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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.

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


mailto:pustaka@litbang.deptan.go.id

DAFTAR ISl

KATA PENGANTAR ..o
DAFTAR IST ..o

Tanaman Penyegar

EPNEdra SINICA........coiiiiiiie s
2010
ScienceDirect

Guarana (Paullinia Cupana)..........ccceeereiininenieeesese s
2008

ProQuest

ScienceDirect

TEEAL
2010

ScienceDirect
2011

ScienceDirect
2012

ScienceDirect
2013

ScienceDirect

Kakao (Theobroma Cacan)...........ccveveieeieiiieiieie s 4

2008
ProQuest
ScienceDirect
2009
ProQuest
ScienceDirect
2010
ProQuest
ScienceDirect
TEEAL

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



2011
ProQuest
ScienceDirect
2012
ProQuest
ScienceDirect
2013 ScienceDirect

Kola (SterculiaCeag).........ccoveviiieieeii e 49
2008
ScienceDirect

2009 ProQuest

ScienceDirect
2011

ScienceDirect
2012

ScienceDirect

Kopi (Coffea ArabiCa).........c.ccccveieiieii e 51
2008 ProQuest
TEEAL
2009
ProQuest
TEEAL
2010
ProQuest
TEEAL
2011
ScienceDirect

ProQuest
ScienceDirect
2009
ProQuest
ScienceDirect
2010
ProQuest
ScienceDirect

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



2011

ProQuest

ScienceDirect
2012

ProQuest

ScienceDirect
2013
ScienceDirect

IMBNTNAL e

2008

ScienceDirect
2009

ScienceDirect
2010

ScienceDirect
2011

ProQuest

ScienceDirect
2012

ProQuest

ScienceDirect
2013
ScienceDirect

ScienceDirect
TEEAL

2009
ScienceDirect
TEEAL

2010
ScienceDirect
TEEAL

2011
ScienceDirect

2012
ScienceDirect

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



2013
ScienceDirect

Teh ( Camelia Sinensis)

2008
ProQuest
ScienceDirect
TEEAL
2009
ProQuest
ScienceDirect
TEEAL
2010
ProQuest
ScienceDirect
TEEAL
2011
ProQuest
ScienceDirect
2012
ProQuest
ScienceDirect
2013
ScienceDirect

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



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 /
Angelo, Paula C; S; Nunes-silva, Carlos G; Brigido, Marcelo M:;
Azevedo, Juliana S; N; Assuncédo, 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 guarana (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; Guarana; Paullinia cupana;

Fatigue; Mental demand; Attention
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4. Multivitamin—mineral preparation with guarana 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 guarana (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; Guarana

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
Ldcia 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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11.

12.

13.

2013
SCIENCEDIRECT

Protective effects of guarana 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

Characterization of leafy cotyledonl-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

Comportamiento de hibridos 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; Sénchez, Pedro;
Girén, Cirilo; Valera, Angel; Mufioz, Wilfredo; dkk.

Revista Colombiana de Entomologia 34.2 (2008): 151-155. ISSN:
0120-0488

Keywords: Theobroma cacao; Hybridization; Pest control
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14.

15.

16.

17.

18.

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; Nyasse, Salomon; dkk.

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

Keywords:Theobroma cacao; Genetic diversity; Farms;
Microsatellite markers

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

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

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

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

Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar 5



19.

20.

21.

22.

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; lwaro, A D; dkk.

Plant Genetic Resources 6. 3 (Dec 2008): 175-186. ISSN: 1479-2621
Keywords: Theobroma cacao; Traits; Butterfat; Trinidad

SCIENCEDIRECT

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

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

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, AW.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; Nepl;
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. Mejia, 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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217.

28.

29.

30.

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

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

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

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.

32.

33.

34.

Levels of resistance to Phytophthora pod rot in cocoa accessions

selected on-farm in Coéte 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

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

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

Mycobiota and mycotoxin producing fungi from cocoa beans / M.

Sanchez-Hervas, J.V. Gil, F. Bisbal, D. Ramoén, P.V. Martinez-

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.

36.

37.

38.

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

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

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

Coisson, 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

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, llse 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 flr
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.

44,

45,

46.

47.

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

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

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

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

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
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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 Bel§¢ak, Drazenka Komes, Dunja
Horzi¢, Karin Kovacevi¢ Gani¢, Damir Karlovi¢
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.

53.

54.
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56.

Conversion of olive pomace oil to cocoa butter-like fat in a packed-

bed enzyme reactor / Ozan Nazim Ciftci, Sibel Fadiloglu, 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

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

Diet rich in cocoa attenuates N-nitrosodiethylamine-induced liver

injury in rats / Ana Belén Granado-Serrano, Maria Angeles Martin,

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

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

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 / Maria del Rosario Brunetto,
Yelitza Delgado Cayama, Lubin Gutiérrez, Sabrina Clavijo Roa,
Yaritza Contreras Méndez, Maximo Gallignani, Alexis Zambrano,
Alvaro Gémez, 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 Garcia Cabrera, Francisco Javier Medrano,
Ricardo Tiburcio, Gustavo Lacerda, Gongalo Guimarées 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 Holscher
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.

62.

63.

64.

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

Selection of Trichoderma stromaticum isolates for efficient biological

control of witches’ broom disease in cacao / Leandro Lopes

Loguercio, Aitala 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

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

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, Bdle Biehl,
Johannes Wostemeyer, Jirgen 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
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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, Livia 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.

71.

72.

73.

74.

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

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

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, Afranio M. C.
dkk.

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

Keywords: Resistance to control; Plant populations; Brazil

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

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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Response of cocoa trees (Theobroma cacao) to a 13-month desiccation

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

Holscher, D; Kohler, 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

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, Livia Santana;
Micheli, Fabienne; Margis, Rogério; dkk. Planta 232. 6 (Nov 2010):
1485-97. ISSN: 0032-0935

Keywords: Cystatins; DNA Primers; Complementary

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
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Antioxidant properties of polyphenol-rich cocoa products industrially
processed / Guillermo Schinella, Susana Mosca, Elena Cienfuegos-
Jovellanos, Maria Angeles Pasamar, Begofia Muguerza, Daniel Ramon,
José Luis Rios

Food Research International, Volume 43, Issue 6, July 2010, p. 1614-
1623, ISSN 0963-9969

Keywords: Theobroma cacao; Cocoa; Antioxidants; Polyphenols

Comparative study of UPLC-MS/MS and HPLC-MS/MS to determine

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

Romero, Alba Macia, Jordi Reguant, Neus Angles, José-Ramédn

Morell6, 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.

81.
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83.

Effect of farm and industrial processing on the amino acid profile of

cocoa beans / E.l. 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

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

grandiflorum (cupuagu) trees and their potential for growth promotion

and biocontrol of black-pod disease / Rogeério 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

Enteropathogens in cocoa pre-processing / Maristela da Silva do
Nascimento, Neusely da Silva, Ivone Francisca da Silva, Juliana de
Céssia da Silva, Erika 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

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 Garcia, 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.l. 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.l. 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.

89.
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91.

Mass transfer of water and volatile fatty acids in cocoa beans during

drying / D. Paramo, P. Garcia-Alamilla, M.A. Salgado-Cervantes, V.J.

Robles-Olvera, G.C. Rodriguez-Jimenes, M.A. Garcia-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

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

Ochratoxigenic fungi and ochratoxin A in cocoa during farm processing

/ Marina V. Copetti, José Luis Pereira, Beatriz T. lamanaka, 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

Relationships between invertebrate communities, litter quality and soil
attributes under different cacao agroforestry systems in the south of
Bahia, Brazil / Maria Kellen S. Moco, 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 Koéhler, Luitgard Schwendenmann, Dirk
Holscher
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
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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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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

Microsatellite fingerprinting of the USDA-ARS tropical agriculture

research station cacao (Theobroma cacao L.) germplasm collection

/Irish B M; Goenaga R; Zhang P da; Schnell R; Brown J S;

Motamayor J C

Crop Science, 2010, 50 (2), p. 656-667

Keywords: Allele; Cluster analysis; Cocoa; DNA fingerprinting;
Genetic diversity; Germplasm; Loci; Microsatellites;
Recalcitrant seeds

Myecoflora and nutritional components of cocoa powder samples in

South West Nigeria/Jayeola C O; Oluwadun A O

African Journal of Agricultural Research, 2010, 5 (19), p. 2694-2698

Keywords: Analysis; Bacterial count; Beverages; Biochemistry;
Carbohydrates; Carotenoids; Cocoa; Composition;
Contaminants; Contamination; Foods; Food safety;
Intrinsic factor; Iron; Magnesium; Microbial flora;
Minerals; Moisture content; Nutrients; Plate count;
Statistical analysis; Students; Terpenoids; Variation;
Vitamins

On-farm selection for quality and resistance to pest/diseases of cocoa
in Sulawesi: (1) Quality and performance of selections against
Phytophthora pod rot and vascular-streak dieback/McMahon P;
Purwantara A; Susilo A W; Sukamto S; Wahab A; Purung H; Hidayat
M; Ismail D; Taproni T; Lambert S; Guest D; Keane P
International Journal of Pest Management, 2010, 56 (4), p. 351-361
Keywords: Chemical composition; Clones; Cocoa; Crop quality;
Crop yield; Disease resistance; Fat; Fungal diseases;
Genetic diversity; Insect pests; Pest resistance; Plant
composition; Plant diseases; Plant pathogenic fungi;
Plant pathogens; Plant pests; Selection
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100. Over seventy years of a viral disease of cocoa in Ghana: from
researchers' perspective/Dzahini Obiatey H; Domfeh O; Amoah F M
African Journal of Agricultural Research, 2010, 5 (7), p. 476-485
Keywords: Alternative hosts; Barriers; Biochemistry;

Campaigns; Cocoa; Control programmes; Crop
production; Identification; Molecular biology;
Resistance; Vectors; Viral diseases

101. Parasitic study of phragmanthera capitata (Sprengel) S. Balle
(Loranthaceae) in the anthropic environments: the case of the
Ndogbong chieftain's compound orchard (Douala, Cameroon) /Didier
D S; Zenabou N; Ruth M; Joseph B;l; Akoa
African Journal of Agricultural Research, 2010, 5 (15), p. 2051-2055
Keywords: Avocados; Cocoa; Ecology; Ecosystems; Guavas;

Hosts; Mangoes; Mistletoes; Orchards; Parasites;
Parasitic plants; Parasitism; Woody plants

102. Throughfall reduction in a cacao agroforest: tree water use and soil
water budgeting/Kohler M; Schwendenmann L; Holscher D
Agricultural and Forest Meteorology, 2010, 150 (7-8), p. 1079-1089
Keywords: Climate; Cocoa; Drainage; Effects; Meteorology;

Rain; Shade trees; Soils; Soil water; Soil water
content; Throughfall; Transpiration; Trees; Water
availability; Water content; Water resources; Water
uptake; Water use; Woody plants
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103. Amino acids, carbohydrates and heritability of resistance in the
Theobroma cacao/Phythophthora megakarya interaction / Djocgoue,
Pierre F; Mbouobda, Hermann D; Boudjeko, Thaddée; Effa, Pierre O;
Omokolo, Denis N.

Phytopathologia Mediterranea 50.3 (Dec 2011): 370-383. ISSN:

0031-9465

Keywords:Theobroma cacao; Amino acids; Carbohydrates;
Heritability resistance
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104.
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Diagnostic study of constraints to achieving yield potentials of cocoa
(Theobroma cacao L.) varieties and farm productivity in Nigeria /
Aikpokpodion, Peter Osobase; Adeogun, Stephen Oluwaseun.

Journal of Agricultural Science 3. 4 (Dec 2011): 68-76. ISSN: 1916-
9752

Keywords: Cocoa; Trees; Rivers; Farms; Diseases; Pest control

Identification of marker-trait associations for self-compatibility in a
segregating mapping population of Theobroma cacao L. / Royaert,
Stefan; Phillips-mora, Wilbert; Arciniegas Leal, Adriana M, Cariaga,
Kathleen; Brown, James Steven; dkk.

Tree Genetics & Genomes 7. 6 (Dec 2011): 1159-1168. ISSN: 1614-
2942

Keywords: Theobroma cacao; Mapping population; Marker trait

Microsatellite fingerprinting in the international cocoa genebank,

trinidad: accession and plot homogeneity information for germplasm

management / Motilal, L. A., Zhang, D., Umaharan, P., Mischke, S.,

Pinney, S., & Meinhardt, L. W.

Plant Genetic Resources, 9.3(2011), 430-438

Keywords:Cocoa genebank; Germplasm management;
Microsatellites

Pesticidal efficacy of three tropical herbal plants' leaf extracts against

Macrotermes bellicosus, an emerging pest of cocoa, Theobroma

cacao L. / Oyedokun, A V; Anikwe, J C; Okelana, F A; Mokwunye, |

U; Azeez, O M.

Journal of Biopesticides 4. 2 (2011): 131-137. ISSN: 0974-391X

Keywords:Theobroma cacao; Tropical herbal plants; Pests;
Pesticides

Productivity of Theobroma cacao agroforestry systems with timber or
legume service shade trees / Somarriba, Eduardo; Beer, John.
Agroforestry Systems 81. 2 (Feb 2011): 109-121. ISSN: 0167-4366
Keywords:Legumes; Cocoa; Timber; Trees; Agricultural
production; Forest management; Plant growth
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Response of Theobroma cacao and Inga edulis seedlings to cross-
inoculated populations of arbuscular mycorrhizal fungi / Iglesias,
Luis; Salas, Eduardo; Leblanc, Humberto A; Nygren, Pekka.
Agroforestry Systems 83. 1 (Sep 2011): 63-73. ISSN: 0167-4366
Keywords: Seeds; Plant populations; Fungi; Trees

Structural characterization and mapping of functional EST-SSR

markers in Theobroma cacao / Fouet, Olivier; Allegre, Mathilde;

Argout, Xavier; Jeanneau, Mélanie; Lemainque, Arnaud; dkk.

Tree Genetics & Genomes 7.4 (Aug 2011): 799-817. ISSN: 1614-

2942

Keywords:Theobroma cacao; Structural characterization;
Mapping

Water relations and irrigation requirements of cocoa (Theobroma
cacao l.): areview / Carr, M K V; Lockwood, G.

Experimental Agriculture 47.4 (Oct 2011): 653-676. ISSN: 0014-
4797

Keywords: Irrigation; Cocoa; Water resources management
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Aflatoxigenic fungi and aflatoxin in cocoa / Marina V. Copetti,

Beatriz T. lamanaka, José Luis Pereira, Maria H. Fungaro, Marta H.

Taniwaki

International Journal of Food Microbiology, Volume 148, Issue 2, 2

August 2011, p. 141-144, ISSN 0168-1605

Keywords: Aflatoxin; HPLC; Aflatoxigenic fungi; Theobroma
cacao; Aspergillus flavus; Aspergillus parasiticus;
Chocolate

Antioxidant and angiotensin converting enzyme (ACE) inhibitory

activities of cocoa (Theobroma cacao L.) autolysates / Bahareh

Sarmadi, Amin Ismail, Muhajir Hamid

Food Research International, VVolume 44, Issue 1, January 2011, p.

290-296, ISSN 0963-9969

Keywords:Cocoa ; Autolysate; Antioxidant activity; ACE
inhibition
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114.
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Antioxidant and antilisterial activity of olive oil, cocoa and rosemary

extract polyphenols / Marina Bubonja-Sonje, Jasminka Giacometti,

Maja Abram

Food Chemistry, V. 127, Issue 4, 15 August 2011, p.1821-1827, ISSN

0308-8146

Keywords:Antibacterials; Antioxidants; Cocoa; Listeria; Olive
oil; Polyphenols; Rosemary

Assessing the shapes and speech sounds that people associate with

chocolate samples varying in cocoa content / Mary Kim Ngo, Reeva

Misra, Charles Spence,

Food Quality and Preference, Volume , Issue 6, September 2011, p.

567-572, ISSN 0950-3293

Keywords:Crossmodal; Sound symbolism; Chocolate; Product
naming; Branding; Taste

Cacao agroforests of the Brazilian Atlantic forest as habitat for the

endangered maned sloth Bradypus torquatus / Camila Righetto

Cassano, Maria Cecilia Martins Kierulff, Adriano G. Chiarello

Mammalian Biology - Zeitschrift fur S&ugetierkunde, Volume 76,

Issue 3, May 2011, p. 243-250, ISSN 1616-5047

Keywords:Xenarthra; Pilosa; Cocoa plantations; Home range;
Radio telemetry; Theobroma cacao

Cacao pod husks (Theobroma cacao L.): Composition and hot-water-

soluble pectins / Ldcia Cristina Vriesmann, Renata Dias de Mello

Castanho Amboni, Carmen Lucia de Oliveira Petkowicz

Industrial Crops and Products, Volume 34, Issue 1, July 2011, p.

1173-1181, ISSN 0926-6690

Keywords:Theobroma cacao; Cacao pod husks; Chemical
composition; Pectins; Rheology; Cocoa waste
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118. 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
Keywords:Cocoa tea; HPLC; Antioxidative activity; Catechins;

(-)-Gallocatechin gallate

119. Cocoa fibre and its application as a fat replacer in chocolate muffins /
S. Martinez-Cervera, A. Salvador, B. Muguerza, L. Moulay, S.M.
Fiszman
LWT - Food Science and Technology, Volume 44, Issue 3, April 2011,
p. 729-736, ISSN 0023-6438
Keywords:Muffins; Soluble cocoa fibre; Rheology; Texture;

Descriptive sensory analysis

120. Cocoa tea (Camellia ptilophylla Chang), a natural decaffeinated
species of tea — Recommendations on the proper way of preparation
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
Keywords:Three types of cocoa tea (green, oolong and black);

Score of sensory evaluations; Main components;
Content; Dissolution rate

121. Comparison of the bacterial species diversity of spontaneous cocoa
bean fermentations carried out at selected farms in Ivory Coast and
Brazil / Zoi Papalexandratou, Nicholas Camu, Gwen Falony, Luc De
Vuyst
Food Microbiology, Volume 28, Issue 5, August 2011, p. 964-973,
ISSN 0740-0020
Keywords:Cocoa;  Fermentation;  Diversity; PCR-DGGE;

Metabolite target analysis
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Content of protein and non-protein (free and protein-bound)

tryptophan in Theobroma cacao beans / Antonella Bertazzo, Stefano

Comai, llaria Brunato, Mirella Zancato, Carlo V.L. Costa

Food Chemistry, Volume 124, Issue 1, 1 January 2011, p.93-96, ISSN

0308-8146

Keywords:Cocoa; Protein tryptophan; Free tryptophan; Protein
bound tryptophan

Dynamics and species diversity of communities of lactic acid bacteria

and acetic acid bacteria during spontaneous cocoa bean fermentation

in vessels / Timothy Lefeber, William Gobert, Gino Vrancken,

Nicholas Camu, Luc De Vuyst

Food Microbiology, Volume 28, Issue 3, May 2011, p. 457-464, ISSN

0740-0020,

Keywords:Cocoa bean fermentation; Vessel; Species diversity;
Community dynamics; Lactic acid bacteria; Acetic acid
bacteria

Dynamics of volatile and non-volatile compounds in cocoa
(Theobroma cacao L.) during fermentation and drying processes using
principal components analysis / J. Rodriguez-Campos, H.B. Escalona-
Buendia, 1. Orozco-Avila, E. Lugo-Cervantes, M.E. Jaramillo-Flores
Food Research International, VVolume 44, Issue 1, January 2011, p.
250-258, ISSN 0963-9969

Keywords:Cocoa beans; Fermentation process; GC-MS; Volatile

compounds

Effect of pre-crystallization process and solid particle addition on
cocoa butter crystallization and resulting microstructure in chocolate
model systems / Lina Svanberg, Lilia Ahrné, Niklas Lorén, Erich
Windhab

Procedia Food Science, Volume 1, 2011, p.1910-1917, ISSN 11-
601X,

Keywords:Chocolate; Cocoa butter; Microstructure;

Crystallisation; Processing
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126. Effect of sugar, cocoa particles and lecithin on cocoa butter
crystallisation in seeded and non-seeded chocolate model systems / L.
Svanberg, L. Ahrné, N. Lorén, E. Windhab
Journal of Food Engineering, Volume 104, Issue 1, May 2011, Pages
70-80, ISSN 0260-8774
Keywords:Food processing; Crystallisation; Kinetics;

Microstructure; Cocoa butter; Seeding

127. Effect of Trichoderma asperellum and arbuscular mycorrhizal fungi
on cacao growth and resistance against black pod disease / S.N.
Tchameni, M.E.L. Ngonkeu, B.A.D. Begoude, L. Wakam Nana, R.
Fokom, A.D. Owona, J.B. Mbarga, T. Tchana, P.R. Tondje, F.X. Etoa,
J. Kuaté
Crop Protection, Volume 30, Issue 10, October 2011, p. 1321-1327,
ISSN 0261-2194
Keywords: Phytophthora megakarya; Microbial inoculants; Plant

growth; Disease resistance

128. Focused microwaves-assisted extraction of theobromine and caffeine
from cacao / Leslie N. Gonzalez-Nufiez, Maria P. Cafiizares-Macias
Food Chemistry, Volume 129, Issue 4, 15 December 2011, p.1819-
1824, ISSN 0308-8146
Keywords:Focused microwaves; Extraction; Cacao;
Theobromine; Caffeine

129. Hydrogen peroxide formation in cacao tissues infected by the
hemibiotrophic fungus Moniliophthora perniciosa / Cristiano Villela
Dias, Juliano Sales Mendes, Anderson Carvalho dos Santos, Carlos
Priminho Pirovani, Abelmon da Silva Gesteira, Fabienne Micheli,
Karina Peres Gramacho, John Hammerstone, Paulo Mazzafera, Julio
Cézar de Mattos Cascardo
Plant Physiology and Biochemistry, Volume 49, Issue 8, August 2011,
p. 917-9, ISSN 0981-9428
Keywords:Ascorbic acid; Hydrogen peroxide; Oxalic acid;

Resistance; Theobroma cacao; Witches’ broom disease
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130.
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Isolation of endophytic endospore-forming bacteria from Theobroma

cacao as potential biological control agents of cacao diseases / Rachel

L. Melnick, Carmen Suarez, Bryan A. Bailey, Paul A. Backman

Biological Control, Volume 57, Issue 3, June 2011, p. 236-245, ISSN

1049-9644

Keywords:Theobroma cacao; Bacillus; Endophytes; Cacao;
Moniliophthora; Phytophthora; ARISA

Land distribution and acquisition practices in Ghana's cocoa frontier:

The impact of a state-regulated marketing system / Michael Helt

Knudsen, Niels Fold

Land Use Policy, Volume 28, Issue 2, April 2011, p. 378-387, ISSN

0264-8377

Keywords:Africa; Ghana; Cocoa; Small scale farmers; Land
acquisition; State regulation

Mechanisms for antihypertensive effect of CocoanOX, a polyphenol-
rich cocoa powder, in spontaneously hypertensive rats / Mar
Quifones, David Sanchez, Begofia Muguerza, Marta Miguel, Amaya
Aleixandre

Food Research International, Volume 44, Issue 5, June 2011, p. 1203-
1208, ISSN 0963-9969,

Keywords:Angiotensin converting enzyme; Cocoa; Nitric oxide;

Oxidative stress; Polyphenols

Microbiota of cocoa powder with particular reference to aerobic

thermoresistant spore-formers / Lidia J.R. Lima, Henri J. Kamphuis,

M.J. Rob Nout, Marcel H. Zwietering

Food Microbiology, Volume 28, Issue 3, May 2011, p. 573-582, ISSN

0740-0020

Keywords:Cocoa; Bacillus subtilis; Salmonella; Spore heat
resistance; Thermotolerance; 16S rDNA phylogeny;
Amplified fragment length polymorphism
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Molecular identification and pectate lyase production by Bacillus

strains involved in cocoa fermentation / Honoré G. Ouattara, Sylvie

Reverchon, Sébastien L. Niamke, William Nasser

Food Microbiology, Volume 28, Issue 1, February 2011, p. 1-8, ISSN

0740-0020

Keywords:Bacillus; Cocoa fermentation; Molecular identification;
Pectate lyase production

Mycobiota of cocoa: From farm to chocolate / Marina V. Copetti,

Beatriz T. lamanaka, Jens C. Frisvad, José L. Pereira, Marta H.

Taniwaki

Food Microbiology, Volume 28, Issue 8, December 2011, p. 1499-

1504, ISSN 0740-0020

Keywords:Fungi; Cocoa mycobiota; Theobroma cacao;
Aspergillus.; Cocoa processing; Chocolate

Occurrence of Ochratoxin A in Brazilian cocoa beans / Juliana
Teixeira de Magalhdes, George Andrade Sodré, Henry Viscogliosi,
Marie-Florence Grenier-Loustalot

Food Control, Volume , Issue 5, May 2011, p. 744-748, ISSN 0956-
7135

Keywords: Cocoa beans; Mycotoxins; Ochratoxins

Ochratoxin A in cocoa and chocolate products from the Italian market:
Occurrence and exposure assessment / C. Brera, F. Debegnach, B. De
Santis, E. lafrate, E. Pannunzi, C. Berdini, E. Prantera, E. Gregori, M.
Miraglia

Food Control, V., Issue 10, October 2011, p. 1663-1667, ISSN 0956-
7135

Keywords:Ochratoxin ~ A; Cocoa; Chocolate; Occurrence;

Exposure; Tolerable weekly intake
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138.

139.
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141.

