
CHAPTER I

INTRODUCTION

1.1 Background

Luo han guo (Siraitia grosvenorii) which is also called as Momordica

grosvenori is a member of Curcubitaceae family. It is cultivated in Guangxi

province in China. The fruit shape is round with smooth, hard but thin skin on the

outer part while the inside of the fruit is divided into the pulp and the seeds. The

skin, pulp and the seeds of luo han guo are known to have a good sweet flavor

(Dharmananda, 2004).

Luo han guo is a fruit that has many medical properties. As traditional

medicine, luo han guo is usually used for the treatment of lung congestion, colds,

sore throats, acute and chronic bronchitis, gastritis, minor stomach and also

intestinal troubles (Zhang et al., 2011). In the industry, mogrosides compounds,

which is a group of cucurbitane-type triterpene glycosides in luo han guo have

been used as low-caloric natural sweetener (Zhang et al., 2011). Thus, luo han

guo also plays role as sugar substitute in healthy food and beverages. The mixed

mogrosides is known 300 times sweeter than sugar (Shi et al., 1996). Mogrosides

have also been reported to have pharmacological characteristics, such as anti-

cancer, anti-hyperglycemic effects and scavenging free radicals (Takasaki et al.,

2003). According to Lu et al. (2012), nowadays there is more interest in exploring

luo han guo.

 



The studies of antioxidants are widely explored since antioxidants have

important role in the promotion of health and also to inhibit free radicals and

oxidative chain reactions within tissues and membranes (Dimitrios, 2006).

Nowadays, the study of antioxidant derived from natural sources, especially from

plant sources becomes a big interest for the food scientists and food producers. It

is known that fruits, vegetables and their preserves, cereals and legumes, tea,

coffee, wine, beer and also herbs and spices are the richest sources of antioxidants

(Sikora et al., 2008). The challenge in the extraction of antioxidant compounds

from plant sources is in the extraction process, in which the solvent selection in

terms of polarity and process variables, such as extraction method, temperature,

pH and time are really important in determining extraction yield of the phenolic

content (Goli et al., 2005; Mohammedi and Atik, 2011).

The extraction methods affect the extract yield related to the chemistry of

the compound and the distribution of the antioxidant compound in the plant

matrix (Sultana et al., 2009). Polar solvent is usually used in extracting the

polyphenols from a plant matrix. For examples are hot or cold aqueous mixtures

which consist of ethanol, methanol, acetone and ethyl acetate (Peschel et al.,

2006). Other studies show that antioxidant from fruits and vegetables, such as

plum, strawberry, broccoli, pomegranate, citrus peel and many other fruit peels

can be extracted by using methanol and ethanol. Ethyl acetate is also known to

have the ability to extract phenolic compounds from onion and citrus peel. It is

also reported that maximum phenolic compounds of barley flour can be achieved

by using the mixture of ethanol and acetone as solvent (Bonoli et al., 2004).

According to Chew et al. (2011), different plant material requires different

 



extraction conditions due to its unique property of phenolic compounds.

Therefore, this research is conducted in order to know the effect of different

solvent polarity and extraction period for two different extraction temperature

which are maceration and heat reflux towards the antioxidant activity of whole

fruit of luo han guo.

1.2 Research Problem

Recent study shows that luo han guo is one of the source of antioxidant.

However, different compounds require different extraction condition and may or

may not be soluble in a particular solvent. Therefore, the research is conducted in

order to know the effect of solvent, temperature and period used in the extraction

process on the antioxidant activity of luo han guo.

1.3 Objectives

1.3.1 General Objective

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

extraction conditions on the antioxidant activity of luo han guo (Siraitia

grosvenorii).

1.3.2 Specific Objective

The specific objectives of this research are:

1) to study the effect of different solvent on the extraction method toward the

antioxidant activity of luo han guo (Siraitia grosvenorii),

2) to study the effect of extraction temperature on the antioxidant activity of

luo han guo (Siraitia grosvenorii) and

 



3) to study the effect of extraction period on different extraction temperature

towards the antioxidant activity of luo han guo (Siraitia grosvenorii).

 


