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KATA PENGANTAR

Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Rempah
2006-2010 disusun dan disebarkan kepada para pengguna di lingkup Badan
Penelitian dan Pengembangan Pertanian, agar pengguna dapat mengetahui
dan mengikuti perkembangan penelitian pertanian di berbagai negara,
sehingga dapat dijadikan rujukan untuk penelitian dan pengembangan
pertanian di tanah air.

Bibliografi ini memuat data bibliografi hasil penelitian mengenai
Komoditas Tanaman Rempah tahun 2006-2011 yang bersumber dari Database
ProQuest, ScienceDirect dan TEEAL yang dilanggan oleh Pusat Perpustakaan
dan Penyebaran Teknologi Pertanian (PUSTAKA).

Penyusunan bibliografi ini dimaksudkan untuk memudahkan para
pengguna, khususnya para peneliti Badan Litbang Pertanian dalam mencari
informasi yang dibutuhkan, baik dalam rangka penyusunan proposal
penelitian, penulisan ilmiah, laporan penelitian, maupun kegiatan penelitian
dan kegiatan ilmiah lainnya.

Bibliografi Hasil Penelitian Pertanian Komoditas Tanaman Rempah
selain diterbitkan dalam bentuk tercetak, dapat diakses secara off-/ine dan on-
line melalui website PUSTAKA www.pustaka.litbang.deptan.go.id. Untuk
mendapatkan artikel lengkapnya, dapat ditelusur melalui perpustakaan
UK/UPT lingkup Badan Litbang Pertanian atau kontak langsung ke
PUSTAKA melalui alamat e-mail: pustaka@litbang.deptan.go.id atau telepon
ke nomor 0251-8321746, faksimile 0251-8326561. Bagi para peneliti yang
datang ke PUSTAKA, penelusuran dapat dilakukan di Operation Room
Digital Library (ORDL) yang berada di Lantai 1 Gedung B.

Bibliografi ini diharapkan dapat digunakan oleh peneliti setiap waktu,
sehingga mampu mempercepat dan mempermudah para peneliti dalam
mencari informasi yang dibutuhkan.

Kepala Pusat,

Ir.Farid Hasan Baktir, M.Ec.
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ADAS
SCIENCE DIRECT (2006)

Chemical constituents, antifungal and antioxidative potential of
Foeniculum vulgare volatile oil and its acetone extract/ Gurdip Singh...[et
al.]

Food Control, Volume 17, Issue 9, September 2006, p. 745-752, ISSN
0956-7135

Keywords : Foeniculum vulgare; Antioxidants; Peroxide value.

Variation in plant properties and essential oil composition of sweet fennel

(Foeniculum vulgare Mill.) fruits during stages of maturity/ Isa Telci,

Ibrahim Demirtas, Ayse Sahin

Industrial Crops and Products, Volume 30, Issue 1, July 2009, p. 126-

130, ISSN 0926-6690

Keywords : Foeniculum vulgare; Apiaceae; Fruit; Maturation;
Essential oil

Insecticidal and antifeedant activities of medicinal plant extracts against
Attagenus unicolor japonicus (Coleoptera: Dermestidae)/ Han MiKyeong,
Kim Soonll, Ahn Young Joon

Journal of Stored Products Research, 2006, 42 (1), p. 15-22

Keywords : Antifeedants; Bark; Buds; Bulbs; Cloves

Antimicrobial activity of essential oils on Salmonella Enteritidis,

Escherichia coli, and Listeria innocua in fruit juices/ Raybaudi Massilia R

M, MosquedaMelgar J, Martin Belloso O,

Journal of Food Protection, 2006, 69 (7), p. 1579-1586

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

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

Keywords : Botanical pesticides; Cowpeas; Insect control;Insect
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10.

Effects of three herbs as feed supplements on blood metabolites, hormones,

antioxidant activity, IgG concentration, and ruminal fermentation in

Holstein steers/ Hosoda K...[ef al.]