Optimization of nitric acid-mediated extraction of pectin from cacao
pod husks (Theobroma cacao L.) using response surface methodology
/ Lucia Cristina Vriesmann, Reinaldo Francisco Tedfilo, Carmen
Ldcia de Oliveira Petkowicz

Carbohydrate Polymers, Volume 84, Issue 4, 2 April 2011, p. 1230-
1236, ISSN 0144-8617

Keywords:Pectin; Cacao pod husks; Theobroma cacao; Response

surface methodology

Oxalate content in commercially produced cocoa and dark chocolate /

Theresa Schroder, Leo Vanhanen, Geoffrey P. Savage

Journal of Food Composition and Analysis, Volume 24, Issue 7,

November 2011, p. 916-9, ISSN 0889-1575

Keywords:Cocoa; Chocolate; Soluble and insoluble oxalate;
Theobroma cacao; Bioavailability; Food analysis; Food
composition

Process simulation and debottlenecking for an industrial cocoa

manufacturing process / Omar Alshekhli, Dominic C.Y. Foo, Ching

Lik Hii, Chung Lim Law

Food and Bioproducts Processing, Volume 89, Issue 4, October 2011,

p. 528-536, ISSN 0960-3085

Keywords:Cocoa production; Batch processes; Modelling and
optimisation; Process debottlenecking

Scope economies and technical efficiency of cocoa agroforesty

systems in Ghana / Adeline Ofori-Bah, John Asafu-Adjaye

Ecological Economics, Volume 70, Issue 8, 15 June 2011, Pages

1508-1518, ISSN 0921-8009

Keywords:Technical efficiency; Economies of scope; Cocoa
agroforestry; Crop diversity; Multi output distance
function frontiers; Ghana
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142. Selection for resistance to Phytophthora pod rot of cocoa (Theobroma
cacao L.) in Cameroon: Repeatability and reliability of screening tests
and field observations / M.1.B. Efombagn, D. Bieysse, S. Nyassé, A.B.
Eskes
Crop Protection, V. 30, Issue 2, February 2011, p. 105-110, ISSN
0261-2194
Keywords:Phytophthora megakarya; Resistance; Screening tests;

Field infection; Repeatability; Reliability

143. Spontaneous organic cocoa bean box fermentations in Brazil are
characterized by a restricted species diversity of lactic acid bacteria
and acetic acid bacteria / Zoi Papalexandratou, Gino Vrancken,
Katrien De Bruyne, Peter Vandamme, Luc De Vuyst
Food Microbiology, Volume 28, Issue 7, October 2011, p. 1326-1338,
ISSN 0740-0020
Keywords:Organic cocoa; Fermentation; Diversity; (GTG) 5-

PCR; 16S rRNA gene-PCR- DGGE; Chocolate

144. Structural characteristics of cocoa particles and their effect on the
viscosity of reduced fat chocolate / T.-A.L. Do, J. Vieira, J.M.
Hargreaves, J.R. Mitchell, B. Wolf
LWT - Food Science and Technology, Volume 44, Issue 4, May 2011,
p. 1207-1211, ISSN 0023-6438
Keywords:Chocolate rheology; Trapped fat; Cocoa particles;

Structure; CLSM; SEM
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145. Adoption of some cocoa production technologies by cocoa farmers in
ghana / Aneani, F., Anchirinah, V. M., Owusu-Ansah, F., &
Asamoah, M.

Sustainable Agriculture Research, 1.1 (2012) 103-117.
Keywords: Cocoa; Production; Technology; Farmers; Ghana
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Establishment of suspension culture in Theobroma cacao and

polyamines associated with cacao embryogenesis / Niemenak,

Nicolas; Awah, Tita Margaret; Lieberei, Reinhard.

Plant Growth Regulation 67. 1 (May 2012) 1-8.

Keywords:Theobroma cacao; Suspension culture; Polyamines;
Embryogenesis

Evaluation of the allergenicity potential of TcPR-10 protein from

Theobroma cacao / Menezes, Sara Pereira; Santos, Jane Limados;

Cardoso, Thyago Hermylly Santana; Pirovani, Carlos Priminho;

Micheli, Fabienne; dkk.

PL0S One 7. 6 (Jun 2012). ISSN: 0167-6903

Keywords: Allergies; Proteins; Library collections; Experiments;
Pathogenesis; Bioinformatics

Identification and mapping of conserved ortholog set (COS) II
sequences of cacao and their conversion to SNP markers for marker-
assisted selection in Theobroma cacao and comparative genomics
studies / Kuhn, David N; Livingstone, Don; Main, Dorrie; Zheng,
Ping; Saski, Chris; dkk.

Tree Genetics & Genomes 8. 1 (Feb 2012): 97-111. ISSN: 1614-2942
Keywords:Theobroma cacao; Genomes; SNP  markers;

Conserved ortholog set

Insight into the Wild Origin, migration and domestication history of

the fine flavour nacional Theobroma cacao L. variety from Ecuador /

Solorzano, Rey GastonLoor; Fouet, Olivier; Lemainque, Arnaud,;

Pavek, Sylvana; Boccara, Michel; dkk.

PL0S One 7. 11 (Nov 2012).

Keywords: Cocoa; Native peoples; Diplomatic & consular
services; Migration; Trees

Management of black pod rot in cacao (Theobroma cacao L.): a
review / Acebo-Guerrero, Yanelis; Herndndez-Rodriguez, Annig;
Heydrich-Pérez, Mayra; El Jaziri, Mondher; Hernandez-Lauzardo,
Ana N.

Fruits 67. 1 (Jan 2012): 41-48. ISSN: 0248-1294

Keywords: Theobroma cacao; Black pod rot; Management
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Numerous clones resistant to Phytophthora palmivora in the "Guiana™
genetic group of Theobroma cacao L. / Thevenin, Jean-Marc; Rossi,
Vivien; Ducamp, Michel; Doare, Fabien; Condina, Virgile; dkk.

PLoS One 7. 7 (Jul 2012).

Keywords: Cocoa; Diseases; Cloning; Phytophthora palmivora

Resistance to dieback disease caused by fusarium and lasiodiplodia

species in cacao (Theobroma cacao 1.) genotypes / Adu-Acheampong,

Richard; Archer, Simon; Leather, Simon.

Experimental Agriculture 48. 1 (Jan 2012): 85-98. ISSN: 0014-4797

Keywords:Agriculture; Plant diseases; Genotype & phenotype;
Plant propagation; Crop science; Plant resistance
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Chemical, technological and in vitro antioxidant properties of cocoa
(Theobroma cacao L.) co-products / R. Martinez, P. Torres, M.A.
Meneses, J.G. Figueroa, J.A. Pérez-Alvarez, M. Viuda-Martos

Food Research International, Volume 49, Issue 1, November 2012, p.
39-45, ISSN 0963-9969

Keywords: Cocoa; Co product; Antioxidants; Fiber

Cocoa butter fats and possibilities of substitution in food products
concerning cocoa varieties, alternative sources, extraction methods,
composition, and characteristics / M.H.A. Jahurul, I.S.M. Zaidul,
N.A.N. Norulaini, F. Sahena, S. Jinap, J. Azmir, K.M. Sharif, A.K.
Mohd Omar

Journal of Food Engineering, Available online 8 Dec 2012, ISSN
0260-8774

Keywords:Natural cocoa butter; Cocoa butter alternative; Fatty

acids; Triglyceride; Cocoa butter properties
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Cocoa polyphenols are absorbed in Caco-2 cell model of intestinal

epithelium / Agnieszka Kosinska, Wilfried Andlauer

Food Chemistry, V. 135, Issue 3, 1 December 2012, p. 999-1005,

ISSN 0308-8146

Keywords:Cocoa powder; Caco-2 cells; Epithelial transport;
Procyanidins; Paracellular absorption

Cocoa protein crosslinking using Maillard chemistry / R.

Jumnongpon, S. Chaiseri, P. Hongsprabhas, J.P. Healy, S.J. Meade,

J.A. Gerrard

Food Chemistry, V. 134, Issue 1, 1 September 2012, p. 375-380,

ISSN 0308-8146

Keywords:Cocoa;  Protein  crosslinking;  Glutaraldehyde;
Methylglyoxal; Polyphenols

Drying kinetics of the individual layer of cocoa beans during heat
pump drying / C.L. Hii, C.L. Law, S. Suzannah,

Journal of Food Engineering, Volume 108, Issue 2, January 2012, p.
276-282, ISSN 0260-8774

Keywords: Cocoa; Drying; Heat pump; Polyphenols; Hardness

Effect of alkalization on the bioactive and flavor related components

in commercial cocoa powder / Yue Li, Yun Feng, Song Zhu,

Changrong Luo, Jianguo Ma, Fang Zhong

Journal of Food Composition and Analysis, Volume 25, Issue 1,

February 2012, p. 17-23, ISSN 0889-1575

Keywords:Cocoa powder; Theobroma cacao; Alkalization;
Bioactive compounds in foods; Bioactive non
nutrients; Volatile flavor compounds; Polyphenols;
Food analysis; Food composition
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Effect of cocoa fermentation and weak organic acids on growth and
ochratoxin A production by Aspergillus species / Marina V. Copetti,
Beatriz T. lamanaka, Raimundo C. Morord, José L. Pereira, Jens C.
Frisvad, Marta H. Taniwaki

International Journal of Food Microbiology, Volume 155, Issue 3, 16
April 2012, p.158-164, ISSN 0168-1605

Keywords:Fermentation; Ochratoxin A; Cocoa; Acetic acid;

Lactic acid; Aspergillus carbonarius

Effect of fermentation time and drying temperature on volatile
compounds in cocoa / J. Rodriguez-Campos, H.B. Escalona-Buendia,
S.M. Contreras-Ramos, |. Orozco-Avila, E. Jaramillo-Flores, E.
Lugo-Cervantes

Food Chemistry, Volume 132, Issue 1, 1 May 2012, p. 277-288, ISSN
0308-8146

Keywords:Cocoa bean quality; Fermentation; GC-MS; Volatile

profile

Effect of ingestion of dark chocolates with similar lipid composition
and different cocoa content on antioxidant and lipid status in healthy
humans / Daniele Lettieri-Barbato, Debora Villafio, Bram Beheydt,
Fiorella Guadagni, Isabel Trogh, Mauro Serafini

Food Chemistry, Volume 132, Issue 3, 1 June 2012, p. 1305-1310,
ISSN 0308-8146

Keywords:Dark  chocolate;  Total antioxidant capacity;

Triacylglycerols; Thiols

Effect of moisture on salmonella spp. heat resistance in cocoa and

hazelnut shells/ alter Pefialoza Izurieta, Evangelia Komitopoulou,

Food Research International, VVolume 45, Issue 2, March 2012, p.

1087-1092, ISSN 0963-9969

Keywords:Salmonella; Heat resistance; Dry nut shells; Effect of
added moisture
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Effect of roasting process on the concentration of acrylamide and

pyrizines in roasted cocoa beans from different origins / D.M.H.

Farah, A.H. Zaibunnisa, J. Misnawi, S. Zainal

APCBEE Procedia, Volume 4, 2012, p. 204-208, ISSN 12-6708

Keywords:Acrylamide; Pyrizines; Cocoa beans; Roasting;
Maillard reaction
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conching / Maristela da Silva do Nascimento, Daniela Merlo Brum,
Pamela Oliveira Pena, Maria Isabel Berto, Priscilla Efraim
International Journal of Food Microbiology, Volume 159, Issue 3, 15
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Food Hydrocolloids, V. 30, Issue 2, March 2013, p. 625-631, ISSN
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South African Journal of Botany, Volume 74, Issue 4, November
2008, p. 629-638, ISSN 0254-6299
Keywords:Caffeine; Chemotype; Cola ; Dendrogram; Garcinia
cola ; Phenolic compounds; Theobromine

2009
PROQUEST

202. Characterization and evaluation of two genetic groups and value of
intergroup hybrids of Cola nitida (Vent.) Schott and Endlicher / Sié,
R S; N'goran, J A; K; Montagnon, C; Akaffou, D S; Cilas, C; dkk
Euphytica 167. 1 (May 2009): 107-112. ISSN: 0014-2336
Keywords: Genetics; Plant reproduction; Genotype & phenotype

Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar 49



50

203.

204.

205.

SCIENCEDIRECT

Characterisation of cell wall polysaccharides, arabinogalactans-
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Omokolo Ndoumou, Ismail ElI Hadrami, Patrice Lerouge, Azeddine

Driouich,

Carbohydrate Polymers, Volume 78, Issue 4, 17 November 2009, p.

820-827, ISSN 0144-8617,

Keywords:Cola acuminata; Cola nitida; Garcinia cola;
Polysaccharides; Arabinogalactan proteins (AGPS);
Phenolics

2011

SCIENCEDIRECT

Sweetness intensity perception and pleasantness ratings of sucrose,
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Pua-Koon Thai, Eng-Ching Tan, Wai-Lun Tan, Tat-Hong Tey,
Harpreet Kaur, Yee-How Say

Food Quality and Preference, Volume , Issue 3, April 2011, p. 281-
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Fusarium xylarioides in Coffea canephora / Musoli, C P; Pinard, F;

Charrier, A; Kangire, A; Ten Hoopen, G M; dkk.
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Teketay D
Forest Ecology and Management, 2008, 255 (7), p. 2138-2150
Keywords: Botanical composition; Coffee; Environmental

factors; Forest trees; Genetic diversity; Habitats; In
situ conservation; Indicator species; Mountain forests;
Plant communities; Rain forests; Species diversity;
Species richness; Trees; Vegetation types; Woody
plants

225. Involvement of peroxidases in the coffee resistance to orange rust
(Hemileia vastatrix)/Silva M C; Guerra Guimaraes L; Loureiro A;
Nicole M R Physiological and Molecular Plant Pathology, 2008, 72
(1-3), p. 29-38
Keywords: Cell walls; Coffee; Disease resistance; Enzyme

activity; Enzymes; Fluorescence; Fungal diseases;
Isoenzymes; Lignification; Peroxidases; Peroxidases;
Plant diseases; Plant pathogenic fungi; Plant
pathogens

226. Mite fauna on coffee plants cv. Catuai Amarelo /Mineiro J L de C;
Sato M E; Raga A; Souza Filho M F de; Spongoski S
Bragantia, 2008, 67 (1), p. 197-201
Keywords: Arthropod pests; Biodiversity; Coffee; Fruits;
Leaves; Plant pests; Predators; Predatory mites;
Species richness
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231.

Natural occurrence of Beauveria bassiana in Hypothenemus hampei

(Coleoptera: Curculionidae) populations in unsprayed coffee

fields/Monzon A J; Guharay F; Klingen |

Journal of Invertebrate Pathology, 2008, 97 (2), p. 134-141

Keywords: Biological control agents; Coffee; Entomogenous
fungi; Entomopathogens; Infection; Natural enemies;
Occurrence

New source of alpha-D-galactosidase: Germinating coffee
beans/Shen Wangyan; Jin Zhengyu; Xu Xuemin; Zhao Jianwe; Deng
L; Chen Hangin; Yuan Cha; Li Danda; Li Xuehon

Food Chemistry, 2008, 110 (4), p. 962-966

Keywords: Enzymology; Foods; Germination; Enzyme activity;
Coffee bean

Occurrence of parasitoid insects associated to the coffee berry borer

in the South of the state of Espirito Santo-Brazil / Dalvi L P;

Pratissoli D; Polanczyk R A; Andrade G S

Idesia, 2008, 26 (3), p.97-98

Keywords: Coffee; Insect pests; Natural enemies; Occurrence;
Parasitism; Parasitoids; Plant pests

Perception on health benefits of coffee / George S E; Kulathooran

Ramalakshmi; Rao L J M

Critical Reviews in Food Science and Nutrition, 2008, 48 (5), p. 464-

486

Keywords: Attitudes; Chemical composition; Coffee; Food
consumption; Plant composition

Plant regeneration via indirect somatic embryogenesis and

optimisation of genetic transformation in Coffea arabica L. cvs.

Caturra and Catuai / Gatica Arias Andres M; Arrieta Espinoza

Griselda; Esquivel Ana M Espinoza

Electronic Journal of Biotechnology, 2008, 11 (1), p. 1-12

Keywords: Methods; Techniques; Plant regeneration; Somatic
embryo
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Pollinators. spatial-variation. species-diversity. species-richness.

temporal-variation. tropical-rain-forests. UnderstoreyAccumulation

of macronutrients for the Conilon coffee tree/Braganca S M;

Martinez H E P; Leite H G; Santos L P; Sediyama C S; Alvarez V H

A; LaniJ A

Journal of Plant Nutrition, 2008, 31 (1), p. 103-120

Keywords: Calcium; Coffee; Macronutrients; Magnesium;
Nitrogen; Nutrient uptake; Phosphorus; Plant
nutrition; Potassium; Sulfur

Prediction of genetic additive values for development of a coffee

cultivar with increased rust resistance/Petek M R; Sera T; Fonseca |

CdeB

Bragantia, 2008, 67 (1), p. 133-140

Keywords: Coffee; Disease resistance; Fungal diseases; Genes;
Genetic analysis; Genetic parameters; Genotypes;
Inbred lines; Maturation; Plant diseases; Selection

Processing of coffee seed and its effects on physical seed

quality/Giomo G S; Nakagawa J; Gallo P B

Bragantia, 2008, 67 (4), p. 997-1010

Keywords: Coffee; Grading; Moisture content; Physical
properties; Seed cleaners; Seed moisture; Seed quality;
Seed weight; Seeds

Seasonal changes in coffee leaf water potential in Mococa, Sao Paulo

State, Brazil/Kobayashi E S; Sakai E; Silva E A da; Arruda F B;

SilveiraJ M de C; Souza P S de; Pires R C de M

Bragantia, 2008, 67 (2), p. 421-428

Keywords: Coffee; Cultivars; Leaves; Plant water relations;
Spacing; Water stress; Xylem water potential
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Stability of protein patterns in coffee seedlings regenerated by

somatic embryogenesis/Menendez Yuffa A; Rios Bolivar L

Phyton, 2008, 77 (10), p. 49-64

Keywords: Analytical methods; Coffee; Electrophoresis; Genetic
stability; Genotypes; In vitro culture; In vitro
regeneration; Leaves; Micropropagation; Plant
proteins; Somatic embryogenesis

Studies on extraction and antioxidant potential of green coffee/Naidu

M Madhava; Sulochanamma G; Sampathu S R; Srinivas P

Food Chemistry, 2008, 107 (1), p. 377-384

Keywords: Biochemistry; Foods antioxidant potential; Green
coffee

2009
PROQUEST

Additional evidence for oligogenic inheritance of durable host

resistance to coffee berry disease (Colletotrichum kahawae) in

arabica coffee (Coffea arabica L.) / van der Vossen, H A; M,;

Walyaro, D J.

Euphytica 165. 1 (Jan 2009): 105-111. ISSN: 0014-2336

Keywords:Plant resistance; Crop diseases; Cultivars; Genetics;
Coffee

Analysis of genetic structure in a sample of coffee (Coffea arabica
L.) using fluorescent SSR markers / Lopez-gartner, German; Cortina,
Hernando; Mccouch, Susan R; Moncada, Maria Del; Pilar.

Tree Genetics & Genomes 5. 3 (Jul 2009): 435-446. ISSN: 1614-2942
Keywords: Coffee; Genetic structure; Fluorescent

Characterization and evaluation of two genetic groups and value of
intergroup hybrids of Cola nitida (Vent.) Schott and Endlicher / Sié,
R S; N'goran, J A; K; Montagnon, C; Akaffou, D S; Cilas, C; dkk.
Euphytica 167. 1 (May 2009): 107-112. ISSN: 0014-2336

Keywords: Genetics; Plant reproduction; Genotype & phenotype
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Comparison of the Coffea canephora and C. arabica karyotype based
on chromosomal DNA content / Clarindo, Wellington Ronildo;
Carvalho, Carlos Roberto.

Plant Cell Reports 28. 1 (Jan 2009): 73-81. ISSN: 0721-7714
Keywords: Deoxyribonucleic acid; Microbiology; Genomes

Cup quality of disease-resistant cultivars of arabica coffee (Coffea
arabica) / Van Der Vossen, H A M.

Experimental Agriculture 45.3 (Jul 2009): 323-332. ISSN: 0014-
4797

Keywords: Cultivars; Coffee; Crop diseases; Agriculture

Genetic analysis of partial resistance to coffee leaf rust (Hemileia
vastatrix Berk &Br.) introgressed into the cultivated Coffea arabica
L. from the diploid C. canephora species / Herrera P, Juan Carlos;
Alvarado A, Gabriel; Cortina G, Hernando A; Combes, Marie-
christine; Romero G, Gladys; dkk.

Euphytica 167. 1 (May 2009): 57-67. ISSN: 0014-2336

Keywords: Genetics; Plant resistance; Crop diseases; Coffee

Laurina mutation affected Coffea arabica tree size and shape mainly
through internode dwarfism / Lécolier, Aurélie; Verdeil, Jean-luc;
Escoute, Jacques; Chrestin, Hervé; Noirot, Michel.

Trees 23. 5 (Oct 2009): 1043-1051. ISSN: 0931-1890

Keywords: Coffea arabica; Mutation; Internode dwarfism

Naupactus curtus (Coleoptera: Curculionidae) increasing the
incidence of Ascochyta coffeae on Coffea arabica in Brazil /
Fernandes, Flavio Lemes; Picanco, Marcelo Coutinho; Zambolim,
Laercio; Souza, Antonio Fernando; Queiroz, Renan Batista.
International Journal of Tropical Insect Science 29.3 (Sep 2009):
169-170. ISSN: 1742-7584

Keywords: Coffea arabica; Naupactus curtus; Ascochyta coffee
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247.

248.

249.

Promoter of a gene encoding an isoflavone reductase-like protein in

coffee (Coffea arabica) drives a stress-responsive expression in

leaves / Brandalise, Marcos; Severino, Fabio E; Maluf, Mirian P;

Maia, Ivan G.

Plant Cell Reports 28. 11 (Nov 2009): 1699-708. ISSN: 0721-7714

Keywords:Coffee; Gene expression; Oxidoreductases; Isoflavone
reductase

Purification and application of [alpha]-galactosidase from
germinating coffee beans (Coffea arabica) / Shen, Wangyang; Li,
Yin; Chen, Hanging; Jin, Zhengyu; Xu, Xueming; dkk.

European Food Research and Technology = Zeitschrift fir
Lebensmittel-Untersuchung und -Forschung. A 8. 6 (Apr 2009): 969-
974. ISSN: 1438-2377

Keywords: Studies; Coffee; Germination

Unraveling the origin of Coffea arabica 'Bourbon pointu’ from La
Réunion: a historical and scientific perspective / Lécolier, Aurélie;
Besse, Pascale; Charrier, André; Tchakaloff, Thierry-nicolas; Noirot,
Michel.

Euphytica 168. 1 (Jul 2009): 1-10. ISSN: 0014-2336

Keywords: Coffee; Mutation; Flowers; Studies; Biomarkers

TEEAL

Assessment of EST-SSR markers for genetic analysis on coffee /

Missio R F; Caixeta E T; Zambolim E M; Pena G F; Ribeiro A P;

Zambolim L; Pereira A A; Sakiyama N S

Bragantia, 2009, 68 (3), p. 573-581

Keywords: Allele; Coffee; Cultivars; Disease resistance; DNA
fingerprinting; Expressed sequence tags; Genes;
Genetic analysis; Genetic diversity; Genetic mapping;
Genetic markers; Genetic polymorphism; Genetic
resistance; Plant diseases
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Boron content in coffee plantations (Coffea arabica L.) in two coffee

producing locations of Venezuela / Malave A; Carrero P; Lemus M;

Garcia M

Idesia, 2009, 27 (1), p. 7-12

Keywords: Chemical composition; Coffee; Fruits; Leaves;
Mineral content; Plant composition; Soil analysis

Climatic requirements for fruit development and ripening of coffea

arabica cultivars / Petek M R; Sera T; Fonseca | C de B

Bragantia, 2009, 68 (1), p. 169-181

Keywords: Climate; Coffee; Cultivars; Fruits; Genotypes;
Maturation period; Maturity stage; Phenology; Plant
development; Precipitation; Regression analysis;
Temperature

Cost efficiency of cryopreservation as a long-term conservation

method for coffee genetic resources / Dulloo M E; Ebert A W;

Dussert S; Gotor E; Astorga C; Vasquez N; Rakotomalala J J;

Rabemiafara A; Eira M; Bellachew B; Omondi C; Engelmann F;

Anthony F; Watts J; Qamar Z; Snook L

Crop Science, 2009, 49 (6), p. 2123-2138

Keywords: Coffee; Conservation; Cost effectiveness analysis;
Cryopreservation; Gene banks; Genetic diversity; In
vitro; Plant genetic resources

Cues used during the host recognition by Phymastichus coffea, a
parasitoid of the coffe berry borer / Chiu Magana M; Castillo A,
Rojas JC

Agrociencia, 2009, 43 (4), p. 393-401

Keywords: Coffee; Insect pests; Parasitoids; Plant pests

Evapotranspiration and crop coeficients of coffee trees during crop

formation / Flumignan D L; FariaR T de

Bragantia, 2009, 68 (1), p. 269-278

Keywords: Coffee; Evapotranspiration; Leaf area; Plant water
relations; Sprinkler irrigation
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Fuzzy logic to map of variables indicative of soil fertility / Silva S de

A;LimaJSdeS

Idesia, 2009, 27 (3), p. 41-46

Keywords: Base saturation; Cation exchange capacity; Coffee;
Crop yield; Maps; Soil fertility; Spatial variation

Genetic differentiation of wild and cultivated populations: diversity of

Coffea canephora Pierre in Uganda/Musoli P; Cubry P; Aluka P;

Billot C; Dufour M; De Bellis F; Pot D; Bieysse D; Charrier A; Leroy

T

Genome, 2009, 52 (7), p. 634-646

Keywords: Biogeography; Population genetics; Agronomy;
Biodiversity genotype; Amino acid sequence; Species
diversity; Genetic differentiation; Geographic
distribution; Genetic diversity; Wild population;
Genetic distance; Nucleotide sequence; Cultivated
population

Histopathological studies of the interaction Colletotrichum

gloeosporioides - coffee tree/ Pereira | S; Abreu M S de; Alves E;

FerreiraJ B

Bragantia, 2009, 68 (1), p. 117-123

Keywords: Coffee; Conidia; Epidermis; Fruits; Hypocotyls;
Maturity stage; Plant pathogenic fungi; Plant
pathogens; Spore germination; Stomata

Influence of controlled water deficits on flowering synchronization

and yield of coffee under three distinct edapho-climatic conditions of

Sao Paulo State, Brazil/

Silva E A da; Brunini O; Sakai E; Arruda F B; PiresR C de M

Bragantia, 2009, 68 (2), p. 493-501

Keywords: Coffee; Crop yield; Flowering; Flowers; Irrigation;
Plant water relations; Spacing
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Influence of differentirrigation frequencies and hydroabsorbent doses

on the initial development of conillon coffee (Coffea canephora

Pierre) /Zonta J H; Braun H; Reis E F dos; Paulucio D; Zonta J B

Idesia, 2009, 27 (3), p. 29-34

Keywords: Coffee; Irrigation; Leaf area; Leaves; Roots;
Seedlings; Stems; Water use efficiency

Influence of land use and soil management practices on the

occurrence of nematode destroying fungi in Taita Taveta, Kenya

/Wachira P M; Okoth S; Kimenju J; Mibey RK

Tropical and Subtropical Agroecosystems, 2009, 10 (2), p. 213

Keywords: Agricultural chemicals; Biodiversity; Biological
control; Biological control agents; Coffee; Crop
production; Land use; Nematophagous fungi;
Occurrence; Plant pathogens; Soil fungi; Soil
management; Species richness

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; Endomycorrhizas; Fallow;
Forest plantations; Forest soils; Forests; Fungal
spores; Grassland soils; Land use; Mycorrhizal fungi;
Mycorrhizas; Pastures; Tea; Tea soils; Vesicular
arbuscular mycorrhizas

Influence of shade trees on coffee quality in small holder coffee

agroforestry systems in Southern Colombia / Bosselmann A S; Dons

K; Oberthur T; Olsen C S; Raebild A; Usma H

Agriculture, Ecosystems & Environment, 2009, 129 (1-3), p. 253-260

Keywords: Agroforestry systems; Coffee; Linear models; Shade
trees; Trees; Woody plants
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264.

