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KATA PENGANTAR

Bibliografi Teknologi Pascapanen Tanaman Sayuran tahun 2013 disusun
dan disebarluaskan kepada para pengguna di lingkup Badan Litbang Pertanian.
Penyusunan bibliografi ini dimaksudkan agar pengguna dapat mengetahui dan
mengikuti perkembangan penelitian pertanian di berbagai negara sehingga dapat
dijadikan sebagai rujukan untuk penelitian dan pengembangan pertanian di tanah
air.

Bibliografi ini memuat data bibliografi hasil penelitian yang bersumber
dari database yang dilanggan oleh Pusat Perpustakaan dan Penyebaran Teknologi
Pertanian (PUSTAKA), vyaitu ProQuest, ScienceDirect, TEEAL (The Essential
Electronic of Agricultural Library), GREENR, serta CABI dan DOAJ (Directory
Open Access Journal).

Penyusunan bibliografi ini diharapkan dapat 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 Teknologi Pascapanen Tanaman Sayuran tahun 2013
berjumlah 831 judul artikel yang diterbitkan antara tahun 2008 hingga 2013. Selain
diterbitkan dalam bentuk tercetak, bibliografi ini juga dapat diakses secara online
melalui web PUSTAKA http://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 email:
pustaka@litbang.deptan.go.id atau telepon ke nomor 0251-8321746, fax 0251-
8326561. Bagi para peneliti yang datang ke PUSTAKA, penelusuran dapat
dilakukan di ruang layanan perpustakaan 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.Sc.
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Asparagus
2008
ProQuest

Changes in glucose, fructose and sucrose contents in storage roots of asparagus during

vegetation period / Gasecka, M., Stachowiak, J., Krzesinski, W., Knaflewski, M.,

Golinski, P.

Vegetable Crops Research Bulletin, Volume 69, Issue 145, 2008, ISSN 15069427

Keywords: Asparagus; Glucose; Fructose; Sucrose; Vegetation period; Storage
roots

Correlations between asparagus crop and the year of cropping, day of harvest, sugar
contents in storage roots and spears and air temperature / Gasecka, M.; Stachowiak, J.;
Krzesinski, W.; Knaflewski, M.; Golinski, P.
Vegetable Crops Research Bulletin, Volume 68, Issue 93, 2008, ISSN 15069427
Keywords: Asparagus; Sugar content; Storage roots; Harvesting;

Air temperature

ScienceDirect

Effect of three-stage hypobaric storage on membrane lipid peroxidation and activities

of defense enzyme in green asparagus / Li, W.X., Zhang, M., Wang, S.J.

LWT - Food Science and Technology, Volume 41, Issue 10, p. 2175-2181, December

2008, ISSN 0023-6438

Keywords: Green asparagus; Hypobaric storage; Lipid peroxidation; Free
radicals; Defense enzyme

Extending the shelf-life of asparagus spears with a compressed mix of argon and xenon

gases / Zhang, M., Zhan, Z.G., Wang, S.J., Tang, J.M.

LWT - Food Science and Technology, Volume 41, Issue 4, p. 686-691, May 2008, ISSN

0023-6438

Keywords: Noble gas mixture; Modified atmosphere packaging; Asparagus
spear; Storage; Shelf life

Peeling has no effect on respiration and ethylene production and only minimal effect on

quality of fresh white asparagus spears / Siomos, A.S., Gerasopoulos, D., Tsouvaltzis,

P., Koukounaras, A.

Postharvest Biology and Technology, Volume 50, Issues 2-3, p. 224-227, November

2008, ISSN 0925-5214

Keywords: Light processing; Fresh cut; Antioxidants; Phenolics; Colour;
Toughness
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10.

Physical, chemical and microbiological changes in stored green asparagus spears as

affected by coating of silver nanoparticles-PVP / Jianshen An, Min, Z., Shaojin, W.,

Juming, T.

LWT - Food Science and Technology, Volume 41, Issue 6, p. 1100-1107, July 2008,

ISSN 0023-6438

Keywords: Asparagus officinalis; Silver nanoparticles; Polyvinylpyrrolidone;
Coating; Storage; Quality

TEEAL

Major anthocyanins from purple asparagus (Asparagus officinalis) / Sakaguchi, Y.,
Ozaki,Y. Miyajima, 1., Yamaguchi, M., Fukui, Y., lwasa, K., Motoki, S., Suzuki, T.,
Okubo, H.
Phytochemistry, 2008, Volume 69, Issue 8, p. 1763-1766, ISSN 0031-9422
Keywords: Asparagus; Anthocyanins; Antioxidant properties;

Chemical composition; Chemical structure; Free radicals

2009
CABI

Sanz, S., Olarte, C., Ayala, F., Echavarri, J.F.
Journal of Food Science , Volume 74, Issue 6, p. S296-S302, 2009, ISSN 0022-1147
Keywords: Asparagus; Storage; Lighting; Atmosphere

Impact of edible coatings and packaging on quality of white asparagus (Asparagus

officinalis, L.) during cold storage / Tzoumaki, M.V., Biliaderis, C.G., Vasilakakis, M.,

Food Chemistry, Volume 117, Issue 1, p. 55-63, 2009, ISSN 0308-8146

Keywords: White asparagus; Spears; Quality; Edible films; Texture;
Anthocyanins; Lignification; Packaging; Cold storage

ScienceDirect

Quality and shelf-life of washed fresh-cut asparagus in modified atmosphere

packaging/ Sothornvit, R., Kiatchanapaibul, P.

LWT - Food Science and Technology, Volume 42, Issue 9, p. 1484-1490, November

2009, ISSN 0023-6438

Keywords: Asparagus; Washing; Microbial loads; Modified atmosphere
packaging; Shelf life
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http://www.cabdirect.org/search.html?q=sn%3A%220022-1147%22
http://www.cabdirect.org/abstracts/20093197645.html?resultNumber=0&q=title%3A%28asparagus+officinalis%29+AND+title%3A%28packaging%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/abstracts/20093197645.html?resultNumber=0&q=title%3A%28asparagus+officinalis%29+AND+title%3A%28packaging%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/search.html?q=sn%3A%220308-8146%22

11.

12.

13.

14.

15.

Quantitative assessment of intact green asparagus quality by near infrared spectroscopy

/ Rojas, K.F., Sanchez, M.T., Marin, D.P., Guerrero, J.E., Varo, A.G.

Postharvest Biology and Technology, Volume 52, Issue 3, p. 300-306, June 2009, ISSN

0925-5214

Keywords: Green asparagus; NIR spectroscopy; Nondestructive analysis;
Texture; Quality

TEEAL

Effect of the extraction method on phytochemical composition and antioxidant activity

of high dietary fibre powders obtained from asparagus by-products / Fuentes Alventosa,

J.M., Jaramillo-Carmona, S., Rodriguez, G.G., Rodriguez, A.R., Fernandez, B.J.,

Guillen, B.R., Espejo, Calvo, J.A., Jimenez, A.A.

Food Chemistry, Volume 116, Issue 2, p. 484-490, 2009, ISSN 0308-8146

Keywords: Asparagus; Byproducts; Antioxidant activity; Extraction;
Phytochemical composition

Impact of edible coatings and packaging on quality of white asparagus (Asparagus
officinalis L.) during cold storage / Tzoumaki, M.V., Biliaderis, C.G., Miltiadi, V.
Food Chemistry, 2009, Volume 117, Issue 1, p. 55-63, ISSN 0308-8146
Keywords: Asparagus; Cold storage; Edible films; Packaging; Quality

2010
CABI

Effect of wet refrigerated storage on keeping quality of cut Asparagu fronds /
Parminder, S., Singh, K., Kumar, R.

Advances in Horticultural Science, VVolume 24, Issue 4, p. 280-281, 2010, ISSN 0394-
6169

Keywords: Asparagus; Refrigerated; Storage; Quality

ScienceDirect

Effects of heat treatment on atmospheric composition and color of peeled white

asparagus in modified atmosphere packaging / Siomos, A.S., Gerasopoulos, D.,

Tsouvaltzis, P., Koukounaras, A.

Innovative Food Science & Emerging Technologies, Volume 11, Issue 1, p. 118-122,

ISSN 1466-8564

Keywords: Light processing; Heat treatment; MAP; Anthocyanins; Asparagus
officinalis
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http://www.cabdirect.org/abstracts/20113080261.html?resultNumber=0&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2010+TO+2010%5D
http://www.cabdirect.org/search.html?q=sn%3A%220394-6169%22
http://www.cabdirect.org/search.html?q=sn%3A%220394-6169%22

16.

17.

18.

19.

20.

Use of microwave processing to reduce the initial contamination by Alicyclobacillus

acidoterrestris in a cream of asparagus and effect of the treatment on the lipid fraction /

Giuliani, R., Bevilacqua, A. Corbo, M.R., Severini, C.

Innovative Food Science & Emerging Technologies, Volume 11, Issue 2, p. 328-334,

April 2010, ISSN 1466-8564

Keywords: Extra-virgin olive oil; Heating treatment; Microwave pasteurization;
Microbial stabilization; Oil oxidation

2011
CABI

Effects of storage temperature on the postharvest quality of three asparagus cultivars
harvested in spring / Kitazawa, H., Motoki, S., Maeda, T., Ishikawa, Y., Hamauzu, Y.,
Matsushima, K., Sakai, H., Shiina, T., Kyutoku, Y.

Journal of the Japanese Society for Horticultural Science, Volume 80, Issue 1, p. 76-
81, 2011, ISSN 1882-3351

Keywords: Asparagus; Postharvest quality; Storage; Temperature

Influence of modified atmosphere packaging and storage temperature on the sensory

and microbiological quality of fresh peeled white asparagus / Simén, A., Fandos, E.G.,

Food Control, Volume 22, Issue 3/4, p. 369-374, 2011, ISSN 0956-7135

Keywords: Asparagus officinalis; Minimal processing; Colour; Spoilage; Texture;
Sensorial analysis; Shelf life; Modified atmosphere packaging;
Vegetables

Retention of chlorophylls in frozen French bean, green asparagus and pea prepared for

consumption depending on pre-treatment before freezing and the temperature of frozen

storage / Lisiewska, Z., Kmiecik, W., Gebczyn’ski, P.

Acta Alimentaria (Budapest), Volume 40, Issue 2, p. 217-226, 2011, ISSN 0139-3006

Keywords: Chlorophyls; Pretreatment; Frozen storage; Prepairing for
consumption; Green asparagus; Pea

ScienceDirect

Impact of PEF treatment on quality parameters of white asparagus (Asparagus
officinalis L.) / Janositz, A., Semrau, J., Knorr, D.

Innovative Food Science & Emerging Technologies, Volume 12, Issue 3, July 2011, p.
269-274, ISSN 1466-8564

Keywords: Pulsed electric fields; Asparagus; Storage; Lignin; Dry solids
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http://www.cabdirect.org/abstracts/20113047223.html?resultNumber=0&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113047223.html?resultNumber=0&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%221882-3351%22
http://www.cabdirect.org/abstracts/20113022764.html?resultNumber=1&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113022764.html?resultNumber=1&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220956-7135%22
http://www.cabdirect.org/abstracts/20113220657.html?resultNumber=2&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113220657.html?resultNumber=2&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113220657.html?resultNumber=2&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220139-3006%22

21,

22,

23.

24,

2012
CABI

Effects of environment and storage on rutin concentration in two asparagus cultivars

grown in southern Ontario / Stoffyn, O.M., Tsao, R., Liu, R.H., D.J. Wolyn,

Canadian Journal of Plant Science, Volume 92, Issue 5, p. 901-912, 2012, ISSN 0008-

4220

Keywords: Health benefits; Antioxidants; Seasonal variation; Value added;
Asparagus

ProQuest

Effect of 1-methylcyclopropene treatment on green asparagus quality during cold
storage / Zhang, P., Zhang, M., Wang, S., Wu, Z.

International Agrophysics, Volume 26, Issue 4, p. 407, Oct 2012, ISSN 02368722
Keywords: Green asparagus; Methylcyclopropene; Cold storage; Quality

ScienceDirect

Preparation of bioactive extracts from asparagus by-product / Alventosa, J.M.F.,

Carmona, S.J., Gutiérrez, G.R., Bejarano, R.G., Araujo, A.J., Bolafios, J.F., Arcos, R.R.

Food and Bioproducts Processing, 20 December 2012, ISSN 0960-3085,

Keywords: Asparagus; Byproducts; Functional extracts; Phenolics; Bioactive
fibre

2013
ScienceDirect

Effect of chitosan coatings on postharvest green asparagus quality / Miao, Q., Hengjun,
J., Gerui, R., Jianying, H., Xiangyang, W.

Carbohydrate Polymers, Volume 92, Issue 2, p. 2027-2032, 15 February 2013, ISSN
0144-8617

Keywords: Chitosan; Green asparagus; Edible films; Shelf life
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http://www.cabdirect.org/abstracts/20123300273.html?resultNumber=1&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2012+TO+2012%5D
http://www.cabdirect.org/abstracts/20123300273.html?resultNumber=1&q=title%3A%28asparagus+%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2012+TO+2012%5D
http://www.cabdirect.org/search.html?q=sn%3A%220008-4220%22
http://www.cabdirect.org/search.html?q=sn%3A%220008-4220%22
http://pubs.aic.ca/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Health+benefits%22%29
http://pubs.aic.ca/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22antioxidant%22%29
http://pubs.aic.ca/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22seasonal+variation%22%29
http://pubs.aic.ca/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22value+added%22%29
http://pubs.aic.ca/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22asparagus%22%29

25.

26.

27.

28.

High CO effects on postharvest biochemical and textural properties of white asparagus

(Asparagus officinalis L.) spears / Keil, S.H., Herppich, W.B.

Postharvest Biology and Technology, Volume 75, p. 45-53, January 2013, ISSN 0925-

5214

Keywords: Asparagus; CA; Storage; Carbon dioxide; Cell wall components;
Mechanical properties

Bawang Merah
2008
ScienceDirect

Characterisation of onion (Allium cepa L.) by-products as food ingredients with

antioxidant and antibrowning properties / Roldan, E., Moreno, C.S., De Ancos, B.,

Cano, M.P.

Food Chemistry, Volume 108, Issue 3, p. 907-916, 1 June 2008, ISSN 0308-8146

Keywords: Onions; Byproducts; Freezing; Pasteurization; Sterilisation; Bioactive
compounds; Antioxidants; Enzymatic browning; Food ingredient

Effect of raw and cooked onion dietary fibre on the antioxidant activity of ascorbic acid

and quercetin / Sun Waterhouse, D., Smith, B.G., O’Connor, C.J., Melton, L.D.

Food Chemistry, Volume 111, Issue 3, p. 580-585, 1 December 2008, ISSN 0308-8146

Keywords: Ascorbic acid; Onions; Cell walls; Cyclic voltammetry; Antioxidant
activity; Dietary fibre; FRAP assay; Pectin; Quercetin; Microwave;
Steam cooking

2009
ScienceDirect

Influence of polymer coatings on water uptake and germination of onion (Allium cepa

L. cv. Aki) seeds before and after storage / Kavak, S., Eser, B.

Scientia Horticulturae, Volume 121, Issue 1, p. 7-11, 2 June 2009, ISSN 0304-4238

Keywords: Onions; Allium cepa; Seeds; Storage potential; Storability; Film
coating; Hydrophobic ; Hydrophilic polymers
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29.

30.

31.

32.

33.

2010
CABI

Contents of certain chemical components in shallot bulbs after harvest and long-term
storage / Tendaj, M., Mysiak, B.

Acta Scientiarum Polonorum - Hortorum Cultus, Volume 9, Issue 2, p. 75-83, 2010,

2010, ISSN 1644-0692

Keywords: Allium cepa; Cultivars, Sugars; Flavonoids; Phenolic acids; Storage

Microbiological quality and sensory evaluation of shallot (Allium ascalonium) puree

stored in modified atmosphere packaging / Noor A.A., Russly, A.R., Azizah, O.M.R.,

Ngadiman, K.

Journal of Tropical Agriculture and Food Science, Volume 38, Issue 2, p. 179-188,

2010, ISSN 1394-9829

Keywords: Shallot; Puree; Modified atmosphere packaging; Microbiological
quality; Sensory; Storage

2011
ScienceDirect

Effect of sterilisation on dietary fibre and physicochemical properties of onion by-

products / Benitez, V., Moll4, E., Cabrejas, M.A.M., Aguilera, Y., Andréu, F.J.L.,

Esteban, R.M.

Food Chemistry, Volume 127, Issue 2, 15 July 2011, p. 501-507, ISSN 0308-8146

Keywords: Onions; Byproducts; Sterilisation; Dietary fibre; Physicochemical
properties

Effect of y-radiation on green onion DNA integrity: Role of ascorbic acid and
polyphenols against nucleic acid damage / Jimenez, L., Alarcén, E., Sutton, C.T.,
Gandhi, N., Scaiano, J.C.

Food Chemistry, Volume 128, Issue 3, 1 October 2011, p. 735-741, ISSN 0308-8146
Keywords: y-radiation; DNA; Green onion; Ascorbic acid; Antioxidant ability

Flavonoids changes in fresh-cut onions during storage in different packaging systems /

Gregorio, M.R.P., Falcén, M.S.G., Gandara, J.S.

Food Chemistry, Volume 124, Issue 2, 15 January 2011, p. 652-658, ISSN 0308-8146

Keywords: Allium cepa; Flavonols; Anthocyanins; Packaging; Minimal
processing
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http://www.cabdirect.org/abstracts/20103213146.html?resultNumber=1&q=title%3A%28shallot%29+AND+title%3A%28harvest%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/abstracts/20103213146.html?resultNumber=1&q=title%3A%28shallot%29+AND+title%3A%28harvest%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/search.html?q=sn%3A%221644-0692%22
http://www.cabdirect.org/abstracts/20113350746.html?resultNumber=1&q=title%3A%28shallot%29+AND+title%3A%28packaging%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/abstracts/20113350746.html?resultNumber=1&q=title%3A%28shallot%29+AND+title%3A%28packaging%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2008+TO+2012%5D
http://www.cabdirect.org/search.html?q=sn%3A%221394-9829%22

34.

35.

36.

37.

2012
ProQuest

Valinia inia, a new early storage onion variety for Central South Chile / Gonzélez,
M.1.A., Herrera, P.V.

Chilean Journal of Agricultural Research, Volume 72, Issue 1, p. 16-20, Jan-Mar 2012,
ISSN 07185820

Keywords: Onions; Agricultural production; Storage; Selection

ScienceDirect

Freeze-dried fresh onion powder prevents green discolouration (greening) in macerated

garlic / Eun, J.L., Kil, S.Y., Bhimanagouda, S.P.

