jelly candy could be carried out  

in further research to know the degree of 

acceptance of the panelists and degree of intensity 

of panelists toward specific sensory attributes  

to know the correlation between objective and 

subjective analyses. 

REFERENCES 

AOAC. (2005). Official methods of analysis of  

the Association of Official Analytical Chemist 

International (18th ed.). Arlington: AOAC Inc. 

Retrieved from https://scholar.google.co.id/ 

scholar?cluster=3294467545622423916&hl=i

d&as_sdt=2005&sciodt=0,5&authuser=3 

Badan Standardisasi Nasional, [BSN]. (2008). 

SNI 3547-2-2008 Kembang gula - Bagian 2: 

Lunak. Jakarta: Badan Standardisasi Nasional. 

Retrieved from http://sispk.bsn.go.id/SNI/ 

DetailSNI/7436 

Abd Gani, S. S., Vijayakumar, R., Abdullah,  

A., & Azahar, N. F. (2019). Garbage to 

Glamour: All Hail Red Pitaya By-Products for 

Innovative and Bio-Sustainable Age-Defying 

Beauty. In Leading Towards Creativity & 

Innovation Series 2 (pp. 212-220). Selangor, 

Malaysia: MNNF Publisher. Retrieved from 

http://www.mnnfpublisher.com/uploads/4/6/9

/3/46931833/garbage_to_glamour_all_hail_re

d_pitaya_byproducts_for_innovative_and_bio

60,56±1.9a

53,37±1.78b

46,14±1.91c

0

10

20

30

40

50

60

70

3.5% 4% 4.5%

M
o

is
tu

re
 c

o
n
te

n
t 

(%
)

Concentration of hydrocolloid

. 

. 

. 



Caraka Tani: Journal of Sustainable Agriculture, 37(1), 1-14, 2022 11 

 

Copyright © 2022 Universitas Sebelas Maret 

-sustainabl 

e_age-defying_beauty.pdf 

Akesowan, A. (2015). Optimization of textural 

properties of konjac gels formed with  

κ‐carrageenan or xanthan and xylitol as 

ingredients in jelly drink processing. Journal 

of Food Processing and Preservation, 39 

(6), 1735–1743. https://doi.org/10.1111/jfpp. 

12405 

Aziz, T., Johan, M., & Sri, D. (2018). Pengaruh 

jenis pelarut, temperatur dan waktu terhadap 

karakterisasi pektin hasil ekstraksi dari kulit 

buah naga (Hylocereus polyrhizus). Jurnal 

Teknik Kimia, 24(1), 17–27. Retrieved from 

http://ejournal.ft.unsri.ac.id/index.php/JTK/art

icle/view/186 

Bono, A., Anisuzzaman, S., & Ding, O. (2014). 

Effect of process conditions on the gel 

viscosity and gel strength of semi-refined 

carrageenan (SRC) produced from seaweed 

(Kappaphycus alvarezii). Journal of King 

Saud University-Engineering Sciences, 26(1), 

3–9. https://doi.org/10.1016/j.jksues.2012.06. 

001 

Broomes, J., & Badrie, N. (2010). Effects of  

low methoxyl pectin on physicochemical  

and sensory properties of reduced-calorie 

sorrel/roselle (Hibiscus sabdariffa L.) jams. 

The Open Food Science Journal, 4(1), 48–55. 
http://dx.doi.org/10.2174/1874256401004010

048 

Chen, J., Chen, W., Duan, F., Tang, Q., Li,  

X., Zeng, L., Zhang, J., Xing, Z., Dong, Y.,  

Jia, L., & Gao, H. (2019). The synergistic 

gelation of okra polysaccharides with kappa-

carrageenan and its influence on gel rheology, 

texture behaviour and microstructures. Food 

Hydrocolloids, 87, 425–435. https://doi.org/ 

10.1016/j.foodhyd.2018.08.003 

De Avelar, M., & Efraim, P. (2020). 

Alginate/pectin cold-set gelation as a potential 

sustainable method for jelly candy production. 

LWT – Food Science and Technology, 123, 

109119. https://doi.org/10.1016/j.lwt.2020.10 

9119 

de Oliveira, C. F., Gurak, P. D., Cladera-Olivera, 

F., Marczak, L. D. F., & Karwe, M. (2016). 

