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KATA  PENGANTAR 

 

 

 Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Penyegar  

2008-2013 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 

KomoditasTanaman Penyegar tahun 2008-2013 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 Penyegar 

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. Gayatri K. Rana, M.Ec. 

  

 

 

 

mailto:pustaka@litbang.deptan.go.id


Bibliografi Hasil Penelitian Pertanian. Komoditas Tanaman Penyegar. 2008-2013  ii 

DAFTAR ISI 

  

  

 
KATA PENGANTAR ..................................................................................    i 

DAFTAR ISI .................................................................................................  ii 

 

Tanaman Penyegar   

 
Ephedra Sinica...........................................................................................1 

      2010 

             ScienceDirect 

 

Guarana  (Paullinia Cupana)....................................................................1 

2008 

 ProQuest 

 ScienceDirect 

 TEEAL 

2010 

         ScienceDirect 

2011 

         ScienceDirect 

2012 

          ScienceDirect 

2013 

          ScienceDirect 

 

Kakao (Theobroma cacao)........................................................................4 

2008 

          ProQuest 

 ScienceDirect 

2009 

         ProQuest 

 ScienceDirect 

2010  

         ProQuest 

 ScienceDirect 

 TEEAL 

 



Bibliografi Hasil Penelitian Pertanian. Komoditas Tanaman Penyegar. 2008-2013  iii 

2011 

         ProQuest 

 ScienceDirect 

2012 

 ProQuest 

 ScienceDirect 

2013 ScienceDirect 

  

Kola (Sterculiaceae).................................................................................49 

2008 

       ScienceDirect 

2009 ProQuest 

 ScienceDirect 

2011  

         ScienceDirect 

2012 

 ScienceDirect 

 

Kopi (Coffea Arabica).............................................................................51 

2008 ProQuest 

 TEEAL 

2009 

         ProQuest 

 TEEAL 

2010 

 ProQuest 

 TEEAL 

2011 

     ScienceDirect 

      

Mate..........................................................................................................81 

2008 

 ProQuest 

         ScienceDirect 

2009 

       ProQuest 

       ScienceDirect 

2010  

      ProQuest 

      ScienceDirect 



Bibliografi Hasil Penelitian Pertanian. Komoditas Tanaman Penyegar. 2008-2013  iv 

2011 

     ProQuest 

      ScienceDirect 

2012 

      ProQuest 

      ScienceDirect 

2013 

ScienceDirect 

 

Mentha....................................................................................................93 

2008 

 ScienceDirect 

2009 

         ScienceDirect 

2010 

         ScienceDirect 

2011 

         ProQuest 

 ScienceDirect 

2012 

         ProQuest 

 ScienceDirect 

2013  

ScienceDirect 

 

Mint........................................................................................................105 

2008 

      ScienceDirect 

      TEEAL 

2009 

      ScienceDirect 

      TEEAL 

2010 

      ScienceDirect 

      TEEAL 

2011 

      ScienceDirect 

2012 

      ScienceDirect 

 



Bibliografi Hasil Penelitian Pertanian. Komoditas Tanaman Penyegar. 2008-2013  v 

 2013 

      ScienceDirect 

       

Teh ( Camelia Sinensis).........................................................................111 

2008 

         ProQuest 

 ScienceDirect 

 TEEAL 

2009 

         ProQuest 

 ScienceDirect 

 TEEAL 

2010 

         ProQuest 

 ScienceDirect 

 TEEAL 

2011 

         ProQuest 

 ScienceDirect 

2012 

         ProQuest 

 ScienceDirect 

2013 

         ScienceDirect 

 

Indeks ................................................................................................... 273 



Bibliografi Hasil Penelitian Pertanian 2008 – 2013. Komoditas Tanaman Penyegar                              1 

 

EPHEDRA SINICA 

 

2010 

SCIENCEDIRECT 

 
1.  Composition and stereochemistry of ephedrine alkaloids accumulation in 

Ephedra sinica Stapf /  Raz Krizevski, Einat Bar, Or Shalit, Yaron Sitrit, 

Shimon Ben-Shabat, Efraim Lewinsohn, Phytochemistry, Volume 71, 

Issues 8–9, June 2010, p. 895-903, ISSN 0031-94 

Keywords:Ephedra sinica; Ephedraceae; Metabolic pathway 

elucidation; Stereochemistry; Ephedrine alkaloids; (S)-

cathinone reductase(1R,2S)-       norephedrine N-

methyltransferase 

 

GUARANA (PAULLINIA CUPANA)  

 

2008 

PROQUEST 
 

2.  Guarana (Paullinia cupana var. sorbilis), an anciently consumed 

stimulant from the Amazon rain forest: the seeded-fruit transcriptome / 

Ângelo, Paula C; S; Nunes-silva, Carlos G; Brígido, Marcelo M; 

Azevedo, Juliana S; N; Assunção, Enedina N; dkk.   

Plant Cell Reports 27. 1 (Jan 2008): 117-24. ISSN: 0721-7714 

Keywords: Natural products; Flavonoids; Caffeine; Fruits; Seeds 

 

SCIENCEDIRECT 

 
3.  Improved cognitive performance and mental fatigue following a multi-

vitamin and mineral supplement with added guaraná (Paullinia cupana) 

/ D.O. Kennedy, C.F. Haskell, B. Robertson, J. Reay, C. Brewster-

Maund, J. Luedemann, S. Maggini, M. Ruf, A. Zangara, A.B. Scholey 

Appetite, V. 50, Issues 2–3, March–May 2008, p. 506-513, ISSN 0195-

6663 

Keywords: Vitamins; Minerals; Guaraná; Paullinia cupana; 

Fatigue; Mental demand;  Attention 
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4.  Multivitamin–mineral preparation with guaraná positively effects 

cognitive performance and reduces mental fatigue during sustained 

mental demand / A.B. Scholey, D.O. Kennedy, A. Zangara, B.C. 

Robertson, J. Reay, J. Luedemann, S. Maggini, M. Ruf 

Appetite, Volume 50, Issues 2–3, March–May 2008, p. 565, ISSN 0195-

6663 

Keywords: Guarana; Minerals 

 

 

2010 

SCIENCEDIRECT 

 
5.  Acute and subchronic toxicological evaluation of the semipurified 

extract of seeds of guaraná (Paullinia cupana) in rodents / T.M. 

Antonelli-Ushirobira, E.N. Kaneshima, M. Gabriel, E.A. Audi, L.C. 

Marques, J.C.P. Mello 

Food and Chemical Toxicology, Volume 48, Issue 7, July 2010, p.1817-

1820, ISSN 0278-6915 

Keywords: Paullinia cupana; Semipurified extract; Pre-clinical 

toxicology evaluation;  Condensed tannins; 

Histopathological evaluation; Guaraná 

 

 

2011 

SCIENCEDIRECT 

 
6.  

 

Experimental study to investigate the impact of a patented herb extract 

formulation Yerbe Maté, Guarana and Damiana (YGD; Zotrim®) on 

food intake and appetite ratings in women / G. Hughes, K. O'Shiel, E. 

Quinn, N. Williams, E.J. Boyland, S. Tucci, J.A. Harrold, J.C.G. 

Halford,  

Appetite, Volume 57, Issue 2, October 2011, p. 550, ISSN 0195-6663,  

Keywords:Guarana; Damiana; Herb extracts; Food intake; 

Appetite; Women 
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7.  Optimum extraction of acidic polysaccharides from the stems of 

Ephedra sinica Stapf by Box–Behnken statistical design and its anti-

complement activity / Yonggang Xia, Haixue Kuang, Bingyou Yang, 

Qiuhong Wang, Jun Liang, Yanping Sun, Yanhong Wang 

Carbohydrate Polymers, Volume 84, Issue 1, 11 February 2011, p. 282-

291, ISSN 0144-8617 

Keywords:Response surface methodology; Polysaccharides; 

Ephedra sinica; Extraction; Anticomplement activities 

 

8.  Screening and comparison of the immunosuppressive activities of 

polysaccharides from the stems of Ephedra sinica Stapf / Haixue Kuang, 

Yonggang Xia, Bingyou Yang, Qiuhong Wang, Yanhong Wang  

Carbohydrate Polymers, Volume 83, Issue 2, 10 January 2011, p.787-

795, ISSN 0144-8617 

Keywords:Ephedra sinica; Mahuang; Polysaccharides; 

Immunosuppressive effects;  Chemical composition 

 

9.  Structural characteristics of a hyperbranched acidic polysaccharide from 

the stems of Ephedra sinica and its effect on T-cell subsets and their 

cytokines in DTH mice / Haixue Kuang, Yonggang Xia, Jun Liang, 

Bingyou Yang, Qiuhong Wang, Xinguo Wang 

Carbohydrate Polymers, Volume 86, Issue 4, 15 October 2011, p. 1705-

1711, ISSN 0144-8617 

Keywords:Ephedra sinica; Polysaccharides; Structural 

characteristics; Delayed-type  hypersensitivity; 

Immunosuppressive effects 

 

 

2012 

SCIENCEDIRECT 
 

10.  Guarana powder polysaccharides: Characterisation and evaluation of 

the antioxidant activity of a pectic fraction / Nicole Dalonso, Carmen 

Lúcia de Oliveira Petkowicz 

Food Chemistry, Volume 134, Issue 4, 15 October 2012, p. 1804-1812, 

ISSN 0308-8146 

Keywords: Guarana powder; Polysaccharides; Pectin; Xylan; 

Antioxidant activity; Paullinia cupana 
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2013 

SCIENCEDIRECT 
 

11.  Protective effects of guaraná extract (Paullinia cupana) on fibroblast 

NIH-3T3 cells exposed to sodium nitroprusside / L.S. Bittencourt, D.C. 

Machado, M.M. Machado, G.F.F. Dos Santos, T.D. Algarve, D.R. 

Marinowic, E.E. Ribeiro, F.A.A. Soares, F. Barbisan, M.L. Athayde, 

I.B.M. Cruz 

Food and Chemical Toxicology, Volume 53, March 2013, p. 119-125, 

ISSN 0278-6915 

Keywords:Paullinia cupana; Nitric oxide; Free radical scavengers;  

Flavonoids;  Free radicals 

 

 

 

KAKAO (THEOBROMA CACAO) 

 

2008 

PROQUEST 
 

12.  Characterization of leafy cotyledon1-like during embryogenesis in 

Theobroma cacao L. / Alemanno, Laurence; Devic, Martine; 

Niemenak, Nicolas; Sanier, Christine; Guilleminot, Jocelyne; dkk. 

Planta 7. 4 (Mar 2008): 853-66. ISSN: 0032-0935 

Keywords:Theobroma cacao; Embryogenesis; Gene expression;                         

Plant proteins 

 

13.  Comportamiento de híbridos de cacao (Theobroma cacao) al ataque de 

Steirastoma breve (Coleoptera: Cerambycidae)/Behavior of cacao 

hybrids (Theobroma cacao) to attack by Steirastoma breve 

(Coleoptera: Cerambycidae) / Morillo, Franklin; Sánchez, Pedro; 

Girón, Cirilo; Valera, Ángel; Muñoz, Wilfredo; dkk.  

Revista Colombiana de Entomología 34. 2 (2008): 151-155. ISSN: 

0120-0488 

Keywords: Theobroma cacao; Hybridization; Pest control 
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14.  Genetic diversity and structure of farm and GenBank accessions of 

cacao (Theobroma cacao L.) in Cameroon revealed by microsatellite 

markers / Efombagn, Ives Bruno; M; Motamayor, Juan C; Sounigo, 

Olivier; Eskes, Albertus B; Nyassé, Salomon; dkk.  

Tree Genetics & Genomes 4. 4 (Oct 2008): 821-831. ISSN: 1614-2942 

Keywords:Theobroma cacao; Genetic diversity; Farms; 

Microsatellite markers 

 

15.  Geographic and genetic population differentiation of the Amazonian 

chocolate tree (Theobroma cacao L) / Motamayor, Juan C; 

Lachenaud, Philippe; Mota, da Silvae; Loor, Rey; Kuhn, David N; 

dkk.  

PLoS One 3. 10 (Oct 2008). 

Keywords: Genetic diversity; Chocolate; Classification; Software; 

Geography; Population; Trees; Cloning; Confidence 

intervals; Cultivars 

 

16.  Headspace volatile markers for sensitivity of cocoa (Theobroma cacao 

L.) somatic embryos to cryopreservation / Fang, Jong-yi; Wetten, 

Andrew; Johnston, Jason.  

Plant Cell Reports 27. 3 (Mar 2008): 453-61. ISSN: 0721-7714 

Keywords: Theobroma cacao; Markers; Gas chromatography; 

Cryopreservation; Methane 

 

17.  Regeneration of somatic embryos in Theobroma cacao L. in temporary 

immersion bioreactor and analyses of free amino acids in different 

tissues / Niemenak, Nicolas; Saare-surminski, Katja; Rohsius, 

Christina; Ndoumou, Denis Omokolo; Lieberei, Reinhard.  

Plant Cell Reports 27. 4 (Apr 2008): 667-76. ISSN: 0721-7714 

Keywords: Theobroma cacao; Somatic embryos; Amino acids; 

Temporary immersion bioreactor 

 

18.  Resistance of cacao (Theobroma cacao L.) to Sahlbergella singularis 

(Hemiptera: Miridae): investigation of antixenosis, antibiosis and 

tolerance / N'Guessan, K F; N'Goran, J A K; Eskes, A B. 

International Journal of Tropical Insect Science 28. 4 (Dec 2008): 

201-210. ISSN: 1742-7584 

Keywords: Theobroma cacao; Sahlbergella singularis;Antixenosis 
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19.  Variability of butterfat content in cacao (Theobroma cacao L.): 

combination and correlation with other seed-derived traits at the 

International Cocoa Genebank, Trinidad / Khan, N; Motilal, L A; 

Sukha, D A; Bekele, F L; Iwaro, A D; dkk.  

Plant Genetic Resources 6. 3 (Dec 2008): 175-186. ISSN: 1479-2621 

Keywords: Theobroma cacao; Traits; Butterfat; Trinidad 

 

SCIENCEDIRECT 
 

20.  Antibiosis, mycoparasitism, and colonization success for endophytic 

Trichoderma isolates with biological control potential in Theobroma 

cacao / B.A. Bailey, H. Bae, M.D. Strem, J. Crozier, S.E. Thomas, G.J. 

Samuels, B.T. Vinyard, K.A. Holmes 

Biological Control, Volume 46, Issue 1, July 2008, p. 24-35, ISSN 

1049-9644 

Keywords: Trichoderma; Endophytes; Colonization; Theobroma 

cacao; Biocontrol; Antibiosis; Mycoparasitism 

 

21.  Bacterial endophytes: Bacillus spp. from annual crops as potential 

biological control agents of black pod rot of cacao / Rachel L. Melnick, 

Nina K. Zidack, Bryan A. Bailey, Siela N. Maximova, Mark Guiltinan, 

Paul A. Backman 

Biological Control, Volume 46, Issue 1, July 2008, p. 46-56, ISSN 

1049-9644 

Keywords:Bacillus; Biological control; Induced systemic 

resistance; Phytophthora capsici; Pathogens; Theobroma 

cacao 

 

22.  Bryophytes on tree trunks in natural forests, selectively logged forests 

and cacao agroforests in Central Sulawesi, Indonesia / Nunik S. 

Ariyanti, Merijn M. Bos, Kuswata Kartawinata, Sri S. Tjitrosoedirdjo, 

E. Guhardja, S. Robbert Gradstein 

Biological Conservation, Volume 141, Issue 10, October 2008, p. 

2516-2527, ISSN 0006-3207  

Keywords:Bryophyte diversity; Drought tolerance; Canopy cover; 

Habitat change; Liverworts; Mosses; Tropical forests 
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23.  Colonization of cacao seedlings by Trichoderma stromaticum, a 

mycoparasite of the witches’ broom pathogen, and its influence on 

plant growth and resistance / J.T. De Souza, B.A. Bailey, A.W.V. 