Asian-Australasian Journal of Animal Sciences, 2006, 19 (1), p. 35-41

Keywords : Antioxidants; Cholesterol; Cloves; Diets; Feed
supplements

Use of lemongrass (Cymbopogon citratus Stapf) essential oil as a repellent

of Diuraphis noxia Kurdj. (Hemiptera: Aphididae) in wheat/ Ricci M...[et
al.]

Agricultura Tecnica, 2006, 66 (3), p. 256-263

Keywords : Application methods; Application ;Emulsifiers;Essential
oils; Insect pests

TEEAL

Acaricidal activity of fennel seed oils and their main components against

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

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

Antioxidant activities of extracts from selected culinary herbs and spices /
Hinneburg I, Dorman H J D, Hiltunen R

Food Chemistry, 2006, 97 (1), p. 122-129
Keywords : Antioxidant properties; Cardamoms; Chemical
composition;Culinary herbs; Fennel

AKAR WANGI
TEEAL (2008)

Cymbopogon citratus leaves: Characterisation of flavonoids by HPLC PDA

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

Food Chemistry, 2008, 110 (3), p. 718-728



11.

12.

13.

14.

15.

16.

Keywords : Methods and techniques; Biochemistry and molecular;
Biophysics free radical scavenging

Manipulation of rumen ecology by dietary lemongrass (Cymbopogon

citratus Stapf.) powder supplementation/ Wanapat M.

Journal of Animal Science, 2008, 86 (12), p. 3497-3503

Keywords : Methods and techniques; Nutrition; Digestive system;
Animal husbandry

JAHE
PROQUEST (2006)

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

in streptozotocin-induced diabetic rats/ Zainab M Al Amin...[ef al.]

The British Journal of Nutrition. Cambridge: Oct 2006. Vol. 96, Iss. 4,

p. 660-6

Keywords : Zingiber officinale; Ginger; Diabetic; Hypolipiademic;
Properties

Ginger. The Genus Zingiber/ Edited by P. N. Ravindran and K. N. Babu,
Boca Raton, Florida, USA: CRC Press (2005), p. 551.
Keywords : Zingiber officinale; Ginger

Ginger Pig brand expands to include on-farm facilities/
Farmers Guardian. Tonbridge : Feb 17, 2006. p. 20
Keywords : Zingiber officinale; Ginger;Farm;Facilities

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

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

SCIENCE DIRECT (2006)

Biosynthesis of curcuminoids and gingerols in turmeric (Curcuma longa)
and ginger (Zingiber officinale): Identification of curcuminoid synthase and
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17.

18.

19.

20.

21.

hydroxycinnamoyl-CoA thioesterases/ Maria del Carmen Ramirez-
Ahumada, Barbara N. Timmermann, David R. Gang

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

ISSN 0031-9422

Keywords : Polyketide synthase; Phenylpropanoid pathway;
Rhizome;Acyltransferase

Lack of chemopreventive effects of ginger on colon carcinogenesis

induced by 1,2-dimethylhydrazine in rats/ M.C. Dias...[ef al.]

Food and Chemical Toxicology, Volume 44, Issue 6, June 2006, p. 877-

884,ISSN0278-6915

Keywords: Dimethylhydrazine;Aberrantcryptfoci;
Coloncarcinogenesis; Ginger; Chemoprevention

Metabolic profiling of in vitro micropropagated and conventionally

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

Gang

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

0031-9422.

Keywords : Zingiber officinale; Zingerbraceae; Ginger; Metaboli
profiling; Terpenoids

Metabolic profiling and phylogenetic analysis of medicinal Zingiber

species: Tools for authentication of ginger (Zingiber officinale Rosc.)/

Hongliang Jiang...[ef al.]

