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KATA  PENGANTAR 
 
 

 Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Rempah 
2006-2010 disusun dan disebarkan kepada para pengguna di lingkup Badan 
Penelitian dan Pengembangan Pertanian, agar pengguna dapat mengetahui 
dan mengikuti perkembangan penelitian pertanian di berbagai negara, 
sehingga dapat dijadikan rujukan untuk penelitian dan pengembangan 
pertanian di tanah air. 
 Bibliografi ini memuat data bibliografi hasil penelitian mengenai 
Komoditas Tanaman Rempah tahun 2006-2011 yang bersumber dari Database   
ProQuest, ScienceDirect dan TEEAL yang dilanggan oleh Pusat Perpustakaan 
dan Penyebaran Teknologi Pertanian (PUSTAKA). 
 Penyusunan bibliografi ini dimaksudkan untuk memudahkan para 
pengguna, khususnya para peneliti Badan Litbang Pertanian dalam mencari 
informasi yang dibutuhkan, baik dalam rangka penyusunan proposal 
penelitian, penulisan ilmiah, laporan penelitian, maupun kegiatan penelitian 
dan kegiatan ilmiah lainnya. 
 Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Rempah 
selain diterbitkan dalam bentuk tercetak, dapat diakses secara off-line dan on-
line melalui website PUSTAKA www.pustaka.litbang.deptan.go.id. Untuk 
mendapatkan artikel lengkapnya, dapat ditelusur melalui perpustakaan 
UK/UPT lingkup Badan Litbang Pertanian atau kontak langsung ke 
PUSTAKA melalui alamat e-mail: pustaka@litbang.deptan.go.id atau telepon 
ke nomor 0251-8321746, faksimile 0251-8326561. Bagi para peneliti yang 
datang ke PUSTAKA, penelusuran dapat dilakukan di Operation Room 
Digital Library (ORDL) yang berada di Lantai 1 Gedung B. 
 Bibliografi ini diharapkan dapat digunakan oleh peneliti setiap waktu, 
sehingga mampu mempercepat dan mempermudah para peneliti dalam 
mencari informasi yang dibutuhkan. 
        
 
     
 Kepala Pusat, 

 
 

Ir.Farid Hasan Baktir, M.Ec. 
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ADAS 
 

SCIENCE DIRECT (2006) 
 

1. Chemical constituents, antifungal and antioxidative potential of 
Foeniculum vulgare volatile oil and its acetone extract/ Gurdip Singh…[et 
al.]  
Food Control, Volume 17, Issue 9, September 2006, p.  745-752, ISSN 
0956-7135 

 Keywords : Foeniculum vulgare; Antioxidants; Peroxide value. 
 

2. Variation in plant properties and essential oil composition of sweet fennel 
(Foeniculum vulgare Mill.) fruits during stages of maturity/ Isa Telci, 
Ibrahim Demirtas, Ayse Sahin 

 Industrial Crops and Products, Volume 30, Issue 1, July 2009, p. 126-
130, ISSN 0926-6690 
Keywords : Foeniculum vulgare; Apiaceae; Fruit; Maturation; 

Essential oil 
 

3. Insecticidal and antifeedant activities of medicinal plant extracts against 
Attagenus unicolor japonicus (Coleoptera: Dermestidae)/ Han MiKyeong, 
Kim SoonIl, Ahn Young Joon  
Journal of Stored Products Research, 2006, 42 (1), p. 15-22  

            Keywords :  Antifeedants; Bark; Buds; Bulbs; Cloves  
 
4. Antimicrobial activity of essential oils on Salmonella Enteritidis, 

Escherichia coli, and Listeria innocua in fruit juices/ Raybaudi Massilia R 
M, MosquedaMelgar J, Martin Belloso O,  
Journal of Food Protection, 2006, 69 (7), p. 1579-1586  

            Keywords :  Antimicrobial properties;Apple juice;Bacterial diseases; 
Benzaldehyde; Cinnamon 

 
5. Botanical pesticide mixtures for insect pest management on cowpea, 

Vigna unguiculata (L.) walp plants - the legume flower bud thrips, 
Megalurothrips sjostedti Trybom/ Opar'keA M, Dike M . C, Amatobi C.I 
Journal of Sustainable Agriculture, 2006, 29 (1), p. 5-13  

            Keywords :  Botanical pesticides; Cowpeas; Insect control;Insect 
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6.     Effects of three herbs as feed supplements on blood metabolites, hormones, 
antioxidant activity, IgG concentration, and ruminal fermentation in 
Holstein steers/ Hosoda K...[et al.]  

          Asian-Australasian Journal of Animal Sciences, 2006, 19 (1), p. 35-41 
Keywords : Antioxidants; Cholesterol; Cloves; Diets; Feed   

                               supplements  
 

7.     Use of lemongrass (Cymbopogon citratus Stapf) essential oil as a repellent 
of Diuraphis noxia Kurdj. (Hemiptera: Aphididae) in wheat/ Ricci M...[et 
al.] 
 Agricultura Tecnica, 2006, 66 (3), p. 256-263  
 Keywords : Application methods;Application ;Emulsifiers;Essential  
                        oils; Insect pests 

 
TEEAL  

 
8. Acaricidal activity of fennel seed oils and their main components against 

Tyrophagus putrescentiae, a stored-food mite/ Lee Chi Hoon, Sung Bo 
Kyung, Lee Hoi Seon 

  Journal of Stored Products Research, 2006, 42 (1), p. 8-14  
  Keywords :  Acaricidal-Properties;Carvone;Cheomposition;  
                                 Dihydrocarvone; Eugenol  

 
9. Antioxidant activities of extracts from selected culinary herbs and spices / 

Hinneburg I, Dorman H J D, Hiltunen R  
 Food Chemistry, 2006, 97 (1), p. 122-129 
          Keywords : Antioxidant properties; Cardamoms; Chemical   
                               composition;Culinary herbs; Fennel  
 

 
AKAR WANGI 

 
TEEAL (2008) 

 
10.   Cymbopogon citratus leaves: Characterisation of flavonoids by HPLC PDA 

ESI/MS/MS   and an approach to their potential as a source of bioactive 
polyphenols/ Figueirinha Artu.  

         Food Chemistry, 2008, 110 (3), p. 718-728  
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         Keywords : Methods and techniques; Biochemistry and molecular;  
                              Biophysics free radical scavenging 

 
11. Manipulation of rumen ecology by dietary lemongrass (Cymbopogon 

citratus Stapf.) powder supplementation/ Wanapat M. 
        Journal of Animal Science, 2008, 86 (12), p. 3497-3503  
        Keywords : Methods and techniques; Nutrition; Digestive system;  
                             Animal husbandry 

 
JAHE 

 
PROQUEST (2006) 

 
12. Anti-diabetic and hypolipidaemic properties of ginger (Zingiber officinale) 

in streptozotocin-induced diabetic rats/ Zainab M Al Amin…[et al.]  
         The British Journal of Nutrition.  Cambridge: Oct 2006.  Vol. 96,  Iss. 4,  

p. 660-6   
          Keywords : Zingiber officinale; Ginger; Diabetic; Hypolipiademic;  
                                Properties  
 
13. Ginger. The Genus Zingiber/ Edited by P. N. Ravindran and K. N. Babu, 

Boca Raton, Florida, USA: CRC Press (2005), p. 551. 
          Keywords : Zingiber officinale; Ginger 
 
14. Ginger Pig brand expands to include on-farm facilities/ 

Farmers Guardian.  Tonbridge : Feb 17, 2006.  p. 20  
          Keywords : Zingiber officinale; Ginger;Farm;Facilities 
 
15. Olfactory and behavioral mechanisms underlying enhanced mating 

competitiveness following exposure to ginger root oil and orange oil in males of 
the Mediterranean fruit fly, Ceratitis capitata (Diptera: Tephritidae)/ Nikos T 
Papadopoulos…[et al.] 