Food Chemistry, Volume 131, Issue 2, p. 397-404, 15 March 2012, ISSN 0308-8146

Keywords: Alliinase; Allium discolouration; Food processing; Lachrymatory
factor; Onions

2013
ScienceDirect

Total phenolics, antioxidant properties and quality of fresh-cut onions (Allium cepa L.)

treated with mild-heat / Siddig, M., Roidoung, S., Sogi, D.S., Dolan, K.D.

Food Chemistry, Volume 136, Issue 2, p. 803-806, 15 January 2013, ISSN 0308-8146

Keywords: Onions; Fresh-cut; Mild-heat; Phenolics; Antioxidant properties;
Colour; Weight loss; Storage

Bawang Putih
2008
DOAJ

Irradiation and packaging-food safety aspects and shelf life extension of solar dried
garlic (Allium sativum) powder / Bibi, N., Khattak, A.B., Zeb, A., Mehmood, Z.
American Journal of Food Technology, 2008, Volume 3, Issue 2, p. 118-126,
ISSN/EISSN: 15574571 1557458 X

Keywords: Garlic powder; Irradiation; Packaging; Solar drying; Storage
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38.

39.

40.

41.

42.

43.

44,

ScienceDirect

Experimental and theoretical investigation of drying behaviour of garlic in an inert

medium fluidized bed assisted by microwave / Souraki, B.A., Mowla, D.

Journal of Food Engineering, Volume 88, Issue 4, p. 438-449, October 2008, ISSN

0260-8774

Keywords: Fluidized bed drying; Microwave; Energy carrier; Inert material;
Garlic; Mathematical modelling

Model for constant temperature drying rates of case hardened slices of papaya and

garlic / Fernando, W.J.N., Ahmad, A.L., Shukor, S.R.A,, Lok, Y.H.

Journal of Food Engineering, Volume 88, Issue 2, p. 229-238, September 2008, ISSN

0260-8774

Keywords: Diffusion; Drying; Mass transfer; Porous media; Transport processes;
Unit operation

TEEAL

Characterization of E- and Z-ajoene obtained from different varieties of garlics / Taher,
N.M., Mitsug, A., Kay, O., Tomok, M., Naofumi, M.

Food Chemistry, Volume 106, Issue 3, p. 1113-1119, 2008, ISSN 0308-8146
Keywords: Garlic; E- and Z-ajoene; Plant biochemistry

Diallyl sulfides: Selective inhibitors of family X DNA polymerases from garlic (Allium
sativum L.) / Masayuk, N., Takahik, H., Kouj, K., Hidek, Y., Yuk, Y., Isok, K., Furni,
S., Hirom, Y., Yoshiyuki, M.

Food Chemistry, Volume 108, Issue 2, p. 551-560, 2008, ISSN 0308-8146

Keywords: Garlic; Allium sativum; Diallyl sulfide; Enzymology

Effect of temperature cycling on allinase activity in garlic / Mendez, L.L.L., Francoi, C.
Food Chemistry, Volume 111, Issue 1, p. 56-60, 2008, ISSN 0308-8146
Keywords: Garlic; Enzyme activity; Temperature cling

Phenolics as antioxidants in garlic (Allium sativum L., Alliaceae) / Biljana, B., Dukic
Ned, M., Isidor, S., Anacko, G., Ruzic, I.

Food Chemistry, Volume 111, Issue 4, p. 925-929, 2008, ISSN 0308-8146
Keywords: Allium sativum; Metabolism; Phenolics; Antioxidant activity

Synergistic effect of nisin and garlic shoot juice against Listeria monocytogenes in milk
/ Kim Eun, L., Choi Nan H., Bajpai, V.K., Kang, S.C.

Food Chemistry, Volume 110, Issue 2, p. 375-382, 2008, ISSN 0308-8146

Keywords: Infection; Reproduction; Foods synergistic effect; Garlic shoot juice
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45,

46.

47.

48.

49.

50.

10

2009
ScienceDirect

Drying kinetics and quality of vacuum-microwave dehydrated garlic cloves and slices /

Figiel, A.

Journal of Food Engineering, Volume 94, Issue 1, p. 98-104, September 2009, ISSN

0260-8774

Keywords: Garlic; Vacuum microwave drying; Shrinkage; Texture; Water
absorption; Colour; Volatile oil

Freezing and supercooling of garlic (Allium sativum L.) / James, C., Seignemartin, V.,

James, S.J.

International Journal of Refrigeration, Volume 32, Issue 2, p. 253-260, March 2009,

ISSN 0140-7007

Keywords: Garlic; Survey; Experiment; Freezing; Supercooling; Refrigerated
storage; Enquéte; Expérimentation; Congélation; Surfusion;
Entreposage frigorifique

Moisture transport in garlic cloves undergoing microwave-convective drying / Sharma,

G.P., Prasad, S., Chahar, V.K.

Food and Bioproducts Processing, Volume 87, Issue 1, p. 11-16, March 2009, ISSN

0960-3085

Keywords: Microwave drying; Air velocity; Air temperature; Moisture
diffusivity; Moisture content

TEEAL

Evaluation of enzyme-assisted extraction on quality of garlic volatile oil / Sowbhagya,
H.B. Purnima, K.T., Florence, S.P., Rao, A.G., Srinivas, P.

Food Chemistry, Volume 113, Issue 4, p. 1234-1238, 2009, ISSN 0308-8146
Keywords: Garlic ; Physicochemical properties; Quality

Garlic (Allium sativum L.) and ready-to-eat garlic products: In vitro antioxidant activity

/ Queiroz, Y.S., Ishimoto, E.Y., Deborah, H.M. B., Geni, R.S., Elizabeth, A.F.S. T.

Food Chemistry, Volume 115, Issue 1, p. 371-374, 2009, ISSN 0308-8146

Keywords: Ready to eat; Garlic; Antioxidant activity; Free radicals; Scavenging
activity; Health food

Isolation and identification of one kind of yellow pigments from model reaction
systems related to garlic greening / Wang, D., Yang, X., Wang, Z., Hu, X., Zhao, G.
Food Chemistry, Volume 117, Issue 2, p. 296-301, 2009, ISSN 0308-8146
Keywords: Garlic; Greening; Pigments; Reaction system; Isolation
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51.

52.

53.

54.

Pre-storage application of some essential oils and food preservatives against black

mould incidence of garlic cloves during storage / EI-Mougy, N.S., EI-Gamal, N.G.,

Kader, M.M.A.

Archives of Phytopathology and Plant Protection, 2009, Volume 42, Issue 11, p. 1059-

1068, ISSN 0323-5408

Keywords: Allium sativum; Antifungal properties; Essential oils; Food
preservatives; Storage decay; Plant diseases

2010
TEEAL

Diatomaceous earth enhances the toxicity of garlic, Allium sativum, essential oil against

stored-product pests / Yang Feng, L., Liang G.W., Xu, Y.J., Lu, Y.Y., Zeng, L.

Journal of Stored Products Research, Volume 46, Issue 2, p. 118-123, 2010, ISSN

0022-474X

Keywords: Pesticides; Pest assessment control; Diatomaceous earth; Allium
sativum; Garlic; Stored product pests

2011
ScienceDirect

Drying of garlic slices: Kinetics and nonlinearity measures for selecting the best

equilibrium moisture content equation / Babetto, A.C., Freire, F.B., Barrozo, M.A.S.,

Freire, J.T.

Journal of Food Engineering, Volume 107, Issues 3—4, December 2011, p. 347-352,

ISSN 0260-8774

Keywords: Drying; Kinetics; Sorption isotherms; Nonlinearity measures; Garlic
slices

2012
DOAJ

Effect of different drying techniques on the quality of garlic: A Comparative study /
Puranik, V., Srivastava, P., Mishra, V., Saxena, D.C.

American Journal of Food Technology, Volume 7, Issue 5, p. 311-319, 2012,
ISSN/EISSN: 15574571 1557458X

Keywords: Volatile oil retention; Sensory quality; Moisture loss
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55.

56.

57.

58.

59.

12

ScienceDirect

Effect of storage conditions on photostimulated luminescence of irradiated garlic and
potatoes / Jae-Jun, A., Gui-Ran, K., Kashif, A., Kyong-Su, K., Joong-Ho, K.
Food Research International, Volume 47, Issue 2, p. 315-320, July 2012, ISSN 0963-
9969
Keywords: Photostimulated luminescence ; Irradiation;Potato; Garlic;

Detection

2013
ScienceDirect

Comparison of phenolic acids and flavonoids in black garlic at different thermal
processing steps / Ji-Sang, K., Ok-Ju, K., Oh-Cheon, G.

Journal of Functional Foods, Volume 5, Issue 1, p. 80-86, January 2013, ISSN 1756-
4646

Keywords: Black garlic; Phenolic acids; Flavonoids; Thermal processing

Effects of storage duration, temperature and cultivar on the severity of garlic clove rot
caused by Fusarium proliferatum / Llamas, D.P., Paton, L.G., Diaz, M.G., Serna, J.G.,
Séez, S.B.

Postharvest Biology and Technology, Volume 78, p. 34-39, April 2013, ISSN 0925-
5214

Keywords: Conidial viability; Mycelial growth; Control methods

Response surface optimisation of process variables for microencapsulation of garlic
(Allium sativum L.) oleoresin by spray drying / Balasubramani, P., Viswanathan, R.,
Vairamani, M.
Biosystems Engineering, Volume 114, Issue 3, p. 205-213, March 2013, ISSN 1537-
5110
Keywords: Allium sativum; Spray drying; Process variables;

Microencapsulation

Bayam
2008
ScienceDirect

Effect of chemical sanitizer combined with modified atmosphere packaging on
inhibiting Escherichia coli O157:H7 in commercial spinach / Sun, Y.L., Seung, Y.B.
Food Microbiology, Volume 25, Issue 4, p. 582-587, June 2008, ISSN 0740-0020
Keywords: Spinach; Escherichia coli; Chemical sanitizers; MAP; Storage
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60.

61.

62.

63.

64.

65.

Effect of drying conditions on rehydration kinetics of microwave dried spinach /

Dadali, G., Demirhan, E., Ozbek, B.

Food and Bioproducts Processing, Volume 86, Issue 4, p. 235-241, December 2008,

ISSN 0960-3085

Keywords: Spinach; Rehydration kinetic; Peleg's model; Weibull model;
Activation energy

Heat shock increases mitochondrial H,O> production and extends postharvest life of

spinach leaves / Gdmez, F., Fernandez, L., Gergoff, G., Guiamet, J.J., Chaves, A.

Bartoli, C.G.

Postharvest Biology and Technology, Volume 49, Issue 2, p. 229-234, August 2008,

ISSN 0925-5214

Keywords: Ascorbic acid; Glutathione; Heat shock; Senescence; Hydrogen
peroxide; Spinach; Tocopherols

Influence of growing periods on the quality of baby spinach leaves at harvest and

during storage as minimally processed produce / Conte, A., Conversa, G., Scrocco, C.,

Brescia, I., Laverse, J., Elia, A., Del Nobile, M.A.

Postharvest Biology and Technology, Volume 50, Issues 2—3, p. 190-196, November

2008, ISSN 0925-5214

Keywords: Ascorbic acid; Baby spinach; Chlorophyll; Colour evaluation; Shelf
life

Pulsed electric field in combination with vacuum impregnation with trehalose improves

the freezing tolerance of spinach leaves / Phoon, P.Y., Galindo, F.G., Vicente, A.,

Dejmek, P.

Journal of Food Engineering, Volume 88, Issue 1, p. 144-148, September 2008, ISSN

0260-8774

Keywords: Pulsed electric fields; Vacuum impregnation; Cryoprotection;Cold
stress

Reduction of bacteria on spinach, lettuce, and surfaces in food service areas using

neutral electrolyzed oxidizing water / Guentzel, J.L., Kang, L.L., Callan, M.A.,

Emmons, S.A., Dunham, V.L.

Food Microbiology, VVolume 25, Issue 1, p. 36-41, February 2008, ISSN 0740-0020

Keywords: Electrolyzed oxidizing water; Staphylococcus aureus;Listeria
monocytogenes; Enterococcus faecalis

Total and individual carotenoids and phenolic acids content in fresh, refrigerated and
processed spinach (Spinacia oleracea L.) / Bunea, A., Andjelkovic, M., Socaciu, C.,
Bobis, O., Neacsu, M., Verhg, R., Van Camp, J.
Food Chemistry, Volume 108, Issue 2, p. 649-656, 15 May 2008, ISSN 0308-8146
Keywords: Carotenoids; Phenolic compounds; Storage;
Processing; Chromatography; Spectrophotometry;
Mass-spectroscopy
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66.

67.

68.

69.

70.

71.

14

TEEAL

Coliforms and prevalence of Escherichia coli and foodborne pathogens on minimally
processed spinach in two packing plants / llic, S., Odomeru, J. LeJeune, J.T.
Journal of Food Protection, Volume 71, Issue 12, p. 2398-2403, 2008, ISSN 0362-
028X
Keywords: Infection; Escherichia coli; Bacterial disease; Epidemiology;

Disease outbreak; Spinach

Reduction of Escherichia coli 0157:H7 and Salmonella on baby spinach, using
electron beam radiation / Neal, J.A., Cabrera, D.E., Marquez, G.M., Maxim, J.E.,
Alejandro, C.
Journal of Food Protection, Volume 71, Issue 12, p. 2415-2420, 2008, ISSN 0362-
028X
Keywords: Infection; Baby spinach; Escherichia coli; Salmonella;

Electron beam radiation

Spectroelectrochemistry of cytochrome b559 in the D1-D2-Cyt b559 complex from

spinach / Shibamoto, T., Kato, Y., Watanabe, T.

FEBS Letters, Volume 582, Issue 10, p. 1490-1494, 2008, ISSN 0014-5793

Keywords: Spinacia oleracea; Oxidation reduction potential;
Spectroelectrochemistry; Cytochrome b559

Spectroelectrochemistry of P700 in native photosystem | particles and diethyl ether-

treated thylakoid membranes from spinach and Thermosynechococcus elongatus /

Zhang, Y., Nakamura, A., Kuroiwa, Y., Kato, Y., Watanabe, T.

FEBS Letters, Volume 582, Issue 7, p. 1123-1128, 2008, ISSN 0014-5793

Keywords: Spinacia oleracea; Synechococcus elongates; Photosystem-1; Redox-
potential; Spinach; Thylakoids

Survival and transfer of murine norovirus 1, a surrogate for human noroviruses, during
the production process of deep-frozen onions and spinach / Baert, L., Uyttendaele, M.,
Vermeersch, M., Van, C.E., Debeverei, J.

Journal of Food Protection, Volume 71, Issue 8, p. 1590-1597, 2008, ISSN 0362-028X
Keywords: Infection; Onions; Spinach; Survival; Murine norovirus

Total and individual carotenoids and phenolic acids content in fresh, refrigerated and
processed spinach (Spinacia oleracea L.) / Andre, B., Mirjana, A., Carme, S., Otili, B.,
Madalin, N., Rolan, V., Van Camp, J.,

Food Chemistry, Volume 108, Issue 2, p. 649-656, 2008, ISSN 0308-8146

Keywords: Phenolic acid content; Carotenoid content; Processed spinach food
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72.

73.

74.

75.

2009
DOAJ

Influence of different drying methods and storage on the quality of indian spinach
(basella rubra 1.) / Oladele, O.0., Aborisade, A.T.

American Journal of Food Technology, Volume 4, Issue 2, p. 66-70, 2009,
ISSN/EISSN: 15574571 1557458X

Keywords: Drying techniques; Storage; Nutrient retention

ProQuest

Fate of Escherichia coli O157:H7 in the presence of indigenous microorganisms on

commercially packaged baby spinach, as impacted by storage temperature and

time[dagger] / Luo, Y., He, Q., McEvoy, J.L., Conway, W.S.

Journal of Food Protection, Volume 72, Issue 10, p. 2038-2045, Oct 2009, ISSN 0362-

028X

Keywords: Escherichia coli; Microorganisms; Food contamination ; Packaged
good; Vegetables

ScienceDirect

Safety and quality assessment of packaged spinach treated with a novel ozone-
generation system / Klockow, P.A., Keener, K.M.

LWT - Food Science and Technology, Volume 42, Issue 6, July 2009, p. 1047-1053,
ISSN 0023-6438

Keywords: Spinach; Ozone; Decontamination; Packaging; Escherichia coli

TEEAL

Determination of oxalic acid in spinach with carbon nanotubes-modified electrode /

Yangion, Z., Yang, C., Pu, W., Zhang, J.

Food Chemistry, Volume 114, Issue 4, p. 1523-1528, 2009, ISSN 0308-8146

Keywords: Spinach; Diffusion coefficient; Linear response; Surface
concentration; Modified glassy carbon electrode; Electrooxidation
response
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76.

77.

78.

79.

80.

16

Fate of Escherichia coli O157:H7 in the presence of indigenous microorganisms on

commercially packaged baby spinach, as impacted by storage temperature and time /

Luo, Y., He, Q., James, L.M., Conway, W.S.

Journal of Food Protection, Volume 72, Issue 10, p. 2038-2045, 2009, ISSN 0362-

028X

Keywords: Development; Foods storage time; Storage ;Temperature; Microbial
growth; Product quality; Microbial enumeration; Packaged baby
spinach ; Microorganism fate

Inactivation of Escherichia coli O157:H7 on the intact and damaged portions of lettuce

and spinach leaves by using allyl isothiocyanate, carvacrol, and cinnamaldehyde in

vapor phase / Mohammad, O.M., Joseph, F. F.

Journal of Food Protection, Volume 72, Issue 10, p. 2046-2055, 2009, ISSN 0362-

028X

Keywords: Lettuce ; Spinach ; Microbial inactivation; Vapor phrase; Sealed
package; Refrigerated leafy green

Microbial antagonists of Escherichia coliO157:H7 on fresh-cut lettuce and spinach /

Michael, A. J., Mark, H.A., Ruth, M.A.

Journal of Food Protection, Volume 72, Issue 7, p. 1569-1575, 2009, ISSN 0362-028X

Keywords: Infection; Foods; Bacteriology antagonistic activity; Inhibitory
activity; Pathogen load; Natural microflora; Baby spinach

Survival of Hepatitis A virus in spinach during low temperature storage / Shieh, Y.C. ,

Stewart, D.S. Laird, D.T.

Journal of Food Protection, Volume 72, Issue 11, p. 2390-2393, 2009, ISSN 0362-

028X

Keywords: Infection; Digestive system; Foods; Survival rate; pH range; Spinach ;
Temperature storage

Use of the systems approach to determine the fate of Escherichia coli 0157:H7 on

fresh lettuce and spinach / Doering, H.J., Harrison, M.A., Morrow, R.A., Hurst, W.C.,

Kerr, W.L.