265.

266.

Initial development of conillon coffee (Coffea canephora Pierre) in

soils with different textures using seedlings produced in different

substrates / Braun H; Zonta J H; Lima J S de S; Reis E F dos; Silva D

P da

Idesia, 2009, 27 (3), p. 35-40

Keywords: Cattle manure; Clay soils; Coffee; Husks; Leaf area;
Leaves; Roots; Sandy soils; Seedlings; Soil texture;
Stems; Substrates

Macrofauna diversity and abundance across different land use

systems in Embu, Kenya / Ayuke F O; Karanja N K; Muya E M,;

Kibberenge M; Mungatu J; Nyamasyo GH N

Tropical and Subtropical Agroecosystems, 2009, 11 (2), p. 371-384

Keywords: Arable soils; Fallow; Forest plantations; Forest soils;
Forests; Grassland soils; Land use; Population
density; Soil arthropods; Soil chemical properties;
Soil fauna; Soil insects; Soil invertebrates; Soil types;
Species diversity; Species richness; Tea

Macronutrient accumulation in coffee fruits at Brazilian Zona da

Mata conditions /

Laviola B G; Martinez H E P; Souza R B de; Salomao L C C; Cruz C

D

Journal of Plant Nutrition, 2009, 32 (6), p. 980-995

Keywords: Branches; Calcium; Coffee; Exports; Flowering;
International;Trade; Leaves; Magnesium; Maturation;
Nutrients; Orchards; Phosphorus; Plant density; Plant
development; Plant nutrition; Potassium; Sulfur

Nearby rainforest promotes coffee pollination by increasing spatio-

temporal stability in bee species richness / Klein A M

Forest Ecology and Management, 2009, 258 (9), p. 1838-1845

Keywords: Agroforestry; Coffee; Flowers; Insect communities;
Pollination
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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

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; Plant pests;
Soil biology; Soil chemical properties; Soil fauna; Soil
physical properties; Species diversity; Tea

Over-expression of alpha-galactosidase in pea seeds to reduce

raffinose oligosaccharide content / Polowick Patricia L; Baliski

David S; Bock Chery; Ray Heathe; Georges Fawz

Botany Botanique, 2009, 87 (6), p. 526-532

Keywords: Development; Molecular genetics; Horticulture; Seed
germination rate

Photosynthesis, chlorophylls, and SPAD readings in coffee leaves in

relation to nitrogen supply / Reis A R; Favarin J L; Malavolta E;

Lavres Junior J; Moraes M Communications in Soil Science and

Plant Analysis, 2009, 40 (9-10), p.1512-1528

Keywords: Chlorophylls; Coffee; Leaves; Nitrogen; Nitrogen
fertilizers; Nutrient content; Nutrient uptake;
Photosynthesis; Pigments

Pollinator diversity increases fruit production in Mexican coffee

plantations: the importance of rustic management systems / Vergara C

H; Badano E |

Agriculture, Ecosystems & Environment, 2009, 129 (1-3), p. 117-123

Keywords: Coffee; Crop yield; Farming systems; Fruits;
Pollinators; Species diversity; Species richness

Profile of the medium pH during the coffee grain degumming / Lima
M V; Vieira H D; Martins M L L; PereiraS de M de F

Bragantia, 2009, 68 (1), p. 251-255

Keywords: Acidification; Coffee; Degumming; Fermentation
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273.

274.

275.

Risk assessment of bisphenol a migrated from canned foods in Korea

/Lim DuckSoo; Kwack SeungJun; Kim KyuBong; Kim HyungSik;

Lee ByungMu Journal of Toxicology and Environmental Health. Part

A, 2009, 72 (21-), p. 1327-1335

Keywords: Adults; Canned fish; Canned fruits; Canned meat;
Canned products; Canned vegetables; Coffee;
Exposure; Food consumption; Food contamination;
Food safety: Risk assessment; Tea; Toxic substances

Use of sodium hypochlorite to hasten the emergence and

development of coffee seedlings/Sofiatti V; Araujo E F; Araujo R F;

Cargnin A; Reis M S; Silva L V B Bragantia, 2009, 68 (1), p. 233-

240

Keywords: Coffee; Imbibition; Leaf area; Leaves; Moisture
content; Plant height; Seed treatment; Seedling
emergence; Seedling growth; Sodium hypochlorite

2010
PROQUEST

Effects of Inga densiflora on the microclimate of coffee (Coffea
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

High-throughput data mining of single nucleotide Polymorphisms in
coffea species expressed sequence tags suggests differential
homeologous gene expression in the allotetraploid Coffea
arabical[W] / Vidal, Ramon Oliveira; Mondego, Jorge Mauricio
Costa; Pot, David; Ambrosio, 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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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, Francois.
European Journal of Plant Pathology 128. 4 (Dec 2010): 451-458.
ISSN: 0929-1873

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

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

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

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

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 JR 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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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; GalloP B

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

Keywords: Air temperature; Coconuts; Coffee; Cultivars;
Rubber

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 FR 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

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

Chemical cues from the coffee berry borer influence the locomotory

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

RojasJ 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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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

Coffee rust in Colombia: achievements of national and international

impact in the twentieth century / BuriticaCespedes P

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

Keywords: Coffee; Cultivars; Disease resistance; Disease surveys;
Fungal diseases; Plant diseases; Plant pathogenic
fungi; Plant pathogens

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

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

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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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

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

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

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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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

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

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
guality; Stored products pests

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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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

Influence of drying on the content of sugars in wet processed green
Avrabica coffees / Kleinwaechter Mai; Selmar Dirk

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

Keywords: Biochemistry; Foods; Metabolic response; Drying

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

Interactions between ants and insects in foliage of sun and shade

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

Ropero M C; Armbrecht |

Revista Colombiana de Entomologia, 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 | 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

Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar 73



74

306.

307.
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310.

Microwave assisted thermal treatment of defective coffee beans press

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

Nunes A A; AlvesCC O

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

Keywords: Adsorption; Biodiesel; Bioenergy; Coffee; Furnaces;
Kinetics; Processing; Renewable energy; Tests

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

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

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; lons; Metal ions; Sodium; Suspensions;
Trace elements

Predating in Colombian pastures and coffee plantations come down

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

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

Keywords: Coffee; Insect pests; Pastures; Plant pests; Predation;
Social insects; Species richness
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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

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

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

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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319.

Selection for resistance to rust in progenies of coffee cultivars IPR 99

and IPR 107 / Sera G H; Sera T; Ito D S; Fonseca | 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

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; lorio Natalia L P; Farah Adriana

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

Keywords: Infection; Pharmacognosy; Foods; Decaffeination;
Roasting degree; Coffee beverage

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

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

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;
AlvesPLCA
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
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323. Antioxidant activity of fermented and nonfermented coffee (Coffea
arabica) pulp extracts/Arellano-Gonzalez, Miguel Angel; Ramirez-
Coronel, Ma Ascencidn; Torres-Mancera, Ma Teresa; Pérez-Morales,
Gladys G; Saucedo-Castafieda, Gerardo.

Food Technology and Biotechnology 49. 3 (2011): 374-378. ISSN:
1330-9862

Keywords: Antioxidants; Polyphenols; Fixed rates; Coffee
industry
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Antixenosis resistance to leaf miner Leucoptera coffeella in Coffea
species / de Matos, José Wilacildo; Guerreiro-filho, Oliveiro;
Goncalves, Wallace; Ramiro, Daniel Alves; Dos Reis Fatobene,
Barbhara Joana.

Euphytica 181. 2 (Sep 2011): 253-260. ISSN: 0014-2336 ISSN: 1614-
2942

Keywords: Flowers; Plant resistance; Insects Coffee; Plant
biology

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

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

Evaluation of a device for the application of pesticides on mechanized
coffee crops (Coffea arabica L.) / da Cunha, Jodo Paulo Arantes
Rodrigues; Neto, Jefferson Gitirana; Bueno, Mariana Rodrigues.
Interciencia 36. 4 (Apr 2011): 312-316. ISSN: 0378-1844

Keywords: Coffea arabica; Pestic

Expression and trans-specific polymorphism of self-incompatibility

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

Anthony, Francois; 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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Grafting for improving net photosynthesis of Coffea arabica in field

in Southeast of Brazil / Novaes, Paula; Souza, Jodo, 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

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.
[IOAB Journal 2. 4 (May/Jun 2011): 1-7. ISSN: 0976-3104
Keywords: Coffea arabica; RAPD; Genetic resources

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

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

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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337.

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
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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

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

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;
Animals; Animal sciences; Veterinary medicine;
Poisoning; Science
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Expression profiling of genes involved in the biotrophic colonisation
of Coffea arabica leaves by Hemileia vastatrix / Vieira, Ana;
Talhinhas, Pedro; Loureiro, Andreia; Thirich, Johannes; Duplessis,
Sébastien; dkk.

European Journal of Plant Pathology 133. 1 (May 2012): 261-277.
ISSN: 0929-1873

Keywords: Gene expression; Flowers; Metabolism

Impact of Climate Change on Indigenous Arabica Coffee (Coffea

arabica): Predicting Future Trends and Identifying Priorities / Davis,

Aaron P; Gole, Tadesse Woldemariam; Baena, Susana; Moat, Justin.

PL0oS One 7. 11 (Nov 2012).

Keywords: Climatic change; Coffee industry; Research;
Agricultural production; Trends; Shipments;
Influence

Investigation of types and hazard of weeds in Coffea arabica orchads
in Nujiang river basin / Hu, Faguang; Li, Rongfu; Bi, Xiaofei; Long,
Yagin; Guo, Rongqi; dkk.

Agricultural Science & Technology 13. 11 (Nov 2012): 2367-2369
Keywords: Coffea arabica; Weeds; Investigation types

Physiological dose-response of coffee (Coffea arabica l.) plants to
glyphosate depends on growth stage / de Carvalho, Leonardo Bianco;
Alves, Pedro Luis da Costa Aguiar; Bianco, Silvano; De Prado,
Rafael.

Chilean Journal of Agricultural Research 72. 2 (Apr-Jun 2012): 182-
187. ISSN: 0718-5820

Keywords: Studies; Coffee; Agricultural production; Plant

growth; Herbicides; Weeds

Resistance screening of Coffea spp. accessions for Pratylenchus

coffeae and Radopholus arabocoffeae in Vietnam / Trinh, Phap Q;

Wesemael, Wim MI; Tran, Hung A; Nguyen, Chau N; Moens,

Maurice.

Euphytica 185. 2 (May 2012): 233-241. ISSN: 0014-2336

Keywords: Coffee; Crop diseases; Selective breeding; Plant
resistance; Genotypes; Phenotypes
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High genetic and epigenetic stability in coffea arabica plants derived

from embryogenic suspensions and secondary embryogenesis as

revealed by AFLP, MSAP and the phenotypic variation rate / Landey,

Roberto Bobadilla; Cenci, Alberto; Georget, Frédéric; Bertrand,

Benoit; Camayo, Gloria; dkk.

PL0S One 8. 2 (Feb 2013).

Keywords:Acquisitions;  Experiments;  Aqueous  solutions;
Chromosomes; Epigenetics; Genomes; Comparative
analysis; Embryos

Yield selection within Coffea arabica cv. Ruiru 11 / Gichimu, B M;

Gichuru, E K; Mamati, G E; Nyende, A B.

American Journal of Experimental Agriculture 3. 1 (Mar 2013): n/a.

Keywords:Agricultural production; Coffee industry; Plant
resistance

MATE (ILEX PARAGUARIENSIS)
2008
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Mate (llex paraguariensis) as a source of water extractable
antioxidant for use in chicken meat / Racanicci, Aline M; C;
Danielsen, Bente; Skibsted, Leif H.

European Food Research and Technology = Zeitschrift flr
Lebensmittel-Untersuchung und -Forschung. A 7. 1 (May 2008): 255-
260. ISSN: 1438-2377

Keywords:Studies; Food science; Antioxidants; Meat products;

Poultry
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346. Acute ingestion of yerba mate infusion (llex paraguariensis) inhibits
plasma and lipoprotein oxidation / Edson L. da Silva, Terezinha J.C.
Neiva, Mutsuko Shirai, Junji Terao, Dulcinéia S.P. Abdalla
Food Research International, Volume 41, Issue 10, December 2008,
p. 973-979, ISSN 0963-9969
Keywords:llex  paraguariensis;  Mate;  Phenols;  Lipid

peroxidation; Platelet aggregation; Humans

347. Encapsulation of natural antioxidants extracted from llex
paraguariensis / Lorena Deladino, Pablo S. Anbinder, Alba S.
Navarro, Miriam N. Martino
Carbohydrate Polymers, Volume 71, Issue 1, 5 January 2008, p. 126-
134, ISSN 0144-8617
Keywords:Encapsulation; Antioxidants; Yerba mate; Alginate;

Chitosan
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348. Consumption of mate tea (llex paraguariensis) decreases the
oxidation of unsaturated fatty acids in mouse liver / Martins,
Fernanda; Suzan, Amanda Janaina; Cerutti, Suzete Maria; Arcari,
Demétrius Paiva; Ribeiro, Marcelo Lima; dkk.

British Journal of Nutrition 101. 4 (Feb 28, 2009): 519-524. ISSN:
00071145
Keywords: Mate; llex paraguariensis; Fatty acids; Mouse

349. Sensory evaluation of precooked chicken meat with mate (llex
paraguariensis) added as antioxidant / Racanicci, Aline M.C.;
Allesen-holm, Bodil Helene; Skibsted, Leif H.

European Food Research and Technology = Zeitschrift fur
Lebensmittel-Untersuchung und -Forschung. A 9. 2 (Jun 2009): 277-
280. ISSN: 1438-2377

Keywords: Studies; Poultry; Antioxidants; Food science
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SCIENCEDIRECT

Antioxidant and cardioprotective effects of Ilex brasiliensis: A
comparative study with llex paraguariensis (Yerba mate) / Guillermo
Schinella, Juliana C. Fantinelli, Horacio Tournier, José Maria Prieto,
Etile Spegazzini, Silvia Debenedetti, Susana M. Mosca

Food Research International, Volume 42, Issue 10, December 20009,
p. 1403-1409, ISSN 0963-9969

Keywords:llex paraguariensis; llex brasiliensis; Ischemia;

Reperfusion; Antioxidant capacity; TBARS; GSH

Experimental study of chemical kinetics and simulation of 5-O-
caffeoylquinic acid oxidation during manufacturing of mate (llex
Paraguariensis) / Cristina Benincd, Georges Kaskantzis, Everton
Fernando Zanoelo

Biosystems Engineering, Volume 104, Issue 4, December 2009, p.
503-509, ISSN 1537-5110

Keywords:Mate; llex paraguariensis; Chemical Kinetics; 5-O-

caffeoylquinic acid; Oxidation

Study of the influence of industrial processing on the elemental

composition of mate tealeaves (llex paraguariensis) using the PIXE

technique / Raquel Giulian, Carla Eliete lochims dos Santos, Samir de

Moraes Shubeita, Luiza Manfredi da Silva, Maria Licia Yoneama,

Johnny Ferraz Dias

LWT - Food Science and Technology, Volume 42, Issue 1, 2009, p.

74-80, ISSN 0023-6438,

Keywords: Mate tea leaves; llex paraguariensis; Industrial
process; Elemental composition; PIXE
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353. Phenolic acids and methylxanthines composition and antioxidant
properties of mate (ilex paraguariensis) residue / Vieira, M. A,
Maraschin, M., Pagliosa, C. M., Podesta, R., de Simas, K.,N.,
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Masroor; A; dkk.

Russian  Agricultural Sciences 38.2 (Mar 2012): 106-113. ISSN:

1068-3674

Keywords: Mentha arvensis; Studies; Plant growth;
Photosynthesis; Agronomy; Natural products
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410.
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412.

413.

SCIENCEDIRECT

Alteration in yield and chemical composition of essential oil of

Mentha piperita L. plant: Effect of fly ash amendments and organic

wastes / Kalpna V. Kumar, D.D. Patra

Ecological Engineering, Volume 47, October 2012, p. 237-241, ISSN

0925-8574

Keywords:Fly ash; Heavy metal; Mentha piperita; Essential oils;
Organic wastes

Antioxidant and antibacterial effects of Lavandula and Mentha

essential oils in minced beef inoculated with E. coli O157:H7 and S.

aureus during storage at abuse refrigeration temperature / Djamel

Djenane, Mohammed Aider, Javier Yangiela, Lamia Idir, Diego

GOmez, Pedro Roncalés

Meat Science, Volume 92, Issue 4, December 2012, p. 667-674, ISSN

0309-1740

Keywords:Lavandula angustifolia; Mentha piperita; Beef;
Antibacterials;  Antioxidants; GC/MS; Pathogenic
microorganisms

Antioxidant potential of curry (Murraya koenigii L.) and mint (Mentha
spicata) leaf extracts and their effect on colour and oxidative stability
of raw ground pork meat during refrigeration storage / A.K. Biswas,
M.K. Chatli, J. Sahoo

Food Chemistry, Volume 133, Issue 2, 15 July 2012, Pages 467-472,
ISSN 0308-8146

Keywords:Natural antioxidants; Free radical scavenging activity;

Curry leaf; Mint; Pork meat; Lipid oxidation

Biological activities of pennyroyal (Mentha pulegium L.) in broilers /
M.K. Erhan, S.C. Béliikbasi, H. Uriisan

Livestock Science, V. 146, Issues 2-3, July 2012, Pages 189-192, ISSN
1871-1413

Keywords: Broiler; Lactic acid bacteria; Mentha pulegium;

Performance
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Chloroplast DNA molecular characterization and leaf volatiles analysis

of mint (Mentha; Lamiaceae) populations in China / XiaoHua Chen,

FangYuan Zhang, Lei Yao

Industrial Crops and Products, Volume 37, Issue 1, May 2012, p. 270-

274, ISSN 0926-6690

Keywords:Genetic diversity; Chemotype; Mentha; Non-coding
chloroplast DNA

Depolymerised carrageenan enhances physiological activities and

menthol production in Mentha arvensis L. / M. Naeem, Mohd. Idrees,

Tariq Aftab, M. Masroor A. Khan, Moinuddin, Lalit Varshney

Carbohydrate Polymers, Volume 87, Issue 2, 15 January 2012, p.

1211-1218, ISSN 0144-8617,

Keywords:Irradiated carrageenan; Growth; Content and yield of
essential oil; Active constituents; Mentha arvensis

Distillation waste water can modify peppermint (Mentha xpiperita L.)

oil composition / Valtcho D. Zheljazkov, Tess Astatkie

Industrial Crops and Products, Volume 36, Issue 1, March 2012,

p.420-426, ISSN 0926-6690,

Keywords:Alkaloid containing species; Aromatic crops; Black
Mitcham; Essential oils; Plant hormones

Effect of different levels of spearmint (Mentha spicata) extract on

immune system and blood parameters of broiler chickens / Shahram

Nanekarani, Majid Goodarzi, Mohammad Heidari

APCBEE Procedia, Volume 4, 2012, Pages 135-139, ISSN 12-6708,

Keywords:Mentha spicata; Immune response; Blood parameter;
Broiler chickens

Efficacy of Mentha piperita and Mentha citrata essential oils against

housefly, Musca domestica L. / Peeyush Kumar, Sapna Mishra,

Anushree Malik, Santosh Satya

Industrial Crops and Products, Volume 39, September 2012, p. 106-

112, ISSN 0926-6690

Keywords:Mentha piperita; Mentha citrata; Housefly; Larvicidal;
Contact toxicity; Fumigation
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419.

420.

421.

European pennyroyal (Mentha pulegium) from Portugal: Chemical

composition of essential oil and antioxidant and antimicrobial

properties of extracts and essential oil / Barbara Teixeira, Antonio

Marques, Cristina Ramos, Irineu Batista, Carmo Serrano, Olivia

Matos, Nuno R. Neng, José M.F. Nogueira, Jorge Alexandre Saraiva,

Maria Leonor Nunes

Industrial Crops and Products, Volume 36, Issue 1, March 2012, p.

81-87, ISSN 0926-6690

Keywords:Antimicrobial activity; Antioxidant activity; Essential
oils; Ethanol; European pennyroyal; Mentha pulegium

Evaluation of the chemical composition and antimicrobial activity of

Mentha pulegium, Juniperus phoenicea, and Cyperus longus essential

oils from Morocco / Abdenour Ait-Ouazzou, Susana Loran, Abdelhay

Arakrak, Amin Laglaoui, Carmen Rota, Antonio Herrera, Rafael

Pagan, Pilar Conchello

Food Research International, Volume 45, Issue 1, January 2012, p.

313-319, ISSN 0963-9969

Keywords:Mentha pulegium; Cyperus longus; Juniperus
phoenicea; Essential oils; Chemical composition;
Antimicrobial activity

In vitro activity of Lantana camara, Alpinia zerumbet, Mentha villosa
and Tagetes minuta decoctions on Haemonchus contortus eggs and
larvae / lara T.F. Macedo, Claudia M.L. Bevilaqua, Lorena M.B. de
Oliveira, Ana L.F. Camurca-Vasconcelos, Selene M. Morais,
Lyeghyna K.A. Machado, Wesley L.C. Ribeiro

Veterinary Parasitology, Volume 190, Issues 34, 21 December 2012,
p. 504-509, ISSN 0304-4017

Keywords:Phytotherapy; Anthelmintic; Gastrointestinal

nematodes; Tannins
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422. lsolation of some luteolin derivatives from Mentha longifolia (L.)
Hudson subsp. longifolia and determination of their genotoxic
potencies / Furkan Orhan, Ozlem Baris, Derya Yanmis, Tugba Bal,
Zuhal Gilivenalp, Medine Gulllce
Food Chemistry, Volume 135, Issue 2, 15 November 2012, p. 764-
769, ISSN 0308-8146
Keywords: Ames test; Antimutagenicity; Luteolin derivatives

423. Tolerance or sensitivity responses of Mentha pulegium to osmotic and
waterlogging stress in terms of antioxidant defense systems and
membrane lipid peroxidation / Nilgiin Candan, Leman Tarhan
Environmental and Experimental Botany, VVolume 75, January 2012, p.
83-88, ISSN 0098-8472,

Keywords:Ascorbate;  Antioxidant ~ enzymes;  Carotenoid;
Chlorophyll; Lipid peroxidation; Mentha pulegium;
Water stress conditions
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424. Anti-yeast activity of mentha oil and vapours through in vitro and in
vivo (real fruit juices) assays / Amit Kumar Tyagi, Davide Gottardi,
Anushree Malik, Maria Elisabetta Guerzoni
Food Chemistry, V. 137, Issues 1-4, 15 April 2013, p. 108-114, ISSN
0308-8146
Keywords: Anti yeast activity; Mentha oils; MIC/MFC; GC-MS;

Mixed fruit juices

425. Effect of geographical origin on the essential oil content and
composition of fresh and dried Mentha villosa Hudson leaves / Simone
Teles, José Alberto Pereira, Carlos H.B. Santos, Renata V. Menezes,
Ricardo Malheiro, Angélica M. Lucchese, Franceli Silva
Industrial Crops and Products, VVolume 46, April 2013, p.1-7, ISSN
0926-6690
Keywords:Mentha  villosa;  Geographic  origin;  Drying

methodology; Essential oils; Volatiles
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426.

427.

428.

429.

Improving production potential and resources use efficiency of
peppermint (Mentha piperita L.) intercropped with geranium
(Pelargonium graveolens L. Herit ex Ait) under different plant density
/ Rajesh Kumar Verma, Amit Chauhan, Ram Swaroop Verma, Lag-Ur
Rahman, Anand Bisht,

Industrial Crops and Products, Volume 44, January 2013, Pages 577-
582, ISSN 0926-6690,

Keywords: Peppermint; Geranium; Intercrop; Biomass yield;

Essential oil yield; Resource use efficiency

Preparation and characterization of Mentha piperita oil emulsion for

housefly (Musca domestica L.) control/ Peeyush Kumar, Sapna

Mishra, Anushree Malik, Santosh Satya

Industrial Crops and Products, Volume 44, January 2013, p. 611-617,

ISSN 0926-6690

Keywords:Mentha  piperita; Emulsions;  Characterization;
Bioefficacy; Musca domestica

Retention of aroma compounds from Mentha piperita essential oil by

cyclodextrins and crosslinked cyclodextrin polymers / A. Ciobanu, 1.

Mallard, D. Landy, G. Brabie, D. Nistor, S. Fourmentin

Food Chemistry, Volume 138, Issue 1, 1 May 2013, p. 291-297, ISSN

0308-8146,

Keywords: Aroma; Cyclodextrins; Polymers; Formation constant;
Retention; Static headspace; Inclusion complex

Trichomes micromorphology and essential oil variation at different
developmental stages of cultivated and wild growing Mentha
pulegium L. populations from Portugal / Leandra Rodrigues, Orlanda
Pbvoa, Generosa Teixeira, Ana Cristina Figueiredo, Margarida
Moldao, Ana Monteiro

Industrial Crops and Products, V. 43, May 2013, p. 692-700, ISSN
0926-6690

Keywords: Mentha pulegium; Lamiaceae; Trichomes; Essential

oils; Histochemistry; GC; GC-MS
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430. Variation of essential oil of Mentha haplocalyx Brig. and Mentha
spicata L. from China / Dan Zhao, Y. Wen Xu, Guo Li Yang, Amjad
M. Husaini, Wei Wu
Industrial Crops and Products, Volume 42, March 2013, p. 251-260,
ISSN 0926-6690
Keywords: Chemotype; Essential oils; Mentha

MINT
2008
SCIENCEDIRECT

431. Chitosan and mint mixture: a new preservative for meat and meat
products / Sweetie R. Kanatt, Ramesh Chander, Arun Sharma
Food Chemistry, Volume 107, Issue 2, 15 March 2008, p. 845-852,
ISSN 0308-8146
Keywords:Chitosan mint mixture; Antioxidants; Antimicrobials;
Meat products

432. Enthalpy entropy compensation during thermal degradation of
chlorophyll in mint and coriander puree / Shalini Gaur Rudra,
Harjinder Singh, Santanu Basu, U.S. Shivhare
Journal of Food Engineering, Volume 86, Issue 3, June 2008, Pages
379-387, ISSN 0260-8774,

Keywords:Compensation; Chlorophylls; Thermodynamics;
Coriander; Mint; pH; Thermal processing

433. Thermal inactivation Kinetics of peroxidase in mint leaves / G. Rudra
Shalini, U.S. Shivhare, Santanu Basu
Journal of Food Engineering, Volume 85, Issue 1, March 2008, p.
147-153, ISSN 0260-8774
Keywords:Mint; Peroxidases; Heat treatment; Blanching;
Modeling
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436.

