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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

 Soursop tree, also known as the Guyabano tree, with scientific name 

Annona muricata Linn. can be categorized as multifunction tree in traditional 

medicine field. Every part of the Guyabano tree including its leaves, fruits, seeds, 

bark, and roots have been used since ancient time as traditional medicines. In 

particular, its leaves can be made into tea that have shown to have many health 

benefits and potent cures for various diseases (Kedari and Khan, 2014). 

 The leaf of Annona muricata Linn. tree has proven to be rich in 

antioxidant, antifungal, anti-malaria, antidiabetic, and antibacteria substances. In 

vitro research using rats done by Adeyemi et al. (2008), it was proven that 

Annona muricata Linn. leaves can significantly lower blood sugar level. Another 

research done by Baskar et al. (2007) shows that Annona muricata Linn. leaves 

contain higher antioxidant compared to others Annona species.  

 Kombucha is a traditional beverage that is consumed worldwide 

which can be obtained from the fermentation of black sugared sweet tea solution 

by SCOBY (Symbiotic Colony of Bacteria and Yeast). Kombucha can be divided 

into two parts which are the acidic liquid broth and cellulosic pellicle layer that 

floating in the top of fermentation jar (Chen and Liu, 2000). 

 During fermentation, the symbiotic colony turn the tea solution into 

sour beverage called kombucha that contains high nutrition value which has been 

proven to give health benefit to its drinker (Jabalayan et al., 2014). The beneficial 
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effect of kombucha comes from the fermentation of its by-product such as 

gluconic acid, lactic acid, glucoronic acid, vitamins, minerals, amino acids, 

antibiotics, and others micronutrients (Yogesh et al., 2003). 

 This research is conducted to study the utilization of the soursop 

leaves tea infused into the kombucha. This study also aimed to determine the best 

combination between different types of soursop leaves and black tea and sugar 

level used in kombucha making. 

 

1.2 Research Problem 

 Soursop leaves tea have many bioactive compound and they are high 

in antioxidant, antidiabetic, and anticancer properties. Kombucha is a popular 

beverage that has many health benefits that comes from the fermentation of 

sweetened black tea with kombucha culture and symbiotic colony bacteria and 

yeast. During the fermentation process, the symbiotic colony breaks down the 

sugar and others organic substances from the tea. This process produces probiotic 

by-products and increases the beverage’s nutritional values. 

 The combination of regular black tea with soursop leaves tea is 

expected to give better fermentation result and increase the amount of beneficial 

active compound. Additionally, it is expected that the combination of soursop 

leaves tea will result in kombucha with higher functional properties than regular 

kombucha. 
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1.3 Objectives 

1.3.1 General Objective 

 The general objective of this research is to study the effect of 

SCOBY fermentation to the utilization of soursop leaves tea. 

1.3.2 Specific Objectives 

The specific objectives of this research are: 

1) To study the effect of black tea and soursop leaves tea ratio to the 

physicochemical properties of kombucha. 

2) To study the effect of sugar level to the physicochemical properties of 

kombucha. 

3) To study the changes of physicochemical characteristic of selected kombucha 

during fermentation. 

 

  