Pomella, E.F. Erbe, C.A. Murphy, H. Bae, P.K. Hebbar 

Biological Control, Volume 46, Issue 1, July 2008, p. 36-45, ISSN 

1049-9644 

Keywords:Theobroma cacao; Trichoderma stromaticum; Witches’ 

broom disease; Biological control; Endophytes; 

Colonization 

 

24.  Drought response of Theobroma cacao (cacao) and the regulation of 

genes involved in polyamine biosynthesis by drought and other stresses 

/ Hanhong Bae, Soo-Hyung Kim, Moon S. Kim, Richard C. Sicher, 

David Lary, Mary D. Strem, Savithiry Natarajan, Bryan A. Bailey  

Plant Physiology and Biochemistry, Volume 46, Issue 2, February 

2008, p. 174-188, ISSN 0981-9428 

Keywords:Polyamine; Theobroma cacao; Drought; Nep1; 

Wounding; Phytophthora; ODC; ADC; SAMDC; 

SPDS; SPMS 

 

25.  Effects of particle size, fermentation and roasting of cocoa nibs on 

supercritical fluid extraction of cocoa butter / E.K. Asep, S. Jinap, T.J. 

Tan, A.R. Russly, S. Harcharan, S.A.H. Nazimah 

Journal of Food Engineering, Volume 85, Issue 3, April 2008, p. 450-

458, ISSN 0260-8774 

Keywords: Cocoa butter; Particle size; Fermentation; Roasting;  

Supercritical fluid extraction 

 

26.  Endophytic fungi as biocontrol agents of Theobroma cacao pathogens / 

Luis C. Mejía, Enith I. Rojas, Zuleyka Maynard, Sunshine Van Bael, 

A. Elizabeth Arnold, Prakash Hebbar, Gary J. Samuels, Nancy 

Robbins, Edward Allen Herre 

Biological Control, Volume 46, Issue 1, July 2008, p. 4-14, ISSN 

1049-9644 

Keywords: Biological control; Endophytic fungi; Theobroma 

cacao; Moniliophthora; Phytophthora; Crinipellis; 

Colletotrichum; Clonostachys; Botryosphaeria 
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27.  Extraction and characterization of pectins from cocoa husks: A 

preliminary study / C. Mollea, F. Chiampo, R. Conti 

Food Chemistry, Volume 107, Issue 3, 1 April 2008, p. 1353-1356, 

ISSN 0308-8146 

Keywords: Cocoa husks; Pectins; Extraction; Characterization 

 

28.  Filamentous fungi producing ochratoxin a during cocoa processing in 

Cameroon / Pauline Mounjouenpou, Dominique Gueule, Angélique 

Fontana-Tachon, Bernard Guyot, Pierre Roger Tondje, Joseph-Pierre 

Guiraud 

International Journal of Food Microbiology, Volume 121, Issue 2, 31 

January 2008, p. 234-241, ISSN 0168-1605 

Keywords:OTA; Cocoa; Filamentous fungi; Aspergillus 

carbonarius; Aspergillus niger 

 

29.  Impact of environmental factors, chemical fungicide and biological 

control on cacao pod production dynamics and black pod disease 

(Phytophthora megakarya) in Cameroon / P. Deberdt, C.V. Mfegue, 

P.R. Tondje, M.C. Bon, M. Ducamp, C. Hurard, B.A.D. Begoude, M. 

Ndoumbe-Nkeng, P.K. Hebbar, C. Cilas 

Biological Control, Volume 44, Issue 2, February 2008, p. 149-159, 

ISSN 1049-9644,  

Keywords:Black pod disease; Cocoa; Theobroma cacao;  

Epidemiology; Fungicides;  Phytophthora megakarya; 

Microbial control; Trichoderma asperellum;  Monitoring 

 

30.  Investigating the fermentation of cocoa by correlating Denaturing 

Gradient Gel Electrophoresis profiles and Near Infrared spectra / 

Dennis S. Nielsen, Pia Snitkjaer, Frans van den Berg International 

Journal of Food Microbiology, Volume 125, Issue 2, 15 July 2008, p. 

133-140, ISSN 0168-1605 

Keywords: DGGE; NIR spectroscopy; Multivariate data analysis; 

Cocoa 
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31.  Levels of resistance to Phytophthora pod rot in cocoa accessions 

selected on-farm in Côte d’Ivoire / N.D. Pokou, J.A.K. N’Goran, I. 

Kébé, A. Eskes, M. Tahi, A. Sangaré 

Crop Protection, Volume 27, Issues 3–5, March–May 2008, Pages 

302-309, ISSN 0261-2194,  

Keywords: Theobroma cacao; Farmers’ knowledge; Phytophthora 

megakarya;  Phytophthora palmivora; Black pod; 

Breeding; Leaf disc test 

 

32.  Management of cocoa: Constraints during acquisition and application 

of pesticides in the humid forest zones of southern Cameroon / Denis J. 

Sonwa, Ousmane Coulibaly, Stephan F. Weise, A. Akinwumi Adesina, 

Marc J.J. Janssens 

Crop Protection, Volume 27, Issue 8, August 2008, Pages 1159-1164, 

ISSN 0261-2194,  

Keywords: Cocoa agroforests; Pesticides; Economic liberalization; 

Management; Southern cameroon 

 

33.  Models for FFA-removal and changes in phase behavior of cocoa 

butter by packed column steam refining / Gijs Calliauw, José Vila 

Ayala, Véronique Gibon, Johan Wouters, Wim De Greyt, Imogen 

Foubert, Koen Dewettinck 

Journal of Food Engineering, Volume 89, Issue 3, December 2008, 

Pages 274-284, ISSN 0260-8774 

Keywords: Cocoa butter; Crystallisation; Steam refining; Packed 

column; Polymorphism 

 

34.  Mycobiota and mycotoxin producing fungi from cocoa beans / M. 

Sánchez-Hervás, J.V. Gil, F. Bisbal, D. Ramón, P.V. Martínez-

Culebras 

International Journal of Food Microbiology, Volume 125, Issue 3, 31 

July 2008, p. 336-340, ISSN 0168-1605 

Keywords: Aflatoxin; Aspergillus; Cyclopiazonic acid; Cocoa 

beans; HPLC; Ochratoxin A 
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35.  New sources of resistance to Phytophthora megakarya identified in 

wild cocoa tree populations of French Guiana / D. Paulin, M. Ducamp, 

P. Lachenaud 

Crop Protection, Volume 27, Issue 7, July 2008, p. 1143-1147, ISSN 

0261-2194 

Keywords:Cocoa; Phytophthora megakarya; French Guiana; 

Resistance 

 

36.  Phenolic content and antioxidant capacity of hybrid variety cocoa 

beans / W.A. Jonfia-Essien, G. West, P.G. Alderson, G. Tucker 

Food Chemistry, Volume 108, Issue 3, 1 June 2008, p. 1155-1159, 

ISSN 0308-8146 

Keywords:Cocoa beans; Hybrid varieties; Antioxidants; Phenolics 

 

37.  Roasting impact on the contents of clovamide (N-caffeoyl-L-DOPA) 

and the antioxidant activity of cocoa beans (Theobroma cacao L.) / 

Marco Arlorio, Monica Locatelli, Fabiano Travaglia, Jean-Daniel 

Coïsson, Erika Del Grosso, Alberto Minassi, Giovanni Appendino, 

Aldo Martelli,  

Food Chemistry, Volume 106, Issue 3, 1 February 2008, p. 967-975, 

ISSN 0308-8146  

Keywords:Theobroma cacao; (−)-N-(3′-4′-dihydroxy-(E)-

cinnamoyl)-dihydroxyphenylalanine; Clovamide; 

Antioxidant properties;  Cocoa astringency 

 

38.  Trichoderma martiale sp. Nov., a new endophyte from sapwood of 

Theobroma cacao with a potential for biological control / Rogério E. 

Hanada, T. de Jorge Souza, Alan W.V. Pomella, K. Prakash Hebbar, 

José O. Pereira, Adnan Ismaiel, Gary J. Samuels 

Mycological Research, Volume 112, Issue 11, November 2008, p. 

1335-1343, ISSN 0953-7562,  

Keywords: Brazil; Black pod disease; Cacao; Diversity; Hypocrea;  

Hypocreales; New species; Phytophthora; Plant 

diseases; Systematics 
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39.  Validation of the (GTG)5-rep-PCR fingerprinting technique for rapid 

classification and identification of acetic acid bacteria, with a focus on 

isolates from Ghanaian fermented cocoa beans / Luc De Vuyst, 

Nicholas Camu, Tom De Winter, Katrien Vandemeulebroecke, Vincent 

Van de Perre, Marc Vancanneyt, Paul De Vos, Ilse Cleenwerck 

International Journal of Food Microbiology, Volume 125, Issue 1, 30 

June 2008, p. 79-90, ISSN 0168-1605 

Keywords: Acetic acid bacteria; Cocoa; Rep-PCR; (GTG) 5  

 

 

2009 

PROQUEST 

 

 
40.  Damage and yield change in cocoa crops due to harvesting of timber 

shade trees in Talamanca, Costa Rica / Ryan, D.; Bright, G. A.; & 

Somarriba, E.  

Agroforestry Systems, 77.2(2009), 97-106  

Keywords: Theobroma cacao; Harvesting; Timber; Shade trees 

41.  Differences between the content of phenolic compounds in Criollo, 

Forastero and Trinitario cocoa seed (Theobroma cacao L.) / Elwers, 

Silke; Zambrano, Alexis; Rohsius, Christina; Lieberei, Reinhard.  

European Food Research and Technology = Zeitschrift für 

Lebensmittel-Untersuchung und -Forschung. A 9. 6 (Oct 2009): 937-

948. ISSN: 1438-2377 

Keywords: Studies; Cocoa industry; Phenolic compounds 

 

42.  Genetic diversity assessment of sub-samples of cacao, Theobroma 

cacao L. collections in West Africa using simple sequence repeats 

marker / Aikpokpodion, Peter O; Motamayor, Juan C; Adetimirin, 

Victor O; Adu-ampomah, Yaw; Ingelbrecht, Ivan; dkk.  

Tree Genetics & Genomes 5. 4 (Oct 2009): 699-711. ISSN: 1614-2942 

Keywords: Theobroma cacao; Marker; Genetic diversity 
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43.  Genomewide admixture mapping study for yield factors and 

morphological traits in a cultivated cocoa (Theobroma cacao L.) 

population / Marcano, Maria; Morales, Sonia; Hoyer, Maria Theresa; 

Courtois, Brigitte; Risterucci, Ange Marie; dkk.  

Tree Genetics & Genomes 5. 2 (Apr 2009): 329-337. ISSN: 1614-2942 

Keywords: Theobroma cacao; Genomes; Mapping; Morphological 

traits 

 

44.  Influence of freezable/non-freezable water and sucrose on the viability 

of Theobroma cacao somatic embryos following desiccation and 

freezing / Fang, Jong-yi; Sacandé, Moctar; Pritchard, Hugh; Wetten, 

Andy.  

Plant Cell Reports 28. 6 (Jun 2009): 883-9. ISSN: 0721-7714 

Keywords: Cryoprotective Agents; Sucrose; Water; Freezing 

 

45.  Molecular characterization of an earliest cacao (Theobroma cacao L.) 

collection from Upper Amazon using microsatellite DNA markers / 

Zhang, Dapeng; Boccara, Michel; Motilal, Lambert; Mischke, Sue; 

Johnson, Elizabeth S; dkk.  

Tree Genetics & Genomes 5. 4 (Oct 2009): 595-607. ISSN: 1614-2942 

Keywords: Rivers; Genetic diversity; Animal populations 

 

46.  Molecular characterization of an international cacao collection using 

microsatellite markers / Zhang, D.; Mischke, S.; Johnson, E. S.; 

Phillips-mora, W.; Meinhardt, L.  

Tree Genetics & Genomes, 5.1(2009), 1-10. ISSN: 1614-2942  

Keywords:Theobroma cacao; Molecular characterization; 

Collections; Microsatellites 

47.  Natural abundance of 15N in two cacao plantations with legume and 

non-legume shade trees / Nygren, P., & Leblanc, H. A.  

Agroforestry Systems, 76.2(2009), 303-315  

Keywords: Theobroma cacao; Legumes; Shade trees 
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48.  Population structure and genetic diversity of the trinitario cacao 

(Theobroma cacao L.) from Trinidad and Tobago / Johnson, Elizabeth 

S; Bekele, Frances L; Brown, Steven J; Song, Qijian; Zhang, Dapeng; 

dkk.  

Crop Science 49. 2 (Mar/Apr 2009): 564-572. ISSN: 0011-183X 

Keywords:Theobroma cacao; Genetic diversity; Population 

structure; Trees; Diseases 

 

49.  Tracing the native ancestors of the modern Theobroma cacao L. 

population in Ecuador / Loor, R G; Risterucci, A M; Courtois, B; 

Fouet, O; Jeanneau, M; dkk.  

Tree Genetics & Genomes 5. 3 (Jul 2009): 421-433. ISSN: 1614-2942 

Keywords:Theobroma cacao; Population; Native 

ancestors;Ecuador 

 

 

 

SCIENCEDIRECT 
 

50.  Biocontrol potential of Trichoderma martiale against the black-pod 

disease (Phytophthora palmivora) of cacao / Rogério E. Hanada, Alan 

W.V. Pomella, Whilly Soberanis, Leandro L. Loguercio, José O. 

Pereira  

Biological Control, V. 50, Issue 2, August 2009, p. 143-149, ISSN 

1049-9644 

Keywords:Theobroma cacao; Biological control; Phytophthora 

palmivora; Antagonistic interaction; Biocontrol 

formulation; Mass production; Sensitivity to 

fungicides; Germination; Survival 

 

51.  Comparative study of commercially available cocoa products in terms 

of their bioactive composition / Ana Belščak, Draženka Komes, Dunja 

Horžić, Karin Kovačević Ganić, Damir Karlović 

Food Research International, Volume 42, Issues 5–6, June–July 2009, 

p. 707-716, ISSN 0963-9969 

Keywords:Antioxidant capacity; Cocoa products; Composition; 

Methylxanthines;      Polyphenols 
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52.  Conversion of olive pomace oil to cocoa butter-like fat in a packed-

bed enzyme reactor / Ozan Nazım Çiftçi, Sibel Fadıloğlu, Fahrettin  

Bioresource Technology, Volume 100, Issue 1, January 2009, p. 324-

329, ISSN 0960-8524  

Keywords:Refined olive pomace oil; Lipase; Cocoa butter like fat; 

Packed bed reactor;  Acidolysis 

 

53.  Development and characterisation of tempered cocoa butter emulsions 

containing up to 60% water / J.E. Norton, P.J. Fryer, J. Parkinson, 

P.W. Cox 

Journal of Food Engineering, Volume 95, Issue 1, November 2009, p. 

172-178, ISSN 0260-8774 

Keywords:Emulsions; Cocoa butter; Low fat; Microstructure; 

Diet; Chocolate; Confectionery 

 

54.  Diet rich in cocoa attenuates N-nitrosodiethylamine-induced liver 

injury in rats / Ana Belén Granado-Serrano, María Angeles Martín, 

Laura Bravo, Luis Goya, Sonia Ramos 

Food and Chemical Toxicology, Volume 47, Issue 10, October 2009, 

p. 2499-2506, ISSN 0278-6915 

Keywords:Cocoa; Liver; Antioxidant defences; Cell death; 

Survival proliferation pathways 

 

55.  Effect of culture medium consistency and photoperiod on the 

micropropagation of Theobroma cacao L. axillary bud meristems / L. 

Essack 

South African Journal of Botany, Volume 75, Issue 2, April 2009, p. 

