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ABSTRACT

Spirogyra neglecta (Hassall) Kiitzing is a freshwater macroalgae with biological
activities and health benefits and has been consumed as a local food. This research
was aimed to develop jelly drinks from Spirogyra sp., and to study their antioxidant
activities, storage time and consumer acceptance. Two recipes of jelly drinks from
spirogyra extract containing fresh spirogyra were developed (pandan and lemon
flavored). Each recipe contained carrageenan, fructose syrup 55 %, sorbitol and citric
acid at 0.7, 15, 5 and 0.3 % (w/V), respectively, as well as pandan or lemon flavor 0.1
% (v/v). Spirogyra extract 0.5 % (w/v) was used for producing jelly drinks and 2 % (w/v)
of fresh spirogyra was added in case of jelly drinks containing fresh spirogyra. Results
showed that the antioxidant activity tests by ABTS and superoxide free radicals of
lemon flavored jelly drinks from spirogyra extract were higher than those of pandan
flavored products. The shelf life testing showed that all products could be stored at
least 15 days in the refrigerator. The consumer acceptance test (n = 400) by 9-point
hedonic scaling showed that most consumer rated products at slightly to extremely
satisfaction and 73.91, 68.36, 77.43 and 81.41% of them made decision to buy pandan
and lemon flavored jelly drinks from Spirogyra extract and those of jelly drinks
containing fresh spirogyra, respectively. This research showed the market opportunity
of jelly drinks from Spirogyra sp. which will add income in spirogyra farming and will

be an alternative food for health concerning consumers.
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