
 

 
43 

 

 
 

 

DAFTAR PUSTAKA 

 

Almeida, Ana & Rodriguez-Rojo, Soraya & Serra, Ana & Vila-Real, Helder & 
Simplício, Ana & Delgadilho, Ivonne & Beirão-da-Costa, Sara & Beirão- 

da-Costa, Maria & Nogueira, Isabel & Duarte, Catarina. (2013). 

Microencapsulation of Oregano essential oil in starch-based materials 

using Supercritical Fluid Technology. Innovative Food Science & 

Emerging Technologies. 20. 10.1016/j.ifset.2013.07.009. 

Australasian Society of Clinical Immunology and Allergy. (2021). Histamine 
Intolerance. 

Bouaziz, F., Koubaier, H. B., Krichen, F., El Mokni, R., Sayadi, S., & Chaabouni, 

S. E. (2021). Pomegranate (Punica granatum) peel extract as a histamine 
H2 receptor antagonist and the inhibitory effect on histamine release in 

vitro. Journal of Functional Foods, 79, 104425. 

Boehm, K., Borrelli, F., Ernst, E., Habacher, G., Hung, S. K., Milazzo, S., 

Horneber, M. (2009). Green tea (Camellia sinensis) for the prevention of 

cancer. Cochrane Database of Systematic Reviews, (3), CD005004. 

https://doi.org/10.1002/14651858.CD005004.pub2 

Davinelli, Sergio & Sapere, Nadia & Zella, Davide & Bracale, Renata & Intrieri, 
Mariano & Scapagnini, Giovanni. (2012). Pleiotropic Protective Effects of 
Phytochemicals in Alzheimer's Disease. Oxidative medicine and cellular 
longevity. 2012. 386527. 10.1155/2012/386527. 

Grant, M. J., & Booth, A. (2009). A typology of reviews: an analysis of 14 review 

types and associated methodologies. Health Information and Libraries 

Journal, 26(2), 91–108. https://doi.org/10.1111/j.1471-1842.2009.00848.x 

Jarisch, R. (2011). Histamine intolerance: a new clinical entity. Journal of 
nutrition and metabolism, 2011. 

Komaroff, A. L. (2021). Histamine intolerance. Harvard Health Blog. 

Kim, H. K., Park, Y. K., & Choi, Y. J. (2013). Inhibition of histamine production 

by Citrus unshiu peel and Citrus aurantium L. flower essential oils in LPS- 
stimulated HMC-1 cells. International Journal of Molecular Medicine, 
31(6), 1347–1354. 

Kim, M., Kim, H., Jang, S., Chung, D., & Kim, J. (2014). Green tea extract 
inhibits histamine production in shrimp through the inhibition of histidine 

decarboxylase gene expression. Journal of Agricultural and Food 

Chemistry, 62(19), 4379-4385. 

Kim, M. J., Cha, E. Y., Song, D. H., Lee, K. J., & Lee, Y. J. (2018). Inhibitory 

effects of plant extracts on histamine production in fish and fish products. 

Journal of food science, 83(9), 2405-2410. 

Kim, M. J., Lee, K. J., & Lee, Y. J. (2017). Inhibitory effect of Nelumbo nucifera 

leaf extract on histamine production in mackerel muscle homogenate. 

Food Science and Biotechnology, 26(1), 267-271.

Histidine Decarboxylase Inhibitor dari Tanaman sebagai Alternatif Bahan Tambahan Makanan untuk
Meminimalisir Histamine Intolerance
Dewi Shinta Prabandari, apt. Muhammad Novrizal Abdi Sahid, M.Eng., Ph.D.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1002/14651858.CD005004.pub
https://doi.org/10.1111/j.1471-1842.2009.00848.x


 

 44 

 

 

Kim, M. J., Park, S. Y., & Lee, Y. J. (2016). Inhibitory effect of Zingiber 

officinale extract on histamine production in mackerel muscle 

homogenate. Food science and biotechnology, 25(3), 717-722. 

Lambert, J. D., & Elias, R. J. (2010). The antioxidant and pro-oxidant activities of 

green tea polyphenols: a role in cancer prevention. Archives of 

biochemistry and biophysics, 501(1), 65–72. 

https://doi.org/10.1016/j.abb.2010.06.005 

Ma, Y., Chen, J., Liu, D., & Ye, X. (2017). Grape seed extract as a natural 
inhibitor of the histamine-forming enzyme HDC: A comparative study 
with traditional histamine inhibitors. Journal of Functional Foods, 38, 183-
191. 

