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Abstract

Roselle is one of the herbs that taking advantage of thousands. Most of
Thailand people often make flower Roselle to a drink quench thirst hot and its taste
sour makes it refreshing. Fresh fruit is sour, people will get it for making tamarind
paste or simmer and boil it with sugar to make syrup. the development of Roselle
syrup to study the concentration of red roselle juice per syrup the benefits the
syrup because the roselle is a medicinal herb that is very useful. Therefore, it was
developed as Red Roselle Syrup for enhancing the benefits of syrup. Moreover, it is
to respond consumers who love health. The experiment was a randomized
complete block (Randomized Complete Block, RCBD) and sensory evaluation in
terms of appearance, color, taste, texture (viscosity) and overall with 9 Point Hedonic
Scale tasting. Panelists were 70 compared the difference of the average with
statistical software.

The study found that the amount of water percent concentration syrup
Roselle is 10 percent and it was accepted by the taster, the most by an average
score of organoleptic aspects in the appearance, color, smell, taste, texture
(Viscosity) and overall preference by 7.80 7.46 7.67 7.31 7.66 7.60 that consumers
accepting products, Red Roselle syrup 92.86 percent.
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