Phytochemistry, Volume 67, Issue 15, Rod Croteau Special Issue, Part 1,

August 2006, p. 1673-1685, ISSN 0031-9422

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

TEEAL (2006)

Antioxidant activities of extracts from selected culinary herbs and spices/

Hinneburg I, Dorman H. J.D, Hiltunen.R

Food Chemistry, 2006, 97 (1), p. 122-129

Keywords : Antioxidant properties; Cardamoms; Chemical
composition; Culinary herbs; Fennel

Biosynthesis of curcuminoids and gingerols in turmeric (Curcuma longa)
and ginger (Zingiber officinale): identification of curcuminoid synthase



22.

23.

24.

25.

26.

and hydroxycinnamoyl-CoA thioesterases/ Ramirez Ahumada M del C,

Timmermann B . N, Gang D.R

Phytochemistry, 2006, 67 (18), p. 2017-2029

Keywords : Biosynthesis; Chemical composition; Enzyme
activity;Enzymes; Ginger

Changes in flavor components in gamma -irradiated fresh ginger

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

Arun Sharma

Journal of Herbs, Spices & Medicinal Plants, 2006, 12 (1-2), p. 25-35

Keywords: Flavourcompounds;Gamma
radiation;Ginger;Rhizomes; Sesquiter penoids

Cloning, expression, purification and characterization of recombinant (+)-

germacrene D synthase from Zingiber officinale/ Picaud S.

Archives of Biochemistry and Biophysics, 2006, 452 (1), p. 17-28

Keywords : Amino acid sequences;Cobalt;Complementary DNA;
Copper; Enzyme activity

Determination of total germanium in real food samples including Chinese

herbal remedies using graphite furnace atomic absorption spectroscopy/

McMahon M, Regan F, Hughes H

Food Chemistry, 2006, 97 (3), p. 411-417

Keywords : Analytical methods;Atomic absorption
spectroscopy;Carrots; Fruit juices; Garlic

Effect of single, binary, and tertiary combination of few plant derived

molluscicides alone or in combination with synergist on different enzymes

in the nervous tissues of the freshwater snail Lymnaea (Radix) acuminata

(Lamark)/ Sangita Shukla, Singh V.K, Singh D.K

Pesticide Biochemistry and Physiology, 2006, 85 (3), p. 167-173

Keywords : Acetylcholinesterase;Acidphosphatase;Alkaline
phosphatase; Enzyme activity; Enzymes

Metabolic profiling of in vitro micropropagated and conventionally

greenhouse grown ginger (Zingiber officinale/ Ma X.Q...[et al.]

Phytochemistry, 2006, 67 (20), p. 2239-2255

Keywords:Chemical composition;Culinary herbs;Ginger;Greenhouse
crops;In vitro culture
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27.

28.

29.

30.

31.

Metabolic profiling and phylogenetic analysis of medicinal Zingiber
species: tools for authentication of ginger (Zingiber officinale Rosc.)
Jiang H.L...[et al.]
Phytochemistry, 2006, 67 (15), p. 1673-1685
Keywords : Anti inflammatory properties; Chemotaxonomys;

Genetic diversity; Ginger; Medicinal plants

Plant extracts affect in vitro rumen microbial fermentation/ Busquet M.
Journal of Dairy Science, 2006, 89 (2), p. 761-771

Keywords : Ammonium nitrogen; Carvone; Cinnamon;
Concentrates; Dairy cattle

PROQUEST (2007)

Inhibitory activity of ginger rhizome on airway and uterine smooth
musclepreparations/ Muhammad Nabeel Ghayur, Anwarul Hassan
Gilani.
European Food Research and Technology = Zeitschrift fiir Lebensmittel-
Untersuchung und —Forschung. A. Heidelberg:Feb 2007. Vol. 224, Iss.
4, p.477-481
Keywords : Zingiber Officinale; Ginger rhizome; Inhibitory;

Airway; Preparations

Male courtship behavior in ceratitis capitata (Diptera: Tephritidae) that
have received aromatherapy with ginger root oil/ Daniel Bricefio,
William Eberhard, Todd Shelly.