Journal of Food Protection, Volume 72, Issue 7, p. 1560-1568, 2009, ISSN 0362-028X

Keywords: Infection; Foods; Chemical coordination; Homeostasis; Lettuce ;
Spinach ; Iceberg lettuce ; Field temperature; Transportation
condition; Product storage temperature
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81.

82.

83.

84.

85.

2010
ScienceDirect

1-Methyl cyclopropene extends postharvest life of spinach leaves/ Grozeff, G.G.,

Micieli, M.E., Gomez, F., Fernandez, L., Guiamet, J.J., Chaves, A.R., Bartoli, C.G.

Postharvest Biology and Technology, Volume 55, Issue 3, p. 182-185, March 2010,

ISSN 0925-5214

Keywords: 1-MCP; Ammonium; Ascorbic acid; Ethylene; Glutathione; Protein
degradation; Senescence; Spinach

Alterations of the phylloepiphytic bacterial community associated with interactions of

Escherichia coli O157:H7 during storage of packaged spinach at refrigeration

temperatures/ Velasco, G.L., Davis, M., Boyer, R.R., Williams, R.C., Ponder, M.A.

Food Microbiology, Volume 27, Issue 4, p. 476-486, June 2010, ISSN 0740-0020

Keywords: Spinach; Escherichia coli; Low temperature storage; DGGE;
Microbial diversity; Phyllosphere bacterial community

Corrigendum to “Safety and quality assessment of packaged spinach treated with a
novel ozone-generation system” [LWT — Food Science and Technology 42 (2009)
1047-1053] / Klockow, P.A., Keener, K.M.

LWT - Food Science and Technology, Volume 43, Issue 9, p. 1471, November 2010,
ISSN 0023-6438

Keywords: Spinach; Ozone; Food safety; Quality

TEEAL

Behavior of Escherichia coli 0157:H7 on damaged leaves of spinach, lettuce, cilantro,

and parsley stored at abusive temperatures / Khalil, R.K., Frank, J.E.

Journal of Food Protection, Volume 73, Issue 2, p. 212-220, 2010, ISSN 0362-028X

Keywords: Infection; Foods tissue damage; Leaf damage; Pathogen survival;
Oxidation reaction; Pathogen growth; Growth niche; Microbial
response

Reduction of Escherichia coli O157:H7 in fresh spinach, using lactic acid bacteria and
chlorine as a multihurdle intervention / Gragg, S.E., Brashears, M.M.

Journal of Food Protection, Volume 73, Issue 2, p. 358-361, 2010, ISSN 0362-028X
Keywords: Spinach; Shelf life; Multihurdle intervention; Refrigerated food
storage
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86.

87.

88.

89.

18

Study of flavonoids in aqueous spinach extract using positive electrospray ionisation
tandem quadrupole mass spectrometry / Masood, D., Herv, A., Mookambeswaran, V.A.
Food Chemistry, Volume 121, Issue 3, p. 863-870, 2010, ISSN 0308-8146

Keywords: Spinach; Extracts; Flavonoids; Mass spectrometry

2011
DOAJ

Effect of drying methods on chemical compaosition of spinach aieifo (amaranthus
aquatica) and pumpkin leaf (telfairia occidentalis) and their soup meals / Gladys,
H.E.O.

Pakistan Journal of Nutrition, Volume 10, Issue 11, p. 1061-1065, 2011, ISSN/EISSN:
16805194

Keywords: Sun drying; Shade drying; Chemical content; Green leafy vegetables

ScienceDirect

Cloning and gene expression analysis of phospholipase C in wounded spinach leaves
during postharvest storage / Antonacci, S., Natalini, A., Cabassi, G., Horner, D.,
Ferrante, A.

Postharvest Biology and Technology, Volume 59, Issue 1, January 2011, p. 43-52,
ISSN 0925-5214

Keywords: Lipid peroxidation; Membrane degradation; PLC; PLD; Senescence

2012
DOAJ

Effect of pre-processing steps, nitrite and irradiation combination preservation of a
ready-to-eat spinach relish and sorghum porridge meal / Shilangale, R.P.

Food and Nutrition Sciences, Volume 3, Issue 7, 2012, p. 873-878, DOI:
10.4236/fns.2012.37116, ISSN/EISSN: 2157944 X 21579458

Keywords: Meals; Nitrite; Irradiation
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90.

91.

92.

93.

94,

ProQuest

Effect of pre-processing steps, nitrite and irradiation combination preservation of a

ready-to-eat spinach relish and sorghum porridge meal / Shilangale, R.P.

Food and Nutrition Sciences, Volume 3, Issue 7, p. 873-878 , Jul 2012, ISSN

2157944X

Keywords: Food irradiation; Meals; Microbiology; Bacteria; Free radicals;
Cooking; Preservation; Nitrates; Methods

ScienceDirect

Characterization of the cultivable microbial community in a spinach-processing plant

using MALDI-TOF MS / Hausdorf, L., Mundt, K., Winzer, M., Cordes, C., Frohling,

A., Schliter, O., Klocke, M.

Food Microbiology, Volume 34, Issue 2, p. 406-411, 7 November 2012, ISSN 0740-

0020

Keywords: Postharvest processing; Vegetables; Bacteria; Identification; Whole
cell MALDI-TOF mass spectra; 16S rRNA gene nucleotide sequence
analysis

Consumer freshness perception of spinach samples exposed to different storage

conditions / Jung, Y.J., Padmanabahn, A., Hong, J.H., Lim, J., Kim, K.O.

Postharvest Biology and Technology, Volume 73, p. 115-121, November 2012, ISSN

0925-5214

Keywords: Spinach; Freshness; Consumer perception; Physical measurement;
Storage

Effect of different processing parameters on the efficacy of commercial post-harvest

washing of minimally processed spinach and shredded lettuce / Barrera, M.J.,

Blenkinsop, R., Warriner, K.

Food Control, Volume 25, Issue 2, p. 745-751, June 2012, ISSN 0956-7135

Keywords: Fresh produce; Spinach; Lettuce; Wash water; Oxidation reduction
potential; Peroxyacetic acid; Escherichia coli; Coliforms;
Decontamination; Postharvest

Effect of household and industrial processing on levels of five pesticide residues and
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Journal of Food Engineering, Volume 112, Issues 1-2, p. 60-68, September 2012,

ISSN 0260-8774

Keywords: Machine vision; Computer vision; Potato; Fourier transform; Shape;
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Mathematical modeling of the heat and mass transfer in a stationary potato sphere
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Rubiolo, A.C., Zorrilla, S.E.

Journal of Food Engineering, Volume 109, Issue 3, p. 501-512, April 2012, ISSN
0260-8774
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Mechanical and acoustic evaluation of potato chip crispness using a versatile texture

analyzer / Taniwaki, M., Kohyama, K.

Journal of Food Engineering, Volume 112, Issue 4, p. 268-273, October 2012, ISSN

0260-8774

Keywords: Acoustic property; Crispness; Food texture; Fracture; Mechanical
properties; Potato chips

Mitigating effect of piquin pepper (Capsicum annuum L. var. Aviculare) oleoresin on

acrylamide formation in potato and tortilla chips / Salazar, R., Villa, G.A., Hidalgo,

F.J., Zamora, R.

LWT - Food Science and Technology, Volume 48, Issue 2, p. 261-267, October 2012,

ISSN 0023-6438
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On the capacity of a crust—core model to describe potato deep-fat frying / Lioumbas,

J.S., Kostoglou, M., Karapantsios, T.D.

Food Research International, Volume 46, Issue 1, p. 185-193, April 2012, ISSN 0963-

9969
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Porous media based model for deep-fat vacuum frying potato chips / Warning, A.,
Dhall, A., Mitrea, D., Datta, A.K.

Journal of Food Engineering, Volume 110, Issue 3, p. 428-440, June 2012,

ISSN 0260-8774
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Long-term potato storage needs more ventilation / Casswell, L.
Farmers Weekly, Volume 159, Issue 10, p. 64, 15 Maret 2013, ISSN: 00148474
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Patents; "Biocontrol of Storage Maladies of Potatoes by Bacterial Antagonists
Produced in Co-Culture" in Patent Application Approval Process

Agriculture Week, p. 317, 10 Jan 2013, ISSN: 1938-1786

Keywords: Inventors; Plant diseases; Fungi; Crop diseases; Storage
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“Cold” electroporation in potato tissue induced by pulsed electric field / Boussetta, N.,

Grimi, N., Lebovka, N.I., Vorobiev, E.

Journal of Food Engineering, Volume 115, Issue 2, p. 232-236, March 2013, ISSN
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Changes in ascorbate and associated gene expression during development and storage

of potato tubers (Solanum tuberosum L.) / Blauer, J.M., Kumar, G.N.M., Knowles,

L.O., Dhingra, A., Knowles, N.R.

Postharvest Biology and Technology, Volume 78, p. 76-91, April 2013, ISSN 0925-
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Carbohydrate Polymers, Volume 92, Issue 2, p. 2065-2074, 15 February 2013, ISSN
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Fragoso, A.V., Toschi, T.G.

Innovative Food Science & Emerging Technologies, Volume 18, p. 120-125, 4
February 2013, ISSN 1466-8564
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Inhibition of potato tuber sprouting during storage by the controlled release of essential

oil using a wick application method / Owolabi, M.S., Olowu, R.A., Lajide, L.,

Oladimeji, M.O., Camberos, E.P., Fernandez, J.M.F.

Industrial Crops and Products, Volume 45, p. 83-87, February 2013, ISSN 0926-6690
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Long-term storage stability of selected potato starch — Non-starchy hydrocolloid binary
gels / Krystyjan, M., Adamczyk, G., Sikora, M., Tomasik, P.

Food Hydrocolloids, Volume 31, Issue 2, p. 270-276, June 2013, ISSN 0268-005X
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Reduction of acrylamide formation by vanadium salt in potato French fries and chips /
Kalita, D., Jayanty, S.S.

Food Chemistry, Volume 138, Issue 1, p. 644-649, 1 May 2013, ISSN 0308-8146
Keywords: Vanadyl sulphate; Acrylamide; Potato; French fries; Chips

Rheology of potato starch chemically modified with microwave-assisted reactions /

Staroszczyk, H., Fiedorowicz, M., Piskorz, J.0., Tylingo, R.

LWT - Food Science and Technology, 23 January 2013, ISSN 0023-6438
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rheology
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Storage induced changes of potato properties as detected by DMA / Blahovec, J.,
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LWT - Food Science and Technology, Volume 50, Issue 2, p. 444-450, March 2013,
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Total phenolic, total anthocyanin and phenolic acid concentrations and antioxidant
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Mufioa, L., Sosa, P., Cayhualla, E., Sanchez, C., Diaz, C., Bonierbale, M.

Journal of Food Composition and Analysis, Volume 30, Issue 1, p. 6-12, May 2013,

ISSN 0889-1575

Keywords: Potato; Solanum andigenum; Total phenolics; Chlorogenic acid;
Total anthocyanins; Nutrition; Antioxidant activity; Cooking;
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Two-stage foam separation technology for recovering potato protein from potato
processing wastewater using the column with the spiral internal component / Zongmin,
L., Zhaoliang, W., Rui, L., Xuejun, F.

Journal of Food Engineering, Volume 114, Issue 2, p. 192-198, January 2013, ISSN
0260-8774

Keywords: Foam separation; Potato starch; Wastewater; Protein

Use of natural plant volatile compounds for the control of the potato postharvest

diseases, black dot, silver scurf and soft rot / Wood, E.M., Miles, T.D., Wharton, P.S.

Biological Control, Volume 64, Issue 2, p. 152-159, February 2013, ISSN 1049-9644
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Modified atmosphere packaging of minimally processed cabbage (Brassica oleracea
var. capitata) / Rai, D.R., Narsaiah, K., Bharti, D.K., Reddy, P.M.K., Brar, S.S.
Journal of Food Science and Technology (Mysore), Volume 46, Issue 5, p. 436-439,
2009, ISSN 0022-1155
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Effect of storage conditions on the sensory quality, colour and texture of fresh-cut

minimally processed cabbage with the addition of ascorbic acid, citric acid and calcium

chloride / Manolopoulou, Eleni, Varzakas, T.

Food and Nutrition Sciences, Volume 2, Issue 9, p. 956-963, 2011
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Effects of blanching time on anti oxidant (Vitamin C) status in some fresh vegetables
(carrot, cabbage, and green beans) / Gimba, J.D., Daniel, V.N., Chundusu, E.S.,
Oyigabo, A.

Continental Journal of Food Science and Technology, Volume 6, Issue 1, p. 1-3, 2012
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pep.er improves with sauteing compared with raw or other methods of preparation /

Kahlon, Talwinder, S., Rebecca, R.M., Chiu, M.C.M.

Food and Nutrition Sciences, Volume 3, Issue 7, p. 951-958, 2012
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Labu Merah
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Corrigendum to “Kinetics of osmotic dehydration and air-drying of pumpkins
(Cucurbita moschata)”

[J. Food Eng. 82 (2007) 284-291] / Garcia, C.C., Mauro, M.A.P., Kimura, M.
Journal of Food Engineering, Volume 87, Issue 3, p. 445, August 2008, ISSN 0260-
8774
Keywords: Pumpkin; Cucurbita moschata; Osmotic dehydration; Drying
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Color stability of pumpkin (Cucurbita moschata, Duchesne ex Poiret) puree during
storage at room temperature: Effect of pH, potassium sorbate, ascorbic acid and
packaging material / Gliemmo, M.F., Latorre, M.E., Gerschenson, L.N., Campos, C.A.
LWT - Food Science and Technology, Volume 42, Issue 1, p. 196-201, 2009, ISSN
0023-6438
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Hui, J.K.
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0023-6438
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Induction of superoxide anion radical scavenging capacity in Japanese white radish

juice and milk by Lactobacillus plantarum isolated from aji-narezushi and kaburazushi

/ Kuda, T., Kaneko, N., Yano, T., Mori, M.

Food Chemistry, Volume 120, Issue 2, p. 517-522, 15 May 2010, ISSN 0308-8146

Keywords: Lactobacillus plantarum; Antioxidant activity; Superoxide anion
radical scavenging capacity; Japanese white radish; Fermented fish;
Narezushi

Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013



418.

4109.

420.

421.

2011
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L.R., Jee-Hoon, R.
Food Microbiology, Volume 28, Issue 1, p. 114-118, February 2011, ISSN 0740-0020
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Optimization of purification conditions of radish (Raphanus sativus L.) anthocyanin-

rich extracts using chitosan / Pu, J., Si-Yu, R., Ying, D., Xiao, G.Z., Jin, Y., Jian, Q.K,,

Slavin, M., Liangli (Lucy) Yu
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Characterization of a novel bacteriocin produced by Lactobacillus sakei LSJ618
isolated from traditional Chinese fermented radish / Jie, J., Bo, S., Degiang, Z.,
Qingxia, C., Yiran, C., Jinnian, L., Kezong, Q., Ming, Z.

Food Control, Volume 23, Issue 2, p. 338-344, February 2012, ISSN 0956-7135
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Garcia, R.C., Espinosa, H.R., L6pez, I.I.R.
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Comparison of human-bite and instrument puncture tests of cucumber texture /
Kohyama, K., Ai Nagata, Tamaki, Y., Sakurai, N.

Postharvest Biology and Technology, Volume 52, Issue 2, p. 243-246, May 2009,
ISSN 0925-5214
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to exogenous ethylene / Hurr, B.M., Huber, D.J., Vallejos, C.E., Talcott, S.T.
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ISSN 0925-5214
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Features of programmed cell death precede watersoaking development in ethylene-
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ISSN 0925-5214
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Headspace solid-phase microextraction for the evaluation of pesticide residue contents
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428. Effect of yeast saccharide treatment on nitric oxide accumulation and chilling injury in
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Postharvest Biology and Technology, Volume 68, p. 1-7, June 2012, ISSN 0925-5214
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430. Description of volatile compounds generated by the degradation of carotenoids in
paprika, tomato and marigold oleoresins / Rios, J.J., Garcia, E.F., Mosquera, M.1.M.,
Galvez, A.P.

Food Chemistry, Volume 106, Issue 3, p. 1145-1153, 1 February 2008, ISSN 0308-
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Effect of infrared heating on quality and microbial decontamination in paprika powder

/ Staack, N., Ahrné, L., Borch, E., Knorr, D.

Journal of Food Engineering, Volume 86, Issue 1, p. 17-24, May 2008, ISSN 0260-

8774

Keywords: Infrared radiation; Water activity; Paprika powder; Colour; Bacillus
cereus spores

Effects of temperature, pH, and controlled water activity on inactivation of spores of

Bacillus cereus in paprika powder by near-IR radiation/ Staack, N., Ahrné, L., Borch,

E., Knorr, D.

Journal of Food Engineering, Volume 89, Issue 3, p. 319-324, December 2008, ISSN
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Novel approach for color degradation kinetics of paprika as a function of water activity
[ Topuz, A.

LWT - Food Science and Technology, Volume 41, Issue 9, p. 1672-1677, November
2008, ISSN 0023-6438
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Description of volatile compounds generated by the degradation of carotenoids in
paprika, tomato and marigold oleoresins / Jose, J.R., Elisabe, F.G., Isabe, M.M.M.,
Antonio, P.G.

Food Chemistry, Volume 106, Issue 3, p. 1145-1153, 2008, ISSN 0308-8146
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Application of carbon dioxide in subcritical state (LCO2) for extraction/fractionation

of carotenoids from red paprika / Rutkowska, J., Stolyhwo, A.

Food Chemistry, Volume 115, Issue 2, 15 July 2009, p. 745-752, ISSN 0308-8146
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Food Microbiology, VVolume 26, Issue 8, p. 776-782, December 2009, ISSN 0740-0020
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Feng, H., Kushad, M.
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2009, ISSN 0023-6438

Keywords: Drying methods; Refractance window drying; Paprika; Capsicum
annuum; Colour

TEEAL
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Food Chemistry, Volume 115, Issue 2, 2009, p. 745-752, ISSN 0308-8146
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Carotenoid retention and storage stability of spray-dried encapsulated paprika oleoresin
using gum Arabic and Soy protein isolate as wall materials / Rascon, M.P., Beristain,
C.l.,, Garcia, H.S., Salgado, M.A.
LWT - Food Science and Technology, Volume 44, Issue 2, p. 549-557, March 2011,
ISSN 0023-6438
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Effect of postharvest treatments and storage temperatures on the quality and shelf life
of sweet pepper (Capsicum annuum L.) / Rao, T.V.R., Gol, K., Shah, K.

