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ABSTRACT 

 Immunity Boosting Honey Lollipop is a hard candy made from natural 

ingredients such as honey, ginger, galangal, lemon, pineapple, mint leaves, 

cinnamon, turmeric powder, and low-calorie isomalt sugar. Unlike conventional 

candies that are generally high in sugar and low in nutritional benefits, the 

Immunity Boosting Honey Lollipop product was developed as an alternative 

healthy snack that is not only delicious in taste, but also provides functional 

benefits for the body. In addition, the use of isomalt as the main sweetener is a 

distinct advantage because it is lower in calories, does not cause blood sugar 

disruption, and is suitable for consumers who want to limit their sugar intake, 

including diabetics. The results of the sensory test showed that the product has a 

good appearance and texture, but it is necessary to evaluate the taste that will be 

served to children. The manufacturing process is carried out through the stages of 

blending, filtering, heating to a temperature of 160-170°C, and printing. The 

nutritional value of this candy is stated at 70 Cal/portion with a serving size of 12 

grams. In addition, the selling price of Honey Lollipop Candy is IDR 48,000/pack. 

Keywords: Boiling, Caramelizing, Ginger, Galangal, Honey Lollipop Candy, 

Isomalt Sugar 
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