IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

DAFTAR PUSTAKA

Afaq, F., Adhami, V. M., Ahmad, N., & Mukhtar, H. (2004). Health Benefits
of Tea Consumption. In T. Wilson & N. J. Temple (Eds.), Beverages in
Nutrition and Health (pp. 143-152). New York: Humana Press Inc.

Ahmed, S., & Stepp, J. R. (2013). Green Tea: The Plants, Processing,
Manufacturing and Production. In Tea, Tea Drinking and Varieties (pp.
19-31). USA: Elsevier.

Al-Ghafari, A. B., Shorbaji, A. M., AL-Sarori, L. A., Baduwailan, E. O.,
Basaar, A. A., Doghaither, H. A. Al, Al-Marzouki, H.A., Omar, U. M.
(2016). Phenolic Contents and Antioxidant Activities of Green Tea with
and without Lemon. Natural Science, 08, 247-255.

Alam, M. N., Bristi, N. J., & Rafiquzzaman, M. (2013). Review on in vivo
and in vitro methods evaluation of antioxidant activity. Studi
Pharmaceutical Journal, 21, 143-152.

Alappat, B., Sarna, J. A., & Truong, C. (2015). Anticancer and Antioxidant
Properties of Flavored Green Tea Extracts. Journal of Agriculture and
Life Sciences, 2(1), 15-24.

Ami¢, D., Davidovi¢-Ami¢, D., Beslo, D., & Trinajsti¢, N. (2003). Structure-
radical scavenging activity relationships of flavonoids. Croatica
Chemica Acta, 76(1), 55-61.

Ananingsih, V. K., Sharma, A., & Zhou, W. (2013). Green tea catechins
during food processing and storage: A review on stability and detection.
Food Research International, 50, 469-479.

Apak, R., Capanoglu, E., & Shahidi, F. (2018). Measurement of antioxidant
activity and capacity. USA: John Wiley & Sons Ltd.

64

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

65

Badan Standarisasi Nasional. 2016. Standar Nasional Indonesia: Teh Hijau.
SNI 3945: 2016. Jakarta: Badan Standarisasi Nasional.

Badan Standarisasi Nasional. 2016. Standar Nasional Indonesia: Teh Hitam.
SNI 1902:2016. Jakarta: Badan Standarisasi Nasional, hal. 8.

Bazinet, L., Araya-Farias, M., Doyen, A., Trudel, D., & Tetu, B. (2010).
Effect of process unit operations and long-term storage on catechin
contents in EGCG-enrichedtea drink. Food Research, 43, 1692-1701.

Bouayed, J., & Bohn, T. (2010). Exogenous antioxidant-double edged
swords in cellular redox state. Oxidative Medicine and Cellular
Longevity, 3(4), 228-237.

Bruno, R. S., Bomser, J. A., & Ferruzzi, M. G. (2014). Antioxidant Capacity
of Green Tea (Camellia sinensis). In Processing and Impact on
Antioxidants in Beverages (pp. 33—39). USA: Elsevier Inc.

Carocho, M., & Ferreira, I. C. F. R. (2013). A review on antioxidants,
prooxidants and related controversy: Natural and synthetic compounds,
screening and analysis methodologies and future perspectives. Food
and Chemical Toxicology, 51, 15-25.

Chambial, S., Dwivedi, S., Shukla, K. K., John, P. J., & Sharma, P. (2013).
Vitamin C in Disease Prevention and Cure: An Overview. Ind. J. Clin.
Biochem, 28(4), 314-328.

Chen, G.-L., Chen, S.-G., Xie, Y.-Q., Chen, F., Zhao, Y.-Y., Luo, C.-X., &
Gao, Y.-Q. (2015). Total phenolic, flavonoid and antioxidant activity of
23 edible flowers subjected to in vitro digestion. Journal of Functional
Foods, 17, 243-259.

Chen, G., Chen, S., Xiao, Y., & Fu, N. (2018). Antioxidant capacities and
total phenolic contents of 30 fl owers. Industrial Crops & Products,
111(October 2017), 430-445.