400-401, ISSN 0254-6299 

Keywords:Theobroma cacao; Culture media; Consistency; 

Photoperiod; Micropropagation; Bud meristems 

 

56.  Evaluation of resistance in selected cocoa genotypes to the brown 

cocoa mirid, Sahlbergella singularis Haglund in Nigeria / J.C. Anikwe, 

A.A. Omoloye, P.O. Aikpokpodion, F.A. Okelana, A.B. Eskes 

Crop Protection, Volume 28, Issue 4, April 2009, p. 350-355, ISSN 

0261-2194 

Keywords:Sahlbergella singularis; Antixenosis; Antibiosis; 

Tolerance; Cocoa genotypes 
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57.  Headspace gas chromatography–mass spectrometry determination of 

alkylpyrazines in cocoa liquor samples / María del Rosario Brunetto, 

Yelitza Delgado Cayama, Lubin Gutiérrez, Sabrina Clavijo Roa, 

Yaritza Contreras Méndez, Máximo Gallignani, Alexis Zambrano, 

Álvaro Gómez, Gladys Ramos 

Food Chemistry, Volume 112, Issue 1, 1 January 2009, p. 253-257, 

ISSN 0308-8146 

Keywords:Gas chromatography; Headspace; Cocoa; 

Alkylpyrazines; Mass spectrometer detection; Maillard 

reaction products 

 

58.  Identification of a second family of genes in Moniliophthora 

perniciosa, the causal agent of witches' broom disease in cacao, 

encoding necrosis-inducing proteins similar to cerato-platanins / 

Gustavo Zaparoli, Odalys García Cabrera, Francisco Javier Medrano, 

Ricardo Tiburcio, Gustavo Lacerda, Gonçalo Guimarães Pereira 

Mycological Research, V. 113, Issue 1, January 2009, p. 61-72, ISSN 

0953-7562 

Keywords:Cerato platanin; Moniliophthora perniciosa; NEP1 like 

proteins; Witches' broom disease 

 

59.  Influence of emergent trees on rainfall distribution in a cacao 

agroforest (Sulawesi, Indonesia) / Patrick Poppenborg, Dirk Hölscher 

Flora - Morphology, Distribution, Functional Ecology of Plants, 

Volume 204, Issue 10, 2009, p. 730-736, ISSN 0367-2530 

Keywords: Bischofia javanica; Theobroma cacao; Throughfall; 

Rainfall interception 

 

60.  Local and landscape factors determine functional bird diversity in 

Indonesian cacao agroforestry /  Yann Clough, Dadang Dwi Putra, 

Ramadhanil Pitopang, Teja Tscharntke 

Biological Conservation, Volume 142, Issue 5, May 2009, p. 1032-

1041, ISSN 0006-3207 

Keywords: Agriculture; Avifauna; Functional groups; Rainforest; 

Sulawesi 
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61.  Modeling using a new thin layer drying model and product quality of 

cocoa / C.L. Hii, C.L. Law, M. Cloke 

Journal of Food Engineering, Volume 90, Issue 2, January 2009, p. 

191-198, ISSN 0260-8774  

Keywords:Artificial drying; Cocoa; Diffusivity; Modeling; Quality 

 

62.  Selection of Trichoderma stromaticum isolates for efficient biological 

control of witches’ broom disease in cacao / Leandro Lopes 

Loguercio, Aítala Carvalho de Carvalho, Givaldo Rocha Niella, Jorge 

Teodoro De Souza, Alan W. Villela Pomella 

Biological Control, Volume 51, Issue 1, October 2009, p. 130-139, 

ISSN 1049-9644 

Keywords:Moniliophthora; Biocontrol; Screening; Theobroma  

cacao; Antagonistic interaction; Mycoparasitism; 

Hemibiotrophic pathogen 

 

63.  Statistical correlations between mineral element composition, product 

information and retail price of powdered cocoa beverages in Nigeria / 

T.A. Shittu, B.A. Badmus 

Journal of Food Composition and Analysis, Volume , Issue 3, May 

2009, Pages 212-217, ISSN 0889-1575 

Keywords:Powdered cocoa beverage; Mineral element 

composition; Good manufacturing practice; Food 

quality; Food safety; Codex alimentarius; Food policy; 

Regulatory practices; Food labelling; Trace elements;   

Nigerian cocoa; Food composition 

 

64.  Subunit structure of the vicilin-like globular storage protein of cocoa 

seeds and the origin of cocoa- and chocolate-specific aroma precursors 

/ Ulrich Kratzer, Ronald Frank, Hubert Kalbacher, Böle Biehl, 

Johannes Wöstemeyer, Jürgen Voigt 

Food Chemistry, Volume 113, Issue 4, 15 April 2009, p. 903-913, 

ISSN 0308-8146 

Keywords:Cocoa seeds; Epitope mapping; MALDI-ReTOF-MS; 

Storage protein; Theobroma cacao; Vicilin 
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65.  Thin layer drying kinetics of cocoa and dried product quality / C.L. 

Hii, C.L. Law, M. Cloke, S. Suzannah 

Biosystems Engineering, Volume 102, Issue 2, February 2009, p. 153-

161, ISSN 1537-5110 

Keywords: Cocoa; Dried products; Thin layer drying; Quality 

 

66.  Trichoderma species form endophytic associations within Theobroma 

cacao trichomes / Bryan A. Bailey, Mary D. Strem, Delilah Wood 

Mycological Research, Volume 113, Issue 12, December 2009, p. 

1365-1376, ISSN 0953-7562 

Keywords: Fungal endophytes; Theobroma cacao; Trichoderma; 

Trichome 

 

 

2010 

PROQUEST 

 
67.  Detection of nitrogen transfer from N2-fixing shade trees to cacao 

samplings in 15N labelled soil: Ecological and experimental 

considerations / Kurppa, M., Leblanc, H. A., & Nygren, P.  

Agroforestry Systems, 80. 2(2010): 3-239 

Keywords: Theobroma cacao; Nitrogen transfer; Shade trees; 

Cacao sampling 

 

68.  Development, characterization, validation, and mapping of SSRs 

derived from Theobroma cacao L.-Moniliophthora perniciosa 

interaction ESTs / Lima, Lívia Santos; Gramacho, Karina Peres; Pires, 

José Luis; Clement, Didier; Lopes, Uilson Vanderlei; dkk. 

Tree Genetics & Genomes 6. 5 (Oct 2010): 663-676. ISSN: 1614-2942 

Keywords: Theobroma cacao; Moniliophthora perniciosa; 

Mapping; SSRs 

 

69.  Evaluating Theobroma grandiflorum for comparative genomic studies 

with Theobroma cacao / Kuhn, David N; Figueira, Antonio; Lopes, 

Uilson; Motamayor, Juan Carlos; Meerow, Alan W; dkk. 

Tree Genetics & Genomes 6. 5 (Oct 2010): 783-792. ISSN: 1614-2942 

Keywords: Theobroma cacao; Theobroma grandiflorum; Genomes 
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70.  Functional analysis of the theobroma cacao NPR1 gene in arabidopsis / 

Shi, Zi; Maximova, Siela N; Liu, Yi; Verica, Joseph; Guiltinan, Mark J. 

BMC Plant Biology 10. 1 (2010): 248. ISSN: 1471-29 

Keywords: Arabidopsis; Cyclopentanes; Oxylipins; Plant growth 

Regulators;  Plant proteins; Salicylic acid; Jasmonic acid 

 

71.  Microsatellite fingerprinting of the USDA-ARS Tropical Agriculture 

Research Station Cacao (Theobroma cacao L.) Germplasm Collection / 

Irish, Brian M; Goenaga, Ricardo; Zhang, Dapeng; Schnell, Raymond; 

Brown, J Steve; dkk.  

Crop Science 50. 2 (Mar/Apr 2010): 656-667. ISSN: 0011-183X 

Keywords: Genetic diversity; Trees; Collections; Sample size 

 

72.  Novel sources of witches' broom resistance (causal agent 

Moniliophthora perniciosa) from natural populations of Theobroma 

cacao from the Brazilian Amazon / de Albuquerque, Paulo S. B; Silva, 

Stela D.V.M; Luz, Edna D.M. N; Pires, José L; Vieira, Afrânio M. C. 

dkk.  

Euphytica 172. 1 (Mar 2010): 125-138. ISSN: 0014-2336 

Keywords: Resistance to control; Plant populations; Brazil 

 

73.  Phosphonate applied by trunk injection controls stem canker and 

decreases phytophthora pod rot (black pod) incidence in cocoa in 

Sulawesi / Mcmahon, P. J.; Purwantara, A.; Wahab, A.; Imron, M.; 

Lambert, S.; Keane, P. J.; Guest, D. I.  

Australasian Plant Pathology : AAP, 39.2 (2010), 170-175 

Keywords:Theobroma cacao; Phosphonate; Phytophthora;  

Sulawesi 

 

74.  Relations between several traits linked to sexual plant reproduction in 

Theobroma cacao L.: number of ovules per ovary, number of seeds per 

pod, and seed weight / Cilas, Christian; Machado, Regina; Motamayor, 

Juan-carlos. 

Tree Genetics & Genomes 6. 2 (Feb 2010): 219-6. ISSN: 1614-2942 

Keywords:Theobroma cacao; Traits; Sexual plant reproduction; 

Seeds; Seed weight 
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75.  Response of cocoa trees (Theobroma cacao) to a 13-month desiccation 

period in Sulawesi, Indonesia / Moser, G; Leuschner, C; Hertel, D; 

Hölscher, D; Köhler, M; dkk. 

Agroforestry Systems 79. 2 (Jun 2010): 171-187. ISSN: 0167-4366  

Keywords:Trees; Cocoa; Global warming; Climatic change; 

Drought; Plant reproduction; Hypothesis testing; 

Agronomy; Forests; Sulawesi 

 

76.  Theobroma cacao cystatins impair Moniliophthora perniciosa mycelial 

growth and are involved in postponing cell death symptoms / Pirovani, 

Carlos Priminho; Da Silva Santiago, André; Dos Santos, Lívia Santana; 

Micheli, Fabienne; Margis, Rogério; dkk. Planta 232. 6 (Nov 2010): 

1485-97. ISSN: 0032-0935 

Keywords: Cystatins; DNA Primers; Complementary 

 

77.  Yield development and nutrient dynamics in cocoa-gliricidia 

agroforests of central Sulawesi, Indonesia / Smiley, G. L.; Kroschel, J  

Agroforestry Systems, 78.2(2010), 97-114 . (2010). 

Keywords: Cocoa; Gliricidia; Agroforestry; Yield development 

SCIENCEDIRECT 

 
78.  Antioxidant properties of polyphenol-rich cocoa products industrially 

processed / Guillermo Schinella, Susana Mosca, Elena Cienfuegos-

Jovellanos, María Ángeles Pasamar, Begoña Muguerza, Daniel Ramón, 

José Luis Ríos 

Food Research International, Volume 43, Issue 6, July 2010, p. 1614-

1623, ISSN 0963-9969 

Keywords: Theobroma cacao; Cocoa; Antioxidants; Polyphenols 

 

79.  Comparative study of UPLC–MS/MS and HPLC–MS/MS to determine 

procyanidins and alkaloids in cocoa samples  / Nàdia Ortega, Maria-Paz 

Romero, Alba Macià, Jordi Reguant, Neus Anglès, José-Ramón 

Morelló, Maria-Jose Motilva 

Journal of Food Composition and Analysis, Volume 23, Issue 3, May 

2010, p. 298-305, ISSN 0889-1575 

Keywords:Alkaloids; Procyanidins; Phenols; Cocoa; HPLC; 

UPLC; MS/MS; Trace elements; Food analysis; Food 

composition 
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80.  Effect of farm and industrial processing on the amino acid profile of 

cocoa beans / E.I. Adeyeye, R.O. Akinyeye, I. Ogunlade, O. Olaofe, 

J.O. Boluwade 

Food Chemistry, Volume 118, Issue 2, 15 January 2010, p. 357-363, 

ISSN 0308-8146 

Keywords: Cocoa beans; Farm fermentation; Industrial processing; 

Amino acids 

 

81.  Endophytic fungal diversity in Theobroma cacao (cacao) and T. 

grandiflorum (cupuaçu) trees and their potential for growth promotion 

and biocontrol of black-pod disease / Rogério Eiji Hanada, Alan 

William V. Pomella, Heron Salazar Costa, José Luiz Bezerra, Leandro 

L. Loguercio, José O. Pereira 

Fungal Biology, Volume 114, Issues 11–12, November–December 

2010, p. 901-910, ISSN 1878-6146 

Keywords:Beneficial effects; Fungal endophytes; Microbial  

colonization; Phytophthora; Symbiotic interactions; 

Tropical perennial plants 

 

82.  Enteropathogens in cocoa pre-processing / Maristela da Silva do 

Nascimento, Neusely da Silva, Ivone Francisca da Silva, Juliana de 

Cássia da Silva, Érika Reolon Marques, Aline Regina Barbosa Santos 

Food Control, Volume 21, Issue 4, April 2010, p. 408-411, ISSN 0956-

7135 

Keywords: Salmonella; Escherichia coli; Cocoa 

 

83.  Experimental evidence for stronger cacao yield limitation by pollination 

than by plant resources / Janna H. Groeneveld, Teja Tscharntke, Gerald 

Moser, Yann Clough 

Perspectives in Plant Ecology, Evolution and Systematics, Volume 12, 

Issue 3, 20 August 2010, p. 183-191, ISSN 1433-8319 

Keywords: Agroforestry; Drought; Fruit flower ratio; Nitrogen; 

Theobroma cacao; Water availability 
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84.  Fluorescent detection of (−)-epicatechin in microsamples from cacao 

seeds and cocoa products: Comparison with Folin–Ciocalteu method / 

Israel Ramirez-Sanchez, Lisandro Maya, Guillermo Ceballos, Francisco  

Journal of Food Composition and Analysis, Volume 23, Issue 8, 

December 2010, p. 790-793, ISSN 0889-1575 

Keywords:Cacao seed; Cocoa products; Theobroma cacao; 

Phenolics; Rapid method analysis; Folin ciocalteu; 

Fluorescence; Flavonoids; Flavanols; (−)-Epicatechin; 

Catechins; Food analysis; Food composition 

 

85.  Improving the formulation and timing of application of endophytic 

biocontrol and chemical agents against frosty pod rot (Moniliophthora 

roreri) in cocoa (Theobroma cacao) / Ulrike Krauss, Eduardo Hidalgo, 

Roy Bateman, Valex Adonijah, Claudio Arroyo, Johnny García, Jayne 

Crozier, Neil A. Brown, G. Martijn ten Hoopen, Keith A. Holmes 

Biological Control, Volume 54, Issue 3, September 2010, p. 230-240, 

ISSN 1049-9644 

Keywords: Biological control; Classical biocontrol; Cocoa; Delivery 

system; Endophytes;  Formulation; Fungicides; 

Moniliophthora roreri; Theobroma cacao; 

Trichoderma ovalisporum 

 

86.  Influence of the process parameters and sugar granulometry on cocoa 

beverage powder steam agglomeration / F.Z. Vissotto, L.C. Jorge, G.T. 

Makita, M.I. Rodrigues, F.C. Menegalli   Journal of Food Engineering, 

Volume 97, Issue 3, April 2010, p. 283-291, ISSN 0260-8774 

Keywords: Steam agglomeration; Cocoa beverage powder; Powder; 

Wettability; Insolubility; Wet granulation 

 

87.  Management strategies for maximizing carbon storage and tree species 

diversity in cocoa-growing landscapes/ Amy S.I. Wade, Alex Asase, 

Paul Hadley, John Mason, Kwesi Ofori-Frimpong, David Preece, Nat 

Agriculture, Ecosystems & Environment, Volume 138, Issues 3–4, 15 

August 2010, Pages 324-334, ISSN 0167-8809, 

Keywords:Agricultural intensification; Agroforestry; Theobroma 

cacao; Deforestation;  Ghana; Sustainable agriculture 
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88.  Mass transfer of water and volatile fatty acids in cocoa beans during 

drying / D. Páramo, P. García-Alamilla, M.A. Salgado-Cervantes, V.J. 

Robles-Olvera, G.C. Rodríguez-Jimenes, M.A. García-Alvarado 

Journal of Food Engineering, Volume 99, Issue 3, August 2010, p. 276-

283, ISSN 0260-8774  

Keywords:Cocoa beans; Drying; Volatile fatty acids; Mass transfer; 

Ellipsoidal cylindrical coordinates 

 

89.  Novel, integrated method for management of witches' broom disease in 

Cacao in Bahia, Brazil /  F.H.V. Medeiros, A.W.V. Pomella, J.T. de 

Souza, G.R. Niella, R. Valle, R.P. Bateman, D. Fravel, B. Vinyard, P.K. 

