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Abstract : Momordica charantia is a food that is often used for nutrition therapy for patients with Diabetes Mellitus (DM)
because of its effect as antihiperglicemia. However, the bitter taste of Momordica charantia may be an obstacle to consume.
Some people remove the bitter taste of this by boiling it with salt water. The purpose of this study was to determine the effect
of Momordica charantia boiling with salt water in lowering blood glucose levels. This study is a quasi-experimental study with
pre-post test with control group design. The research sample consisted of 25 rats Sprague-Dawley were divided into 5 groups:
Control group of healthy, control group of DM, control group of DM with the addition of Momordica charantia are boiled by salt
for 3 minutes, 6 minutes, and 9 minutes. Blood glucose levels were measured after 4 weeks using a spectrophotometer. These
results indicate that there is the effect of bitter taste from Momordica charantia in lowering blood glucose levels in rats
significantly. The conclusion of this study is giving a Momordica charantia juice in Sprague-Dawley rats that induced by alloxan
has meaningful statistically proven by One Way ANOVA test (p = 0.00) in lowering blood glucose levels of rats.
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