           Journal of Insect Behavior.  New York : May 2006.  Vol. 19,  Iss. 3,  p. 403-418  
          Keywords : Zingiber officinale; Ginger; Oil; Olfactory 
 

 
SCIENCE DIRECT (2006) 

 
16. Biosynthesis of curcuminoids and gingerols in turmeric (Curcuma longa) 

and ginger (Zingiber officinale): Identification of curcuminoid synthase and 
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hydroxycinnamoyl-CoA thioesterases/ Maria del Carmen Ramirez-
Ahumada, Barbara N. Timmermann, David R. Gang 

            Phytochemistry, Volume 67, Issue 18, September 2006, p.  2017-2029, 
ISSN 0031-9422 

            Keywords :  Polyketide synthase; Phenylpropanoid pathway;        
                                 Rhizome;Acyltransferase 
 
17. Lack of chemopreventive effects of ginger on colon carcinogenesis 

induced by 1,2-dimethylhydrazine in rats/ M.C. Dias…[et al.] 
            Food and Chemical Toxicology, Volume 44, Issue 6, June 2006, p.  877-

884,ISSN0278-6915                     
            Keywords:  Dimethylhydrazine;Aberrantcryptfoci;   
                                 Coloncarcinogenesis; Ginger;  Chemoprevention 
 
18. Metabolic profiling of in vitro micropropagated and conventionally 

greenhouse grown ginger (Zingiber officinale)/ Xiaoqiang Ma, David R. 
Gang 

            Phytochemistry, Volume 67, Issue 20, October 2006, p.  2239-2255, ISSN 
0031-9422. 

            Keywords :  Zingiber officinale; Zingerbraceae; Ginger; Metaboli   
                                  profiling; Terpenoids 
 
19. Metabolic profiling and phylogenetic analysis of medicinal Zingiber 

species: Tools for authentication of ginger (Zingiber officinale Rosc.)/ 
Hongliang Jiang…[et al.] 

            Phytochemistry, Volume 67, Issue 15, Rod Croteau Special Issue, Part 1, 
August 2006,  p. 1673-1685, ISSN 0031-9422 

            Keywords :  Zingiberofficinale; Zingiberaceae; Ginger;  
                                 Authentication; Metabolic  profiling GC/MS 
 

 
TEEAL (2006) 

 
20. Antioxidant activities of extracts from selected culinary herbs and spices/ 

Hinneburg I, Dorman H. J.D, Hiltunen.R 
 Food Chemistry, 2006, 97 (1), p. 122-129  
            Keywords :  Antioxidant properties; Cardamoms; Chemical 

composition; Culinary herbs; Fennel 
 
21. Biosynthesis of curcuminoids and gingerols in turmeric (Curcuma longa) 

and ginger (Zingiber officinale): identification of curcuminoid synthase 



Bibliografi Hasil Penelitian Pertanian : Komoditas Tanaman Rempah 5

and hydroxycinnamoyl-CoA thioesterases/ Ramirez Ahumada M del C, 
Timmermann B . N, Gang D.R 

            Phytochemistry, 2006, 67 (18), p.  2017-2029  
            Keywords :   Biosynthesis; Chemical composition; Enzyme  
                                   activity;Enzymes; Ginger 
 
22. Changes in flavor components in gamma -irradiated fresh ginger 

(Zingiber officinale) rhizomes during storage/ Variyar P.S, Gholap A.S, 
Arun Sharma 

            Journal of Herbs, Spices & Medicinal Plants, 2006, 12 (1-2), p.  25-35  
            Keywords:   Flavourcompounds;Gamma       
                                  radiation;Ginger;Rhizomes; Sesquiter penoids 
 
23. Cloning, expression, purification and characterization of recombinant (+)-

germacrene D synthase from Zingiber officinale/ Picaud S.  
            Archives of Biochemistry and Biophysics, 2006, 452 (1), p. 17-28 
            Keywords : Amino acid sequences;Cobalt;Complementary DNA;  
                                 Copper; Enzyme activity 
 
24. Determination of total germanium in real food samples including Chinese 

herbal remedies using graphite furnace atomic absorption spectroscopy/ 
McMahon M, Regan F, Hughes H 

            Food Chemistry, 2006, 97 (3), p. 411-417  
            Keywords :  Analytical methods;Atomic absorption   
                                  spectroscopy;Carrots; Fruit juices; Garlic 
 
25. Effect of single, binary, and tertiary combination of few plant derived 

molluscicides alone or in combination with synergist on different enzymes 
in the nervous tissues of the freshwater snail Lymnaea (Radix) acuminata 
(Lamark)/ Sangita Shukla, Singh V.K, Singh D.K 

            Pesticide Biochemistry and Physiology, 2006, 85 (3), p. 167-173  
            Keywords :  Acetylcholinesterase;Acidphosphatase;Alkaline  
                                  phosphatase; Enzyme activity; Enzymes 
 
26. Metabolic profiling of in vitro micropropagated and conventionally 

greenhouse grown ginger (Zingiber officinale/ Ma X.Q...[et al.]  
            Phytochemistry, 2006, 67 (20), p. 2239-2255 
            Keywords:Chemical composition;Culinary herbs;Ginger;Greenhouse  
                               crops;In vitro culture 
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27. Metabolic profiling and phylogenetic analysis of medicinal Zingiber 
species: tools for authentication of ginger (Zingiber officinale Rosc.)/ 
Jiang H.L...[et al.] 

            Phytochemistry, 2006, 67 (15), p. 1673-1685  
            Keywords : Anti inflammatory properties; Chemotaxonomy;    
                                 Genetic diversity;  Ginger; Medicinal plants 
 
28. Plant extracts affect in vitro rumen microbial fermentation/ Busquet M. 
            Journal of Dairy Science, 2006, 89 (2), p. 761-771  
            Keywords : Ammonium nitrogen; Carvone; Cinnamon;   

Concentrates; Dairy cattle 
 

 
PROQUEST (2007) 

 
29. Inhibitory activity of ginger rhizome on airway and uterine smooth 

musclepreparations/ Muhammad Nabeel Ghayur,  Anwarul Hassan 
Gilani.   

 European Food Research and Technology = Zeitschrift für Lebensmittel-
Untersuchung und –Forschung. A.  Heidelberg:Feb 2007.  Vol. 224,  Iss. 
4,  p. 477-481 

            Keywords : Zingiber Officinale; Ginger rhizome; Inhibitory;   
                                 Airway; Preparations 
 
30. Male courtship behavior in ceratitis capitata (Diptera: Tephritidae) that 

have received aromatherapy with ginger root oil/ Daniel Briceño,  
William Eberhard,  Todd Shelly.   