437.

TEEAL

Chitosan and mint mixture: a new preservative for meat and meat

products/

Kanatt Sweetie R; Chander Ramesh; Sharma Aru

Food Chemistry, 2008, 107 (2), p. 845-852

Keywords: Biochemistry; Foods; Meat products; Oxidative
spoilage

Influence of salt stress on growth and essential oil production in

peppermint, pennyroyal, and apple mint / Aziz E E; Al Amier H;

Craker LE

Journal of Herbs, Spices & Medicinal Plants, 2008, 14 (1-2), p. 77-87

Keywords: Essential oil plants; Essential oils; Growth; Salinity;
Stress; Stress response

Planting date, mulch, and herbicide rate effects on the growth, yield,

and physicochemical properties of menthol mint (Mentha arvensis) /

Singh M K; Saini S S

Weed Technology, 2008, (4), p. 691-698

Keywords: Biomass; Density; Diuron; Dry matter accumulation;
Effects; Emergence; Feeds; Field experimentation;
Field tests; Growth; Herbage; Herbicides; Menthol;
Mulches; Pesticides; Physicochemical properties;
Planting date

Thymol and carvacrol production from leaves of wild Palestinian

Majorana syriaca/Abu Lafi S; Odeh I; Dewik H; Qabajah M; Hanus L

O; Dembitsky V M

Bioresource Technology, 2008, 99 (9), p. 3914-3918

Keywords: Alpha pinene; Chemical composition; Cymenes;
Essential oil plants; Essential oils; Harvesting date;
Leaves; Plant composition; Secondary metabolites;
Thymol
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438. Characterization of microwave vacuum drying and hot air drying of
mint leaves (Mentha cordifolia Opiz ex Fresen) / Nantawan Therdthali,
Weibiao Zhou
J. of Food Engineering, V. 91, Issue 3, April 2009, p. 482-489, ISSN
0260-8774
Keywords:Mint;Microwave vacuum drying; Hot air drying;

Kinetics; Model

439. Formation and characterisation of mint o0il/S and CS/water
microemulsions / Fang Zhong, Meng Yu, Changrong Luo, Charles F.
Shoemaker, Yue Li, Shugin Xia, Jianguo Ma
Food Chemistry, Volume 115, Issue 2, 15 July 2009, p. 539-544, ISSN
0308-8146
Keywords:Mint  oils;  Microemulsion;  Phase  diagram;

Encapsulation efficiency

TEEAL

440. Essential oil constituents of peppermint, pennyroyal, and apple mint
grown in a desert agrosystem / Aziz E E; Craker L E
Journal of Herbs, Spices & Medicinal Plants, 2009, 15 (4), p. 361-
367
Keywords: Chemical composition; Essential oil plants; Essential
oils; Linalool; Menthol; Plant composition; Plant
extracts

441. Investigation of variations of the morphological values and flowering
shoot yield in different mint species at Iran /Abbaszadeh B; Farahani
H A; Valadabadi S A; Moaveni P
Journal of Horticulture and Forestry, 2009, 1 (7), p. 108-112
Keywords: Mint species; Shoot yield; Plant height; Lateral stem
number; Leaf width; Stem diameter
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442.

443.

444,

445,

2010
SCIENCEDIRECT

Cowpea (Vigna unguiculata L. Walp.) as a green manure to improve

the productivity of a menthol mint (Mentha arvensis L.) intercropping

system / Man Singh, A. Singh, S. Singh, R.S. Tripathi, A.K. Singh,

D.D. Patra

Industrial Crops and Products, Volume 31, Issue 2, March 2010, p.

289-293, ISSN 0926-6690

Keywords:Mentha arvensis; Vigna unguiculata; Intercropping;
Green manure; Cymbopogon martinii; Essential oil
yield

Cryopreservation of mint in vitro-apices: effect of preculture and
cooling procedures / Carolina Kremer, Carmen Martin, Angelika
Senula, Joachim Keller, M. Elena Gonzalez-Benito

Cryobiology, Volume 61, Issue 3, December 2010, p.402, ISSN
0011-0040

Keywords: Mint; Cryopreservation; Cooling; Preculture

How trigeminal, taste and aroma perceptions are affected in mint-

flavored carbonated beverages / A. Saint-Eve, I. Déléris, G. Feron, D.

Ibarra, E. Guichard, I. Souchon

Food Quality and Preference, Volume 21, Issue 8, December 2010, p.

1026-1033, ISSN 0950-3293

Keywords:Olfaction; Trigeminal; Cognitive interaction; CO2;
Beverage; Mint flavor; Aroma; Sugar

Levels of mint and wintergreen flavorants: Smokeless tobacco

products vs. confectionery products / C. Chen, L.M. Isabelle, W.B.

Pickworth, J.F. Pankow

Food and Chemical Toxicology, Volume 48, Issue 2, February 2010,

p.755-763, ISSN 0278-6915

Keywords:Tobacco; Smokeless tobacco; Flavorant compounds;
Menthol; Methyl salicylate; Confectionery
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446. Enhanced specificity of mint geranyl pyrophosphate synthase by
modifying the
R-Loop interactions / Hsieh Fu Lie; Chang Tao Hsi; Ko Tzu Pin; Wang
Andrew H
Journal of Molecular Biology, 2010, 404 (5), p. 859-873
Keywords : Enzymology; Biochemistry; Mutagenesis; Gene
bank;Sequence data; Enzyme activity

447. Evaluation of verticillium wilt resistance in Mentha arvensis and M.
longifolia genotypes/Dung J K S; Schroeder B K; Johnson D A
Plant Disease, 2010, 94 (10), p.s 1255-1260
Keywords: Crop yield; Cultivars; Disease resistance; Fungal
diseases; Genotypes; Plant diseases; Plant pathogenic
fungi; Plant pathogens; Symptoms

448. Mint viruses: beauty, stealth, and disease/Tzanetakis | E; Postman J
D; Samad A; Martin R R
Plant Disease, 2010, 94 (1), p. 4-12
Keywords: Certification; Crop yield; Disease;Vectors; Insect
pests; Plant diseases; Plant parasitic nematodes; Plant
pathogens; Plant pests; Plant viruses; Reviews

2011
SCIENCEDIRECT

449. Determination of antimicrobial effect of mint and basil essential oils
on survival of E.coli O157:H7 and S. typhimurium in fresh-cut
lettuce and purslane / Nural Karagozlii, Bilent Ergoniil, Dilek Ozcan
Food Control, Volume , Issue 12, December 2011, p.1851-1855,
ISSN 0956-7135
Keywords:Antimicrobials; Disinfection; Essential oils; Mint oils;

Basil oil; Minimally processed food; Escherichia coli
0157:H7; Salmonella typhimurium
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450.

451.

452.

453.

Effect of three Greek arbuscular mycorrhizal fungi in improving the

growth, nutrient concentration, and production of essential oils of

oregano and mint plants / N. Karagiannidis, T. Thomidis, D. Lazari,

E. Panou-Filotheou, C. Karagiannidou

Scientia Horticulturae, Volume 129, Issue 2, 10 June 2011, p. 329-

334, ISSN 0304-4238

Keywords:Glomus etunicatum; Glomus lamellosum; Mentha
viridis; Origanum onites

Inactivation of Listeria monocytogenes and Listeria innocua in yogurt

drink applying combination of high pressure processing and mint

essential oils / Gulsun Akdemir Evrendilek, V.M. Balasubramaniam

Food Control, Volume , Issue 8, August 2011, p. 1435-1441, ISSN

0956-7135

Keywords:High pressure processing; Listeria innocua; Listeria
monocytogenes; Mint essential oils; Yogurt drink

2012
SCIENCEDIRECT

Antioxidant potential of curry (Murraya koenigii L.) and mint (Mentha
spicata) leaf extracts and their effect on colour and oxidative stability
of raw ground pork meat during refrigeration storage / A.K. Biswas,
M.K. Chatli, J. Sahoo
Food Chemistry, Volume 133, Issue 2, 15 July 2012, p. 467-472, ISSN
0308-8146

Keywords: Natural antioxidants; Free radical scavenging activity;

Curry leaf; Mint; Pork meat; Lipid oxidation

Chloroplast DNA molecular characterization and leaf volatiles

analysis of mint (Mentha; Lamiaceae) populations in China / XiaoHua

Chen, FangYuan Zhang, Lei

Industrial Crops and Products, Volume 37, Issue 1, May 2012, p.

270-274, ISSN 0926-6690

Keywords: Genetic diversity; Chemotype; Mentha; Non-coding
chloroplast DNA

Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar



454. Development of phylogenetic markers from single-copy nuclear genes
for multi locus, species level analyses in the mint family (Lamiaceae)
/ Manuel Anténio Curto, Pamela Puppo, Diana Ferreira, Marcos
Nogueira, Harald Meimberg
Molecular Phylogenetics and Evolution, Volume 63, Issue 3, June
2012, p. 758-767, ISSN
Keywords: Micromeria; Lamiaceae; Nepetoideae; EPIC marker;

Single copy gene

455. Irradiation depolymerized guar gum as partial replacement of gum
Arabic for microencapsulation of mint oil / Shatabhisa Sarkar, Sumit
Gupta, Prasad S. Variyar, Arun Sharma, Rekha S. Singhal
Carbohydrate Polymers, Volume 90, Issue 4, 6 November 2012, p.
1685-1694, ISSN 0144-8617
Keywords:Guar gum; Irradiation; Mint oils; Microencapsulation;

Storage stability

2013
SCIENCEDIRECT

456. Field evaluation of mutant and hybrid lines of mint for resistance to
Verticillium wilt and yield / Dennis A. Johnson, Ray Baker, Rick A.
Boydston
Crop Protection, Volume 43, January 2013, p. 1-6, ISSN 0261-2194,
Keywords: Verticillium wilt; Soilborne fungus; Mint
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TEH (CAMELLIA SINENSIS)

2008
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Accumulation and distribution of arsenic and cadmium by tea plants /
Shi, Y., Ruan, J., Ma, L., Han, W., & Wang, F.

Journal of Zhejiang University, 9(3), 2008. 265-70

Keywords: Camellia sinensis; Cadmium; Accumulation

Antioxidant and neuroprotective properties of sour tea (Hibiscus

sabdariffa, calyx) and green tea (Camellia sinensis) on some pro-

oxidant-induced lipid peroxidation in Brain in vitro / Oboh, G; Rocha,

JB; T.

Food Biophysics 3. 4 (Dec 2008): 382-389. ISSN: 1557-1858

Keywords: Source tea; Hibiscus sabdariffa; Antioxidants; Food
science; Neurological disorders; Lipids

Carbon and nutrient stocks of tea plantations differing in age,
genotype and plant population density / Kamau, D. M., Spiertz, J. H.,
J., & Oenema, O.

Plant and Soil, 307(1-2),2008. 29-39

Keywords: Tea; Carbon; Plant populations; Plant density

Effects of green tea on insulin sensitivity, lipid profile and expression
of PPAR[alpha] and PPAR[gamma] and their target genes in obese
dogs / Serisier, S., Leray, V., Poudroux, W., Magot, T., Ouguerram,
K., & Nguyen, P.

British Journal of Nutrition, 99(6), 20081208-16. 0007-1145
Keywords: Green tea; Insulin sensitivity; Genes; Obese; Dogs

Influence of long-term treatment with a green tea (Camellia sinensis)
decoction with or without citrus juice on liver steatosis and some
plasma variables in the elderly rat / Hamdaoui, M; Ben Abid, Z;
Akrem, J; Jaafoura, H.

Proceedings of the Nutrition Society 67. OCE (May 2008): E195.
ISSN: 0029-6651

Keywords: Green tea; Citrus juice; Long term treatment; Rats
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462. Seasonal and clonal variations in some major glycosidic bound
volatiles in Kangra tea (Camellia sinensis (L.) O. Kuntze) / Rawat,
Renu; Gulati, Ashu.

European Food Research and Technology = Zeitschrift fur

Lebensmittel-Untersuchung und -Forschung. A 6.6 (Apr 2008):

1241-1249. ISSN: 1438-2377

Keywords: Camellia sinensis; Studies; Flavors; Tea; Food
quality; Food science

SCIENCEDIRECT

463. 28-Day oral (gavage) toxicity studies of green tea catechins prepared
for beverages in rats / Christopher P. Chengelis, Jeannie B.
Kirkpatrick, Karen S. Regan, Ann E. Radovsky, Melissa J. Beck,
Osamu Morita, Yasushi Tamaki, Hiroyuki Suzuki
Food and Chemical Toxicology, Volume 46, Issue 3, March 2008, p.
978-989, ISSN 0278-6915
Keywords: Green tea extracts; Green tea catechins; Rat; Systemic

toxicity; Functional observational battery

464. Acute, subchronic and genotoxicity studies conducted with Oligonol,
an oligomerized polyphenol formulated from lychee and green tea
extracts / Hajime Fujii, Hiroshi Nishioka, Koji Wakame, Bernadene
A. Magnuson, Ashley Roberts
Food and Chemical Toxicology, Volume 46, Issue 12, December
2008, p. 3553-3562, ISSN 0278-6915
Keywords:Oligonol; Catechin; Low molecular

proanthocyanidins; Flavonoids; Flavanol; Toxicology;
90-Day; Oral; Mutagenicity
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468.

469.

Aldehyde formation in frozen mackerel (Scomber scombrus) in the

presence and absence of instant green tea / Rabia Alghazeer, Suhur

Saeed, Nazlin K. Howell

Food Chemistry, Volume 108, Issue 3, 1 June 2008, p. 801-810, ISSN

0308-8146

Keywords:Frozen fish; Lipid peroxidation; Malondialdehyde;
Gluteraldehyde; Hexanal; Green tea

Aluminum bioavailability from tea infusion / Robert A. Yokel,

Rebecca L. Florence

Food and Chemical Toxicology, Volume 46, Issue 12, December

2008, p. 3659-3663, ISSN 0278-6915

Keywords:Accelerator; Aluminum; Atomic absorption
spectrometry; Oral bioavailability; Rat; Tea beverage

Antioxidant activities of different fractions of polysaccharide

conjugates from green tea (Camellia Sinensis) / Haixia Chen, Min

Zhang, Zhishuang Qu, Bijun Xie

Food Chemistry, Volume 106, Issue 2, 15 January 2008, p. 559-563,

ISSN 0308-8146

Keywords:Tea  polysaccharide  conjugates;  Composition;
Molecular weight; Antioxidant activity

Antioxidant and antimicrobial activities of tea infusions / M. Pilar

Almajano, Rosa Carbd, J. Angel Lopez Jiménez, Michael H. Gordon

Food Chemistry, Volume 108, Issue 1, 1 May 2008, P. 55-63, ISSN

0308-8146

Keywords:Antioxidant activity; Antimicrobials; Bovine serum
albumin; Emulsions; Polyphenols; Tea

Antioxidant capacity of herbal infusions and tea extracts: A
comparison of ORAC-fluorescein and ORAC-pyrogallol red
methodologies / E. Alarcon, A.M. Campos, A.M. Edwards, E. Lissi,
C. Lopez-Alarcon

Food Chemistry, V. 107, Issue 3, 1 April 2008, p. 1114-1119, ISSN
0308-8146

Keywords: Antioxidant capacity; ORAC; Herbal tea; Teas
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Application of image texture for the sorting of tea categories using

multi-spectral imaging technique and support vector machine / Di

Wu, Haiging Yang, Xiaojing Chen, Yong He, Xiaoli Li

Journal of Food Engineering, Volume 88, Issue 4, October 2008, p.

474-483, ISSN 0260-8774,

Keywords:Principle component analysis (PCA); Green tea;
Support vector machine (SVM); Multi-spectral image;
Texture sorting
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ISSN 0960-8524

Keywords:Antioxidants; Caffeine; Pine sawdust; Bagasse;
Macroporous resin
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TEEAL

Absolute determination of soluble potassium in tea infusion by
gamma-ray spectroscopy /Maidana N L; Vanin V R; Horii C L;
Ferreira F A; Rajput M U Food Chemistry, 2009, 116 (2), p. 555-560
Keywords: Biochemistry; Methods; Techniques; Foods; Tea

Analysis of coumarin and its glycosidically bound precursor in

Japanese green tea having sweet-herbaceous odour/Yang Ziyi;

Kinoshita Tomom; Tanida Ay; Sayama Hironor; Morita AKki;

Watanabe Naoharu

Food Chemistry, 2009, 114 (1), p. 289-294

Keywords: Methods; Techniques; Food hydrolysis; Tea; Sweet
herbaceous

Antioxidant activity and genotoxic effect on HeLa cells of phenolic
compounds from infusions of Quercus resinosa leaves/Elizabeth ocha
Guzman Nuria; Alberto Gallegos Infante Jos; Francisco Gonzalez
Laredo Rube; Reynoso Camacho Rosali; Ramos Gomez Minerv;
Garcia Gasca Teres; Eustolia Rodriguez Munoz M; Horacio Guzman
Maldonado Salvado; Medina Torres Lui; Azalia Lujan Garcia Blanc
Food Chemistry, 2009, 115 (4), p. 1320-1325
Keywords: Biochemistry; Methods; Techniques; Foods;
Pharmacognosy; Quercus; Leaf tea

Antioxidant capacity of some caramel-containing soft drinks/Brenna

Oreste V; Oreste; Ceppi Elena L M; Giovanelli Gabriell

Food Chemistry, 2009, 115 (1), p. 119-123

Keywords: Biochemistry; Foods; Coffee; Tea; Antioxidant
properties; Chocolate; Cola drink; Fruit juices;Based
drink; Chinotto
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Antipathogenic properties of green tea polyphenol epigallocatechin
gallate at concentrations below the mic against enterohemorrhagic
escherichia coli 0157:H7/ Lee Kang M; Kim Wan Seo; Lim Jeesu;
Nam Sunyoun; Youn Mi; Nam Seong Wo; Kim Younghoo; Kim Sae
Hu; Park Wooju; Park Sungsu; Journal of Food Protection, 2009, 72
(2), p. 325-331
Keywords: Molecular genetics; Biochemistry; Pharmacognosy
MIC

Beneficial effects of different tea flowers against human breast cancer
MCEF-7 cells/Way Tzong De; Lin Hui Y; Hua Kuo Ta; Lee Jang
Chan; Li Wen Hsi; Lee Maw Ron; Shuang Chung Hsian; Lin Jen Kun
Food Chemistry, 2009, 114 (4), p. 1231-1236

Keywords: Pharmacognosy; Apoptotic effect; Antiproliferative
effect

Caffeine in chiang rai tea infusions: effects of tea variety, type, leaf

form, and infusion conditions/Suteerapataranon Siripat; Butsoongnern

Juraira; Punturat Pantiw; Jorpalit Watine; Thanomsilp Chuleepor

Food Chemistry, 2009, 114 (4), p. 1335-1338

Keywords: Biochemistry; Pharmacognosy; Foods antioxidant
activity; Dissolution rate; Antimutagenic activity;
Green tea; Oolong tea; Infusion conditions

Calcium and magnesium releasing capacity of Alfisols under tea in

south India/ Senthurpandian V K; Venkatesan S; Jayaganesh S

Geoderma, 2009, 152 (3-4), p. 239-242

Keywords: Alfisols; Calcium; Capacity; Climate; Climatic zones;
Extraction; Latosols; Magnesium; Nutrients; Soil;
Tea soils; Release; Indexes of nutrient availability

Catechins depletion patterns in relation to theaflavin and thearubigins

formation/ Ngure Francis Muiga; Wanyoko John K; Mahungu Symon

M; Shitandi Anakalo

Food Chemistry, 2009, 115 (1), p. 8-14

Keywords: Biochemistry; Foods; Temperature condition; Black
tea; Time factor; Tea quality; Tea research
foundation; Tea taster; Liquor brightness
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675.

Collembola density and diversity along a gradient of land-use types in

Embu district, Eastern Kenya /Muturi J M; Mbugi J P; Mueke J M;

Lagerlof J; Mungatu J K; Nyamasyo G; Gikungu M

Tropical and Subtropical Agroecosystems, 2009, 11 (2), p. 361-369

Keywords: Agricultural soils; Diversity; Dry season; Forest
plantations; Forest soils; Forests; Land use; Maize;
Soil fauna; Soil types; Species richness; Tea

Comparative antioxidant capacities of phenolic compounds measured

by various tests /Tabart Jessic; Kevers Claire; Pincemail Joe;

Defraigne Jean Olivie; Dommes Jacque

Food Chemistry, 2009, 113 (4), p. 16-1233

Keywords: Biochemistry; Methods; Techniques; Foods red wine;
Apple juice; Hemolysis; Green tea; Grape juice;
Orange juice; Oxygen radical; Scavenging capacity;
Vegetable juice

Composition of polyphenols and methylxanthines in teas and herbal

infusions/Horzic Dunj; Komes Drazenka; Belscak An; Ganic Karin

Kovacevi; Ivekovic Dami; Karlovic Dami

Food Chemistry, 2009, 115 (2), p. 441-448

Keywords: Biochemistry; Foods; Green tea; Black tea; White tea;
Oolong tea; Chamomile infusion; Linden infusion

Cream formation and main chemical components of green tea

infusions processed from different parts of new shoots/Yin Jun Feng;

Xu Yong Qua; Yuan Hai B; Luo Long Xi; Qian Xiao Ju

Food Chemistry, 2009, 114 (2), p. 665-670

Keywords: Biochemistry; Bioprocess engineering ;Green tea;
Cream formation; Chemical components
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676. Density dependence and induced resistance or behavioural response
of the shot-hole borer of tea, Xyleborus fornicatus
(Coleoptera:Scolytidae) to conspecifics and plant odours/Karunaratne
W S; Vijaya Kumar; Pettersson J; Kumar N S
Acta Agriculturae Scandinavica. Section B, Plant Soil Science, 2009,
59 (4), p. 357-361
Keywords: Clones; Cultivars; Exudates; Induced resistance;

Infestation; Insect pests; Odours; Pest resistance;
Plant extracts; Plant pests; Population density; Stems;
Tea; Volatile compound

677. Effect of green and black teas (Camellia sinensis L.) on the
characteristic microflora of yogurt during fermentation and
refrigerated storage / Jaziri Imen; Ben Slama Moura; Mhadhbi
Houcin; Urdaci Maria C; Hamdi Moktar
Food Chemistry, 2009, 112 (3), p. 614-620
Keywords: Biochemistry; Bioprocess engineering; Foods, Milk;

Antimicrobial activity; Antioxidant activity; Green
tea; Black tea; Yogurt product

678. Effect of water quality on the nutritional components and antioxidant
activity of green tea extracts / Zhou Danron; Chen Yugiong; Ni
Dejian
Food Chemistry, 2009, 113 (1), p. 110-114
Keywords: Foods; Water quality; Antioxidant activity; Tap

water; Green tea; Distilled water; 3/5/2014; Deionized
water; Green tea extracts; Reverse osmosis water;
Ultra pure water; Activated carbon; Adsorbed water

679. Effects of different drying methods on the antioxidant properties of
leaves and tea of ginger species / Chan EW C; Lim Y Y; Wong S K;
LimKK; TanSP; LiantoF S; YongM Y
Food Chemistry, 2009, 113 (1), p. 166-172
Keywords: Methods; Techniques; Pharmacognosy; Antioxiclant

properties; Total phenolic content; Lipid
peroxidation; Inhibition activity

680. Effects of land-use changes on soil properties: the conversion of alder
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coppice to tea plantations in the Humid Northern Blacksea Region /

Yuksek T; Gol C; Yuksek F; Yuksel E E

African Journal of Agricultural Research, 2009, 4 (7), p. 665-674

Keywords: Agricultural production; Bulk density; Coppice;
Environmental degradation; Forest soils; Land use;
Nitrogen content; Resistance to penetration;
Saturated hydraulic conductivity; Soil organic matter;
Soil types; Tea

Effects of phenanthrene on chemical composition and enzyme

activity in fresh tea leaves / Mei Xi; Lin Dao Hu; Xu Y; Wu Yuan

Yua; Tu You Ying.

Food Chemistry, 2009, 115 (2), p. 569-573

Keywords: Pollution assessment control; Enzymology; Enzyme
activity; Chemical composition

Effects of tea polyphenols on Candida albicans: inhibition of biofilm

formation and proteasome inactivation /Evensen Nikki A; Braun

Phyllis C.

Canadian J. of Microbiology, 2009, 55 (9), p. 1033-1039

Keywords: Biochemistry; Pharmacognosy; Biofilm formation;
Chymotrypsin like activity; Growth rate constant;
Proteasome inactivation; Glutamyl peptide;
Hydrolyzing activity

Enhancing plant uptake of polychlorinated biphenyls and cadmium

using tea saponin /Xia HuiLong; Chi XiaoYa; Yan ZhiJun; Cheng

WenWei

Bioresource Technology, 2009, 100 (20), p. 4649-4653

Keywords: Cadmium; Maize; Phytoremediation; Polluted soils;
Pollution control; Polychlorinated biphenyls;
Saponins; Soil pollution; Soil types; Sugarcane

Environmental control in tea fields to reduce infection by
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Arai K

Phytopathology, 2009, 99 (2), p. 209-216

Keywords: Plant disease control; Plant diseases; Plant pathogenic
bacteria; Plant pathogens; Tea

685. Evaluation of trace metal concentrations in some herbs and herbal

teas by principal component analysis / Kara Derya

Food Chemistry, 2009, 114 (1), p. 347-354

Keywords: Methods; Techniques; Biochemistry; Foods; Green
tea; Black tea; Peppermint tea; Sage tea; Nettle tea;
Senna tea; Camomile tea; Lemon balm tea; Hollyhock
tea; Linden tea; Lavender tea; Blackberry tea; Ginger
tea; Galangal tea; Cinnamon tea

686. Extracts of olive polyphenols improve lipid stability in cooked beef
and pork: Contribution of individual phenolics to the antioxidant
activity of the extract /

DeJong Sharo; Lanari Maria Cecilia.

Food Chemistry, 2009, 116 (4), p. 892-897

Keywords: Biochemistry; Models; Foods ;Wine; Tea;
Antioxidant activity; Cooked beef; Olive; Cooked
pork; Lipid stability improvement; Positive synergism

687. Flavonoid, tannin and hypericin concentrations in the leaves of St.
John's wort (Hypericum perforatum L.) are affected by UV-B
radiation levels / Germ Matej; Stibilj Vekoslav; Kreft Sam; Gaberscik
Alenk; Kreft-lvan.