Hebbar 

Crop Protection, Volume 29, Issue 7, July 2010, p. 704-711, ISSN 

0261-2194 

Keywords:Biological control; Mycoparasites; Tricoderma; 

Integrated management 

 

90.  Ochratoxigenic fungi and ochratoxin A in cocoa during farm processing 

/ Marina V. Copetti, José Luís Pereira, Beatriz T. Iamanaka, John I. Pitt, 

Marta H. Taniwaki 

International Journal of Food Microbiology, Volume 143, Issues 1–2, 

30 September 2010, p. 67-70, ISSN 0168-1605 

Keywords: Ochratoxins; HPLC; Ochratoxigenic fungi; Theobroma 

cacao; Aspergillus carbonarius; Aspergillus niger 

 

91.  Relationships between invertebrate communities, litter quality and soil 

attributes under different cacao agroforestry systems in the south of 

Bahia, Brazil / Maria Kellen S. Moço, Emanuela F. Gama-Rodrigues, 

Antonio Carlos Gama-Rodrigues, Regina C.R. Machado, Virupax C. 

Baligar  

Applied Soil Ecology, Volume 46, Issue 3, November 2010, p. 347-354, 

ISSN 0929-1393  

Keywords:Soil invertebrates; Environmental variables; Path 

analysis; Rain forest;Structural community 
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92.  Temperature and a dominant dolichoderine ant species affect ant 

diversity in Indonesian cacao plantations / Arno Wielgoss, Teja 

Tscharntke, Damayanti Buchori, Brigitte Fiala, Yann Clough   

Agriculture, Ecosystems & Environment, Volume 135, Issue 4, 1 

February 2010, p. 253-259, ISSN 0167-8809 

Keywords: Biodiversity conservation; Formicidae; Intensification; 

Philidris; Theobroma cacao; Sulawesi 

 

93.  Throughfall reduction in a cacao agroforest: tree water use and soil 

water budgeting / Michael Köhler, Luitgard Schwendenmann, Dirk 

Hölscher 

Agricultural and Forest Meteorology, Volume 150, Issues 7–8, 15 July 

2010, p. 1079-1089, ISSN 0168-1923 

Keywords: Drainage; Transpiration; Gliricidia sepium; Indonesia; 

Sap flux density; Theobroma cacao 

 

 

TEEAL 
 

94.  Empirical analysis of the biodiversity and economic returns to cocoa 

agroforests in southern Cameroon/Gockowski J; Tchatat M; Dondjang 

J P; Hietet G; Fouda . 

Journal of Sustainable Forestry, 2010, 29 (6-8), p. 638-670  

Keywords: Agroforestry; Agroforestry systems; Biodiversity; 

Cocoa; Commercialization; Cropping systems; 

Economic analysis; Edible species; Fungicides; 

Intensification; Marketing; Markets; Medicinal 

plants; Nature conservation; Nonwood forest 

products; Poverty; Returns; Rural areas; Rural 

communities  
 

95.  Hermetic storage: a novel approach to the protection of cocoa 

beans/Jonfia Essien W; Navarro S; Villers P 

African Crop Science Journal, 2010, 18 (2), p. 59-68 

Keywords: Cocoa; Crop quality; Fumigation; Insect pests; 

Modified atmosphere storage; Mortality; Storage 

quality; Stored products pests 
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96.  Management strategies for maximizing carbon storage and tree 
species diversity in cocoa-growing landscapes/Wade A S I; Asase A; 
Hadley P; Mason J; Ofori Frimpong K; Preece D; Spring N; Norris K 
Agriculture, Ecosystems & Environment, 2010, 138 (3-4), p. 324-334 
Keywords: Agroforestry; Biodiversity; Carbon; Cocoa; Crop 

yield; Deforestation; Forests; Intensification; Intensive 
cropping; Nature conservation; Resource 
conservation; Species diversity; Species richness; 
Sustainability; Tropical forests 

 

97.  Microsatellite fingerprinting of the USDA-ARS tropical agriculture 
research station cacao (Theobroma cacao L.) germplasm collection 
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arabica L.) and overall biomass under optimal growing conditions in 

Costa Rica / Siles, Pablo; Harmand, Jean-michel; Vaast, Philippe. 

Agroforestry Systems 78. 3 (Mar 2010): 269-286. ISSN: 0167-4366 

Keywords: Forestry; Trees; Coffee; Climate; Biomass 

 

275.  High-throughput data mining of single nucleotide Polymorphisms in 

coffea species expressed sequence tags suggests differential 

homeologous gene expression in the allotetraploid Coffea 

arabica1[W] / Vidal, Ramon Oliveira; Mondego, Jorge Maurício 

Costa; Pot, David; Ambrósio, Alinne Batista; Andrade, Alan 

Carvalho; dkk. 

Plant Physiology 154. 3 (Nov 2010): 1053-66. ISSN: 00320889 

Keywords: Coffee; DNA; Plant development; Genetics 
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276.  High-throughput method for early screening of coffee (Coffea spp.) 

genotypes for resistance to root-knot nematodes (Meloidogyne spp /: 

Villain, Luc; Aribi, Jamel; Réversat, Georges; Anthony, François. 

European Journal of Plant Pathology 128. 4 (Dec 2010): 451-458. 

ISSN: 0929-1873 

Keywords: Plant diseases; Coffee;  Gene resistance; Root knot 

 

277.  Resistance to Meloidogyne incognita expresses a hypersensitive-like 

response in Coffea arabica / Albuquerque, Erika Valéria; Saliba; 

Carneiro, Regina Maria; Dechechi; Gomes; Costa, Poliene Martins; 

Gomes, Ana Cristina; Meneses; Mendes; Santos, Marcilene; dkk. 

European J. of Plant Pathology 127. 3 (Jul 2010): 365-373. ISSN: 

0929-1873 

Keywords:Plant pathology; Genotype & phenotype; Plant 

resistance; Nematodes; Coffee; Plant diseases 

 

278.  Somatic embryogenesis and vegetative cutting capacity are under 

distinct genetic control in Coffea canephora / Pierre Priyono; Florin, 

Bruno; Rigoreau, Michel; Ducos, Jean-paul; Sumirat, Ucu; dkk. 

Plant Cell Reports 29. 4 (Apr 2010): 343-57. ISSN: 0721-7714 

Keywords: Coffee; DNA; Plant development; Genetic variation 

 

279.  Strategies to develop polymorphic markers for Coffea arabica L. / 

Zarate, L-a; Cristancho, M-a; Moncada, P. 

Euphytica 173. 2 (May 2010): 243-253. ISSN: 0014-2336 

Keywords: Polymorphism; Genetics; Biomarkers 

 

 

TEEAL 
 

280.  Agrometeorological models to estimate the duration of flowering-

maturation stage for three arabica coffee cultivars/Nunes F L; 

Camargo M B P de; Fazuoli L C; Rolim G de S; Pezzopane J R M 

Bragantia, 2010, 69 (4), p. 1011-1018 

Keywords: Climate; Coffee; Crop yield; Cultivars; 

Evapotranspiration; Flowering; Heat sums; 

Maturation; Meteorological factors; Phenology; 

Simulation models; Water availability 
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281.  Air temperature in unshaded arabic coffee systems and arborized with 

rubber tree and dwarf coconut palm at Mococa region, state of Sao 

Paulo, Brazil/Valentini L S de P; Camargo M B P de; Rolim G de S; 

Souza P S; Gallo P B 

Bragantia, 2010, 69 (4), p. 1005-1010  

Keywords: Air temperature; Coconuts; Coffee; Cultivars; 

Rubber 

 

282.  Arbuscular mycorrhizal fungi and physiological aspects of coffee 

conducted in agroflorestal system and at full sun / Bonfim J A; 

Matsumoto S N; Lima J M; Cesar F R C F; Santos M A F 

Bragantia, 2010, 69 (1), p. 201-206 

Keywords: Coffee; Fungal spores; Intercropping; Leaf water 

potential; Leaves; Light relations; Mycorrhizal fungi; 

Mycorrhizas; Plant water relations; Shading  Solar 

radiation; Vesicular arbuscular mycorrhizas; Water 

availability 

 

283.  Changes on the levels of serotonin precursors - tryptophan and 5-

hydroxytryptophan - during roasting of Arabica and Robusta coffee / 

Martins Ana Carolina C L; Gloria M Beatriz A 

Food Chemistry, 2010, 118 (3), p. 529-533 

Keywords: Biochemistry; Food hydrolysis process; Brazilian 

medium; Roasted coffee 

 

284.  Chemical cues from the coffee berry borer influence the locomotory 

behaviour of its bethylid parasitoids / Chiu Alvarado P; Valle Mora J; 

Rojas J C 

Bulletin of Entomological Research, 2010, 100 (6), p. 707-714 

Keywords: Biological control agents; Extracts; Insect pests; 

Locomotion; Parasitoids; Plant pests; Searching 

behaviour; Volatile compounds; Natural enemies 
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285.  Chlorogenic acids and other relevant compounds in Brazilian coffees 

processed by semi-dry and wet post-harvesting methods / Duarte 

Giselle S; Pereira Antonio A; Farah Adriana 

Food Chemistry, 2010, 118 (3), p. 851-855 

Keywords: Biochemistry; Methods; Techniques; Foods; Coffee  
 

286.  Coffee rust in Colombia: achievements of national and international 

impact in the twentieth century / BuriticaCespedes P 

Revista Facultad Nacional de Agronomía, 2010, 63 (1), p. 5285-5292 

Keywords: Coffee; Cultivars; Disease resistance; Disease surveys; 

Fungal diseases; Plant diseases; Plant pathogenic 

fungi; Plant pathogens 

 

287.  Determination of coffee origins by integrated metabolomic approach 

of combining multiple analytical data / Choi Moon Youn; Choi 

Wanseo; Park Jeong Hil; Lim Joha; Kwon Sung Won 

Food Chemistry, 2010, 121 (4), p. 1260-1268 

Keywords: Methods; Techniques; Foods; Environmental factors; 

Genetic factor; Coffee; Multiple analytical data 

 

288.  Determination of cultural and biometrical characters of Fusarium 

species isolated from plant material harvested from coffee (Coffea 

canephora Pierre.) infected with CWD in Democratic Republic of 

Congo / Tshilenge L; Kalonji A; Tshilenge  

African Journal of Agricultural Research, 2010, 5 (), p. 3145-3150 

Keywords: Analysis; Biometry; Coffee; Effects; Identification; 

Orchards; Plant pathogenic fungi; Plant pathogens; 

Plant Tissues; Plantations 
 

289.  Dry matter partitioning and physiological responses of coffea arabica 

varieties to soil moisture deficit stress at the seedling stage in 

Southwest Ethiopia / Worku M; Astatkie T 

African Journal of Agricultural Research, 2010, 5 (15), p. 2066-2072 

Keywords: Biomass; Calcium; Coffee; Effects; Magnesium; 

Morphology; Phosphorus; Physiology; Responses; 

Root shoot ratio; Roots; Seedlings; Shoots; Soil water; 

Stomatal resistance; Varieties; Variety trials; Water 

content; Water deficit; Water stress 
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290.  Ecological complexity and pest control in organic coffee production: 

uncovering an autonomous ecosystem service / Vandermeer J; 

Perfecto I; Philpott S 

BioScience, 2010, 60 (7), p. 527-537 

Keywords: Coffee; Ecosystem management; Organic farming; 

Pest control; Plant pests; Stochastic processes 
 

 

291.  Effective sampling range of a synthetic protein-based attractant for 

Ceratitis capitata (Diptera: Tephritidae) / Epsky N D; Espinoza H R; 

Kendra P E; Abernathy R; Midgarden D; Heath R R 

Journal of Economic Entomology, 2010, 103 (5), p. 1886-1895 

Keywords: Coffee; Mandarins; Mangoes; Oranges; Putrescine; 

Spatial distribution; Statistics 

 

 

292.  Evaluation of some robusta coffee (Coffea canephora Pierre ex A. 

Froehner) clones for optimal density planting in Ghana /Anim 

Kwapong G J; Anim Kwapong E; Oppong F K 

African Journal of Agricultural Research, 2010, 5 (1), p. 84-89  

Keywords: Clones; Cocoa; Coffee; Evaluation; Experimental 

design; Field experimentation; Field tests; Growth; 

Habit; High density planting; Internodes; Plant 

density; Plant development; Planting stock; 

Productivity; Spacing 

 

  

293.  Genetic and environmental correlations between bean yield and 

agronomic traits in Coffea canephora/Esther A K; Adomako B 

Journal of Plant Breeding and Crop Science, 2010, 2 (4), p. 64-72 

Keywords: Vegetative traits; Reproductive traits; Coffea 

canephora; Genetic correlations; Environmental 

correlations; Yields; Indirect selection 
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294.  Genetic mechanisms of coffee extract protection in a caenorhabditis 

elegans model of beta-amyloid peptide toxicity / Dostal Vishanti; 

Roberts Christine M; Link Christopher D 

Genetics, 2010, 186 (3), p. 857 

Keywords: Toxicology; Nervous system; Epidemiology ; 

Nutrition; Molecular genetics; Psychiatry detoxification 

pathway; Genetic mechanism; Protective pathway; 

Caffeine consumption  

 

 

295.  Geographical indications of origin as a tool of product differentiation: 

The case of coffee / Teuber R 

Journal of International Food & Agribusiness Marketing, 2010,  (3-

4), p. 277-298 

Keywords: Coffee; Geographical indications of origin; Hedonic 

pricing analysis; Legal regulatory systems; Price 

premium 

 

 

296.  Hermetic storage: a novel approach to the protection of cocoa beans / 

Jonfia Essien W; Navarro S; Villers P 

African Crop Science Journal, 2010, 18 (2), p. 59-68 

Keywords: Cocoa; Crop quality; Fumigation; Insect pests; 

Modified atmosphere storage; Mortality; Storage 

quality; Stored products pests 

 

 

297.  Impact of climatic variability and climate change on arabic coffee 

crop in Brazil / Camargo M B P de 

Bragantia, 2010, 69 (1), p. 239-247 

Keywords: Air temperature; Climate; Climatic change; Coffee; 

Crop yield; Environmental factors; Global warming;  

Reviews; Soil water 
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298.  Impact of kaolinite and oxi-hydroxides on nitrate adsorption in deep 

layers of a Costarican Acrisol under coffee cultivation / Harmand J M; 

Avila H; Oliver R; Saint Andre L; Dambrine E 

Geoderma, 2010, 158 (3-4), p. 216-4 

Keywords: Adsorption; Agroforestry; Agroforestry systems; 

Capacity;  Coffee; Contamination; Cultivation;  

Groundwater; Groundwater pollution;  Iron oxides; 

Minerals; Nitrate; Nitrogen; Oxides; Permeability; 

Pollution; Properties; Soil Ph; Soil properties; Soil 

types; Tropics; Ultisols 

 

299.  Influence of drying on the content of sugars in wet processed green 

Arabica coffees / Kleinwaechter Mai; Selmar Dirk 

Food Chemistry, 2010, 119 (2), p. 500-504 

Keywords: Biochemistry; Foods; Metabolic response; Drying 
 

300.  Influence of environmental factors, wet processing and their 

interactions on the biochemical composition of green Arabica coffee 

beans / Joet Thierry; Laffargue Andrein; Descroix Frederi; Doulbeau 

Sylvi; Bertrand Benoi; de Kochko Alexandr; Dussert Stephan 

Food Chemistry, 2010, 118 (3), p. 693-701 

Keywords: Biochemistry; Foods; Climatology; Horticulture; 

Climatic variation; Coffee bean; Chemical 

transformation; Beverage quality; Flavor generation; 

Environmental factor impact; Green arabic; Coffee 

bean; Biochemical composition 
 

301.  Interactions between ants and insects in foliage of sun and shade 

coffee plantations, Cauca-Colombia / Mera Velasco Y A; Gallego 

Ropero M C; Armbrecht I 

Revista Colombiana de Entomología, 2010, 36 (1), p. 116-126 

Keywords: Coffee; Insect pests; Plant pests; Social insects; 

Species richness; Trees; Woody plants 
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302.  Leaf alkaloids, phenolics, and coffee resistance to the leaf miner 

Leucoptera coffeella (Lepidoptera: Lyonetiidae) / Magalhaes S T V; 

Fernandes F L; Demuner A J; Picanco M C; Guedes-R-N-C 

Journal of Economic Entomology, 2010, 103 (4), p. 1438-1443 

Keywords: Antibiosis; Caffeine; Chemical composition; 