Scientia Horticulturae, Volume 132, p. 18-26, 5 December 2011, ISSN 0304-4238
Keywords: Capsicum annuum; Enzymes; Postharvest; Storage; Treatment

Influence of different drying methods on carotenoids and capsaicinoids of paprika
(Cv., Jalapeno) / Topuz, A., Dincer, C., Ozdemir, K.S., Feng, H., Kushad, M.
Food Chemistry, Volume 129, Issue 3, p. 860-865, 1 December 2011, ISSN 0308-8146
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Variation in phenolic compounds, ascorbic acid and antioxidant activity of five
coloured bell pepper (Capsicum annum) fruits at two different harvest times/
Ghasemnezhad, M., Sherafati, M., Payvast, G.A.
Journal of Functional Foods, Volume 3, Issue 1, p. 44-49, January 2011,ISSN 1756-
4646
Keywords: Capsicum annuum; Harvest time; Phenolic compounds;

Antioxidants
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Influence of drying and cooking process on the phytochemical content, antioxidant and

hypoglycaemic properties of two bell Capsicum annum L. cultivars / Loizzo, M.R.,

Pugliese, A., Bonesi, M., De Luca, D., O’Brien, N., Menichini, F., Tundis, R.

Food and Chemical Toxicology, Volume 53, p. 392-401, March 2013, ISSN 0278-6915
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Physiology and handling of fruit, vegetables and ornamentals / Johnson, D.
Experimental Agriculture, Volume 44, Issue 1, p. 130, Jan 2008, ISSN 00144797
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Application of bacteriocins in vegetable food biopreservation / Settanni, L., Corsetti,
A.

International Journal of Food Microbiology, Volume 121, Issue 2, p. 123-138, 31
January 2008, ISSN 0168-1605
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Availability of essential and trace elements in frozen leguminous vegetables prepared
for consumption according to the method of pre-freezing processing / Lisiewska, Z.,
Stupski, J., Kmiecik, W., Ggbczynski, P.

Food Chemistry, Volume 106, Issue 2, p. 576-582, 15 January 2008, ISSN 0308-8146,
Keywords: Broad bean; Pea; French bean; Freezing; Cooking; Minerals
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Effect of cooking on Brassica vegetables / Galor, S.W., Ka, W.W., Benzie, I.F.F.
Food Chemistry, Volume 110, Issue 3, p. 706-710, 1 October 2008, ISSN 0308-8146
Keywords: Vegetables; Antioxidants; FRAP; Cooking

Effect of water cooking on free phytosterol levels in beans and vegetables / Kaloustian,

J., Alhanout, K., Amiot, C.M.J., Lairon, D., Portugal, H., Nicolay, A.

Food Chemistry, Volume 107, Issue 4, p. 1379-1386, 15 April 2008, ISSN 0308-8146

Keywords: Cardiovascular diseases; Cooking; Free phytosterol determination;
GC; Plant products;Vegetables

Efficacy of neutral electrolyzed water (NEW) for reducing microbial contamination on

minimally-processed vegetables / Abadias, M., Usall, J., Oliveira, M., Alegre, .,

Vifias, 1.

International Journal of Food Microbiology, Volume 123, Issues 1-2, p. 151-158, 31

March 2008, ISSN 0168-1605

Keywords: Disinfection; Fresh-cut vegetables; Listeria; Salmonella; Erwinia
carotovora

Microbiological quality of fresh, minimally-processed fruit and vegetables, and sprouts

from retail establishments / Abadias, M., Usall, J., Anguera, M., Solsona, C., Vifias, I.

International Journal of Food Microbiology, Volume 123, Issues 1-2, p. 121-129, 31

March 2008, ISSN 0168-1605

Keywords: Incidence; Foodborne pathogens; Fresh-cut; Ready to eat;
Salmonella; Escherichia coli ; Monocytogenes; Campylobacter; Y.
enterocolitica

Nitrate-N determination in leafy vegetables: Study of the effects of cooking and

freezing / Prasad, S., Chetty, A.A.

Food Chemistry, Volume 106, Issue 2, p. 772-780, 15 January 2008, ISSN 0308-8146,

Keywords: Nitrates; Nitrate in vegetables; Leafy vegetables; Flow injection
analysis; Leafy vegetables; Fiji

Vacuum frying of high-quality fruit and vegetable-based snacks / Da Silva, P.F.,
Moreira, R.G.

LWT - Food Science and Technology, Volume 41, Issue 10, p. 1758-1767, December
2008, ISSN 0023-6438

Keywords: Vacuum frying; Fruits; Vegetables; Oil content; Vitamins; Sensory
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2009
ProQuest

Comparative study of phenolic compounds and antioxidant and antiproliferative
activities in frequently consumed raw vegetables / Gorinstein, S., Park, Y., Heo, B.,
Namiesnik, J., Leontowicz, H., Leontowicz, M., Ham, K., Cho, J., Kang, S.
European Food Research and Technology, Volume 228, Issue 6, p. 903-911, Apr
2009, ISSN 1438-2377

Keywords: Comparative analysis; Antioxidants; Phenolics; Vegetables

Freshness of fruits and vegetables: consumer language and perception / Péneau, S.,
Linke, A., Escher, F. Nuessli, J.
British Food Journal, Volume 111, Issue 3, p. 243-256, 2009, ISSN 0007070X
Keywords: Customer satisfaction; Perceptions; Fruits; Vegetables;

Quality control

ScienceDirect

Analysis of synthetic antioxidants and preservatives in edible vegetable oil by

HPLC/TOF-MS/ Li, X.Q., Ji, C., Sun, Y.Y., Yang, M.L., Chu, X.G.

Food Chemistry, Volume 113, Issue 2, p. 692-700, 15 March 2009, ISSN 0308-8146

Keywords: Synthetic antioxidants; Synthetic preservatives; Edible vegetable oil;
HPLC/TOF-MS

Antioxidant capacity and polyphenol content of organic and conventional retail
vegetables after domestic cooking / Faller, A.L.K., Fialho, E.

Food Research International, Volume 42, Issue 1, p. 210-215, January 2009, ISSN
0963-9969

Keywords: Polyphenols; Antioxidant capacity; Organic; Vegetables; Cooking

Cutting test application to general assessment of vegetable texture changes caused by
freezing / Goral, D., Kluza, F.

Journal of Food Engineering, Volume 95, Issue 2, p. 346-351, November 2009, ISSN
0260-8774

Keywords: Cutting test; Elasticity; Freezing; Vegetable quality

Effect of high-pressure/high-temperature processing on chemical pectin conversions in

relation to fruit and vegetable texture / De Roeck, A., Duvetter, T., Fraeye, |., van der

Plancken, 1., Sila, D.N., Van Loey, A., Hendrickx, M.

Food Chemistry, Volume 115, Issue 1, p. 207-213, 1 July 2009, ISSN 0308-8146

Keywords: Pectin; Texture; Demethoxylation; p-elimination; High-pressure
sterilization
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Effects of peracetic acid disinfectant on the postharvest of some fresh vegetables /

Alvaro, J.E., Moreno, S., Dianez, F., Santos, M., Carrasco, G., Urrestarazu, M.

Journal of Food Engineering, Volume 95, Issue 1, p. 11-15, November 2009, ISSN

0260-8774

Keywords: Shelf life; Sodium hypochlorite; Health safety; Tomato; Sweet
pepper; Cucumber; Ecotoxicity ; Vegetables; Rhizopus stolonifer

Functional properties of lactic acid bacteria isolated from ethnic fermented vegetables
of the Himalayas / Tamang, J.P., Tamang, B., Schillinger, U., Guigas, C., Holzapfel,
W.H.

International Journal of Food Microbiology, Volume 135, Issue 1, p. 28-33, 30
September 2009, ISSN 0168-1605

Keywords: Functional properties; LAB; Fermented vegetables; Himalayas

Mycoflora and occurrence of aflatoxin in dried vegetables in Benin, Mali and Togo,

West Africa / Hell, K., Gnonlonfin, B.G.J., Kodjogbe, G., Lamboni, Y.,

Abdourhamane, I.K.

International Journal of Food Microbiology, Volume 135, Issue 2, p. 99-104, 31

October 2009, ISSN 0168-1605

Keywords: Dried vegetable products; Natural contamination; Fungi;
Mycotoxins; West Africa

Vegetables antioxidant losses during industrial processing and refrigerated storage /

Ma Antonia Murcia, Antonia Ma Jiménez, M.M. Tomé

Food Research International, Volume 42, Issue 8, p. 1046-1052, October 2009, ISSN

0963-9969

Keywords: Fresh vegetables; Antioxidant activity; Free radicals; Storage;
Refrigerated; Frozen and canned

2010
GREENR

Feasibility and economic evaluation of low-cost evaporative cooling system in fruit
and vegetables storage / Tilahun, S.W.

African Journal of Food, Agriculture, Nutrition and Development, Volume 10, Issue 8,
p. 2984-2997, 2010, ISSN 1654-5374

Keywords: Cooling; Fruits; Vegetables; Feasibility; Storage

ProQuest

Antioxidant contents of pre-packed fresh-cut versus whole fruit and vegetables/ Opara,
U.L., Al-Ani, M.R.
British Food Journal, Volume 112, Issue 8, p. 797-810, 2010, ISSN 0007070X
Keywords: Fruits; Vegetables; Vitamins; Antioxidants; Food processing

industry; Statistical analysis
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Preparation and evaluation of sauces from lactic acid fermented vegetables / Joshi,
V.K.; Somesh, S.

Journal of Food Science and Technology, Volume 47, Issue 2, p. 214-218, Mar 2010,
ISSN 00221155

Keywords: Lactic acids; Fermentation; Vegetables; Food preservation

ScienceDirect

Climate changes and potential impacts on postharvest quality of fruit and vegetable

crops: A review / Moretti, C.L., Mattos, L.M., Calbo, A.G., Sargent, S.A.

Food Research International, Volume 43, Issue 7, August 2010, p. 1824-1832, ISSN

0963-9969

Keywords: Global warming; Carbon dioxide; Air temperature; Ozone;
Firmness; Sugars; Photosynthesis

Effect of pretreatment on surface topographical features of vegetables during drying /

Chiewchan, N., Praphraiphetch, C., Devahastin, S.

Journal of Food Engineering, Volume 101, Issue 1, November 2010, p. 41-48, ISSN

0260-8774

Keywords: Acid pretreatment; Blanching; Cabbages; Hot air drying; Image
analysis; Relative roughness factor; Shrinkage; Spring onion

Effects of cooking on the profile and micellarization of 9-cis-, 13-cis- and all-trans-3-

carotene in green vegetables / O’Sullivan, L., Galvin, K., Aherne, S.A., O’Brien, N.M.

Food Research International, Volume 43, Issue 4, May 2010, p. 1130-1135, ISSN

0963-9969

Keywords: In vitro digestion; Micellarization; p-carotene isomers; Green
vegetables

Infusion of grape phenolics into fruits and vegetables by osmotic treatment: Phenolic

stability during air drying / R6zek, A., Pérez, J.V.G., F. Lépez, C. Gliell, M. Ferrando

Journal of Food Engineering, Volume 99, Issue 2, July 2010, p. 142-150, ISSN 0260-

8774

Keywords: Apple; Banana; Potato; Osmotic dehydration; Antioxidant capacity;
Air drying; Phenolics; Polyphenols; Grape

Microstructure, texture, colour and sensory evaluation of a spreadable processed
cheese analogue made with vegetable fat / Cunha, C.R., Dias, A.l., Viotto, W.H.
Food Research International, Volume 43, Issue 3, April 2010, p. 723-729, ISSN 0963-
9969
Keywords: Cheese analogue; Microstructure; Texture; Vegetable fat; Sensory
analysis
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Oxidative stability of olive oil and its polyphenolic compounds after boiling vegetable
process / Silva, L., Garcia, B., Martins, F.P.

LWT - Food Science and Technology, Volume 43, Issue 9, November 2010, p. 1336-
1344, ISSN 0023-6438

Keywords: Olive oil; Boiling process; Polyphenols; Tocopherols; Soup

Studies on the usefulness of Cucurbita maxima for the production of ready-to-eat dried

vegetable snacks with a high carotenoid content / Konopacka, D., Seroczynska, A.,

Korzeniewska, A., Jesionkowska, K., Szczytt, K.N., Plocharski, W.

LWT - Food Science and Technology, Volume 43, Issue 2, March 2010, p. 302-309,

ISSN 0023-6438

Keywords: Winter squash; Drying; Novel product; Sensory assessment; p-
carotenoids

2011
GREENR

Edible packaging: fruit and vegetable wraps preserve foods, add nutrition / McHugh,
T.H.

Resource: Engineering & Technology for a Sustainable World, Volume 8, Issue 11, p.
7-8, Nov 2011, ISSN

Keywords: Fruits; Vegetables; Packaging; Preserved foods

ProQuest

Determination of flavonoids in eruca and diplotaxis rocket salad species: mekc-dad
method establishment and comparison With Hplc-Dad-Ms / Verardo, V., Riciputi, Y.,
Pasini, F., D'Antuono, L.F., Caboni, M.F.

Italian Journal of Food Science, Volume 23, Issue 4, p. 352-359, 2011, ISSN:
11201770

Keywords: Rocket salad; Flavonoids; Determination

Determination of major carotenoids in processed tropical leafy vegetables indigenous
to Africa / Djuikwo, V.N., Ejoh, R.A., Gouado, I., Mbofung, C.M., Tanumihardjo, S.A.
Food and Nutrition Sciences, Volume 2, Issue 8, p. 793-802, October 2011, ISSN
2157944X

Keywords: Vegetables; Vitamin A; Carotenoids

Survey on some food plants as sources of antioxidants / Aberoumand, A.
Innovative Romanian Food Biotechnology, Volume 8, p. 22-25, Maret 2011, ISSN:
1843-6099

Keywords: Antioxidants; Nutrition; Vegetables; Fruits; Statistical analysis

Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013 89



477.

478.

479.

480.

481.

482.

90

ScienceDirect

Combined application of essential oils from Origanum vulgare L. and Rosmarinus

officinalis L. to inhibit bacteria and autochthonous microflora associated with

minimally processed vegetables / de Azeredo, G.A., Stamford, T.L.M., Nunes, P.C.,

Neto, N.J.G., de Oliveira, M.E.G., de Souza, E.L.

Food Research International, Volume 44, Issue 5, p. 1541-1548, June 2011, ISSN

0963-9969

Keywords: Minimally processed foods; Essential oils; Combined
application;Antibacterial property

Effect of expansion by instantaneous controlled pressure drop on dielectric properties

of fruits and vegetables / Kristiawan, M., Sobolik, V., Klima, L., Allaf, K.

Journal of Food Engineering, Volume 102, Issue 4, p. 361-368, February 2011, ISSN

0260-8774

Keywords: Microwave; Dielectric properties; Swell drying; Penetration depths;
DIC; Coaxial probe

Effect of two cooking procedures on phytochemical compounds, total antioxidant

capacity and colour of selected frozen vegetables / Mazzeo, T., N’Dri, D., Chiavaro,

E., Visconti, A., Fogliano, V., Pellegrini, N.

Food Chemistry, Volume 128, Issue 3, p. 627-633, 1 October 2011, ISSN 0308-8146

Keywords: Frozen vegetables; Boiling; Steaming; Phytochemical compounds;
Total antioxidant capacity; Colour

Factors influencing levels of phytochemicals in selected fruit and vegetables during
pre- and post-harvest food processing operations / Tiwari, U., Cummins, E.

Food Research International, ISSN 0963-9969, 17 September 2011

Keywords: Pre-harvest; Postharvest; Food processing; Storage

Improvement of heating uniformity in packaged acidified vegetables pasteurized with a

915 MHz continuous microwave system / Koskiniemi, C.B., Den Truong, J.S.,

McFeeters, R.F.

Journal of Food Engineering, VVolume 105, Issue 1, p. 149-160, July 2011, ISSN 0260-

8774

Keywords: Heating uniformity; Continuous microwave processing; Penetration
depths; Pasteurization; Acidified vegetables

pH reduction and vegetable tissue structure changes of zucchini slices during pulsed

vacuum acidification / Derossi, A., De Pilli, T., La Penna, M.P., Severini, C.

LWT - Food Science and Technology, Volume 44, Issue 9, p. 1901-1907, November

2011, ISSN 0023-6438

Keywords: Vacuum impregnation; Zucchini; Porosity; Acid solution; Canned
food
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Physical and antimicrobial properties of banana flour/chitosan biodegradable and self
sealing films used for preserving Fresh-cut vegetables / Pitak, N., Rakshit, S.K.

LWT - Food Science and Technology, Volume 44, Issue 10, p. 2310-2315, December
2011, ISSN 0023-6438

Keywords: Banana flour; Chitosan; Biodegradable; Sealable films

Well balanced omega-6/omega-3 ratio in developing flax bolls after heating and its

implications for use as a fresh vegetable by humans / Fofana, B., Cloutier, S., Kirby,

C.W., McCallum, J., Duguid, S.

Food Research International, Volume 44, Issue 8, p. 2459-2464, October 2011, ISSN

0963-9969

Keywords: Flax; Lipid hydroperoxide; Cyanogenic glucosides; Developing bolls;
Days after anthesis; NMR

2012
GREENR

Integration of an objective ap.roach focused on the consumer to evaluate the quality of

processed Brussels sprouts / Olivera, D.F., Vina, S.Z., Ferreyrax, R.M., Mugriyk, A.,

Mascheroni, R.H. , Chaves, A.R.

Food and Nutrition Sciences, Volume 2, Issue 9, p. 1011-1017, 2011

Keywords: Frozen vegetables; Brassica oleracea ; Gemmifera; Quality attributes;
Quality perception

ProQuest

Prospects of UV radiation for application in postharvest technology / Ribeiro, C.,

Canada, J., Alvarenga, B.

Emirates Journal of Food and Agriculture, Volume 24, Issue 6, p. 586-597, Dec 2012,

ISSN: 10211357

Keywords: Fruits; Ultraviolet radiation; Microorganisms; Vegetables; Light;
Chlorophyll

Risk factors for microbial contamination in fruits and vegetables at the preharvest

level: a systematic review / Park, S., Szonyi, B., Gautam, R., Nightingale, K., Anciso,

J., lvanek, R.

Journal of Food Protection, Volume 75, Issue 11, p. 2055-2081, Nov 2012, ISSN

0362-028X

Keywords: Risk factors; Vegetables; Fruits; Food contamination; Food poisoning;
Bacteria; Food safety
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ScienceDirect

Accelerated texture softening of some root vegetables by Ohmic heating / Farahnaky,
A., Azizi, R., Gavahian, M.

Journal of Food Engineering, Volume 113, Issue 2, p. 275-280, November 2012, ISSN
0260-8774

Keywords: Texture; Ohmic heating; Microwave; Conventional heating

Biological hazards in processed fruits and vegetables — Risk factors and impact of

processing techniques / Nguyen, C.