            The Florida Entomologist.  Lutz : Mar 2007.  Vol. 90,  Iss. 1,  p. 175-179 
            Keywords :  Zingiber Officinale; Ginger 
 

 
SCIENCE DIRECT (2007) 

 
31. Antioxidant activity of a ginger extract (Zingiber officinale)/ I. 

Stoilova…[et al.] 
            Food Chemistry, Volume 102, Issue 3, 2007, p.  764-770, ISSN 0308-

8146 
            Keywords : Zingiber officinale; Ginger extract; CO2 extract;  DPPH;  
                                OH  
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32. Antioxidative effects of daikon sprout (Raphanus sativus L.) and ginger 
(Zingiber officinale Roscoe) in rats/ Katsunari Ippoushi…[et al.] 

            Food Chemistry, Volume 102, Issue 1, 2007, p. 237-242, ISSN 0308-
8146 

            Keywords : Raphanus sativus L.; Zingiber officinale Roscoe;  Daikon  
                                 sprout; Ginger; Antioxidative effect 
 
33. Biochemical changes and antioxidant activity of mango ginger (Curcuma 

amada Roxb.) rhizomes during postharvest storage at different 
temperatures/ R.S. Policegoudra, S.M. Aradhya 

            Postharvest Biology and Technology, Volume 46, Issue 2, November 
2007, p. 189-194 

            ISSN 0925-5214 
            Keywords : Mango ginger; Curcuma amada Roxb.; Storage; Water  
                                 loss; Chilling injury 
 
34. Characterization of the components present in the active fractions of 

health gingers (Curcuma xanthorrhiza and Zingiber zerumbet) by HPLC 
DAD ESIMS/ Sharin Ruslay…[et al.] 

            Food Chemistry, Volume 104, Issue 3, 2007, p. 1183-1191, ISSN 0308-
8146 

            Keywords : Curcuma xanthorrhiza; Zingiber zerumbet; Traditional  
                                 medicines; Health supplements; Tonics 
 
35. Cancer preventive properties of ginger : A brief review/ Yogeshwer 

Shukla, Madhulika Singh 
            Food and Chemical Toxicology, Volume 45, Issue 5, May 2007, p.  683-

690, ISSN  0278-6915 
            Keywords :  Ginger; Cancer; Chemoprevention; 6-Gingerol; 6-   
                                  Paradol 
 
36. Effect of ginger on diabetic nephropathy, plasma antioxidant capacity and 

lipid peroxidation in rats/ Ali Taghizadeh Afshari…[et al.] 
            Food Chemistry, Volume 101, Issue 1, 2007, p. 148-153, ISSN 0308-8146 
            Keywords : Ginger; Nephropathy; Diabetes; Rat; Lipid peroxidation  
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TEEAL (2007) 
 
37. Quality evaluation of ginger flavoured soy-cassava biscuit/ B.A. 

Akinwande,  B.I.O...[et al.]  
            Nutrition and Food Science.  Bradford : 2008.  Vol. 38,  Iss. 5,  p. 473-

481  
            Keywords : Zingiber officinale; ginger; quality  
 
38. Cholesterol lowering activity of mango ginger (Curcuma amada Roxb.) in 

induced hypercholesterolemic rats/ M R Srinivasan,  N handrasekhara,  K 
Srinivasan.   

            European Food Research and Technology = Zeitschrift für Lebensmittel-
Untersuchung   und -Forschung. A.  Heidelberg:Aug 2008.  Vol. 227,  Iss. 
4,  p. 1159-1163  

            Keywords : Curcuma amada Roxb; Mango ginger; Cholesterol  
                                 lowering; hypercholesterolemic; rats 
 
39. Extent of post harvest losses of ginger in assam a micro level analysis/ C. 

Hazarika  
            Indian Journal of Agricultural Economics.  Bombay: Jul-Sep 2008.  Vol. 

63,  Iss.  3,   p. 370-371   
            Keywords : Zingiber officinale; Ginger; Postharvest 
 
40. Molecular cloning and functional characterization of [alpha]-humulene 

synthase, a possible key enzyme of zerumbone biosynthesis in shampoo 
ginger (Zingiber zerumbet Smith)/ Fengnian Yu…[et al.]  

            Planta.  Berlin: May 2008.  Vol. 227,  Iss. 6,  p. 1291-1299  
            Keywords : Zingiber zerumbet; Shamphoo ginger; Molecular    
                                cloning; Characterization; Enzyme. 
 
41. Population genetic structure of the clonal plant Zingiber zerumbet (L.) 

Smith (Zingiberaceae), a wild relative of cultivated ginger, and its 
response to Pythium aphanidermatum/ P G Kavitha,  G Thomas.   

 Euphytica.  Dordrecht : Mar 2008.  Vol. 160,  Iss. 1,  p. 89-100  
            Keywords : Zingiber zerumbet; Clonal plant; Zingiberaceae 
 
42. Adding ginger root oil or ginger powder to the larval diet has no effect on 

the mating success of male mediterranean fruit flies/ Todd E Shelly,  
Elaine Pahio,  James Edu.   

            The Florida Entomologist.  Lutz : Mar 2008.  Vol. 91,  Iss. 1,  p. 116-117   
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            Keywords : Zingiber officinale; Root oil; Powder; Larval diet 
 

 
SCIENCE DIRECT (2008) 

 
43. Enzyme-assisted liquefaction of ginger rhizomes (Zingiber officinale 

Rosc.) for the production of spray-dried and paste like ginger condiments/ 
Ute Schweiggert…[et al.] 

           Journal of Food Engineering, Volume 84, Issue 1, January 2008, p.  28-
38, ISSN  0260-8774 

           Keywords : Ginger; Enzymatic hydrolysis; Gingerols; Shogaols;   
                                Ginger paste 
 
44. Alterations in antioxidant status of rats following intake of ginger through 

diet/ Nirmala Kota, Prasanna Krishna, Kalpagam Polasa 
            Food Chemistry, Volume 106, Issue 3, 1 February 2008, p.  991-996, 

ISSN 0308-8146 
            Keywords :  Ginger; Antioxidant enzymes; Superoxide dismutase   
                                  (SOD); Glutathione peroxidase (GSHPx)  
 
45. Some phytochemical, pharmacological and toxicological properties of 

ginger (Zingiber officinale Roscoe): A review of recent research/ 
Badreldin H. Ali...[et al.] 

            Food and Chemical Toxicology, Volume 46, Issue 2, February 2008, p.  
409-420, ISSN 0278-6915 

            Keywords : Ginger; Gingerols; Anti oxidant; Anti tumorigenic;  Anti  
                                 inflammatory 
 
46. Relationship between vegetative and rhizome characters and final rhizome 

yield in micropropagated ginger plants (Zingiber officinale Rosc.) over 
two generations/ A.K. Lincy…[et al.] 

