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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

Okra fruit (Abelmoschus esculentus L.) or known in many west countries 

as lady’s fingers or gumbo is commonly consumed as a healthy vegetable due to 

its rich medicinal value. Okra plant itself is now much cultivated throughout all 

over tropical, subtropical, and warm temperate regions of the world mainly for 

culinary purposes and still poorly studied (Lim, 2012; Maganha et al., 2010). In 

Indonesia, okra fruit has been planted well in some areas such as Bandung, and 

has been distributed to some groceries and markets. However, okra fruit is still 

barely known by people (Tyasningsiwi et al., 2013). 

Duncan et al., (2012) stated that okra fruit has mucilaginous substances 

which means it produces mucilage. Okra mucilage is believed to have ability in 

normalizing blood sugar of human body. Beside being cooked, people tend to 

soak chopped okra fruit into water and drink it instead of being boiled or eaten 

raw. Literature have stated that okra fruit, especially its mucilaginous properties 

have various health benefits include antioxidant and anti-diabetic properties 

(Collins, 2010; Tomoda et al., 1989). However, there is no further studies about 

soaking treatments on okra mucilage extraction toward antioxidant and anti-

diabetic activity. Thus, this research is focus on the stability of antioxidant and 

anti α-glucosidase activities of okra mucilage through several soaking conditions 

in term optimizing mucilage extraction as well. 
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1.2 Research Problem 

Literature have stated that okra (Abelmoschus esculentus L.) especially its 

mucilaginous properties have various health benefits include antioxidant and anti-

diabetic properties. Since the antioxidant activity from okra mucilage comes from 

its flavonoid compounds and anti-diabetic activity from okra mucilage comes 

from its polysaccharides content, so this research will be further studied on the 

stability of the antioxidant anti α-glucosidase activities (as one of antidiabetic 

activities) from okra mucilage that is obtained through several different conditions 

of mucilage extraction. 

 

1.3 Objectives 

1.3.1 General Objectives 

The general objectives of this research were to find the stability of 

antioxidant and anti α-glucosidase activities on okra (Abelmoschus esculentus L.) 

mucilage. 

1.3.2 Specific Objectives 

The specific objectives of this research were: 

1) To observe the most suitable soaking treatments to extract the highest 

yield of mucilage from okra fruit. 

2) To observe the most suitable soaking treatments to extract the highest 

quality of antioxidant and anti-α-glucosidase of okra mucilage.  

3) To observe the stability of the antioxidant and anti α-glucosidase activities 

of okra mucilage. 

 


