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CHAPTER I  

INTRODUCTION 

 

1.1 Background 

Indonesian bay leaf (Syzygium polyanthum), also known as daun salam, is a 

popular flavoring in Indonesia. Different from true bay leaf or laurel leaf (Laurus 

nobilis) that is included Lauraceae, Indonesian bay leaf is included in the family of 

Myrtaceae. The taste of Indonesian bay leaf is slightly sour or astringent with weak 

aroma. The leaf of the plant is commonly used with meat dishes in the Indonesian 

islands of Sumatra, Java, and Bali. The leaf can be used fresh or dried, and it is 

normally fried and cooked to release its flavor (Ravindran, 2017).  

Herbal tea is made from variety of plants and leaf other than usual tea plants 

(Camellia sinensis). Some herbal teas have been widely used for their medical 

properties. There are huge varieties of herbal teas available in market. Each of them 

is designed for having specific therapeutic or medical benefit (Ravikumar, 2014). 

Indonesian bay leaf is one of the medical plants that is believed to bring a lot of 

health benefits such as its antioxidant and antidiabetic effect on human. Previous 

study on the plant of Myrtacea has shown that phenolic, flavonoid such as gallic 

acid, eugenol, kaempferol and quercetin, contributed to antioxidant activity. Study 

of methanol extract of Syzygium polyanthum leaf showed that the extract could be 

a great potential source of antioxidant due to high phenolic and flavonoid content 

(Hidayati et al., 2017). Another study from Widyawati et al. (2015) also shows that 
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qualitative analysis of the extract of Syzygium polyanthum indicated the presence 

of tannins, glycosides, flavonoids, alkaloids, and saponins. 

Spice like Indonesian bay leaf has also been reported to be hypoglycemic as 

it displays insulin-enhancing activity. Botanical products can improve glucose 

metabolism and overall health condition of individuals with diabetes not only by 

hypoglycemic effects but also by improving the antioxidant status (Khan et al., 

2009). In the experimental study of Syzygium polyanthum leaf extract as a 

hypoglycemic and antioxidant agent, the animal analysis showed that of Syzygium 

polyanthum leaf extract can effectively decrease blood glucose with the extent of 

hypoglycemic effect is in linear proportion to the dosage, with the most significant 

dosage of 50 mg/kg (Wahyuni and Wita, 2017). This result is supported by another 

study that showing Syzygium polyanthum leaf extract exerts antihyperglycemic 

effect by inhibiting glucose absorption from intestine and increasing glucose uptake 

by muscle in Streptozotocin-Induced Diabetic rats (Widyawati et al., 2015).  

In this research, Indonesian bay leaf was brewed into herbal tea as a more 

convenient alternative to leaf extract because the extraction process is replaced by 

steeping the tea leaf with hot water. Furthermore, the drying processing of tea leaf 

enhances the flavor of tea and makes them shelf-stable. As functional herbal tea is 

known to be a tea beverage that brings positive effect on health and the existence 

of antioxidants (80.63% of antioxidant activity) of bay leaf herbal tea were proved 

by previous study, the health benefits were analyzed in this research by the 

determination of antioxidant and antidiabetic activity with different treatment 

(Palupi and Widtaningsih, 2014).  
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1.2 Research Problem 

Previous studies have proven that Indonesian bay leaf (Syzygium polyanthum) 

has many health benefits. The benefit of Indonesian bay leaf that can act as 

antioxidant and its α-glucosidase inhibition activity is interested to be studied as 

some diseases such as cancer, hypertension and diabetes mellitus can be prevented 

by the antioxidants and antidiabetic properties. However, the research on these 

health benefits are not fully studied on bay leaf herbal tea, previous study of 

antioxidants and α-glucosidase inhibition activity are done only on the fresh leaf 

extract (Berawi et al., 2017). Hence, further research regarding the antioxidant and 

α-glucosidase inhibition activity of bay leaf herbal tea is required. The temperature 

and time are the main factors affecting the antioxidants and properties important for 

α-glucosidase inhibition activity of Indonesian bay leaf. Therefore, this research 

focused on the treatment during drying and brewing of Indonesian bay leaf with 

different time and temperature.  

1.3 Objectives 

1.3.1 General Objectives 

The general objective of this study was to produce functional herbal tea using 

dried bay leaf (Syzygium polyanthum). 

1.3.2 Specific Objectives 

The specific objectives of this research were: 

1. To determine effect of drying temperature on antioxidant activity and α-

glucosidase inhibition activity of the bay leaf herbal tea. 



 

4 

 

2. To determine effect of brewing time and temperature on antioxidant activity 

and α-glucosidase inhibition activity of the bay leaf herbal tea.  

3. To determine effect of brewing time and temperature on the physical and 

sensory characteristics of the bay leaf herbal tea.  
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