
 

65 

 

BIBLIOGRAPHY 

 

 

Abou-Arab, A. E., Abou-Arab, A. A., and Abu-Salem, M. F. Physicochemical 

assessment of natural sweeteners steviosides produced from Stevia 

rebaudiana bertoni plant. 2010. African Journal of Food Science 4(5): 269-

281. 

Adesh, A. B., Gopalakrishna, B., Kusum, A., and Tiwari, O. P. 2012. An 

overview on stevia: a natural calorie free sweetener. IJPBC 1(3): 362-368. 

Albala, Ken. 2015. “SAGE Encyclopedia of Food Issues”. SAGE Publications. 

Anesini, C., Ferraro, G. C., and R. Filip. 2013. Total Polyphenol Content and 

Antioxidant Capacity of Commercial Available Tea (Camellia sinensis) in 

Argentina. International Journal of Pharmacy and Pharmaceutical Sciences 

5(3):517-520. 

Ashok, Garg. 2013. “Ocular Therapeutics”. Jaypee Brothers Publishers, India. 

Association of Official Analytical Chemistry (AOAC). 2005. Official Methods of 

Analysis of the Association of Official Analytical Chemistry. AOAC Int., 

Maryland. 

Azmin, S. N. H. M., Yunus, N. A., Mustaffa, A. A., Wan Alwi, S. R., Chua, L.S. 

2015. A framework for solvent selection based on herbal extraction 

process design. Journal of Engineering Science and Technology: 25-34. 

Baker, Christopher G. J.. 2013. “Handbook of Food Factory Design”. Springer 

Science & Business Media, Kuwait. 

Benabdallah, Amina, Chaabane Rahmoune, Mahieddine Boumendjel, Oumayma 

Aissi, and Chokri Messaoud. 2016. Total phenolic content and antioxidant 

activity of six wild Mentha species (Lamiaceae) from northest of Algeria. 

Asian Pacific Journal of Tropical Biomedicine. 

Benford, D.J, DiNovi, M., Schlatter, J. 2006. Safety Evaluation of Certain Food 

Additives: Steviol Glycosides. WHO Food Additives Series (World Health 

Organization Joint FAO/WHO Expert Committee on Food Additives 

(JECFA) 54:140. 

Bergeron, Chantal, Danielle Julie Carrier, and Shri Ramaswamy. 2012. 

“Biorefinery Co-Products: Phytochemicals, Primary Metabolites and 

Value-Added Biomass Processing”. John Wiley & Sons, UK. 

Biswas, Nripendra Nath and Mohammed Khadem Ali. 2014. Antioxidant, 

antimicrobial, cytotoxic and analgesic activities of ethanolic extract of 

Mentha arvensis L. Asia Pacific Journal of Tropical Biomedicine. 

Brown, Amy. 2014. “Understanding Food Principles and Preparation” 5th ed. 

Cengage Learning, Boca Raton.  



 

66 

 

Candrawati, Susiana. 2013. “Pengaruh Aktivitas Fisik Terhadap Stres Oksidatif”  

Vol. 6. Mandala of Health. 

Chen, J., Jeppesen, P.B., Nordentoft, I., and Hermansen, K. 2006. Steviodose 

counteracts the glyburide-induces desensitization of the pancreatic beta-

cell function in mice: Studies in vitro. Metabolism 55:1674-1680. 

Chen, Shilin, Andrew Marston, Hermann Stuppner. 2014. “Handbook of 

Chemical and Biological Plant Analytical Methods” Vol. 3. John Wiley & 

Sons, Switzerland. 

Choi, Y., Lee, S. M., Chun, J., Lee, H. B., dan Lee, J. 2006. Influence of heat 

treatment on the antioxidant activities and polyphenolic compounds of 

Shiitake (Lentinus edodes) mushroom. Food Chemistry 99: 381-387. 

Chumyam, Athiwat; Whangchai, Kanda; Jungklang, Jarunee; Faiyue, Bualuang; 

Saengnil, Kobkiat. 2013. Effects of heat treatments on antioxidant capacity 

and total phenolic content of four cultivars of purple skin eggplants. 

ScienceAsia 39: 246-251. 

Dar, M. Akbar, Mubashir H. Masoodi, Adil F. Wali, Mudasir A. Mir, and Nida S. 

Shapoo. 2014. Antioxidant potential of methanol Root extract of Mentha 

arvensis L. from Kashmir Region. Journal of Applied Pharmaceutical 

Science. 

Diniyah, N., Wijanarko, S. B., and Purnomo, H. 2012. Teknologi Pengolahan 

Gula Coklat Cair Nira Siwalan (Borassus flabellifer L.). Jurnal Teknologi 

dan Industri Pangan 23 (1): 53-62. 

Dominguez, Herminia, and Maria Jesus Gonzalez Munoz. 2017. “Water 

Extraction of Bioactive Compounds”. Elsevier, United Kingdom. 

Dyab, A. S., Ali A. M., and Matuk H. I. 2015. Enhancement and Evaluation of 

Peppermint (Mentha Piperita L.) Beverage. International Journal of Life 

Sciences Research 3. 

Engelkirk, Paul G., Janet L., Duben-Engelkirk, and Gwendolyn R. Wilson Burton. 

2011. “Burton’s Microbiology for the Health Sciences”. Lippincott 

Williams & Wilkins. 

Erkment, Osman and Faruk Bozoglu. 2016. “Spoilage of Vegetables and Fruits”. 

John Wiley & Sons. 

Escribano, M. T. dan Santos, C. 2002. “Polyphenol Extraction from Foods”. CRC 

Press, USA. 

Euromonitor International. 2014. “Fortified/Functional Beverages in Indonesia”. 

Euromonitor International, London. 

FAO. 2017. “Traditional plant foods of Canadian indigenous peoples, nutrition, 

botany, and use”. FAO, Rome. 

Flickinger. 2013. “Downstream Industrial Biotechnology”. John Wiley & Sons. 

http://www.euromonitor.com/fortified-functional-beverages-in-indonesia/report


 

67 

 

Garcia, Jane, Edgar Chambers, and Ziad Matta. 2005. Viscosity Measurements of 

Nectar – and Honey – thick Liquids: Product, Liquid, and Time 

Comparisons. 20: 325-335. 
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