Combined effect of high-pressure and 

conventional heating on pectin extraction  

from passion fruit peel. Food and Bioprocess 

Technology, 9(6), 1021–1030. https://doi.org/ 

10.1007/s11947-016-1691-4 

Ergun, R., Lietha, R., & Hartel, R. W. (2010). 

Moisture and shelf life in sugar confections. 

Critical Reviews in Food Science and 

Nutrition, 50(2), 162–192. https://doi.org/ 

10.1080/10408390802248833 

Habilla, C., & Cheng, L. H. (2015). Quality of 

jelly candy made of acid-thinned starch added 

with different non-starch polysaccharides. 

Journal of Food Research and Technology, 

3(1), 14–22. Retrieved from http://www. 

jakraya.com/journal/pdf/7-jfrtArticle_3.pdf 

Herawati, H. (2018). Potensi hidrokoloid sebagai 

bahan tambahan pada produk pangan dan 

nonpangan bermutu. Jurnal Penelitian dan 

Pengembangan Pertanian, 37(1), 17–25. 

http://dx.doi.org/10.21082/jp3.v37n1.2018.p1

7-25 

Hurler, J., Engesland, A., Poorahmary Kermany, 

B., & Škalko‐Basnet, N. (2012). Improved 

texture analysis for hydrogel characterization: 

Gel cohesiveness, adhesiveness, and hardness. 

Journal of Applied Polymer Science, 125(1), 

180–188. https://doi.org/10.1002/app.35414 

Ismail, N. S. M., Ramli, N., Hani, N. M., & Meon, 

Z. (2012). Extraction and characterization  

of pectin from dragon fruit (Hylocereus 

polyrhizus) using various extraction 

conditions. Jurnal Sains Malaysiana, 41(1), 

41–45. Retrieved from http://journalarticle. 

ukm.my/3228/1/05_Norazelina.pdf 

Izalin, M. Z. N., Kharidah, M., Jamilah, B., & 

Noranizan, M. A. (2016). Functional 

properties of pectin from dragon fruit 

(Hylocereus polyrhizus) peel and its sensory 

attributes. Journal of Tropical Agriculture and 

Food Science, 44(1), 95–101. Retrieved from 
https://www.researchgate.net/publication/339

831209_Functional_properties_of_pectin_fro

m_dragon_fruit_Hylocereus_polyrhizus_peel

_and_its_sensory_attributes 

Jariyah, S., Yulistiani, R., & Habibi. (2015). 

Ekstraksi pektin buah pedada (Sonneratia 

caseolaris). Journal Teknologi Pangan, 9(1), 

28–33. Retrieved from http://ejournal.upn 

jatim.ac.id/index.php/teknologi-pangan/article 

/view/466 



12  Caraka Tani: Journal of Sustainable Agriculture, 37(1), 1-14, 2022 

 

Copyright © 2022 Universitas Sebelas Maret  

Kreungngern, D., & Chaikham, P. (2016). 

Rheological, physical, and sensory attributes 

of Chao Kuay jelly added with gelling agents. 

International Food Research Journal, 23(4), 

1474–1478. Retrieved from http://www.ifrj. 

upm.edu.my/23%20(04)%202016/(18).pdf 

Kumar, H., Bhardwaj, K., Sharma, R., 

Nepovimova, E., Kuča, K., Dhanjal, D. S., 

Verma, R., Bhardwaj, P., Somesh, S., & 

Kumar, D. (2020). Fruit and vegetable  

peels: Utilization of high value horticultural 

waste in novel industrial applications. 

Molecules, 25(12), 1–20. https://doi.org/ 

10.3390/molecules25122812 

Kusumaningrum, A., Parnanto, N. H. R.,  

& Atmaka, W. (2016). Kajian pengaruh  

variasi konsentrasi karaginan-konjac  

sebagai gelling agent terhadap karakteristik 

fisik, kimia dan sensoris permen jelly  

buah labu kuning (Cucurbita maxima).  

Jurnal Teknosains Pangan, 5(1), 1–11. 

Retrieved from https://jurnal.uns.ac.id/tekno 

sains-pangan/article/view/4692 

Latupeirissa, J., Fransina, E. G., Tanasale, M.  

