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CHAPTER I 

INTRODUCTION 

	  

 
1.1 Background 

Muntingia calabura L. is a fruit species indigenous to Mexico and Central 

America. It has been distributed in South-east Asia due to its good adaptation and 

found widely in Indonesia. It is known as Jamaican cherry in English, but several 

names appear in Asia such as kerukup siam (Malaysia), tarkop farang (Thailand) 

and talok (Indonesia). This is the most common roadside tree in Asia. Some 

investigation has been conducted and proved the functional properties of 

Muntingia calabura L. as antioxidant-carrying plant. The fruits are sweet and 

sticky. It is usually consumed fresh or can be utilized as a jam. It is very rich in 

vitamin C, calcium, phosphorus and also iron (Janick and Paull, 2008). Muntingia 

calabura L. fruit also contains considerable amount of phenolic compound, 

flavonoids and anthocyanin. Furthermore, a research has also been conducted to 

test the anti-hyperglysemic properties by using in vivo analysis to reduce blood 

glucose level (Verdayanti, 2009). 

Maturity involves the changes of plant chemical composition that might 

affect the antioxidant and functional properties of plant.  During ripening stages, 

the amount of ascorbic acid, phenolics, starch, chlorophyll, pectins, acids, and 

organics might change. A phytohormone ethylene is released which activates the 

transcription genes for the synthesis of various enzymes, which change the 

phytoconstituents and involve in ripening process. Moreover, some changes may 
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also occur due to the increase of metabolisms and also a number of free radicals 

that are generated (Rekha et al., 2012) 

In this research, different maturity stage, methods and type of solvents 

based system will be used to characterize the antioxidant and some functional 

properties component of Muntingia calabura L. fruits. It is expected that this 

thesis will give detail information about antioxidant activity of different stage of 

maturity of Muntingia calabura L. so that it can be utilized in formulations and 

some designed-diets for human health improvement. 

1.2 Research Problem 

Muntingia calabura L. fruits have potential to be food product that 

contains high antioxidant activity. Some researches have indicated that it is rich in 

phenolic consitutents. During fruit ripening, there is a lot of changes in the 

chemical components of fruit, which might affect its antioxidant and other 

functional components. Therefore in this research, the antioxidant and functional 

compounds of different stage of maturity and part of fruit will be observed. 

1.3 Objectives 

 The objective of this study are divided into two parts, which are the 

general objective and specific objectives. 

1.3.1 General objective 

The aim of this study is to observe the potential antioxidant activity and 

functional properties of the fruits of Muntingia calabura L. 

1.3.2 Specific objectives 

The specific objectives of the study are: 
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1. To study the effect of different stage of ripeness (red and green) and part 

of Muntingia calabura L. fruit (juice and skin) toward its antioxidant and 

functional properties. 

2. To study the effect of different method of extraction and type of solvent 

polarity toward Muntingia calabura L. antioxidant and functional 

properties. 

  