Food Chemistry, 2010, 1 (3), p. 471-474

Keywords: Terrestrial ecology; Environmental sciences;
Biochemistry; Foods; Genetic constitution;
Environmental factors; UV B Radiation; Dry matter;
Physiological demand; Environment regulation; Herb
tea

688. Foods and natural health products: gaps and ambiguities in the
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Food Policy, 2009, 34 (4), p. 388-392

Keywords: Food; Foods; Green tea; Labelling; Regulations;
Standards; Tea; Yoghurt

689. Green tea (-)-epigallocatechin gallate inhibits insulin stimulation of
3T3-L1 preadipocyte mitogenesis via the 67-kDa laminin receptor
pathway / Ku HC; Chang H H; Liu HC; Hsiao CH; Lee MJ; Hu YJ;
Hung PF; Liu CW; Kao YH
American Journal of Physiology: Cell Physiology, 2009, 297 (1), p.
C121-C132
Keywords: Adipocytes; Animals; Antiobesity agents; Camellia

sinensis; Catechins; Cell proliferation; Dose response
relationship; Drug; Immune sera; Insulin; Insulin
receptor; Substrate proteins;Kinase; Mice; Mitogen
activated; Protein kinase; Mitogen; Activated protein;
Phosphorylation; Laminin; Signal transduction; Time
Factors

690. Green tea: nature's defense against malignancies / Butt M S; Sultan M

T

Critical Reviews in Food Science and Nutrition, 2009, 49 (5), p. 463-

473

Keywords: Anticarcinogenic properties; Antimutagenic
properties; Antioxidant properties; Apoptosis; Breast;
Breast cancer; Cell lines; Cell mediated immunity;
Chemical composition; Colon; Colon cancer;
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 (NO), 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 (NO), 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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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

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

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

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

Potential role of green tea catechins in the prevention of the metabolic
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Phytochemistry, 2009, 70 (1), p. 11-24
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Blood pressure; Blood sugar; Diabetes mellitus;
Disease prevention; Flavanols; Green tea; Human
diseases; Hyperglycaemia; Hyperlipaemia;
Hypertension; Metabolic disorders; Obesity; Reviews;
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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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705.
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708.

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

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

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

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; lons; Metal
ions; Metals; Pollution; Removal; Scanning electron
microscopy; Sorption; Spectroscopy; Waste water;
Wastes; World; Radiation

Thermal destruction of escherichia coli 0157: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
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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;
Bone density; Caffeine; Cardiovascular diseases;
Digestive tract; Fatty acid synthase; Hormones;
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Microbial flora; Mineral absorption; Mutagenesis;
Neoplasms; Prostate cancer; Tea; Trypsin; Viral
diseases

710. Using tea stalk lignocellulose as an adsorbent for separating

decaffeinated tea catechins /Ye JH; JinJ; LiangH L; LuJL; DuY

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;
Waste water treatment; Wild relatives

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;
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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

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

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

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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European Food Res. and Tech. A 231. 5 (Sep 2010): 763-770. ISSN:
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Keywords:Studies; Functional foods & nutraceuticals; Tea;
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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, .

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
obesityl1,2 / 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

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

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

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

SCIENCEDIRECT

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

Antiacetylcholinesterase and antioxidant activities of Plectranthus
barbatus tea, after in vitro gastrointestinal metabolism / Sara Porfirio,
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786. Unfermented and fermented rooibos teas (Aspalathus linearis) increase
plasma total antioxidant capacity in healthy humans / Débora Villafio,
Monia Pecorari, Maria Francesca Testa, Anna Raguzzini, Angelique
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787.

788.

789.

790.

Stalmach, Alan Crozier, Claudio Tubili, Mauro Serafini

Food Chemistry, 123, 1 December 2010, p. 679-683, ISSN 0308-8146

Keywords:Human;Oxidative stress; Rooibos tea; Total antioxidant
capacity

Using natural dietary sources of antioxidants to protect against
ultraviolet and visible radiation-induced DNA damage: An
investigation of human green tea ingestion / Helena Malhomme de la
Roche, Susan Seagrove, Anisha Mehta, Preshita Divekar, Sandra
Campbell, Alison Curnow,

Journal of Photochemistry and Photobiology B: Biology, Volume 101,
Issue 2, 3 November 2010, p. 169-173, ISSN 1011-1344
Keywords:Antioxidants; Comet assay; DNA damage; Green tea;

Sun protection; Ultraviolet radiation

Variation in catechin contents in relation to quality of ‘Huang Zhi
Xiang’ Oolong tea (Camellia sinensis) at various growing altitudes and
seasons / Yulong Chen, Yueming Jiang, Jun Duan, John Shi, Sophia
Xue, Yukio Kakuda

Food Chemistry, V. 119, Issue 2, 15 March 2010, p. 648-652, ISSN
0308-8146

Keywords:Oolong tea; Altitude; Catechins; Quality parameters;

Season

White and green tea polyphenols inhibit pancreatic lipase in vitro /

Anais Gondoin, Dominic Grussu, Derek Stewart, Gordon J.

McDougall

Food Res. International, V. 43, Issue 5, June 2010, p. 1537-1544,

ISSN 0963-9969

Keywords:Tea; Polyphenols; Lipase; Fat digestion; Obesity;
Health; Tannins

Yerba mate tea (llex paraguariensis): Phenolics, antioxidant capacity
and in vitro inhibition of colon cancer cell proliferation / Elvira
Gonzalez de Mejia, Young Soo Song, Caleb I. Heck, MarcoVinicio
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Ramirez-Mares

Journal of Functional Foods, Volume 2, Issue 1, January 2010, p. 23-

34, ISSN 1756-4646

Keywords:Mate tea; llex paraguariensis; Phenolics; Antioxidant
capacity; DPPH; Colon cancer

TEH
TEEAL-2010

Analysis of free amino acids in Chinese teas and flower of tea plant

by high performance liquid chromatography combined with solid-

phase extraction / Wang Li; Xu Renji; Hu Bin; Li We; Sun Y; Tu

Youyin; Zeng Xiaoxiong

Food Chemistry, 2010, 123 (4), p. 1259-1266

Keywords: Biochemistry; Methods; Techniques; Foods; Tea;
Green; Tea; Black; Oolong tea

Antioxidant and pro-oxidant activities of green tea polyphenols: A

role in cancer prevention / Lambert Joshua D; Elias Ryan J

Archives of Biochemistry and Biophysics, 2010, 501 (1), p. 65-72

Keywords: Pharmacology; Tumor biology; Oxidative stress;
Antioxidant activity; Redox chemistry; Pro oxidant
activity

Application of trace element and stable isotope signatures to

determine the provenance of tea (Camellia sinensis) samples / Pilgrim

Tamara S; Watling R John; Grice Kliti

Food Chemistry, 2010, 118 (4), p. 921-926

Keywords: Biochemistry; Methods; Techniques; Foods; Tea;
Provenance; Stable isotope signature

Characterisation of catechins in green and black teas using square-
wave voltammetry and RP-HPLC-ECD / Novak lvana; Seruga
Marija; Komorsky Lovric Sebojk

Food Chemistry, 2010, 1 (4), p. 1283-1289
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795.

796.

797.

798.

799.

Keywords: Biochemistry; Methods; Techniques; Foods; Green
tea; Black tea; External standard

Characterisation of tea leaves according to their total mineral content

by means of probabilistic neural networks / McKenzie James S;

Marcos Jurado Jose; de Pablos Fernand

Food Chemistry, 2010, 123 (3), p. 859-864

Keywords: Models; Foods; Green tea; Black tea; White tea;
Oolong tea

Characterization of binding interactions between green tea flavanoids

and milk proteins / Yuksel Zerrin; Avci Eli; Erdem Yasar Kema

Food Chemistry, 2010, 121 (2), p. 450-456

Keywords: Biochemistry; Foods; Green tea; Binding interaction;
Protein surface hydrophobicity

Characterization of ionic currents and electrophysiological properties

of goldfish somatotropes in primary culture/Yu Y; Ali Declan W;

Chang John P

General and Comparative Endocrinology, 2010, 169 (3), p. 231-243

Keywords: Biochemistry; Endocrine system; lonic current;
Electrophysiological property; Resting membrane
potential; Membrane input resistance

Chemosystematics of tea trees based on tea leaf polyphenols as

phenetic markers/

Li JiaHua; Nesumi A; Shimizu K; Sakata Y; Liang Mingzhi; He

QingYuan; Zhou HongJie; Hashimoto F

Phytochemistry, 2010, 71 (11-12), p. 1342-1349

Keywords: Chemical composition; Chemical structure;
Chemotaxonomy; Cluster analysis; Flavonoids; Gallic
acid; Geographical distribution; Hybrids; Leaves;
Plant composition; Plant morphology; Polyphenols;
Principle component analysis; Taxonomy; Tea

Comparison of anti-glycation capacities of several herbal infusions
with that of green tea/Ho Su Chen; Wu Szu Pe; Lin Shyh Mir; Tang
Yal
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Food Chemistry, 2010, 1 (3), p. 768-774
Keywords: Foods; Pharmacognosy; Green tea; Black tea; Herbal
infusions; Antiglycation capacity

800. Comparison of positive and negative ion detection of tea catechins
using tandem mass spectrometry and ultra high performance liquid
chromatography /Spacil Zdene; Novakova Lucie; Solich Pet
Food Chemistry, 2010, 123 (2), p. 535-541
Keywords: Methods; Techniques; Biochemistry; Molecular

biophysics; Food quality control

801. Cytoprotective effects of pu-erh tea on hepatotoxicity in vitro and in
vivo induced by tert-butyl-hydroperoxide / Duh Pin Der; Wang Bor
Se; Liou Shiou Je; Lin Chia Jun
Food Chemistry, 2010, 119 (2), p. 580-585
Keywords: Toxicology; Pharmacognosy; Digestive system;
Ingestion; Oxidative damage

802. Determination of tea fermentation degree by a rapid micellar
electrokinetic chromatography / Hsiao Hsien Y; Chen Richie L C;
Cheng Tzong Jih.

Food Chemistry, 2010, 120 (2), p. 632-636
Keywords: Methods; Techniques; Foods; Tea

803. Distribution and biosynthesis of flavan-3-ols in Camellia sinensis
seedlings and expression of genes encoding biosynthetic enzymes
/Ashihara H; Deng WeiWei; Mullen W; Crozier A
Phytochemistry, 2010, 71 (5-6), p. 559-566
Keywords: Biosynthesis; Chemical composition; Cotyledons;

Enzymes; Flavanols; Gene expression; Genes; Leaves;
Phenolic compounds; Plant composition; Roots;
Seedlings; Stems; Tea; Transcription

804. Dual effect of milk on the antioxidant capacity of green, Darjeeling,
and English breakfast teas/Dubeau Svetl; Samson Guy
Tajmir Riahi Heidar Al
Food Chemistry, 2010, 1 (3), p. 539-545
Keywords: Methods; Techniques; Foods; Milk; Solid liquid
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808.

interface; Green tea; Oil in water emulsion;
Darjeeling Tea; English breakfast; Tea; Chain
breaking; Antioxidant capacity

Effect of green tea marinades on the formation of heterocyclic

aromatic amines and sensory quality of pan-fried beef / Quelhas I;

Petisca C; Viegas O; Melo A; Pinho O; Ferreiral MP L V O.

Food Chemistry, 2010, 1 (1), p. 98-104

Keywords: Biochemistry; Molecular biophysics; Methods;
Techniques; Foods; Sensory quality; Green tea;
Marinade; Pan frid beef

Effects of addition of tea saponins and soybean oil on methane

production, fermentation and microbial population in the rumen of

growing lambs / Mao HuiLing; Wang JiaKun; Zhou YiYi; Liu

JianXin

Livestock Science, 2010, 129 (1-3), p. 56-62

Keywords: Additives; Ammonia; Analysis; Body weight; Diets;
Ecology; Effects; Fatty acids; Feeding; Fermentation;
Inhibition; Lambs; Methane; Methane production;
Microbial proteins; Rumen; Saponins; Soybean oils;
Soyabeans; Tea; Volatile fatty acids

Effects of Yerba Mate (llex paraguariensis) supplementation on the

performance of dairy calves / Celi P; Robinson A

Animal Production Science, 2010, 50 (5-6), p. 376-381

Keywords: Antioxidants; Calves; Cattle feeding; Cows; Dairy
cattle; Dairy cows; Dairy performance; Feed
supplements; Liveweight

Electrochemical determination of antioxidant capacity of fruit tea

infusions / Piljac Zegarac Jasenka; Valek Lidij; Stipcevic Tamar;

Martinez Sanj

Food Chemistry, 2010, 121 (3), p. 820-825

Keywords: Methods; Techniques; Foods; Electrochemical
properties; Antioxidant capacity; Cyclic
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tea

809. Evaluation of the total oxy-radical scavenging capacity of catechins
isolated from green tea / Kang Keon Woo; Oh Soo Ji; Ryu Shi Yon;
Song Gyu Yon; Kim Bong He; Kang Jong Seon; Kim Sang Kyum
Food Chemistry, 2010, 121 (4), p. 1089-1094
Keywords: Biochemistry;Molecular biophysics;
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

811. Green tea catechin EGCG inhibits ileal apical sodium bile acid

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;
Membrane proteins; Octoxynol; Sodium dependent;
Protein kinase; Transduction; Symporters;
Taurocholic acid; Tea; Transfection

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
Keywords: Chemical composition; Flavanols; Growth; Herbicidal
properties; Parasitic plants; Plant composition;
Seedlings; Tea
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814.
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817.

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

High fertilizer rates increase susceptibility of tea to water stress /

Cheruiyot E K; Mumera L M; Ng'etich W K; Hassanali A; Wachira F

N

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.

Hot vs. cold water steeping of different teas: do they affect

antioxidant activity?/

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

Identification and grading of tea using computer vision /Jian W,

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

In vitro inhibition of alpha-glucosidases and glycogen phosphorylase

by catechin gallates in green tea / Kamiyama Ogus; Sanae Fujik;

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;
Pharmacology; Green tea; Tea
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818. Interaction mechanisms between caffeine and polyphenols in
infusions of Camellia sinensis leaves / Couzinet Mossion Aureli;
Balayssac Stephan; Gilard VVeroniqu; Malet Martino Myria; Potin
Gautier Martin; Behra Philippe.

Food Chemistry, 2010, 119 (1), p. 173-181
Keywords: Biochemistry; Molecular biophysics; Water
composition

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 | M C; Casal S; OliveiraM B P P
Food Chemistry, 2010, 1 (3), p. 914-919
Keywords: Biochemistry; Methods; Techniques; Foods; Tea;
Coffee brew tea

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
homogenates from mice after administration of green tea, white tea
and Pelargonium purpureum /

Koutelidakis Antonios E; Serafini Maur; Komaitis Michae;

Kapsokefalou Maria. Food Chemistry, 2010, 120 (3), p. 895-901

Keywords: Foods; Digestive system; Ingestion; Green tea; White
tea

Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar 197



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;

Sustainability; Tea industry

824. Photosynthesis, yield, and chemical composition of Tieguanyin tea

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

Keywords: Amino acids; Biomass; Caffeine; Calcium; Chemical
composition; Crop production; Irrigation; Irrigation
water; Leaf water potential; Photosynthesis;
Plantations; Polyphenols; Quality; Stomata; Stomatal
resistance; Tea; Water potential; Yields

825. Sequential determination of tannin and total amino acid contents in
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

826. Tea, flavonoids and stroke in man and mouse /Arab Lenore;
Liebeskind David S Archives of Biochemistry and Biophysics, 2010,
501 (1), p. 31-36
Keywords: Cardiovascular medicine; Human medicine; Medical
sciences; Neurology; Pharmacognosy

827. Unraveling the structure of the black tea thearubigins / Kuhnert
Nikolai
Archives of Biochemistry and Biophysics, 2010, 501 (1), p. 37-51
Keywords: Methods; Techniques; Biochemistry; Models; Biology;
Chemical structure

828. Variation in catechin contents in relation to quality of 'Huang Zhi
Xiang' Oolong tea (Camellia sinensis) at various growing altitudes
and seasons / Chen Yulon; Jiang Yuemin; Duan Jun; Shi John; Xue
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Sophi; Kakuda Yuki

Food Chemistry, 2010, 119 (2), p. 648-652

Keywords: Biochemistry; Agronomy; Climatology;
Environmental sciences; Seasonal variation

2011
PROQUEST

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

Keywords:Antioxidants; Phenols; Plant proteins; Calcium
Chloride; Hydrogen peroxide; Superoxide Dismutase

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

Diagnosing P status and P requirement of tea (Camellia sinensis L.)
by leaf and soil analysis / Debnath, Abhijit; Barrow, N Jim; Ghosh,
Debjani; Malakar, Harisadhan.

Plant and Soil 341. 1-2 (Apr 2011): 309-319. ISSN: 0032-079X
Keywords: Tea; Soils; Plant diseases

Genoprotective effects of green tea (Camellia sinensis) in human

subjects: results of a controlled supplementation trial / Han, K C;

Wong, W C; Benzie, Iris F F.

British Journal of Nutrition 105. 2 (Jan 28, 2011): 171-9. ISSN: 0007-

1145

Keywords:Genotype & phenotype; Clinical trials; Enzymes; Tea;
Antioxidants; Health
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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
Keywords: Green tea; Catechol; Vascular reactivity

Localization of aluminium in tea (Camellia sinensis) leaves using low
energy X-ray fluorescence spectro-microscopy / Tolra, Roser; Vogel-
mikus, Katarina; Hajiboland, Roghieh; Kump, Peter; Pongrac, Paula;
dkk.
Journal of Plant Research 124.1 (Jan 2011): 165-72. ISSN: 0918-
9440
Keywords:Tea; Plant biology; Microscopy; Leaves; Aluminium;
Cells

Morpho-physiological and phenological attributes of reproductive

biology of tea (Camellia sinensis (L.) O. Kuntze) in Sri Lanka /

Ariyarathna, H A; C; K; Gunasekare, M T; K; Kottawa-arachchige, J

D; Paskarathevan, R; Ranaweera, K K; dkk.

Euphytica 181. 2 (Sep 2011): 203-215. ISSN: 0014-2336

Keywords:Phenology; Plant reproduction; Seeds; Morphology;
Selective breeding

Population structure of the predatory mite Neoseiulus womersleyi in a

tea field based on an analysis of microsatellite DNA markers /

Hinomoto, N., Todokoro, Y., & Higaki, T..

Experimental & Applied Acarology, 53(1), 2011.1-15.

Keywords:Tea; Neoseiulus womersleyi; Microsatellite; Population
structure

Proteomic profiling and redox status alteration of recalcitrant tea

(Camellia sinensis) seed in response to desiccation / Chen, Qi; Yang,

Liming; Ahmad, Parvaiz; Wan, Xiaochun; Hu, Xiangyang.

Planta 233. 3 (Mar 2011): 583-92. ISSN: 0032-0935

Keywords:Oxygen Species; Hydrogen peroxide; Peroxidases;
Ascorbate  peroxidases;  Catalase;  Peroxidases;
Superoxide dismutase
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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
major pest, to Northeastern Indian tea plantations: change of weather
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 flr

Lebensmittel-Untersuchung und -Forschung. A 233.6 (Dec 2011):

1049-1055. ISSN: 1438-2377

Keywords:Seasons;  Climate;  Regression analysis; Tea;
Agriculture; Analysis; Studies

841. Seasonal clonal variations and effects of stresses on quality chemicals
and prephenate dehydratase enzyme activity in tea (Camellia sinensis)
/ Sharma, Vaishali; Joshi, Robin; Gulati, Ashu.
European Food Research and Technology = Zeitschrift flr
Lebensmittel-Untersuchung und -Forschung. A 232.2 (Feb 2011):
307-317. ISSN: 1438-2377
Keywords: Tea; Flowers; Cloning; Food science; Food processing

industry; Analysis; Studies
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845.

SCIENCEDIRECT

1H NMR-based metabolomic characterization during green tea
(Camellia sinensis) fermentation / Jang-Eun Lee, Bum-Jin Leg, 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

Keywords:Green tea; NMR; Metabolomics; Metabolites;

Fermentation; PCA

Antioxidant activities, sensory and anti-influenza activity of grape skin
tea infusion / Alaa EI-Din A. Bekhit, Vern Jou Cheng, Michelle
McConnell, Jenny H. Zhao, Richard Sedcole, Roland Harrison

Food Chemistry, Volume 129, Issue 3, 1 December 2011, p. 837-845,
ISSN 0308-8146

Keywords: Grape skin; Antiviral; Tea; Antioxidants; Sensory

Antioxidant activity prediction and classification of some teas using

artificial neural networks / Claudia Cimpoiu, Vasile-Mircea Cristea,

Anamaria Hosu, Mihaela Sandru, Liana Seserman

Food Chemistry, Volume 127, Issue 3, 1 August 2011, p. 1323-1328,

ISSN 0308-8146

Keywords:Tea;  Flavonoids;  Catechins;  Methylxanthines;
Antioxidant activity; Artificial neural networks

Antioxidant and antimicrobial performance of different Argentinean

green tea varieties as affected by whey proteins / Mariana von

Staszewski, Ana M.R. Pilosof, Rosa J. Jagus

Food Chemistry, Volume 125, Issue 1, 1 March 2011, p. 186-192,

ISSN 0308-8146

Keywords:Argentinean green tea; Antioxidants; Antimicrobials;
Whey proteins
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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-1l 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
Keywords:Antioxidant metabolism; Lipid metabolism; Sea

buckthorn; Hippophae rhamnoides; Visceral obesity

847. Assessment of plasma concentrations of (—)-epigallocatechin gallate in
mice following administration of a dose reflecting consumption of a
standard green tea beverage / Admire Dube, Joseph A. Nicolazzo, lan
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

848. Avian pest control in tea plantations of sub-Himalayan plains of
Northeast India: Mixed-species foraging flock matters / Palatty Allesh
Sinu
Biological Control, Volume 58, Issue 3, September 2011, p. 362-366,
ISSN 1049-9644
Keywords:Birds; Biological control; Looper; Geometridae;
Hyposidra; Camellia sinensis

849. Biochemical attributes of tea flowers (Camellia sinensis) at different
developmental stages in the Kangra region of India / Robin Joshi,
Poonam, Ashu Gulati
Scientia Horticulturae, Volume 130, Issue 1, 26 August 2011, p. 266-
274, ISSN 0304-4238
Keywords:Tea flower development; Enzymes; Flavour; Catechins;

Antioxidant activity
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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,
ISSN 0308-8146

Keywords:Theaflavins; Thearubigins; Colour index; Organoleptic

evaluation

Black tea improves attention and self-reported alertness / E.A. De

Bruin, M.J. Rowson, L. Van Buren, J.A. Rycroft, G.N. Owen

Appetite, Volume 56, Issue 2, April 2011, p. 235-240, ISSN 0195-6663

Keywords: Attention; Alertness; Mood; Tea; Caffeine; Theanine;
Plasma levels

Catechin contents in tea (Camellia sinensis) as affected by cultivar and
environment and their relation to chlorophyll contents / Kang Wei,
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

Keywords: Tea; Catechins; Environment; Climate; Chlorophylls

Changes in antioxidant phytochemicals and volatile composition of

Camellia sinensis by oxidation during tea fermentation / Youngmok

Kim, Kevin L. Goodner, Jong-Dae Park, Jeong Choi, Stephen T.