F. J. D. P., & Batawi, C. Y. (2019). Ekstraksi 

dan karakterisasi pektin kulit jeruk manis  

kisar (Citrus sp.). Indonesian Journal of 

Chemical Research, 7(1), 61–68. https:// 

doi.org/10.30598//ijcr.2019.7-egf 

Lefsih, K., Delattre, C., Pierre, G., Michaud, P., 

Aminabhavi, T. M., Dahmoune, F., & Madani, 

K. (2016). Extraction, characterization  

and gelling behavior enhancement of  

pectins from the cladodes of Opuntia ficus 

indica. International Journal of Biological 

Macromolecules, 82, 645–652. https://doi.org/ 

10.1016/j.ijbiomac.2015.10.046 

Liew, S. Q., Chin, N. L., Yusof, Y. A., & 

Sowndhararajan, K. (2016). Comparison of 

acidic and enzymatic pectin extraction from 

passion fruit peels and its gel properties. 

Journal of Food Process Engineering, 39(5), 

501–511. https://doi.org/10.1111/jfpe.12243 

Lima, M. B., Domingos, F. M., Lima, J. J. F. J., 

Monteiro, R. S., Santos, O. D. H., & Pereira, 

P. A. P. (2019). Characterization and influence 

of hydrocolloids on low caloric orange jellies. 

Emirates Journal of Food and Agriculture, 

31(1), 7–15. https://doi.org/10.9755/ejfa.2019. 

v31.i1.1894 

Mahardika, B. C., Darmanto, Y. S., & Dewi,  

E. N. (2014). Karakteristik permen jelly 

dengan penggunaan campuran semi refined 

carrageenan dan alginat dengan konsentrasi 

berbeda. Jurnal Pengolahan dan Bioteknologi 

Hasil Perikanan, 3(3), 112–120. Retrieved 

from https://ejournal3.undip.ac.id/index.php/ 

jpbhp/article/view/5794 

Marić, M., Grassino, A. N., Zhu, Z., Barba,  

F. J., Brnčić, M., & Brnčić, S. R. (2018).  

An overview of the traditional and innovative 

approaches for pectin extraction from plant 

food wastes and by-products: Ultrasound-, 

microwaves-, and enzyme-assisted extraction. 

Trends in Food Science & Technology, 76, 28–

37. https://doi.org/10.1016/j.tifs.2018.03.022 

Marsigit, W., Tutuarima, T., & Hutapea, R. 

(2018). Effect of addition sugar and 

carragenan on physics, chemical and 

organoleptic characteristics of soft  

candy cytrus calamansi (Citrofortunella 

microcarpa). Jurnal Agroindustri, 8(2), 113–

123. Retrieved from https://ejournal.unib. 

ac.id/index.php/agroindustri/article/view/5771 

Maryati, W. R., Pratama, Y., & Nurwantoro. 

(2018). Asam galakturonat dan derajat 

esterifikasi ekstrak pektin kulit buah nangka 

menggunakan gelombang ultrasonik. Jurnal 

Teknologi Pangan, 2(1), 14–16. Retrieved 

from https://ejournal3.undip.ac.id/index.php/ 

tekpangan/article/view/20484 

Meilianti, Aznury, M., Yuniar, Sofia, Farhan, I., 

& Agustina, L. (2020). Characterization of red 

beetroot soft jelly candy with guava extract 

and gel colloid added. Journal of Physics: 

Conference Series, 1500, 012053. https://doi. 

org/10.1088/1742-6596/1500/1/012053 

Mellinas, C., Ramos, M., Jimenez, A., & 

Garrigos, M. C. (2020). Recent trends in  

the use of pectin from agro-waste residues  

as a natural-based biopolymer for food 

packaging applications. Materials, 13(3), 673. 
https://doi.org/10.3390/ma13030673 

Murtiningsih, Sudaryati, & Mayagita. (2018). 

Pembuatan permen jelly kulit buah naga merah 

(Hylocereus polyrhizus) kajian konsentrasi 

sukrosa dan gelatin. Jurnal Teknologi Pangan, 

12(1), 1633076. https://doi.org/10.33005/jtp. 

v12i1.1103 



Caraka Tani: Journal of Sustainable Agriculture, 37(1), 1-14, 2022 13 

 

Copyright © 2022 Universitas Sebelas Maret 

Nguyen, B. M. N., & Pirak, T. (2019). 