Chen, M., Zhu, Y., Liu, B., Chen, Z., Zheng, J., Guan, M., Shi, H., Wang,
Y., Yang, W. (2017). Changes in the volatiles, chemical components,

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

66

and antioxidant activities of Chinese jasmine tea during the scenting
processes. International Journal of Food Properties, 20(3), 681-693.

Chen, Z. Y., Zhu, Q. Y., Tsang, D., & Huang, Y. (2001). Degradation of
green tea catechins in tea drinks. Journal of Agricultural and Food
Chemistry, 49(1), 477-482.

Clifford, M. N., & Crozier, A. (2012). Phytochemicals in Teas and Tisanes
and Their Bioavailability. In Teas, Cocoa and Coffee: Plant Secondary
Metabolites and Health (pp. 45-54). USA: Blackwell Publishing.

Departemen Kesehatan, R. (1989). Materia Medika Indonesia (5th ed.).
Jakarta: Departemen Kesehatan Republik Indonesia.

Dev, C., & Nidhi, S. R. R. S. (2016). Basketful Benefit of Citrus Limon.
International Research Journal of Pharmacy, 7(6), 1-4.

Dong, J., Ye, J.,, Lu, J., Zheng, X., & Liang, Y. (2011). Isolation of
Antioxidant Catechins From Green Tea And Its Decaffeination. Food
and Bioproducts Processing, 89(1), 62—66.

Dong, X., Hu, Y., Li, Y., & Zhou, Z. (2019). The maturity degree , phenolic
compounds and antioxidant activity of Eureka lemon [ Citrus limon (
L.) Burm . f.]: A negative correlation between total phenolic content ,
antioxidant capacity and soluble solid content. Scientia Horticulturae,
243(2018), 281-2809.

Duarte, A., Luis, A., Oleastro, M., & Domingues, F. C. (2016). Antioxidant
properties of coriander essential oil and linalool and their potential to
control Campylobacter spp . Food Control, 61, 115-122.

Fadda, A., Serra, M., Molinu, M. G., Azara, E., Barberis, A., & Sanna, D.
(2014). Reaction Time and DPPH Concentration Influence Antioxidant
Activity and Kinetic Parameters of Bioactive Molecules and Plant
Extracts in the Reaction With DPPH Radical. Journal of Food
Composition and Analysis, 35(2), 112-119.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

67

Friedman, M., Kim, S.-Y, Lee, S.-J,, Han, G.-P., Han, J.-S., Lee, K.-R., &
Kozukue, N. (2005). Distribution of catechins, theaflavins, caffeine,
and theobromine in 77 teas consumed in the united states. Food
Chemistry and Toxicology, 70, 550-559.

Furuse, M., Adachi, N., Tomonaga, S., Yamane, H., & D.M.Denbow.
(2009). Central Functions of Green Tea Components. In Handbook of
Green Tea and Health Research (pp. 1-22). New York: Nova Science.

Gupta, D. (2015). Methods for determination of antioxidant capacity: A
review. International Journal of Pharmaceutical Sciences and
Research, 6(2), 546-566.

Hajimahmoodi, M., Moghaddam, G., Mousavi, S. M., Sadeghi, N., Oveisi,
M. R., & Jannat, B. (2014). Total Antioxidant Activity, and Hesperidin,
Diosmin, Eriocitrin and Quercetin Contents of Various Lemon Juices.
Tropical Journal of Pharmaceutical Research, 13(6), 951-956.

Halliwell, B. (2002). Food-Derived Antioxidants: How to Evaluate Their
Importance in Food and In Vivo. In E. Cadenas & L. Packer (Eds.),
Handbook of Antioxidants Revised and Expanded (2nd ed., pp. 1-45).
New York: Marcel Dekker.

Hampton, M. G. (1992). Production of Black Tea. In K.C.Willson & M. N.
Clifford (Eds.), Tea: Cultivation to Consumption (pp. 459-512).
London: Chapman and Hall.

Hara, Y. (2001). Green Tea: Health Benefits And Applications. New York:
Marcel Dekker.

Hardani, D. A., Hidayat, N., & Dewi, I. A. (2016). Ekstraksi Minyak Melati
(Jasminum sambac) (Kajian Jenis Pelarut dan Lama Ekstraksi).
Industria, 4(2), 82—88.