LWT - Food Science and Technology, Volume 49, Issue 2, p. 172-177, December

2012, ISSN 0023-6438

Keywords: Food safety; Virus; Bacillus; Clostridium; Salmonella; Escherichia
coli

Effects of Chinese domestic cooking methods on the carotenoid composition of

vegetables in Taiwan / Fuh, J.K., Yu, S.C., May, J.T., Wen, D.C.

LWT - Food Science and Technology, Volume 46, Issue 2, p. 485-492, May 2012,

ISSN 0023-6438

Keywords: Lutein; Zeaxanthin; p-carotenoids; Domestic cooking;
Transcisisomers

Effects of palm oil quality and packaging on the storage stability of dry vegetable

bouillon paste / Raitio, R., Orlien, V., Skibsted, L.H.

Food Chemistry, Volume 132, Issue 3, p. 1324-1332, 1 June 2012, ISSN 0308-8146

Keywords: Storage stability; Modified atmosphere packaging; ESR
spectroscopy; Maillard reaction; Lipid oxidation

Effects of processing on anthocyanins, carotenoids and vitamin C in summer fruits and

vegetables/ Sze, Y.L., Indrawati, O.

Food Chemistry, Volume 133, Issue 4, p. 1577-1587, 15 August 2012, ISSN 0308-

8146

Keywords: New Zealand; Anthocyanins; Carotenoids; Vitamin C; Processing;
Stability

Growth potential of Salmonella spp. and Listeria monocytogenes in nine types of

ready-to-eat vegetables stored at variable temperature conditions during shelf-life /

Sant'Ana, A.S., Barbosa, M.S., Destro, M.T., Landgraf, M., Franco, B.D.G.M.

International Journal of Food Microbiology, Volume 157, Issue 1, p. 52-58, 15 June

2012, ISSN 0168-1605

Keywords: Salmonella; Listeria monocytogenes; Ready-to-eat vegetables;
Challenge testing; Growth potential
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Inclusion of the variability of model parameters on shelf-life estimations for low and

intermediate moisture vegetables / Avellaneda, Z.E., Velazquez, G., Torres, J.A.,

Chanes, J.W.

LWT - Food Science and Technology, Volume 47, Issue 2, p. 364-370, July 2012, ISSN

0023-6438

Keywords: Moisture sorption isotherms; G.A.B. model parameters; Water
activity; Shelf life; Monte Carlo simulations

Influence of preparation method on the hedonic response of preschoolers to raw, boiled

or oven-baked vegetables / Donadini, G., Fumi, M.D., Porretta, S.

LWT - Food Science and Technology, Volume 49, Issue 2, p. 282-292, December

2012, ISSN 0023-6438

Keywords: Vegetable liking; Children; Preschoolers; Preparation method;
Drivers of liking

Italian case study for the Process-Target-Cost evaluation of the ohmic treatment and

aseptic packaging of a vegetable soup (minestrone) / Bertolini, M., Romagnoli, G.

Journal of Food Engineering, Volume 110, Issue 2, p. 214-219, May 2012, ISSN

0260-8774

Keywords: Ohmic heating; Frozen product; Process target cost; Vegetable soup;
Minestrone; Case study

Modelling the fate of glucosinolates during thermal processing of Brassica vegetables /

Sarvan, |, Verkerk, R., Dekker, M.

LWT - Food Science and Technology, Volume 49, Issue 2, p. 178-183, December

2012, ISSN 0023-6438

Keywords: Mathematical model; Degradation; Health effects; Mechanistic
model; Food model

Synergies of carvacrol and 1,8-cineole to inhibit bacteria associated with minimally

processed vegetables / de Sousa, J.P., de Azerédo, G.A., de Aradjo Torres, R., da Silva

Vasconcelos, M.A., da Conceigdo, M.L., de Souza, E.L.

International Journal of Food Microbiology, Volume 154, Issue 3, p. 145-151, 15

March 2012, ISSN 0168-1605

Keywords: Minimally processed vegetables; Phytocompounds; Combined
application; Antibacterial efficacy

Thermophysical properties and thermal behavior of leafy vegetables packaged in

clamshells / Quirion, S.B., Villeneuve, S., LeBlanc, D.I., Delaquis, P.

Journal of Food Engineering, Volume 113, Issue 1, p. 27-32, November 2012, ISSN

0260-8774

Keywords: Leafy vegetables; Thermophysical properties; Heat transfer; Density;
Thermal conductivity; Specific heat
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2013
ScienceDirect

Canning of vegetable-type soybean in acidified brine: Effect of the addition of sucrose

and pasteurisation time on color and other characteristics / Czaikoski, K., Leite, R.S.,

Mandarino, J.M.G., Panizzi, M.C.C., da Silva, J.B., Ida, E.I.

Industrial Crops and Products, Volume 45, p. 472-476, February 2013, ISSN 0926-

6690

Keywords: Grains; Vegetables; Soybean; Canning; Thermal processing; Sucrose;
Hardness; Colour

Condensation dynamics in plastic film packaging of fruit and vegetables / Linke, M.,

Geyer, M.

Journal of Food Engineering, Volume 116, Issue 1, p. 144-154, May 2013, ISSN

0260-8774

Keywords: Fruits; Plum; Modified atmosphere packaging; Temperature;
Fluctuation; Dew point; Air humidity measurements; Condensation
retention time; Condensation intensity

Description of the lactic acid bacteria microbiota associated with the production of

traditional fermented vegetables in Vietnam / Nguyen, T.L.D., Van Hoorde, K.,

Cnockaert, M., De Brandt, E., Maarten, A, Le Thanh, B., Vandamme, P.

International Journal of Food Microbiology, 4 February 2013, ISSN 0168-1605

Keywords: Fermented vegetables; Lactic acid bacteria; Diversity; MALDI-TOF
MS; PheS gene; DGGE

Effects of industrial processing on folate content in green vegetables / Delchier, N.,

Ringling, C., Le Grandois, J., Werner, D.A., Galland, R., Georgé, S., Rychlik, M.,

Renard

Food Chemistry, 8 February 2013, ISSN 0308-8146

Keywords: Vitamins; Blanching; Heating; Freezing; Leaching; Sterilisation;
Green beans; Spinach

Enantioselective hydrolysis of racemic 1-phenylethyl acetate by an enzymatic system

from fresh vegetables / A. Vandenberghe, I.E. Marko, F. Lucaccioni, S. Lutts

Industrial Crops and Products, Volume 42, p. 380-385, March 2013, ISSN 0926-6690

Keywords: Biotransformation; Kinetic resolution; Enantioselectivity; Vegetables;
Red beet root

Numerical analysis of drying kinetics for shrinkable products such as fruits and

vegetables / Kowalski, S.J., Mierzwa, D.

Journal of Food Engineering, Volume 114, Issue 4, p. 522-529, February 2013, ISSN

0260-8774

Keywords: Drying; Modelling; Kinetics; Experimental validationa; Energy
consumption; Vegetables
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Products of vegetable origin: A new alternative for the consumption of probiotic

bacteria / Martins, E.M.F., Ramos, A.M., Vanzela, E.S.L., Stringheta, P.C., de Oliveira

Pinto, C.L., Martins, J.M.

Food Research International, 28 January 2013, ISSN 0963-9969

Keywords: Functional food; Fruits; Vegetables; Cereal; Non-dairy probiotic
products

Selada
2008
ScienceDirect

Effect of various inhibitors on enzymatic browning, antioxidant activity and total
phenol content of fresh lettuce (Lactuca sativa) / Altunkaya, A., Gékmen, V.

Food Chemistry, Volume 107, Issue 3, p. 1173-1179, 1 April 2008, ISSN 0308-8146
Keywords: Lettuce; Polyphenol oxidase; Inhibitors; Antioxidant activity

TEEAL

Browning on the surface of cut lettuce slices inhibited by short term exposure to nitric
oxide (NO) / Wills, R.B.H., Pristijono, P., Golding, J.B.

Food Chemistry, 2008, Volume 107, Issue 4, p. 1387-1392, ISSN 0308-8146
Keywords: Lettuce; Nitric oxide; Browning

Inactivation of MS2 F(+) coliphage on lettuce by a combination of UV light and
hydrogen peroxide / Xie, Y., Hajdok, C., Mittal, G.S., Warriner, K.

Journal of Food Protection, Volume 71, Issue 5, p. 903-907, 2008, ISSN 0362-028X
Keywords: Radiation biology; Lettuce, Hydrogen peroxide; UV light

2009
ProQuest

Efficacy of antimicrobial agents in lettuce leaf processing water for control of
Escherichia coli 0157:H7 / Zhang, G., Ma, L., Phelan, V.H., Doyle, M.P.
Journal of Food Protection, Volume 72, Issue 7, p. 1392-1397, Juli 2009, ISSN 0362-
028X
Keywords: Lettuce; Vegetables; Escherichia coli; Antimicrobial agents;

Food safety
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Impact of preinoculation culture conditions on the behavior of Escherichia coli
0157:h7 inoculated onto romaine lettuce (Lactuca sativa) plants and cut leaf surfaces /
Theofel, C.G., Harris, L.J.

Journal of Food Protection, Volume 72, Issue 7, p. 1553-1559, Jul 2009, ISSN 0362-
028X

Keywords: Vegetables; Immunization; Food safety

Inactivation of Escherichia coli 0157:H7 on the intact and damaged portions of lettuce
and spinach leaves by using Allyl Isothiocyanate, Carvacrol, and Cinnamaldehyde in
Vapor Phase / Obaidat, M.M., Frank, J.F.
Journal of Food Protection, Volume 72, Issue 10, p. 2046-2055, October 2009, ISSN
0362-028X
Keywords: Escherichia coli; Lettuce; Vegetables; Antimicrobial agents;

Food safety

Microbial antagonists of Escherichia coli O157:H7 on fresh-cut lettuce and spinach /
Johnston, M.A., Harrison, M.A., Morrow, R.A.

Journal of Food Protection, Volume 72, Issue 7, p. 1569-1575, Jul 2009, ISSN 0362-
028X

Keywords: Escherichia coli; Vegetables; Farmers markets; Food safety

Use of the systems approach to determine the fate of Escherichia coli 0157:H7 on
fresh lettuce and spinach / Doering, H.J., Harrison, M.A., Morrow, R.A., Hurst, W.C.,
Kerr, W.L.
Journal of Food Protection, Volume 72, Issue 7, p. 1560-1568, Jul 2009, ISSN 0362-
028X
Keywords: Escherichia coli; Vegetables; Food safety; Food contamination;

Food poisoning; Food processing industry

2010
ProQuest

Behavior of Escherichia coli O157:H7 on damaged leaves of spinach, lettuce, cilantro,

and parsley stored at abusive temperatures / Khalil, R.K., Frank, J.F.

Journal of Food Protection, Volume 73, Issue 2, p. 212-220, Feb 2010, ISSN: 0362-

028X

Keywords: Leaves; Vegetables; Escherichia coli; Temperature; Bacteriology;
Bacterial infections; Storage
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Inactivation of Escherichia coli O157:H7 on lettuce, using low-energy X-ray
irradiation / Jeong, S., Marks, B.P., Ryser, E.T., Moosekian, S.R.

Journal of Food Protection, Volume 73, Issue 3, p. 547-5451, Mar 2010, ISSN 0362-
028X

Keywords: Escherichia coli; Lettuce; Food irradiation; X rays; Temperature

ScienceDirect

Effects of aqueous chlorine dioxide treatment on enzymatic browning and shelf-life of

fresh-cut asparagus lettuce (Lactuca sativa L.) / Zhao, C., Chuanhe, Z., Yan, Z., Debao,

N., Jinhua, D.

Postharvest Biology and Technology, Volume 58, Issue 3, December 2010, p. 232-238,

ISSN 0925-5214

Keywords: Chlorine dioxide; Fresh-cut; Asparagus; Lettuce; Lactuca sativa;
Enzymatic browning; Shelf life

Salinity effects on enzymatic browning and antioxidant capacity of fresh-cut baby

Romaine lettuce (Lactuca sativa L. cv. Duende) / Chisari, M., Todaro, A., Barbagallo,

R.N., Spagna, G.

Food Chemistry, Volume 119, Issue 4, 15 April 2010, p. 1502-1506, ISSN 0308-8146

Keywords: Browning; Polyphenol oxidase; Peroxidase; Baby lettuce; Hydric
stress; ORAC

TEEAL

Inactivation of Escherichia coli O157:H7 on lettuce, using low-energy X-ray
irradiation /
Jeong, S., Marks, B.P., Ryser, E.T., Moosekian, S.R.
Journal of Food Protection, Volume 73, Issue 3, p. 547-551, 2010, ISSN 0362-028X
Descriptors: Infection; Epidemiology; Lettuce; X-ray irradiation;

Escherichia coli

Salinity effects on enzymatic browning and antioxidant capacity of fresh-cut baby
Romaine lettuce (Lactuca sativa L. cv. Duende) / Marco, C., Ald, T., Barbagallo,
R.N., Giovann, S.
Food Chemistry, 2010, Volume 119, Issue 4, p. 1502-1506, ISSN 0308-8146
Keywords: Lactuca sativa; Salinity effect; Enzymatic browning;

Antioxidant capacity
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Surface morphology and chemical composition of lamb's lettuce (Valerianella locusta)

after exposure to a low-pressure oxygen plasma / Franziska, G., Sasch, R., Kroh, L.W.,

Geyer, M., Schlueter, O.

Food Chemistry, Volume 122, Issue 4, p. 1145-1152, 2010, ISSN 0308-8146

Keywords: Chemical composition; Lettuce; Surface morphology; Driving voltage;
Low-pressure oxygen; Successive degradation

Textural and compositional changes of stored iceberg lettuce in relation to harvest
season and storage condition / Dulal, C., Matsui, T., Suzuki, H., Kosugi, Y., Fujimura,
K., Bhowmik, P.K. International Journal of Vegetable Science, VVolume 16, Issue 1, p.
44-59, 2010, ISSN 1931-5260
Keywords: Lactuca sativa; Crop quality; Harvesting date; Lettuce;

Organic salts; Storage life; Storage quality; Sugar content

2011
ProQuest

Comparison between hydroponically and conventionally and organically grown

lettuces for taste, odor, visual quality and texture: a pilot study / Murphy, M.T., Zhang,

F., Nakamura, Y.K., Omaye, S.T.,

Food and Nutrition Sciences, Volume 2, Issue 2, p. 124-127, Apr 2011, ISSN

2157944X

Keywords: Sensory perception; Temperature; Hydroponics; Bias; Quality;
Vegetables; Fruits; Light

Effect of modified atmosphere packaging on the persistence and expression of

virulence factors of Escherichia coli O157:H7 on Shredded Iceberg Lettuce[dagger] /

Sharma, M., Lakshman, S., Ferguson, S., Ingram, D.T., Luo, Y., Patel, J.

Journal of Food Protection, Volume 74, Issue 5, p. 718-726, May 2011, ISSN 0362-

028X

Keywords: Escherichia coli; Lettuce; Food contamination; Food poisoning;
Epidemics; Modified atmosphere packaging; Food safety

Efficacy of a novel sanitizer composed of lactic acid and peroxyacetic acid against
single strains of nonpathogenic Escherichia coli K-12, Listeria innocua, and
Lactobacillus plantarum in aqueous solution and on surfaces of romaine lettuce and
spinach / Ho, K.G., Luzuriaga, D.A., Rodde, K.M., Tang, S., Phan, C.
Journal of Food Protection, Volume 74, Issue 9, p. 1468-1474, Sep 2011, ISSN: 0362-
028X
Keywords: Lettuce; Spinach; Food processing industry; Food safety;

Food contamination; Food poisoning; Aqueous solutions;

Escherichia coli
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530.

Ozone inactivation of norovirus surrogates on fresh produce / Hirneisen, K.A.,

Markland, S.M., Kniel, K.E.

Journal of Food Protection, Volume 74, Issue 5, p. 836-839, May 2011, ISSN: 0362-

028X

Keywords: Food contamination; Food poisoning; Local products; Crohns disease;
Ozone; Pathogens; Food science

Purification and characterization of polyphenol oxidase, peroxidase and lipoxygenase
from freshly cut lettuce (L. sativa) / Altunkaya, A., Gokmen, V.

Food Technology and Biotechnology, Volume 49, Issue 2, p. 249-256, 2011, ISSN
13309862

Keywords: Lettuce; Enzymes; Nutrition; Polyphenols; Copper; Purification

ScienceDirect

Effect of cutting direction on aroma compounds and respiration rate of fresh-cut

iceberg lettuce (Lactuca sativa L.) /Durand, K.M.D., Petersen, M.A.

Postharvest Biology and Technology, Volume 61, Issue 1, p. 83-90, July 2011, ISSN

0925-5214

Keywords: Method of preparation; Fresh-cut; Lettuce; Cutting direction;
Aroma compounds; Respiration rate

Effect of whey protein concentrate on phenolic profile and browning of fresh-cut
lettuce (Lactuca Sativa) / Altunkaya, A.
Food Chemistry, Volume 128, Issue 3, p. 754-760, 1 October 2011, ISSN 0308-8146
Keywords: Whey protein concentrate; Polyphenol oxidase; Lettuce;

Lactuca sativa; Dissolved oxygen; Phenolic compounds

2012
ProQuest

Sanitation and design of lettuce coring knives for minimizing Escherichia coli 0157:h7

contamination / Zhou, B., Luo, Y., Millner, P., Feng, H.

Journal of Food Protection, Volume 75, Issue 3, p. 563-566, Mar 2012, ISSN 0362-

028X

Keywords: Sanitation; Knives; Lettuce; Escherichia coli; Food contamination;
Food poisoning
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532.

533.

534.
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ScienceDirect

Long-term deficit and excess of irrigation influences quality and browning related

enzymes and phenolic metabolism of fresh-cut iceberg lettuce (Lactuca sativa L.) /

Luna, M.C., Tudela, J.A., Sanchez, A.M., Allende, A., Marin, A., Gil, M..

Postharvest Biology and Technology, Volume 73, p. 37-45, November 2012, ISSN

0925-5214

Keywords: Minimally processed; Preharvest factors; Postharvest; Browning;
PAL; PPO; POD; Phytochemicals

Sensory quality, bioactive constituents and microbiological quality of green and red
fresh-cut lettuces (Lactuca sativa L.) are influenced by soil and soilless agricultural
production systems / Selma, M.V., Luna, M.C., Sanchez, A.M., Tudela, J.A., Beltran,
D., Baixauli, C., Gil, M.I.

Postharvest Biology and Technology, Volume 63, Issue 1, p. 16-24, January 2012,
ISSN 0925-5214

Keywords: Minimally processed; Open field; Hydroponics; Phytochemicals;

Vitamin C; Phenolics

2013
ScienceDirect

Evaluation of ozone efficacy on the reduction of microbial population of fresh cut

lettuce (Lactuca sativa) and green bell pepper (Capsicum annuum) / Alexopoulos, A.,

Plessas, S., Ceciu, S., Lazar, V., Mantzourani, I., Voidarou, C., Stavropoulou, E.,

Bezirtzoglou, E.