The Florida Entomologist. Lutz : Mar 2007. Vol. 90, Iss. 1, p. 175-179

Keywords : Zingiber Officinale; Ginger

SCIENCE DIRECT (2007)

Antioxidant activity of a ginger extract (Zingiber officinale)/ 1.

Stoilova...[et al.]

Food Chemistry, Volume 102, Issue 3, 2007, p. 764-770, ISSN 0308-

8146

Keywords : Zingiber officinale; Ginger extract; CO2 extract; DPPH;
OH



32.

33.

34.

35.

36.

Antioxidative effects of daikon sprout (Raphanus sativus L.) and ginger

(Zingiber officinale Roscoe) in rats/ Katsunari Ippoushi...[ef al.]

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

8146

Keywords : Raphanus sativus L.; Zingiber officinale Roscoe; Daikon
sprout; Ginger; Antioxidative effect

Biochemical changes and antioxidant activity of mango ginger (Curcuma

amada Roxb.) rhizomes during postharvest storage at different

temperatures/ R.S. Policegoudra, S.M. Aradhya

Postharvest Biology and Technology, Volume 46, Issue 2, November

2007, p. 189-194

ISSN 0925-5214

Keywords : Mango ginger; Curcuma amada Roxb.; Storage; Water
loss; Chilling injury

Characterization of the components present in the active fractions of

health gingers (Curcuma xanthorrhiza and Zingiber zerumbet) by HPLC

DAD ESIMS/ Sharin Ruslay...[et al.]

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

8146

Keywords : Curcuma xanthorrhiza; Zingiber zerumbet; Traditional
medicines; Health supplements; Tonics

Cancer preventive properties of ginger : A brief review/ Yogeshwer

Shukla, Madhulika Singh

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

690, ISSN 0278-6915

Keywords : Ginger; Cancer; Chemoprevention; 6-Gingerol; 6-
Paradol

Effect of ginger on diabetic nephropathy, plasma antioxidant capacity and
lipid peroxidation in rats/ Ali Taghizadeh Afshari...[ef al.]

Food Chemistry, Volume 101, Issue 1, 2007, p. 148-153, ISSN 0308-8146
Keywords : Ginger; Nephropathy; Diabetes; Rat; Lipid peroxidation
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37.

38.

39.

40.

41.

42.

TEEAL (2007)

Quality evaluation of ginger flavoured soy-cassava biscuit/ B.A.
Akinwande, B.1.O...[et al.]

Nutrition and Food Science. Bradford : 2008. Vol. 38, Iss. 5, p. 473-
481

Keywords : Zingiber officinale; ginger; quality

Cholesterol lowering activity of mango ginger (Curcuma amada Roxb.) in

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

Srinivasan.

European Food Research and Technology = Zeitschrift fiir Lebensmittel-

Untersuchung und -Forschung. A. Heidelberg:Aug 2008. Vol. 227, Iss.

4, p. 1159-1163

Keywords : Curcuma amada Roxb; Mango ginger; Cholesterol
lowering; hypercholesterolemic; rats

Extent of post harvest losses of ginger in assam a micro level analysis/ C.
Hazarika

Indian Journal of Agricultural Economics. Bombay: Jul-Sep 2008. Vol.
63, Iss. 3, p.370-371

Keywords : Zingiber officinale; Ginger; Postharvest

Molecular cloning and functional characterization of [alpha]-humulene

synthase, a possible key enzyme of zerumbone biosynthesis in shampoo

ginger (Zingiber zerumbet Smith)/ Fengnian Yu...[et al.]

Planta. Berlin: May 2008. Vol. 227, Iss. 6, p. 1291-1299

Keywords : Zingiber zerumbet; Shamphoo ginger; Molecular
cloning; Characterization; Enzyme.