Mayo Clinic. (2021). Food intolerance. https://www.mayoclinic.org/diseases- 

conditions/food-intolerance/symptoms-causes/syc-20350405 

Maintz, L., & Novak, N. (2007). Histamine and histamine intolerance. The 
American journal of clinical nutrition, 85(5), 1185-1196. 

Manzotti G, Breda D, Di Gioacchino M, et al. (2015). Histamine intolerance in 
clinical practice. Eur Ann Allergy Clin Immunol. 47(3):93-9. 

https://www.ncbi.nlm.nih.gov/pubmed/26065156. 

Maintz L, Benfadal S, Allam JP, et al. (2005). Evidence for a reduced histamine 

degradation capacity in a subgroup of patients with atopic eczema. J 
Allergy Clin Immunol. 117(5):1106-12. 
https://www.ncbi.nlm.nih.gov/pubmed/15867854. 

Maintz, L., & Novak, N. (2007). Histamine and histamine intolerance. The 
American journal of clinical nutrition, 85(5), 1185–1196. 

https://doi.org/10.1093/ajcn/85.5.1185 

National Institute of Diabetes and Digestive and Kidney Diseases. (2020). Lactose 

Intolerance. https://www.niddk.nih.gov/health-information/digestive- 

diseases/lactose-intolerance 

National Institute of Diabetes and Digestive and Kidney Diseases. (2020). 
Fructose Intolerance. https://www.niddk.nih.gov/health-

information/digestive- diseases/fructose-intolerance 

Sales, Adones & Felipe, Lorena & Bicas, Juliano. (2020). Production, Properties, 

and Applications of α-Terpineol. Food and Bioprocess Technology. 13. 

10.1007/s11947-020-02461-6. 

Song, S. A., Ko, H. C., Lee, J. H., Choi, H. S., & Jeong, H. J. (2016). Inhibition of 

histamine production in fish sauce by Sophora flavescens Aiton extract. 

Journal of Food Science, 81(8), H2093-H2099. 

Sutheerawattananonda, M., Klunklin, K., & Jirapakkul, W. (2019). Turmeric 

extract as a histidine decarboxylase inhibitor and its potential use as a 

food additive to reduce histamine intolerance. Food Science & Nutrition, 

7(1), 101–108. 

Schwelberger, H. G. (2011). Histamine intolerance: a metabolic disease?. 

Inflammation research, 60(3), 219-221. 

Sayar, S., Gumus, T., & Karaman, S. (2018). Inhibitory effects of citrus peel 
extracts on histamine production in shrimp. Journal of Food Science and 

Technology, 55(3), 950-955. 

Sayari, N., Sila, A., & Bougatef, A. (2016). Grape pomace as a potential inhibitor 

Histidine Decarboxylase Inhibitor dari Tanaman sebagai Alternatif Bahan Tambahan Makanan untuk
Meminimalisir Histamine Intolerance
Dewi Shinta Prabandari, apt. Muhammad Novrizal Abdi Sahid, M.Eng., Ph.D.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.abb.2010.06.005
https://www.mayoclinic.org/diseases-conditions/food-intolerance/symptoms-causes/syc-20350405
https://www.mayoclinic.org/diseases-conditions/food-intolerance/symptoms-causes/syc-20350405
https://www.ncbi.nlm.nih.gov/pubmed/26065156
https://www.ncbi.nlm.nih.gov/pubmed/15867854
https://doi.org/10.1093/ajcn/85.5.1185
https://www.niddk.nih.gov/health-information/digestive-diseases/lactose-intolerance
https://www.niddk.nih.gov/health-information/digestive-diseases/lactose-intolerance
https://www.niddk.nih.gov/health-information/digestive-diseases/fructose-intolerance
https://www.niddk.nih.gov/health-information/digestive-diseases/fructose-intolerance
https://www.niddk.nih.gov/health-information/digestive-diseases/fructose-intolerance


 

 45 

of histamine and tyramine production of lactic acid bacteria isolated from 

spontaneous fermentation of sardines (Sardina pilchardus). Journal of 

Food Science and Technology, 53(4), 2061-2071. 

Wirz, J., & König, V. (2018). Impact of dietary restrictions and recommendations 

on the development of histamine intolerance in adults: a systematic review. 

Journal of physiology and pharmacology, 69(5). 

Wöhrl S, Hemmer W, Focke M, et al. (2004). Histamine intolerance-like symptoms in healthy 

volunteers after oral provocation with liquid histamine. Allergy Asthma Proc. 25(5):305-11. 

Histidine Decarboxylase Inhibitor dari Tanaman sebagai Alternatif Bahan Tambahan Makanan untuk
Meminimalisir Histamine Intolerance
Dewi Shinta Prabandari, apt. Muhammad Novrizal Abdi Sahid, M.Eng., Ph.D.
Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/