Talcott

Food Chemistry, V. 129, Issue 4, 15 Dec. 2011, p. 1331-1342, ISSN

0308-8146

Keywords: Green tea; Oolong tea; Black tea; Tea fermentation;
Polyphenolics; Caffeine; Flavonoids; Catechins; Total
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73,76, 106, 109, 131, 132, 133, 134, 135,
137, 139, 141, 142, 144, 160, 161, 162,
163, 164, 165, 167, 168, 169, 170, 191,
192, 193, 194, 195, 196, 197, 198, 199

BIOCONTROL, 6, 16

BIOCONTROL AGENTS, 120

BIOCONTROL FORMULATION, 13

BIODIESEL, 74

BIODIVERSITY, 23, 24, 55, 63

BIODIVERSITY CONSERVATION, 23

BIODIVERSITY GENOTYPE, 62

BIOENERGY, 74

BIOGEOGRAPHY, 62

BIOLOGICAL ACTIVITIES, 139, 171, 263

BIOLOGICAL ACTIVITY IN SOIL, 133

BIOLOGICAL CONTROL, 6, 7, 13, 21, 22,
44, 63, 155, 203, 217, 246

BIOLOGICAL CONTROL AGENTS, 56,
63, 68

BIOLOGICAL SAMPLE, 186

BIOLOGICAL TRANSPORT, 195

BIOLOGY, 199

BIOMARKERS, 60

BIOMASS, 69, 80, 106, 133, 198

BIOMASS COST, 247

BIOPROCESS ENGINEERING, 162, 163

BIOSORPTION, 115

BIOSYNTHESIS, 52, 180, 193, 227

BISCHOFIA JAVANICA, 15

BLACK POD, 9

BLACK POD DISEASE, 8, 10

BLACK SEA BREAM, 244

BLACK TEA, 116, 117, 122, 123, 133, 134,
135, 139, 140, 142, 146, 151, 154, 155,
161, 162, 163, 165, 168, 174, 192, 193,
205, 211, 212, 234, 235, 236, 245, 250,
255, 258, 268, 269

BLACK TEA BREW, 133

BLACK TEA EXTRACT, 147

BLACK TEA POLYPHENOLS, 186

BLACK TEA QUALITY, 251

BLACKBERRY TEA, 165

BLOOD GLUCOSE, 144

BLOOD HEMATOLOGY, 96
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BLOOD LIPIDS, 169

BLOOD PLASMA, 136

BODY FAT, 201

BONE DENSITY, 171

BOTANICAL COMPOSITION, 55, 232
BOTANICAL PREPARATIONS, 185
BOTRYOSPHAERIA, 7

BOTRYTIS CINEREA, 189
BRANCHES, 53, 64

BRASSICA OLERACEA, 207
BRAZIL, 10, 80

BRAZILIAN MARKET, 89
BRAZILIAN MEDIUM, 68
BREEDING, 9

BRYOPHYTE DIVERSITY, 6
BUDS, 53

BULK DENSITY, 164
BYPRODUCTS, 134

C

CACAQ, 10, 31, 32, 40, 47
CACAO POD HUSKS, 28, 34, 40
CACAO SAMPLING, 17
CACAO SEED, 21

CADMIUM, 112, 134, 164
CAFFEIC ACID, 137

CAFFEIC ACID DERIVATIVES, 147, 205

CAFFEINE, 1, 31, 49, 52, 73, 80, 86, 91,
119, 128, 129, 130, 143, 147, 148, 149,
154, 159, 171, 172, 180, 198, 204, 205,
207, 208, 221, 229, 231, 235, 238, 242,
249, 258, 272

CAFFEINE CONSUMPTION, 71

CAFFEINE CONTENT, 154

CAFFEOYLTARTARIC ACID, 41

CALCIUM, 57, 64, 69, 78, 137, 161, 198

CALCIUM CHLORIDE, 199

CALCIUM RELEASE, 149

CALVES, 194

CAMELLIA, 137, 138

CAMELLIA OLEIFERA, 208

CAMELLIA SINENSIS, 112, 113, 116,
117,122,124, 125, 126, 127, 130, 146,
151, 153, 155, 156, 157, 158, 166, 176,
177, 180, 183, 184, 185, 189, 203, 206,
207, 212, 215, 218, 224, 226, 227, 228,
233, 238, 239, 241, 244, 247, 248, 249,
256, 258, 262, 265, 266, 267, 269, 271

CAMPAIGNS, 25

CANCER PROMOTION, 149

CANE MOLASSES, 143

CANNED FRUITS, 66

CANNED PRODUCTS, 66

CANNED VEGETABLES, 66

CAPACITY, 72, 161, 170

CAPILLARY ELECTROPHORESIS, 41,
180, 207

CARBAMATE PESTICIDES, 168

CARBOHYDRATES, 24, 25, 80, 89

CARBON, 24, 133

CARBON PASTE ELECTRODE, 170

CARDIOVASCULAR DISEASE
FLAVONOIDS, 145

CARDIOVASCULAR DISEASES, 171

CARDIOVASCULAR HEALTH, 156

CARDIOVASCULAR MEDICINE, 198

CAROTENOIDS, 24

CARYOPHYLLENE OXIDE, 211

CASTOR BEANS, 53

CATABOLISM, 52

CATECHIN BIOSYNTHESIS, 239

CATECHIN METABOLITES, 261

CATECHINS, 21, 29, 119, 121, 124, 126,
144, 146, 148, 151, 155, 158, 166, 171,
177,178,179, 180, 181, 182, 183, 184,
186, 190, 195, 204, 205, 207, 208, 212,
213, 218, 220, 225, 231, 232, 233, 238,
239, 240, 242, 244, 248, 249, 250, 252,
262, 263, 266, 270, 272

CATECHOL, 158
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CATION EXCHANGE CAPACITY, 62,
188

CECAL LIGATION AND PUNCTURE,
255

CELL LINES, 136, 244

CELL MEDIATED IMMUNITY, 166

CELL PROLIFERATION, 166

CELL WALLS, 55

CELLS, 200

CELLULAR RESISTANCE, 74

CENTELLA ASIATICA, 207

CERATO PLATANIN, 15

CERATOBASIDIUM RAMICOLA, 45

CERCOSPORA THEAE, 246

CERTIFICATION, 109

CHAMOMILE INFUSION, 162

CHAMOMILE TEA, 237

CHARACTERIZATION, 8, 104, 231, 233,
256

CHEMICAL ACTIVATION, 256

CHEMICAL ANALYSIS, 167

CHEMICAL COMPONENTS, 150, 162,
209, 241

CHEMICAL COMPOSITION, 3, 24, 28,
53, 54, 56, 61, 73, 85, 94, 98, 102, 106,
107, 124, 136, 138, 140, 143, 153, 164,
166, 187, 192, 193, 196, 198, 267

CHEMICAL CONTAMINANT, 264

CHEMICAL CONTROL, 140

CHEMICAL KINETICS, 84

CHEMICAL STRUCTURE, 52, 192, 199

CHEMICAL TAXONOMY, 177

CHEMICAL TRANSFORMATION, 72

CHEMILUMINESCENCE, 178

CHEMOTAXONOMIC RELATIONSHIP,
54

CHEMOTAXONOMY, 54, 192

CHESTNUTS, 135

CHINESE DARK TEA, 263

CHITOSAN MINT MIXTURE, 105

CHLOROGENIC ACIDS, 53, 73, 137, 225

CHLOROPHYLLS, 65, 105, 185, 204, 236,
246

CHLORPYRIFOS, 133

CHOCOLATE, 5, 14, 27, 28, 30, 33, 34, 42,
43, 48, 160

CHOCOLATE RHEOLOGY, 35

CHOLESTEROL, 213

CHOLESTEROL SYNTHESIS, 127

CHROMATOGRAPHY, 269

CHROMOSOMES, 82

CHRONIC DISEASE, 255

CHYMOTRYPSIN LIKE ACTIVITY, 164

CINNAMON TEA, 165

CITRIC ACID, 40, 218

CITRUS JUICE, 112

CITRUS POSTHARVEST DISEASES, 217

CLASSIFICATION, 5

CLAY SOILS, 64

CLIMATE, 25, 61, 66, 67, 71, 75, 77, 96,
196, 201, 204

CLIMATIC CHANGE, 19, 71, 75, 79, 81

CLIMATIC VARIATION, 72

CLIMATIC ZONES, 161

CLIMATOLOGY, 72, 199

CLONAL TEA, 169

CLONES, 24, 54, 70, 80, 163, 217

CLOVAMIDE, 10

CLUSTER ANALYSIS, 24, 192, 245

COARSE GREEN TEA, 246

COCOA, 8, 10, 11, 14, 15, 16, 17, 19, 20,
21, 23, 24, 25, 26, 27, 28, 29, 30, 32, 33,
34, 35, 36, 37, 38, 39, 41, 42, 45, 46, 70,
71

COCOA AGROFORESTRY, 34

COCOA AGROFORESTS, 9

COCOA AUTOLYSATES, 41

COCOA BEAN FERMENTATION, 30

COCOA BEAN QUALITY, 39
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COCOA BEANS, 9, 10, 20, 22, 30, 33, 40,
48

COCOA BEVERAGE POWDER, 21

COCOABUTTER, 7,9, 14, 30, 31, 42, 43

COCOA BUTTER ALTERNATIVE, 37, 41

COCOA BUTTER EQUIVALENTS, 40

COCOA BUTTER LIKE FAT, 14

COCOA BUTTER PROPERTIES, 37

COCOA FERMENTATION, 33, 48

COCOA GENEBANK, 26

COCOA GENOTYPES, 14

COCOA HUSKS, 8

COCOA INDUSTRY, 11

COCOA MYCOBIOTA, 33

COCOA PARTICLES, 35

COCOA PLANTATIONS, 28

COCOA POWDER, 38

COCOA PROCESSING, 33, 47

COCOA PRODUCTION, 34

COCOA PRODUCTS, 13, 21

COCOA SEEDS, 16

COCOATEA, 29, 205

COCOA WASTE, 28

COCONUTS, 68

COFFEA ARABICA, 59, 78, 79, 81

COFFEA CANEPHORA, 70, 79, 80

COFFEE, 51, 52, 53, 54, 55, 56, 57, 58, 59,
60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70,
71,72,73,74,75,76,77,78, 79, 81, 160,
167,168, 172, 174, 241, 259

COFFEE BEAN, 56, 72, 73

COFFEE BEVERAGE, 76

COFFEE BREW, 73

COFFEE BREW TEA, 197

COFFEE INDUSTRY, 77, 80, 82

COLA, 49, 50

COLA ACUMINATA, 50

COLA CORDIFOLIA, 49, 50

COLA NITIDA, 50

COLD WATER STEEPING, 196

COLLAGEN, 119
COLLETOTRICHUM, 7
COLON CANCER, 87, 178, 191
COLONIZATION, 6, 7, 167
COMBINED ANTIBACTERIAL EFFECT,
252
COMMERCIAL HERBS, 99
COMMERCIALIZATION, 23
COMMUNITY DYNAMICS, 30
COMPARATIVE ANALYSIS, 82
COMPARATIVE ASSESSMENT, 199
COMPARATIVE STUDY, 139
COMPATIBILITY, 263
COMPLEMENTARY, 19
COMPOSITION, 13, 24, 114
COMPOST, 232
COMPOST EXTRACT, 232
COMPOST TEA, 148, 189
CONDIMENTS, 137
CONFECTIONERY, 108
CONFIDENCE INTERVALS, 5
CONIDIA, 62
CONSERVATION, 61, 135, 197
CONSERVATION MEASURES, 223
CONSUMPTION, 49
CONTAMINANTS, 24
CONTAMINATION, 24, 72, 116, 170
CONTROL, 76
CONTROL PROGRAMMES, 25
COPPER FERTILIZERS, 172
CORRELATION, 54
CORRELATION COEFFICIENT, 170
COST EFFECTIVENESS ANALYSIS, 61
COTYLEDONS, 193
COUMARIN, 146
COUNTRY AND INDUSTRY STUDIES
OF TRADE, 144
CREAM FORMATION, 162
CROP DISEASES, 58, 59, 81
CROP DIVERSITY, 34
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CROP MANAGEMENT, 73

CROP PLANTATION, 222

CROP PRODUCTION, 25, 63, 76, 198

CROP QUALITY, 23, 24,53, 71, 172, 196

CROP SCIENCE, 37, 85, 228

CROP WATER PRODUCTIVITY, 119

CROP YIELD, 24, 62, 65, 67, 71, 109, 135,
172

CROPPING SYSTEMS, 23, 54

CROSSES, 76

CROSSMODAL, 28

CRUDE PROTEIN, 135

CRYOCONCENTRATION, 90

CRYOGENIC ENGINEERING, 172

CRYOPRESERVATION, 5, 61, 108

CRYOPROTECTIVE AGENTS, 12

CRYSTALLISATION, 9, 30

CULINARY HERBS, 140

CULTIVAR IDENTIFICATION, 138

CULTIVARS, 5, 53, 57, 58, 59, 60, 61, 67,
68, 69, 76, 109, 138, 140, 145, 163, 218

CULTIVATED POPULATION, 62

CULTIVATED TEA RHIZOSPHERE, 129

CULTIVATION, 72

CULTURAL CONTROL, 140

CULTURE MEDIA, 14, 90

CUNNINGHAMIA LANCEOLATA, 181

CURCUMIN, 178

CYCLIC VOLTAMMOGRAM, 195

CYCLOOXYGENASE ENZYME, 121

CYCLOPENTANES, 18

CYCLOPIAZONIC ACID, 9

CYMBOPOGON MARTINII, 95, 108

CYMENES, 106

CYPERUS LONGUS, 102

CYSTATINS, 19

CYTOLOGICAL STABILITY, 154

CYTOTOXICITY, 51, 166, 208, 248
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DAMASCENONE, 183

DARK CHOCOLATE, 39, 46

DEBARYOMYCES HANSENII, 213

DECAFFEINATED COFFEE, 74

DECAFFEINATED GREEN TEA, 215

DECAFFEINATION, 76, 179, 243, 246

DECOCTION, 141

DECOLORIZED HSIAN TSAO LEAF
GUM, 175

DECONTAMINATION, 139

DEFORESTATION, 24

DEIONIZED WATER, 163

DELIVERY SYSTEM, 21

DENSITY, 74, 77, 106

DEOXYRIBONUCLEIC ACID, 59

DERIVATISATION, 174

DESCRIPTIVE ANALYSIS, 259

DESICCATION TOLERANCE, 256

DETERMINATION, 211, 231

DETOXIFICATION, 141

DEVELOPED COUNTRIES, 137

DEVELOPMENT, 65

DIABETES, 156

DIABETIC, 174

DICOTYLEDONS, 131, 136, 137, 138,
140, 141, 143

DIETARY INTAKE, 237

DIETARY SUPPLEMENT, 248

DIETS, 194

DIFFERENTIAL GENE EXPRESSION,
239

DIFFERENTIAL PULSE
VOLTAMMETRY, 245

DIFFERENTIALLY EXPRESSED GENE,
92

DIGESTIBILITY, 248

DIGESTIVE ENZYMES INHIBITION, 41

DIGESTIVE STABILITY, 240

DIGESTIVE SYSTEM, 142, 193, 198
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DIGESTIVE SYSTEM DISEASE, 142

DILUTE ACID, 210

DISCRIMINANT ANALYSIS, 176

DISEASE PREVENTION, 169, 173

DISEASE RESISTANCE, 24, 31, 52, 55,
57, 60, 69, 76, 109, 265

DISEASE SUPPRESSION, 189, 237

DISEASE SURVEYS, 69

DISEASES, 13, 26, 37

DISSOLUTION RATE, 29, 161

DISTILLATION WASTE WATER, 98

DISTILLED WATER, 163

DISTRIBUTION, 180

DIVERSITY, 10, 29, 35, 162, 210

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

DRUG THERAPY, 142

DRY MATTER, 52, 165

DRY MATTER ACCUMULATION, 106

DRY NUT SHELLS, 39

DRY SEASON, 75, 270

DRYING, 22, 38, 72, 216, 270

DRYING METHODOLOGY, 103

DYNAMIC MICROWAVE-ASSISTED
EXTRACTION, 208

E

ECOLOGICAL CONDITIONS, 98
ECOLOGY, 25, 194

ECONOMIC ANALYSIS, 23
ECONOMIC IMPACT, 135
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

EGG PRODUCTION, 136

ELECTROCHEMICAL OXIDATION, 245

ELECTROCHEMICAL PROPERTIES, 195

ELECTROCHEMISTRY, 182

ELECTROLYZED REDUCED WATER,
240

ELECTRON MICROSCOPY, 170

ELECTROPHORESIS, 58

ELECTROPHYSIOLOGICAL
PROPERTY, 192

ELLIPSOIDAL CYLINDRICAL
COORDINATES, 22

EMBRYOGENESIS, 4, 36

EMBRYONIC DEVELOPMENT, 152

EMBRYQOS, 78, 82

EMERGENCE, 76, 106

EMPOASCA VITIS, 233

EMULSIONS, 14, 43, 91, 104, 114

ENANTIOSELECTIVE ACETYL
TRANSFERASE, 93

ENCAPSULATION EFFICIENCY, 107

ENDOCRINE SYSTEM, 192

ENDOMYCORRHIZAS, 63, 167

ENDOPHYTES, 6, 7, 21, 32

ENDOPHYTIC FUNGI, 7

ENDOSULFAN, 133

ENERGY, 144

ENERGY BALANCE, 132

ENERGY METABOLISM, 144

ENTIRELEAF INDIAN PAINTBRUSH,
124

280 Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar



ENTOMOGENOUS FUNGI, 56

ENTOMOPATHOGENS, 56, 138, 168

ENVIRONMENT, 96, 144, 204

ENVIRONMENT REGULATION, 165

ENVIRONMENTAL DEGRADATION,
164, 170

ENVIRONMENTAL FACTOR IMPACT,
72

ENVIRONMENTAL FACTORS, 55, 69,
71,75, 165

ENVIRONMENTAL SCIENCES, 165, 168,
199

ENVIRONMENTAL TEMPERATURE,
138

ENVIRONMENTAL VARIABLES, 22

ENZYMATIC BIOREACTOR ASSAY,
159

ENZYMATIC EXTRACTION, 211

ENZYMATIC HYDROLYSIS, 272

ENZYMATIC INTERESTERIFICATION,
45

ENZYME ACTIVITY, 55, 56, 109, 133,
136, 140, 148, 164

ENZYME ANTIOXIDANTS, 229

ENZYME EXTRACTION, 130

ENZYME INDUCTION, 244

ENZYME INHIBITORS, 140, 195

ENZYMES, 52, 55, 133, 136, 140, 172,
193, 200, 204, 218

ENZYMOLOGY, 56, 109, 143, 164, 197

EPHEDRA SINICA, 1, 3

EPHEDRINE ALKALOIDS, 1

EPIDEMIOLOGY, 8, 51, 71

EPIDERMIS, 62

EPIGALLOCATECHIN, 173

EPIGALLOCATECHIN GALLATE, 145,
180, 214, 245, 261

EPIGENETICS, 82

EPIMERIZATION, 235

EPINEPHELUS BRUNEUS, 216

EPITHELIAL CELLS, 195

EQUILIBRIUM, 74

EQUILIBRIUM MOISTURE CONTENT,
126

ESCHERICHIA COLLI, 20, 87, 90, 229

ESSENTIAL OIL COMPOSITION, 97

ESSENTIAL OIL PLANTS, 106, 107

ESSENTIAL OIL YIELD, 95, 96, 104, 108

ESSENTIAL OILS, 94, 95, 97, 98, 99, 100,
101, 102, 103, 104, 105, 106, 107, 109,
211, 237, 250

ESTIMATION, 73, 137

ETHANOL, 102

ETHANOLIC EXTRACT, 123

ETIOLOGY, 142

EUCOMMIA ULMOIDES, 243

EUKARYOTES, 131, 136, 137, 138, 141,
143, 169

EUROPE, 137

EUROPEAN UNION COUNTRIES, 137

EVALUATION, 51, 70

EVAPORATION, 75

EVAPOTRANSPIRATION, 52, 61, 67, 75

EXFOLIATED BUCCAL CELLS, 258

EXPERIMENTAL DESIGN, 70

EXPERIMENTS, 36, 78, 82

EXPORTS, 64

EXPRESSED SEQUENCE TAGS, 60, 215

EXTRACELLULAR SIGNAL, 195

EXTRACTABLE SOLIDS YIELD, 211

EXTRACTION, 3, 8, 31, 41, 96, 129, 148,
161, 168, 223, 259, 265

EXTRACTION CONDITION, 142

EXTRACTION EFFICIENCY, 142

EXTRACTION MECHANISM, 136

EXTRACTS, 68, 73, 87, 95, 138, 165, 182

EXTRUSION, 246

FALLOW, 63, 64
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FARM FERMENTATION, 20

FARMERS, 75

FARMING SYSTEMS, 65

FARMS, 5, 26

FAST CENTRIFUGAL PARTITION
CHROMATOGRAPHY, 255

FAT, 24

FATTENING PERFORMANCE, 135

FATTY ACID SYNTHASE, 171

FATTY ACIDS, 37, 83, 87, 144, 194, 266

FECUNDITY, 76

FEED ADDITIVES, 135

FEED CONVERSION EFFICIENCY, 135

FEED SUPPLEMENTS, 136, 194

FEEDING, 73, 194

FEEDS, 106

FERMENTATION, 7, 29, 35, 39, 65, 118,
125, 143, 181, 194, 202, 262

FERMENTATION PROCESS, 30

FERMENTED TEA, 254

FERTILITY, 256

FERTILIZERS, 196

FERULIC ACID, 137

FIELD EXPERIMENTATION, 70, 77, 106,
196

FIELD INFECTION, 35

FIELD TESTS, 106

FILAMENTOUS FUNGI, 8

FLAVANOLS, 118, 136, 139, 167, 169,
193, 196, 207, 208

FLAVONES, 140

FLAVONES GLYCOSIDES, 239

FLAVONOID METABOLISM, 250

FLAVONOIDS, 4, 97, 113, 121, 126, 136,
140, 177, 178, 180, 192, 202, 205, 255,
269

FLAVOR GENERATION, 72

FLAVORANT COMPOUNDS, 108

FLAVOUR VOLATILES, 212

FLOCCULATION, 74

FLOW INJECTION, 188, 247

FLOWER TEA, 210, 243

FLOWERING, 52, 62, 64, 67

FLOWERS, 51, 53, 60, 62, 64, 78, 81, 172,
202, 228

FLUORESCENCE, 21

FLUORESCENCE SPECTROSCOPY, 217

FLUORIDE, 115, 247, 260

FLUORIDE ION SELECTIVE
ELECTRODE, 247

FOCUSED MICROWAVES, 31

FOOD SCIENCE, 112

FOOD ADDITIVES, 137, 143, 186

FOOD ANALYSIS, 19, 21, 34, 38, 53, 138,
176, 180, 183, 185, 211, 212, 216, 218,
245, 249

FOOD APPLICATION, 213

FOOD BORNE PATHOGENS, 175

FOOD COMPOSITION, 16, 19, 21, 34, 38,
156, 159, 176, 180, 183, 184, 212, 216,
218, 249

FOOD CONSUMPTION, 56, 66

FOOD CONTAMINATION, 66

FOOD HYDROLYSIS, 160

FOOD HYDROLYSIS PROCESS, 68

FOOD INHIBITORY ACTIVITY, 142

FOOD INTAKE, 2, 247

FOOD LABELLING, 16

FOOD LIPID PEROXIDATION, 131

FOOD MINERAL CONTENT, 141

FOOD NUTRITIVE QUALITY, 133

FOOD PROCESSING, 31, 53, 213, 249

FOOD PROCESSING INDUSTRY, 87, 202

FOOD QUALITY, 16, 48, 53, 113, 138,
167

FOOD QUALITY CONTROL, 193

FOOD SAFETY, 16, 24, 66, 124

FOOD SCIENCE, 82, 83, 202

FOOD STORAGE, 138
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FOODS, 24, 56, 69, 72, 73, 74, 76, 106,
132, 133, 134, 135, 136, 137, 138, 139,
140, 141, 142, 143, 144, 160, 161, 162,
163, 165, 167, 170, 191, 192, 193, 194,
195, 196, 197, 198

FOODS ANTIOXIDANT ACTIVITY, 161,
195

FOODS ANTIOXIDANT POTENTIAL, 58

FOODS HEAT RESISTANCE, 171

FORENSIC SCIENCE, 176

FOREST MANAGEMENT, 26

FOREST PESTS, 65, 77, 168

FOREST PLANTATIONS, 63, 64, 65, 162,
167, 168

FOREST SOILS, 63, 64, 162, 164, 167

FOREST TREES, 55

FORESTRY, 66, 85, 228

FORESTS, 19, 24, 63, 64, 65, 76, 77, 79

FORMATION, 181

FORMICIDAE, 23

FORMULATION, 21, 99

FRAGRANCE MATERIAL, 93

FREE AMINO ACIDS, 174

FREE LIVING NEMATODES, 65

FREE RADICAL SCAVENGERS, 4

FREE RADICAL SCAVENGING
ABILITY, 133

FREE RADICALS, 131

FREE TRYPTOPHAN, 30

FRENCH GUIANA, 10

FRUCTIFICATION, 53

FRUIT FLOWER RATIO, 20

FRUIT JUICES, 160, 182

FRUIT MATURATION, 80

FRUIT TEA, 195

FRUITS, 1, 53, 54, 55, 61, 62, 65, 76

FUELWOOD, 52

FUJIAN AND TAIWAN CULTIVARS,
122

FULLY FERMENTED SRI LANKAN, 226

FUMIGATION, 23, 71, 101

FUNCTIONAL ANALYSIS, 267

FUNCTIONAL BEVERAGE, 242

FUNCTIONAL CONSTITUENT, 243

FUNCTIONAL FOODS, 138

FUNCTIONAL ING, 207

FUNGAL COMMUNITY, 213

FUNGAL CONTAMINATION, 223

FUNGAL DISEASES, 24, 55, 57, 69, 76,
109

FUNGAL ENDOPHYTES, 17, 20

FUNGAL SPORES, 63, 68

FUNGI, 33, 51, 237

FUNGICIDES, 8, 21, 23, 120, 145, 246

FURNACES, 74

FUZHUAN BRICK TEA, 213

G

GALANGAL TEA, 165

GALLATED CATECHINS, 185

GALLIC ACID, 214

GARCINIA COLA, 49, 50

GAS CHROMATOGRAPHY, 5, 15

GASTROINTESTINAL DISEASES, 173

GASTROINTESTINAL NEMATODES,
102

GENDERED INFORMATION, 122

GENE BANK, 109

GENE EXPRESSION, 4, 60, 76, 78, 81,
180, 193, 227, 228, 234, 250, 251

GENE EXPRESSION PROFILE, 239

GENE EXPRESSION PROFILING, 144

GENE EXPRESSION REGULATION, 144

GENE RESISTANCE, 67

GENES, 51, 52, 57, 60, 76, 112, 132, 193

GENETIC ANALYSIS, 57, 60

GENETIC CONSTITUTION, 165

GENETIC CORRELATIONS, 70

GENETIC DIFFERENTIATION, 62

GENETIC DISTANCE, 62
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GENETIC DIVERSITY, 5, 11, 12, 13, 18,
24,54, 55, 60, 61, 62, 78, 101, 110, 176

GENETIC ENGINEERING, 52, 172

GENETIC FACTOR, 69

GENETIC MAPPING, 60, 252

GENETIC MARKERS, 60

GENETIC MECHANISM, 71

GENETIC PARAMETERS, 57

GENETIC POLYMORPHISM, 60

GENETIC RELATIONSHIP, 176

GENETIC RESISTANCE, 60

GENETIC RESOURCES, 79

GENETIC STABILITY, 58

GENETIC STRUCTURE, 58

GENETIC VARIATION, 67

GENETICS, 49, 58, 59, 66, 67, 172

GENOMES, 12, 17, 36, 51, 59, 78, 82, 172

GENOMICS, 78, 172

GENOTOXICITY, 121, 182

GENOTYPES, 51, 54, 57, 58, 61, 73, 77,
81, 109, 135, 185

GEOGRAPHIC DISTRIBUTION, 62

GEOGRAPHIC ORIGIN, 103, 258

GEOGRAPHICAL COHERENCE, 54

GEOGRAPHICAL AREA OF
PRODUCTION, 124, 185

GEOGRAPHICAL DISTRIBUTION, 77,
192

GEOGRAPHICAL INDICATIONS OF
ORIGIN, 71

GEOGRAPHY, 5

GEOMETRIDAE, 203

GEOTRICHUM CANDIDUM, 179

GERMAN CHAMOMILE, 237

GERMINATION, 13, 56, 60

GERMPLASM, 24, 183, 227

GERMPLASM MANAGEMENT, 26

GHANA, 21, 35

GINGER, 46

GINGER TEA, 165

GLASSY CARBON ELECTRODE, 245

GLIRICIDIA, 19

GLIRICIDIA SEPIUM, 23

GLOBAL WARMING, 71

GLOMUS ETUNICATUM, 110

GLOMUS LAMELLOSUM, 110

GLUCONIC ACID, 143

GLUCOSIDASE, 185

GLUCURONIDASE, 175

GLUTAMYL PEPTIDE, 164

GLUTARALDEHYDE, 38

GLYCOGEN PHOSPHORYLASE
INHIBITION, 185

GLYCOSIDES, 183

GLYOXYLATE CYCLE, 47

GOISHI TEA, 249

GOOD MANUFACTURING PRACTICE,
16

GRAFT COPOLYMERIZATION, 181

GRAPE JUICE, 162

GRAPE SEED EXTRACT, 213

GRAPE SKIN, 202

GRAPE SKIN EXTRACT, 214

GRASSLAND SOILS, 63, 64, 167

GREEN, 195

GREEN ARABIC, 72

GREEN COFFEE, 58, 266

GREEN LEAFHOPPER, 215

GREEN MANURE, 95, 108

GREEN TEA, 112, 114, 115, 119, 120, 121,
122,123, 124, 126, 129, 130, 131, 132,
133, 134, 135, 136, 139, 143, 145, 146,
150, 151, 152, 154, 155, 157, 158, 159,
161, 162, 163, 165, 166, 169, 170, 173,
174,177,180, 181, 182, 183, 184, 188,
189, 190, 192, 193, 194,197, 198, 200,
201, 202, 203, 205, 206, 208, 210, 212,
213, 214, 216, 218, 221, 225, 226, 228,
231, 233, 234, 235, 241, 242, 244, 246,
248, 249, 252, 255, 257, 262, 266, 270
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GREEN TEA BEVERAGE, 119