Population genetic structure of the clonal plant Zingiber zerumbet (L.)
Smith (Zingiberaceae), a wild relative of cultivated ginger, and its
response to Pythium aphanidermatum/ P G Kavitha, G Thomas.
Euphytica. Dordrecht : Mar 2008. Vol. 160, Iss. 1, p. 89-100
Keywords : Zingiber zerumbet; Clonal plant; Zingiberaceae

Adding ginger root oil or ginger powder to the larval diet has no effect on
the mating success of male mediterranean fruit flies/ Todd E Shelly,
Elaine Pahio, James Edu.

The Florida Entomologist. Lutz : Mar 2008. Vol. 91, Iss. 1, p. 116-117



43.

44.

45.

46.

47.

Keywords : Zingiber officinale; Root oil; Powder; Larval diet

SCIENCE DIRECT (2008)

Enzyme-assisted liquefaction of ginger rhizomes (Zingiber officinale

Rosc.) for the production of spray-dried and paste like ginger condiments/

Ute Schweiggert...[et al.]

Journal of Food Engineering, Volume 84, Issue 1, January 2008, p. 28-

38, ISSN 0260-8774

Keywords : Ginger; Enzymatic hydrolysis; Gingerols; Shogaols;
Ginger paste

Alterations in antioxidant status of rats following intake of ginger through

diet/ Nirmala Kota, Prasanna Krishna, Kalpagam Polasa

Food Chemistry, Volume 106, Issue 3, 1 February 2008, p. 991-996,

ISSN 0308-8146

Keywords : Ginger; Antioxidant enzymes; Superoxide dismutase
(SOD); Glutathione peroxidase (GSHPx)

Some phytochemical, pharmacological and toxicological properties of

ginger (Zingiber officinale Roscoe): A review of recent research/

Badreldin H. Ali...[et al.]

Food and Chemical Toxicology, Volume 46, Issue 2, February 2008, p.

409-420, ISSN 0278-6915

Keywords : Ginger; Gingerols; Anti oxidant; Anti tumorigenic; Anti
inflammatory

Relationship between vegetative and rhizome characters and final rhizome

yield in micropropagated ginger plants (Zingiber officinale Rosc.) over

two generations/ A.K. Lincy...[ef al.]

Scientia Horticulturae, Volume 118, Issue 1, 2 September 2008, p. 70-

73, ISSN 0304-4238

Keywords : Aerial stem regenerated plants; Correlation; Ginger;
Path analysis

Structure and biochemical properties of starch from an unconventional
source-Mango ginger (Curcuma amada Roxb.) rhizome/ R.S.
Policegoudra, S.M. Aradhya

Bibliografi Hasil Penelitian Pertanian : Komoditas Tanaman Rempah 9



48.

49.

50.

51.

52.

10

Food Hydrocolloids, Volume 22, Issue 4, June 2008, p. 513-519, ISSN

0268-005X

Keywords : Curcuma amada; Mango ginger starch; Biochemical
properties; Amylose; Water holding capacity

Allelopathic effect of ginger on seed germination and seedling growth of

soybean and chive/ Chun Mei Han...[ef al.]

Scientia Horticulturae, Volume 116, Issue 3, 1 May 2008, p. 330-336,

ISSN 0304-4238

Keywords : Ginger; Zingiber officinale Rosc.; Glycine max (L.)
Merr.; Chive; Allium schoenoprasum L

Isolation and molecular analysis of R-gene in resistant Zingiber officinale
(ginger) varieties against Fusarium oxysporum f.sp. zingiberi/ R. Swetha
Priya, R.B. Subramanian
Bioresource Technology, Volume 99, Issue 11, Exploring Horizons in
Biotechnology:
A Global Venture, July 2008, p. 4540-4543, ISSN 0960-8524
Keywords : CC NBS LRR class; Fusarium oxysporum f.sp.

zingiberi; Marker assisted selection; RT PCR

Antioxidant and tyrosinase inhibition properties of leaves and rhizomes of

ginger species/ E.W.C. Chan...[et al.]