            Scientia Horticulturae, Volume 118, Issue 1, 2 September 2008, p.  70-
73, ISSN 0304-4238 

            Keywords : Aerial stem regenerated plants; Correlation; Ginger;   
                                 Path analysis 
 
47. Structure and biochemical properties of starch from an unconventional 

source-Mango ginger (Curcuma amada Roxb.) rhizome/ R.S. 
Policegoudra, S.M. Aradhya 
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            Food Hydrocolloids, Volume 22, Issue 4, June 2008, p.  513-519, ISSN 
0268-005X 

            Keywords :  Curcuma amada; Mango ginger starch; Biochemical   
                                  properties; Amylose; Water holding capacity 
 
48. Allelopathic effect of ginger on seed germination and seedling growth of 

soybean and chive/ Chun Mei Han…[et al.] 
            Scientia Horticulturae, Volume 116, Issue 3, 1 May 2008, p.  330-336, 

ISSN 0304-4238 
            Keywords : Ginger; Zingiber officinale Rosc.; Glycine max (L.)   
                                 Merr.; Chive;  Allium schoenoprasum L 
 
49. Isolation and molecular analysis of R-gene in resistant Zingiber officinale 

(ginger) varieties against Fusarium oxysporum f.sp. zingiberi/ R. Swetha 
Priya, R.B. Subramanian 

            Bioresource Technology, Volume 99, Issue 11, Exploring Horizons in 
Biotechnology: 

            A    Global Venture, July 2008, p.  4540-4543, ISSN 0960-8524 
            Keywords :  CC NBS LRR class; Fusarium oxysporum f.sp.   
                                  zingiberi; Marker  assisted selection; RT PCR 
 
50. Antioxidant and tyrosinase inhibition properties of leaves and rhizomes of 

ginger species/ E.W.C. Chan…[et al.] 
            Food Chemistry, Volume 109, Issue 3, 1 August 2008, p.  477-483, ISSN 

0308-8146 
            Keywords : Zingiberaceae; Leaves; Rhizomes; Total phenolic   
                                 content; Antioxidant activity 
 

 
TEEAL (2008) 

 
51. Alterations in antioxidant status of rats following intake of ginger through 

diet/ Kota-Nirmala, Krishna-Prasann, Polasa Kalpaga,  
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9422 

            Keywords :  Cumin; Lipid transfer protein; Amino acid sequence;  
                                 Structural  characteristics 
 
92. Prior weakening of Macrophomina phaseolina and Fusarium propagules 

for enhancing efficiency of Brassica amendments/ Ritu Mawar, Satish 
Lodha 

            Crop Protection, Volume 28, Issue 10, October 2009, p.  812-817, ISSN 
0261-2194 

             Keywords : Cumin; Fusarium Oxysporum F; Cumini; Guar;   
                                  Macrophomina  Phaseolina 
 

 
SCIENCE DIRECT (2010) 

 
93. Chemical composition and biological activities of Tunisian Cuminum 

cyminum L. essential oil: A high effectiveness against Vibrio spp; strains/ 
Hafedh Hajlaoui…[et al.] 

            Food and Chemical Toxicology, Volume 48, Issues 8-9, August-
September 2010, p. 2186-2192, ISSN 0278-6915 

            Keywords : Cuminum cyminum; Essential oil; Antimicrobial   
                                 activity; Vibrio spp; Antioxidant activity 
 
94. Antihyperglycemic activity and inhibition of advanced glycation end 

product formation by Cuminum cyminum in streptozotocin induced 
diabetic rats/ A.G. Jagtap, P.B. Patil 

            Food and Chemical Toxicology, Volume 48, Issues 8-9, August-
September 2010, p. 2030- 

            2036, ISSN 0278-6915 
            Keywords :  Cuminum cyminum; Streptozotocin; Antidiabetic;   
                                 Oxidative stress; Glycation 
 
95. Efficacy of essential oils in the control of cumin root rot disease caused by 

Fusarium spp./ M. Hashem…[et al.] 
            Crop Protection, Volume 29, Issue 10, October 2010, p. 1111-1117, ISSN 

0261-2194 
            Keywords :  Fusarium spp; Cuminum cyminum; Root rot; Essential   
                                  oils; Biocontrol 
 



 20 

96. Comparative study on the levels of carotenoids lutein, zeaxanthin and 
[beta]-carotene in Indian spices of nutritional and medicinal importance/ 
G. Aruna, V. Baskaran 

            Food Chemistry, Volume 123, Issue 2, 15 November 2010, p. 404-409, 
ISSN 0308-8146 
Keywords :  ARMD; Lutein and Zeaxanthin; Spices; [beta]- 

Carotene; Neoxanthin 
 

 
SCIENCE DIRECT (2011) 

 
97. Fungal diseases and inappropriate sowing dates, the most important 
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 Keywords : Alloenzymes; Enzymes; Genetic engineering; Genetic  
                                 transformation; Genetic variation 
 
279. Effects of killed cover crop mulch on weeds, weed seeds, and herbivores/ 

Pullaro T.C…[et al.] 
 Agriculture, Ecosystems & Environment, 2006, 115 (1-4), p. 97-104  
 Keywords :  Beneficial insects; Cover crops; Crop yield; Cultural  
                                 control;  Herbivores 
 
280. Different mutations in the genome-linked protein VPg of Potato virus Y 

confer virulence on the pvr23 resistance in pepper/ Ayme V…[et al.] 
 Molecular Plant Microbe Interactions, 2006, 19 (5), p. 557-563  
 Keywords :  Amino acids; Disease resistance; Genes; Genetic  
                                 drift; Genetic resistance 
 
281. Organic acids, sugars, and L-tryptophane in exudates of vegetables 

growing on stonewool and their effects on activities of rhizosphere 
bacteria/ Kamilova-F…[et al.] 

 Molecular Plant Microbe Interactions, 2006, 19 (3), p. 250-256  
 Keywords :  Auxins; Biological control agents; Chemical composition;  
                                 Citric acid; Cucumbers 
 
282. A begomovirus associated with leaf curling and chlorosis of soybean in 

Sinaloa, Mexico is related to Pepper golden mosaic virus/ Mendez Lozano 
J…[et al.] 

 Plant Disease, 2006, 90 (1), p 109  
 Keywords :  Geographical distribution; New geographic records;  
                                  Plant diseases; Plant pathogens; Plant viruses 
 
283. Diversity of Phytophthora capsici in Northwest Spain: analysis of 

virulence, metalaxyl response, and molecular characterization/ Silvar C, 
Merino F, Diaz J 
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 Plant Disease, 2006, 90 (9), p. 1135-1142  
 Keywords :  Cultivars; Disease resistance; Fungal diseases;  
                                  Fungicides; Genes 
 
284. Differential predation by the generalist predator Orius insidiosus on 

congeneric species of thrips that vary in size and behavior/ Reitz-S-R, 
Funderburk-J-E,Waring-S-M 

 Entomologia Experimentalis et Applicata, 2006, 119 (3), p. 179-188  
 Keywords :  Food preferences; Insect pests; Locomotion;  
                                 Morphology; Plant pests 
 
285. Genetic analysis of larval host-plant preference in two sibling species of 

Helicoverpa/ Tang QingBo…[et al.] 
 Entomologia Experimentalis et Applicata, 2006, 118 (3), p. 221-228  
 Keywords :  Alleles; Autosomes; Backcrosses; Cotton; Crosses 
 
286. Listeria species in Cig kofte/ Isleyici-O…[et al.] 
 Indian Veterinary Journal, 2006, 83 (9), p. 1023-1024  
 Keywords :  Bulgur;Food-contamination;Garlic;Ground- 
                                 beef;Microbial-contamination 
 
287. Salmonella prevalence and total microbial and spore populations in spices 

imported to Japan/ Hara Kudo Y…[et al.] 
 Journal of Food Protection, 2006, 69 (10), p. 2519-2523  
 Keywords :  Bacterial count;Bacterial spores;Black pepper;Food  
                                 contamination; Microbial contamination 
 
288. A pectate lyase homolog. xagP. in Xanthomonas axonopodis pv.glycines 

is associated with hypersensitive response induction on tobacco/ 
Kaewnum S, Prathuangwong S,Burr T.J 

 Phytopathology, 2006, 96 (11), p. 1230-1236  
 Keywords :  Cucumbers; Enzyme activity; Enzymes; Genes; Mutants  
 
289. A novel PCR method for quantification of buckwheat by using a unique 

internal standard material/ Hirao T…[et al.] 
 Journal of Food Protection, 2006, 69 (10), p. 2478-2486  
 Keywords :  Allergens; Analytical methods; Buckwheat; Detection;  
                                  Flours  
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290. Longitudinal microbiological survey of fresh produce grown by farmers in 
the upper midwest/ Mukherjee A…[et al.] 

