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CHAPTER I 

INTRODUCTION 

 

1.1 Background 

 Chayote (Sechium edule (Jacq) Swartz) was found to be originated from 

Mexico, although nowadays, it can be found in all parts of the world. In Indonesia 

itself chayote is known as Labu Siam. Chayote grows best at medium-to-high 

altitude places, with high relative humidity (80-85%), sufficient annual 

precipitation (1500-2000 mm). The best growing temperatures for chayote lies in 

the range of 13-21oC. Chayote is perennial plants that flowers during summer and 

spring, but died on autumn and winter (Saade, 1996). As such, chayote is 

available in Indonesia all-year round.  

 Chayote is known to be highly beneficial. Chayote contains rich amount of 

important amino acids that makes it suitable for hospital diets despite of its low 

content of fiber, protein, and vitamin. In addition, chayote is also known to be 

able to dissolve kidney stones and relieve hypertension (Saade, 1996). 

 Classification of chayote that can be found in Indonesia was based on the 

age of harvest. Older chayote was commonly known as Labu Siam, whereas the 

younger chayote was known as Labu Anggur (Pitra, 2013). Both Labu Siam and 

Labu Anggur were categorized as the same species.   

 In lieu with the types of chayote that are found in Indonesia, processing 

methods such as steaming and boiling pose challenges to the activity and the 

amount of beneficial components that are found in raw chayote. There would be 

guaranteed loss of some components, however in certain commodities the activity 
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of these beneficial compounds increase. Some researches indicated that either 

boiling or steaming have the potential to either increase or decrease the activity of 

these beneficial compounds (Porter, 2012). 

 Nowadays, functional foods becoming a trend among people due to its 

various health benefits that can keep them healthy despite of the busy work 

schedule. Kombucha is one of the examples of functional foods that are made by 

adding SCOBY (Symbiotic Colony of Bacteria and Yeast) into sweetened black 

tea or green tea. It is claimed that kombucha tea is beneficial for human health, 

such as increasing protection towards cancer and reducing high blood pressure. 

Therefore, it is hoped that the addition of kombucha to chayote would likely to 

produce similar benefits.  

 

1.2 Research Problem 

 In Indonesia, chayote is available throughout the year and widely 

available. However, chayote has little commercial values since chayote is only 

commonly used as complementary side dish in a meal, or as Lalapan.  

 From previous research done by Ordonez et al (2006), it was observed that 

chayote fruit (excluding the seed) exhibit antioxidant activities. However, the 

effect or processing methods such as steaming and boiling and the effect of ages 

of harvest is relatively unknown. Thus, this experiment aims to investigate 

whether different processing methods and ages of harvest have an effect on 

antioxidant activities of chayote, including phenolic and flavonoid content.  

 In addition, it was also found that in some studies kombucha addition to 

tea, soy and other vegetable increases the activity of antioxidant of selected 
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vegetables. Therefore, this experiment would also like to investigate the effect of 

fermentation done by kombucha towards the antioxidant activity of chayote 

(including phenolic and flavonoid content). 

 

1.3 Objectives 

1.3.1 General Objectives 

 The general objective is to investigate the effect of processing methods 

and ages of chayote towards its antioxidant activities, which would then followed 

by investigation of the effect of fermentation of kombucha added to best 

combination of processing methods and ages of chayote towards its antioxidant 

activity.  

 

1.3.2 Specific Objectives 

1. To determine the effect of different processing methods (steaming and 

boiling) and ages of chayote towards phenolic content, flavonoid content, and 

antioxidant activities followed by determination of best treatment that 

increases antioxidant parameters mentioned above.   

2. To investigate the effect of length of kombucha fermentation towards the 

antioxidant activity of chayote with the best processing method and age.  