Food Chemistry, Volume 109, Issue 3, 1 August 2008, p. 477-483, ISSN

0308-8146

Keywords : Zingiberaceae; Leaves; Rhizomes; Total phenolic
content; Antioxidant activity

TEEAL (2008)

Alterations in antioxidant status of rats following intake of ginger through
diet/ Kota-Nirmala, Krishna-Prasann, Polasa Kalpaga,

Food Chemistry, 2008, 106 (3), p. 991-996

Keywords : Biochemistry and molecular biophysics; Pharmacognosy

Isolation and molecular analysis of R-gene in resistant Zingiber officinale
(ginger) varieties against Fusarium oxysporum f.sp. zingiberi/ Priya R.S,
Subramanian R.B,

Bioresource Technology, 2008, 99 (11), p. 4540-4543



53.

54.

55.

56.

57.

58.

Keywords : Cultivars; Disease resistance; Fungal diseases; Zingiber

In vitro activity of essential oils extracted from plants used as spices
against fluconazole resistant and fluconazole susceptible Candida spp./
Pozzatti Patrici...[ef al.]

Canadian Journal of Microbiology, 2008, 54 (11), p. 950-956

Keyword : Pharmacognosy

Antioxidant and tyrosinase inhibition properties of leaves and rhizomes of

ginger species/ Chan E.W.C...[ef al.]

Food Chemistry, 2008, 109 (3), p. 477-483

Keywords : Pharmacognosy; Enzymology antioxidant activity; Total
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ISSN 0304-4238

Keywords : Ginger; Leaf area estimation; Model; Non destructive
method; Zingiber officinale Roscoe



64.

65.

66.

67.

68.

Effects of water extracts of thyme (Thymus vulgaris) and ginger (Zingiber
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2872-2880, ISSN 0278-6915
Keywords : Natural polyphenols; Anti cancer activity; Apoptosis
and cell signaling;Microtubule disruption; Tubulin
binding new anti-cancer agent

Effect of two stage, tray and heat pump assisted-dehumidified drying on

drying characteristics and qualities of dried ginger/ Singhanat

Phoungchandang, Supawinee Saentaweesuk

Food and Bioproducts Processing, In Press, Corrected Proof, Available
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product formation by Cuminum cyminum in streptozotocin induced

diabetic rats/ A.G. Jagtap, P.B. Patil

Food and Chemical Toxicology, Volume 48, Issues 8-9, August-

September 2010, p. 2030-

2036, ISSN 0278-6915

Keywords : Cuminum cyminum; Streptozotocin; Antidiabetic;
Oxidative stress; Glycation
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Journal of Food Protection, 2006, 69 (8), p.1928-1936
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Application of a UV-vis detection-HPLC method for a rapid
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Hydrogen peroxide generation by the pepper extracellular peroxidase
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Possibilities of biological and chemical control of Verticillium wilt in
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Enhanced stress tolerance in transgenic pine expressing the pepper CaPF1
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activity; Storage temperature
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Thermoluminescence parameters and kinetics of irradiated inorganic dust

collected from black peppers/ Birol Engin

Food Control, Volume 18, Issue 3, March 2007, p. 243-250, ISSN 0956-

7135

Keywords : Detection method; Food irradiation;
Thermoluminescence; Black pepper

Pathogenicity and RAPD analysis of Phytophthora nicotianae pathogenic
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Cattle are cash generating assets for mixed smallholder farms in the
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Effect of cooking on the antioxidant properties of coloured peppers/
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Aflatoxins contamination in spices and processed spice products
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Effects of a chemical company fire on the occurrence of polycyclic
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Keywords : Pest Assessment Control and Management body weight;
Survival rate; Fecundity; Oviposition; Adult longevity

