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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), yaitu 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. 

http://pustaka.litbang.deptan.go.id/
mailto:pustaka@litbang.deptan.go.id
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 Asparagus 

2008 

ProQuest 
 

1.  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 

 

2.  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 
 

3.  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 

 

4.  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 

 

5.  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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6.  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 
 

7.  Major anthocyanins from purple asparagus (Asparagus officinalis) / Sakaguchi, Y., 

Ozaki,Y. Miyajima, I., Yamaguchi, M., Fukui, Y., Iwasa, 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 
 

8.   Sanz, S., Olarte, C., Ayala, F., Echávarri, J.F. 

Journal of Food Science , Volume 74, Issue 6, p. S296-S302, 2009, ISSN 0022-1147  

Keywords: Asparagus; Storage; Lighting; Atmosphere 
 

9.  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 
 

10.  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 

  

 

 

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
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11.  Quantitative assessment of intact green asparagus quality by near infrared spectroscopy 

/ Rojas, K.F., Sánchez, M.T., Marín, 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 
 

12.  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  

 
13.  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 
 

14.  Effect of wet refrigerated storage on keeping quality of cut Asparagu fronds / 

Parminder, S., Singh, K., Kumar, R. 

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

6169 

Keywords: Asparagus; Refrigerated; Storage; Quality 

  
 

ScienceDirect 
 

15.  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  

 

 

 

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
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16.  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 
 

17.  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 

 
18.  Influence of modified atmosphere packaging and storage temperature on the sensory 

and microbiological quality of fresh peeled white asparagus /  Simón, 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 

 
19.  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 

 
20.  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 

  

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
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2012 

CABI 
 

21.  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 

 
22.  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 

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

Carmona, S.J., Gutiérrez, G.R., Bejarano, R.G., Araujo, A.J., Bolaños, 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 
 

24.  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 

 

 

 

 

 

 

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
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25.  High CO2 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 

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

antioxidant and antibrowning properties / Roldán, 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 

 

27.  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 
 

28.  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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2010 

CABI 
 

29.  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 

 

30.  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 
 

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

products / Benítez, V., Mollá, 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 

 

32.  Effect of γ-radiation on green onion DNA integrity: Role of ascorbic acid and 

polyphenols against nucleic acid damage / Jimenez, L., Alarcón, 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:  γ-radiation; DNA; Green onion; Ascorbic acid; Antioxidant ability 

 

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

Gregorio, M.R.P., Falcón, M.S.G., Gándara, 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 

  

  

 

 

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
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2012 

ProQuest 
 

34.  Valinia inia, a new early storage onion variety for Central South Chile / González, 

M.I.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 
 

35.  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 
 

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

treated with mild-heat / Siddiq, 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 
 

37.  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 1557458X 

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

 

 

http://www.doaj.org/doaj?func=search&query=au:%22Nizakat%20Bibi%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Amal%20Badshah%20Khattak%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Aurang%20Zeb%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Zahid%20Mehmood%22&uiLanguage=en
http://www.doaj.org/doaj?func=issues&jId=49061&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=kw:%22Garlic%20powder%22
http://www.doaj.org/doaj?func=search&query=kw:%22irradiation%22
http://www.doaj.org/doaj?func=search&query=kw:%22packaging%22
http://www.doaj.org/doaj?func=search&query=kw:%22solar%20drying%22
http://www.doaj.org/doaj?func=search&query=kw:%22storage%20and%20nutrients%22
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 ScienceDirect 

 
38.  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 

 

39.  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 

 
40.  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 
 

41.  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  

 

42.  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 

  

43.  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  

 

44.  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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2009 

ScienceDirect 
 

45.  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 

 

46.  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; Enquête; Expérimentation; Congélation; Surfusion; 

Entreposage frigorifique 

 

47.  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 

 
48.  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 

 

49.  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 

 

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

mould incidence of garlic cloves during storage  / El-Mougy, N.S., El-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 
 

52.  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 
 

53.  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 
 

54.  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  

 

http://www.doaj.org/doaj?func=search&query=au:%22Vinita%20Puranik%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Vinita%20Puranik%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Puja%20Srivastava%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22Vandana%20Mishra%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22D.C.%20Saxena%22&uiLanguage=en
http://www.doaj.org/doaj?func=issues&jId=49061&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=kw:%22Volatile%20oil%20retention%22
http://www.doaj.org/doaj?func=search&query=kw:%22sensory%20quality%22
http://www.doaj.org/doaj?func=search&query=kw:%22moisture%20loss%22
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ScienceDirect 
 

55.  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 
 

56.  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 

 

57.  Effects of storage duration, temperature and cultivar on the severity of garlic clove rot 

caused by Fusarium proliferatum / Llamas, D.P., Patón, L.G., Díaz, M.G.,  Serna, J.G., 

Sáez, S.B. 

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

5214 

Keywords:  Conidial viability; Mycelial growth; Control methods 

 

58.  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 
 

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

Dadali, G., Demirhan, E., Özbek, 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 

 

61.  Heat shock increases mitochondrial H2O2 production and extends postharvest life of 

spinach leaves / Gómez, F., Fernández, 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 

 

62.  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 

 

63.  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 

 

64.  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, Volume 25, Issue 1, p. 36-41, February 2008, ISSN 0740-0020 

Keywords:  Electrolyzed oxidizing water; Staphylococcus aureus;Listeria 

monocytogenes; Enterococcus faecalis 

  

65.  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., Verhé, 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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 TEEAL 

 
66.  Coliforms and prevalence of Escherichia coli  and foodborne pathogens on minimally 

processed spinach in two packing plants / Ilic, 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  
 

67.  Reduction of Escherichia coli O157: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  
 

68.  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 

 

69.  Spectroelectrochemistry of P700 in native photosystem I 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-I; Redox-

potential; Spinach; Thylakoids 

 

70.  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 
 

71.  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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2009 

DOAJ 
 

72.  Influence of different drying methods and storage on the quality of indian spinach 

(basella rubra l.)  / Oladele, O.O., 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 
 

73.  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 
 

 

74.  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 

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

Yanqion, 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  

 

 

 

 

http://www.doaj.org/doaj?func=search&query=au:%22O.O.%20Oladele%22&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=au:%22A.T.%20Aborisade%22&uiLanguage=en
http://www.doaj.org/doaj?func=issues&jId=49061&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=kw:%22Drying%20techniques%22
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76.  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  

 

77.  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   

 

78.  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  

 

79.  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  

 

80.  Use of the systems approach to determine the fate of Escherichia coli O157: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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2010 

ScienceDirect 
 

81.  1-Methyl cyclopropene extends postharvest life of spinach leaves/ Grozeff, G.G., 

Micieli, M.E., Gómez, F., Fernández, 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 

 
82.  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 

 
83.  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 

 
84.  Behavior of Escherichia coli O157: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  

 

85.  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  

 

 

 



     18                                         Bibliografi Teknologi Pascapanen Tanaman Sayuran 2008-2013                                        

 

86.  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 
 

87.  Effect of drying methods on chemical composition 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 
 

88.  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 
 

89.  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: 2157944X 21579458 

Keywords: Meals; Nitrite; Irradiation  

 

  

 

 

 

 

http://www.doaj.org/doaj?func=search&query=au:%22H.E.%20Oguche%20Gladys%22&uiLanguage=en
http://www.doaj.org/doaj?func=issues&jId=44134&uiLanguage=en
http://www.doaj.org/doaj?func=search&query=kw:%22Sun%20and%20shade%20drying%22
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