
 

ix 
 

 TABLE OF CONTENTS  

TITLE PAGE...........................................................................................................i 

VALIDITY SHEET .......................................................................................... iii 

AUTHENTICITY STATEMENT .................................................................... iv 

TABLE OF CONTENTS .................................................................................. ix 

LIST OF FIGURES ......................................................................................... xii 

LIST OF CHART ........................................................................................... xiii 

LIST OF TABLES .......................................................................................... xiv 

CHAPTER I INTRODUCTION ....................................................................... 3 

1.1. Background .............................................................................................................3 

1.2. Problem Formulation ...............................................................................................5 

1.3. Research Objectives.................................................................................................5 

1.4. Research Benefits ....................................................................................................6 

1. Theoretical Benefits .........................................................................................6 

2. Practical Benefits .............................................................................................6 

1.5. Origanality of Research ...........................................................................................7 

CHAPTER II LITERATURE REVIEW .......................................................... 8 

2.1. Theoretical Foundation ............................................................................................8 

1. Pegagan Plant ..................................................................................................8 

2. Gummy Candy Preparations ........................................................................... 10 

3. Extraction ...................................................................................................... 11 

4. Carrageenan ................................................................................................... 13 

5. Material Monograph .............................................................................................. 16 

2.2. Halal Product Analysis .......................................................................................... 19 

2.3. Theoretical Framework .......................................................................................... 24 

2.4. Conseptual Framework .......................................................................................... 24 

2.5. Hypothesis ............................................................................................................. 25 

CHAPTER III RESEARCH METHODOLOGHY ........................................ 26 

3.1 Type and Researh Design ...................................................................................... 26 



 

x 
 

3.2 Time and Research Location .................................................................................. 26 

3.3 Research Variable .................................................................................................. 26 

3.4 Operational Definitions of Variables ...................................................................... 27 

3.5 Research Tools and Materials ................................................................................ 28 

3.6 Research Procedure ............................................................................................... 28 

1. Plant Determination ....................................................................................... 28 

2. Pegagan Extract Preparation .......................................................................... 28 

3. Phytochemical Screening of Pegagan Leaf Extract ......................................... 29 

4. Gummy Candy Formulation Process ............................................................... 29 

5. Evaluation of Gummy Candy Formulation ...................................................... 29 

3.7 Data Analysis ........................................................................................................ 31 

3.8 Halal Product Analysis .......................................................................................... 32 

3.9 Research Flowchart ............................................................................................... 33 

3.10 Research Schedule ................................................................................................. 34 

CHAPTER IV RESULTS AND DISUCUSSION ........................................... 35 

4.1 Phytochemical Screening ....................................................................................... 35 

4.2 Quality Evaluation of Pegagan Extract Gummy Candy with Eucheuma cottonii 

Carrageenan .......................................................................................................... 36 

1. Organoleptic Test .......................................................................................... 36 

2. Hedonic and Chewiness Test.......................................................................... 39 

3. Weight Uniformity Test of Gummy Candy..................................................... 40 

4. pH Test .......................................................................................................... 41 

5. Moisture Content Test .................................................................................... 43 

4.3 Halal Analysis of Pegagan Extract Gummy Candy with Eucheuma cottonii 

Carrageenan .......................................................................................................... 44 

CHAPTER V CONCLUSION AND RECOMMENDATIONS ..................... 49 

5.1. Conclusion ............................................................................................................ 49 

5.2. Recommendations ................................................................................................. 49 

BIBLIOGRAPHY ............................................................................................ 50 

ATTACHMENT .............................................................................................. 59 



 

xi 
 

Attachment 1 Determination of Materials ...................................................................... 59 

Attachment 2 Certificate of Analysis of Carrageenan Eucheuma cottonii ....................... 61 

Attachment 3 Ingredient Calculations On Each Gummy Candy Formula........................ 62 

Attachment 4 Hedonic and Supple Test Results ............................................................. 63 

Attachment 5 Weight Uniformity Calculation ................................................................ 64 

Attachment 6 Gummy Candy Preparation Test Analysis Data ....................................... 76 

Attachmentx 7 Statistical Analysis Results of Gummy Candy........................................ 79 

Attachment 7 Research Documentation ......................................................................... 87 

 

 

  



 

xii 
 

 

LIST OF FIGURES 

Figure 1 Pegagan plant ......................................................................................... 9 

Figure 2 Gummy candy preparation ................................................................... 10 

Figure 3 Eucheuma cottonii seaweed ................................................................. 15 

Figure 4 Eucheuma spinosum seaweed .............................................................. 16 

Figure 5 Chemical structure of prophylparaben .................................................. 17 

Figure 6 Chemical structure of citric acid ........................................................... 18 

Figure 7 Chemical structure of fructose .............................................................. 19 

Figure 8 Liebermen Burchard Reaction on Triterpenoids ................................... 36 

 

 

  



 

xiii 
 

LIST OF CHART 

Chart 1 Theoretical Framework .......................................................................... 24 

Chart 2 Conceptual Framework .......................................................................... 24 

Chart 3 Research Flow Chart ............................................................................. 33 

 

  



 

xiv 
 

LIST OF TABLES 

 

Table 1 Originality of Research............................................................................ 7 

Table 2 Formulation of gummy candy preparations ............................................ 26 

Table 3 Operational definitions .......................................................................... 27 

Table 4 Research Schedule ................................................................................ 34 

Table 5 Phytochemical Screening of Triterpenoids of Gotu Kola Leaf Extract ... 35 

Table 6 Organoleptical Result of Gummy Candy Preparation of Pegagan Leaf 

Extract with Eucheuma cottonii Carrageenan ..................................................... 36 

Table 7 Hedonic Test Results ............................................................................. 39 

Table 8 Weight Uniformity Results of Gummy Candy of Pegagan Leaf Extract 

and Euceheuma cottonii Carrageenan ................................................................. 40 

Table 9 pH test results ........................................................................................ 41 

Table 10 Moisture Content Test Results ............................................................. 43 

Table 11 Product Halal Analysis ........................................................................ 45 

 

  


	TABLE OF CONTENTS
	LIST OF FIGURES
	LIST OF CHART
	LIST OF TABLES

