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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

Many functional foods are being consumed due to its health benefits and 

may also be used as medicine. Consumption of functional foods is recommended 

as it gives health benefits outside the human necessary requirement and may be 

used as medicine. One of the functional foods that are common to be used for 

therapeutic purposes is green chiretta or sambiloto in bahasa. Sambiloto is 

commonly used as a medicinal herb that has several functional properties such as 

antioxidant, antimicrobial, anti-inflammatory and many more. However, sambiloto 

have a distinct unpleasant bitter taste. Therefore, the sensory taste might make the 

consumer reluctant to consume the food (Ghosh et al., 2012). Bitterness is closely 

related to the presence of phytochemicals or functional properties that are 

considered healthy.  

There are some traditional method used to reduce the bitter taste of 

vegetables, which include boiling with the addition of salt, sugar, vinegar, and many 

more. Other than that, various method has been attempted to reduce bitter taste in 

foods. A research conducted by Amran et al. on 2018 are able to reduce the 

bitterness of Carica papaya Leaf by using several adsorbent resins such as 

Amberlite IRA-67, Diaion WA30, and Diaion WA21J. All of the resins are able to 
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adsorb the saponin component that cause the bitter taste significantly (Amran et al., 

2018). Another research is also conducted to remove the bitter taste of orange juices 

by using amberlite as an adsorbent. The result proves that the limonin (bitter 

component) was able to be reduced 90% to 96% at temperature 30°C and 40°C 

respectively (Nas and Karats, 2017).  

Adsorbent is solid material that is able to trap molecules and form a thin 

layer (Yang, 2003).  Some of the adsorbent that are commonly used are activated 

attapulgite, bentonite clay, and diatomaceous earth. All of these adsorbents are 

silicon based adsorbent but are differentiated by the principle mineral that are 

attached to the base. These mineral gives different adsorbing characteric and 

capacity (Rothon, 2016). In these research several adsorbents will be used to 

remove the bitter taste in green chiretta leaf.  

 

1.2 Research Problem 

 Bitter Taste though undesirable in plants, is often associated with the 

functional and medicinal properties of the plant. Therefore, the removal of 

bitterness might potentially reduce or remove the functional properties of green 

chiretta leaves. Therefore, in this research different adsorbent with different 

chemical structure and also different boiling time were applied to optimize the 

removal of bitterness in green chiretta leaves while analyzing the effect of 

adsorbents towards the functional compounds in the green chiretta leaves 
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1.3 Objectives 

1.3.1 General Objectives 

The general objective of this study was to find the effect of adsorbent 

and boiling time towards the reduction of bitter taste and functional 

properties of green chiretta. 

1.3.2 Specific Objectives 

 The specific objectives of this study were:  

1. To determine effect of different adsorbents and boiling time toward 

bitterness removal of green chiretta leaves.  

2. To determine effect of different adsorbents and boiling time toward the 

phytochemical compounds and functional properties of green chiretta 

leaves. 
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