Food Control, Volume 30, Issue 2, p. 491-496, April 2013, ISSN 0956-7135

Keywords: Ozone sanitation; Lettuce; Bell pepper; Coliforms; Yeasts; Weibull
model

Light exposure during storage preserving soluble sugar and I-ascorbic acid content of
minimally processed romaine lettuce (Lactuca sativa L.var. longifolia) / Lijuan, Z.,
Jingiang, H., Zhilu, A., Lingyun, P., Yu, L., Meiyun, Z.

Food Chemistry, Volume 136, Issue 1, p. 273-278, 1 January 2013, ISSN 0308-8146
Keywords: Romaine lettuce; Soluble sugar; Light exposure; L-ascorbic acid;

Quality
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Terung
2011
ScienceDirect

535. 1-Methylcyclopropene (1-MCP) delays senescence, maintains quality and reduces
browning of non-climacteric eggplant (Solanum melongena L.) fruit / Massolo, J.F.,
Concellon, A., Chaves, A.R., Vicente, A.R.

Postharvest Biology and Technology, Volume 59, Issue 1, p. 10-15, January 2011,

ISSN 0925-5214

Keywords: Ethylene; Storage; Refrigeration; Polyphenol oxidase;
Phenylalanine ammonia-lyase; Phenolics

2012

536. Changes in quality and phenolic antioxidants in dark purple American eggplant
(Solanum melongena L. cv. Lucia) as affected by storage at 0°C and 10°C / Concell6n,
A., Zaro, M.J., Chaves, A.R., Vicente, A.R.
Postharvest Biology and Technology, Volume 66, p. 35-41, April 2012, ISSN 0925-
5214
Keywords: Refrigeration; Postharvest; Chilling; Chlorogenic acid; Browning

537. Moisture loss kinetics and microstructural changes in eggplant (Solanum melongena
L.) during conventional and ultrasonically assisted convective drying / Puig, A.,
Munuera, I.P., Carcel, J.A., Hernando, I., Perez, J.V.G.

Food and Bioproducts Processing, Volume 90, Issue 4, p. 624-632, October 2012,
ISSN 0960-3085
Keywords: Ultrasound; Dehydration; Modelling; Microstructure

Tomat
2008
CABI

538. Effect of gamma-irradiation on instrumental colour and textural characteristics of
tomato stored under modified atmosphere packaging / Aneesh, M., Kudachikar, V.B.,
Ravi, R.
Journal of Food Science and Technology (Mysore), Volume 45, Issue 6, p. 543-545,
2008, ISSN 0022-1155
Keywords: Tomato; Fruit quality; Modified atmosphere packaging; Irradiation;
Low temperature; Shelf life
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539.

540.

541.

542.

543.

544,

102

Effect of MA film packaging on storage of mature-red tomato /

Guan, J.F., Park, HW., Kim, Y.H., Kim, S.H., Park, H.R., Lee, S.A,, Yoon, J.Y.,
Kanlayanarat, S., Hewett, E.W., Ferguson, 1.B.

Acta Horticulturae, Volume 804, p. 469-475, 2008, ISSN 0567-7572

Keywords: MAP; Quality; Tomato; Gas composition

DOAJ

Effect of storage conditions on tomato (lycopersicon esculentum mill.) quality and
shelf life / L.A. Babatola, D.O. Ojo, O.l. Lawal

Journal of Biological Sciences, Volume 8, Issue 2, p. 490-493, 2008, ISSN/EISSN:
17273048 18125719

Keywords: Quality; Temperature; Storage conditions; Tomato; Shelf life

Effects of tomato geometries and air temperature on the drying behavior of plum

tomato / Brooks, M.S., EI-Hana, N.H.A., Ghaly, A.E.

American Journal of Applied Sciences, Volume 5, Issue 10, p. 1369-1375, 2008,

ISSN/EISSN: 15469239 15543641

Keywords: Air drying; Tomato; Geometry; Volume; Weight;
Temperature;Moisture ratio; Specific moisture loss; Drying rate

ScienceDirect

Analysis of softening in air- and ethylene-treated rin, nor and wild-type tomato fruit /

Smith, D.L., Gross, K.C., Whitaker, B.D.

Postharvest Biology and Technology, VVolume 49, Issue 2, p. 314-317, August 2008,

ISSN 0925-5214

Keywords: Tomato fruits; Lycopersicon esculentum; Ripening; Softening;
Ethylene; Non-ripening mutants

Ascorbic acid degradation kinetics in tomatoes at different drying conditions / Marfil,
P.H.M,, Santos, E.M., Telis, V.R.N.

LWT - Food Science and Technology, Volume 41, Issue 9, p. 1642-1647, November
2008, ISSN 0023-6438

Keywords: Convective drying; Osmotic dehydration; Vitamin C; Weibull model

Biocontrol of Alternaria alternata on cherry tomato fruit by use of marine yeast

Rhodosporidium paludigenum Fell &amp; Tallman / Wang, Y., Bao, Y., Shen, D., Wu,

F., Ting, Y., Jia, Z., Xiao, D.Z.

International Journal of Food Microbiology, Volume 123, Issue 3, p. 234-239, 30

April 2008, ISSN 0168-1605

Keywords: Cherry  tomato; Biological control; Alternaria alternata;
Rhodosporidium paludigenum; Tallman; Marine yeast
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545.

546.

547.

548.

549.

550.

Effect of cultivar, maturity stage and storage environment on quality of tomatoes /
Getinet, H., Seyoum, T., Woldetsadik, K.

Journal of Food Engineering, Volume 87, Issue 4, p. 467-478, August 2008, ISSN
0260-8774

Keywords: Cultivars; Maturity stage; Evaporative cooling; Storage; Quality

Effect of mechanical impact-bruising on polygalacturonase and pectinmethylesterase

activity and pectic cell wall components in tomato fruit / van linden, V., Sila, D.N.,

Duvetter, T., De Baerdemaeker, J., Hendrickx, M.

Postharvest Biology and Technology, VVolume 47, Issue 1, p. 98-106, January 2008,

ISSN 0925-5214

Keywords: Tomato; Lycopersicon esculentum ; Impact bruise damage; Pectin;
Polygalacturonase; Pectin methylesterase (PME); Size exclusion
chromatography

Effects of the yeast Pichia guilliermondii against Rhizopus nigricans on tomato fruit /

Zhao, Y., Kang, T., Xingfeng, S., Wei, J., Zipeng, S.

Postharvest Biology and Technology, Volume 49, Issue 1, p. 113-120, July 2008, ISSN

0925-5214

Keywords: Pichia guilliermondii; Rhizopus nigricans; Biocontrol; Antagonistic
mechanisms; Tomato fruits

Evaluation of microbial inactivation and physicochemical properties of pressurized

tomato juice during refrigerated storage / Kuo, C.H., Fa, J.T., Hsin, Y.C.

LWT - Food Science and Technology, Volume 41, Issue 3, p. 367-375, April 2008,

ISSN 0023-6438

Keywords: Tomato juices; Hydrostatic pressure; Lycopene; Colour;
Microorganisms

Evaluation of processing qualities of tomato juice induced by thermal and pressure

processing / Kuo, C.H.

LWT - Food Science and Technology, Volume 41, Issue 3, p. 450-459, April 2008,

ISSN 0023-6438

Keywords: Tomato juices; Hydrostatic pressure; Hot-break processing; Cold-
break processing; Lycopene; Radical scavenging activity

Evaluation of snack foods from barley—tomato pomace blends by extrusion processing

[ Altan, A., McCarthy, K.L., Maskan, M.

Journal of Food Engineering, Volume 84, Issue 2, p. 231-242, January 2008, ISSN

0260-8774

Keywords: Extrusion cooking; Barley; Tomato pomace; Response surface
methodology
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Hexanal reduces infection of tomatoes by Botrytis cinerea whilst maintaining quality /

Utto, W., Mawson, A.J., Bronlund, J.E.

Postharvest Biology and Technology, Volume 47, lIssue 3, p. 434-437, March

2008,ISSN 0925-5214

Keywords: Active packaging; Antifungal activity; Postharvest physiology;
Hexanal; Tomato; Botrytis cinerea

Hygienic quality of traditional processing and stability of tomato (Lycopersicon
esculentum) puree in Togo / Ameyapoh, Y., de Souza, C., Traore, A.S.

Bioresource Technology, Volume 99, Issue 13, p. 5798-5803, September 2008, ISSN
0960-8524

Keywords: Tomato; Lycopersicon esculentum; Puree; Storage; HACCP

Impact of low-level atmospheric ozone-enrichment on black spot and anthracnose rot

of tomato fruit / Tzortzakis, N., Singleton, 1., Barnes, J.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 1-9, January 2008, ISSN

0925-5214

Keywords: Alternaria alternata; Colletotrichum coccodes; Lectin fluorescence
assay; Ozone; Spoilage; Tomato fruits

Influence of aqueous 1-methylcyclopropene concentration, immersion duration, and

solution longevity on the postharvest ripening of breaker-turning tomato (Solanum

lycopersicum L.) fruit / Sun, T.C., Huber, D.J.

Postharvest Biology and Technology, Volume 49, Issue 1, p. 147-154, July 2008, ISSN

0925-5214

Keywords: Ethylene; Firmness; Lycopene; Softening; Tomato; 1-
Methylcyclopropene; Polygalacturonase; Ripening

Macro-vision and grey level granulometry for quantification of tomato pericarp

structure / Devaux, M.F., Bouchet, B., Legland, D., Guillon, F., Lahaye, M.

Postharvest Biology and Technology, Volume 47, Issue 2, p. 199-209, February 2008,

ISSN 0925-5214

Keywords: Plant parenchyma; Tomato pericarp; Cell size; Image acquisition;
Mathematical morphology; Image texture analysis; Granulometry

Modulation of tomato pericarp firmness through pH and calcium: Implications for the

texture of fresh-cut fruit / Pinheiro, S.C.F., Almeida, D.P.F.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 119-125, January 2008,

ISSN 0925-5214

Keywords: Cell wall; Lycopersicon esculentum; Minimal processing; Pectin;
Ripening; Texture
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561.

. Physiological basis of UV-C induced resistance to Botrytis cinerea in tomato fruit: I11.

Ultrastructural modifications and their impact on fungal colonization / Charles, M.T.,

Benhamou, N., Arul, J.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 27-40, January 2008,

ISSN 0925-5214

Keywords: Cell wall stacking zone; Cytochemical labeling; Gray mold;
Lycopersicon esculentum; UV light; Hormesis; Host defense
mechanisms; HR-like cell death; Physical barriers; Biochemical
barriers; Postharvest; Pre-storage treatment; Transmission electron
microscopy

Physiological basis of UV-C induced resistance to Botrytis cinerea in tomato fruit: 1V.

Biochemical modification of structural barriers / Charles, M. T., Goulet, A., Arul, J.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 41-53, January 2008,

ISSN 0925-5214

Keywords: Lycopersicon esculentum; Host defense mechanisms; Biochemical
barriers; UV-light; Hormic dose; Hormesis; Berberine fluorescence;
Lignin; Madile test; Phenolic compounds; Prussian blue; Suberin

Physiological basis of UV-C induced resistance to Botrytis cinerea in tomato fruit: II.

Modification of fruit surface and changes in fungal colonization / Thérese, C.M.,

Makhlouf, J., Arul, J.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 21-26, January 2008,

ISSN 0925-5214

Keywords: Cuticular wax; Gray mold; UV-light; Hormesis; Lycopersicon
esculentum; Postharvest; Pre-storage treatment; Scanning electron
microscopy

Physiological basis of UV-C-induced resistance to Botrytis cinerea in tomato fruit: I.

Role of pre- and post-challenge accumulation of the phytoalexin-rishitin / Charles,

M.T., Mercier, J., Makhlouf, J., Arul, J.

Postharvest Biology and Technology, Volume 47, Issue 1, p. 10-20, January 2008,

ISSN 0925-5214

Keywords: Host resistance; Gray mold; Lycopersicon esculentum; Disease
control; Electron microscopy; UV light; Hormic dose; Hormesis; Pre-
storage treatment

Suppression of ripening and induction of asynchronous ripening in tomato and avocado

fruits subjected to complete or partial exposure to aqueous solutions of 1-

methylcyclopropene / Sun, T.C., Tsouvaltzis, P., Chai, I.L., Huber, D.J.

Postharvest Biology and Technology, Volume 48, Issue 2, p. 206-214, May 2008,

ISSN 0925-5214

Keywords: Avocado; Ethylene; Firmness; Lycopene; 1-Methylcyclopropene;
Polygalacturonase; Tomato
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562. Valorisation of low quality edible oil with tomato peel waste / Benakmoum, A.,
Abbeddou, S., Ammouche, A., Kefalas, P., Gerasopoulos, D.
Food Chemistry, Volume 110, Issue 3, p. 684-690, 1 October 2008, ISSN 0308-8146
Keywords: Tomato; Byproducts; Antioxidant activity; Olive oil; Phenolics

2009
CABI

563. Changes in antioxidant compounds during the shelf life of commercial tomato juices in
different packaging materials / Alonso, F.J.G., Bravo, S., Casas, J., Conesa, D.P.,
Jacob, K.., Periago, M.J.

Journal of Agricultural and Food Chemistry, Volume 57, Issue 15, p. 6815-6822,

2009, ISSN 0021-8561

Keywords: Tomato juices; Lycopene; Antioxidant activity; Ascorbic acid; Total
phenolic compounds; Total flavonoids; Packaging; Shelf life

564. Determination of fifteen active compounds released from paraffin-based active

packaging in tomato samples via microextraction techniques / Rodriguez-Lafuente, A.,

Nerin de la Puerta, C., Batlle, R.

Analytical and Bioanalytical Chemistry, Volume 395, Issue 1, p. 203-211, 2009, ISSN

1618-2642

Keywords: Headspace solid phase microextraction ; Hollow-fibre liquid phase
microextraction ; Food analysis; Essential oils; Antimicrobial
packaging

565. Effect of different packaging systems on the quality of tomato (Lycopersicon
esculentum var. Rio Grande) fruits during storage / Sammi, S., Masud, T.
International Journal of Food Science & Technology, VVolume 44, Issue 5, p. 918-926,
2009, ISSN 0950-5423
Keywords: Boric acid; Calcium chloride; Lycopersicon esculentum; Potassium

permanganate; Quality; Tomato

566. Effect of pretreatments and packaging of tomato in LDPE and PET films on the
storage-life / Yadav, R.K., Sanwal, S.K., Singh, P.K., Buragohain, J.
Journal of Food Science and Technology (Mysore), Volume 46, Issue 2, p. 139-141,
2009, ISSN 0022-1155
Keywords: Tomato; Pretreatment; Packaging; Storage

567. Integrated agrotechnology with preharvest ComCat® treatment, modified atmosphere
packaging and forced ventilation evaporative cooling of tomatoes / Workneh, T.S.;
Osthoff, G., Steyn, M.S.

African Journal of Biotechnology, Volume 8, Issue 5, p. 860-872, 2009, ISSN 1684-

5315

Keywords: ComCat®; Modified atmosphere packaging; Evaporative cooling;
Temperature; Relative humidity; Carrot
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Daly, T., Jiwan, M.A., O’Sullivan, L., O’Brien, N.M.

Food Research International, Volume 43, Issue 5, June 2010, p. 1449-1454, ISSN

0963-9969,

Keywords: In vitro digestion; Micelles; B-carotene isomers; Carrots; Caco-2
cells; Uptake; Transport

Carrot (Daucus carota L.) peroxidase inactivation, phenolic content and physical

changes kinetics due to blanching / Gongalves, E.M., Pinheiro, J., Abreu, M., Brandéo,
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5747

Keywords: Carrots; Solar radiation; Nitrates; Sugars; p-carotenoids; Dry matter

An experimental analysis of acoustic drying of carrots: evaluation of heat transfer
coefficients in different drying conditions / Aversa, M., Voort van der, A.J., de Heij,
W., Tournois, B., Curcio, S.

Drying Technology, Volume 29, Issue 2, p. 239-244, 2011, ISSN 0737-3937
Keywords: Convective drying; Foods; Transport phenomena; Ultrasound

Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013 141


http://www.cabdirect.org/abstracts/20123310353.html?resultNumber=5&q=title%3A%28carrot%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20123310353.html?resultNumber=5&q=title%3A%28carrot%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220208-5747%22
http://www.cabdirect.org/search.html?q=sn%3A%220208-5747%22
http://www.cabdirect.org/abstracts/20113236425.html?resultNumber=2&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113236425.html?resultNumber=2&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220737-3937%22
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Convective+drying%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Food%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Transport+phenomena%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Ultrasound%22%29

768.

769.

770.

771.

772,

773.

T74.

142

Effect of preharvest treatment, disinfection and storage environment on quality of
carrots / Seyoum, 1., Osthoff, G., Steyn, M.S., Engelbrecht, G.M., Pretorius, J.C.
Journal of Food Processing and Preservation, Volumes 35, Issue 3, p. 331-341, 2011,
ISSN 0145-8892

Keywords: Carrots; Postharvest sprays; Comcat treatment; Disinfection; Storage

Effects of acid pretreatments on some physicochemical properties of carrot undergoing

hot air drying / Hiranvarachat, B., Devahastin, S., Chiewchan, N.

Food and Bioproducts Processing, Volume 89, Issue 2, 2011, ISSN 0960-3085

Keywords: g-carotenoids; Blanching; Carrots; Citric acid; Cis-trans
isomerization; Microstructure; Physicochemical properties;
Pretreatment; Soaking

How to meet the freeze drying standard in combined drying processes: pre and finish

drying of carrot dice / Rother, M., Steimle, P., Gaukel, V., Schuchmann, H.P.

Drying Technology, Volumes 29, Issue 3, p. 266-277, 2011, ISSN 0737-3937

Keywords: Combined drying; Freeze drying; Microwave drying; Quality; Time
saving

Improvement of convective drying of carrot by ap.lying power ultrasound - influence

of mass load density / Cércel, J.A., Garcia, P.J.V., Riera, E., Mulet, A.

Drying Technology, Volume 29, Issue 2, p. 174-182, 2011

Keywords: Dehydration; Effective diffusivity; High-intensity ultrasound;
Modelling

Microwave vacuum drying of shredded carrots and its nutritional evaluation /
Chaughule, V.A., Thorat, B.N.

International Journal of Food Engineering, Volume 7, Issue 4, 2011, ISSN 1556-3758
Keywords: Carrots; Microwave drying; Response surface methodology; Quality

Modelling the carrot thin-layer drying in a semi-industrial continuous band dryer /

Aghbashlo, M., Kianmehr, M.H., Arabhosseini, A., Nazghelichi, T.