He, F., Qian, Y. L., & Qian, M. C. (2018). Flavor and chiral stability of
lemon-flavored hard tea during storage. Food Chemistry, 239, 622—
630.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

68

Horzic, D., Komes, D., Belscak, A., Ganic, K. K., lvekovic, D., & Karlovic,
D. (2009). The composition of polyphenols and methylxanthines in teas
and herbal infusions. Food Chemistry, 115, 441-448.

Indonesia, K. K. R. (2014). Farmakope Indonesia (5th ed.). Jakarta:
Kementerian Kesehatan Republik Indonesia.

Jabir, M. S., Taha, A. A., & Sabib, U. I. (2018). Antioxidant activity of
linalool. Engineering and Technology Journal, 36, 64—67.

Jagdale, A. D., Kamble, S. P., Nalawade, M. L., & Arvindekar, A. U. (2015).
Citronellol: a potential antioxidant and aldose reductase inhibitor from
Cymbopogon citratus. International Journal of Pharmacy and
Pharmaceutical Sciences, 7(3), 203-209.

Jeszka-skowron, M., Krawczyk, M., & Zgota-grzeskowiak, A. (2015).
Determination of antioxidant activity , rutin , quercetin , phenolic acids
and trace elements in tea infusions : Influence of citric acid addition on
extraction of metals. Journal of Food Composition and Analysis, 40,
70-77.

Jiang, H., Engelhardt, U. H., Thréane, C., Maiwald, B., & Stark, J. (2015).
Determination of flavonol glycosides in green tea , oolong tea and black
tea by UHPLC compared to HPLC. Food Chemistry, 183, 30-35.

Jun, M., Jeong, W.-S., & Ho, C.-T. (2006). Health Promoting Properties of
Natural Flavor Substances. Food Science and Biotechnology, 15(3),
329-338.

Kedare, S. B., & Singh, R. P. (2011). Genesis and development of DPPH
method of antioxidant assay. Journal Food Science Technology,
48(4), 412-422.

Khidzir, K. M., Cheng, S. F., & Chuah, C. H. (2015). Interspecies variation
of chemical constituents and antioxidant capacity of extracts from
Jasminum sambac and Jasminum multiflorum grown in Malaysia.
Industrial Crops and Products, 74, 635-641.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

69

Kim, Y., Goodner, K. L., Park, J.-D., Choi, J., & Talcott, S. T. (2011).
Changes in antioxidant phytochemicals and volatile composition of
camellia sinensis by oxidation during tea fermentation. Food
Chemistry, 129, 1331-1342.

Komes, D., Horzic, D., Belscak, A., Kovacevic Ganic, K., & Vulic, 1. (2010).
Green tea preparation and its influence on the content of bioactive
compounds. Food Research International, 43, 167-176.

Kusmiyati, M., Sudaryat, Y., Lutfiah, I. A., Rustamsyah, A., & Rohdiana, D.
(2016). Aktivitas antioksidan , kadar fenol total , dan flavonoid total
dalam teh hijau ( Camellia sinensis ( L .) O . Kuntze ) asal tiga
perkebunan Jawa Barat. Jurnal Penelitian Teh Dan Kina, 18(2), 101—
106.

Li, H., Luo, L., Ma, M., & Zeng, L. (2018). Characterization of volatile
compounds and sensory analysis of jasmine scented black tea produced
by different scenting processes. Journal of Food Science, 83(11), 1-
15.

Li, X,, Jiang, Q., Wang, T., Liu, J., & Chen, D. (2016). Comparison of the
antioxidant effects o quercitrin and isoquercitrin: Understanding the
role of the 6> -OH group. Molecules, 21, 1246.

Lopez-Alarcon, C., & Lissi, E. (2009). Handbook of Green Tea and Health
Research. In H. McKinley & M. Jamieson (Eds.), Assessment of The
Antioxidant Capacity of Green Teas: A Critical Review. New York:
Nova Science.