GREEN TEA CATECHINS, 113, 121, 127,
152, 156, 157, 213

GREEN TEA ENRICHED EXTRACTS,
270

GREEN TEA EXTRACTS, 113, 128, 152,
157, 163, 175, 183, 185, 213, 223, 225,
229, 243, 248, 252, 261, 269

GREEN TEA INFUSIONS, 150, 151, 209,
266

GREEN TEA LEAVES, 148

GREEN TEA POLYPHENOLS, 131, 187,
217, 253, 265

GREEN TEA POWDER, 235, 241

GREEN TEA RESIDUE, 272

GREEN TEA SHOOTS, 118, 126

GREEN TEA WATER EXTRACT, 229

GROUNDWATER, 72

GROUNDWATER POLLUTION, 72

GROWTH, 52, 70, 101, 106, 196

GROWTH PROMOTERS, 135

GROWTH RATE, 134, 135, 136

GROWTH RATE CONSTANT, 164

GUANGDONG CULTIVARS, 122

GUARANA, 1, 2

GUARANA POWDER, 3

GUAVAS, 25

GYNOSTEMMA PENTAPHYLLUM, 158,
206

H
HABITAT CHANGE, 6
HABITATS, 55
HARVEST, 90

HARVESTING, 11
HARVESTING DATE, 106
HARVESTING INTERVALS, 157
HAWAII, 238

HEALTH, 185, 190

HEART DISEASE, 172

HEAVY METALS, 134, 141

HEDONIC PRICING ANALYSIS, 71

HEMIBIOTROPHIC PATHOGEN, 16

HEPATOCELLULAR CARCINOMA, 186

HEPATOCYTES, 244

HEPATOPROTECTIVE EFFECT, 179

HEPATOTOXICITY, 248

HERB EXTRACTS, 2

HERB TEA, 165

HERBAGE, 106

HERBAL FUNGICIDE, 238

HERBAL INFUSIONS, 115, 154, 193, 214,
237, 268

HERBAL TEA, 114, 123, 125, 134, 137,
141, 154, 166, 176, 185, 224, 225, 230,
249

HERBICIDAL PROPERTIES, 196

HERBICIDES, 77, 81, 106

HERBS, 90, 154, 178, 187

HERITABILITY RESISTANCE, 25

HETEROCYCLIC AROMATIC AMINES,
181

HEXAPODA, 138

HIBISCUS SABDARIFFA, 112

HIGH DENSITY PLANTING, 70

HIGH OLEIC HIGH STEARIC
SUNFLOWER OIL, 40

HIGH PERFORMANCE LIQUID
CHROMATOGRAPHY, 98, 158

HIGH PRESSURE PROCESSING, 110,
148

HIGH RESOLUTION MASS
SPECTROMETRY, 229

HIPPOPHAE RHAMNOIDES, 203

HISTOPATHOLOGICAL EVALUATION,
2

HOLLYHOCK TEA, 165

HOMEOSTASIS, 196

HONEYBUSH TEA, 251

HORMONES, 171
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HORTICULTURE, 65, 72, 74, 141, 169
HOT AIR DRYING, 94
HOT WATER STEEPING, 184
HUMAN DISEASES, 171
HUMAN MEDICINE, 198
HUMAN TRIAL, 184
HUMID TROPICS, 75
HUMIDITY, 75
HUSKS, 64
HYBRID VARIETIES, 10
HYBRIDIZATION, 4, 79
HYBRIDS, 73, 192, 270
HYDROCOLLOIDS, 40
HYDRODISTILLATION, 235
HYDROGEN PEROXIDE, 31, 120, 199,
201, 256
HYDROLOGY, 75, 76
HYDROLYZING ACTIVITY, 164
HYDROPHOBICITY, 177
HYDROPONICS, 227
HYDROXYCINNAMIC ACID, 221
HYPERGLYCAEMIA, 169
HYPERLIPAEMIA, 169
HYPERPARASITOIDS, 44
HYPERSENSITIVE LIKE RESPONSE, 74
HYPERTENSION, 169
HYPOCOTYLS, 62
HYPOCREA, 10
HYPOCREALES, 10
HYPOGLYCEMIC, 219, 220
HYPOGLYCEMIC EFFECT, 41
HYPOSIDRA TALACA, 201
HYPOTHESIS TESTING, 19

IDENTIFICATION, 25, 69, 123, 196

ILEX BRASILIENSIS, 84

ILEX KUDINGCHA, 147

ILEX PARAGUARIENSIS, 83, 84, 85, 86,
87, 88, 89, 91, 92, 191, 209

IMAGE ANALYSIS, 138

IMAGE PROCESSING, 138, 196

IMMOBILIZATION, 185

IMMUNE FUNCTION, 238

IMMUNE RESPONSE, 134, 135

IMMUNOLOGICAL ACTIVITY, 50

IMMUNOSENESCENCE, 238

IMMUNOSTIMULATORY PROPERTIES,
166

IMMUNOSUPPRESSIVE EFFECTS, 3

IN SITU CONSERVATION, 55

IN VITRO, 61, 131, 132, 136, 137, 140, 241

IN VITRO CULTURE, 58

IN VITRO DIGESTION, 183

IN VITRO GASTROINTESTINAL
METABOLISM, 175

IN VITRO REGENERATION, 58

IN VITRO TEST, 97

INBRED LINES, 57

INCLUSION COMPLEX, 104

INDEXES OF NUTRIENT
AVAILABILITY, 161

INDIAN BLACK TEA, 259

INDIAN TEA, 201

INDICATOR SPECIES, 55

INDIRECT SELECTION, 71

INDONESIA, 23, 44

INDUCED OBESITY MOUSE MODEL,
249

INDUCED RESISTANCE, 163

INDUCED SYSTEMIC RESISTANCE, 6

INDUCTIVELY COUPLED PLASMA
MASS SPECTROMETRY, 176

INDUSTRIAL PROCESS, 84, 86

INDUSTRIAL PROCESSING, 20

INFECTION, 56, 74, 76, 171

INFECTION TOBACCO MOSAIC, 141

INFESTATION, 54, 73, 76

INFLAMMATION, 166, 171

INFLUENCE, 81
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INFUSION CONDITIONS, 149, 161

INFUSIONS, 124, 126, 141, 185, 230, 243

INGESTION, 193, 198

INHIBITION, 194

INHIBITION ACTIVITY, 163

INOCULATION, 143

INSECT ATTRACTANTS, 143

INSECT COMMUNITIES, 64, 77

INSECT CONTROL, 167

INSECT PESTS, 23, 24, 54, 55, 56, 61, 65,
68, 71, 72, 74, 77, 109, 143, 163, 167,
168

INSECT PLANT INTERACTION, 215

INSECT TEA, 267

INSECT VIRUSES, 138, 168

INSECTICIDAL, 99

INSECTICIDE PERSISTENCE, 141

INSECTICIDES, 118

INSECTS, 138, 143

INSECTS COFFEE, 78

INSOLUBILITY, 21

INSTANT MILK TEA, 147

INSTANT MOUNTAIN TEA, 224

INSTANT TEA, 126, 154, 254, 257

INSTITUTIONAL EXPERIMENTS, 42

INSULIN, 166

INSULIN DEPENDENT DIABETES
MELLITUS, 189

INSULIN RECEPTOR, 166

INSULIN SENSITIVITY, 112

INTEGRATED CONTROL, 140, 167

INTEGRATED MANAGEMENT, 22

INTEGRATED PEST MANAGEMENT,
140, 167

INTENSIFICATION, 23, 24

INTENSIVE CROPPING, 24

INTERACTIONS, 73

INTERCEPTIONS, 75, 76

INTERCROPPING, 65, 68, 95, 140, 168

INTERCROPS, 140
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INTEREST RATES, 135

INTERMEDIATE MOISTURE FOODS,
225

INTERMITTENT DRYING, 86

INTERNATIONAL, 64

INTERNODES, 70

INTERVAL LENGTH, 182

INTESTINAL ABSORPTION, 252

INTESTINAL UPTAKE, 240

INTRINSIC FACTOR, 24

INVERTEBRATES, 138

INVESTIGATION TYPES, 81

IONIC CURRENT, 192

IONIC LIQUID, 186

IONS, 74

IRON, 24

IRON FORTIFICATION, 187

IRON OXIDES, 72

IRRADIATED CARRAGEENAN, 101

IRRADIATION, 117

IRRIGATION, 27, 62, 63, 119, 198

IRRIGATION TREATMENT, 187

IRRIGATION WATER, 198

ISOENZYMES, 55

ISOFLAVONE REDUCTASE, 60

ISOFLAVONES, 140

ISOLATION, 131, 138

ISOSOLID DIAGRAM, 40

ISOTHERMAL ADSORPTION, 179

ISOTOPE, 176

ISOTOPE RATIO, 176

ITALY, 137

JASMINE TEA, 135
JUNIPERUS PHOENICEA, 102

K
KAEMPFEROL GLYCOSIDE, 188
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KANGRA ORTHODOX BLACK TEA,
264

KENYA, 124, 157, 185

KINETICS, 31, 74, 107, 117, 195

KOMBUCHA FERMENTATION, 250

KOMBUCHA TEA, 117, 133

L

LACCASE, 214

LACTIC ACID, 39

LACTIC ACID BACTERIA, 30, 43, 48,
100

LACTONES, 53

LAMIACEAE, 93, 111, 137

LAMIALES, 137

LAMININS, 139

LAND DIVERSION, 135

LAND POLICY, 135

LAND USE, 63, 64, 65, 135, 162, 164, 168

LATIN AMERICA, 90

LATOSOLS, 161

LAVANDULA ANGUSTIFOLIA, 100

LAVENDER TEA, 165

LAYING PERFORMANCE, 136

LEAF ANATOMY, 251

LEAF AREA, 61, 63, 64, 66, 196

LEAF AREA INDEX, 75

LEAF GROWTH, 145

LEAF MINERS, 73

LEAF TEA, 160

LEAF WATER POTENTIAL, 68, 198

LEAF WIDTH, 107

LEAFY HERBAL TEA, 262

LEAVES, 55, 57, 58, 61, 63, 64, 65, 66, 68,
73,75, 89, 106, 138, 143, 192, 193, 196,
200

LEGAL REGULATORY SYSTEMS, 71

LEGUMES, 12, 26

LEMON BALM TEA, 165

LEMON JUICE, 208

LEPIDOPTERA, 138, 201

LIGHT RELATIONS, 68

LIGNIFICATION, 55

LIGNOCELLULOSE, 171, 181

LIMITED AVAILABILITY OF WATER,
119

LIMONENE, 96

LINDEN TEA, 165

LINEAR DISCRIMINANT ANALYSIS,
177,234

LIPASE, 14

LIPID METABOLISM, 203

LIPID OXIDATION, 110

LIPID PEROXIDATION, 46, 83, 88, 103,
114,121, 131, 138, 163, 171, 179, 209

LIPID STABILITY IMPROVEMENT, 165

LIPIDS, 112

LIPOSOMES, 46

LIQUOR BRIGHTNESS, 161

LISTERIA, 28

LISTERIA MONOCYTOGENES, 110

LISTERIA INNOCUA, 110

LISTERIA MONOCYTOGENES, 187

LIVER CELL MEMBRANE PROTEINS,
269

LOCI, 24

LOCOMOTION, 68

LONG TERM ACCEPTABILITY TEST,
182

LONG TERM STABILITY, 181

LONG TERM TREATMENT, 112

LOSSES, 135

LOW MOLECULAR
PROANTHOCYANIDINS, 113

LUTEIN, 183

LYCOPENE, 241

M

MACRONUTRIENTS, 57
MADE TEA, 118, 126, 189
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MADE TEA YIELD, 127

MAGNESIUM, 24, 57, 64, 69, 134, 161,
172

MAGNESIUM FERTILIZERS, 172

MAGNESIUM RELEASE, 149

MAILLARD REACTION PRODUCTS, 15

MAIN COMPONENTS, 206

MALACHITE GREEN, 272

MALAYSIA, 50

MAMMARY GLANDS, 136

MANAGEMENT, 9, 36

MANDARINS, 70

MANGOES, 70

MAPPING POPULATION, 26

MAPS, 62

MARKETING, 23

MARKETS, 23

MATE, 83, 84, 85, 89, 91

MATE, 86

MATE BARK, 91

MATE TEA, 87, 258

MATE TEA LEAVES, 84

MATHEMATICAL MODELS, 75

MATURATION, 53, 57, 64, 67

MATURATION PERIOD, 61

MATURITY STAGE, 61, 62

MEAT PRODUCTS, 82, 106

MECHANICAL PROPERTIES, 47, 187

MEDICAL SCIENCES, 198

MEDICINAL, 137

MEDICINAL PLANTS, 23, 120, 137, 251

MEDICINAL VALUES, 156

MEDICINES, 80

MEDITERRANEAN REGION, 137

MELALEUCA ALTERNIFOLIA, 265

MEMBRANE DAMAGE, 189

MEMBRANE INPUT RESISTANCE, 192

MEMBRANE LIPIDS, 195

MEMBRANE MICRODOMAINS, 195

MEMBRANE PROTEINS, 189, 195
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MENTHA, 99, 101, 105, 110

MENTHA AQUATICA, 94

MENTHA ARVENSIS, 95, 97, 99, 101,
108

MENTHA CITRATA, 101

MENTHA OILS, 103

MENTHA PIPERITA, 94, 97, 98, 99, 100,
101, 104

MENTHA PULEGIUM, 95, 100, 102, 103,
104

MENTHA SPICATA, 96, 98, 101

MENTHA VILLOSA, 103

MENTHA VIRIDIS, 110

MENTHOL, 96, 98, 106, 107, 108

MENTHONE, 98, 99

MERCURY, 134

MESOPOROUS ALUMINIUM, 170

METABOLIC DISORDERS, 169

METABOLIC RESPONSE, 72

METABOLISM, 81

METABOLITE TARGET ANALYSIS, 29

METABOLITES, 136, 174, 202, 227, 228,
232

METABOLOMICS, 47

METAL CONTAMINATION, 124

METAL IONS, 74

METEOROLOGICAL FACTORS, 52, 67

METEOROLOGY, 25, 75, 76

METHANE INHIBITION, 94, 241

METHANE PRODUCTION, 181, 194, 217

METHANOL, 138

METHOD OPTIMIZATION, 74

METHODS, 54, 56, 69, 73, 74, 133, 134,
135, 141, 142, 143, 144, 160, 162, 163,
165, 170, 191, 192, 193, 194, 195, 196,
197, 198, 199

METHYL SALICYLATE, 108

METHYL CHAVICOL, 222

METHYLGLYOXAL, 38

METHYLXANTHINES, 13, 86, 202
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METHYLXANTHINES COMPOSITION,
85
METMYOGLOBIN REDUCING
ATCIVITY, 186
MICROBIAL ANTAGONISTS, 189
MICROBIAL COLONIZATION, 20
MICROBIAL COMMUNITY, 43
MICROBIAL FERMENTATION, 130
MICROBIAL FLORA, 171
MICROBIAL INACTIVATION, 119
MICROBIAL INOCULANTS, 31
MICROBIAL METABOLITES, 43
MICROBIAL PROTEINS, 194
MICROBIOLOGICAL MONITORING,
223
MICROBIOLOGY, 59, 90
MICROCLIMATE, 75
MICROCOLONY METHOD, 223
MICROFLORA, 121
MICROMECHANISM, 219
MICRONUTRIENTS, 125
MICROPROPAGATION, 14, 58
MICROSATELLITE MARKERS, 5
MICROSATELLITES, 12, 24
MICROSCOPY, 85
MICROSTRUCTURE, 14, 30, 31, 85, 149,
187, 219
MICROWAVE ASSISTED
EXTRACTION, 179, 186
MILK, 163, 194, 252
MILK CHOCOLATE, 42
MINERAL ABSORPTION, 171
MINERAL BIOACCESSIBILITY, 133
MINERAL COMPOSITION, 136
MINERAL CONTENT, 61
MINERAL ELEMENT COMPOSITION,
16
MINERALS, 2, 24, 72, 115, 125, 137
MINIMUM INHIBITORY
CONCENTRATION, 139, 178

MINT, 94, 105, 107, 108, 110

MINT ESSENTIAL OILS, 110

MINT EXTRACTS, 96

MINT FLAVOR, 108

MINT OILS, 107, 109, 111

MINT SPECIES, 107

MISTLETOES, 25

MITOCHONDRIAL GENOME, 43

MITOCHONDRIAL PLASMIDS, 43

MITOGEN ACTIVATED, 166

MIXED MICROBIAL CULTURE, 241

MODELS, 165, 192, 199

MODIFIED ATMOSPHERE
PACKAGING, 223

MODIFIED ATMOSPHERE STORAGE,
23,71

MODIFIED COLD INDUCED
AGGREGATION
MICROEXTRACTION, 186

MOISTURE CONTENT, 24, 57, 66, 143,
172

MOLECULAR ANALYSES, 234

MOLECULAR BIOLOGY, 25

MOLECULAR BIOPHYSICS, 167, 169,
193, 194, 195, 196, 197

MOLECULAR CHARACTERISTICS, 210

MOLECULAR CHARACTERIZATION,
12

MOLECULAR DISTILLATION, 44

MOLECULAR GENETICS, 54, 65, 71, 74,
161

MOLECULAR IDENTIFICATION, 33

MOLECULAR PLANT MICROBE
INTERACTIONS, 47

MOLECULAR WEIGHT, 131, 173

MONILIOPHTHORA, 7, 16

MONILIOPHTHORA PERNICIOSA, 15,
17, 43

MONILIOPHTHORA RORERI, 21, 43

MONOCULTURE, 75
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MONOSACCHARIDE ANALYSIS, 269

MONOSACCHARIDE COMPOSITION,
130, 158

MONOSACCHARIDES, 131

MONOTERPENE BIOSYNTHESIS, 93

MORINDA CITRIFOLIA, 247

MORPHOLOGICAL TRAITS, 12

MORPHOLOGY, 69, 144, 200

MORTALITY, 23,71, 73

MOUNTAIN FORESTS, 55

MOUNTAIN TEA, 221

MULBERRY TEA, 216, 226, 239

MULCHES, 106

MULTI CHANNEL ATOMIC
FLUORESCENCE SPECTROMETRY,
224

MULTI RESIDUE, 220

MULTIPLE ANALYTICAL DATA, 69

MULTIVARIATE DATA ANALYSIS, 8

MUSCA DOMESTICA, 104

MUSTARD OIL, 143

MUTAGENESIS, 109, 171

MYCOPARASITES, 22

MYCOPARASITISM, 6, 16

MYCORRHIZAL FUNGI, 63, 68, 167

MYCORRHIZAS, 63, 68, 167

MYCOTOXINS, 33, 47, 148, 264

MYRTACEAE, 137

N

NATURAL ANTIMICROBIAL AGENTS,

46
NATURAL ANTIOXIDANTS, 110, 272
NATURAL COCOA BUTTER, 37
NATURAL ENEMIES, 56, 68, 77
NATURAL PRODUCTS, 1, 46, 99
NATURAL RESOURCES, 144
NATURAL TEA RHIZOSPHERE, 129
NATURE CONSERVATION, 23, 24
NAUPACTUS CURTUS, 59
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NEMANIA DIFFUSA, 158

NEMATICIDES, 140

NEMATODE CONTROL, 140

NEMATODES, 67

NEMATOPHAGOUS FUNGI, 63

NEOPLASMS, 171

NERVOUS SYSTEM, 71

NERVOUS SYSTEM DISEASES, 132

NETTLE TEA, 165

NEURAL NETWORKS, 196

NEUROLOGICAL DISORDERS, 112

NEUROLOGY, 198

NEURONS, 132

NEUTRAL POLYSACCHARIDES, 159

NEW SPECIES, 10

NIGERIAN COCOA, 16

NITRATE, 72, 120, 137, 227

NITRIC OXIDE, 4, 32

NITRITE, 137

NITRITE CONTENTS, 120

NITROGEN, 20, 54, 57, 65, 72, 172

NITROGEN ASSIMILATION, 130

NITROGEN CONTENT, 54, 164

NITROGEN FERTILIZERS, 52, 54, 65,
172

NITROGEN TRANSFER, 17

NONENZYMATIC ANTIOXIDANT
CAPACITY, 240

NONWOOD FOREST PRODUCTS, 23

NUCLEOPOLYHEDROSIS VIRUS, 221

NUCLEOTIDE SEQUENCE, 62

NUTRIENT CONTENT, 53, 54, 65, 137,
172

NUTRIENT SOLUTIONS, 141

NUTRIENT UPTAKE, 57, 65

NUTRIENTS, 24, 64, 161

NUTRITION, 71, 141, 173, 176, 228

NUTRITIONAL COMPONENTS, 152

NUTRITIVE VALUE, 131, 137, 138
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OCCURRENCE, 33, 56, 63

OCHRATOXIGENIC FUNGI, 22

OCHRATOXIN REDUCTION, 47

OCHRATOXINS, 22

OCIMUM, 137

OESTROGENIC PROPERTIES, 136

OIDIUM NEOLYCOPERSICI, 189

OIL IN WATER EMULSION, 194

OILSEED CAKES, 143

OLIGONYCHUS COFFEAE, 155

OLIVE OIL, 28

ONTOLOGY, 78

OOLONG TEA, 122, 135, 142, 161, 162,
184, 190, 191, 192, 205, 240, 241, 242,
246, 260, 268

ORANGE JUICE, 162

ORANGES, 70

ORCHARDS, 25, 64, 69, 76

ORGANIC ACIDS, 224

ORGANIC AMENDMENTS, 96

ORGANIC COCOA, 35

ORGANIC FARMING, 53, 70, 73, 77

ORGANIC FERTILIZERS, 143, 207

ORGANIC GREEN TEA, 207

ORGANIC MATTER, 53, 121, 125, 141

ORGANIC WASTES, 100

ORGANOCHLORIN PESTICIDES, 133

ORGANOLEPTIC EVALUATION, 204

ORGANOLEPTIC TRAITS, 53

ORGANOPHOSPHORUS
INSECTICIDES, 128

ORGANOPHOSPHORUS PESTICIDES,
133

ORNAMENTAL PLANTS, 159

ORTHOSIPHON GRANDIFLORUS, 205

OTHER PRIMARY PRODUCTS, 144

OXALIC ACID, 31

OXIDATION, 84, 235, 272

OXIDATION PROCESS, 232

OXIDATIVE ACTIVITY, 187

OXIDATIVE DAMAGE, 193, 257

OXIDATIVE SPOILAGE, 106

OXIDATIVE STABILITY, 87, 232

OXIDATIVE STRESS, 32, 48, 88, 127,
174,175, 179, 182, 190, 191, 209, 214,
222, 257, 265

OXIDES, 72

OXIDOREDUCTASES, 60, 136, 138

OXYGEN, 132

OXYGEN RADICAL, 139, 162

OXYGEN RADICAL ABSORBANCE
CAPACITY, 242

OXYGEN SPECIES, 201

OXYGENASES, 136, 138

OXYRADICALS, 182

OZONATION, 238

OZONE WATER, 244

P

PARACELLULAR ABSORPTION, 38
PARASITES, 25

PARASITIC PLANTS, 25, 196
PARASITISM, 25, 56, 77
PARASITOIDS, 44, 56, 61, 68, 77
PARTICLE SIZE DISTRIBUTION, 187
PARTNERSHIPS, 198

PASTURES, 63, 74

PATH ANALYSIS, 22
PATHOGENESIS, 36

PATHOGENIC MICROORGANISMS, 100
PATHOGENS, 6, 79, 267

PATTERN RECOGNITION, 177
PAULLINIA CUPANA, 1, 2,3, 4

PEA PROTEIN, 40

PECTATE LYASE PRODUCTION, 33
PECTIN, 3, 34

PECTIN METHYL ESTERASE, 124
PEDALIACEAE, 137

PENICILLIUM ITALICUM, 187
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PEPPERMINT, 104

PEPPERMINT TEA, 165

PERFORMANCE, 135, 209

PERFORMANCE TRAITS, 134

PERMEABILITY, 72

PEROXIDASES, 55, 105, 201

PEROXIDATION, 180

PEST CONTROL, 4, 26, 70, 140, 167

PEST RESISTANCE, 24, 140, 163

PESTICIDE RESIDUES, 133, 155, 167,
168, 238, 264

PESTICIDES, 9, 26, 47, 77, 106, 133, 141,
168, 220, 234, 253

PESTS, 26

PHARMACOGNOSY, 76, 139, 142, 160,
161, 163, 164, 169, 193, 196, 197, 198

PHARMACOKINETICS, 184

PHARMACOLOGICAL ACTIVITY, 267

PHARMACOLOGICAL POTENTIAL, 255

PHARMACOLOGY, 191, 197

PHENOLIC ACIDS, 225

PHENOLIC ACIDS, 85

PHENOLIC ANTIOXIDANTS, 264

PHENOLIC COMPOSITION, 230

PHENOLIC COMPOUNDS, 11, 49, 86, 88,
90, 91, 137, 153, 176, 186, 193, 207, 216,
230, 242, 260

PHENOLIC CONTENT, 89, 142

PHENOLICS, 10, 21, 87, 178, 191, 250

PHENOLOGY, 53, 61, 67, 200

PHENOLS, 19, 156

PHENOTYPES, 82, 140

PHENYLETHANOID GLYCOSIDES, 221

PHENYLPROPANOID BIOSYNTHESIS,
251

PHOSPHONATE, 18

PHOSPHORUS, 53, 57, 64, 69, 137, 172

PHOSPHORUS DEFICIENCY, 244

PHOSPHORUS FERTILIZERS, 52, 53

PHOSPHORYLATION, 166, 245

PHOTOCATALYSIS, 238

PHOTOPERIOD, 14

PHOTOSYNTHESIS, 51, 65, 79, 80, 99,
187, 198

PHOTOSYNTHETIC PARAMETER, 117

PHTHIRAPTERA, 240

PHYLOGENETIC RELATIONSHIP, 54

PHYLOGENETICS, 78

PHYSICAL CONDITIONING, 144

PHYSICAL PROPERTIES, 57, 269

PHYSICAL QUALITY, 138

PHYSICOCHEMICAL
CHARACTERIZATION, 246

PHYSICOCHEMICAL PROPERTIES, 106,
131, 246

PHYSICOCHERNICAL PARAMETER,
168

PHYSIOLOGICAL DEMAND, 165

PHYSIOLOGY, 69

PHYTOCHEMICALS, 236, 244

PHYTOPHTHORA, 7, 10, 18, 20, 32

PHYTOPHTHORA CAPSICI, 6

PHYTOPHTHORA MEGAKARYA, 8, 9,
10, 31, 35

PHYTOPHTHORA PALMIVORA, 9, 13,
37

PHYTOREMEDIATION, 164

PHYTOTHERAPY, 102

PIGMENTS, 65

PLAIN TEA QUALITY, 185

PLANT RESISTANCE, 81

PLANT ARCHITECTURE, 159

PLANT BIOLOGY, 78, 79, 200

PLANT COMMUNITIES, 55, 77

PLANT COMPOSITION, 24, 52, 53, 54,
56, 61, 73, 106, 107, 136, 140, 143, 192,
193, 196

PLANT DENSITY, 64, 70, 77, 112

PLANT DEVELOPMENT, 53, 61, 64, 66,
67,70
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PLANT DISEASE CONTROL, 165