Czech Journal of Food Sciences, Volume 29, Issue 5, p. 528-538, 2011, ISSN 1212-

1800

Keywords: Carrots; Thin layer drying; Mathematical modelling; Semi-industrial-
continuous band dryer; Effective moisture diffusivity

Periods of constant and falling-rate for infrared drying of carrot slices / Botelho, F.M.,
Corréa, P.C., Goneli, A.L.D., Martins, M.A., Magalhées, F.E.A., Campos, S.C.
Revista Brasileira de Engenharia Agricola e Ambiental, Volume 15, Issue 8, p. 845-
852, 2011, ISSN 1415-4366

Keywords: Modelling; Dehydration; Water diffusion

Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013


http://www.cabdirect.org/abstracts/20113195030.html?resultNumber=4&q=title%3A%28carrot%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113195030.html?resultNumber=4&q=title%3A%28carrot%29+AND+title%3A%28storage%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220145-8892%22
http://www.cabdirect.org/abstracts/20113127659.html?resultNumber=8&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113127659.html?resultNumber=8&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220960-3085%22
http://www.cabdirect.org/abstracts/20113236427.html?resultNumber=0&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113236427.html?resultNumber=0&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%220737-3937%22
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Combination+drying%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Freeze+drying%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Microwave+drying%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Quality%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Time+saving%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Time+saving%22%29
http://www.cabdirect.org/abstracts/20113236421.html?resultNumber=3&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/abstracts/20113236421.html?resultNumber=3&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Dehydration%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Effective+diffusivity%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22High%5C-intensity+ultrasound%22%29
http://www.tandfonline.com/action/doSearch?action=runSearch&type=advanced&result=true&prevSearch=keywordsfield%3A%28%22Modeling%22%29
http://www.cabdirect.org/abstracts/20113289385.html?resultNumber=5&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%221556-3758%22
http://www.cabdirect.org/abstracts/20113399720.html?resultNumber=9&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%221212-1800%22
http://www.cabdirect.org/search.html?q=sn%3A%221212-1800%22
http://www.cabdirect.org/abstracts/20113256989.html?resultNumber=7&q=title%3A%28carrot%29+AND+title%3A%28drying%29+AND+la%3A%28En+OR+English%29+AND+it%3A%28%22Journal+article%22%29+AND+yr%3A%5B2011+TO+2011%5D
http://www.cabdirect.org/search.html?q=sn%3A%221415-4366%22

775.

776.

77T,

778.

779.

Prediction of carrot cubes drying kinetics during fluidized bed drying by artificial

neural network / Nazghelichi, T., Kianmehr, M.H., Aghbashlo, M.

Journal of Food Science and Technology, Volume 48, Issue 5, p. 542-550, 2011, ISSN

0022-1155

Keywords: Fluidized bed drying; Moisture ratio; Drying rate; Neural network;
Carrot cubes

Stability of black carrot anthocyanins in the Turkish delight (lokum) during storage /
Ozen, G., Akbulut, M., Artik, N.

Journal of Food Process Engineering, Volumes 34, Issue 4, p. 1282-1297, 2011, ISSN
0145-8876

Keywords: Black carrot; Juice concentrate; Anthocyanins; Storage

Stability of different fruit juices mixed with black carrot juice during storage /

El-Hashimy, F.S.A., Helmy, S.A., ElI-Dkak, A.M.N.H., Ibrahim, .M.A.

International Journal of Academic Research,Volumes 3, Issue 6, p. 294-302, 2011,

ISSN 2075-4124

Keywords: Black carrot juice; Fruit juices; Sensory evaluation; Food Analysis;
Testing; Storage

Yield and quality effects of electroplasmolysis and microwave ap.lications on carrot
juice production and storage / Rayman, A., Baysal, T.

Journal of Food Science, Volumes 76, Issue 4, p. 598-605, 2011, ISSN 0022-1147
Keywords: Carrot juice; Electroplasmolysis; Microwave heating; Quality; Yields

DOAJ
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0260-8774

Keywords: Blast freezing; Polyacetylenes; Texture; Colour; Weibull modelling

Influence of selected packaging materials on some quality aspects of pressure-assisted

thermally processed carrots during storage / Ayvaz, H., Schirmer, S., Parulekar, Y.,

Balasubramaniam, V.M., Somerville, J.A., Daryaei, H.

LWT - Food Science and Technology, Volume 46, Issue 2, p. 437-447, May 2012, ISSN

0023-6438

Keywords: Barrier properties; Packaging materials; Pressure-assisted thermal
processing; High pressure processing; Baby carrots; Storage stability

Infrared assisted dry-blanching and hybrid drying of carrot / Vishwanathan, K.H.,

Giwari, G.K., Hebbar, H.U.

Food and Bioproducts Processing, Volume 91, Issue 2, p. 89-94, ISSN 0960-3085, 14

November 2012,

Keywords: Carrots; Dry blanching; Hot air; Hybrid drying; Infrared; Peroxidase
activity
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Anaerobic digestion, 58, 68

Anaerobic metabolism, 77

Antagonistic mechanisms, 103

Anthocyanins, 2, 3, 7, 53, 54, 58, 60, 67, 75, 79,
92, 136, 143, 144, 145, 148

Anthracnose, 113

Antibacterial efficacy, 93

Antibacterial property, 90

Anticancer, 52

Anticancer activity, 39

Antifungal activity, 104

Antifungal properties, 11

Antilisterial effects, 140, 152

Antimicrobial, 124

Antimicrobial activity, 36

Antimicrobial agents, 95, 96, 149

Antimicrobial coatings, 34

Antimicrobial packaging, 106

Antimicrobial salt, 71, 149

Antinutrient, 44

Antioxidant ability, 7

Antioxidant activity, 3, 6, 9, 10, 27, 33, 35, 37,
39,42,44,48,64,73,76, 78, 84,87, 95, 106,
112,116, 122,127,129, 130, 132, 135, 137,
145, 148, 153

Antioxidant capacity, 23, 31, 37, 48, 51, 54, 86,
88,97, 124, 134, 135

Antioxidant compounds, 33

Antioxidant enzymes, 29, 30, 41, 123

Antioxidant properties, 2, 8, 46, 48

Antioxidants, 1, 5, 6, 43, 44, 46, 47, 49, 65, 67,
77, 84, 85, 86, 87, 89, 116, 118, 119, 120,
121, 122,124, 128, 136, 140, 148

Antioxidative activity, 128

Antioxidative properties, 131

Antipectin antibodies, 38, 40

Antiradical power, 40, 133

Apigenin, 84

Apparent density, 134

Apple, 22, 88, 138, 141

Apple slice, 127

Agueous solutions, 98

Arcobacter, 144

ARDRA, 144

Arginase, 123

Aroma, 138

Aroma compounds, 99

Arrhenius equation, 133

Artificial neural networks, 113

Ascorbate, 39, 74

Ascorbate metabolism, 32

Ascorbate oxidase, 38

Ascorbate—glutathione cycle, 31

Ascorbic, 78

Ascorbic acid, 6, 7, 13, 17, 20, 28, 37, 38, 42,
45,64,75,77,106, 109, 111, 116, 119, 121,
122,123,125, 131, 135, 136, 146

Ascorbigen, 36, 56

Asparaginase, 67

Asparagus, 1, 2, 3, 4,5, 6,97

Asparagus officinalis, 2, 3, 4

Asparagus spear, 1

Assigned signal analysis, 118

Astrocytes, 52

Atmosphere, 2

Atomic force microscopy (AFM) images, 48

Attachment, 120

Authenticity, 119

Autochthonous lactic acid bacteria, 46

Avocado, 20, 105, 124

B

Baby carrots, 129, 150
Baby leaf, 20, 21
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Baby lettuce, 97

Baby spinach, 13, 14, 16
Bacillus, 59, 92

Bacillus cereus spores, 82
Bacillus coagulants spore, 125
Bacillus mixed culture, 66
Bacteria, 19, 45, 49, 91
Bacterial counts, 111
Bacterial detachment, 58
Bacterial disease, 14
Bacterial infections, 96
Bacteriocins, 79, 84
Bacteriology, 96
Bacteriology antagonistic activity, 16
Baking, 59

Ball milling, 70

Banana, 88

Banana flour, 91

Barley, 103

Barrier properties, 129, 150
Batch process, 59

Beans, 43, 52

Beet, 130

Bell pepper, 45, 48, 50, 84, 100
Berberine fluorescence, 105
Berry drop, 126

Beta vulgaris, 21, 22, 23, 24
Betalains, 24

Betanin, 24

Beverages, 35, 144

Bias, 98

Bile acid binding, 77
Bioaccessibility, 39, 126, 146
Bioactive compounds, 6, 37, 42, 122, 149
Bioactive fibre, 5
Bioavailability, 26, 28
Biochemical barriers, 105
Biochemical parameters, 23
Biochemical profiling, 50
Biochemistry, 131
Biocontrol, 103
Biodegradable, 91

Biodiversity, 76

Bioethanol, 22, 24, 25, 66, 151

Biological control, 102, 134

Biological variability, 39

Biological variation, 31

Biomass, 75

Biopolymer film, 66

Biopreservation, 41, 84

Biopreservatives, 79

Biorefinery, 72

Biotransformation;, 94

Bitter taste, 149

Black carrot, 136, 143

Black carrot juice, 143, 145

Black garlic, 12

Blackspot bruising, 67

Blanching, 25, 26, 27, 30, 31, 32, 36, 37, 42, 45,
47,54,59, 60, 63, 67, 70, 88, 94, 134, 140,
142, 145, 146, 147, 153

Blanching time, 77

Blast freezing, 150

Blended carrot-orange juice, 139

Boiling, 27, 52, 76, 77, 90

Boiling process, 89

Boration, 75

Borax, 72

Boric acid, 106

BoSS, 28

Botrytis cinerea, 104, 118, 120, 130

Brassica, 32

Brassica oleracea, 35, 37, 39, 40, 41, 42, 55, 91

Brassica oleracea botrytis, 53, 54

Brassica oleracea capitata, 53

Brassica oleracea italica, 32, 33

Brassica rapa, 33

Broad bean, 84

Broccoli, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35,
36, 38, 39,40, 41, 42, 54,77

Broccoli florets, 29, 30, 31, 37

Broccoli sprouts, 39, 40

Brown area, 62

Browning, 50, 63, 64, 95, 97, 100, 101, 152
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Browning appearance, 55
Brushing, 51

Brussel sprouts, 35

Burdock fructooligosaccharide, 109
Byproducts, 3, 5, 6, 7, 50, 53, 106

C

CA, 6

Cabbages, 35, 76, 77, 88, 138

Caco-2 cells, 140, 146

Calcium, 113

Calcium chloride, 77, 106

Calcium infusion, 131

Calibration, 117, 132

Campylobacter, 85

Canned food, 90

Canning, 20, 51, 94

Capsaicinoids, 83

Capsianoside, 49

Capsicum, 46

Capsicum annuum, 45, 46, 47, 48, 49, 82, 83,
84

Caramel sauce, 72

Carbohydrates, 23, 44

Carbon dioxide, 6, 58, 82, 83, 88, 114, 145

Carbon methyl cellulose, 132

Carboxy methyl cellulose, 133

Carboxylic ester hydrolases, 45

Carboxymethylcellulose, 107, 132, 133

Cardiovascular diseases, 85

Carotene, 121, 122, 127, 130, 131, 138, 139,
151

Carotene content, 139

Carotenoid content, 14

Carotenoid measurement, 110

Carotenoid retention, 83

Carotenoids, 13, 20, 26, 28, 45, 47, 51, 64, 67,
72, 80, 81, 82, 83, 89, 92, 109, 110, 112, 117,
123, 125, 126, 127, 135, 136, 139, 146, 152,
153

Carrot cubes, 143

Carrot juice, 135, 140, 143, 148

Carrot pomace, 147, 151

Carrot proteome, 152

Carrot puree, 145

Carrot slices, 127, 133, 136, 145

Carrot tissue, 128, 149

Carrots, 21, 61, 106, 127, 128, 129, 130, 131,
132, 133, 134, 135, 136, 137, 138, 139, 140,
141, 142, 144, 145, 146, 147, 148, 149, 150,
151, 152

Carvacrol, 126

Case study, 93

Cassava, 134

Catalytic activity, 134

Cauliflower, 29, 30, 52, 53, 54, 56

Cavity spot, 71, 149

Cell permeability, 27

Cell recycle, 72

Cell size, 104

Cell structure, 140

Cell wall, 26, 76, 104

Cell wall components, 6

Cell wall stacking zone, 105

Cell walls, 6, 112

Cellophane film, 133

Cellulase, 124

Cellulose, 116

Centrifugal osmotic dehydration time, 128

Cereal, 95

Challenge testing, 92

Cheese analogue, 88

Chemical analysis, 111

Chemical composition, 2, 98, 107, 119, 144

Chemical content, 18

Chemical coordination, 16

Chemical imaging, 118

Chemical modification, 73

Chemical sanitizers, 12

Chemical structure, 2, 22

Chemometry, 110

ChemSensor (MS-electronic nose), 153

Cherry tomato, 102, 110
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Cherry tomato fruit, 113 Cluster, 126

Cherry tomatoes, 126 Cluster analysis, 110
Children, 93 Coagulation, 22
Chill storage, 146 Coating, 2, 68, 124,129, 151
Chill storage, 37 Coaxial probe, 90
Chilling, 101, 141 Coefficient of diffusivity, 127
Chilling injury, 80, 81, 107, 112, 113, 116, 117, Co-fermentation, 134

122,123 Cold break, 108
Chilling sensitivity, 122 Cold shock treatment, 29, 30
Chips, 75 Cold storage, 2, 3, 5, 63, 120, 132, 133, 152
Chitinase, 110 Cold stress, 13
Chitosan, 5, 48, 52, 79, 91, 149 Cold treatment, 49
Chl degradation, 33 Cold-induced sweetening, 58
Chl derivatives, 33 Coliforms, 19, 100
Chl-degrading enzymes, 33 Collard greens, 77
Chlorine dioxide, 79, 97 Colletotrichum coccodes, 76, 104
Chlorogenic acid, 70, 75, 76, 101, 135 Color measuring, 121
Chlorophyll, 13, 27, 29, 30, 33, 34, 35, 80, 81, Color stability, 78

91, 112 Colour, 1, 4, 8, 10, 25, 47, 48, 62, 65, 67, 77, 80,
Chlorophyll catabolic enzyme, 32 81, 82, 83, 90, 94, 103, 108, 109, 112, 113,
Chlorophyll degradation, 29, 30, 40 117, 126, 127, 135, 136, 138, 140, 145, 147,
Chlorophyllase, 40 150, 151
Chlorophyls, 4 Colour characteristic, 147
Chlorpropham, 64 Colour evaluation, 13
Chlorpyrifos, 127 Colour frequency, 111
Chopped carrot, 129 Colour parameter, 137
Chromaticity, 54 Colour stability, 58
Chromatography, 13 Combined application, 90, 93
Cicer arietinum, 44 Combined drying, 142
CIELAB, 54 Combined methods, 50
Cinnamon oil, 48 Combined microwave drying, 138
Cistrans, 145 Combined pressure—heat treatment, 125
Cis-trans isomerization, 129 ComcCat, 129
Cis—trans isomerization, 142 Comcat treatment, 142
Citrate synthase, 80 ComCat®, 106
Citric acid, 77, 142, 145 Comparative analysis, 86
Citric acid treatment, 51 Complex shape, 28
Citrullus lanatust, 110 Composition, 58
Classification, 20, 73, 119, 153 Compounds, 146
Cloning, 21, 120 Computational fluid dynamics, 66
Clostridium, 92 Computer vision, 73
Cloud, 135 Concentrate, 26
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Condensation intensity, 94

Condensation retention time, 94

Congélation, 10

Conidial viability, 12

Connection weights, 24

Consumer acceptability, 62

Consumer perception, 19

Consumer preferences, 35, 65

Containers, 107

Continuous band dryer, 133, 136

Continuous flow, 58

Continuous microwave processing, 90

Continuous process, 66

Control methods, 12

Controlled, 34

Controlled atmosphere, 41, 114, 145

Controlled atmospheric packaging, 76

Convective, 61, 130, 131

Convective drying, 37, 102, 128, 132, 141

Conventional heating, 92, 137

Cooked carrots, 137

Cookie sensory, 52

Cooking, 19, 26, 27, 32, 40, 44, 67, 76, 84, 85,
86, 141

Cooking methods, 64

Cooling, 32, 87, 139

Cooling temperature, 24

Copper, 99

Co-production, 58

Core, 63

Couette flow, 58

Cowpea, 134

Creamine, 70

Crispness, 73, 152

Crohns disease, 99

Crop care, 138

Crop diseases, 74

Crop quality, 98

Crops, 57

Cross-species microarray, 36

Crushing, 30, 32

Crust, 63

Crust formation, 74
Cryoprotectants, 70
Cryoprotection, 13
Cryptoclimate, 124
Crystal size, 24
Crystallinity, 59
Crystallization process, 24
CT-scan, 28

Cucumber, 80, 81, 87, 112
Cucumber fruit, 80
Cucumbers, 80

Cucumis sativus, 81
Cucurbita moschata, 78
Cultivars, 7, 57, 65, 103
CuS04, 25

Customer satisfaction, 86
Cuticle, 116

Cuticular wax, 105
Cutting direction, 99
Cutting test, 86
Cyanogenic glucosides, 91
Cyclic voltammetry, 6
Cyclopentanes, 45
Cytochemical labeling, 105
Cytochrome b559, 14
Cytochrome coxidase, 113
Cytokinins, 28

Dairy products, 25
Damage, 107

Dark beans, 52
Daucus carota, 129, 130, 135, 140, 151, 152
Days after anthesis, 91
DCFH-DA, 31
Decarboxylation, 24
Decay, 130

Decay severity, 122
Decomposition, 49
Decontamination, 19
Deep fat frying, 63, 72
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Deep fried potatoes, 62