Mabel, T.-G. D., Javier, S.-A. E., Cynthia, G.-P. I., Jorge, W.-P., Romeo, R.,
& Guadalupe, M.-A. G. C. (2017). Antioxidant profile of different types
of herbal infusions and teas commercially available in mexico.
American Scientific Research Journal for Engineering, Technology,
and Sciences (ASRJETS), 31(1), 67-77.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

70

Mathew, B. B., Jatawa, S. K., & Tiwari, A. (2012). Phytochemical analysis
of Citrus limonum pulp and peel. International Journal of Pharmacy
and Pharmaceutical Sciences, 4(2), 369-371.

McKay, D. L., Miller, M. G., & Blumberg, J. B. (2012). Teas, Tisanes and
Health. In A. Crozier, H. Ashihara, & F. Tomas-Barberan (Eds.), Teas,
Cocoa and Coffee: Plant Secondary Metabolites and Health (pp. 109—
116). USA: Blackwell Publishing.

Moharram, H. ., & Youssef, M. M. (2014). Methods for Determining the
Antioxidant Activity: A Review. Journal Food Science &
Technology, 11(1), 31-42.

Molyneux, P. (2004). The Use of the Stable Free Radical Diphenylpicryl-
hydrazyl (DPPH) for Estimating Antioxidant Activity. Songklanakarin
Journal of Science and Technology, 26(December 2003), 211-219.

Moosavy, M. H., Hassanzadeh, P., Mohammadzadeh, E., Mahmoudi, R.,
Khatibi, S. A., & Mardani, K. (2017). Antioxidant and Antimicrobial
Activities of Essential Oil of Lemon (Citrus limon) Peel in Vitro and in
a Food Model. Journal of Food Quality and Hazards Control, 4, 42—
48,

Mulja, M., & Suharman. (1995). Analisis Instrumental. Surabaya: Airlangga
University Press.

Namita, P., Mukesh, R., & Vijay, K. J. (2012). Camellia sinensis (Green
Tea): A Review. Global Journal of Pharmacology, 6(2), 52-59.
Naveed, M., Bibi, J., Kamboh, A. A., Suheryani, I., Kakar, I., Fazlani, S. A.,
FangFang, X., Kalhoro, S. A., Yunjuan, L., Kakar, M. U., ElI-Hack, M.
E. A, Noreldin, A. E., Zhixiang, S., LiXia, C., XiaoHui, Z. (2018).
Pharmacological values and therapeutic properties of black tea
(Camellia sinensis ): A comprehensive overview. Biomedicine &

Pharmacotherapy, 100, 521-531.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

71

Nimse, S. B., & Pal, D. (2015). Free radicals, natural antioxidants, and their
reaction mechanisms. RSC Advances, 5, 27986-28006.

Padayatty, S. J., Katz, A., Wang, Y., Eck, P., Kwon, O., Lee, J. H., Chen, S.,
Corpe, C., Dutta, A., Dutta, S. K., Levine, M. (2003). Vitamin C as an
Antioxidant: Evaluation of Its Role in Disease Prevention. Journal of
the American College of Nutrition, 22(1), 18-35.

Permata, A. N., Kurniawati, A., & Lukiati, B. (2018). Screening fitokimia,
aktivitas antioksidan dan antimikroba pada buah jeruk lemon (Citrus
limon) dan jeruk nipis (Citrus aurantiifolia). Jurnal limiah Ibnu Sina,
3(1), 64-76.

Pisoschi, A. M., & Negulesce, G. P. (2011). Methods for total antioxidant
activity determination: A review. Biochemistry & Analytical
Biochemistry, 1(1), 1-10.

Pratiwi, L., Fudholi, A., Martien, R., & Pramono, S. (2016). Ethanol Extract
, Ethyl Acetate Extract, Ethyl Acetate Fraction , and n-Heksan Fraction
Mangosteen Peels ( Garcinia mangostana L .) As Source of Bioactive
Substance Free-Radical Scavengers Ekstrak etanol , Ekstrak etil asetat
, Fraksi etil asetat , dan F. Journal of Pharmaceutical Science and
Clinical Research, 1, 71-82.