PLANT DISEASES, 10, 24, 37, 51, 52, 55,
57, 60, 67, 69, 76, 109, 165, 199

PLANT EXTRACTS, 73, 90, 107, 137, 138,
140, 143, 163

PLANT GENETIC RESOURCES, 61, 73

PLANT GROWTH, 26, 31, 78, 81, 97, 99,
173, 227

PLANT GROWTH REGULATORS, 18

PLANT HEIGHT, 52, 66, 107

PLANT HORMONES, 98, 101

PLANT IDENTIFICATION, 145

PLANT MORPHOLOGY, 192

PLANT NUTRITION, 52, 57, 64, 196

PLANT PARASITIC NEMATODES, 109,
140

PLANT PATHOGENIC BACTERIA, 165

PLANT PATHOGENIC FUNGI, 24, 54,
55, 62, 69, 76, 109

PLANT PATHOGENS, 24, 54, 55, 62, 63,
69, 76, 109, 165

PLANT PATHOLOGY, 45, 51, 67

PLANT PESTS, 24, 54, 55, 56, 61, 65, 68,
70,72, 74,77, 109, 140, 143, 163, 167,
168

PLANT POPULATIONS, 18, 27, 112

PLANT PROPAGATION, 37, 79

PLANT PROTECTION, 75

PLANT PROTEINS, 18, 58, 199, 227

PLANT REGENERATION, 56

PLANT REPRODUCTION, 19, 49, 51, 58,
200

PLANT RESISTANCE, 37, 58, 59, 67, 78,
82

PLANT TISSUES, 69

PLANT VARIETY PROTECTION, 127

PLANT VIRUSES, 109

PLANT WATER RELATIONS, 57, 61, 62,
68, 135

PLANTATIONS, 69, 76, 198

PLANTING DATE, 106

PLANTING STOCK, 70

PLANTS, 131, 136, 137, 138, 141, 143

PLASMA ANTIOXIDANT
PARAMETERS, 243

PLASMA EXPOSURE, 203

PLECTRANTHUS BARBATUS, 175

POLLINATION, 64

POLLINATORS, 65

POLLUTED SOILS, 133, 164

POLLUTION, 72, 170

POLLUTION ASSESSMENT CONTROL,
164

POLLUTION CONTROL, 164

POLYCHLORINATED BIPHENYLS, 164

POLYETHYLENE GLYCOL, 174

POLYGONACEAE, 138

POLYGONALES, 138

POLYMETHOXYLATED FLAVONES,
255

POLYMORPHISM, 67

POLYPHENOLICS, 249

POLYPHENOLS, 13, 19, 28, 38, 44, 73, 77,
86, 90, 91, 115, 116, 121, 122, 124, 127,
131, 132, 136, 140, 143, 145, 150, 166,
167,173,177, 180, 182, 184, 190, 192,
198, 199, 206, 210, 211, 214, 217, 219,
220, 221, 231, 235, 237, 240, 244, 257,
258, 261, 266, 271

POLYSACCHARIDES, 3, 49, 131, 246,
256, 271

POPULATION, 5, 13

POPULATION DENSITY, 64, 77, 163

POPULATION GENETICS, 54, 62

POPULATION STRUCTURE, 13, 200

POSITIVE SYNERGISM, 165

POSTFERMENTATION, 263

POSTFERMENTATION TEA, 211

POSTFERMENTED TEA, 220, 261

POSTHARVEST DISEASES, 179
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POSTNATAL DEVELOPMENT, 136

POSTPRANDIAL HYPERGLYCEMIA,
271

POT CULTURE, 52

POTASSIUM, 57, 64, 137, 172

POTASSIUM CARBONATE, 256

POTASSIUM FERTILIZERS, 140, 172

POULTRY, 83, 136

POULTRY MANURE, 53

POWDERED COCOA BEVERAGE, 16

PRATYLENCHUS COFFEAE, 79

PRECIPITATION, 61

PRECULTURE, 108

PREDATION, 74

PREDATORS, 55

PREDATORY MITES, 55

PREPARATION METHODS, 214

PREPARATIVE SEPARATION, 261

PRICE PREMIUM, 71

PRINCIPLE COMPONENT ANALYSIS,
115, 123, 154, 192, 234, 245, 259

PRO OXIDANT ACTIVITY, 191

PROANTHOCYANIDINS, 249

PROBABILISTIC NEURAL NETWORKS,
177

PROBIOTICS, 134, 135

PROCESSING, 30, 52, 74, 205, 224, 244

PROCYANIDINS, 38

PRODUCTION, 35, 45

PRODUCTION LOCATION, 169

PRODUCTION STRUCTURE, 135

PRODUCTIVITY, 70

PROFITABILITY, 135

PROGENY, 76, 140

PROPERTIES, 72

PROSTATE CANCER, 171

PROTEASOME INACTIVATION, 164

PROTECTIVE PATHWAY, 71

PROTEIN BOUND TRYPTOPHAN, 30

PROTEIN CONTENT, 131

PROTEIN CROSSLINKING, 38

PROTEIN EXTRACTION, 130

PROTEIN INTERACTION, 180

PROTEIN KINASE, 136, 166, 195

PROTEIN OXIDATION, 264

PROTEIN SURFACE
HYDROPHOBICITY, 192

PROTEIN TRYPTOPHAN, 30

PROTEINS, 36, 115, 132, 154

PROTEOMICS, 132

PROTOZOA, 217

PROVENANCE, 176

PSEUDOMONAS AERUGINOSA, 189

PSYCHIATRY DETOXIFICATION
PATHWAY, 71

PSYCHOACTIVE CONSTITUENTS, 94

PUERH BLACK TEA EXTRACT, 222,
257

PUERH TEA, 116, 127, 128, 148, 177, 179,
231, 237, 238

PUERH TEA EXTRACTS, 271

PURINE ALKALOIDS, 236, 239

PUTRESCINE, 70

Q

QUALITY, 16, 17, 79, 124, 131, 173, 198,
217, 223, 224, 241, 268

QUALITY CONTROL, 180, 251

QUALITY GRADES, 128, 259

QUALITY PARAMETERS, 123, 184, 190,
258

QUANTIFICATION, 226

QUANTITATIVE ANALYSIS, 53, 128

QUANTITATIVE REAL TIME, 97

QUANTITATIVE ULTRASOUND, 49

R
RADIATION, 170
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RADICAL ABSORBANCE CAPACITY,
132

RADICAL SCAVENGING ACTIVITY,
139

RADOPHOLUS ARABOCOFFEAE, 79

RAIN, 25

RAIN FORESTS, 55

RAINFALL INTERCEPTION, 15

RAPID DETERMINATION, 170

RAPID METHOD ANALYSIS, 21

RATTAN TEA, 255

REACTIVE OXYGEN SPECIES, 225, 258,
260

READY TO DRINK TEA, 244, 258

REFINED OLIVE POMACE OIL, 14

REGRESSION ANALYSIS, 61, 201

REGULATORY PRACTICES, 16

RENAL CELL CARCINOMA, 184

RENEWABLE ENERGY, 74

REPRODUCTIVE TRAITS, 70

RESEARCH, 81

RESIDUE OF PESTICIDES, 260

RESISTANCE, 10, 25, 35, 73, 167

RESISTANCE RESPONSE, 74

RESISTANCE TO CONTROL, 18

RESISTANCE TO PENETRATION, 164

RESOURCE USE EFFICIENCY, 104

RESOURCE CONSERVATION, 24

RESPONSE SURFACE
METHODOLOGY, 3, 34, 40, 88, 188,
239, 246

RESPONSES, 69

REVERSE OSMOSIS WATER, 163

REVIEWS, 71

RHIZOBACTERIA, 99

RHODODENDRON TOMENTOSUM
SSP. SUBARCTICUM, 219

RISK ASSESSMENT, 66, 253

ROASTED COFFEE, 68

ROASTED TEA, 142

ROASTING, 53

ROASTING DEGREE, 76
ROLLING PROCESS, 221
ROOIBOS, 149, 249, 259
ROOIBOS TEA, 134, 190, 254
ROOT SHOOT RATIO, 69
ROOTS, 52, 63, 64, 69
ROSACEAE, 137

ROSALES, 137

ROSE TEA, 165

ROSEMARY, 28

ROSEMARY EXTRACTS, 234
ROSEMARY LEAF POWDERS, 145
ROSMARINIC ACID, 175
RUMINAL FERMENTATION, 243
RUMINAL MICROBES, 181
RURAL AREAS, 23

RURAL COMMUNITIES, 23

S

SAGE TEA, 165

SAHLBERGELLA SINGULARIS, 5, 14

SALINITY, 106

SALMONELLA, 20, 32, 39, 42

SALMONELLA TYPHIMURIUM, 109

SANDY SOILS, 64

SATURATED HYDRAULIC
CONDUCTIVITY, 164

SAWNWOOD, 52

SCANNING ELECTRON MICROSCOPY,
170

SCAVENGING CAPACITY, 162

SCIENCE, 80

SCOLYTIDAE, 143

SCORE OF SENSORY EVALUATIONS,
29

SCREENING METHOD, 223

SCROPHULARIALES, 137

SEARCHING BEHAVIOUR, 68

SEASONAL VARIATION, 75, 199
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SEASONS, 75

SECONDARY METABOLITES, 106

SEED CLEANERS, 57

SEED GERMINATION, 52

SEED GERMINATION RATE, 65

SEED MOISTURE, 57

SEED QUALITY, 52, 57

SEED SIZE, 52

SEED TREATMENT, 66

SEED WEIGHT, 18, 57

SEEDLING EMERGENCE, 52, 66

SEEDLING GROWTH, 66

SEEDLINGS, 52, 63, 64, 69, 193

SEEDS, 1, 18, 27,52, 57, 78, 167, 172, 200

SELECTION, 57

SELECTIVE BREEDING, 81, 200

SELENIUM ENRICHED GREEN TEA,
123

SEMIOCHEMICALS, 143

SENNA TEA, 165

SENSITIVITY TO FUNGICIDES, 13

SENSITIZED FLUORESCENCE, 118

SENSORY EVALUATION, 53, 153, 185,
188

SENSORY PROFILE, 249

SENSORY PROPERTIES, 40

SENSORY QUALITY, 138, 194

SEQUENCE DATA, 109

SERUM BIOCHEMISTRY, 96

SHADE TREES, 25, 63, 75, 76

SHADING, 75

SHADING SOLAR RADIATION, 68

SHOOT YIELD, 107

SHOOTS, 52, 69

SIGNAL INTENSITY, 134

SIGNAL TRANSDUCTION, 140, 166

SILAGE FERMENTATION, 120

SIMULATED GASTRIC FLUID, 151

SIMULATED INTESTINAL FLUID, 151

SIMULATION MODELS, 67

SIMULTANEOUS DETERMINATION,
224

SIMULTANEOQOUS DISTILLATION AND
EXTRACTION, 212

SLOPING LAND, 135

SMOKELESS TOBACCO, 108

SOCIAL INSECTS, 72, 74

SODIUM, 74, 137

SODIUM HYPOCHLORITE, 66

SOIL ANALYSIS, 61

SOIL ARTHROPODS, 64

SOIL BIOLOGY, 65, 168

SOIL CHEMICAL PROPERTIES, 53, 64,
65, 168

SOIL COMPOSITION, 53

SOIL EXCHANGEABLE ACIDITY, 188

SOIL FAUNA, 64, 65, 162

SOIL FERTILITY, 62, 85, 173, 228

SOIL FUNGI, 63

SOIL INSECTS, 64

SOIL INVERTEBRATES, 22, 64

SOIL MANAGEMENT, 63

SOIL MICROORGANISMS, 173

SOIL ORGANIC MATTER, 164

SOIL PH, 72,73

SOIL PHYSICAL PROPERTIES, 53, 65,
168

SOIL POLLUTION, 133, 164

SOIL PROPERTIES, 72

SOIL TEXTURE, 64

SOIL TYPES, 53, 64, 72, 162, 164, 167

SOIL WATER, 69, 72, 75

SOIL WATER CONTENT, 25

SOILS, 25, 75, 236

SOLANUM LYCOPERSICON, 237

SOLAR RADIATION, 75

SOLID LIQUID INTERFACE, 194

SOLID PHASE EXTRACTION, 174

SOLID STATE FERMENTATION, 129

SOLUBILIZATION, 115
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SOLUBLE COCOA FIBRE, 29

SOLUBLE TEA, 254

SOMATIC EMBRYO DEVELOPMENT,
56

SOMATIC EMBRYOGENESIS, 58

SOMATIC EMBRYQOS, 5

SORGHUM TEA, 244

SORPTION ISOTHERMS, 171

SOURCE TEA, 112

SOUTHERN CAMEROON, 9

SOYA MILK, 206

SOYBEAN OILS, 143, 181, 194, 272

SPACING, 57

SPATIAL DISTRIBUTION, 70

SPATIAL VARIABILITY, 129

SPATIAL VARIATION, 62

SPECIES ABUNDANCE
DISTRIBUTIONS, 210

SPECIES COMPOSITION, 44

SPECIES DIVERSITY, 24, 30, 55, 62, 64,
65, 75, 77, 168

SPECIES RICHNESS, 24, 55, 63, 64, 65,
72,75, 162

SPECTROPHOTOMETRY, 186, 247

SPECTROSCOPY, 170

SPENT TEA LEAVES, 272

SPENT TEA WASTE, 257

SPERMATOPHYTA, 131, 136, 137, 138,
140, 141, 143

SPODOPTERA, 138

SPORE GERMINATION, 62

SPRINKLER IRRIGATION, 61

SQUARE VALIDATION, 170

SQUARE WAVE VOLTAMMETRY, 177

STABLE ISOTOPE SIGNATURE, 191

STANDARDIZATION OF ANALYTICAL
FOOD COMPOSITION
METHODOLOGY, 212

STAPHYLOCOCCUS AUREUS, 87

STATISTICAL ANALYSIS, 24, 73, 217,
268

STATISTICS, 70

STEAM AGGLOMERATION, 21

STEAM PASTEURIZATION, 249

STEAMING GREEN TEA, 119

STEM DIAMETER, 107

STETHORUS GILVIFRONS, 174

STOCHASTIC PROCESSES, 70

STOMATA, 62

STOMATAL RESISTANCE, 69, 198

STORAGE PROTEIN, 16

STORAGE QUALITY, 23, 71, 244

STORAGE STABILITY, 139

STORED GRAIN PESTS, 99

STORED PRODUCTS PESTS, 23, 71

STRESS RESPONSE, 106

STRUCTURAL CHARACTERISTICS, 3

STRUCTURAL CHARACTERIZATION,
27

STRUCTURAL COMMUNITY, 22

STRUCTURE, 35

STRUCTURE ACTIVITY
RELATIONSHIPS, 139

SUBCHRONIC TOXICITY, 121

SUBSIDIES, 135

SUBSTRATE PROTEINS, 166

SUBSTRATES, 64

SUCROSE, 12, 50, 78

SUGARCANE, 164

SUGARCANE BAGASSE, 171

SULAWESI, 15, 18, 19, 23

SULFUR, 57, 64

SUN DRIED GREEN TEA, 142

SUPERCRITICAL CARBON DIOXIDE,
246

SUPERCRITICAL EXTRACTION, 86

SUPERCRITICAL FLUID, 188

SUPERCRITICAL FLUID EXTRACTION,
264
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SUPERFINE GREEN TEA POWDER, 241
SUPEROXIDE DISMUTASE, 136
SUPPRESSION SUBTRACTIVE
HYBRIDIZATION, 215
SURVEYS, 77
SURVIVAL, 13
SURVIVAL PROLIFERATION
PATHWAYS, 14
SUSCEPTIBILITY, 196
SUSPENSIONS, 74
SUSTAINABILITY, 24, 80, 198
SUSTAINABLE AGRICULTURE, 21
SWEET HERBACEOQUS, 146, 160
SYMPORTERS, 195
SYNERGISTIC EFFECT, 179
SYSTEMATICS, 10

T

TANNIC ACID, 188

TANNINS, 140, 172, 190

TANZANIA, 119

TARTARY BUCKWHEAT TEA, 205

TASTE SENSOR TECHNIQUE, 180

TASTE VARIANTS, 206

TAUROCHOLIC ACID, 195

TAXONOMY, 192

TEA, 63, 64, 65, 66, 90, 112, 113, 114, 115,
117,118, 120, 124, 125, 126, 128, 129,
130, 131, 132, 133, 134, 135, 136, 137,
138, 140, 142, 143, 144, 145, 146, 149,
150, 151, 153, 154, 155, 156, 158, 159,
160, 162, 163, 164, 165, 166, 167, 168,
170,171, 172,173, 174, 175, 176, 177,
178, 180, 184, 187, 188, 189, 190, 191,
192,193, 194, 195, 196, 197, 198, 199,
200, 201, 202, 204, 207, 208, 211, 212,
214,215, 217, 218, 219, 220, 221, 222,
223,224,227, 228, 229, 230, 232, 233,
234,236, 238, 240, 242, 243, 246, 247,

250, 251, 253, 254, 259, 260, 264, 265,
267, 269, 270, 271, 272

TEA ANALYSIS, 236

TEA ANTIGONON, 138

TEA BASED DRINKS, 223

TEA BEVERAGE, 114, 185

TEA BREW, 155

TEA CALLI, 239

TEA CAMELLIA, 131, 136, 140, 141

TEA CATECHINS, 125, 148, 150, 175,
186, 225, 261

TEA CLONES, 119, 125

TEA CREAM, 266

TEA CREAM FORMATION, 151

TEA CULTIVARS, 122

TEA CULTURE, 267

TEA DISCRIMINATION, 118, 135

TEA DRINK, 181

TEA DRYING, 247

TEA EXTRACTS, 232, 257

TEA FERMENTATION, 205

TEAFIELD, 270

TEA FIELD SOIL, 237

TEA FLOWER DEVELOPMENT, 204

TEA FLOWER POLYSACCHARIDES,
179

TEA FLOWERS, 148, 219, 220, 256

TEA FRUIT PEEL, 259

TEA GARDEN, 121, 189

TEA GLYCOPROTEIN, 130

TEA GRANULES, 126

TEA INDUSTRY, 198

TEA INFUSIONS, 120, 134, 136, 141, 155,
156, 189, 195, 236

TEA LEAF, 146

TEA LEAF POWDER, 171

TEA LEAVES, 125, 148, 189, 263

TEA LOOPER, 220

TEA MANUFACTURE WASTE, 116, 133
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TEA MANUFACTURING PROCESSES,
236

TEA PHENOLICS, 249

TEA PLANNERS, 197

TEA PLANT RESISTANCE, 245

TEA PLANTATION, 130, 223

TEA PLANTS, 125, 127, 130, 183, 239,
252

TEA POLYPHENOLS, 119, 152, 189, 225,
234, 239, 244, 263, 265, 268

TEA POLYSACCHARIDE
CONJUGATES, 114, 189

TEA POLYSACCHARIDES, 158, 210,
223, 233, 246, 255, 263, 269, 271

TEA POWDER, 257

TEA PROCESSING, 218

TEA PROTEIN, 130

TEA QUALITY, 161, 246

TEA QUALITY DIFFERENCE, 169

TEA RESEARCH FOUNDATION, 161

TEA RESIDUE, 186

TEA SAMPLE, 231

TEA SAPONINS, 153, 179, 181, 217, 243,
260, 263

TEA SEDIMENT, 266

TEA SEED CAKE, 188

TEA SEEDLINGS, 180

TEA SOILS, 63, 149, 161, 167

TEA SOUTHERN EUROPE, 137

TEA TASTER, 161

TEA TRADE 1SO STANDARDS, 212

TEA TREE OIL, 240

TEATYPE, 149

TEA VARIETY, 239

TEA VOLATILE COMPOUNDS, 205

TEA WASTE, 129, 271

TEA YIELDS, 169

TECHNICAL EFFICIENCY, 34

TECHNIQUES, 54, 56, 69, 73, 74, 133,
134, 135, 141, 142, 143, 144, 160, 162,

163, 165, 170, 191, 192, 193, 194, 195,
196, 197, 198, 199
TECHNOLOGY, 35
TEMPERATE TEA, 176
TEMPERATURE, 55, 61, 76, 134, 236
TEMPERATURE CONDITION, 161
TERPENOID GENE EXPRESSION, 97
TERPENOIDS, 24
TERRESTRIAL ECOLOGY, 165
TESTOSTERONE, 248
TESTS, 74
TEXTURAL FEATURES, 263
TEXTURE, 220
THEACEAE, 131, 136, 140, 141, 143, 180
THEAFLAVINS, 204
THEALES, 136, 140, 143
THEANINE, 188, 218, 235, 238, 241
THEANINE SYNTHETASE, 241
THEARUBIGINS, 204
THEOBROMA CACAQ, 4,5, 6, 7,8,9, 10,
11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21,
22, 23, 25, 26, 27, 28, 31, 32, 33, 34, 36,
38, 41, 44, 45, 46, 48
THEOBROMA GRANDIFLORUM, 17
THEOBROMINE, 31, 49
THEOPHYLLINE, 245
THERAPEUTIC AGENTS, 97
THERMAL ANALYSIS, 167
THERMAL DEATH, 171
THERMAL DEGRADATION, 213
THERMAL PROCESSING, 105
THERMODYNAMICS, 105, 171, 179
THERMOTOLERANCE, 32
THREE PHASE PARTITIONING, 41
THREE TYPES OF COCOA TEA, 29, 206
THROUGHFALL, 25
THYMOL, 106
THYROID, 183
THYROID PEROXIDASE, 183
TIEGUANYIN TEA, 187

300 Bibliografi Hasil Penelitian Pertanian 2008 — 2013. Komoditas Tanaman Penyegar



TIMBERS, 23

TIME FACTOR, 161

TOBACCO, 108

TOLERABLE WEEKLY INTAKE, 33

TOLERANCE, 14

TOMATO JUICE, 134

TOTAL ANTIOXIDANT CAPACITY, 39,
190, 206, 226

TOTAL PHENOLIC COMPOUNDS, 205

TOXIC SUBSTANCES, 66

TOXICITY, 91

TOXICOLOGY, 71, 113, 142, 193

TOXOPTERA AURANTII, 245

TRACE ELEMENT FERTILIZERS, 172

TRACE ELEMENTS, 74, 189, 237

TRADE, 64

TRADITIONAL APPLICATION, 267

TRANSCRIPTION, 140, 193

TRANSCRIPTION FACTORS, 227

TRANSCRIPTIONAL REGULATION,
211

TRANSFORMATION, 167

TRANSITIONAL FARMING, 53

TRANSPIRATION, 25, 75

TREES, 25, 55, 63, 72, 75

TRIACONTANOL, 97

TRIACYLGLYCEROLS, 39

TRICHODERMA, 6, 17

TRICHODERMA ASPERELLUM, 8

TRICHODERMA OVALISPORUM, 21

TRICHODERMA REESEI CELLULASES,
271

TRICHODERMA STROMATICUM, 7

TRICHOME, 17

TRICODERMA, 22

TRIGLYCERIDE, 37

TRIMETHYLAMINE OXIDE, 265

TRIPLE SUPERPHOSPHATE, 53

TROLOX EQUIVALENT, 139

TROPICAL FORESTS, 6, 24

TROPICAL HERBAL PLANTS, 26
TROPICAL TEA, 176

TROPICS, 72

TRYPANOSOMA BRUCEI, 245
TUMOR BIOLOGY, 139

TUMOUR NECROSIS FACTOR, 135

u

ULTISOLS, 72

ULTRA PERFORMANCE LIQUID
CHROMATOGRAPHY TANDEM
MASS, 264

ULTRA PURE WATER, 163

ULTRAFILTRATION, 209

ULTRAVIOLET RADIATION, 138, 190

UNAERATED TEA, 233

UNFERMENTED TEA, 226

UNIFORMITY, 127

UREA, 128

UREA FERTILIZERS, 172

URINARY SYSTEM LIVER INJURY,
142

UROLOGIC DISEASE, 142

\Y

VACUUM DRYING, 254
VARIATION, 24, 96

VARIETAL RESISTANCE, 73, 140
VARIETAL SUSCEPTIBILITY, 140
VARIETIES, 69, 73, 118

VARIETY DISCRIMINATION, 147
VARIETY TRIALS, 69
VASCULAR REACTIVITY, 200
VECTORS, 25

VEGETABLE JUICE, 162
VEGETABLES, 140
VEGETATION, 77

VEGETATION CARBON, 222
VEGETATION TYPES, 55
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VEGETATIVE TRAITS, 70

VEGETATIVE VIGOR, 40

VERO CELL LINE, 248

VERTEBRATES, 169

VESICULAR ARBUSCULAR
MYCORRHIZAS, 63, 68, 167

VETERINARY COLLEGES, 80

VETERINARY MEDICINE, 80

VIBRIO PARAHAEMOLYTICUS, 243

VIGNA UNGUICULATA, 95, 108

VIRAL DISEASES, 25, 141, 171

VIRUSES, 138

VITAMIN C, 208

VITAMINS, 1, 24, 240

VOLATILE COMPOUNDS, 30, 68, 143,
242

VOLATILE FATTY ACIDS, 22, 194

VOLATILE FLAVOR COMPONENTS,
264

VOLATILE FLAVOR COMPOUNDS, 38

VOLATILE OILS, 94

VOLATILE ORGANIC COMPOUNDS, 99

VOLATILE PROFILE, 39

VOLTAMMETRIC ELECTRONIC
TONGUE, 245

VOLTAMMETRY, 180

W

WAGE RATES, 135

WASTE MANAGEMENT, 197
WASTE TEA, 115

WASTE UTILIZATION, 171
WASTE WATER, 171

WASTE WATER TREATMENT, 171
WATER ACTIVITY, 126, 221, 241
WATER AVAILABILITY, 68, 75
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

4
ZINC SULFATE, 172
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