Chlorogenic acids; Coffee; Extracts; Feeding; 

Genotypes; Hybrids; Infestation; Interactions; Leaf 

miners; Leaves; Mortality; Plant composition; Plant 

extracts; Plant genetic resources; Polyphenols; 

Resistance; Varietal resistance; Varieties; Wild 

relatives 

 

303.  Measurement of integrated absorption cross-section, oscillator 

strength and number density of caffeine in coffee beans by integrated 

absorption coefficient technique / Belay Abebe 

Food Chemistry, 2010, 121 (2), p. 585-590 

Keywords: Methods;Techniques; Foods ;Coffee bean; Caffeine 

number density; Caffeine integrated; Absorption; 

Caffeine oscillator strength 

 

304.  Method development and validation for isoflavones quantification in 

coffee / 

Alves R C; Almeida I M C; Casal S; Oliveira M BP P 

Food Chemistry, 2010, 1 (3), p. 914-919 

Keywords: Biochemistry; Methods;Techniques; Foods;Coffee; 

Coffee brew 

 

305.  Methods of interpolation for estimating the pH in soil under two 

management of coffee Arabic / Silva A F da; Lima J S de S; Oliveira 

R   

Idesia, 2010, 28 (2), p. 61-66 

Keywords: Crop management; Estimation; Organic farming; Soil 

Ph; Statistical analysis 
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306.  Microwave assisted thermal treatment of defective coffee beans press 

cake for the production of adsorbents / Franca A S; Oliveira L S; 

Nunes A A; Alves C C O 

Bioresource Technology, 2010, 101 (3), p. 1068-1074 

Keywords: Adsorption; Biodiesel; Bioenergy; Coffee; Furnaces; 

Kinetics;  Processing; Renewable energy; Tests 

 

307.  Non-host resistance responses of Arabidopsis thaliana to the coffee 

leaf rust fungus (Hemileia vastatrix) / Gil Azinheira Helena;  do Ceu 

Silva Mari; Talhinhas Pedr; Medeira Clar; Maia Isabe; Petitot Anne 

Sophi; Fernandez Dian 

Botany Botanique, 2010, 88 (7), p. 621-629 

Keywords: Infection; Molecular genetics; Horticulture; Cellular 

resistance; Hypersensitive like response; Resistance 

response 

 

308.  Optimisation of a CE method for caffeine analysis in decaffeinated 

coffee /Meinhart Adriana Dillenbur; Bizzotto Carolina Schape; Ballus 

Cristiano August; Prado Marcelo Alexandr; Bruns Roy Edwar; 

Teixeira Filho Jos; Godoy Helena Teixeira 

Food Chemistry, 2010, 120 (4), p. 1155-1161 

Keywords: Methods;Techniques; Foods ;Method optimization; 

Decaffeinated coffee; Multiple response 

 

309.  Particle concentration effect: adsorption of divalent metal ions on 

coffee grounds /  

Utomo H D; Hunter K A 

Bioresource Technology, 2010, 101 (5), p. 1482-1486 

Keywords: Adsorption; Coffee; Density; Equilibrium; 

Flocculation; Ions; Metal ions; Sodium; Suspensions; 

Trace elements 

 

310.  Predating in Colombian pastures and coffee plantations come down 

from the trees? /Ramirez M; Herrera J; Armbrecht I 

Revista Colombiana de Entomología, 2010, 36 (1), p. 106-115 

Keywords: Coffee; Insect pests; Pastures; Plant pests; Predation; 

Social insects; Species richness 
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311.  Radiometric relations in upper third of the canopy of the coffee tree / 

Cunha A R da; Volpe C A 

Bragantia, 2010, 69 (2), p. 263-271 

Keywords: Coffee; Environmental factors; Leaf area index; 

Leaves; Mathematical models; Shading; Solar 

radiation 

 

312.  Rainfall partitioning into throughfall, stemflow and interception loss 

in a coffee (Coffea arabica L.) monoculture compared to an 

agroforestry system with Inga densiflora / Siles P; Vaast P; Dreyer E; 

Harmand J M 

Journal of Hydrology, 2010, 395 (1-2), p. 39-48 

Keywords: Agroforestry; Coffee; Evaporation; Humid tropics; 

Hydrology; Interceptions; Leaf area index;  

Monoculture; Seasons; Wet season; Woody plants 

 

 

313.  Role of agroforestry in reducing water loss through soil evaporation 

and crop transpiration in coffee agroecosystems / Lin B B 

Agricultural and Forest Meteorology, 2010, 150 (4), p. 510-518 

Keywords: Agroforestry; Agroforestry systems; Climate; 

Climatic change; Coffee; Dry season; Effects; 

Evapotranspiration; Farmers; Meteorology; 

Microclimate; Plant protection; Soils; Soil water; 

Transpiration; Trees; Water availability; Water 

balance; Water resources; Wetseason 

  

 

314.  Seasonal contrasts in the response of coffee ants to agroforestry 

shade-tree management /Teodoro A V; Sousa Souto L; Klein A M; 

Tscharntke T 

Environmental Entomology, 2010, 39 (6), p. 1744-1750 

Keywords: Agroforestry systems; Coffee; Humidity; Seasonal 

variation;  Shade trees; Species diversity; Species 

richness; Trees; Woody plants 
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315.  Selection for resistance to rust in progenies of coffee cultivars IPR 99 

and IPR 107 / Sera G H; Sera T; Ito D S; Fonseca I C de B; 

Kanayama F S; Grossi L del; Shigueoka L H 

Bragantia, 2010, 69 (3), p. 547-554 

Keywords: Coffee; Crosses; Cultivars; Disease resistance; Fungal 

diseases; Gene expression; Genes; Plant diseases; 

Plant pathogenic fungi; Plant pathogens; Progeny 

 

316.  Species, roasting degree and decaffeination influence the antibacterial 

activity of coffee against Streptococcus mutans / Antonio Andrea G; 

Moraes Renata S; Perrone Danie; Maia Lucianne C; Santos Katia; 

Regina N; Iorio Natalia L P; Farah Adriana 

Food Chemistry, 2010, 118 (3), p. 782-788 

Keywords: Infection; Pharmacognosy; Foods; Decaffeination; 

Roasting degree; Coffee beverage 
 

317.  Spectrometric classification of coffees by SPA-LDA / Carvalho Polari 

Souto Urijatan Teixeir; Coelho Pontes Marcio Jos; Silva Edvan 

Cirino;  Harrop Galvao Roberto Kawakam; Ugulino Araujo Mario 

Cesa; Castriani Sanches Fatima Aparecid; Silva Cunha Francisco 

Antoni 

Food Chemistry, 2010, 119 (1), p. 368-371  

Keywords: Biochemistry; Foods; Coffee 

 

318.  Temperature-dependent development and emergence pattern of 

Hypothenemus hampei (Coleoptera: Curculionidae: Scolytinae) from 

coffee berries / Jaramillo J; Chabi Olaye A; Borgemeister C 

Journal of Economic Entomology, 2010, 103 (4), p. 1159-1165 

Keywords: Altitude; Coffee; Control; Crop production; 

Emergence; Fecundity; Fruits; Infestation; Orchards; 

Plantations; Shade trees; Temperature; Woody plants 
 

319.  Throughfall characteristics in three non-native Hawaiian forest stands 

/ Mair A; Fares A 

Agricultural and Forest Meteorology, 2010, 150 (11), p. 1453-1466 

Keywords: Coffee; Effects; Forests; Hydrology; Interceptions; 

Meteorology; Water balance; Woody plants 
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320.  Weed interference on coffee fruit production during a four-year 

investigation after planting/Lemes L N; Carvalho L B; Souza M C; 

Alves P L C A 

African Journal of Agricultural Research, 2010, 5 (10), p. 1138-1143 

Keywords: Climate; Coffee; Density; Effects; Field 

experimentation;   Herbicides; Pesticides; Weed 

control; Weeds; Wet season 

 

321.  Weeds phytosociological survey in organic coffee crop/Maciel C D de 

G; Poletine J P; Oliveira Neto A M de; Guerra N; Justiniano W 

Bragantia, 2010, 69 (3), p. 631 

Keywords: Coffee; Genotypes; Geographical distribution; 

Organic farming; Plant communities; Plant density; 

Population density; Surveys; Weeds 
 

322.  Wood-nesting ants and their parasites in forests and coffee 

agroecosystems/Mora A de la; Philpott S M 

Environmental Entomology, 2010, 39 (5), p. 1473-1481 

Keywords: Coffee; Forest pests; Forests; Insect communities; 

Insect pests;  Natural enemies; Parasitism; 

Parasitoids; Plant pests; Species diversity; Vegetation; 

Wood 

 

2011 

PROQUEST 
 

323.  Antioxidant activity of fermented and nonfermented coffee (Coffea 

arabica) pulp extracts/Arellano-González, Miguel Angel; Ramírez-

Coronel, Ma Ascención; Torres-Mancera, Ma Teresa; Pérez-Morales, 

Gladys G; Saucedo-Castañeda, Gerardo.  

Food Technology and Biotechnology 49. 3 (2011): 374-378. ISSN: 

1330-9862 

Keywords: Antioxidants; Polyphenols; Fixed rates; Coffee 

industry 
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324.  Antixenosis resistance to leaf miner Leucoptera coffeella in Coffea 

species / de Matos, José Wilacildo; Guerreiro-filho, Oliveiro; 

Gonçalves, Wallace; Ramiro, Daniel Alves; Dos Reis Fatobene, 

Bárbhara Joana.  

Euphytica 181. 2 (Sep 2011): 253-260. ISSN: 0014-2336 ISSN: 1614-

2942 

Keywords: Flowers; Plant resistance; Insects Coffee; Plant 

biology 

 

325.  Calcium and calcium ionophore A23187 induce high-frequency 

somatic embryogenesis in cultured tissues of Coffea canephora P ex 

Fr / Ramakrishna, Akula; Giridhar, Parvatam; Ravishankar, Gokare 

Aswathanarayana. 

In Vitro Cellular & Developmental Biology 47. 6 (Dec 2011): 667-

673. ISSN: 1054-5476 

Keywords: Calcium; Sucrose; Embryos; Coffee; Plant growth 

 

326.  EST-based analysis identifies new genes and reveals distinctive gene 

expression features of Coffea arabica and Coffea canephora / 

Mondego, Jorge MC; Vidal, Ramon O; Carazzolle, Marcelo F; 

Tokuda, Eric K; Parizzi, Lucas P; dkk. 

BMC Plant Biology 11. 1 (2011): 30. ISSN: 1471-29 

Keywords:Genomics; Genomes; Ontology; Libraries; 

Manuscripts; Seeds; Agricultural commodities 

 

327.  Evaluation of a device for the application of pesticides on mechanized 

coffee crops (Coffea arabica L.) / da Cunha, João Paulo Arantes 

Rodrigues; Neto, Jefferson Gitirana; Bueno, Mariana Rodrigues. 

Interciencia 36. 4 (Apr 2011): 312-316. ISSN: 0378-1844 

Keywords: Coffea arabica; Pestic 

 

328.  Expression and trans-specific polymorphism of self-incompatibility 

RNases in coffea (Rubiaceae) / Nowak, Michael D; Davis, Aaron P; 

Anthony, François; Yoder, Anne D. 

PLoS One 6. 6 (Jun 2011). 

Keywords:Flowers; Pollen; Software packages; Experiments; 

Fieldstudy; Coffee; Gene expression; Phylogenetics; 

Genetic diversity 
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329.  Grafting for improving net photosynthesis of Coffea arabica in field 

in Southeast of Brazil / Novaes, Paula; Souza, João, P.; Prado, Carlos 

Henrique Britto Assis. 

Experimental Agriculture 47. 1 (Jan 2011): 53-68. ISSN: 0014-4797 

Keywords:Coffee; Agricultural production; Agronomy; Plant 

propagation; Photosynthesis; Climatic change 

 

330.  Identification of RAPD (Random Amplified Polymorphic DNA) 

markers for Ethiopian wild Coffea arabica L. genetic resources 

conserved in india / Dinesh, K P; Shivanna, M B; Ram, A Santa. 

IIOAB Journal 2. 4 (May/Jun 2011): 1-7. ISSN: 0976-3104 

Keywords: Coffea arabica; RAPD; Genetic resources 

 

331.  Improving the quality of African robustas: QTLs for yield- and 

quality-related traits in Coffea canephora / Leroy, Thierry; De Bellis, 

Fabien; Legnate, Hyacinthe; Kananura, Edmund; Gonzales, Gustavo; 

dkk. 

Tree Genetics & Genomes 7. 4 (Aug 2011): 781-798. ISSN: 1614-

2942 

Keywords: African robusta; Quality; Yields; Coffea canephora 

 

332.  Pathogenicity and reproductive fitness of Pratylenchus coffeae and 

Radopholus arabocoffeae on Arabica coffee seedlings (Coffea arabica 

cv. Catimor) in Vietnam / Trinh, Phap Q; Wesemael, Wim M; L; 

Nguyen, Sy T; T; Nguyen, Chau N; Moens, Maurice. 

European J. of Plant Pathology 130. 1 (May 2011): 45-57. ISSN: 

0929-1873 

Keywords: Pathogens; Coffea arabica; Pratylenchus coffeae; 

Radopholus arabocoffeae 

 

333.  Performance of Coffea arabica F1 hybrids in agroforestry and full-sun 

cropping systems in comparison with American pure line cultivars / 

Bertrand, B; Alpizar, E; Lara, L; Santacreo, R; Hidalgo, M; dkk. 

Euphytica 181. 2 (Sep 2011): 147-158. ISSN: 0014-2336 

Keywords: Coffee; Agricultural production; Hybridization; 

Forests; Plant biology 
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334.  Yield stability in clones of Coffea canephora in the short and medium 

term: longitudinal data analyses and measures of stability over time / 

Cilas, Christian; Montagnon, Christophe; Bar-hen, Avner. 

Tree Genetics & Genomes 7. 2 (Apr 2011): 421-429. ISSN: 1614-

2942 

Keywords: Coffea canephora; Yield stability; Clones 

            

 

 

2012 

PROQUEST 
 

335.  Biomass production and distribution in seedlings of Coffea arabica 

genotypes under contrasting nursery environments in southwestern 

Ethiopia / Kufa, Taye 

Agricultural Sciences 3. 6 (Oct 2012): 835-843. ISSN: 2156-8553 

Keywords: Coffee industry; Rain; Trees; Light; Biomass; 

Photosynthesis; Carbohydrates; Drought; 

Sustainability 

 

336.  Effects of pruning at different times on the growth, photosynthesis 

and yield of conilon coffee (Coffea canephora) clones with varying 

patterns of fruit maturation in Southeastern Brazil / Morais, L E; 

Cavatte, P C; Medina, E F; Silva, P E M; Martins, S C V; dkk. 

Experimental Agriculture 48. 2 (Apr 2012): 210-1. 0014-4797 

Keywords: Coffea canephora; Prunning; Fruit maturation; Brazil 

 

337.  Equine poisoning by coffee husk (Coffea arabica L.)Pharmacology 

and toxicology / Delfiol, Diego Jose Z; Oliveira-Filho, Jose P; 

Casalecchi, Fernanda L; Kievitsbosch, Thatiane; Hussni, Carlos A; 

dkk. 