Prior, R. L., Wu, X., & Schaich, K. (2005). Standardized methods for the
determination of antioxidant capacity and phenolics in foods and
dietary supplement. Agricultural and Foof Chemistry, 53, 4290-4302.

Rajendran, N. K., George, B. P., Chandran, R., Tynga, I. M., Houreld, N., &
Abrahamse, H. (2019). The influence of light on reactive oxygen
species and NF-kB in disease progression. Antioxidants, 8(12), 640.

Rijken, P. J., Wiseman, S. A., Weisgerber, U. M., Mierlo, C. A. J. van,
Quinlan, P. T., & Put, F. van de. (2002). Antioxidant and Other
Properties of Green and Black Tea. In E. Cadenas & L. Packer (Eds.),
Handbook of Antioxidants (pp. 371-399). New York: Marcel Dekker.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

72

Roy, M. K., Koide, M., Rao, T. P., Okubo, T., Ogasawara, Y., & Juneja, L.
R. (2010). ORAC and DPPH assay comparison to assess antioxidant
capacity of tea infusions: Relationship between total polyphenol and
individual catechin content. International Journal of Food Sciences
and Nutrition, 61(2), 109-124.

Schaich, K. M., Tian, X., & Xie, J. (2015). Hurdles and pitfalls in measuring
antioxidant efficacy: A critical evaluation of ABTS, DPPH, and ORAC
assays. Journal of Functional Food, 14, 111-125.

Scoboda, P., Vickova, H., & Novakova, L. (2015). Development and
validation of UHPLC/MS-MS method for determination of eight
naturally occurring catechin derivatives in various tea samples and the
role of matrix effects. Pharmaceutical and Biomedical Analysis, 114,
62-70.

Setyawati, A. (2015). Budidaya Tanaman Melati (Jasminum spp.). Iptek
Hortikultura, 11, 1-4,

Sharma, P. J., & Singh, R. P. (2013). Evaluation of antioxidant activity in
foods with special References to TEAC method. American Journal of
Food Technology, 8, 83-101.

Shen, J. X, Rana, M. M., Liu, G. F,, Ling, T. J., Gruber, M. Y., & Wei, S.
(2017). Differential contribution of jasmine floral volatiles to the aroma
of scented green tea. Journal of Food Quality, 2017, 1-10.

Shimamura, T., Sumikura, Y., Yamazaki, T., Tada, A., Kashiwagi, T.,
Ishikawa, H., Matsui, T., Sugimoto, N., Akiyama, H., Ukeda, H.
(2014). Applicability of the DPPH Assay for Evaluating the
Antioxidant Capacity of Food Additives — Inter-laboratory Evaluation
Study —. Analytical Sciences, 30, 717-721.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

73

Singh, P., Kesharwani, R. K., & Keservani, R. . (2017). Antioxidants and
Vitamins: Roles in Cellular Function and Metabolism. In Sustained
Energy for Enhanced Human Functions and Actvity (pp. 385-407).
UK: Elsevier Inc.

Sochor, J., Ryvolova, M., Krystofova, O., Salas, P., Hubalek, J., Adam, V.,
Trnkova, L., Havel, L., Beklova, M., Zehnalek, J., Provaznik, I., Kizek,
R. (2010). Fully Automated Spectrometric Protocols for Determination
of Antioxidant Activity: Advantages and Disadvantages. Molecules,
15, 8618-8640.

Sutherland, B. A., Rahman, R. M. A., & Appleton, I. (2006). Mechanisms of
action of green tea catechins , with a focus on ischemia-induced
neurodegeneration. Journal of Nutritional Biochemistry, 17, 291-306.

Suyanti, Prabawati, S., & Sjaifullah. (2004). Karakterisasi Fisiko-Kimia
Bunga Melati Putih. Jurnal Hortikultura, 14(2), 121-126.

Takeo, T. (1992). Green and Semi-Fermented Teas. In K. C. Willson & M.
N. Clifford (Eds.), Tea: Cultivation to Consumption (pp. 413-457).
London: Chapman and Hall.

Tao, W., Zhou, Z., Zhao, B., & Wei, T. (2016). Simultaneous determination
of eight catechins and four theaflavins in green , black and oolong tea
using new HPLC — MS — MS method. Journal of Pharmaceutical and
Biomedical Analysis, 131, 140-145.