 Journal of Food Protection, 2006, 69 (8), p.1928-1936  
 Keywords :  Broccoli; Cabbages; Coliform-bacteria; Cucumbers;  
                                 Food contamination 
 
291. Application of a UV-vis detection-HPLC method for a rapid 

determination of lycopene and beta -carotene in vegetables/ Olives Barba 
A.I…[et al.] 

 Food Chemistry, 2006, 95 (2), p. 328-336  
 Keywords :  Beta-Carotene; Carrots; Food analysis; HPLC;     
                                  Lycopene 
 
292. Sensitivity of three pathogenic bacteria to Turkish cemen paste and its 

ingredients/ Yetim H…[et al.] 
 Meat Science, 2006, 74 (2), p. 354-358  
 Keywords :  Antibacterial properties; Culinaryherbs; Curedmeats;  
                                 Fenugreek; Food contamination 
 
293. Root knot nematode management in double-cropped plasticulture 

vegetables/ Desaeger J.A, Csinos A.S 
 Journal of Nematology, 2006, 38 (1), p. 59-67  
 Keywords :  1,3-Dichloropropene; Application rates; Aubergines; 

Chemical control; Chloropicrin 
 
294. Vegetative compatibility groups and aggressiveness of North American 

isolates of Colletotrichum coccodes, the causal agent of potato black dot/ 
Nitzan N, Tsror L, Johnson D.A 

 Plant Disease, 2006, 90 (10), p. 1287-1292  
 Keywords : Compatibility; Crop damage; Crop yield; Fungal  
                                 diseases; Mutants 
 
295. First report of a begomovirus associated with the common weed Jatropha 

gossypiifolia in Jamaica/ Roye M.E, Collins A.M, Maxwell D.P 
 Plant Pathology, 2006, 55 (2), p. 286  
 Keywords :  Geographical distribution; Hosts; New geographic  
                                  records; New host records; Nucleotide sequences 
 
296. Pervasive purifying selection characterizes the evolution of I2 homologs/ 

Couch B.C…[et al.]  
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 Molecular Plant Microbe Interactions, 2006, 19 (3), p. 288-303  
 Keywords :  Aubergines; Binding sites; Databases; Disease resistance;  
                                 Evolution 
 
 

PROQUEST (2007) 
 
297. Researchers seek healthy peppers/ Georgia Tuxbury Contributing Writer.  

Southwest Farm Press;  Clarksdale : Dec 6, 2007. Vol.34,  Iss.23,  p. 10  
 Keyword : Peppers 
 
298. Black Pepper and its Pungent Principle-Piperine: A Review of Diverse 

Physiological Effects/ K Srinivasan.   
 Critical Reviews in Food Science and Nutrition;  Boca Raton : Nov 2007. 

Vol. 47,  Iss. 8,  p. 735-48  (14 pp.) 
 Keyword :  Black Pepper 
 
299. Hydrogen peroxide generation by the pepper extracellular peroxidase 

CaPO2 activates local and systemic cell death and defense response to 
BacterialPathogens1[W][OA]/ Hyong Woo Choi…[et al.]  

 Plant Physiology, Rockville : Nov 2007. Vol. 145,  Iss. 3,  p. 890-904   
 Keyword :  Hydrogen peroxide ; Pepper ; Extracellular peroxidase  
                                 CaPO2 ; Bacterial pathogens 
 
300. Possibilities of biological and chemical control of Verticillium wilt in 

pepper/ E Rekanovic...[et al.] 
Phytoparasitica;  Dordrecht:Oct 2007. Vol. 35,  Iss. 5,  p. 436-441 ] 

 Keyword :  Pepper; Verticillium wilt; Biological control; Chemical  
                                 control 
 
301. Effect of colored shade nets on pepper powdery mildew (Leveillula 

taurica)/ Yigal Elad…[et al.] 
 Phytoparasitica, Dordrecht: Jun 2007,  Vol. 35,  Iss. 3,  p. 285-299  
 Keyword :  Pepper 
 
302. Enhanced stress tolerance in transgenic pine expressing the pepper CaPF1 

gene is associated with the polyamine biosynthesis/ Wei Tang…[et al.]   
 Plant Cell Reports,  Berlin: Jan 2007,  Vol. 26,  Iss. 1,  p. 115-124  
 Keyword :  Pepper CaPF1 
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SCIENCE DIRECT (2007) 
 
303. Drying of red pepper in open sun and greenhouse conditions 

Mathematical modeling and experimental validation/ Sami Kooli…[et al.] 
 Journal of Food Engineering, Volume 79, Issue 3, April 2007, p. 1094-

1103, ISSN 0260-8774 
 Keywords :  Open sun drying; Greenhouse drying; Solar radiation;  
                                 Modeling; Pepper 
 
304. Growth enhancement and Phytophthora blight (Phytophthora capsici 

Leonian) control by arbuscular mycorrhizal fungal inoculation in pepper/ 
H. Ozgonen, A.Erkilic 

 Crop Protection, Volume 26, Issue 11, November 2007, p.  1682-1688, 
ISSN 0261-2194 

 Keywords :  Pepper; Phytophthora capsici; Growth enhancement;  
                                 Arbuscular mycorrhizal fungi; Capsidiol 
 
305. Vacuum pulse-assisted pickling whole jalapeno pepper optimization/ 

A.Valdez-Fragoso…[et al.] 
 Journal of Food Engineering, Volume 79, Issue 4, April 2007, p.  1261-

1268, ISSN 0260-8774 
 Keywords :  Response surface methodology; Jalapeno pepper;  
                                 Pickling; Dehydration-impregnation; Optimization 
 
306. Antioxidant activity of some phenolic constituents from green pepper 

(Piper nigrum L.) and fresh nutmeg mace (Myristica fragrans)/ Suchandra 
Chatterjee…[et al.] 