Physicochemical properties and antioxidant 

activities of white dragon fruit peel  

pectin extracted with conventional and 

ultrasound-assisted extraction. Cogent  

Food & Agriculture, 5(1), 1–13. https:// 

doi.org/10.1080/23311932.2019.1633076 

Nhi, T. T. Y., Vu, N. D., Quyen, N. N., Thinh,  

P. V., Tho, N. T. M., & Truc, T. T. (2020).  

The effect of malt, pectin, and gelatin 

concentrations on elasticity, color and sensory 

evaluation of soursop (Annona muricata L.) 

jelly candy. IOP Conference Series: Materials 

Science and Engineering, 991, 012013. 
https://doi.org/10.1088/1757-899X/991/1/012 

013 

Oliveira, T. Í. S., Rosa, M. F., Cavalcante, F. L., 

Pereira, P. H. F., Moates, G. K., Wellner, N., 

Mazzetto. S. E., Waldron. K. W., & Azeredo, 

H. M. C. (2016). Optimization of pectin 

extraction from banana peels with citric acid 

by using response surface methodology. Food 

Chemistry, 198, 113–118. https://doi.org/ 

10.1016/j.foodchem.2015.08.080 

Pasandide, B., Khodaiyan, F., Mousavi, Z. E., & 

Hosseini, S. S. (2017). Optimization of 

aqueous pectin extraction from citrus medica 

peel. Carbohydrate Polymers, 178, 27–33. 

https://doi.org/10.1016/j.carbpol.2017.08.098 

Pathare, P. B., Opara, U. L., & Al-Said, F. A. 

(2013). Colour measurement and analysis  

in fresh and processed foods: A review.  

Food Bioprocess Technology, 6, 36–60. 
https://doi.org/10.1007/s11947-012-0867-9 

Rismandari, M., Agustini, T. W., & Amalia, U. 

(2017). Karakteristik permen jelly dengan 

penambahan iota karagenan dari rumput laut 

(Eucheuma spinosum). Saintek Perikanan : 

Indonesian Journal of Fisheries Science and 

Technology, 12(2), 103–108. https://doi.org/ 

10.14710/ijfst.12.2.103-108 

Rochmah, M. M., Ferdyansyah, M. K., 

Nurdyansyah, F., & Ujianti, R. M. D. (2019). 

Pengaruh penambahan hidrokoloid san 

konsentrasi sukrosa terhadap karakteristik 

fisik dan organoleptik selai lembaran pepaya 

(Carica papaya L.). Jurnal Pangan dan 

Agroindustri, 7(4), 42–52. http://dx.doi.org/ 

10.21776/ub.jpa.2019.007.04.5 

Roikah, S., Rengga, W. D. P., Latifah, & 

Kusumastuti, E. (2016). Ekstraksi dan 

karakterisasi pektin dari belimbing wuluh 

(Averrhoa bilimbi L.). Jurnal Bahan Alam 

Terbarukan, 5(1), 29–36. https://doi.org/ 

10.15294/jbat.v5i1.5432 

Romo-Zamarrón, K. F., Pérez-Cabrera, L. E., & 

Tecante, A. (2019). Physicochemical and 

sensory properties of gummy candies enriched 

with pineapple and papaya peel powders. Food 

and Nutrition Sciences, 10(11), 1300–1312. 
https://doi.org/10.4236/fns.2019.1011094 

Rosida, D. F., & Taqwa, A. A. (2019). Kajian 

pengembangan produk salak senase (Salacca 

zalacca (Gaert.) Voss) Bangkalan Madura 

sebagai permen jelly. Jurnal Agroteknologi, 

13(1), 65–74. https://doi.org/10.19184/j-agt. 

v13i01.10874 

Saha, D., & Bhattacharya, S. (2010). 

Hydrocolloids as thickening and gelling agents 

in food: A critical review. Journal of Foods 

Science and Technology, 47(6), 587–597. 
https://doi.org/10.1007/s13197-010-0162-6 

Siregar, R. F., Santoso, J., & Uju. (2016). 

Karakteristik fisiko kimia kappa karagenan 

hasil degradasi menggunakan hidrogen 

peroksida. Jurnal Pengolahan Hasil 

Perikanan Indonesia, 19(3), 256–266. https:// 

doi.org/10.17844/jphpi.v19i3.15085 

Suwoto, Septiana, A., & Puspa, G. (2017). 

