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ABSTRACT                                              
 

         Hard candy was one of the favorite sugar base confectioneries among children 

and adult. The investigation was conducted to formulate the hard and soft candy with 

more advantage in medicinal use by incorporation of the Roselle extract dried powder. 

The selected developed basic formula was used and further developed to give the 

desired texture and properties of hard candy, and chewable soft candy. At first the 

dried Roselle flowers were extracted with water and the extracted liquid was dried by 

Spray drying method. The dried powder extract  was kept in tight and well-close 

container. The selected basic formulas containing sucrose:glucose syrup in the ratio of 

3:2 and 4:1  20 ml of water per 100 g. of sucrose. After hard candy formulation with 

desired texture and flavor was obtained the amount of Roselle extracted dried powder 

with high acceptable preference were investigated by using Hedonic scaling sensory 

test and two-way ANOVA. The results showed that the addition of sorbitol and lecithin 

into the basic formula giving the best desired texture : non sticky, brittle and easy to 

bite. According to Hedonic scaling method the most acceptable concentration of 

lecithin was 1% and 0.5%  and for sorbitol was 0.5%. The most acceptable 

concentration of Roselle dried extract was 1%. Finally, soft candy with soft and 

chewable texture was developed. The most acceptable formula according to Hedonic 

scaling test containing sucrose:glucose syrup in the ratio of 3:2 and other ingredients 

based on 100 g. of sugar are as follow, 17 g. of gelatin, 0.5 g. of pectin, 0.6 g. of citric 

acid, 2 g. of dried powder of Roselle extracted and 70 ml of water respectively. 

  