BMC Veterinary Research 8. 1 (2012): 4. ISSN: 1746-6148 

Keywords: Veterinary colleges; Horses; Caffeine; Medicines; 
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Cytotoxic; Cytotoxicity; DNA repair; Epicatechin; 

Green tea; Humoral immunity; Immunostimulatory 

properties; Inflammation; Interleukins; Lung cancer; 

Lungs; Metastasis; Mode of action; Neoplasms; 

Polyphenols; Prostate; Prostate cancer; Reviews; 

Signal transduction; Skin; Skin cancer; Tea 

 

691.  Herbal medicinal teas from South Africa / Bhat R B; Moskovitz G 

Phyton, 2009, 78 (N0), p. 67-73  

Keywords: Herbal tea; Tea 
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692.  Influence of catechin on precipitation of aluminum hydroxide / Chen 

YueMing; Wang MingKuang; Huang PanMing; Tsao TsungMing; 

Lin KuoChuan Geoderma, 2009, 152 (3-4), p. 296-300 

Keywords: Absorption; Acid soils; Aging; Aluminium; Analysis; 

Chemical analysis; Colloids; Electron microscopy; 

Flavanols; Formation; Gibbsite; Hydrolysis; 

Hydroxides; Polyphenols; Resistance; Soil; Soil types; 

Spectroscopy; Surface area; Suspensions; Tea; 

Thermal analysis; Transformation; Transmission; 

Transmission electron microscopy; X radiation; X ray 

diffraction 

 

693.  Influence of land use types on occurrence of arbuscular mycorrhizal 

fungi in the high altitude regions of Mt. Kenya / Jefwa J M; Munga'tu 

J; Okoth P; Muya E; Roimen H; Njuguini S 

Tropical and Subtropical Agroecosystems, 2009, 11 (2), p. 277-290 

Keywords: Arable soils; Coffee; Colonization; Cowpeas; 

Endomycorrhizas; Fallow; Forest plantations; Forest 

soils; Forests; Fungal spores; Grassland soils; Land 

use; Maize; Maize soils. Mycorrhizal fungi. 

Mycorrhizas. Pastures. Tea. Tea soils; Vesicular 

arbuscular mycorrhizas 

 

694.  Inhibitory effect of commercial green tea and rosemary leaf powders 

on the growth of foodborne pathogens in laboratory media and 

oriental-style rice cakes / Lee Sun Youn; Gwon So Youn; Kim Seung 

J; Moon Bo Kyung 

Journal of Food Protection, 2009, 72 (5), p. 1107-1111 

Keywords: Biochemistry; Molecular biophysics; Foods; Food 

quality; Oriental  style; Grain product 

 

695.  Insect pests of tea and their management / Hazarika L K; Mantu B.; 

Hazarika B N 

Annual Review of Entomology, 2009, 54 (N0), p. 267-284 

Keywords: Flowers; Insect control; Insect pests; Integrated 

control; Integrated pest management; Leaves; Pest control; 

Pesticide residues; Plant pests; Roots; Seeds; Stems; Tea 
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696.  Leaching of residues of certain pesticides from black tea to brew / 

Manikandan Natarajan; Seenivasan Subbia; Ganapathy Muthukumar 

Navaneetha Krishn; Muraleedharan Narayanan- air; Selvasundaram 

Rajagopal.  

Food Chemistry, 2009, 113 (2), p. 530-525 

Keywords: Biochemistry; Foods; Pesticides; Environmental 

sciences; Black tea; Tea; Water solubility; Octanol 

water partition coefficient; Physicochernical 

parameter; Brew 

 

697.  Multiresidue method for high-performance liquid chromatography 

determination of carbamate pesticides residues in tea samples / Wu 

ChiaChang; Chu Chun; Wang YeiShung; Lur HuuSheng 

Journal of Environmental Science and Health. Part B, Pesticides, 

Food Contaminants, and Agricultural Wastes, 2009, 44 (1), p. 58-68 

Keywords: Analytical methods; Carbamate pesticides; 

Extraction;  Pesticide residues; Solvents; Tea 

 

698.  Nematode community structure as influenced by land use and 

intensity of cultivation / Kimenju J W; Karanja N K; Mutua G K; 

Rimberia B M; Wachira P M 

Tropical and Subtropical Agroecosystems, 2009, 11 (2), p. 353-360 

Keywords: Agricultural land; Agroforestry; Coffee; Forest pests; 

Forest plantations; Forests; Free living nematodes; 

Insect pests; Intercropping; Land use; Maize; Plant 

pests; Soil biology; Soil chemical properties; Soil 

fauna; Soil physical properties; Species diversity; Tea 

 

699.  Pathogenicity of a baculovirus isolated from Arctornis submarginata 

(Walker) (Lepidoptera: Lymantriidae), a potential pest of tea growing 

in the Darjeeling foothills of India /Ananda Mukhopadhyay; 

Damayanti De 

Journal of Invertebrate Pathology, 2009, 100 (1), p. 57-60  

Keywords: Entomopathogens; Insect viruses; Pathogenicity; Tea 

 

 

 

700.  Potential role of green tea catechins in the prevention of the metabolic 
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syndrome - a review / Thielecke F; Boschmann M 

Phytochemistry, 2009, 70 (1), p. 11-24 

Keywords: Antioxidant properties; Antioxidants; Blood lipids; 

Blood pressure; Blood sugar; Diabetes mellitus; 

Disease prevention; Flavanols; Green tea; Human 

diseases; Hyperglycaemia; Hyperlipaemia; 

Hypertension; Metabolic disorders; Obesity; Reviews; 
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Vertebrates; Chordata; Animals; Eukaryotes 

 

701.  Responses of clonal tea to location of production and plucking 

intervals / Owuor P Okinda; Kamau David M; Jondiko Erick O 

Food Chemistry, 2009, 115 (1), p. 290-296  

Keywords: Biochemistry; Foods; Horticulture; Diverse 

environment; Tea yields; Production location; 

Agronomic recommendation; Plucking interval; Tea 

quality difference; Clonal tea  

 

702.  Rosmarinic acid, scutellarein 4 '-methyl ether 7-O-glucuronide and 

(16S)-coleon E are the main compounds responsible for the 

antiacetylcholinesterase and antioxidant activity in herbal tea of 

Plectranthus barbatus ("falso boldo")/ 

Fale pedro L; Borges carlo; Amorim Madeira Paulo J; Ascensao Li; 

Araujo Maria Food Chemistry, 2009, 114 (3), p. 798-805  

Keywords: Biochemistry; Molecular biophysics; Pharmacognosy  

 

703.  Selenium-containing green tea has higher antioxidant and prebiotic 

activities than regular green tea/Molan A L; Flanagan J; Wei W; 

Moughan P J 

Food Chemistry, 2009, 114 (3), p. 829-835  

Keywords: Biochemistry; Molecular biophysics; Pharmacognosy  

 

 

 

 

 

704.  Sensitive and rapid determination of catechol in tea samples using 
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mesoporous Al-doped silica modified electrode/Lin Huogan; Gan Tia; 

Wu Kangbing;  

Food Chemistry, 2009, 113 (2), p. 701-704 

Keywords: Biochemistry; Foods; Correlation coefficient; Tea; 

Rapid determination; Carbon paste electrode; 

Mesoporous aluminium; Doped silica electrode; Peak 

potential separation 

 

 

705.  Separation and quantification of component monosaccharides of the 

tea polysaccharides from Gynostemma pentaphyllum by HPLC with 

indirect UV detection/Lv Yo; Yang Xingbin; Zhao Ya; Ruan Yu; 

Yang Yin; Wang Zhezh Food Chemistry, 2009, 112 (3), p. 742-746 

Keywords: Biochemistry; Methods; Techniques; Foods; Tea 

 

 

706.  Simultaneous analysis of main catechins contents in green tea 

(Camellia sinensis (L.)) by Fourier transform near infrared reflectance 

(FT-NIR) spectroscopy / Chen Quansheng; Zhao Jiewe; Chaitep 

Sumpu; Guo Zhimin 

Food Chemistry, 2009, 113 (4), p. 1272-1277 

Keywords: Biochemistry; Methods; Techniques; Foods; Green 

tea; Root mean; Square validation 

 

 

707.  Sorption of lead from aqueous solutions by tea wastes / Liu Ni; Lin 

DaoHui; Lu HuiFeng; Xu Yong; Wu MiaoLong; Luo Jin; Xing B S 

Journal of Environmental Quality, 2009, 38 (6), p. 60-66 

Keywords: Binding; Capacity; Contamination; Dispersion; 

Efficiency; Electron microscopy; Environmental 

degradation; Formation; Heavy metals; Ions; Metal 

ions; Metals; Pollution; Removal; Scanning electron 

microscopy; Sorption; Spectroscopy; Waste water; 

Wastes; World; Radiation 

 

 

 

708.  Thermal destruction of escherichia coli o157:h7 in sous-vide cooked 
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Vijay K; Bari M L; Inatsu Y; Kawamoto S; Friedman Mende 

Journal of Food Protection, 2009, 72 (4), p. 860-865 

Keywords: Infection; Foods heat resistance; Thermal 

destruction; Thermal death; Tea leaf powder; Apple 

skin powder 

 

 

709.  Thought on the biological activities of black tea /Vasundhara Sharma; 

Rao L J M Critical Reviews in Food Science and Nutrition, 2009, 49 

(5), p. 379-404 

Keywords: Absorption; Anticancer properties; Antiinflammatory 

properties; Antimutagenic properties; Antioxidant 

properties; Antiviral properties; Biological activities; 
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Digestive tract; Fatty acid synthase; Hormones; 
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710.  Using tea stalk lignocellulose as an adsorbent for separating 

decaffeinated tea catechins /Ye J H; Jin J; Liang H L; Lu J L; Du Y 

Y; Zheng X Q; Liang Y R 

Bioresource Technology, 2009, 100 (2), p. 6-628 

Keywords: Adsorbents; Adsorption; Antioxidants; Caffeine; 

Catechins; Lignocellulose; Resins; Sawdust; Sorption 

isotherms; Sugarcane bagasse; Tea; 

Thermodynamics; Waste utilization; Waste water; 
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711.  Yield and quality response of tea plant to fertilizers/Sedaghathoor S; 
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Torkashvand A M; Hashemabadi D; Kaviani B 

African Journal of Agricultural Research, 2009, 4 (6), p. 568-570 

Keywords: Caffeine; Copper; Copper fertilizers; Crop quality; 

Crop yield; Magnesium; Magnesium fertilizers; 

Nitrogen; Nitrogen fertilizers; Nutrient content; 

Phosphorus; Potassium; Potassium fertilizers; 
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712.  Coffee, tea and caffeine intake and the risk of severe depression in 

middle-aged finnish men: kuopio ischaemic heart disease risk factor 

study / Ruusunen, A., Lehto, S. M., Tolmunen, T., Mursu, J., Kaplan, 

G. A., & Voutilainen, S.  

Public Health Nutrition, 13(8), 2010.1215-20  

Keywords:Tea; Coffee; Caffeine; Heart disease; Depression 

 

713.  Computational identification of conserved microRNAs and their 

targets in tea (Camellia sinensis) / Das, Akan; Mondal, Tapan Kumar. 

American Journal of Plant Sciences 1. 2 (Dec 2010): 77-86. ISSN: 

2158-2742 

Keywords:Flowers; Proteins; Genomics; Genetics; Genomes; 

Enzymes; RNA polymerase; Data bases 

 

714.  Cryopreservation by encapsulation-dehydration for long-term storage 

of some important germplasm: seed of lily [Lilium ledebourii (Baker) 

Bioss.], embryonic axe of persian lilac (Melia azedarach L.), and tea 

(Camellia sinensis L.) / Kaviani, Behzad. 

Plant Omics 3. 6 (Nov 2010): 177-182. ISSN: 1836-0661 

Keywords:Seeds; Flowers; Sucrose; Moisture content; Genetic 

engineering; Cryogenic engineering 

 

 

 

715.  Effect of black tea (Camellia sinensis) on virulence traits of clinical 

isolates of Shigella dysenteriae and Escherichia coli EPEC P2 1265 
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strain / Kiran, Sudha; Ratho, Radha Kanta; Sharma, Prince; Harjai, 

Kusum; Capalash, Neena; dkk. 

European Food Res. and Tech. A 231. 5 (Sep 2010): 763-770. ISSN: 

1438-2377 

Keywords:Studies; Functional foods & nutraceuticals; Tea; 

Antimicrobial agents; Gastrointestinal diseases 

 

716.  Enhancement in growth and quality parameters of tea [Camellia 

sinensis (L.) O. Kuntze] through inoculation with arbuscular 

mycorrhizal fungi in an acid soil / Singh, Shipra; Pandey, Anita; 

Kumar, Bhavesh; Palni, Lok Man; S. 

Biology and Fertility of Soils 46. 5 (Jun 2010): 427-433. ISSN: 0178-

2762 

Keywords:Acidity; Tea; Soil microorganisms; Plant growth; 

Agricultural production; Quality; Soil fertility 

 

717.  Inhibitory effects of (-)-epigallocatechin-3-gallate from green tea on 

the growth of Babesia parasites / Aboulaila, M., Yokoyama, N., & 

Igarashi, I.  

Parasitology, 137(5), 2010. 785-91  

Keywords: Green tea; Epigallocatechin; Babesia parasites 

 

718.  Laboratory, epidemiological, and human intervention studies show 

that tea (Camellia sinensis) may be useful in the prevention of 

obesity1,2 / Grove, Kimberly A; Lambert, Joshua D. 

Journal of Nutrition 140. 3 (Mar 2010): 446-53. ISSN: 00-3166 

Keywords:Tea; Cancer; Nutrition; Studies; Risk factors; 

Molecular weight; Disease prevention; Public health; 

Apoptosis; Phenols; Polyphenols; Tea 

 

 

 

 

 

 

719.  Life table and predatory efficiency of Stethorus gilvifrons 

(Coleoptera: Coccinellidae), an important predator of the red spider 

mite, oligonychus coffeae (acari: Tetranychidae), infesting tea / 
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Perumalsamy, K., Selvasundaram, R., Roobakkumar, A., Rahman, V. 

J., & Muraleedharan, N.  

Experimental & Applied Acarology, 50(2), 2010. 141-50.  

Keywords: Tea; Stethorus gilvifrons; Spider mite; Predators 

720.  Plasma appearance and correlation between coffee and green tea 

metabolites in human subjects / Renouf, M., Guy, P., Marmet, C., 

Longet, K., Fraering, A., Moulin, J., Williamson, G. 

British Journal of Nutrition, 104(11),2010. 1635-40. ISSN: 0007-

1145 

Keywords: Green tea; Coffee; Metabolites 

 

721.  Regular daily intake of black tea improves oxidative stress 

biomarkers and decreases serum C-reactive protein levels in type 2 

diabetic patients / Neyestani, T. R., Shariatzade, N., Kalayi, A., 

Gharavi, A., Khalaji, N., Dadkhah, M., Shab-bidar, S. 

Annals of Nutrition & Metabolism, 57(1), 2010. 40-9  

Keywords: Black tea; Oxidative stress; Diabetic 

 

722.  RNA differential display of tea leavse under polyethylene glycol 

stress / Qi, G., Xia, J., Chen, S., & Chen, Y.  

Journal of Agricultural Science, 2(4), 2010.186-190.  

Keywords: Tea; Polyethylene glycol; mRNA 
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723.  Analysis of free amino acids in Chinese teas and flower of tea plant by 

high performance liquid chromatography combined with solid-phase 

extraction / Lin Wang, Renjie Xu, Bing Hu, Wei Li, Yi Sun, Youying 

Tu, Xiaoxiong Zeng 

Food Chemistry, V. 123, Issue 4, 15 Dec. 2010, p. 1259-1266, ISSN 

0308-8146 

Keywords:Tea; Free amino acids; Derivatisation; HPLC-DAD; 

Solid phase extraction 

 

724.  Antiacetylcholinesterase and antioxidant activities of Plectranthus 

barbatus tea, after in vitro gastrointestinal metabolism  / Sara Porfírio, 
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Ascensão, Maria Luísa M. Serralheiro 

Food Chemistry, V. 1, Issue 1, 1 September 2010, p. 179-187, ISSN 

0308-8146 

Keywords: Plectranthus barbatus; AChE inhibition; Antioxidants; 

In vitro gastrointestinal metabolism; Caco-2 cells; 

Rosmarinic acid; Glucuronidase 

 

 

725.  Antimicrobial activities of tapioca starch/decolorized hsian-tsao leaf 

gum coatings containing green tea extracts in fruit-based salads, 

romaine hearts and pork slices / Po-En Chiu, Lih-Shiuh Lai 

International Journal of Food Microbiology, Volume 139, Issues 1–2, 

30 April 2010, p. 23-30, ISSN 0168-1605 

Keywords:Green tea extracts; Antimicrobials; Decolorized hsian 

tsao leaf gum; Edible spraying coatings; Food borne 

pathogens; Yeasts/molds 

 

 

726.  Antioxidant activity of inclusion complexes of tea catechins with β-

cyclodextrins by ORAC assays / C. Folch-Cano, C. Jullian, H. 