Ekstraksi pektin pada kulit buah naga super 

merah (Hylocereus costariciencis) dengan 

variasi suhu ekstraksi dan jenis pelarut. Jurnal 

Ilmiah Teknik Kimia, 1(2), 1–10. Retrieved 

from http://openjournal.unpam.ac.id/index.ph 

p/JITK/article/view/715 

Syaifuddin, U., Ridho, R., & Harsanti, R. S. 

(2019). Pengaruh konsentrasi kulit buah naga 

merah (Hylocereus polyrhizus) dan gula 

terhadap karakteristik selai. Jurnal Teknologi 

Pangan dan Ilmu Pertanian, 1(4), 1–13. 

Retrieved from https://ejournal.unibabwi.ac. 

id/index.php/jipang/article/view/415 

Utomo, B. S. B., Darmawan, M., Hakim, A. R., & 

Ardi, D. T. (2014). Physicochemical properties 

and sensory evaluation of jelly candy  

made from different ratio of k-carrageenan  

and konjac. Squalen Bulletin of Marine & 

Fisheries Postharvest & Biotechnology, 9(1), 



14  Caraka Tani: Journal of Sustainable Agriculture, 37(1), 1-14, 2022 

 

Copyright © 2022 Universitas Sebelas Maret  

25–34. Retrieved from https://www.bbp4b. 

litbang.kkp.go.id/squalen-bulletin/index.php/ 

squalen/article/viewFile/93/76 

Wahyuni, R. (2011). Pemanfaatan kulit buah naga 

super merah (Hylocereus costaricensis) 

sebagai sumber antioksidan dan pewarna alami 

pada pembuatan jelly. Jurnal Teknologi 

Pangan, 2(1), 68–85. https://doi.org/10.35891/ 

tp.v2i1.482 

Winarti, S., Sarofa, U., & Wulandari, V. V. 

(2020). Karakteristik fruit leather dari buah 

bidara (Ziziphus mauritiana) dan kulit buah 

naga merah serta rumput laut sebagai bahan 

pengikat. Jurnal Teknologi Industri Pertanian, 

14(1), 99–111. Retrieved from https://journal. 

trunojoyo.ac.id/agrointek/article/view/7042 

Yati, K., Ladeska, V., & Wirman, A. P. (2017). 

Pectin isolation of dragon fruit (Hylocereus 

polyrhizus) and utilization as a binder on 

toothpaste. Media Farmasi, 14(1), 1–14. 

Retrieved from http://repository.uhamka.ac. 

id/532/1/Media%20Farmasi.pdf 

Yusof, N., Jaswir, I., Jamal, P., & Jami, M. S. 

(2019). Texture profile analysis (TPA) of jelly 

dessert prepared from halal gelatin extracted 

using high pressure processing (HPP). 

Malaysian Journal of Fundamental and 

Applied Sciences, 15(4), 604–608. https:// 

doi.org/10.11113/mjfas.v15n4.1583 

Yuwidasari, A. E., Yudiono, K., & Susilowati, S. 

(2019). Kualitas permen jelly dari pektin kulit 

buah naga (Hylocereus polyrhizus) dan 

penambahan gula pasir. Jurnal Bistek 

Pertanian: Agribisnis dan Teknologi Hasil 

Pertanian, 6(1), 28–41. Retrieved from 

https://bistek.journalwidyakarya.ac.id/index.p

hp/bistek/article/view/3 

Zaid, R. M., Zularisam, A. W., & Sakinah, A. M. 

M. (2016). Effect of process parameters  

on pectin extraction from dragon fruit 

(Hylocereus polyrhizus) peels via chemical 

and physical treatment. Australian Journal of 

Basic and Applied Sciences, 10(17), 69–74. 

Retrieved from https://core.ac.uk/download/ 

pdf/159191602.pdf 

Zaidel, D. N. A., Rashid, J. M., Hamidon, N. H., 

Salleh, L. M., & Kassim, A. S. M. (2017). 

Extraction and characterisation of pectin  

from dragon fruit (Hylocereus polyrhizus) 

peels. Chemical Engineering Transactions, 

56(1), 805–810. https://doi.org/10.3303/CET 

1756135 

 