Deep frying, 66

Defense enzyme, 1

Defense responses, 109

Deformation, 76

Degradation, 82, 93, 129

Degradation rate, 83

Degree of esterification, 38

Degree of pectin methyl-esterification, 141

Dehydrated carrot, 153

Dehydration, 47, 101, 140, 142

Dehydroascorbic acid, 32, 116

Dehydrogenation, 24

Delactosed whey permeate, 124

Demethoxylation, 86

Density, 93, 146

De-oiling, 62, 69

Desirability function, 79

Desorption drying, 66

Detection, 12, 56, 72

Determination, 89

Developing bolls, 91

Development, 16, 80

Dew point, 94

Dextrins, 69

DGGE, 17, 94

Diallyl sulfide, 9

Diatomaceous earth, 11

DIC, 90

DIC hydrothermal treatment, 67

Diced, 113

Dielectric properties, 69, 90, 131

Dietary fibre, 6, 7

Differential scanning calorimeter, 70

Diffusion, 9, 20, 61, 70, 79, 124, 130, 131, 133,
136

Diffusion coefficient, 15

Diffusivity, 59

Digestibility, 43

Digestive system, 16

Digital image analysis, 126

Diplotaxis tenuifolia, 39

Discriminating analysis, 110

Disease control, 105, 110

Disease outbreak, 14

Disinfection, 85, 136, 142

Disintegration index, 74

Dissolved oxygen, 99

Distillery stillage, 64

Distribution coefficient, 79

Diversity, 94

DMA, 76

DNA, 7,21

Domestic cooking, 92

Dormancy, 60

Dose distribution, 28

DPPH, 121

Dried vegetable products, 87

Drinking water, 55

Drivers of liking, 93

Driving voltage, 98

Dry blanching, 150

Dry food powder, 56

Dry heat treatment, 79

Dry matter, 141

Dry matter content, 39

Dry rot, 71, 72, 149

Dry solids, 4

Drying, 9, 11, 42, 45,47, 48, 61, 64, 70, 71, 78,
79, 83, 89, 94, 108, 111, 115, 117, 123, 128,
130, 131, 132, 133, 134, 136, 138, 141, 146,
147, 151

Drying kinetics, 59, 128, 130, 132, 134

Drying methods, 83, 120

Drying models, 78

Drying rate, 60, 64, 102, 132, 138, 143, 147

Drying techniques, 15

Drying time, 119

Drying uniformity, 138

Drying velocity, 71

Dual-mode sorption, 70

Duration, 71
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E- and Z-ajoene, 9

Ecotoxicity, 87

Edible films, 2, 3, 5, 21, 34, 36, 37, 41, 52, 114,
115, 124,127, 130, 145

Edible vegetable oil, 86

Effective diffusivity, 78, 132, 142, 147

Effective moisture diffusivity, 142

EGSB, 68

EHD drying, 147

Elasticity, 86

Elderberry, 136

Electric current, 117

Electric double layer, 21

Electric fields, 108

Electrical conductivity, 74

Electrokinetic potential, 21

Electrolyte leakage, 41, 80

Electrolyzed oxidizing water, 13

Electron beam radiation, 14

Electron microscopy, 105

Electronic nose, 138

Electrooxidation response, 15

Electropermeabilization, 127

Electroplasmolysis, 143

Electroporation, 62, 74

Electrostatic, 117

Electrostatic atomization, 39

Electrostatic atomization on ascorbate, 39

Elicitor, 109, 118

Elongation, 71

EMAP, 136

Emergence pattern, 60

Emerging technologies, 50

Enantioselectivity, 94

Endophytic micromycota, 152

Endopolygalacturonase, 108

Energetic conversion, 73

Energy carrier, 9

Energy consumption, 94, 147

Enquéte, 10

Enterococcus faecalis, 13, 55

Enterococcus faecium, 55

Enthalpy, 59

Enthalpy relaxation, 70

Entreposage, 36

Entreposage frigorifique, 10

Entropy, 59

Enzymatic browning, 6, 58, 97

Enzymatic hydrolysis, 24, 151

Enzyme activity, 9, 116

Enzyme clarification, 139

Enzyme stability, 134

Enzyme-assisted processing, 145

Enzymes, 22, 23, 25, 28, 32, 33, 38, 45, 48, 55,
83,99, 120

Enzymic browning, 53

Enzymology, 9

Epidemics, 98

Epidemiology, 14, 97

Epidermis, 116

Equivalence, 151

Erwinia carotovora, 85

Escherichia coli, 12, 14, 15, 17, 19, 36, 85, 92,
95, 96, 97, 98, 99, 135

Escherichia coli O157:H7, 79, 126

ESR spectroscopy, 56, 92

Essential oils, 11, 75, 90, 106, 110, 113, 152

Ethanol, 31, 32, 113, 129, 148, 151

Ethanol fermentation, 26

Ethylene, 17, 20, 45, 101, 102, 104, 105, 111,
114, 135, 149

Ethylene production, 28, 122

Ethylene receptor, 117

Ethylene removal, 109

Ethylene responsiveness, 31

Evaporated acrylamide, 63

Evaporative cooling, 103, 106, 129

Exergy and energy, 133, 136

Exocarp, 122

Expansion, 69

Experiment, 10

Experimental design, 60
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Experimental validation, 94
Experimentation, 132
Expérimentation, 10
Extraction, 3, 60, 70, 82, 83
Extracts, 18, 48
Extra-virgin olive oil, 4
Extruded flour, 52
Extrusion, 51, 68

Extrusion cooking, 103
Extrusion technology, 53

Fair comparison, 151

Falling impact, 110

Farmers markets, 96

Fatty acids, 41

Feasibility, 87, 139
Fermentation, 24, 36, 51, 56, 58, 88, 151
Fermented fish, 78

Fermented vegetables, 87, 94
Ferulic acid, 141

Fiber optic sensing, 110
Fibreboards, 107

Fick’s model, 115

Field temperature, 16

Fiji, 85

Film coating, 6

Finite element, 57, 117

Finite element analysis, 122
Firmness, 88, 104, 105, 109, 113, 114, 120, 132
Flash profile, 152

Flat scanner, 62

Flavonoids, 7, 12, 18, 72, 89, 116
Flavonols, 7, 72

Flavor, 109

Flavour, 44, 109, 116, 151

Flax, 91

Flaxseed protein concentrate, 62
Flow injection analysis, 85
Flowability, 69, 73

Flowering, 33

Fluctuation, 94

Fluidized bed, 150

Fluidized bed drying, 9, 143

Foam separation, 76

Folate polyglutamates, 28

Folates, 30

Foliar nutrition, 139

Food contamination, 98

Food poisoning, 45

Food additives, 84

Food analysis, 60, 76, 106, 109, 116, 117

Food Analysis, 143

Food composition, 44, 76, 109, 116, 117

Food contamination, 15, 34, 45, 49, 91, 96, 98,
99, 115

Food ingredient, 6

Food irradiation, 19, 97, 115

Food model, 93

Food packaging, 48

Food poisoning, 34, 49, 91, 96, 98, 99, 115

Food powders, 69

Food preservation, 88, 115, 123, 126

Food preservatives, 11

Food processes, 84

Food processing, 8, 26, 28, 76, 90

Food processing industry, 87, 96, 98, 148

Food properties, 121, 125

Food quality, 34, 115

Food safety, 17, 34, 45, 49, 55, 65, 91, 92, 95,
96, 98, 115

Food science, 44, 99

Food storage, 137

Food system, 127

Food texture, 73

Foodborne illness, 21

Foodborne pathogens, 85

Foods, 16, 73, 141

Foods storage time, 16

Foods synergistic effect, 9

Foods tissue damage, 17

Fourier transform, 73

Fractional conversion model, 59
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Fracture, 73

FRAP, 54, 85, 121

FRAP assay, 6

Free phytosterol determination, 85

Free radical scavenging capacity, 44

Free radicals, 1, 2, 10, 19, 72, 87

Freeze damage, 81

Freeze drying, 40, 62, 68, 127, 128, 142, 147,
150

Freezing, 6, 10, 20, 26, 27, 34, 36, 37, 45, 51, 54,
59, 62, 66, 75, 84, 86, 94, 128, 141, 146

French bean, 84

French beans, 51

French fries, 65, 75

Frequency, 76

Fresh carrots, 129, 151

Fresh cut, 1, 29, 31

Fresh produce, 19, 20, 27, 136, 144

Fresh vegetables, 87

Fresh-cut, 8, 20, 37, 39, 85, 97, 99, 135, 140,
145

Fresh-cut carrot slices, 145

Fresh-cut carrots, 149

Fresh-cut minimally, 77

Fresh-cut potato, 58

Fresh-cut vegetables, 50, 77, 85

Freshness, 19

Fried potato chips, 66

Frozen and canned, 87

Frozen potato puree, 61

Frozen product, 93

Frozen storage, 4, 50

Frozen vegetables, 90, 91

Fructose, 1, 28, 58

Fruit juices, 125, 143

Fruit mass, 113

Fruit maturity, 110

Fruit quality, 38, 101, 118, 121

Fruit ripening, 112, 117

Fruit skin, 120

Fruit storage, 115

Fruits, 49, 55, 85, 86, 87, 89, 91, 94, 95, 98, 117,
120, 126, 139, 140

Fry, 68

Frying, 57, 59, 60, 63, 65, 69, 74, 152

Functional extracts, 5

Functional food, 95

Functional ingredient, 35

Functional properties, 87

Fungal growth, 113

Fungi, 74, 87

Furan, 146

Fusarium sulphureum, 72

Fuzzy logic, 138

G
G.A.B. model parameters, 93
GABA, 114
Gallic acid, 70

Gamma irradiation, 23
Garden eggs, 138

Garlic, 9, 10, 11, 12, 72

Garlic powder, 8

Garlic shoot juice, 9

Garlic slices, 11

Garson equation, 24

Gas chromatography, 68

Gas composition, 102, 128

Gas exchangg, 29, 30, 31
Gaseous exchange, 124
Gaseous 0zone, 120

GC, 82, 85

GC-MS, 34, 81, 116, 118, 119, 122, 125
GC-TOF-MS, 67
Gelatinization, 58, 72, 76
Gelatinization temperature, 59
Gemmifera, 91

Gene expression, 40, 116, 117, 118
Genebank collection, 151
Genes, 120

Genetic engineering, 120
Genotype, 67, 83
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Geometry, 102 H
Geranyllinalool derivative, 49

Germination, 52 HACCP, 104
Glazing, 119 Handling, 84, 107
Global warming, 88 Hardness, 94, 145, 146
Gloss, 51 Hard-to-cook beans, 51
Glucanase, 110 Harvest, 65, 71
Glucoraphanin, 31 Harvest time, 48, 84
Glucose, 1, 28, 58, 131 Harvesting, 1, 39, 108
Glucosinolates, 26, 27, 29, 30, 31, 32, 34, 35, 39, Harvesting date, 98
40, 41, 42,54,79 Headspace GC-MS fingerprinting, 152
Glucuronidase, 45 Headspace solid phase microextraction, 106
Glutamate dehydrogenase, 52 Health, 42
Glutamine synthetase, 52 Health benefits, 5
Glutathione, 13, 17, 20, 42 Health effects, 93
Gluten, 69 Health food, 10
Glycation, 66 Health promoting compounds, 41, 42
Glycemic response, 72 Health safety, 87
Glycine, 62 Health snack, 59
Glycoalkaloids, 65, 75 Healthy vegetables, 46
Gochujang, 49 Heat, 73, 126
Grains, 94 Heat capacity, 146
Granulometry, 67, 104 Heat moisture treatment, 69
Grape, 88 Heat shock, 13, 116, 122
Gray mold, 105, 110 Heat shock treatment, 29, 30
Green asparagus, 1, 3,4, 5 Heat stability, 136
Green beans, 94, 138, 141 Heat transfer, 68, 93
Green bell peper, 77 Heat transfer coefficient, 65, 69, 74
Green leafy vegetables, 18 Heat treatment, 3, 27, 29, 31, 33, 34, 37, 46,
Green onion, 7 107,113, 141
Green vegetables, 88 Heating, 94
Greening, 10 Heating treatment, 4
Growing conditions, 122 Heating uniformity, 90
Growth niche, 17 Helminthosporium solani, 76
Growth potential, 92 Heritability, 67
Growth rate, 21 Hexanal, 104
Guar gum, 75 High cell density fermentation, 72
Gum arabic, 50, 124 High hydrostatic pressure, 135, 138, 141
Gypsum, 53 High intensity light pulses (HILP), 150

High oxygen, 58
High pressure, 27, 31, 38, 151, 152
High pressure carbon dioxide, 135, 145
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High pressure frying, 65

High pressure homogenization, 121, 125

High pressure processing, 122, 129, 135, 137,
150

High pressure sterilization, 151

High strength wastewater, 66

High temperature, 112

High yielding varieties, 57

High-intensity pulsed, 108

High-intensity ultrasound, 142

High-lycopene cultivars, 116

High-pressure homogenization, 66

High-pressure processing, 28, 116

High-pressure sterilization, 86

High-strength wastewater, 64

High-sugar foods, 126

Himalayas, 87

Hollow-fibre liquid phase microextraction,
106

Home processing, 19

Homeostasis, 16

Honey, 130

Hormesis, 105

Hormetic, 110

Hormic dose, 105, 110

Horse hair, 51

Host defense mechanisms, 105, 110

Host resistance, 105, 110

Hot air, 123, 150

Hot air drying, 88, 129, 147

Hot break, 108

Hot water, 136

Hot water treatment, 120

Hot-break processing, 103

Households, 148

HPLC, 28, 31, 82, 119

HPLC/TOF-MS, 86

HPLC-DAD, 60

HPLC-MS/MS, 41, 121

HS-SPME, 80

Humidification, 20

Hurdle technology, 51

Hybrid drying, 150
Hydration property, 43
Hydric stress, 97
Hydrocolloids, 68
Hydrocolloid-wax, 51
Hydro-cooling, 144
Hydrofluidization, 73
Hydrogen, 58

Hydrogen peroxide, 13, 95
Hydrolysis, 22
Hydroperoxide lyase, 116
Hydrophilic antioxidant capacity, 121
Hydrophilic polymers, 6
Hydrophobic, 6
Hydroponics, 98, 100
Hydrostatic pressure, 103
Hyperspectral, 132
Hyperspectral imaging, 70
Hypobaric storage, 1
Hypoglycemic properties, 84

Iceberg lettuce, 16
Identification, 19

Image acquisition, 104

Image algorithm, 20

Image analysis, 62, 88, 147, 150
Image processing, 70, 73

Image texture analysis, 104
Imaging, 144

Imaging system, 132

Immature inflorescence, 36
Immature stages, 49
Immobilization, 25
Immunization, 96

Impact bruise damage, 103

In vitro, 77

In vitro bioaccessibility, 125, 137
In vitro digestibility, 69
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Isotherm, 126
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Lactic acid, 47

Lactic acid bacteria, 55, 94

Lactic acid fermentation, 62
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Lactobacillus plantarum, 55, 78
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Light exposure, 39, 100
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Mechanical properties, 6, 58, 69, 73, 121, 122,
135, 145

Mechanical stress, 67

Mechanistic model, 93

Medfly, 49

Membrane degradation, 18

Membrane filtration, 26

Mesocarp, 122

Mesophilic bacillus, 64
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Methanogenesis, 73
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Microbial enumeration, 16
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Minimally processed broccoli, 32, 33, 34, 36,
37

Minimally processed carrots, 128, 129

Minimally processed foods, 90
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Multivariate analysis, 50
Multivariate data analysis, 152
Murine norovirus, 14

Mustard greens, 77
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Mycelial growth, 12
Mycotoxins, 87

Myrosinase, 26, 27, 40, 42
Myrosinase activity, 27
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Nanoparticles, 149
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Native microflora, 36, 41, 127
Natural coagulants, 22

Natural contamination, 87
Natural frequency, 107

Natural microflora, 16

Natural products, 115

Near infrared spectroscopy, 123
Near-aseptic packaging, 70
Near-infrared spectroscopy, 113
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Neural network, 24, 25, 53, 143
Neuroprotective, 52
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NIR spectroscopy, 3

Nitrate in vegetables, 85
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Nitric oxide synthase, 118
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Oil distribution, 60
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Oxidative stress, 42

Oxygen permeability, 145

Oxylipins, 45
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Physical barriers, 105
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Plant tissue, 58

Plate compression test, 121
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Puffing, 59, 60

Puffing kinetics, 69
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Raman spectroscopy, 118, 123
Random forest, 50

Raw juice, 22

Reaction mechanisms, 81
Reaction rate, 23

Reaction system, 10

Ready to eat, 10, 85, 128, 135
Ready-to eat snacks, 53
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Sorbate, 78

Sorption isotherms, 11, 45, 61

Sorting, 112
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Surface shear stress, 58
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Survival rate, 16

Sweet pepper, 44, 46, 48, 87
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Synergy, 152

Synthetic antioxidants, 86
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Synthetic preservatives, 86
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Tuber development, 74
Tuberization, 74

Tubers, 63, 64, 71

Two-step drying, 152

UASB, 68

Ultra violet, 44

Ultrasonic transducers, 49

Ultrasonication, 136

Ultrasound, 66, 75, 101, 114, 125, 141, 148,
151, 153

Ultrasound irradiation, 75

Ultraviolet light, 150

Ultraviolet radiation, 91, 112

Uniaxial compression, 73

Unit operation, 9

UPLC-MS/MS, 127

Uptake, 140

UV light, 95, 105

UV-A, 29, 30

UV-B, 29, 30, 33

UV-B treatment, 40

UV-C hormesis, 122

UV-C treatment, 27, 33
UV-light, 105, 110

Vv

Vacuum, 69

Vacuum break velocity, 62

Vacuum cooking, 61

Vacuum drying, 68, 129, 152

Vacuum frying, 57, 61, 62, 63, 85, 152

Vacuum impregnation, 13, 47, 90

Vacuum microwave, 128, 131

Vacuum microwave drying, 10

Vacuum packaging, 65, 77

Value added, 5

Vanadyl sulphate, 75

Vapor flux, 74

Vapor phrase, 16

Vapor pressure deficit, 20

Vapor-liquid two-phase flow, 61

Vegetable fat, 88

Vegetable foods, 84

Vegetable liking, 93

Vegetable oils, 43

Vegetable quality, 86

Vegetable soup, 93

Vegetables, 4, 15, 19, 28, 34, 47, 55, 77, 84, 85,
86, 87, 88, 89, 91, 94, 95, 96, 98, 139, 140,
144,151

Vegetation period, 1

Ventilation, 71, 74

Very high gravity (VHG), 66

Vibration, 107

Vinegar, 113

Virus, 92

Virus detection, 71

Viscoelasticity, 70, 125

Viscosity, 52, 72, 121, 125

Visible reflectance spectroscopy, 110

Visual quality, 29, 30

Vitamin A, 89

Vitamin B, 67

178 Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013



Vitamin C, 20, 27, 35, 40, 42, 45, 46, 47, 49, 51,
74,92, 100, 102, 116, 122, 139, 153

Vitamin E, 26, 28

Vitamins, 85, 87, 94

Volatile, 38, 116

Volatile compounds, 82, 116, 119

Volatile oil, 10

Volatile oil retention, 11

Volatiles, 109, 115, 125

Volume, 102

Volume ratio, 63

Warm transfer, 36

Wash water, 19
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