Speisky, C. Olea-Azar 

Food Research International, Volume 43, Issue 8, October 2010, p. 

2039-2044, ISSN 0963-9969 

Keywords:Antioxidants; Tea catechins; ORAC-FL; ORAC-PGR; 

β-cyclodextrins 

 

 

727.  Antioxidant potential of tea reduces arsenite induced oxidative stress in 

Swiss albino mice / D. Sinha, S. Roy, M. Roy 

Food and Chemical Toxicology, Volume 48, Issue 4, April 2010, p. 

1032-1039, ISSN 0278-6915 

Keywords: Arsenite; Oxidative stress; Tea; Antioxidants 

 

 

728.  Antioxidant properties of tropical and temperate herbal teas / E.W.C. 

Chan, Y.Y. Lim, K.L. Chong, J.B.L. Tan, S.K. Wong 

Journal of Food Composition and Analysis, Volume 23, Issue 2, 
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March 2010, p. 185-189, ISSN 0889-1575 

Keywords:Tropical tea; Temperate tea; Herbal tea; Camellia 

sinensis; Antioxidant activity; Food analysis; Food 

composition 
 

729.  Application of trace element and stable isotope signatures to determine 

the provenance of tea (Camellia sinensis) samples / Tamara S. Pilgrim, 

R. John Watling, Kliti Grice  

Food Chemistry, Volume 118, Issue 4, 15 February 2010, p. 921-926, 

ISSN 0308-8146  

Keywords:Tea; Camellia sinensis; Provenance; Origin; Forensic 

science; Inductively coupled plasma mass spectrometry; 

Isotope ratio; Trace elements; Isotope; Discriminant 

analysis 

 

730.  Assessment of genetic diversity and relationship of tea germplasm in 

yunnan as revealed by issr markers / Ben-Ying LIU, You-Yong LI, Yi-

Chun Tang, Li-Yuan Wang, Hao Cheng, Ping-Sheng Wang 

Acta Agronomica Sinica, V. 36, Issue 3, March 2010, p. 391-400, 

ISSN 1875-2780  

Keywords:Yunnan Province of China; tea germplasm; ISSR 

marker; Genetic diversity; Genetic relationship 

 

731.  Berry juices, teas, antioxidants and the prevention of atherosclerosis in 

hamsters / Jean-Max Rouanet, Kelly Décordé, Daniele Del Rio, Cyril 

Auger, Gina Borges, Jean-Paul Cristol, Michael E.J. Lean, Alan 

Crozier 

Food Chemistry, V. 118, Issue 2, 15 January 2010, p. 266-271, ISSN 

0308-8146  

Keywords:Atherosclerosis; Nutrition; Phenolic compounds; 

Antioxidants; Berry juices; Tea 

 

 

 

 

732.  Characterisation of catechins in green and black teas using square-

wave voltammetry and RP-HPLC-ECD / Ivana Novak, Marijan 

Šeruga, Šebojka Komorsky-Lovrić  
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Food Chemistry, V. 1, Issue 4, 15 October 2010, p. 1283-1289, ISSN 

0308-8146  

Keywords:Tea; Catechins; Square wave voltammetry; Reverse-
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733.  Characterisation of tea leaves according to their total mineral content 

by means of probabilistic neural networks / James S. McKenzie, José 

Marcos Jurado, Fernando de Pablos 

Food Chemistry, V. 123, Issue 3, 1 December 2010, p. 859-864, ISSN 

0308-8146  

Keywords:Tea;Pattern recognition; Probabilistic neural networks; 

Linear discriminant analysis 

 

 

734.  Characterization of binding interactions between green tea flavanoids 

and milk proteins / Zerrin Yuksel, Elif Avci, Yasar Kemal Erdem 

Food Chemistry, Volume 121, Issue 2, 15 July 2010, p. 450-456, ISSN 

0308-8146 

Keywords:Green tea; Flavonoids; Milk proteins; Casein; Binding; 

Hydrophobicity; ITC 

 

 

735.  Chemosystematics of tea trees based on tea leaf polyphenols as 

phenetic markers / Jia-Hua Li, Atsushi Nesumi, Keiichi Shimizu, 

Yusuke Sakata, Ming-Zhi Liang, Qing-Yuan He, Hong-Jie Zhou, 

Fumio Hashimoto 

Phytochemistry, Volume 71, Issues 11–12, August 2010, p. 1342-

1349, ISSN 0031-94 

Keywords:Cha (tea); Camellia sinensis; Theaceae; Chemical 

taxonomy; Flavan-3-ol;  Green tea; Polyphenols; Puerh 

tea; Yunnan macrophyllus species 

 

 

736.  Combination of curcumin and green tea catechins prevents 

dimethylhydrazine-induced colon carcinogenesis / Gang Xu, Guijie 

Ren, Xia Xu, Huiqing Yuan, Zhenzheng Wang, Ludong Kang, 
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Wenguang Yu, Keli Tian 

Food and Chemical Toxicology, Volume 48, Issue 1, January 2010, p. 

390-395, ISSN 0278-6915 

Keywords: Curcumin; Catechins; Rat; Colon cancer; DMH; ACF 

 

 

737.  Comparison of anti-glycation capacities of several herbal infusions 

with that of green tea / Su-Chen Ho, Szu-Pei Wu, Shyh-Mirn Lin, Ya-

Li Tang 

Food Chemistry, Volume 1, Issue 3, 1 October 2010, p. 768-774, ISSN 

0308-8146 

Keywords:Antiglycation; Advanced glycation end products; 

Herbs; Phenolics; Flavonoids 

 

 

738.  Comparison of positive and negative ion detection of tea catechins 

using tandem mass spectrometry and ultra high performance liquid 

chromatography / Zdeněk Spáčil, Lucie Nováková, Petr Solic 

Food Chemistry, Volume 123, Issue 2, 15 November 2010, p. 535-541, 

ISSN 0308-8146 

Keywords: UHPLC; Mass spectrometry; Tea; Phenolics; 

Catechins; Flavonoids; UPLC 

 

 

739.  Comparison of the antioxidant capacity and the antimicrobial activity 

of black and green tea / Martina Bancirova 

Food Research International, Volume 43, Issue 5, June 2010, p. 1379-

1382, ISSN 0963-9969  

Keywords:Tea; Antioxidant capacity; Chemiluminescence; 
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740.  Composition and bioactivity of tea flower polysaccharides obtained by 

different methods / Xinlin Wei, Miaoai Chen, Jianbo Xiao, Ying Liu, 

Lan Yu, Hua Zhang, Yuanfeng Wang 
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741.  Control of citrus postharvest green and blue mold and sour rot by tea 

saponin combined with imazalil and prochloraz / Weining Hao, 

Guohua Zhong, Meiying Hu, Jianjun Luo, Qunfang Weng, 

Muhammad Rizwan-ul-Haq 

Postharvest Biology and Technology, Volume 56, Issue 1, April 2010, 

p. 39-43, ISSN 0925-5214 

Keywords:Tea saponins; Postharvest diseases; Synergistic effect; 

Geotrichum candidum 

 

742.  Cytoprotective effects of pu-erh tea on hepatotoxicity in vitro and in 

vivo induced by tert-butyl-hydroperoxide  / Pin-Der Duh, Bor-Sen 

Wang, Shiou-Jen Liou, Chia-Jung Lin  

Food Chemistry, V. 119, Issue 2, 15 March 2010, p. 580-585, ISSN 

0308-8146  

Keywords:Puerh tea; Tert-butyl hydroperoxide; Lipid 

peroxidation; Oxidative stress; Hepatoprotective effect 

 

743.  Decaffeination of tea extracts by using poly(acrylamide-co-ethylene 

glycol dimethylacrylate) as adsorbent / Jian-Liang Lu, Ming-Yan Wu, 

Xiao-Li Yang, Zhan-Bo Dong, Jian-Hui Ye, Devajit Borthakur, Qing-

Lei Sun, Yue-Rong Liang 

J. of Food Engineering, V. 97, Issue 4, April 2010, p. 555-562, ISSN 

0260-8774 

Keywords:Poly(acrylamide-co-ethylene glycol dimethacrylate); 

Catechins; Decaffeination; Adsorption kinetics; 

Isothermal adsorption; Thermodynamics 

 

 

 

744.  Determination of caffeine content and main catechins contents in green 

tea (Camellia sinensis L.) using taste sensor technique and multivariate 

calibration / Quansheng Chen, Jiewen Zhao, Zhiming Guo, Xinyu 
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Wang 

Journal of Food Composition and Analysis, Volume 23, Issue 4, June 

2010, p. 353-358, ISSN 0889-1575 

Keywords:Taste sensor technique; Multivariate calibration; Green 
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745.  Determination of tea fermentation degree by a rapid micellar 

electrokinetic chromatography / Hsien-Yi Hsiao, Richie L.C. Chen, 

Tzong-Jih Cheng 

Food Chemistry, Volume 120, Issue 2, 15 May 2010, p. 632-636, ISSN 

0308-8146 

Keywords:Capillary electrophoresis; Flavonoids; MEKC; 
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746.  Distribution and biosynthesis of flavan-3-ols in Camellia sinensis 

seedlings and expression of genes encoding biosynthetic enzymes / 

Hiroshi Ashihara, Wei-Wei Deng, William Mullen, Alan Crozier 

Phytochemistry, Volume 71, Issues 5–6, April 2010, p. 559-566, ISSN 

0031-94 
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Distribution; Biosynthesis; Gene expression 

 

747.  Dual effect of milk on the antioxidant capacity of green, Darjeeling, 

and English breakfast teas / Svetli Dubeau, Guy Samson, Heidar-Ali 

Tajmir-Riahi 

Food Chemistry, Volume 1, Issue 3, 1 October 2010, p. 539-545, ISSN 

0308-8146 

Keywords:Polyphenols; Linoleic acid; Tea; Milk; Peroxidation; 

Protein interaction; Antioxidant capacity; Voltammetry; 
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748.  Effect of graft copolymerization of fir sawdust lignocellulose with N-

vinylpyrrolidone on adsorption capacity to tea catechins / J.H. Ye, J.J. 

Dong, J.L. Lu, X.Q. Zheng, J. Jin, H. Chen, Y.R. Liang 
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749.  Effect of green tea marinades on the formation of heterocyclic 

aromatic amines and sensory quality of pan-fried beef / I. Quelhas, C. 

Petisca, O. Viegas, A. Melo, O. Pinho, I.M.P.L.V.O. Ferreira 

Food Chemistry, Volume 1, Issue 1, 1 September 2010, p. 98-104, 

ISSN 0308-8146  
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contents in EGCG-enriched tea drink / Laurent Bazinet, Monica 
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Food Research International, Volume 43, Issue 6, July 2010, p. 1692-
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751.  Effects of addition of tea saponins and soybean oil on methane 
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growing lambs / Hui-Ling Mao, Jia-Kun Wang, Yi-Yi Zhou, Jian-Xin 

Liu 

Livestock Science, Volume 129, Issues 1–3, April 2010, p. 56-62, 
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752.  Effects of interval length between tasting sessions and sweetener level 

on long-term acceptability of novel green tea drinks / Jung-Soo Son, 

Jae Hee Hong, Kwang-Ok Kim 
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754.  Erratum to ‘‘Acute, subchronic and genotoxicity studies conducted 

with Oligonol, an oligomerized polyphenol formulated from lychee 

and green tea extracts” [Food Chem. Toxicol. 46 (2008) 3553–3562] / 

Hajime Fujii, Hiroshi Nishioka, Koji Wakame, Bernadene A. 
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Food and Chemical Toxicology, Volume 48, Issue 5, May 2010, p. 
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Ziyin Yang, Susanne Baldermann, Emiko Kitayama, Shigetaka 
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Kovačević Ganić, Ivana Vulić 
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769.  Intrinsic apoptosis and NF-κB signaling are potential molecular targets 

for chemoprevention by black tea polyphenols in HepG2 cells in vitro 

and in a rat hepatocarcinogenesis model in vivo / R. Senthil Murugan, 
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770.  Microextraction technique based on ionic liquid for preconcentration 
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774.  Photosynthesis, yield, and chemical composition of Tieguanyin tea 
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treatments / X.H. Chen, C.G. Zhuang, Y.F. He, L. Wang, G.Q. Han, C. 

Chen, H.Q. He 
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Keywords:Active packaging; Chitosan film; Green tea 

polyphenols; Film properties; Antioxidant activity 

 

 

 

 

777.  Potential of industrial byproducts in ameliorating acidity and 
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WANG, Ren-Kou XU, D. TIWARI 
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Food Chemistry, Volume 118, Issue 3, 1 February 2010, p. 876-881, 
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782.  Suppression of diabetes in non-obese diabetic (NOD) mice by oral 

administration of water-soluble and alkali-soluble polysaccharide 

conjugates prepared from green tea / Xiaoqiang Chen, Zhi Lin, Yang 

Ye, Rui Zhang, Junfeng Yin, Yongwen Jiang, Haitong Wan 
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Monia Pecorari, Maria Francesca Testa, Anna Raguzzini, Angelique 
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787.  Using natural dietary sources of antioxidants to protect against 
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Roche, Susan Seagrove, Anisha Mehta, Preshita Divekar, Sandra 

Campbell, Alison Curnow,  
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790.  Yerba mate tea (Ilex paraguariensis): Phenolics, antioxidant capacity 

and in vitro inhibition of colon cancer cell proliferation / Elvira 

González de Mejía, Young Soo Song, Caleb I. Heck, MarcoVinicio 
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Methods;Techniques; Foods antioxidant activity; 

Green tea 

 

810.  Formation of damascenone derived from glycosidically bound 

precursors in green tea infusions / Kinoshita Tomom; Hirata Satosh; 

Yang Ziyi; Baldermann Susann; Kitayama Emik; Matsumoto 

Shigetak;  Suzuki Masayuk; Fleischmann Pete; Winterhalter Pete; 

Watanabe Naoharu. 

Food Chemistry, 2010, 123 (3), p. 601-606  

Keywords: Foods; Green; Tea infusions 
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transporter ASBT/  

Annaba F; Kumar P; Dudeja AK; Saksena S; Gill RK; Alrefai WA 

American Journal of Physiology: Gastrointestinal and Liver 

Physiology, 2010, 298 (3), p.  467 

Keywords: Biological transport; Biotinylation; Catechins; 

Enzyme inhibitors; Epithelial cells; Extracellular 

signal; Regulated map kinases; Humans; Kinetics; 

Membrane lipids; Membrane microdomains; 
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812.  Green tea catechins applied to susceptible hosts inhibit parasitic plant 

attachment success / Lewis K C; Alers Garcia J; Wright L J 

Crop Science, 2010, 50 (1), p. 253-264 
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properties; Parasitic plants; Plant composition; 

Seedlings; Tea 
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813.  Green tea: a promising anticancer agent for renal cell carcinoma / 

Carvalho Marcia; Jeronimo Carme; Valentao Patrici; Andrade Paula 

B; Silva Branca M Food Chemistry, 2010, 1 (1), p. 49-54 

Keywords: Biochemistry; Molecular biophysics; Tumor Biology; 

Pharmacognosy; Homeostasis 

 

814.  High fertilizer rates increase susceptibility of tea to water stress / 

Cheruiyot E K; Mumera L M; Ng'etich W K; Hassanali A; Wachira F 
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Journal of Plant Nutrition, 2010, 33 (1), p. 115-129 

Keywords: Application rates; Climate; Dry season; Fertilizers; 

Field experimentation; Field tests; Growth; Leaf area; 

Plant nutrition; Plant water relations; Susceptibility; 

Tea; Water content; Water potential; Water relations. 
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Venditti Elisabett; Bacchetti Tizian; Tiano Luc; Carloni Patrici;  Greci 

Lucedi; Damiani Elisabetta. 