 Food Chemistry, Volume 101, Issue 2, 2007, p. 515-523, ISSN 0308-8146 
 Keywords :  Antioxidant activity; DNA protection; Lignans; Pepper;  
                                 Phenolics 
 
307. Extraction of the essential oil of thyme and black pepper by superheated 

steam/ Mouin Rouatbi, Albert Duquenoy, Pierre Giampaoli 
 Journal of Food Engineering, Volume 78, Issue 2, January 2007, p. 708-

714, ISSN 0260-8774 
 Keywords :  Superheated steam distillation; Thyme; Black pepper;  
                                 Quality 
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308. Behavior of Salmonella Rubislaw on ground black pepper (Piper nigrum 
L.)/ Christiane Asturiano Ristori, Marco Antonio dos Santos Pereira, 
Dilma Scala Gelli 

 Food Control, Volume 18, Issue 3, March 2007, p. 268-272, ISSN 0956-
7135 

 Keywords :  Ground black pepper; Salmonella Rubislaw; Water  
                                 activity; Storage temperature 
 
309. Antioxidant activity of Japanese pepper (Zanthoxylum piperitum DC.) 

fruit/ Eiji Yamazaki…[et al.] 
 Food Chemistry, Volume 100, Issue 1, 2007, p. 171-177, ISSN 0308-8146 
 Keywords :  Japanese pepper; Antioxidant; 1,1-Diphenyl-2- 
                                 picrylhydrazyl;  Hyperoside; Quercitrin 
 
310. Thermoluminescence parameters and kinetics of irradiated inorganic dust 

collected from black peppers/ Birol Engin 
 Food Control, Volume 18, Issue 3, March 2007, p.  243-250, ISSN 0956-

7135 
 Keywords :  Detection method; Food irradiation;   
                                 Thermoluminescence; Black pepper 
 
311. Pathogenicity and RAPD analysis of Phytophthora nicotianae pathogenic 

to pepper in Tunisia/ Trabelsi Darine…[et al.] 
 Physiological and Molecular Plant Pathology, Volume 70, Issues 4-6, 

April-June 2007, p. 142-148, ISSN 0885-5765 
 Keywords :  Phytophthora nicotianae; RAPD pathogenicity 
 
312. Use of pepper crop residues for the control of root-knot nematodes/ 

A.Piedra Buena…[et al.] 
 Bioresource Technology, Volume 98, Issue 15, November 2007, p. 2846-

2851, ISSN 0960-8524 
 Keywords :  Organic amendments; Biofumigation; Solarization; 

Meloidogyne incognita; Integrated crop management 
 
313. Functional analysis of the promoter of the pepper pathogen-induced gene, 

CAPIP2, during bacterial infection and abiotic stresses/ Sung Chul 
Lee…[et al.] 

 Plant Science, Volume 172, Issue 2, February 2007, p.236-245, ISSN 
0168-9452 
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 Keywords :  Cis-acting elements; Environmental stress; Pathogenesis- 
                                  related gene;  Promoter analysis; Systemic acquired  
                                  resistance 
 
314. Effect of illumination on the display life of fresh pork sausages packaged 

in modified atmosphere. Influence of the addition of rosemary, ascorbic 
acid and black pepper/ Luis Martinez…[et al.] 

 Meat Science, Volume 75, Issue 3, March 2007, p.  443-450, ISSN 0309-
1740 

 
 Keywords :  Pork fresh sausages; Modified atmosphere packaging;  
                                  Lighting;  Antioxidants; Colour 
 
315. High oxygen combined with high carbon dioxide improvesmicrobial and 

sensory quality of fresh-cut peppers/ Andres Conesa…[et al.]  
 Postharvest Biology and Technology, Volume 43, Issue 2, February 2007, 

p;  230-237, ISSN 0925-5214 
 Keywords :  Minimal processing; Quality attributes; Bacteria; Yeast  
                                 and mould; Food safety 
 
316. Enhanced synthesis of feruloyltyramine and 4-coumaroyltyramine is 

associated with tyramine availability in transgenic rice expressing pepper 
tyramine N-hydroxycinnamoyltransferase/ Da Eun Lee…[et al.] 

 Plant Science, Volume 172, Issue 1, January 2007, p. 57-63, ISSN 0168-
9452 

 Keywords :   Tyramine N-hydroxycinnamoyltransferase; Transgenic  
                                  rice; Feruloyltyramine; 4-Coumaroyltyramine;  
                                  Tyramine 
 
 

TEEAL(2007) 
 
317. Host marking by female pepper weevils, Anthonomus eugenii/ Addesso 

K.M…[et al.] 
 Entomologia Experimentalis et Applicata, 2007, 125 (3), p. 269-276  
 Keywords :  Crop damage; Insect pests; Insect repellents; Oviposition  
                                 deterrents; Pheromones 
 



Bibliografi Hasil Penelitian Pertanian : Komoditas Tanaman Rempah 61

318. Antioxidant activity of some phenolic constituents from green pepper 
(Piper nigrum L.) and fresh nutmeg mace (Myristica fragrans)/ 
Suchandra-Chatterjee…[et al.] 

 Food Chemistry, 2007, 101 (2), p. 515-523  
 Keywords :  Antioxidant-properties; Antioxidants; Chemical  
                                 composition; Free radicals; Mace 
 
319. Pathogenicity and RAPD analysis of Phytophthora nicotianae pathogenic 

to pepper in Tunisia/ Darine Trabelsi…[et al.] 
 Physiological and Molecular Plant Pathology, 2007,70 (4-6), p. 142-148  
 Keywords :  Methods and techniques; Infection; Molecular Genetics; 

Horticulture ; Phytophthora; Nicotianae infection; 
Fungal disease 

 
320. Greenhouse microclimate and soilless pepper crop production and quality 

as affected by a fog evaporative cooling system/ Katsoulas N…[et al.] 
 Transactions of the ASABE, 2007, 50 (5), p. 1831-1840 
 Keywords :  Air temperature; Cooling systems; Crop production;  
                                 Crop quality; Crop yield 
 
321. Pathogenicity of Pepper mild mottle virus is controlled by the RNA 

silencing suppression activity of its replication protein but not the viral 
accumulation/ TsudaS…[et al.] 

 Phytopathology, 2007, 97 (4), p. 412-420  
 Keywords :  Gene-silencing; Genetic transformation; Genetically  
                                  engineered microorganisms; Mutants; Mutations 
 
322. Effect of illumination on the display life of fresh pork sausages packaged 

in modified atmosphere,Influence of the addition of rosemary, ascorbic 
acid and black pepper/ Martinez L…[et al.]  

 Meat Science, 2007, 75 (3), p. 443-450  
 Keywords :  Antioxidants; Ascorbic acid; Black pepper;  
                                 Discoloration; Food packaging 
 
323. Monitoring nitrate leaching in sandy soils: comparison of three methods/ 

Zotarelli L…[et al.]  
 Journal of Environmental Quality, 2007, 36 (4), p. 953-962  
 Keywords :  Application rates; Fertigation; Groundwater;  
                                 Groundwater pollution;  Leaching 
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324. Cattle are cash generating assets for mixed smallholder farms in the 
Eastern Amazon/ Siegmund-Schultze M…[et al.]  

 Agricultural Systems, 2007, 94 (3), p. 738-749  
 Keywords : Assets; Back pepper; Cassava; Cattle farming; Costs 
 
325. Sulphur accumulation after Verticillium dahliae infection of two pepper 

cultivars differing in degree of resistance/ Novo M…[et al.] 
 Plant Pathology, 2007, 56 (6), p. 998-1004  
 Keywords :  Chemical composition; Cysteine; Disease resistance;  
                                  Fungal diseases; Glutathione 
 
326. The incidence of root-knot nematodes Meloidogyne arenaria, M, 

incognita, and M, javanica on vegetables and weeds in Montenegro/ 
Pajovic I…[et al.] 