Tariq, A. L., & Reyaz, A. L. (2013). Original Research Article Antioxidant
activity of Camellia sinensis leaves. Internasioanl Journal of Current
Microbiology and Applied Sciences, 2(5), 40-46.

Tjitrosoepomo, G. (2005). Morfologi Tumbuhan. Yogyakarta: Gajah Mada

University Press.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

74

Villano, D., Fernandez-Pachon, M. S., Moya, M. L., Troncoso, A. M., &
Garcia-Parrilla, M. C. (2007). Radical scavenging ability of
polyphenolic compounds towards DPPH free radical. Talanta, 71, 230—
235.

Wang, H.-F., Yih, K.-H., Yang, C.-H., & Huang, K.-F. (2017). Anti-oxidant
activity and major chemical component analyses of twenty-six
commercially available essential oil. Journal of Food and Drug
Analysis, 25, 881-889.

Watson, D. G. (2005). Pharmaceutical Analysis: A Text Book For Pharmacy
Students and Pharmaceutical Chemists. New York: Harcourt.

Weerawatanakorn, M., Hung, W.-L., Pan, M.-H., Li, S., Li, D., Wan, X., &
Ho, C.-T. (2015). Chemistry and health beneficial effects of oolong tea
and theasinensins. Food Science and Human Wellness, 4, 133-146.

Widowati, W., Janeva, W., Nadya, S., Amalia, A., Arumwardana, S.,
Kusuma, H. S. W., & Arinta, Y. (2018). Antioxidant and antiaging
activities of Jasminum sambac extract, and its compounds. Journal of
Reports in Pharmaceutical Sciences, 7(3), 270-285.

Xi, W., Lu, J., Qun, J., & Jiao, B. (2017). Characterization of phenolic profile
and antioxidant capacity of different fruit part from lemon ( Citrus
limon Burm .) cultivars. Journal of Food Science and Technology,
54(5), 1108-1118.

Xie, J., & Schaich, K. M. (2014). Re-evaluation of the 2,2-diphenyl-1-
picrylhydrazylfree radical (DPPH) assay for antioxidant activity.
Agricultural and Foof Chemistry, 62, 4251-4260.

Yang, J., Guo, J., & Yuan, J. (2008). In vitro antioxidant properties of rutin.
Food Science and Technology, 41, 1060-1066.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

75

Yang, S., Jeon, S., Lee, E., Shim, C.-H., & Lee, 1.-S. (2010). Comparative
study of the chemical composition and antioxidant activity of six
essential oils and their components. Natural Product Research, 24(2),
140-151.

Younis, A., Mehdi, A., & Riaz, A. (2011). Supercritical Carbon Dioxide
Extraction and Gas Chromatography Analysis of Jasminum Sambac
Essential Oil. Pak. j. Bot., (43), 163-168. Retrieved from

Zhang, P., & Zhou, Z. (2019). Postharvest ethephon degreening improves
fruit color, flavor quality and increases antioxidant capacity in ‘Eureka’
lemon ( Citrus limon (L .) Burm . f.). Scientia Horticulturae, 248, 70—
80.

Zhang, Y., Li, Q., Xing, H., Lu, X., Zhao, L., Qu, K., & Bi, K. (2013).
Evaluation of antioxidant activity of ten compounds in different tea
samples by means of an on-line HPLC — DPPH assay. Food Research
International, 1-10.

Zhao, C. N,, Tang, G. Y., Cao, S. Y., Xu, X. Y., Gan, R. Y., Liu, Q., Mao,
Q. Q., Shang Ao., Li, H. Bin. (2019). Phenolic profiles and antioxidant
activities of 30 tea infusions from green, black, oolong, white, yellow
and dark teas. Antioxidants, 8(7).

Zou, Z., Xi, W., Hu, Y., Nie, C., & Zhou, Z. (2016). Antioxidant activity of
Citrus fruits. Food Chemistry, 196, 885-896.

SKRIPSI KAPASITAS ANTIOKSIDAN PRODUK... AYU L.