Food Chemistry, 2010, 119 (4), p. 1597-1604 

Keywords: Biochemistry; Methods; Techniques; Foods; Tea; Tea; 

Cold water steeping 
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Xianyin Z; ShiPing D 

Applied Engineering in Agriculture, 2010, 26 (4), p. 639-645 

Keywords: Algorithms; Automation; Colour; Crop quality; 

Identification; Image processing; Leaves; Machine 

vision; Neural networks; Tea 

 

817.  In vitro inhibition of alpha-glucosidases and glycogen phosphorylase 
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Ikeda Kyok; Higashi Yasuhik; Minami Yasuhir; Asano Naok; Adachi 

Isa; Kato Atsushi 

Food Chemistry, 2010, 1 (4), p. 1061-1066 

Keywords: Enzymology; Biochemistry; Foods; Pharmacognosy; 
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818.  Interaction mechanisms between caffeine and polyphenols in 

infusions of Camellia sinensis leaves / Couzinet Mossion Aureli; 

Balayssac Stephan; Gilard Veroniqu; Malet Martino Myria; Potin 

Gautier Martin; Behra Philippe.  

Food Chemistry, 2010, 119 (1), p. 173-181  
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819.  Investigation of educational needs of Guilan- Iran's tea–planters / 

Motamed M K; Irannejad F; Rezaei M; Rousta K 

Journal of Development and Agricultural Economics, 2010, 2 (3), p. 

86-93 

Keywords: Tea; Educational needs; Tea planners; Educational 

and extensional activities. 

 

820.  Method development and validation for isoflavones quantification in 

coffee / Alves R C; Almeida I M C; Casal S; Oliveira M B P P 

Food Chemistry, 2010, 1 (3), p. 914-919 

Keywords: Biochemistry; Methods; Techniques; Foods; Tea; 
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821.  Microwave-assisted extraction of phenolic compounds from tea 

residues under autohydrolytic conditions / Tsubaki Shuntaro; 

Sakamoto Masahir; Azuma Jun ich 

Food Chemistry, 2010, 123 (4), p. 1255-1258 

Keywords: Biochemistry; Conservation; Waste management; 

Autohydrolytic condition 

 

 

822.  Oxidative activity of some iron compounds on colon tissue 
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823.  Partnerships and sustainability in the tea industry: a critical analysis of 

dynamics between smallholders and estates in Tanzania /Robbins P T 

Journal of Sustainable Agriculture, 2010, 34 (8), p. 862-877 

Keywords: Constraints; Estates; Partnerships; Small farms; 
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plants (Camellia sinensis (L.) O. Kuntze) in response to irrigation / 

Chen X H; Zhuang C G; He Y F; Wang L; Han G Q; Chen C; He H Q 

Agricultural Water Management, 2010, 97 (3), p. 419-425 
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water; Leaf water potential; Photosynthesis; 
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tea for taste assessment by a fluorescent flow-injection analytical 

system / Hung Yueh Tz; Chen Po Chun; Chen Richie L C; Cheng 

Tzong Jih. 

Food Chemistry, 2010, 118 (3), p. 876-881 

Keywords: Biochemistry; Methods; Techniques; Foods; Tea 
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Xiang' Oolong tea (Camellia sinensis) at various growing altitudes 

and seasons / Chen Yulon; Jiang Yuemin; Duan Jun; Shi John; Xue 
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829.  CaCl^sub 2^ improves post-drought recovery potential in Camellia 

sinensis (L) O. Kuntze / Upadhyaya, Hrishikesh; Panda, Sanjib 

Kumar; Dutta, Biman Kumar. 

Plant Cell Reports 30. 4 (Apr 2011): 495-503. ISSN: 0721-7714 
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830.  Comparative assessment of tea quality by various analytical and 

sensory methods with emphasis on tea polyphenols / Kumar, P. V., S., 

Basheer, S., Ravi, R., & Thakur, M. S.  

Journal of Food Science and Technology, 48(4), 2011.440-446.  

Keywords:Tea; Sensory methods; Polyphenols; Comparative 

Assessment 
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Plant and Soil 341. 1-2 (Apr 2011): 309-319. ISSN: 0032-079X 
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British Journal of Nutrition 105. 2 (Jan 28, 2011): 171-9. ISSN: 0007-
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833.  Impact of the catechol-O-methyltransferase genotype on the acute 

responsiveness of vascular reactivity to a green tea extract / Miller, R. 

J., Jackson, K. G., Dadd, T., Mayes, A. E., Louise Brown, A., & 

Minihane, A. M. 

British Journal of Nutrition, 105(8), 2011:1138-44. ISSN: 0007-1145 
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834.  Localization of aluminium in tea (Camellia sinensis) leaves using low 
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Journal of Plant Research 124. 1 (Jan 2011): 165-72. ISSN: 0918-
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D; Paskarathevan, R; Ranaweera, K K; dkk. 
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836.  Population structure of the predatory mite Neoseiulus womersleyi in a 
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Hinomoto, N., Todokoro, Y., & Higaki, T..  

Experimental & Applied Acarology, 53(1), 2011.1-15.  
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837.  Proteomic profiling and redox status alteration of recalcitrant tea 
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838.  Putative effects of green tea on body fat: an evaluation of the evidence 

and a review of the potential mechanisms/ Thavanesan, N. 

British Journal of Nutrition, 106(9), 2011: 1297-309. ISSN: 0007-

1145 

Keywords: Green tea; Body fat; Putative 

 

839.  Range expansion of Hyposidra talaca (Geometridae: Lepidoptera), a 
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and anti-predatory behaviour of the pest as possible causes / Sinu, P. 

A., Mandal, P., & Antony, B.  

International Journal of Tropical Insect Science, 31(4), 2011.242-

248.  

Keywords: Indian tea; Hyposidra talaca; Lepidoptera 

 

840.  Seasonal climate effects on flavanols and purine alkaloids of tea 

(Camellia sinensis L.) / Wang, L Y; Wei, K; Jiang, Y W; Cheng, H; 

Zhou, J; dkk. 

European Food Research and Technology = Zeitschrift für 

Lebensmittel-Untersuchung und -Forschung. A 233. 6 (Dec 2011): 

1049-1055. ISSN: 1438-2377 
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Agriculture;  Analysis; Studies 
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842.  1H NMR-based metabolomic characterization during green tea 

(Camellia sinensis) fermentation / Jang-Eun Lee, Bum-Jin Lee, Jin-Oh 

Chung, Hyun-Jung Shin, Sang-Jun Lee, Cherl-Ho Lee, Young-Shick 

Hong 

Food Research International, Volume 44, Issue 2, March 2011, p. 597-

604, ISSN 0963-9969 
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Fermentation; PCA 

 

843.  Antioxidant activities, sensory and anti-influenza activity of grape skin 
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McConnell, Jenny H. Zhao, Richard Sedcole, Roland Harrison 

Food Chemistry, Volume 129, Issue 3, 1 December 2011, p. 837-845, 

ISSN 0308-8146 
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Food Chemistry, Volume 127, Issue 3, 1 August 2011, p. 1323-1328, 
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Food Chemistry, Volume 125, Issue 1, 1 March 2011, p. 186-192, 
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846.  Anti-visceral obesity and antioxidant effects of powdered sea 

buckthorn (Hippophae rhamnoides L.) leaf tea in diet-induced obese 

mice / Hae-In Lee, Mi-Su Kim, Kyung-Mi Lee, Seok-Kyu Park, 

Kwon-Il Seo, Hye-Jin Kim, Myung-Joo Kim, Myung-Sook Choi, Mi-

Kyung Lee 

Food and Chemical Toxicology, Volume 49, Issue 9, September 2011, 

p. 2370-2376, ISSN 0278-6915 
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standard green tea beverage / Admire Dube, Joseph A. Nicolazzo, Ian 

Larson 

Food Chemistry, Volume 128, Issue 1, 1 September 2011, p. 7-13, 

ISSN 0308-8146 

Keywords:(−)-Epigallocatechin gallate; Green tea; Plasma 

exposure; Stabilization; HPLC/UV 
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Sinu 
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Keywords:Birds; Biological control; Looper; Geometridae; 
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Scientia Horticulturae, Volume 130, Issue 1, 26 August 2011, p. 266-

274, ISSN 0304-4238 
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850.  Biochemical quality characteristics of CTC black teas of south India 

and their relation to organoleptic evaluation / Ramasamy 

Shanmugasundaram Senthil Kumar, Narayanan Nair Muraleedharan, 

Subramanian Murugesan, Govindasamy Kottur, Manickam Prem 

Anand, Abubakker Nishadh 

Food Chemistry, Volume 129, Issue 1, 1 November 2011, p. 117-124, 
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852.  Catechin contents in tea (Camellia sinensis) as affected by cultivar and 
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Liyuan Wang, Jian Zhou, Wei He, Jianming Zeng, Yongwen Jiang, 

Hao Cheng 

Food Chemistry, Volume 125, Issue 1, 1 March 2011, p. 44-48, ISSN 

0308-8146 
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Food Chemistry, V. 129, Issue 4, 15 Dec. 2011, p. 1331-1342, ISSN 
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glucosidase inhibitory activities during the processing of tartary 

buckwheat tea /  Peiyou Qin, Li Wu, Yang Yao, Guixing Ren,  

Food Research International, Available online 21 March 2011, ISSN 

0963-9969  

Keywords: Tartary buckwheat tea; Processing; Flavonoids; Total 
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Orthosiphon grandiflorus tea by LC–ESI-MS/MS coupled to DPPH 

assay / Nitra Nuengchamnong, Kamrai Krittasilp, Kornkanok 

Ingkaninan 

Food Chemistry, Volume 127, Issue 3, 1 August 2011, p. 1287-1293, 

ISSN 0308-8146 

Keywords:Orthosiphon grandiflorus; Caffeic acid derivatives; 

Antioxidants; On-line; LC–MS/MS; DPPH; Tea 
 

856.  Characterization of the constituents and antioxidative activity of cocoa 

tea (Camellia ptilophylla) / Li Peng, Xiujuan Wang, Xianggang Shi, 

Chengren Li, Chuangxing Ye, Xiaohong Song 

Food Chemistry, Volume 129, Issue 4, 15 December 2011, p. 1475-

1482, ISSN 0308-8146 
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857.  Chemical and DNA authentication of taste variants of Gynostemma 

pentaphyllum herbal tea / Pui Kei Wu, William C.S. Tai, Roy C.Y. 

Choi, Karl W.K. Tsim, Hua Zhou, Xin Liu, Zhi-Hong Jiang, W.L. 

Wendy Hsiao 
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858.  Chemical characterization of pectin from green tea (Camellia sinensis) 

/ Jean-Pierre Ele-Ekouna, Corinne Pau-Roblot, Bernard Courtois, 

Josiane Courtois 

Carbohydrate Polymers, Volume 83, Issue 3, 30 January 2011, p. 

1232-1239, ISSN 0144-8617 
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859.  Cocoa tea (Camellia ptilophylla Chang), a natural decaffeinated 
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for consumption / Xiao-rong Yang, Yuan-yuan Wang, Kai-kai Li, Jing 

Li, Cheng-ren Li, Xiang-gang Shi, Chun-Hay Ko, Ping-chung Leung, 

Chuang-xing Ye, Xiao-hong Song 

Journal of Functional Foods, Volume 3, Issue 4, October 2011, p. 

305-312, ISSN 1756-4646 
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Score of sensory evaluations; Main components; 

Content; Dissolution rate 

 

860.  Comparison of the effects of different types of soya milk on the total 
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Food Research International, Volume 44, Issue 9, November 2011, p. 

3115-3117, ISSN 0963-9969 
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Innovative Food Science & Emerging Technologies, Volume 12, Issue 
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Scientia Horticulturae, Volume 130, Issue 1, 26 August 2011, p. 289-
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863.  Determination of caffeine content in tea based on poly(safranine T) 
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Baocheng Yang, Jing Wang, Baoxian Ye 

Food Chemistry, V. 129, Issue 3, 1 Dec. 2011, p. 1311-1314, ISSN 

0308-8146  
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Tonin, Marina F.M. Tavares, Delia B. Rodriguez-Amaya 

Food Chemistry, Volume 127, Issue 2, 15 July 2011, p. 651-655, ISSN 

0308-8146 

Keywords:Capillary electrophoresis; RF-MEKC; Catechins; Tea; 

Camellia sinensis; Flavanols 
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867.  Dynamic microwave-assisted extraction coupled on-line with clean-up 

for determination of caffeine in tea / Hui Wang, Ligang Chen, Yang 

Xu, Qinglei Zeng, Xiaopan Zhang, Qi Zhao, Lan Ding,  

LWT - Food Science and Technology, Volume 44, Issue 6, July 2011, 

p. 1490-1495, ISSN 0023-6438 
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868.  Effect of ascorbic acid, citric acid and low pH on the extraction of 
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Gleichenhagen 
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0308-8146 
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Gu, Weihu Shang, Jinglei Du, Wei Yin, Meilin Zhu, Wei Wang, Mei 

Han, Weidong Lu 
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1410-1415, ISSN 0278-6915  
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Porto, Elis Regina Varalda Rodrigues, Fernanda Martins, Rosemary 

Joana de Lima, Alexandra Christine Helena Frankland Sawaya, 
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871.  Effect of ultrafiltration and fining adsorbents on the clarification of 

green tea / Ling Rao, Khizar Hayat, Yi Lv, Eric Karangwa, Shuqin 
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DIVERSITY DISTRIBUTION, 227 

DNA, 66, 67, 227, 228 

DNA DAMAGE, 222 

DNA FINGERPRINTING, 24, 60 

DNA PRIMERS, 19 

DOSE RESPONSE RELATIONSHIP, 166 

DRAINAGE, 23, 25 

DROUGHT TOLERANCE, 6 
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ECONOMIC LIBERALIZATION, 9 

ECONOMIES OF SCOPE, 34 

ECOSYSTEM MANAGEMENT, 70 

ECOSYSTEM SERVICES, 47 

ECOSYSTEMS, 25 

EDIBLE SPECIES, 23 

EDUCATIONAL AND EXTENSIONAL 

ACTIVITIES, 197 

EDUCATIONAL NEEDS, 197 

EFFECT OF ADDED MOISTURE, 39 

EFFECTS, 69, 75, 76, 77, 106, 194 

EFFICIENCY, 170 
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ELECTROPHORESIS, 58 
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FAST CENTRIFUGAL PARTITION 

CHROMATOGRAPHY, 255 
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GLIRICIDIA, 19 
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WATER BALANCE, 75, 76 

WATER COMPOSITION, 120, 136, 197 

WATER CONTENT, 25, 69, 196 

WATER DEFICIT, 69 

WATER EXTRACTION, 179 

WATER POTENTIAL, 196, 198 

WATER QUALITY, 152, 163 

WATER RELATIONS, 196 

WATER RESOURCES, 25, 75 

WATER RESOURCES MANAGEMENT, 

27 

WATER SOLUBILITY, 168 

WATER STRESS, 57, 70, 92 

WATER STRESS CONDITIONS, 103 

WATER UPTAKE, 25 

WATER USE, 25 

WATER USE EFFICIENCY, 63 

WATER VAPOUR PERMEABILITY, 149 

WEED CONTROL, 77 

WEEDS, 77, 81 

WEST ASIA, 137 

WET SEASON, 75, 77 

WHITE TEA, 126, 142, 162, 184, 192, 198, 

209, 252, 257, 272 

WHITE TEA PROCESSING, 230 

WILD POPULATION, 62 

WILD RELATIVES, 73, 171 

WINE, 165 

WITCHES' BROOM DISEASE, 15 

WOOD, 77 

WOOD PRODUCTS, 52 

WOODY PLANTS, 25, 55, 63, 73, 75, 76 

X 

X RADIATION, 167 

X RAY DIFFRACTION, 167 

XANTHIUM STRUMARIUM, 238 

XENARTHRA, 28 

XYLEM WATER POTENTIAL, 57 

Y 

YELLOW TEA, 142 

YERBA MATE, 83, 86, 89, 90, 91, 93, 216 
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YIELD COMPONENTS, 172 

YIELD DEVELOPMENT, 19 

YIELD EFFICIENCY, 40 

YIELD LOSSES, 54 

YIELD OF DRIED TEA, 119 

YIELD STABILITY, 80 

YIELDS, 45, 70, 79, 98, 198 

YOGHURT, 166 

YOGURT DRINK, 110 

YOGURT PRODUCT, 163 

YUNNAN MACROPHYLLUS SPECIES, 

177 

YUNNAN PROVINCE OF CHINA, 176 

YUZA TEA, 253 

Z 

ZINC SULFATE, 172 

 

 

 

 