 Plant Disease, 2007, 91 (11), p.1514  
            Keywords :  Cucumbers; Geographical distribution; Lettuces; New  
                                  geographic  records; Plant parasitic nematodes 
 
327. Photoperiod regulates elicitation of growth promotion but not induced 

resistance by plant growth-promoting rhizobacteria/ Kloepper J W, 
Gutierrez Estrada A, McInroy J A,  

 Canadian Journal of Microbiology, 2007, 53 (2), p. 159-167  
 Keywords :  Biomass; Disease resistance; Growth; Induced  
                                  resistance; photoperiodism 
 
328. Characterization of the nonconserved hpaB hrpF region in the hrp 

pathogenicity island from Xanthomonas campestris pv. vesicatoria/ 
Buttner D…[et al.] 

 Molecular Plant Microbe Interactions, 2007, 20 (9), p. 1063-1074  
 Keywords :  Genes; Genetic analysis; Operons; Pepper; Plant diseases  
 
329. Storage stability of dehydrated chicken chunks in different packaging 

materials/ Hameed R S…[et al.] 
 Indian Veterinary Journal, 2007, 84 (12), p. 1283-1285  
 Keywords :  Black pepper; Chicken meat; Dehydration; Food 

packaging; Food storage; Meat quality 
 
330. Induction of cell cycle arrest and apoptosis in HT 29 human colon cancer 

cells by the dietary compound luteolin/ Lim do Y…[et al.] 
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 American Journal of Physiology: Gastrointestinal and Liver Physiology, 
2007, 292 (1), p. G66-G75  

 Keywords :  Black pepper; Apoptosis; Cell Cycle; Cyclin Dependent 
Kinase 2; Cyclin Dependent ; Kinase 4; DNA Replication 

 
331. Essential oils as modifiers of rumen microbial fermentation/ Calsamiglia 

S…[et al.] 
 Journal of Dairy Science, 2007, 90 (6), p. 2580-2595  
 Keywords :  Back pepper; Ammonia; Capsaicin; Dairy cattle; Dets;  
                                 Disease control  
 
332. Metal accumulation in soil after application of municipal solid waste 

compost under intensive farming conditions/ Madrid F, Lopez  R, Cabrera 
F. 

 Agriculture, Ecosystems & Environment, 2007, 119 (3-4), p. 249-256  
             Keywords : Agricultural soils; Copper; Crop yield; Cropping  
                                  systems;  Greenhouse soils 
 
333. Evaluating temperate species for the subtropics.1. Annual ryegrasses/ 

Lowe K F 
 Tropical Grasslands, 2007, 41 (1), p. 9-25  
 Keywords :  Application rates; Crop yield; Disease resistance; Fungal  
                                 diseases;  Grass sward 
 
334. Occurrence of antibiotic-resistant bacteria and endotoxin associated with 

the land application of biosolids/ Brooks J P…[et al.] 
            Canadian Journal of Microbiology, 2007, 53 (5), p. 616-622  

 Keywords : Back pepper; Agricultural soils; Antibiotic residues;  
                      Antibiotics; Application to land; Drug residues 

 
335. Evaluating temperate species for the subtropics. 1.Annual ryegrasses/ 

Lowe K F…[et al.] 
 Tropical Grasslands, 2007, 41 (1), p. 9-25  
             Keywords : Application rates; Crop yield; Disease resistance; Fungal  
                                  diseases;  Grass sward 
 
336. Total phenolic contents, chelating capacities, and radical scavenging 

properties of black peppercorn, nutmeg, rosehip, cinnamon and oregano 
leaf/ Su L…[et al.] 

 Food Chemistry, 2007, 100 (3), p. 990-997  
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 Keywords :  Antioxidant properties; Antioxidants; Black pepper;  
                                 Chelation;  Chemical composition 

 
 

PROQUEST (2008) 
 
337. Effects of biosolarization as methyl bromide alternative for Meloidogyne 

incognita control on quality of soil under pepper/ Margarita Ros...[et al.] 
 Biology and Fertility of Soils. Berlin: Oct 2008. Vol. 45,  Iss. 1,  p. 37-44 
 Keywords :  Biosolarization ; Methyl bromide ; Meloidogyne  
                                  incognita Pepper  Margarita Ros 
 
338. Involvement of the pepper antimicrobial protein Ca AMP1 gene in broad 

spectrum disease resistance/ Sung Chul Lee...[et al.] 
            Plant Physiology.  Rockville : Oct 2008.  Vol.148,  Iss. 2, p. 1004-20   
 Keywords :  Pepper;  Antimicrobial Protein ; CaAMP1 Gene; Disease  
                                 Resistance 
 

 
SCIENCE DIRECT (2008) 

 
339. Sequential selection and efficacy of antagonistic rhizobacteria for 

controlling Phytophthora blight of pepper/ Hye Sook Kim…[et al.] 
 Crop Protection, Volume 27, Issues 3-5, March-May 2008, p. 436-443, 

ISSN 0261-2194 
 Keywords :  Antagonistic bacteria; Biological control; Pepper disease; 
                                 Phytophthora capsici; Screening method 
 
340. Assessment of spore contamination in pepper by determination of 

dipicolinic acid with a highly sensitive HPLC approach/ Jorg Fichtel, 
Henrik Sass, Jurgen Rullkotter 

 Food Control, Volume 19, Issue 10, October 2008, p. 1006-1010, ISSN 
0956-7135 

 Keywords :  Pepper; Spices; Endospores; Dipicolinic acid; HPLC 
 
341. Evaluation of a wide range of pepper genotypes for regeneration and 

transformation with an Agrobacterium tumefaciens shooter strain/ E. 
Balazs…[et al.] 

 South African Journal of Botany, Volume 74, Issue 4, November 2008, p. 
720-725, ISSN 0254-6299 
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 Keywords :  Doubled haploid transgenic cultivars; Pepper  
                                  regeneration; Transgenic virus resistance 
 
342. Fate of fluazinam in pepper and soil after application/ Feng shou 

Dong…[et al.] 
 Agricultural Sciences in China, Volume 7, Issue 2, February 2008, p. 193-

199, ISSN 1671-2927 
 Keywords :  Fluazinam; Residue; Pepper; Soil 
 
343. Development of shelf stable pepper based appetizers by response surface 

methodology (RSM)/ D.D. Wadikar…[et al.] 
 LWT - Food Science and Technology, Volume 41, Issue 8, November 

2008, p. 1400-1411, ISSN 0023-6438 
            Keyword s:  Appetizer; Pepper; Convenience beverage mixes;  
                                 Response surface  methodology (RSM); Pungency 
 
344. Effects of chitin and salicylic acid on biological control activity of 

Pseudomonas spp. against damping off of pepper/ M. Rajkumar, K. J. 
Lee, H. Freitas 

 South African Journal of Botany, Volume 74, Issue 2, April 2008, p. 268-
273, ISSN 0254-6299 

 Keywords :  Biocontrol; Chitin; Damping off; Pepper; Salicylic acid 
 
345. Fast determination of capsaicinoids from peppers by high-performance 

liquid chromatography using a reversed phase monolithic column/ G.F. 
Barbero…[et al.] 