Aroma impact components of Brazilian Cabernet Sauvignon wines using
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Exposure time to lethal temperatures for Meloidogyne incognita
suppression and its implication for soil solarization/ Wang K H, McSorley
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Dissipation rates of insecticides and fungicides in peppers grown in

greenhouse and under cold storage conditions/ Jose Fenoll

Food Chemistry, Volume 113, Issue 2, 15 March 2009, p. 727-732, ISSN

0308-8146

Keywords : Pirimicarb; Pyriproxyfen; Buprofezin; Cyprodinil;
Fludioxonil
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Essential oils, 2, 38, 42, 46, 63, 80
Essential-oils, 22, 27, 28, 40, 75, 76
Etlingera, 48

Eugenol, 2

Extract, 18, 26, 29, 96

Extracts, 26, 76, 83, 91

F

Fat, 24, 75, 84

Fatty acid, 42, 43, 44
Fatty-acids, 32

Fennel, 2, 4, 20

Fermentation, 23

Flavonoids, 40
Flavour-Compounds, 5

Flow cytometry analysis, 42
Foeniculum vulgare, 1

Food irradiation, 59
Food-contamination, 30, 55, 56
Food-quality, 30
Food-storage, 53, 62

Fruit, 1, 3, 5,37, 41, 43, 44, 69
Fumigant toxicity, 26, 46
Fungal disease, 61

Fungal diseases, 20
Fungal-diseases, 11, 25, 55, 62, 63
Fungicides, 24, 55

Fusarium Oxysporum F, 19
Fusarium oxysporum f.sp., 10
Fusarium spp, 19

G

Gamma irradiation, 79
Gamma-radiation, 31
Gamma-Radiation, 5
Garlic, 5, 28, 54, 55,74, 77
Gas-chromatography, 30
Genetic diversity, 14, 48, 53
Genetic markers, 53
Genetic variation, 22, 61
Genetic-diversity, 31, 35
Genetic-Diversity, 6
Genetic-variation, 31, 35, 54
Genotoxicity, 43

Geographical-distribution, 35, 53, 54, 62

Germplasm, 16

Germplasm distribution, 16

ginger, 3,4,5,6,7,8,9,10, 11, 12, 13, 14, 15,
16, 36, 69, 77, 78

Ginger, 3,4,5,6,7,8,9,10, 11, 12, 13, 14, 15,
16, 77

Greenhouse, 5, 58, 61, 63, 69

Greenhouse-Crops, 5

H

Hazelnuts, 30, 31, 32, 33, 34, 35

Health care, 47

Health supplements, 7, 45, 92

Hedychium, 16

Hosts, 56

Hot pepper, 49

Hydrodistillation, 39, 46

Hydrodistillation and Soxhlet extraction, 46
Hypolipiademic, 3

Inhibition activity, 11, 36, 78

Insect, 1, 2, 3, 27, 30, 32, 36, 54, 55, 60, 74
Insect-Control, 1

Insulin, 23, 26

Integrated crop management, 59
In-vitro, 94

In-Vitro-Culture, 5

Irradiation, 32, 52, 53

Isolation, 10, 16, 18, 29, 45

J

Japanese pepper, 59
Juices, 5

K

Kaempferia parviflora, 46

L

Larval diet, 9
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Lasioderma serricorne, 44, 67 P
Leaves, 10, 27, 31, 37

Leishmanicidal activity, 44 Path analysis, 9
Lipid, 7, 12, 14, 15, 19, 23, 26, 43, 80 PCR, 10, 32, 55, 66, 82, 86, 87
Lipids, 32, 44 Pepper, 24, 49, 50, 51, 53, 54, 57, 58, 61, 62, 64,
Liriomyza huidobrensis, 70 65,69, 70,71, 72,73,78
Listronotus bonariensis, 37 Peroxidase, 46, 57, 83
Liver function, 13 Pesticides, 27, 66, 69
Lonicera japonica Thunb, 47 Pests, 2
Petroselinic acid, 41, 43, 44
M Pharmacology, 27, 78, 95
Phenolic-compounds, 37, 96
Macrophomina Phaseolina, 19 Phenolics, 14, 36, 58, 93
Mango ginger, 7, 8, 9, 10 Phenylpropanoid pathway, 4
Maturation, 1, 41 Phosphorus, 68
Medicinal plant, 47 Physical and chemical properties, 29
Medicinal plants, 44, 49 Phytochemical, 46
Medicinal-plants, 26, 28, 96 Phytophthora capsici, 54, 58, 71
Medicinal-Plants, 6 Phytophthora cinnamomi, 22
Metabolic profiling GC/MS, 4 Piper nigrum, 51, 52, 53, 58, 59, 61, 68, 70, 71,
Methods and Techniques, 3, 11, 61, 67, 80, 84, 78,79
85 Piper nigrum L, 51, 52, 53, 58, 59, 61, 68, 70,
Metronidazole, 43 78,79
Microctonus, 37 Plant-diseases, 25, 54, 62
Micronucleus, 43 Plant-extract, 27
Moisture content, 29, 31, 33, 38 Polyketide synthase, 4
Molecular markers, 14 Polyphenols, 26, 91
Mulching, 66 Powder, 9
Multivariate Analysis, 50 Processing, 15, 17, 73
Myristica, 58, 61, 78, 79, 80 Promastigotes, 44
Properties, 3, 6, 21, 24, 56, 74, 75, 88, 90, 96
N Protease, 18, 46
Purification, 29, 83
Nephropathy, 7 Pythium aphanidermatum, 8, 46, 49, 77
New-Host-Records, 56
Nitric oxide products, 12 R
Nutmeg, 78, 79, 80
Nutrition, 3, 8, 17, 22, 26, 28, 29, 57, 87, 96 Radix, 5, 45, 95
RAPD, 14, 30, 45, 59, 61, 81, 85, 86, 92
0 Raphanus sativus L., 7
Red pepper, 72
0il, 3, 6, 17, 18, 23, 33, 39, 74, 88, 89, 96 Rhizome, 4, 6, 46, 49, 96
Oleoresin, 18, 46, 68 Rhizomes, 5, 10
Olfactory, 3 Rhyzopertha dominica, 39
Root oil, 9

Rosmarinus officinalis, 17
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S Traditional medicines, 7, 92
Turmeric, 26, 46, 47, 48, 49, 90

Salinity, 39, 43, 50 Turmerone, 44, 90, 97
Scirtothrips dorsalis, 51 Tyramine, 51, 60
Sesquiter-penoids, 5
Sitophilus oryzae, 39 U
Sodium caseinate, 16
Sodium nitroprusside, 14 Umbelliferae, 37, 39, 41
Somatic embryogenesis, 39, 51
Somatic embryos, 42 \V}
Spectrophotometric detection, 47
Spice, 11, 21, 40, 41, 44, 68, 77, 80 Vanilla, 80, 81, 82, 83, 84, 85, 86, 87, 88
Spices, 5, 11, 20, 21, 40, 45, 49, 64, 68, 77, 80, Vanillin, 82, 83, 86, 87

89 Vegetable, 71
starch, 9, 10, 52 Vibrio spp, 19
Stegobium paniceum, 44
Storage, 7, 59, 62 W
Streptozotocin, 19
Supercritical fluid extraction, 39, 42 Water loss, 7

Water-holding capacity, 10
T Wheat, 38

White ginger, 14
Thysanoptera, 50, 51

Tissue culture, 17 y4
Tonics, 7, 45, 92
Total phenolic, 10, 11, 24, 36, 63, 78, 79 Zingiber montanum, 15
Total phenols, 48 Zingiber officinale, 3,4, 5, 6,7, 8,9, 10, 12, 13,
Toxicology, 4, 7,9, 12, 13, 15, 19, 27, 41, 43, 14, 16, 69

48, 52,70, 72,90, 97 Zingiber zerumbet, 7, 8, 45, 77, 92, 94
Traditional knowledge, 47 Zingiberaceae, 4, 8, 10, 13, 46, 48, 77, 96, 97
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