 Food Chemistry, Volume 107, Issue 3, 1 April 2008, p. 1276-1282, ISSN 
0308-8146 

 Keywords :  Capsaicinoids; Peppers; Liquid chromatography;  
                                 Monolithic column 
 
346. Modelling Na and Cl concentrations in the recycling nutrient solution of a 

closed cycle pepper cultivation/ D. Savvas…[et al.] 
 Biosystems Engineering, Volume 99, Issue 2, February 2008, p. 282-291, 

ISSN 1537-5110 
 Keywords :  Pepper, Na, Cl 
 
347. Cryogenic grinding of black pepper/ C.T. Murthy, Suvendu Bhattacharya 
 Journal of Food Engineering, Volume 85, Issue 1, March 2008, p.18-28, 

ISSN 0260-8774 
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            Keywords :  Liquid nitrogen; Volatile oil; Chromatographic analysis;  
                                 Monoterpenes;  Sesquiterpenes 
 

 
TEEAL (2008) 

 
348. Effect of cooking on the antioxidant properties of coloured peppers/ 

Chuah Ai Mey…[et al.] 
 Food Chemistry, 2008, 111 (1), p. 20-28  
 Keywords :  Biochemistry and Molecular Biophysics; Foods boiling, 
                    Antioxidant property, Radical scavenging activity, Stir  
                                 frying 
 
349. Bactericidal activity of ozone against Escherichia coli in whole and 

ground black peppers/ Emer-Zehr…[et al.] 
 QJournal of Food Protection, 2008, 71 (5), p. 914-917  
 Keywords :  Pesticides; Foods black pepper (herbs and spices),  
                                 Microbial reduction 
 
350. Purple nutsedge (Cyperus rotundus) management in an organic production 

system/ Bangarwa S K...[et al.] 
 eed Science, 2008, 56 (4), p. 606-613  
 Keywords :  Crop density; Fallow; Mulching; Straw; Tillage  
 
351. Functional markers for selection of potyvirus resistance alleles at the pvr2 

eIF4E locus in pepper using tetra-primer ARMS-PCR/ Rubio Manue, 
Caranta Carol, Palloix Alain (alain,palloix@avignon,inra,fr), 

 Genome, 2008, 51 (9), p. 767-771  
 Keywords :  Molecular Genetics (Biochemistry and Molecular  
                                  Biophysics) phenotypic variation; Potyvirus resistance;  
                                  Genotype resistant 
 
352. Correlation and calibration of phosphorus analysis in soils from Yucatan, 

Mexico, for growing habanero peppers/ Borges Gomez L...[et al.] 
 Agrociencia, 2008, 42 (1), p. 21-27  
 Keywords :  Calibration; Correlation analysis; Crop yield; Dry  
                                  matter; Fruits 
 
353. Aflatoxins contamination in spices and processed spice products 

commercialized in Korea/ Cho Sung Hy...[et al.] 
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 Food Chemistry, 2008, 107 (3), p.1283-1288  
            Keywords :  Methods and Techniques; Biochemistry and Molecular  
                                 Biophysics; Foods pepper paste (herbs and spices) 
 
354. Identification of Phytophthora cryptogea as the cause of rapid decline of 

petunia (Petunia x hybrida) in Chile/ Ampuero J…[et al.] 
 Plant Disease, 2008, 92 (11), p. 1529-1536  
 Keywords : Avocados; Chemical control; Chlorothalonil;  
                                 Cucumbers; Fungal iseases 
 
355. Effects of a chemical company fire on the occurrence of polycyclic 

aromatic hydrocarbons in plant foods/ Rey Salgueiro Ledici…[et al.] 
 Food Chemistry, 2008, 108 (1), p. 347-353  
 Keywords :  Pollution Assessment Control and Management;  
                                 Foodspepper  (vegetable); Chemical company fire 
 
356. Life history parameters of Lasioderma serricorne (F.) as influenced by 

food sources/ Mahroof Rizana M, (rmahroof@scsu.edu), Phillips Thomas 
W, 

 Journal of Stored Products Research, 2008, 44 (3), p. 219-226  
 Keywords :  Pest Assessment Control and Management body weight;  
                                 Survival rate;  Fecundity; Oviposition; Adult longevity 
 
357. Aroma impact components of Brazilian Cabernet Sauvignon wines using 

detection frequency analysis (GC olfactometry)/ Falcao Leila Denis…[et 
al.] 

 Food Chemistry, 2008, 107 (1), p. 497-505  
            Keywords :  Methods and Techniques; Foods food aroma, Brazilian  
                                 Cabernet  Sauvignon wine (wine), BR wine (wine) 
 
358. Effect of water cooking on free phytosterol levels in beans and vegetables/ 

Amiot Carlin Marie. J…[et al.] 
 Food Chemistry, 2008, 107 (4), p. 1379-1386  
 Keywords : Biochemistry and Molecular Biophysics; Methods and  
                                 Techniques; Foods 
 
359. Exposure time to lethal temperatures for Meloidogyne incognita 

suppression and its implication for soil solarization/ Wang K H, McSorley 
R,  

 Journal of Nematology, 2008, 40 (1), p. 7-12  
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 Keywords :  Effects; Hatching; Heat sums; Heat treatment; Peat 
 
360. Spice-derived essential oils: effective antifungal and possible therapeutic 

agents/ Kamble V A, Patil S D,  
 Journal of Herbs, Spices & Medicinal Plants, 2008, 14 (3-4), p. 129-143  
 Keywords :  Allspice; Antifungal properties; Cardamoms; Celery;  
                                 Cloves 
 
361. Morphological and molecular characterization of Pratylenchus lentis sp 

(Nematoda: Pratylenchidae) from Sicily/ Troccoli A…[et al.] 
 Journal of Nematology, 2008, 40 (3), p. 190-196  
 Keywords :  Parasitology; Systematics and Taxonomy; Horticulture  
                                 (Agriculture) host range, Morphological characterization 
 

 
SCIENCE DIRECT (2009) 

 
362. The degradation kinetics of flavor in black pepper (Piper nigrum L.)/ P. 

Nisha…[et al.] 
 Journal of Food Engineering, Volume 92, Issue 1, May 2009, p.  44-49, 

ISSN 0260-8774 
 Keywords :  Flavor degradation; Kinetics; Black pepper; Piperine;  
                                 Oleoresin 
 
363. Translocation and distribution of 32P labelled potassium phosphonate in 

black pepper (Piper nigrum L)/ R. Anil Kumar…[et al.] 
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                                 Control  
 
392. Distribution of Chrysoporthe canker pathogens on Eucalyptus and 

Syzygium spp. in Eastern and Southern Africa/ Nakabonge-G...[et al.] 
 Plant Disease, 2006, 90 (6), p.734-740  
 Keywords :  Fungal-Morphology;Geographical- tribution;Nucleotide- 
                                 Sequences; Plant-Pathogenic-Fungi; Plant-Pathogens 
 
393. Antimicrobial effects of selected plant essential oils on the growth of a 

Pseudomonas putida strain isolated from meat/ Oussalah-M...[et al.] 
 Meat Science, 2006, 73 (2), p. 236-244  
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413. Antioxidant and tyrosinase inhibition properties of leaves and rhizomes of 

ginger species/ Chan E W C...[et al.] 
 Food Chemistry, 2008, 109 (3), p. 477-483  
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                                 carrot (vegetable)  
 
424. Biotransformation of myrislignan by rat liver microsomes in vitro/ Li Fe, 

Yang XiuWe 
 Phytochemistry, 2008, 69 (3), p. 765-771  
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ISSN 0304-4238 

            Keywords :  Interspecific hybridization; Molecular characterization;  
                                 Vanilla aphylla;  Planifolia 
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 Keywords :  Analytical methods; Aromatic compounds; GC MS;  
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Food irradiation, 59 
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